
The Basics of the 

New Meal Pattern 

Presented by the NE Dept. of Education         

Nutrition Services 



Welcome!

• Breaks throughout the day 

• Lunch on your own - 11:30-12:30

• Finish up 4:00 p.m. 

• Please turn off or silence your cell 

phone 



After training you will be able to:  

– Plan menus meeting the new meal 

pattern requirements

– Document menus

– Identify reimbursable lunch meals

– Apply for the additional 6 cents  

reimbursement 



Agenda 

• Action Packed  Day – agenda subject  to 

change 

• Stand Stretch Breaks 

• Your flexibility is appreciated - we are 

learning also. 

• USDA continues to rollout new guidance 

on a daily basis

• We plan to keep you informed 
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Parking Lot

• Questions

• Sharing Ideas



USDA provides federal dollars for 
meals served in schools and RCCIs 

NE Dept of Education - Nutrition Services 
distributes these dollars 

School’s and RCCI’s are required to meet 
federal guidelines to receive these dollars 



Starting October 1, 2012 USDA will be  

offering a 6 cent/lunch meal incentive for 

schools and RCCI’s to implement 

proposed  new meal pattern changes 

School Districts and RCCI’s must submit 

menus, planning tools, and records for 

certification on meal pattern compliance 



There was the  

Healthy Hunger Free Kids Act 

of 2010 



USDA unveils historic improvements to 

meals served in America’s schools!



Implementation Timeline –

Final Rule Details
Jan. 2012

Implementation of most meal requirements in the NSLP begins SY 2012-2013.  In the SBP, the meal

requirements (other than milk) will be implemented gradually beginning SY 2013-2014.

2012-

2013

2013-

2014

2014-

2015

2015-

2016

2016-

2017

2017-

2018

2022-

2023

      Offer fruit daily L

      Fruit quantity increase to 5 cups/week

(minimum 1 cup/day)

B

      Offer vegetables subgroups weekly L

      Half of grains must be whole grain-rich L B

      All grains must be whole-grain rich L, B

      Offer weekly grains ranges L B

      Offer weekly meats/meat alternates 

ranges

L

      Offer only fat-free (unflavored or 

flavored)

L, B

      Calorie ranges L B

      Saturated fat limit (no change) L, B

      Sodium Targets

       o Target 1 

       o Target 2

       o Final target

L, B

L, B

L, B

      Zero grams of trans fat per portion L B

      A single FBMP approach L B

      Establish age/grade groups: K-5, 6-8, 9-12 L B

      Reimbursable meals must contain a fruit 

or vegetable (1/2 cup minimum)

L B

      3-year adm. review cycle L, B

      Conduct weighted nutrient analysis on 1 

week of menus

L B

Offer vs. Serve

Monitoring

Implementation Timeline for Final Rule
“ Nutrition Standards in the National School Lunch and School Breakfast Programs ”

Meats/Meat Alternates Component

Milk Component

Dietary Specifications (to be met on average over a week)

Menu Planning

Age-Grade Groups

New Requirements

Implementation (School Year) for NSLP (L) and SBP (B)

Fruits Component

Vegetables Component

Grains Component

Few Changes for       

Breakfast 

SY 2012-13  

More Changes

for Lunch 

SY 2012-13  
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Meal Pattern Details Chart
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Common Meal Pattern Language 
• Grade groups                  

• Components: 
– Fruits 

– Vegetables 

– Grains

– Meat/Meat Alt. 

– Milk

• Daily Requirements

• Weekly Requirements

• Minimum and Maximum Requirements 



Breakfast Meal Pattern 

• New meal pattern to be implemented 
by July 1, 2013

• Changes effective July 1, 2012

– Offer only low fat or fat-free white milk

– Flavored milk can only be fat-free 

– Formulated Grain-Fruit Items no         
longer can be served 



Formulated Grain-Fruit Items  

• Defined as a highly fortified food item -
previously credited as both a grain and 
fruit component.  Examples: Super Donut, 
Super Honey Bun, and several muffin 
products 

• These items don’t include the fruit 
turnovers, cereal bars, granola bars, pop 
tarts and pastry items etc… 



SY 2012-2013 Breakfast 

Grade Group 

Required Serving Size: 

• Grades K-12

• Grades 7-12 (Optional)
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Breakfast Components for  

SY 2012-2013 
Food

Component 

Serving 

size

Fruit /Vegetables ½ cup

Milk 1 cup

Grain/Bread 1 servings

M/MA 1 servings

OR

OR

Grain/Bread 2 servings

M/MA 2 serving



Assorted Cereal

Yogurt  

Orange Juice

Milk 

Breakfast Menu

M/MA & Grain Example 



Homemade WG Cinnamon Roll

Apple Juice 

Fruit Mix  

Milk 

Breakfast Menu

2 Grains Example  



Nutrient Standards – Breakfast

SY 2012-2013

• Calories

– 554 K-12

• Saturated Fat 

– <10% total calories
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Questions

Regarding Breakfast 

Requirements 

For SY 2012-2013?



Menu Planning Approach 

Changes 

A single Food Based Meal Planning  

(FBMP) approach   

Lunch July 1, 2012

Breakfast   July 1, 2013  

Note: Pre-K student meal patterns 
remain unchanged until updated in a 
future rule



Required Grade Groups 

New Grade Groups for Breakfast and Lunch 

New Requirements Effective:

Lunch - July 1, 2012

Breakfast - July 1, 2013

Required Grade Groups are:

Grades  K – 5

Grades  6 – 8

Grades  9 – 12



New Breakfast Meal Pattern 
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New Breakfast Meal Pattern 

• Can be implemented prior to July 2013.

• Must apply in writing to Nutrition Services

• Can be moving towards implementing by 

serving more: 

– Whole grain rich items and

– Fruits



Today’s Focus is on the 

Lunch Meal Pattern 

Handout 6



Meal Components

Lunch Meal Components

Fruits

Vegetables

Grains (Whole Grains)

Meats/Meat Alternates

Fluid Milk

Portion requirements have changed –
use the Food Buying Guide as a resource

Five 

Components
Fruits and vegetables are 

now  separate  

components 



Menu Activity - First Step

Make sure your menus meet the USDA 

reimbursable meals requirements

Menus developed based on the five 

traditional meal components

1. Meat/Meat Alternate

2. Grains

3. Vegetables 

4. Fruits

5. Milk



Week 1 Menu Exercise
Monday Tuesday Wednesday Thursday Friday

1

Macaroni & Cheese

Broccoli

Bread stick

Romaine salad mix

Milk

2

Ham and Cheese 

sandwich

French Fries

Green beans 

Apple slices 

Romaine Salad mix

Milk

3

Enchiladas

Corn

Peas

Orange Slices

Romaine salad mix

Milk

4

BBQ Chicken

Whole Grain Roll –

Butter

Carrots 

Grapes 

Milk

5

Roast Turkey

Potato - Gravy

Seasoned Peas

Sliced Peaches

Milk



Week 1 Menu
Monday Tuesday Wednesday Thursday Friday

1

Macaroni & Cheese

Broccoli

Romaine salad mix

Milk

2

Ham and Cheese 

sandwich

French Fries

Green beans 

Apple slices 

Romaine Salad mix

Milk

3

Enchiladas

Corn

Peas

Orange Slices

Romaine salad mix

Milk

4

BBQ Chicken

Whole Grain Roll –

Butter

Carrots 

Grapes 

Milk

5

Roast Turkey

Potato - Gravy

Seasoned Peas

Sliced Peaches

Milk

4 5 5 5 4

Missing 

Grains

Missing 

Fruits

Pineapple

Bread Stick 

Bread Stick



Menu Activity – Step 1

• Use the Menu Planning Template

• Does the menu in the first row contain all 

five components?

Activity #1



Fruits 

Fruits  Component K-5 6-8 9-12

Daily Requirements ½ Cup ½ Cup 1 Cup

Weekly Requirements 2 ½ Cup 2 ½ Cup 5 Cup 



Fruits 

• Canned in juice or light syrup

• No more than half of fruit offerings over 

the week may be in the form of juice 

• 100% juice only

• ¼ cup of dried fruit = ½ cup of fruit



Fruits, continued 

• Effective July 1, 2012    

Snack-type fruit products can no longer 
contribute to a reimbursable meal –
examples: fruit strips/leathers and fruit 
shapes  

• Effective July 1, 2013

Frozen fruits must be packed in water, no 
sugar added, or unsweetened juice



Vegetables  

Vegetables 

Component 

K-5 6-8 9-12

Daily Requirements ¾ Cup ¾ Cup 1 Cup

Weekly Requirements 3 ¾ Cup 3 ¾ Cup 5 Cup 
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Vegetables Subgroups 

• Dark Green

• Red/Orange

• Dried Beans/Peas

• Starchy

• Other   

• Amount for each Vegetable subgroup 
minimums are per week with no daily 
minimum

Eat Your Colors!



Crediting Vegetables

• The minimum creditable portion is 1/8 cup

• Raw, leafy salad greens credit as half the 

volume served 

• ½ cup of Romaine lettuce = ¼ cup of the “dark 

green” vegetable subgroup

• Cooked leafy greens are creditable equal   to 

the volume served 

• ½ cup cooked spinach = ½ cup “dark green” 

vegetable subgroup)



Vegetable 

Component  K-5 6-8 9-12
Weekly Requirements 3 ¾  cup 3 ¾  cup 5 cup 

Subgroup: Dark Green Vegetables 

Weekly Requirements ½ cup ½ cup ½ cup 



Examples of Dark Green 

Vegetables 
• Bok Choy

• Broccoli

• Collard greens

• Dark leafy lettuce

• Kale

• Mesclun 

• Mustard greens

• Romaine lettuce

• Spinach

• Turnip greens

• Watercress

Weekly Requirement

K-12 = ½ cup



Vegetable  

Component  K-5 6-8 9-12

Weekly Requirements 3 ¾  cup 3 ¾  cup 5 cup 

Subgroup: Red/Orange Vegetables 

Weekly Requirements ¾  cup ¾  cup 1 ¼ cup 



Red/Orange Vegetables

• Acorn squash

• Butternut squash

• Carrots

• Hubbard squash

• Pumpkin

• Red peppers

• Sweet potatoes

• Tomatoes

• Tomato juice

Weekly Requirement

K-8 = ¾ cup

9-12 = 1 ¼ cup



Vegetable 

Component  K-5 6-8 9-12

Weekly Requirements 3 ¾ cup 3 ¾ cup 5 cup 

Sub-group: Dried Beans/Peas (Legumes)

Weekly Requirements ½ cup ½ cup ½ cup 



Dried Beans/Peas (Legumes)

• Black beans

• Garbanzo beans

• Kidney beans

• Lentils

• Black-eyed peas (mature, dry)

• Navy beans

• Pinto beans

• Soy beans (mature)

• Split peas

• White beans (cannellini, northern)

Weekly 

Requirement

K-12 = ½ cup



Vegetable 

Component  K-5 6-8 9-12

Weekly Requirements 3 ¾ cup 3 ¾ cup 5 cup 

Sub-group: Starchy

Weekly Requirements ½ cup ½ cup ½ cup 



Starchy Vegetables 

• Corn

• Green peas

• Green lima beans

• Plantains

• Potatoes

• Taro

• Water chestnuts

• Cassava

Weekly Requirement

K-12 = ½ cup



Vegetable  

Component 

K-5 6-8 9-12

Weekly Requirements 3 ¾ cup 3 ¾ cup 5 cup 

Sub-group: Other 

Weekly Requirements ½ cup ½ cup ¾ cup 



Other Vegetables 

• Artichokes

• Asparagus

• Avocado

• Bean sprouts

• Beets

• Brussel sprouts

• Cabbage

• Cauliflower

• Celery

• Cucumbers

• Eggplant

• Green beans

• Green peppers

• Iceberg lettuce

• Mushrooms

• Okra

• Onions

• Parsnips

• Turnips

• Wax beans

• Zucchini

Weekly 

Requirement

K-8 = ½ cup

9-12= ¾ cup



Vegetable 

Component  

K-5 6-8 9-12

Weekly Requirements 3 ¾ cup 3 ¾ cup 5 cup 

Additional Vegetables 

To Reach Total

Weekly Requirements 1 cup 1 cup 1½ cup

Any Vegetable Subgroup 



Mixed Vegetables/Blends

• Mixed Vegetables

– Too many kinds to identify a specific subgroup

– Can be served as an “Other”

• Examples: 

– Classic Mixed Vegetables: corn, 

peas, carrot, and green beans

– Mixed Vegetables: corn, peas, & green beans  



Mixed Vegetables/Blends

• California Blend Vegetables

– 3 distinct vegetables

– One cup total serving 

• 1/4 cup green subgroup

• 1/4 cup red/orange subgroup



Vegetable Juice 

• 100% full strength vegetable juice 

• No more than half of the vegetable 

offerings over the week may be in the form 

of vegetable juice



Test Your Sub-Group Knowledge 

Broccoli belongs to which sub-group and 
what is the minimum weekly portion size 
for K-5, 6-8, and the 9-12 grades ?

Sub-group: Dark Green 

Min. portion: ½ c/week for all grades  



Test Your Sub-Group Knowledge 

Sweet Potatoes belongs to which sub-group 
and what is the minimum weekly portion 
size for K-5, 6-8, and 9-12 grades the sub-
group? 

Sub-group: Red/Orange   

Min. portion: ¾c/week for K-5 and 6-8 

1¼ c/week for 9-12 grades     



Test Your Sub-Group Knowledge 

Green Peas belongs to which sub-group and 
what is the minimum weekly portion size 
for K-5, 6-8, and 9-12 grades the sub-
group? 

Sub-group: Starchy   

Min. portion: ½ c/week for all grades     



Test Your Sub-Group Knowledge 

Black Beans belong to which sub-group and 
what is the minimum weekly portion size 
for K-5, 6-8, and 9-12 grades the sub-
group? 

Sub-group: Beans/Peas   

Min. portion: ½ c/week for all grades     



Test Your Sub-Group Knowledge 

What is the difference in crediting raw 
versus cooked green leafy vegetables? 

Raw, credit as half the volume served  

½ cup  =  ¼ cup  serving 

Cooked equal to the volume served 

½ cup  = ½ cup  serving 



Test Your Sub-Group Knowledge 

What is the minimum daily and weekly 
vegetable portion requirements for each 
grade group?  

K-5 grades   ¾ c daily and 3 ¾ c weekly 

6-8  grades   ¾ c daily and 3 ¾ c weekly 

9-12 grades  1 c daily and 5 c weekly   



Stand and Stretch 



Menu Activity - Second Step

 Make sure your menus meet the vegetables 
subgroups weekly requirement.  

1. Dark green (e.g., broccoli, collard greens, 
spinach)

2. Red/Orange (e.g., carrots, sweet potatoes, 
tomatoes)

3. Beans/peas (legumes) (e.g., kidney beans, 
lentils, chickpeas)

4. Starchy (e.g., corn, green peas, white potatoes)

5. Other (e.g., onions, green beans, cucumbers)

6. Additional vegetables to meet 5 cup weekly total.  



Week 1 Menu Exercise
Monday Tuesday Wednesday Thursday Friday

1

Macaroni & Cheese

Broccoli

Bread stick

Romaine salad mix

Milk

2

Ham and Cheese 

sandwich

French Fries

Green beans 

Apple slices 

Romaine Salad mix

Milk

3

Enchiladas

Corn

Peas

Orange Slices

Romaine salad mix

Milk

4

BBQ Chicken

Whole Grain Roll –

Butter

Carrots 

Grapes 

Milk

5

Roast Turkey

Potato - Gravy

Seasoned Peas

Sliced Peaches

Milk



Week 1 Menu
Monday Tuesday Wednesday Thursday Friday

1

Macaroni & Cheese

Broccoli

Pineapple 

Romaine salad mix

Milk

2

Ham and Cheese 

sandwich

French Fries

Green beans 

Apple slices 

Romaine Salad mix

Milk

3

Enchiladas

Corn

Peas

Orange Slices

Romaine salad mix

Milk

4

BBQ Chicken

Whole Grain Roll –

Butter

Carrots

Grapes 

Milk

5

Roast Turkey

Potato - Gravy

Seasoned Peas

Sliced Peaches

Bread Stick 

Milk

Green sub group  

Red/Orange sub group  

Dried beans/peas sub group  

Starchy sub group   

Other sub group     

Additional sub group  

Cucumber 
TomatoesBaked beans 

Refried beans 



Grades

K-5

Grades

6-8

Grades 

9-12

Meal Pattern Servings Per Week  (Minimum Per Day)

Vegetables (cups) 3.75 (0.75) 3.75 (0.75) 5 (1)

• Dark green 0.5 0.5 0.5

• Red/Orange 0.75 0.75 1.25

• Beans/Peas

(Legumes)
0.5 0.5 0.5

• Starchy 0.5 0.5 0.5

• Other 0.5 0.5 0.75

Additional Veg to Reach 

Total
1 1 1.5

Meeting the Vegetable Subgroups



Menu Activity Step 2

• Does the five day menu contain all the 

required fruit servings?

• Does the five day menu contain all the: 

– Required vegetable subgroups?

– Are the daily/weekly requirements met?

• Complete the fruit and vegetable columns 

based on the planned menu

• Modify the menu to meet the requirements



Grains
Grains K-5 6-8 9-12

Daily 

Requirements

1 oz

equivalent

minimum

1 oz 

equivalent

minimum

2 oz

equivalent

minimum

Weekly 

Requirements

8-9 oz 

equivalent

8-10 oz

equivalent

10-12 oz

equivalent



Grains

• Varied Implementation dates for 

Whole Grain-Rich (WGR) 

requirements.



Lunch

Effective: 

July 1, 2012

At least ½ of Grains 

offered must be  

WGR

July 1, 2014 All Grains WGR



Breakfast

Effective:

July 1, 2012

No Change

July 1, 2013 At least ½ of Grains 

offered must be  

WGR

July 1, 2014 All Grains WGR



Breaded Products

• During SY 2012-2013, battered and/or 

breaded products will not need to be 

counted toward the maximum weekly grain 

requirements.

• July 1, 2013 – breaded products count 

toward the weekly grain requirement.



Grain-Based Desserts Allowed 

• Only two (2 oz. eq.) of grain-based desserts 

allowed at lunch per school week

• These items are a major source of solid fats 

and added sugar and will contribute to 

nutrient standard levels 



Creditable Grains

• Must be made from enriched or whole-

grain meal and/or flour, bran, and/or germ.

• ¼ serving is the minimum amount to count 
towards meeting grains/breads 
requirements.



Ways to Count Grains

1. Weigh – refer to guidance chart

2. Package information

3. Recipe



Grains Chart

Current 

Chart

New WGR 

Chart

Amount of 

Creditable Grain 

Ingredients

14.75 grams 16 grams

Servings Ounce 

equivalent 

(oz. eq.)



USDA Guidance



Whole Grain-Rich Chart

Continue to use the current Grains/Bread List 

for  SY 2012-2013  
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Group I – Grain Bread Chart

Ready to eat 

breakfast cereal 

(cold, dry)

1 oz eq =

Flakes and rounds

1 cup or 1 oz

Puffed Cereal

1.25 cups or 1 oz

Granola

¼ cup or 1 oz



Group H– Grain Bread Chart

1 oz eq for:

All Pasta

Rice

Cooked Cereal

Cereal Grains 

(Barley etc)

½ cup cooked 

or 

1 oz dry (28 grams )



Name the group and 

how these items contribute: 

• WG Hamburger Bun 2 oz

• Blueberry Muffin 1.5 oz

• Cooked Brown Rice ½ cup 

• Plain Oatmeal Cookie        1.5 oz

• Cooked WG Pasta    1 cup  

B - 2 oz. eq.

D - .75 oz. eq.

H - 1 oz. eq.

C – 1.25 oz. eq.

H - 2 oz. eq.



Mission Whole Wheat 

Flour Tortilla

• Each package is 17.5 oz with 10 per 

package 

• Each tortilla is 1.75 oz 

• The Grains Group is

1.75 1.0 =

Round down to the closest ¼ serving            

1.75 or 1 ¾ oz. eq.

1.75 ounce equivalents

B



Calculating Grains for 

Rice and Pasta Dishes

Look at the Lasagna - Example #2  

Recipe calls for 2 lbs 4 oz for 60 – 6 oz 
servings

One serving would count as 

?  Grains
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1. Convert dry weight to oz

2 lb 4 oz = 36 oz

2. Divide total ounces by number of 
servings

36 oz 60 servings = .6 oz dry 
pasta/serving

Calculating Grains for 

Rice and Pasta Dishes



3. Divide oz of dry pasta by 1oz

(weight equivalent to 1 Grain serving) 

.6 oz 1 oz = .6 Grains

4. Round down to the nearest ¼ serving

One 6 oz serving provides 

.5 or ½ Grain serving

Calculating Grains for 

Rice and Pasta Dishes



Whole Grain-Rich Criteria



Identifying 

Whole Grain-Rich Items 

1 of 4 criteria may be used: 

• CN label

• Whole Grain rich stamp

• Whole Grain health claim

• Label or recipe indicates over 50% 

whole grains
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CN Label



Whole Grain Stamp

• Basic Stamp 

• 100% Stamp

Grain Item must have 

at least  8 gm per 

serving  to be 

considered “Whole 

Grain Rich”  

Make sure you double 

check your serving 

size 

Grain Item must have 

16 gm per serving  to 

be 100 % 

Whole Grain 

Make sure you double 

check  your serving  

size 



Product Label 

• The product includes the following Food and 

Drug Administration (FDA) – approved whole 

grain health claim on its packaging: 

“Diets rich in whole grain foods and other plant 

foods and low in total fat, saturated fat and 

cholesterol may reduce the risk of heart disease 

and some cancers” 



Product Label

• Lists whole grain ingredient first:



Product Label 

Whole grain must be the primary 

grain ingredient by weight 



School Recipe 
• Recipe (Whole Grain Bread Stick): 



Fun With Whole Grain-Rich Items  

Activity #2



Whole Wheat Bread

Whole Wheat Bread - Information from the 
package includes: 

Diets rich in whole-grain foods and other plant foods, and 
low in saturated fat and cholesterol, may help reduce 
the risk of heart disease.

Serving Size: 1 slice (28 g)

Ingredients: Whole wheat flour, water, corn syrup, 
wheat gluten, yeast, contains 2% or less of each of the 
following: honey, partially hydrogenated soybean oil, 
salt, dough conditioners , whey, yeast nutrients (mono-
calcium phosphate, calcium sulfate, ammonium 
sulfate), distilled vinegar, cornstarch.

1







Whole Wheat Bread

Whole Wheat Bread - Information from the 
package includes: 

Diets rich in whole-grain foods and other plant foods, and 
low in saturated fat and cholesterol, may help reduce 
the risk of heart disease.

Serving Size: 1 slice (28 g)

Ingredients: Whole wheat flour, water, corn syrup, 
wheat gluten, yeast, contains 2% or less of each of the 
following: honey, partially hydrogenated soybean oil, 
salt, dough conditioners , whey, yeast nutrients (mono-
calcium phosphate, calcium sulfate, ammonium 
sulfate), distilled vinegar, cornstarch.

Whole grains is 

listed as the first 

ingredient



Whole-Grain White Bread

Whole-Grain White Bread - Information on the 
package includes:  

Excellent source of calcium. No trans fat. Good source of 
whole grain. Now with 25% more whole grain

Serving Size: 1 slice (28 g)

Ingredients:  Enriched bleached flour [wheat flour, 
malted barley flour, niacin, iron, thiamine mononitrate
(vitamin B1, riboflavin (vitamin B2), folic acid], water, 
whole grains [whole wheat flour, brown rice flour (rice 
flour, rice bran)], high fructose corn syrup, whey, wheat 
gluten, yeast, cellulose, soy flour.
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Whole-Grain White Bread

Whole-Grain White Bread - Information on the 
package includes:  

Excellent source of calcium. No trans fat. Good source of 
whole grain. Now with 25% more whole grain

Serving Size: 1 slice (28 g)

Ingredients:  Enriched bleached flour [wheat flour, 
malted barley flour, niacin, iron, thiamine mononitrate
(vitamin B1, riboflavin (vitamin B2), folic acid], water, 
whole grains [whole wheat flour, brown rice flour (rice 
flour, rice bran)], high fructose corn syrup, whey, wheat 
gluten, yeast, cellulose, soy flour.

Whole grain wheat 

flour is not the 

primary of grain 

ingredient



Seven Grain Bread

Seven Grain Bread - Information from the 
package includes:

Made with whole grains. 8.5 g whole grains per 
serving. No trans fat

Seven wholesome grains with a touch of molasses

Serving Size: 1 Slice (41 g)

Ingredients: Enriched wheat flour [flour, malted 
barley flour, reduced iron, niacin, thiamin 
mononitrate (vitamin B1), riboflavin (vitamin B2), 
frolic acid], water, whole wheat flour,soybean oil, 
yeast, 

3







Seven Grain Bread

Seven Grain Bread - Information from the 
package includes:

Made with whole grains. 8.5 g whole grains per 
serving. No trans fat

Seven wholesome grains with a touch of molasses

Serving Size: 1 Slice (41 g)

Ingredients: Enriched wheat flour [flour, malted 
barley flour, reduced iron, niacin, thiamin 
mononitrate (vitamin B1), riboflavin (vitamin B2), 
frolic acid], water, whole wheat flour,soybean oil, 
yeast, 

Grain Item must have at least 

8 gm per serving  to be 

considered “Whole Grain Rich”  

Make sure you double check 

the whole grain stamp 



Wheat Bread Stick Dough

Wheat Bread Stick Dough -

Information from the package includes: 

Serving Size: 1 breadstick (1 oz/29 g)

Ingredients: Water, white whole wheat flour, 

enriched bleached flour (bleached wheat 

flour, malted barley flour,. Contains: wheat, 

milk, egg, may contain soy.
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Wheat Bread Stick Dough

Wheat Bread Stick Dough -

Information from the package includes: 

Serving Size: 1 breadstick (1 oz/29 g)

Ingredients: Water, white whole wheat flour, 

enriched bleached flour (bleached wheat 

flour, malted barley flour,. Contains: wheat, 

milk, egg, may contain soy.

Whole grains is 

the primary grain 

ingredient by 

weight



Whole-Grain Chips 

Whole-Grain Chips - Information from 
the package includes:

Made with Whole Grains to Support Heart 
Health

Serving Size:  1 oz (28 g)

Ingredients: Whole corn, sunflower oil, whole 
wheat, rice flour, whole oat flour, sugar, and 
salt. CONTAINS A WHEAT INGREDIENT.
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Whole-Grain Chips 

Whole-Grain Chips - Information from 
the package includes:

Made with Whole Grains to Support Heart 
Health

Serving Size:  1 oz (28 g)

Ingredients: Whole corn, sunflower oil, whole 
wheat, rice flour, whole oat flour, sugar, and 
salt. CONTAINS A WHEAT INGREDIENT.

Whole grains is 

listed as the first 

ingredient



Wedge Cheese Pizza with

Whole Wheat Crust

Wedge Cheese Pizza with Whole Wheat 

Crust - Information on the package 

includes:  

Serving Size: 1 slice, 5 oz 142 g)

Ingredients: CHEESE:  Low Moisture-Part 

Skim Mozzarella Cheese. CRUST: Water, 

Whole Wheat Flour, Enriched flour.    
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Wedge Cheese Pizza with

Whole Wheat Crust

Wedge Cheese Pizza with Whole Wheat 

Crust - Information on the package 

includes:  

Serving Size: 1 slice, 5 oz 142 g)

Ingredients: CHEESE:  Low Moisture-Part 

Skim Mozzarella Cheese. CRUST: Water, 

Whole Wheat Flour, Enriched flour.    

Whole grains is 

the primary grain 

ingredient by 

weight



Honey Graham Crackers

Honey Graham Crackers - Information 
on the package includes:  

Now more whole grains

Serving Size: 2 squares (14 g)

Ingredients: Enriched flour (wheat flour, 
niacin, reduced iron, thiamine), sugar, 
graham flour (whole-grain wheat flour), 
soybean oil, high fructose corn syrup. 
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Honey Graham Crackers

Honey Graham Crackers - Information 
on the package includes:  

Now more whole grains

Serving Size: 2 squares (14 g)

Ingredients: Enriched flour (wheat flour, 
niacin, reduced iron, thiamine), sugar, 
graham flour (whole-grain wheat flour), 
soybean oil, high fructose corn syrup. 

Whole grain wheat 

flour is not the 

primary grain 

ingredient



Whole-Grain Crackers 

Whole-Grain Crackers  - Information on the 
package includes:  

Made with whole grains

5 g whole grain per serving

0 g Trans fat per serving

Serving Size: 7 crackers (31 g)

Ingredients: Enriched flour (wheat flour, niacin, 
reduced iron, thiamine mononitrate [vitamin B1], 
riboflavin [vitamin B2], folic acid), whole-grain 
wheat flour, sugar.  
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Whole-Grain Crackers 

Whole-Grain Crackers  - Information on the 
package includes:  

Made with whole grains

5 g whole grain per serving

0 g Trans fat per serving

Serving Size: 7 crackers (31 g)

Ingredients: Enriched flour (wheat flour, niacin, 
reduced iron, thiamine mononitrate [vitamin B1], 
riboflavin [vitamin B2], folic acid), whole-grain 
wheat flour, sugar.  

Grain Item must 

have at least  8 

gm per serving  

to be considered 

“Whole Grain   

Rich”  

Whole grain wheat 

flour is not the 

primary of grain 

ingredient



Whole-Grain Pasta 

Whole-Grain Pasta - Information on the 
package includes:  

Excellent source of fiber, Low in fat. No 
sodium

Serving Size: 2 oz (dry)

Ingredients: Semolina, whole wheat flour, 
soybean oil, wheat fiber, salt, 
monoglycerides
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Whole-Grain Pasta 

Whole-Grain Pasta - Information on the 
package includes:  

Excellent source of fiber, Low in fat. No 
sodium

Serving Size: 2 oz (dry)

Ingredients: Semolina, whole wheat flour, 
soybean oil, wheat fiber, salt, 
monoglycerides

Whole grain wheat 

flour is not the 

primary of grain 

ingredient

Semolina is 

durum wheat that 

is ground more 

coarsely than 

regular wheat 

flours





Lunch Time  



Meat/Meat Alternate  

Meat/Meat alternate K-5 6-8 9-12

Daily Requirements 1 oz

equivalent

minimum

1 oz

equivalent

minimum

2 oz

equivalent

minimum

Weekly Requirements 8-10 oz

equivalent

9-10 oz

equivalent

10-12 oz

equivalent



Meat/Meat 

• Meats, seafood, and poultry; cheese and 

yogurt; eggs; and nuts and seeds

• If beans are counted as a M/MA they may 

not be counted towards the dried 

bean/pea ½ cup weekly requirement 

Meats/Meat Alternates



Meat/Meat Alternate Rules

• Tofu and soy yogurt are now creditable 

as meat alternates

• No more than 50% of the M/MA 

requirement can be met with nuts/seeds 

• Imitation cheese is not creditable 



Meat/Meat Alternate Rules

• Menu items less than .25 oz M/MA are not 

creditable. 

• M/MA food items must be served in a main 

dish or in a main dish plus one other item. 

• If daily M/MA choices are not offered then 

schools should not serve any one M/MA 

more than 3 times in the same week. 



Lunch Meal Pattern
Food 

Component 

New Requirements

(K-12) 

Fluid Milk • Flavored milk MUST be Skim

• Unflavored milk 1% (low-fat)

• Same requirements apply to 

lactose reduced/free milks

• Must offer a minimum of 2 

choices.



Menu Activity – Third Step
Lunch Meal Pattern

Grades

K-5

Grades

6-8

Grades 

9-12

Meal Pattern Amount of Food Per Week  (Minimum Per Day)

Grains (oz eq)
8-9 (1) 8-10 (1) 10-12 (2)

Meats/Meat Alternates (oz 

eq) 8-10 (1) 9-10 (1) 10-12 (2)

Fluid milk (cups) l 5 (1) 5 (1) 5 (1)



Week 1 Menu
Monday Tuesday Wednesday Thursday Friday

1

Macaroni & Cheese

Broccoli ½ C

Pineapple ½ C 

Romaine salad 1 C

Milk

2

Ham and Cheese 

sandwich

French Fries ½ C

Green beans ½ C 

Apple slices ½ C 
Romaine Salad 1 C

Milk

3

Enchiladas

Corn ½ C

Peas ½ C

Orange Slices ½ C

Romaine salad 1 C

Milk

4

BBQ Chicken

Whole Grain Roll –

Butter

Carrots ½ C

Grapes ½ C  

Milk

5

Roast Turkey

Potato – Gravy ½ C

Seasoned Peas ½ C

Sliced Peaches ½ C

Bread Stick 

Milk
Cucumber ½ C 

Tomatoes ½ Baked beans ¼ C 
Refried beans ½ C 

Grain 2 oz eq

M/MA 1 oz eq

Vegetables 1 ¾ C

Fruits ½ C

Milk 1 C 

Grain 2 oz eq

M/MA 1 oz eq

Vegetables 2 ½  C

Fruits ½ C

Milk 1 C

Grain 1 oz eq

M/MA 1 oz eq

Vegetables 1 ½ C

Fruits ½ C

Milk 1 C

Grain 2 oz eq

M/MA 1 oz eq

Vegetables 1 C

Fruits ½ C

Milk 1 C

Grain 2 oz eq

M/MA 1 oz eq

Vegetables 1 C

Fruits ½ C

Milk 1 C



Menu Activity – Final Step

• Does the menu meet the min/max 

daily/weekly requirements ?

– Grains

– Meat/Meat Alternate

• Are half of the grain items for the week 

whole grain?



Fluid Cow’s Milk Substitutions

• Sponsors may continue to offer those non-

dairy beverages that meet USDA 

substitution criteria.

If a milk substitute is offered 

it must have same nutritional 

content as cow’s milk 



Water Requirement

• Drinking water must be available to 

students at no charge in the area where 

lunch is served.

• Variety of ways to implement:



Non-creditable Menu Items

• Can be served but do contribute towards 

weekly calorie range and raise food costs.

• Condiments

• Fruit Drinks or Cocktails 

• Funyuns, Cheetos, Potato Chips

• Popcorn 

• Bacon 

• Pudding

• Gelatin 
Handout 11



Reimbursable Meal 

Identification

• Sponsors must identify all of the 

components of a reimbursable meal at 

or near the beginning of serving lines. 

Use of signage or display

Resource Packet



Offer versus Serve 

• Serving option available to schools 

to cut down on plate waste 

Mandatory for senior high 

optional for PreK-8 grades. 

Handout 12



Offer versus Serve 

1. All required food components must 
be offered.

2. The meal must be priced as a unit.

3. Students have the option of which 2 
items to decline (exception – must 
leave line with at least ½ cup of fruit, 
vegetable or a combination of the 
two).



Offer versus Serve 

4.    Effective July 1, 2012, students must 

select at least ½ cup of fruit or 

vegetable for a reimbursable lunch



Offer versus Serve 

5. Point of Service Meal Count located 

after all food components 

contributing to the reimbursable 

meal have been offered 

6. Cashier must be able to recognize a 

reimbursable meal.



Offer versus Serve 

7. If the student does not have the 

required number of food components, 

they must get what is needed. 

8. If the student refuses, the meal can not 

be claimed.



Offer versus Serve 

• If no offer versus serve – students must 

leave the line with all food components 

in required portion sizes 



Offer versus Serve Activity 

Activity #3



Stand and Stretch 



Nutrient Standards 

• Daily requirement

– Trans fat

• Weekly average requirements

– Calories

– Sodium

– Saturated fat

Handout 13



Nutrient Standards 

• Daily trans fat restriction

– Zero grams of trans fat per serving

• Begins SY 2013-2014 for SBP

• Begins SY 2012-2013 for NSL

– Naturally occurring trans fat excluded



Look at the label, 
and pick zero. 

Found in processed 
foods, including crackers, 
cookies, and fried and 
baked goods. 

Trans Fat



Nutrient Standards 

Calories

• Minimum and maximum calorie levels 

are in place

– Target amounts averaged for a 5 day week 

for Schools and 7day week for RCCI’s 

– Breakfast separate from lunch

– Individual days may be over or under the 

required levels



Example of Grade Group Differences 

Grade Level:         
K-5

Calorie Ranges:                                                                                                                            
Lunch:  550-650

Grade Level:                  
6-8

Calorie Ranges: 
Lunch: 600-700

Grade Level:                    
9-12

Calorie Ranges: 
Lunch:  750-850

Overlaps

B: 450-500  

L: None

Overlaps

B: 400-500  

L: 600-650



Nutrient Standards 

• Weekly sodium requirement

– Intermediate targets

• Target 1: SY 2014-2015

• Target 2: SY 2017-2018

• Final Target: SY 2022-2023



Nutrient Standards

• Weekly saturated fat requirement

– Limit saturated fat

• Less than 10 percent of total calories



Saturated Fat

• Examples of food contain saturated fat 

including:  

– Cheese

– Cottage Cheese

– Salad Dressings

– Nuts

– Whole milk products

– Most meats



Menu Planning Tools

Handout 14



Product Information 

• CN Labels 

• Product Specification Statement

– Company letterhead

– Creditable ingredients

– Signature

– Component contributions statement

• Nutrition Facts Labels 

Handout 15



Standardized Recipes

• Basis for determining if meal pattern 
requirements are met

• Assure the yield, portions and quality are 
the same every time prepared

• Help control costs

• Save time

• Are required for nutrient analysis and 
component contributions



Standardized Recipes Include:

• Name  

• Ingredients

• Specific Amounts of Ingredients

• Directions and Preparation Techniques

• Total Recipe Yield

• Serving Size



Create a Milk Recipe 
SY Year 20XX -XX                Milk Recipe Worksheet

Kind Day 1

or 

Invoice

Day 1

or 

Invoice

Day 1

or 

Invoice

Day 1

or 

Invoice

Day 1 

or 

Invoice

Total Percent%

1% 

white
15 13 11 16 12 67 67 ÷ 689  = 10%

Skim 

White
5 5 4 8 6 28 28 ÷ 689  =  4%

Skim 

Choc
111 121 113 133 116 594 594 ÷ 689 = 86%

Grand Total of Milk Sold or Purchased 689 100%



Record Milk Quantity

Milk Kind Brand Amount

White 1 % Roberts 10%

Choc Skim 8 oz Carton 4%

Strawberry 

Skim

86%



Production Records 

• Required by Reauthorization 

• Document meal pattern was served

• New Updated Production Records

• No Records

• No reimbursement 



New Production Records

• Lunch for SY 2012-2013 all SFAs use:

– NDE Forms 

– Develop Own – requires approval each year  

• Breakfast for SY 2012-2013:

– Schools: No change NDE  Attachment (K-1)

– RCCIs:  Start using NDE (K-1)

• Available – Website & Packet



Production Records Document:

• Meal Pattern by grade group

• Number of meals served

• Food Item Information

• Provide data for completion of certification 

requirements

• Great tool for production staff & 

forecasting production 



Types of Production Records

• Breakfast

• Lunch

• Multi-Day 

• Single-Day 

• Delivery Tickets 

Forms



Breakfast Production Record

Attachment K-1



Lunch Production Record



New Addition to Lunch Records

Vegetable Subgroup Key*

RO = Red Orange

DG = Dark Green

BP = Beans

S  = Starchy

O = Other

V
e
g

e
ta

b
le

S
u

b
g

ro
u

p
 K

e
y
*



Document Whole Grain-Rich

Write WG by Grain items if they 

are Whole-Grain Rich

Grains – Indicate if Whole Grain (WG)

WG Bun

K-8 (2 oz) 9-12 (3 oz)



Multi-Day Food Condiment Bar

Attachment K-3



Single-Day Food Bar
Attachment K-4



Satellite Sites/Delivery Ticket



Time Saving Create a

Master Production Record



Menu Planning Tool

Monday Tuesday Wednesday Thursday Friday

Sub Sandwich

WG Bun

Sweet Potato 

Fries
Green Pepper 

Strips

Strawberries

Milk   

Chicken Teriyaki

Brown Rice 

Broccoli

Carrots

Kiwi

Milk

Breaded Beef 

Patty

WG Roll

Mashed Potatoes

Green Beans

Peaches

Milk

WG Cheese  

Pizza

Romaine Lettuce

Sliced Tomato

Pineapple

Milk

2 Beef Tacos on

WG Tortilla

Salsa

Refried Beans

Corn 

Cantaloupe

Milk



Completing the top portion of the 

Production Record

• Planned Meal Information

• Complete in advance

• How many planning to serve 

• Planned components

• Planned serving sizes



Completing the Bottom Portion for 

Food Production

• Components offered

• Product/recipe information

• Actual amount of food used

• Record seconds served

• Leftovers



How would you record

the following menu ?

Students:  250 

Adults: 25

K-5:  50

6-8:  75

9-12:  125

Sub Sandwich on WG Bun

or PBJ Sandwich

Sweet Potato Fries

Green Pepper Strips

Strawberries

Milk          

Activity #4



Lincoln School 20XX-XXMay 18

250

25

50 75

X

1. Sub Sandwich 

on WG Bun

2.  PBJ Sandwich

125 – 1 ea75 - 1 ea 50 - 1 ea

5 – 1 each10 – 1 each

½ c

Sweet Potato Fries

Green Pepper Strips

Strawberries

Milk

½ c

½ c 1 cup

8 fl oz

Planned Meal

All Grades

125

3/4 c

10 – 1 each

RO

O

172
o

11:15

39
o

11:15

39
o

11:15



Submarine Sandwich SR

125 svg

135 svg

25 ea

K-5 & 6-8 1.5oz

9-12 2 oz

PBJ Sandwich C

WG Bun   K-8 (2oz) / 9-12 (3 oz)                         Wonder                           125/ 135 buns

Sweet Potato Fries                                                     Ore-Ida                      4 – 5 lb bags

Strawberries                                                           C Frozen                              70 lbs

1% White
Skim Chocolate Robert’s

10 %
4%

Mayo C 1 gal ½ gal

10 srvgs

10

5

4

250 25 3 278

Skim Strawberry 86%

Green Pepper Strips                                                    Dole                            34  ½ lbs

½ lb

0

1 ½ lbs

10/510  9-12

x

Food Items Used



Lincoln School 20XX-XXMay 18

250

25

50 75

X

1. Sub Sandwich 

on WG Bun

2.  PBJ Sandwich

125 – 1 ea75 - 1 ea 50 - 1 ea

5 – 1 each10 – 1 each

½ c

Sweet Potato Fries

Green Pepper Strips

Strawberries

Milk

½ c

½ c 1 cup

8 fl oz

Weekly Servings

All Grades

125

3/4 c

10 – 1 each

1 c      RO & O

1 c      RO & O

1¼ c   RO & O

RO

O

1.5         1.5 

1.5         1.5

2           2

2            2 

2            2

3            3

172
o

11:15

39
o

11:15

39
o

11:15



Salad Bars
Recording Food Items from 

Self Serve Fruit/Vegetable Bars 

and Condiments



Multi-Day Condiment Bar

Handout 16



Multi Day Salad Bar
If offered as a 

meal choice, record       

daily counts 

Handout 17



Stand and Stretch 



Six Cent Certification 

• Performance based 

reimbursement 

• Additional 6 cents/lunch 

• Compliant with current 

meal patterns 
– Lunch & Breakfast (if served)



Certification Packet
• One week of menus for each menu offered

– Elementary, Middle School, High School Lunch= 3 
menus

– K – 8 Lunch & 9-12 Lunch; Breakfast same menu all 
grades = 3 menus

• Detailed menu worksheet  

– Food components and quantities by reimbursable 
meal

• Some sort of nutrient analysis

– FNS approved software  OR

– Simplified nutrient assessment                        



Certification Procedure 

• The School/RCCI must demonstrate 

compliance with meal pattern 

requirements in effect at the time of 

application for certification  
Let’s apply before 

the breakfast meal 

pattern changes 

and all grains 

have to be whole 

grains!



Certification Procedure  

When can my school apply? 

• After July 1, 2012

– Submit documents for menus planned for 

October or November

– State Agency has 60 days to certify menus

– Receive 6 cents for each lunch served 

beginning October 1st



• After October 1st

– Submit one week of menus 

planned for date after Oct 1st

– Six cents paid retroactive to the start of the 

month in which certified lunches served

• SFA submits menus for March 15-19

• State agency certifies menus in May

• SFA paid 6 cents for every lunch served on or after 

March 1st, 2013

Certification Procedure  

When can my school apply? 



SY 2012 - 2013 Happenings 

• Your year to apply for the 6 cent 
certification

• Nutrition Services may conduct 
an onsite  validation review for 
certified Schools/RCCI’s 



Administrative Reviews –

2013-2014 

• New 3-year cycle for administrative 

reviews

• Review all Schools/RCCI’s that did 

not apply for certification in 2012-

2013 



Record Retention

• Production Records

– 3 years plus current

• HACCP Plan

– Update annually

• HACCP Records

– 1 year plus current



Other Information

• Special Diets 

• Wellness Plan 

• Competitive Food Policy 

• Updated Foods of Minimal Nutritional 

Value  

RESOURCES



Available from the National Food 

Service Management Institute 

(NFSMI)

Whole 

Grains in

Child 

Nutrition

Programs



USDA Online Modules



The Food 

Buying Guide

Currently 

being updated

www.fns.usda.gov/tn/Resources/foodbuyingguide.html



Available now 

from Team 

Nutrition

Fruits and 

Vegetables 

Galore: 

Helping Kids 

Eat More



http://www.education.ne.gov/ns



Only a Phone Call Away

800-731-2233 

Refer to the 

handout for:  

• Web Address

• Phone Number 

• Fax Number

• Email Address

Handout


