The Basics of the
New Meal Pattern

Presented by the NE Dept. of Education
Nutrition Services
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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

NEBRASKA DEPARTMENT OF EDUCATION



After training you will be able to:

—Plan menus meeting the new meal
pattern requirements Y

—Document menus

— |0

entify reimbursable lunch meals

—A

oply for the additional 6 cents

reimbursement

NEBRASKA DEPARTMENT OF EDUCATION
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Agenda

Action Packed Day — agenda subject to
change

Stand Stretch Breaks

Your flexibility Is appreciated - we are
learning also.

USDA continues to rollout new gwdance

on a daily basis g
We plan to keep you informed | K‘u}
NEBRASKA DEPARTMENT OF EDUCATION




Parking Lot

* Questions
« Sharing Ideas

NEBRASKA DEPARTMENT OF EDUCATION
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USDA provides federal dollars for
meals served in schools and RCCls

$
v

NE Dept of Education - Nutrition Services
distributes these dollars

%
5

School’'s and RCCI’s are required to meet

federal guidelines to receive these dollars

NEBRASKA DEPARTMENT OF EDUCATION



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

¢

v

School Districts and RCClI’'s must submit
menus, planning tools, and records for

certification on meal pattern compliance

NEBRASKA DEPARTMENT OF EDUCATION
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USDA unvells historic Iimprovements to
meals served in America’s schools!

NEBRASKA DEPARTMENT OF EDUCATION



Implementation Timeline —
Final Rule Detalls

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

Jan. 2012

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

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

Implementation (School Year) for NSLP (L) and SBP (B) h f
2012- |2013- |2014- |2015- |2016— |2017- |2022- I eW anges Or

New Requirements 2013 2014 2015 2016 2017 12018 2023

Fruits Component

B : B Breakfast

- Fruit quantity increase to 5 cups/week
(Mminimum 1 cup/day)

Vegetables Component
- Offer vegetables subgroups weekly [ -

Grains Component

- Half of grains must be whole grain-rich L B
- All grains must be whole-grain rich L, B
e Offer weekly grains ranges [ B

Meats/Meat Alternates Component

- Offer weekly meats/meat alternates | [ | | | | | |
ranges

Milk Component

- Offer only fat-free (unflavored or |L, B | | | | | |
flavored)

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

- Calorie ranges L B
- Saturated fat limit (no change) L B M O re ' han es
- Sodium Targets L B
o Target 1
o Target 2 LB
o Final target LB Or I l lnC
e  Zero grams of trans fat per portion [ B

Menu Planning

e . B BSS———— SY 2012-13

Age-Grade Groups

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

Offer vs. Serve

- Reimbursable meals must contain a fruit
or vegetable (1/2 cup minimum)

Monitoring

e 3-year adm. review cycle LB

- Conduct weighted nutrient analysis on 1 [ B
week of menus

NEBRASKA DEPARTMENT OF EDUCATION Handout 2




Meal Pattern Details Chart

Breakfast Meal Pattern

Lunch Meal Pattern

Grades K-5 Grades &-8 | Grades 312" | Grades K-5 Grades 6-8 | Grades $-12

Meal Patiern Amount of Food® Per Week (Minimum Per Day)
Fruits {cups)™® S(* S(1)° 5(1)° 24 [45) 2 (3a) 541
Vegetables I:-.':u'.:-::l""' 0 0 0 3% 04 30 3l

Dark green’ 0 0 0 b ba 4

Fed'Orange " 0 0 0 % A 14

Beans/Peas

| 0 0 e e

(Legume 5)

Starchy ] 0 0 e e !

Other 4 | 0 0 e e Y
Additional Veg to .
Reach Total" 0 0 0 1 1 1%
Grains (oz eq)’ 7-10 {13} 3-10 (13 Q-10 (13 B-2 (1) 3-10 (1) 10-12 (2)
Meats M eat Altemates K k k S
(oz ea) L] ] ] 83-10 (1) 0-10 (1) 10-12 {2)
Fluid milk {cups)' 5S¢0 3 (1) (1) 51 51 541

Other Specifications: Daily Amount Based on the Average for a 5-Day Week

MIin- 185 -
tﬁ:“ﬂ’;iﬁ.“hm 350-500 400-550 450-600 550-650 600-700 750-850
Saturated fat ) . B - - -
I:q:_.-n IJFTDTElCE:DtiE::'"":I = ].l:l - ].EI . 1':' . 1':' . 1':' - ].D
Sodium (mg)™ " = 430 = 470 = 500 = 640 =T10 = 740

| Trans fat"”

Mutrition label or manufacturer specifications must mdicate zero grams of trans fat per serving. |

NEBRASKA DEPARTMENT OF EDUCATION
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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

NEBRASKA DEPARTMENT OF EDUCATION



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
onger can be served

NEBRASKA DEPARTMENT OF EDUCATION



Formulated Grain-Fruit ltems

* 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 efc...

NEBRASKA DEPARTMENT OF EDUCATION



SY 2012-2013 Breakfast
Grade Group

Required Serving Size:
» Grades K-12

NNNNN SKA DEPARTMENT OF EDUCATION Handout 4



Breakfast Components for
SY 2012-2013

Food Serving
Component

size

M/MA 1 servings

NEBRASKA DEPARTMENT OF EDUCATION



Breakfast Menu
M/MA & Grain Example

Assorted Cereal
Yogurt
Orange Juice
Milk

NEBRASKA DEPARTMENT OF EDUCATION




Breakfast Menu

2 Grains Example

Homemade WG Cinnamon Roll
Apple Juice
Fruit Mix
Milk

NEBRASKA DEPARTMENT OF EDUCATION



Nutrient Standards — Breakfast
SY 2012-2013

 Calories
— 554 K-12 ‘ '

o Saturated Fat «®V ¥ 4
— <10% total calories = =2

School
BPreakfast

NEBRASKA DEPARTMENT OF EDUCATION Han d ) Ut 4



Questions

Regarding Breakfast
Requirements

For SY 2012-20137

NEBRASKA DEPARTMENT OF EDUCATION



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

NEBRASKA DEPARTMENT OF EDUCATION



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

NEBRASKA DEPARTMENT OF EDUCATION



New Breakfast Meal Pattern

BREAKFAST MEAL PATTERN
(Grades K-5° (Grades 6-8° (Grades 9-12¢
Meal Pattern Amount of Food Per Week® (Minimum Per Day)

Fruits (cups)= a1 a(1pF S(1F
Vegetables (cups)® 0 0 0

Dark green 0 0 0

Red/Orange’ 0 0 0

Beans/Peas 0 0 0

(Legumes)f

Starchy’ 0 0 0

Other’ 0 0 0
Additional Vegetables
to Reach Total"
Grains (0z eq)’ 7-10 (1 g-10 (1) 9-10 (1)
Meats/Meat Alternates | 0F 0¥ 0¥
(0zeq)

Fluid Milk (cups)'

NEBRASKA DEPARTMENT OF EDUCATION
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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

NEBRASKA DEPARTMENT OF EDUCATION



Today’s Focus Is on the

Lunch Meal Pattern

Lunch Meal Pattern Effective July 1, 2012

Required Grade Groups
Amount of Food per Wesk {Minimum per Day)®

Food Component Grades K-35 Grades 6-3 Grades 9-12
Fruit:® V2 cup daily V2 cup daily T cup daily
Dirieme] Tl it o 16 £ = Y 22 cups per wk 22 cups per wk 5 cups per whk
Vegetables:** 3 cup daily 3 cup daily 1 cup daily
1 oug lmaly greees = V2 oup of vegelalle 13 . 238 + 5 -
cu F W cu F W cu F W

Required Vegetable Subgroups: ps e P pe ps pe

Chanrk iGireses Yz ou i Yz oul i Yz ou rk

Bk Uiy, ::'::-:n:-:r , collan] gree=rs, darkl green lealy k=iiuos, nes PeE PEE

kale, meschun] nomaine k=ituos, and =pnach.

Red / Ora Ja OUP paT Wk 3 DUP paT Wk 1 Ya CUp perwk

n squast|, Dutternul =quesh, canols, pumpkin, tomatoss,

tomato juics and swe=t potalo=.

Bean) Peas [ Legumes)® Y2 OUp paT Wk V2 OUP PaT Wk 2 CUp par Wk

Shack, [Deams, Dlack-myed peas (malure dry), garbanza Deans

(chickpeas]), kidney D=ans, lentils, navy beares, pnlo beans,

=il peas, and wiie Deans.

Stamty Yz ou i ¥ ou i Yrou rak

Slack-=yed peas (not dry), com, pe=s, green Ema Deares, nes nes PEE

walter cheinuls, and while potalo=s.

Y oup perwk Y oUp perwk a oUp parwk

Ot
Tl =l oitfimr wegetsbiss, such = ariichoiss, ssparegre,

avocadn, Deels, califsge, coulifliowsr, odery, cucumibers,
gre=n Deans, gne=n p=ppers, fo=berg ketiucs, mushnooms,
anioes, wax bears, and zucciini.

NEBRASKA DEPARTMENT OF EDUCATION
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Meal Components

Lunch Meal Components

Fruits

Vegetables Five
Grains (Whole Grains) Components

Fruits and vegetables are
MeatS/Meat A|tel'nateS nNow Separate

Fluid Milk components

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

NEBRASKA DEPARTMENT OF EDUCATION



Menu Activity - First Step

v"Make sure your menus meet the USDA
reimbursable meals requirements

v"Menus developed based on the five
traditional meal components

. Meat/Meat Alternate
. Grains

. Vegetables

. Fruits

. Milk

a9 B~ W N



Week 1 Menu Exercise

Macaroni & Cheese Ham and Cheese Enchiladas BBQ Chicken Roast Turkey
Broccoli sandwich Corn Whole Grain Roll - Potato - Gravy
Bread stick French Fries Peas Butter Seasoned Peas
Romaine salad mix  Green beans Orange Slices Carrots Sliced Peaches
Milk Apple slices Romaine salad mix Grapes Milk
Romaine Salad mix Milk Milk
Milk

NEBRASKA DEPARTMENT OF EDUCATION



Week 1 Menu

- -
1 2 3 4 5

Macaroni & Cheese Ham and Cheese Enchiladas BBQ Chicken Roast Turkey
Broccoli sandwich Corn Whole Grain Roll - Potato - Gravy
Bread Sti French Fries Peas Butter Seasoned Peas

Pineapple Green Orange Slices Carrots Sliced Peaches
Apple slices Romain | Grapes Milk
Romaine salad mix Romaine Salad mix Milk Bread Stick
Milk Milk
Missing Missing
Fruits Grains

NEBRASKA DEPARTMENT OF EDUCATION



Menu Activity — Step 1

* Use the Menu Planning Template

« Does the menu In the first row contam aII
flve components? E "5

Activity #1

NEBRASKA DEPARTMENT OF EDUCATION



Fruits

Daily Requirements Y2 Cup Y2 Cup 1 Cup

Weekly Requirements 2 Y2 Cup 2% Cup 5Cup




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

* I/, cup of dried fruit = ¥2 cup of fruit

i
0

NEBRASKA DEPARTMENT OF EDUCATION



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

NEBRASKA DEPARTMENT OF EDUCATION



Vegetables

Vegetables K-5 9-12
Component

Daily Requirements Y2 Cup Y2 Cup 1 Cup

Weekly Requirements 3 % Cup 3 ¥ Cup 5 Cup

NEBRASKA DEPARTMENT OF EDUCATION Han d (@) ut 7



Vegetables Subgroups

Dark Green
Red/Orange
Dried Beans/Peas

Eat Your Colors!

Other

 Amount for each Vegetable subgroup

minimums are per week with no daily
minimum

NEBRASKA DEPARTMENT OF EDUCATION



Crediting Vegetables

* The minimum creditable portion is 1/8 cup

« Raw, |leafy salad greens credit as half the
volume served

« %2 cup of Romaine lettuce = 74 cup of the “dark
green” vegetable subgroup

 Cooked leafy greens are creditable equal to
the volume served

* %2 cup cooked spinach = %2 cup “dark green”
vegetable subgroup) R

/
v
NEBRASKA DEPARTMENT OF EDUCATION 23>/ % d
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Vegetable

Component K-5 6-3 9-12
Weekly Requirements 3% cup 3% cup 5Scup

Subgroup: Dark Green Vegetables

Weekly Requirements Y2 cup Y2 cup Y2 cup

ol g




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

r———

K-12 = Y2 cup




Vegetable
Component

T
=
N

Weekly Requirements

S Cup

Subgroup: Red/Orange Vegetables

Weekly Requirements

Ya CUpP

Ya CUp

1 ¥4 cup




Red/Orange Vegetables

Acorn sguash
Butternut squash
Carrots

Hubbard squash
Pumpkin

Red peppers
Sweet potatoes
Tomatoes
Tomato juice

Weekly Requirement
K-8 = % cup
9-12=1% cup

NEBRASKA DEPARTMENT OF EDUCATION




Vegetable
Component

Weekly Requirements

Sub-group: Dried Beans/Peas (Legumes)

Weekly Requirements

Y2 cup

Y2 cup

Y2 cup




Dried Beans/Peas (Legumes)

Black beans
Garbanzo beans
Kidney beans
Lentils

Weekly
Requirement
K-12 = Y2 cup

Black-eyed peas (mature, dry)
Navy beans

Pinto beans

Soy beans (mature)
Split peas

White beans (cannellini, northern)




Vegetable
Component K-5 6-8 9-12

Weekly Requirements 3 ¥ cup 3 ¥ cup 5 cup

Sub-group: Starchy

Weekly Requirements Y5 cup Yocup  Yacup

-

s

T
e
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Starchy Vegetables

Corn Weekly Requirement
Green peas K-12 = % cup

Green lima beans

Plantains

Potatoes

Taro flen
Water chestnuts <%
Cassava




Vegetable K-5 6-8 0-12

Component

Weekly Requirements 3 ¥ cup 3 ¥ cup 5 cup
Sub-group: Other

Weekly Requirements Yo cup Yocup | %cup

D




Other Vegetables

Weekly

Artichokes  Green beans _
Asparagus « Green peppers Requirement
Avocado * Iceberg lettuce K-8 = %2 cup
Bean sprouts  Mushrooms 9-12= Y1 cup
Beets « Okra

Brussel sprouts + Onions

Cabbage e Parsnips

Cauliflower « Turnips

Celery « Wax beans

Cucumbers e Zucchini

Eggplant




Vegetable K-5 6-8 0-12
Component
Weekly Requirements 3 ¥4 cup 3 ¥acup S cup

Additional Vegetables
To Reach Total

Weekly Requirements 1 cup 1lcup 1%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

NEBRASKA DEPARTMENT OF EDUCATION



Mixed Vegetables/Blends

 California Blend Vegetables
— 3 distinct vegetables

— One cup total serving
* 1/4 cup green subgroup
 1/4 cup red/orange subgroup

NEBRASKA DEPARTMENT OF EDUCATION



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

NEBRASKA DEPARTMENT OF EDUCATION



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 ?

B

Sub-group: Dark Green
Min. portion: ¥2 c/week for all grades

NEBRASKA DEPARTMENT OF EDUCATION



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: ¥c/week for K-5 and 6-8
1Y, c/week for 9-12 grades

NEBRASKA DEPARTMENT OF EDUCATION



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: ¥2 c/week for all grades

NEBRASKA DEPARTMENT OF EDUCATION



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: %2 c/week forallgrades

NEBRASKA DEPARTMENT OF EDUCATION



Test Your Sub-Group Knowledge

What Is the difference In crediting raw
versus cooked green leafy vegetables?

/~
d

Raw, credit as half the volume served
Yocup = Yacup serving

Cooked equal to the volume served
o cup =% cup serving

NEBRASKA DEPARTMENT OF EDUCATION



Test Your Sub-Group Knowledge

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

K-5 grades 3%ic daily and 3 3% c weekly
6-8 grades 3%ic daily and 3 3% c weekly
9-12 grades 1 c daily and 5 c weekly

NEBRASKA DEPARTMENT OF EDUCATION



Stand and Stretch

NEBRASKA DEPARTMENT OF EDUCATION



Menu Activity - Second Step

v Make sure your menus meet the vegetables
subgroups weekly requirement.

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

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

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

O

Other (e.g., onions, green beans, cucumbers)
Additional vegetables to meet 5 cup weekly total.

o



Week 1 Menu Exercise

Macaroni & Cheese Ham and Cheese Enchiladas BBQ Chicken Roast Turkey
Broccoli sandwich Corn Whole Grain Roll - Potato - Gravy
Bread stick French Fries Peas Butter Seasoned Peas
Romaine salad mix  Green beans Orange Slices Carrots Sliced Peaches
Milk Apple slices Romaine salad mix Grapes Milk
Romaine Salad mix Milk Milk
Milk

NEBRASKA DEPARTMENT OF EDUCATION



Week 1 Menu

Macaroni & Cheese Ham and Cheese Enchiladas BBQ Chicken Roast Turkey
Broccoli sandwich Corn Whole Grain Roll - Potato - Gravy
Pineapple French Fries Peas Butter Seasoned Peas

Baked beans Tomatoes Orange Slices Carrots Sliced Peaches

Romaine salad mix Green beans Refried beans Cucumber Bread Stick

Milk Apple slices Romaine salad mix Grapes Milk
Romaine Salad mix Milk Milk
Milk

Green sub group ()
Red/Orange sub grgp

Dried beans/peas sub group
Starchy sub group

Other sub group
Additional sub group

NEBRASKA DEPARTMENT OF EDUCATION



Meeting the Vegetable Subgroups

Grades Grades Grades
K-5 6-8 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 05 05 05

(Legumes)

Other 0.5 0.5 0.75




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

NEBRASKA DEPARTMENT OF EDUCATION



Grains

oans s [ o [ oie

Daily 1 oz 1 oz 2 0Z
Requirements equivalent equivalent equivalent
minimum  minimum minimum

Weekly 8-9 0z 8-10 oz 10-12 oz
Requirements equivalent equivalent equivalent

NEBRASKA DEPARTMENT OF EDUCATION



Grains

 Varied Implementation dates for
Whole Grain-Rich (WGR)
requirements.

NEBRASKA DEPARTMENT OF EDUCATION



Effective: At least 2 of Grains
July 1, 2012 offered must be
WGR

July 1, 2014 All Grains WGR

NEBRASKA DEPARTMENT OF EDUCATION



Breakfast

Effective: No Change
July 1, 2012
July 1, 2013 At least %2 of Grains
offered must be
WGR
July 1, 2014 All Grains WGR

NEBRASKA DEPARTMENT OF EDUCATION



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.

NEBRASKA DEPARTMENT OF EDUCATION



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
» efa ®
D

NEBRASKA DEPARTMENT OF EDUCATION



Creditable Grains

* Must be made from enriched or whole-
grain meal and/or flour, bran, and/or germ.

* 12 serving Is the minimum amount to count
towards meeting grains/breads
requirements.

NEBRASKA DEPARTMENT OF EDUCATION



Ways to Count Grains

1. Weigh — refer to guidance chart
2. Package information
3. Recipe

NEBRASKA DEPARTMENT OF EDUCATION



Grains Chart

Current New WGR
Chart Chart

Amount of 14.75 grams 16 grams
Creditable Grain
Ingredients
Servings Ounce
equivalent

(0z. eq.)



USDA Guidance

Food Buying Guide tor Child Nutrition Programs

Grains/Breads

Gralns/Breads All reimbursable meals offered under the food-based menu plannin;

Component the National School Lunch Program (NSLP), Child and Adult Car
for the Chlld gram (CACFP), and Summer Food Service Program (SFSP) must
Nutrition breads food product(s). A reimbursable school breakfast in the Scho
Programs Program (SBP) and a reimbursable supplement in the CACFP or ai

NEBRASKA DEPARTMENT OF EDUCATION



for SY 2012-2013

Continue to use the current Grains/Bread List

Whole Grain-Rich Chart

0/ WHOLE GRAIN-RICH REQUIREMENTS

- FOR SCHOOL MEAL PROGRAMS* 1.2

B

The Whole Grain-Rich Requirements for School Meal Programs chart is used to determine how whole grain-
rich items credit. Each 1 ounce equivalent (oz eq) of each group provides 16 grams of grain ingredients.

For Groups A-G, to determine the crediting oz eq.: 1) Weigh the finished product; 2) Find the *Group” the
product is in; 3) Divide the weight of the product by the weight of 1 0z eq. forthat “Group” to get the credit it
provides toward the daily/weekly requirement. Round DOWN to the nearest quarter equivalent. For example:
Blueberry Muffin (Group D) weighs 3.2 0z = 2 0z = 1.65 oz eq.; rounded DOWN = 1.5 oz eq.

For the types of foods listed in Groups H and | to count as one full serving, the weights or volumes listed

therein must be used.

The current Grains/Breads List should be used to determine minimum serving size of Grains that are not whole

grain-rich.

GROUP A

OZEQ FOR GROUP A

+ Bread type coating
« Bread sticks (hard)

NEBRASKA DEPARTMENT OF EDUCATION
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34 ozeq =17 gmor06 oz

opzeq =22gmor 0.8 oz
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Group | — Grain Bread Chart

Ready to eat Flakes and rounds
breakfast cereal |1 cup or 1oz
(cold, dry)

lozeq= Puffed Cereal

1.25 cups or 1oz

Granola
Yacup or 1oz

NEBRASKA DEPARTMENT OF EDUCATION



Group H- Grain Bread Chart

1 0oz eq for:

All Pasta . cup cooked
Rice or

Cooked Cereal 1 ozdry (28 grams )
Cereal Grains
(Barley etc)

NEBRASKA DEPARTMENT OF EDUCATION



Name the group and
how these items contribute:

WG Hamburger Bun
Blueberry Muffin
Cooked Brown Rice
Plain Oatmeal Cookie
Cooked WG Pasta

NEBRASKA DEPARTMENT OF EDUCATION

20z B-2o0z eq.
1.50zD-.750z. eq.
Y2CUp H - 1 0z. eq.

1.50z C—-1.25 0z. eq.
1cup H-2o0z. eq.



Mission Whole Wheat .
Flour Tortilla - \

 Each packageis 17.5 oz with 10 per
package

 Eachtortillais 1.75 oz
 The Grains Groupis B

1.75 1.0= 1.75 ounce equivalents
Round down to the closest ¥4 serving
1.75 or 1 %4 0z. eq.



Calculating Grains for §@
Rice and Pasta Dishes /@7

Look at the Lasagnha - Example #2

Recipe calls for 2 Ibs 4 oz for 60 — 6 0z
servings
One serving would count as

? _ Grains

NEBRASKA DEPARTMENT OF EDUCATION Handout 9



Calculating Grains for \)/‘@

Rice and Pasta Dishes /&7,

1. Convert dry weight to oz
21b40z=360z

2. Divide total ounces by number of
servings

36 oz 60 servings = .6 0z dry
pasta/serving



Calculating Grains for ‘5)@
Rice and Pasta Dishes &7
3. Divide oz of dry pasta by 1oz
(weight equivalent to 1 Grain serving)
60z 1o0z=.6Grains
4. Round down to the nearest 74 serving

One 6 0z serving provides
.5 or %2 Grain serving



Whole Grain-Rich Criteria

NEBRASKA DEPARTMENT OF EDUCATION



ldentifying
Whole Grain-Rich Items

1 of 4 criteria may be used.:
* CN label T
* Whole Grain rich stamp
* Whole Grain health claim

 Label or recipe indicates over 50%
whole grains

Handout 10
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CN Label

CN

099135
Each 4.5 oz. Chicken Stir-Fry Bowl provides 1.5 oz. equivalent meat, 1.0
_ 0z eq Grains, ¥ cup dark green vegetable, % cup red/orange vegetable, and
(] e cup other vegetable for Child Nutrition Meal Pattern Eequirements.
(Use of this logo and statement authonzed by the Food and Nutrition ‘

Service, USDA X3/XX).

CN
CN

Really Good’'s 3.50 oz FPizza with Cheese provides 1-0z
equivalent meat/meat alternate, 1% servings grains/breads
CN and 1/8 serving of vegetable for the Child Nutrition Meal CN

Pattern Requirements. (Use of this logo and statement
authorized by the Food & Nutrition Service, USDA 05-99)

CN




Whole Grain Stamp

« Basic Stamp

* 100% Stamp

WholeGrainsCouncil.org

EAT 48g OR MORE OF
WHOLE GRAINS DAILY

=
-
=
-
=
=)
o
~
-
_c
-
-—
L
e
o
-

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:

HATER, SUGAR, WHEAT GLUTEN, YEAST, RAISIN JUICE CONCENTRATE, WHEAT BRAN, MOLASSES, SOYBEAN

DIL SALT, MONOGLYCERIDES, CALCIUN PROPIONATE (PRESERVATIVE), CALCIUM SULFATE, DATEM, GRAIN VINEGAR, CITRIC ACID,
SOY LECITHIN, WHEY, NONFAT MILK

LEARN WHAT THESE NUTRITION FACTS MEAN TO YOU.

Senving Size 1 slice (38)

Senvings Per Container 18

Calories %0
Calories from Fat 10

At S

ihi .
Nutrition Facts 5ae 2% To Caohydae o3

Saturated Fat (g

Trans Fat Og

Polyunsaturated Fat 0g

Monounsaturated Fat g
Cholesterol 0mg
Sodium 135mg

. ]
Vtamin A 0% « VitaminC 0% » Calcium 4% »
Niacin 6% » Folic Acid 2%

miboflavin 2% «

SO AmcandSening

0%  Duetary Fiber 29

Sugars 3g
Prolein 4§

0%
§%

on 6% + Thamnd% =

%N Peoen(h Qra.ﬂth and on a 2 (00
Ane ol Tour daly viLes may be b |“H i
ﬂl‘fi I.i'uh.l.l}ll',.lll. iR
Ert.,lt W, lig ot L1 B 1)
Tokal Fat Less fan i iy
el LR [N i L i
Fal
S mam P 1II|I1I; 1l g
Sodum il T 3 4l0Ea 3 4 imng
| otal Carbobnytdrais ig ]
Catany Fifsed .-"|., -'I'l..l
S0 e 87 9=
* Carboheadrata 4 * Prlan 4
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Product Label

Whole grain must be the primary
rain ingredient by weight

BATTER: WATER, WHOLE GRAIN WHEAT FLOUR, SUGAR, WHOLE GRAIN CORN
MEAL, CONTAINS 2% OR LESS OF: LEAVENING (SODIUM ACID PYROPHOSPHATE,
SODIUM BICARBONATE), MODIFIED WHEAT STARCH, SOYBEAN OIL, SALT, SOY
LECITHIN, NATURAL AND ARTIFICIAL FLAVOR, HONEY SOLIDS (WHEAT STARCH,
CALCIUM STEARATE) NONFAT DRY MILK, DRIED WHOLE EGGS. COOKED IN
VEGETABLE OIL. LOW FAT TURKEY FRANK: TURKEY, WATER, MECHANICALLY
SEPARATED TURKEY, *SOY PROTEIN CONCENTRATE, CORN SYRUP, SALT,
CONTAINS 2% OR LESS OF: FLAVORINGS, DEXTROSE, POTASSIUM LACTATE,
ASCORBIC ACID (VITAMIN C), NATURAL HICKORY SMOKE FLAVOR, EXTRACTIVES
OF PAPRIKA, SODIUM NITRITE, SODIUM DIACETATE *EXCEEDS AMOUNT IN
REGULAR FRANKS. CONTAINS EGG, MILK, SOY AND WHEAT

Bater ngredent6
um Bcarponate), oy lour, Nfon o

eavening (sodium acd pyrophosphte, S i
sofbean o, salt,egqyol wit sodum sioaluminat, ascoric acid, eqg e

it G honey, ki fvor, Fried i vegetale o
Chicken Franfurter ngredients: Mechanicaly sepratedchicen,

I
Vitamin A 0% + Vitamin C 25%
Calcium 6% + lron 10%

*Percent Daily Values are based on a 2,000 calorie
diet

NEBRASKA DEPARTMENT OF EDUCATION



School Recipe

Recipe (Whole Grain Bread Stick):

Recipe: 002263 WHOLE GRAIN Bread Stick-ELEM

Recipe Source:
Recipe Group: GRAINS & BREADS

Alternate Recipe Name:
Mumbear of Portions: 300
Size of Portion: 102

050355

075151 WATEH HOT...
590063 MARGARINE, COMMODITY PROCESSED VALUED. ...........
ﬂﬂﬂﬂﬁll MILK NONFAT DRY,POWDER [m ETAI'IIT} ..............................
075080 SUGAR GRANULATED .. e
DB AL T o e e e
075015 GARLIC POWDER... R R g e e

901085 ITALIAN EEAEDHIHG.
990063 MARGARINE, EUMMDDIT?’ FHDEEEE EDVALUED ..
116860 CHEESE, PARMESAN, GRATED .. ... . ..

NEBRASKA DEPARTMENT OF EDUCATION

5LB+402
4LB+12 027
QT +112CUP
3 CUP

2 CUP

1 CUP

‘2 CUP + 3/4 CUP
- 1/4 CUP

2 TBsP
1 TBSP
3 TBSP
3 TBSP



Fun With Whole Grain-Rich Items

Activity #2

NEBRASKA DEPARTMENT OF EDUCATION



\1) Whole Wheat Bread

Whole Wheat Bread - Information from the
package includes:

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

Serving Size: 1 slice (28 q)

Ingredients: Whole wheat flour, water, corn syrup,
wheat gluten, yeast, contains 29 or less of éach of the
following: honey, partially hydrogenated soybean oll,
salt, dough conditioners , whey, yeast nutrients (mono-
calcium phosphate, calcium sulfate, ammonium
sulfate), distilled vinegar, cornstarch.

NEBRASKA DEPARTMENT OF EDUCATION
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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, - ~a
the risk of heart disease. Whole grains is
listed as the first
. . . I di t
Serving Size: 1 slice (28 q) ingredien

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

NEBRASKA DEPARTMENT OF EDUCATION



@ 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 q)

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.

NEBRASKA DEPARTMENT OF EDUCATION
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Whole grain wheat \_Gra|n Whlte Bread

flour is not the
primary of grain
. noredient  vhite Bread - Information on the
pack. Includes:

Excellent  urce of calcium. No trans fat. Good source of
whole g. 1. Now with 25% more whole grain

Serving Size 1 slice (28 q)

Ingredients:. Enriched bleached flour [wheat flour,
malted barley flour, niacin, iron, thiamine mononitrate
(vitamin B1, rivoflavin (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.

NEBRASKA DEPARTMENT OF EDUCATION



@ 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 q)

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 oill,
yeast,

NEBRASKA DEPARTMENT OF EDUCATION
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Grain Item must have at least
8 gm per serving to be

considered “Whole Grain Rich” n G ral n B re ad

Make sure you double check
the whole grain stamp

Severurdin Bre
package includes.

Made with whole grains. 8.5 g whole grains per

serving. No trans fat
Seven wholesome grains with a touch of molasses

- Information from the

Serving Size: 1 Slice (41 q)

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 oill,
yeast,

NEBRASKA DEPARTMENT OF EDUCATION




\{U Wheat Bread Stick Dough

Wheat Bread Stick Dough -
Information from the package includes:

Serving Size: 1 breadstick (1 0z/29 q)

Ingredients: Water, white whole wheat flour,
enriched bleached flour (bleached wheat
flour, malted barley flour,. Contains: wheat,
milk, egg, may contain soy.

NEBRASKA DEPARTMENT OF EDUCATION
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Whole grainsis * Bread Sthk DOugh

the primary grain
ingredient by
weight

Vvirewe. ‘ad Stick Dough -
Informea. n from the package includes:

Serving Size: 1 hreadstick (1 0z/29 q)

Ingredients: Water, white whole wheat flour,
enriched bleached flour (bleached wheat
flour, malted barley flour,. Contains: wheat,
milk, egg, may contain soy.

NEBRASKA DEPARTMENT OF EDUCATION



@ Whole-Grain Chips

Whole-Grain Chips - Information from
the package includes:

Made with Whole Grains to Support Heart
Health

Serving Size: 10z (28 q)

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

NEBRASKA DEPARTMENT OF EDUCATION
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\Whole-Grain Chips

Whole grains is
listed as the first

ingredient 4 Chips - Information from
e KXage includes:

Made witi. ‘hole Grains to Support Heart
Health

Serving Size: 1 vz (28 q)

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

NEBRASKA DEPARTMENT OF EDUCATION



@ Wedge Cheese Pizza with
k Whole Wheat Crust

Wedge Cheese Pizza with Whole Wheat
Crust - Information on the package
Includes:

Serving Size: 1 slice, 50z 142 q)

Ingredients: CHEESE: Low Moisture-Part
Skim Mozzarella Cheese. CRUST: Water,
Whole Wheat Flour, Enriched flour.

NEBRASKA DEPARTMENT OF EDUCATION
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Wedge Cheese Pizza with
Whole Wheat Crust

Wedge Cheese Pizza with Whole Wheat

Crust - Information on the " wnole grains is

: i the primary grain
|nC|UdeS- ingredient by

weight

Serving Size: 1 slice, 50z " .2q)

Ingredients: CHEESE: _ow Moisture-Part
Skim Mozzarella Cheese. CRUST: Water,
Whole Wheat Flour, Enriched flour.

NEBRASKA DEPARTMENT OF EDUCATION



\Z) Honey Graham Crackers

Honey Graham Crackers - Information
on the package includes:

Now more whole grains

Serving Size: 2 squares (14 q)

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

NEBRASKA DEPARTMENT OF EDUCATION
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Honey Graham Crackers

Honey Graham Crackers - Information
on the package includes: e

Now more whole grains flour is not the

primary grain
ingredient

Serving Size: 2 squares (14 q)

Ingredients: Enriched flour (whe¢ 4t flour,
niacin, reduced iron, thiamine) /sugatrr,

graham flour (whole-grain wheat flour),

soybean oll, high fructose corn syrup.

NEBRASKA DEPARTMENT OF EDUCATION




@ 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 q)

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

NEBRASKA DEPARTMENT OF EDUCATION
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. Grain Item must
WhOIe'Graln Cr? have at least 8
gm per serving

to be considered

Whole-Grain Crackers - Informat g
package includes:
Made with whole grains e
- - ole grain wnea
5 g whole grain per serviig flour is not the
0 g Trans fat per serving primary of grain
ingredient

Serving Size: 7 crackers (31 q)

Ingredients: Enriched flour (wheat flour, n cin,
reduced Iron, thiamine mononitrate [vitar (n B1],
riboflavin [vitamin B2], folic acid), whole-grain

wheat flour,_sugar.

NEBRASKA DEPARTMENT OF EDUCATION




@ 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 olil, wheat fiber, salt,
monoglycerides

NEBRASKA DEPARTMENT OF EDUCATION
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Semolinais
durum wheat that _
IS ground more _
coarsely than Dle G ral n PaSta
regular wheat
flours

Wrvweo AN Pasta - Informatior - -~
packa. ‘includes: Whole grain wheat
] ] flour is not the
Excellent s \rce of fiber, LOwW I, primary of grain
SOdium ingredient

Serving Size: 290z (dry)

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

NEBRASKA DEPARTMENT OF EDUCATION
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Lunch Time

NEBRASKA DEPARTMENT OF EDUCATION



Meat/Meat Alternate

Daily Requirements 10z 1oz 20z
equivalent equivalent  equivalent
minimum minimum minimum

Weekly Requirements 8-100z 9-10 oz 10-12 0z
equivalent equivalent equivalent

NEBRASKA DEPARTMENT OF EDUCATION



Meat/Meat

Meats/Meat Alternates

* 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 %2 cup weekly requirement

NEBRASKA DEPARTMENT OF EDUCATION



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

NEBRASKA DEPARTMENT OF EDUCATION



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.

* |f dailly M/MA choices are not offered then
schools should not serve any one M/MA
more than 3 times in the same week.

NEBRASKA DEPARTMENT OF EDUCATION



Lunch Meal Pattern

Food New Requirements
Component K-12

Fluid Milk * Flavored milk MUST be Skim

 Unflavored milk 1% (low-fat)

e Same requirements apply to
lactose reduced/free milks

 Must offer a minimum of 2
choices.

NEBRASKA DEPARTMENT OF EDUCATION



Menu Activity — Third Step

Lunch Meal Pattern

Grades Grades Grades
K-5 6-8 9-12
Meal Pattern Amount of Food Per Week (Minimum Per Day)

Grains (0z eq) 8-9 (1) cbg-lo (1) d> 10-12 (2)

Meats/Meat Alternates (0z

eq) 8-10 (G D 9-10 (1) d & 1012 (2)

Fluid milk (cups)' 5 (1) 5(1) 5 (1)

NEBRASKA DEPARTMENT OF EDUCATION



Week 1 Menu

Macaroni & Cheese Ham and Cheese Enchiladas BBQ Chicken
Broccoli 2 C sandwich Corn2C Whole Grain Roll -
Pineapple 72 C French Fries /2 C Peas /2 C Butter

Baked beans % C Tomatoes ' Orange Slices %2 C Carrots 72 C
Romainesalad1C  Greenbeans 2C  Refried beans .C  Cucumber % C
Milk Apple slices 2 C Romaine salad 1 C Grapes %2 C

Romaine Salad 1 C Milk Milk
Milk

Grain 2 0z eq
M/MA 1 oz eq
Vegetables 1 % C

Grain 2 0z eq
M/MA 1 oz eq
Vegetables2 %2 C

Grain 1 oz eq
M/MA 1 oz eq
Vegetables 1 % C

Grain 2 0z eq
M/MA 1 oz eq
Vegetables 1 C

Fruits ¥2 C Fruits ¥2 C Fruits %2 C Fruits %2 C
Milk 1 C Milk 1 C Milk 1 C Milk 1 C

NEBRASKA DEPARTMENT OF EDUCATION

Roast Turkey

Potato — Gravy 72 C
Seasoned Peas 2 C
Sliced Peaches 2 C

Bread Stick
Milk

Grain 2 0z eq
M/MA 1 oz eq
Vegetables 1 C
Fruits %2 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?

NEBRASKA DEPARTMENT OF EDUCATION



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

NEBRASKA DEPARTMENT OF EDUCATION



Water Requirement

* Drinking water must be available to
students at no charge in the area where

lunch Is served.
N

 Variety of ways to implement:

NEBRASKA DEPARTMENT OF EDUCATION



Non-creditable Menu ltems

« Can be served but do contribute towards
weekly calorie range and raise food costs.

Condiments

* Fruit Drinks or Cocktails |
* Funyuns, Cheetos, Potato Chips HEUNLONSS
 Popcorn g (S
« Bacon

* Pudding
e Gelatin

NEBRASKA DEPARTMENT OF EDUCATION HandOUt 11




Reimbursable Meal
ldentification

« 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 @ e
Eat Smart

at lunch
by choosing 3, 4, or S
cdiffereant colors.




Offer versus Serve

» Serving option available to schools
to cut down on plate waste

NEBRASKA DEPARTMENT OF EDUCATION Handout 12



Offer versus Serve

All required food components must
be offered.

The meal must be priced as a unit.

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

NEBRASKA DEPARTMENT OF EDUCATION



Offer versus Serve

4. Effective July 1, 2012, students must
select at least %2 cup of fruit or

vegetable for a reimbursable lunch




Offer versus Serve

Point of Service Meal Count located
after all food components
contributing to the reimbursable
meal have been offered

Cashier must be able to recognize a
reimbursable meal.

NEBRASKA DEPARTMENT OF EDUCATION



Offer versus Serve

If the student does not have t
required number of food com

ALS
ponents,

they must get what is needed.

N .
Go
&
If the student refuses, the meal can noc

be claimed.

NEBRASKA DEPARTMENT OF EDUCATION



Offer versus Serve

e |f no offer versus serve — students must
leave the line with all food components

NEBRASKA DEPARTMENT OF EDUCATION



Offer versus Serve Activity

Activity #3

NEBRASKA DEPARTMENT OF EDUCATION



Stand and Stretch

EEEEEEEEEEEEEEEEEEEEEEEEEEEEE



Nutrient Standards

» Daily requirement
— Trans fat
 Weekly average requirements
—Calories
— Sodium
— Saturated fat

Handout 13
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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

» um 2 =5 O
NEBRASKA DEPARTMENT OF EpucaTion ~ pOGI_——1  grat



Nutrition Facts| [rans Fat

Serving Slze 1 oz (289'about 20 chips)
Servings Per Container 18
Amount Por Serving

Calories 150 Calories from Fat 90

==ve| FOUNd IN processed

== | foods, including crackers,
o | cookies, and fried and
rom camemanss i s | AKed goods.

Dietary Fiber 19 4%
Sugars Og

h
Vitamin A 0% * Vitamin C 15%
Cailcium 0% * ron 2%

e Look at the label,
WE S N and pick zero.
T A T <

Caloron por graerc
Ft9 . Cotopanie 4 . Pwlon 4

NEBRASKA DEPARTMENT OF EDUCATION



Nutrient Standards
Calories

e Minimum and maximum calorie levels
are in place

— Target amounts averaged for a 5 day week
for Schools and 7day week for RCClI's

— Breakfast separate from lunch

— Individual days may be over or under the

required levels . @
NEBRASKA DEPARTMENT OF EDUCATION



Example of Grade Group Differences

Grade Level: Grade Level:
K-5 6-8

Calorie Ranges: Calorie Ranges:
Lunch: 550-650 Lunch: 600-700

Overlaps
B: 400-500
L: 600-650

Grade Level:
0-12

Calorie Ranges:
Lunch: 750-850

Overlaps
B: 450-500

L: None




Nutrient Standards

* Weekly sodium requirement

— Intermediate targets
e Target 1: SY 2014-2015
* Target 2: SY 2017-2018
* Final Target: SY 2022-2023

f \

NEBRASKA DEPARTMENT OF EDUCATION



Nutrient Standards

» Weekly saturated fat requirement

— Limit saturated fat
« Less than 10 percent of total calories

NEBRASKA DEPARTMENT OF EDUCATION



Saturated Fat

« Examples of food contain saturated fat
Including:
— Cheese
— Cottage Cheese
— Salad Dressings
— Nuts
— Whole milk products
— Most meats

NEBRASKA DEPARTMENT OF EDUCATION



Menu Planning Tools

MENU TEMPLATE — Lunch K-5, 6-8, and 9-12

Mon

Tue

Menu

Meat/meat alternate
Grain

Fruit

Vegetable

Milk

Sub Sandwich on WG
Bun orPBJ

Sweet Potato Fries
Green Pepper Strips
Frozen Strawberries

Milk

Chicken Te
Brown Rice
Broccoli
Carrots
Kiwi

Milk

Meat/Meat Alternate

K-5(8—10 oz eq per wk: 1 oz min perday)
6-8 (9—10 oz eg per wk: 1 0z min per day)
9-12(10-12 oz eq per wk: 2 oz min perday)

1.5 0z (K-8)
20z (9-12)

20z (K-8)
30z (9-12)

Vegetables

Dark green
(K-12; 1/2 cup perweek)

Broccoli
Ye

Red/Orange
(K-8; 3/4 cup per week)
(9-12; 1-1/4 cups per week)

Sweet Potatoes
Le
e

Carrots
“Le

Beans/Peas (Legumes)

Handout 14



Product Information

* CN Labels

* Product Specification Statement
— Company letterhead
— Creditable ingredients
— Signature
— Component contributions statement

* Nutrition Facts Labels

Handout 15
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Standardized Recipes

Basis for determining if meal pattern
requirements are met

Assure the yield, portions and guality are
the same every time prepared

Help control costs
Save time

Are required for nutrient analysis and
component contributions

NEBRASKA DEPARTMENT OF EDUCATION



Standardized Recipes Include:

Name

Ingredients

Specific Amounts of Ingredients
Directions and Preparation Techniques
Total Recipe Yield

Serving Size

NEBRASKA DEPARTMENT OF EDUCATION



Create a Milk Reclipe

Kind Dayl Dayl Dayl Dayl Dayl Total Percent%
or or or or or
Invoice Invoice Invoice Invoice Invoice

1% 15 13 11 16 12 67 67+689 =10%
white
Skim 5 5 4 8 6 28 28 - 689 = 4%
White

g‘;}im 111 121 113 133 116 594 594 -+689=386%
OoC

Grand Total of Milk Sold or Purchased 689 100%




Record Milk Quantity

White 1 % Roberts 10%
Choc Skim 8 oz Carton 490
Strawberry 86%

Skim

NEBRASKA DEPARTMENT OF EDUCATION



Production Records

Required by Reauthorization
Document meal pattern was served
New Updated Production Records
No Records

No reimbursement

NEBRASKA DEPARTMENT OF EDUCATION



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)
— RCCls: Start using NDE (K-1)

 Available — Website & Packet

NEBRASKA DEPARTMENT OF EDUCATION



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

NEBRASKA DEPARTMENT OF EDUCATION



Types of Production Records

NEBRASKA DEPARTMENT OF EDUCATION

Breakfast
Lunch
Multi-Day
Single-Day
Delivery Tickets

Forms



Breakfast Production Record

Breakfast Production Record

Attachment K-1

School: Date: Year:
Planned # of TRADITIONAL or ENHANCED | Offer Versus Serve
Student Breakfasts MEAL PATTERN Yes No
Adult Breakfasts Planned # Portions/Serving Size | Grades:
M Cooking # Planned # Planned for
enu Temp! for 712 (Opt)
Time * K12 —

NEBRASKA DEPARTMENT OF EDUCATION

Seconds or A la Carte
Items Sold from the
Main Line

Yes No




Lunch Production Record

Lunch Production Record Circle Day of Week Aftachment K-2
School: Date: MTWRF Year:
Offer V 5
Planned Number of: MEAL PATTERN e | v
Student Lunches . . . % | Grades: -
Adult Lunches Planned # Portions/Serving Size by Grade Group LA i
M - E E Per Grade Range
enu o =
EE # Planned # Planned # Planned #for |2 Z | vegetable Servings
) Ta for K-5 for 6-8 for 9-12 Pre-K 3 Todsy  Veg Key
List Entrée Choices First o E @l K-5
5-8
9-12

Grain Reguirements
Today ek
K-5

5-8
8-12

MMt Alt Requirements

Today ek
K-8

§-8
3-12

NEBRASKA DEPARTMENT OF EDUCATION




New Addition to Lunch Records

Vegetable Subgroup Key*

>,

fé RO = Red Orange
O O DG = Dark Green
o = BP = Beans
© 2 S = Starchy
O 2 |0=oOther
O >
> )




Document Whole Grain-Rich

Grains — Indicate if Whole Grain (WG)

WG Bun
K-8 (2 0z) 9-12 (3 02)

Write WG by Grain items if they
are Whole-Grain Rich

NEBRASKA DEPARTMENT OF EDUCATION



Multi-Day Food Condiment Bar

| Attachment K-3
Multi-Day Food/Condiment Bar Production Record school:

This production record 5 designed for schools that have an ongaing futivegetable bar [tcen also be used to track condiments. Wrte in fems used routinely before copying the
form. The “Total Amount Used” column is for nutnent analysis and costing. Use the Vegetable Subgroup Key column o record the abbrevition forthe following vegetable subgroups
sened: RO=Red Orange; DG=Cark Graen; BP=Beans & Peas (Lagumes), 5=5tarchy,

. Total Number

Week of Year Monday Tuesday | Wednesday |  Thursday Frday Served for Week
Record Daily Participation: Elm (K-5) M (6-8) HS (3-12) A (Adult) =

Product Brand/# Unitof | GnManazy, record he total amount of 2l foods preparsd. As Toods 32 33080 dumny the

or School Recipe ue Weight or | week record the amount, On Fridsy, ecord the leftover amount of each ftem and cakcuigle | et | Tofal

(5R) Commodity ; 0% | Volumeor | thetotslfor the wesk, Please note: For potentially hazardous foods, record the myers | Amount
Food tems Used C BO8 | agr | TineTempersturewhen setou Used
andForm g 0 ‘ i ' f— &

3 Servings y

NEBRASKA DEPARTMENT OF EDUCATION



Single-Day Food Bar

Attachment K-4

Single-Day Food Bar Production Record SCHOOL

This production record is designed for schools that have food bars on occasion such as a po
etc. Ifyou repeat this bar often, write in the items you routinely use prior to copying this form
the Vegetable Subgroup Key column to record the abbreviation for the following vegetable si
RO=Red/Orange; DG=Dark Green; BP=Beans & Peas (Legumes): S=Starchy.

Date: Year: Planned Participation:
E
Food Items Used and Form Cooking Indicate if: Vegetable
Temp./ School Recipe (SR) or subgroup
Time * Product Brand/Number or Key F
Commaodity (C) S

NEBRASKA DEPARTMENT OF EDUCATION



Satellite Sites/Delivery Ticket

Meal Delivery Ticket

(for use with single portion sizes)
site: Name of School
Date: May 9, 20XX

Mumber of Meals Ordered:

Condiments Used:
Food ltem(s) Amount Used

BEQ Sauce 1/2 gallon

Margarine Tubs, C 50 tubs

Students: 95
Adults: )
Total: 100
TEH’I[:I at hMenu Partion
serving®
135° Chicken Muggets 2 each
(Green Beans 1/2 cup
Orange Quarters 3 each
Whole Wheat Raoll 1 each
Brownie 1 each

Other Foods Used (not sent by the delivery Kitchen that da:

Food ltem(s) Amount Used
Sandwich Bread 18 slices
Milk Recipe
List Kinds List Percent OR Actual Count



Time Saving Create a
Master Production Record

Lunch Production Record Circle Day of Week Attachr
School: Lincoln School Date: MTWRF Year: 2012-2013
Offer Versu
Planned Number of: MEAL PATTERN < | Yes x No
Student Lunches _ _ _ ) Grades: K
Adult Lunches Planned # Portions/Serving Size by Grade Group |2 * | brades: &
m W
Menu @ E E- Per Gra
2E # Planned # Planned # Planned #for |2 5
S E_ for K-5 for 6-8 for9-12 Pre-K 2 | Vegetable &
List Entrée Choices First S5 w Today
= k-5
G-
9-12
Grain Servi
Today
k-5
G-
9-12
Mt/Mt Alterr
Today
k-5
Fruit'Vegetable Bar 55 S5 S5 6-8
Milk ofl. oz 8fl. oz ofl oz 8 fl.oz .12




Menu Planning Tool

Sub Sandwich Chicken Teriyaki Breaded Beef WG Cheese 2 Beef Tacos on
WG Bun Brown Rice Patty Pizza WG Tortilla
Sweet Potato Broccoli WG Roll Romaine Lettuce Salsa

Fries Carrots Sliced Tomato Refried Beans
Green Pepper Kiwi Green Beans Pineapple

Strips Milk Peaches Milk Cantaloupe
Strawberries Milk Milk

Milk

NEBRASKA DEPARTMENT OF EDUCATION



Completing the top portion of the
Production Record

Planned Meal Information
Complete in advance

How many planning to serve
Planned components
Planned serving sizes

NEBRASKA DEPARTMENT OF EDUCATION



Completing the Bottom Portion for
Food Production

Components offered
Product/recipe information
Actual amount of food used
Record seconds served
Leftovers

NEBRASKA DEPARTMENT OF EDUCATION



How would you record
the following menu ?

Students: 250 Sub Sandwich on WG Bun
Adults: 25 or PBJ Sandwich
Sweet Potato Fries
K-5: 50 Green Pepper Strips
6-8: 75 Strawberries
9-12: 125 Milk

NEBRASKA DEPARTMENT OF EDUCATION

Activity #4



Planned Meal

Lunch Production Record

Date: May18 m

cle Day of Week

Attachment k-2

School:Lincoln School TWRF Year: 20xXX-XX
= Offer V 5
Planned Number of: MEAL PATTERN . ?;r;r;:- e
Student Lunches _2°0 i i i T || rades: All Grades
Adult Lunches o5 Planned # Portions/Serving Size by Grade Group L = rages ———
N T Per Grade Range
Menu o2 B3
f= E # Planned # Planned # Planned #for |3 = || Vegetable Servings
f Ta for K-5 for 6-8 for 912 Pre-K 35 Today  Veg Hey
List Entrée Choices First o E 50 75 125 S
5-8
1. Sub Sandwich 3315 50-1ea 75-1lea 125—1ea 3-12
on WG Bun . Grain Requirements
Today Week
2 PB.J Sandwich 10-1each | 10-1each 5-1 each s o
172° 5-2
Sweet Potato Fries ;19.U15 Vo 3/4 ¢ RO | 3-12
Green Pepper Strips 1115 Yo O ey O || mtinat Alt Requirements
Strawberries Yo C ey 1 cup Todsy  Week
K5
5-2
9-12
Milk 8fl 0z wmmpp
* Component Key for Vegetable Subgroup and Required Weekly Serving Size
[RO = RediCrange (K-8: 35 cup) 9-12: 1% cup)l] [DG = Dark Green BP = Beans 5§ = Starchy [K-12: % cup of each ong)] [O=0Cther K-8 YMoup & 9-12: ¥ e




Food Iltems Used

Indicate if: .
Food ltems Used and Form School Recipe (SR) or Tﬂtﬂa‘:gjjmﬂ:“ir:,pifmd' Hﬁii{;r:d:fif Ilr:tz:::
Froduct Brand/Numbe r Servings or Pounds la Carte Sold
or Yes X No __
Commaodity €
Meat'Meat Alternate
marine wich SR
K-5 & 6-8 1.50z 125 svg 10
9-12 2 oz / 135 svg 10 srvgs 5
e — C 25 ea 4
Grains — Indi#ate if Whole Grain [WG)
WG Bun (\K-8 (207) /9-12 (3 oz)/\ Wonder 125/ 135 buns 10 9-12 10/5
\ /

Fruits
Strawberries C Frozen 70 Ibs )
Vegetables
Sweet Potato Fries Ore-lda 4 -51b bags 0
Green Pepper Strips Dole 34 Y Ibs 1% |bs
Mil ke
1% White 10 %
Skim Chocolate Robert’s 4%
Skim Strawberry 8694
Other (e.g. margarine, condiments)
Mayo C 1 gal Y gal

250 Students + 25 Adults +

3

Food Service Staff

2178 Actual Count of Meals Served



Weekly Servings

s Lunch Production Record
School: Lincoln School

Circle Day.of Week
Date: May 18 (M)T WRF

Attachment K-2

Year: 20XX-XX

Planned Number of:

MEAL PATTERN

Offer Versus Serve

[RO = Red/Qrange (K-8: 3% cup) 9-12: 1% cupl

*Component Key for Vegetable Subgroup and Required Weekly Serving Size
[DG = Dark Green BP = Beans § = Starchy (K-12: % cup of each onell [O=0ther K-

< | ves X N
Student Lunches _ 2°0 En e . Ac;l Grades
Adult Lunches o5 Planned # Portions/Serving Size by Grade Group  |g X | Grades: 22227
E w
Menu o % §' Per Grade Range
EE # Planned # Planned # Planned #for |= 5
2 E for K-5 for 6-8 for 9-12 Pre-K 3 | Vegetable Servings
List Entrée Choices First S § 50 75 125 @ Today Veg Key
- K6 1c _ RO&O
1. Sub Sandwich > 50-1ea 75-1ea 125-1ea 68 1c RO&O
- 1
on WG Bun g-12 1%2¢ RO & O
2. PBJ Sandwich 10-1each | 10-1each 5—1 each Grain Remiirpmeants
Today Weex
t 0 K5 _2 2
Sweet Potato Fries 11 s ¢ - 3/4 ¢ RO | &8 :23 g
Green Pepper Strips 1319:‘:: 1y o > o | ¥
Strawberries 15 C sl 1 cup MtMt AlterRemiiremants
Today Week
k-5 1.5 1.5
6 1.5 1.5
Milk 8 fl 0z — g-12_ 2 E

D cup & 9-120 % cupl



Recording Food Items from
Self Serve Fruit/Vegetable Bars
and Condiments

Y 7 & Make a Difference.
Check out FuelUpToPlay60.com

FUELUP S0
) 1O DASYY COLNGL

A PROGAAM OF
PlayB0 )
- m MeVE
T NS L MOV T EOR A ACTIVE (NERATIGN

. Aot By £ L 8 — o S D
—




Multi-Day Condiment Bar

Multi-Day Food Condiment Bar Production Record

This production recordis designed for schools that have an ongoingfruitivegetable bar. It can also be used to track cond
form. The Total Amount Used® column is for nutrient analysis and costing. Usethe VYegetable Subgroup Key columnto re
served: RO=Red Orange; DG=Dark Green; BP=EBeans & Peas (Legumes); S=Starchy.

#
Wweek of: May 10 Year: 20XX — XX Monday | Tuesday | Wednesday
Record Daily Participation: Elm [(K-5) M (6-8) HS (9-12) A [Adult) = 295 205 291
Unit of in Monday, record the totsl amount of al
Product Brand # or % g2 '_-"t are added during the week, record the am
Food ltems Used School Recipe (SR) | & 2 = Weightor | wqouer amount of esch item and cakulats
and Form or Commaodity (C) E_E"Q:n Volume or | plazce note: For potentially hazardous
o gﬂ #F’f the Time/Temperature when set out
- Servings
Ranch Dressinc Mrs. Clark — SR Gal. 2 V% 1
. 50450
Crorothy Lynch Dressing SR it p
Italian Ciressing Mrs. Clark — Reg. Cup 3
Honey Mustard Cressing Mrs. Clark cup 2 2 1
Ketchup C #10 can Z
Mustard Kraft cup 3
Mayonnaise Kraft, Reg. t. 1 d
EBCQ Sauce Kraft Gal Han OUt 16




Multi-Day Food/Condiment Bar Production Record

This preduction record is designed for schools that have an ongoing fruitfvegetable bar. |t can slso be used to track condiments"
Total Amownt Used™ column is for nutrient analysis and costing. Use the Vegstsble Subgroup Hey column to record the abbreviation for

Jrangs; DG=Dark Gresn; BP=Bzans & Peas |[Legumess); 5=Siarchy.

If offered as a
meal choice, record

daily counts

= torm. The

= El.b;r{ll.p served: RO=Rs

NEBRASKA DEPARTMENT OF EDUCATION

Handout 17

Week of: May 10 :
== Y Monday | Tuesday Wednesday | Thursday Friday al NumBber

Record Daily Participation: B Served for Week

E=47 E=489 E=44 E=47 E=47 E=234

M=65 M=58 M=65 M=65 M=70 M=329
Food ltems Used
and Form HS=110 | H5=98 H5=124 HS=112 | H5=116 HS=560

e WIS

Romaine/lceberg Lettuce Dole oe b= 10 [ 7 ] ] 1 35 lbs.
Mix
Tomatoes, diced Dale RO hs § 3 4 12 Ios.
WG Zaltines Crackers Mabisco 2/gkg NG hs 3 2 2 3 1 11 lbs.
Ranch Dressing, reg. c gt 2 2 1 2 2 1 & gt=.
Carrots, shredded Dole RO hs 2 1 2 1 4 Ibs.
Cheese, American, ~ bs 3 1 1 2 7 los.
shredded - )




Stand and Stretch

N NEBRASKA DEPARTMENT OF EDUCATION
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Six Cent Certification

 Performance based
reimbursement

 Additional 6 cents/lunch

« Compliant with current
meal patterns
— Lunch & Breakfast (if served)

NEBRASKA DEPARTMENT OF EDUCATION



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

 Detalled menu worksheet

— Food components and guantities by reimbursable
meal

« Some sort of nutrient analysis
— FNS approved software OR
— Simplified nutrient assessment

j
o



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!
NEBRASKA DEPARTMENT OF EDUCATION %



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

— Recelive 6 cents for each lunch served

beginning October 18t
I 4

A

NEBRASKA DEPARTMENT OF EDUCATION



Certification Procedure
When can my school apply?

 After October 18t &7,
Submit k of N
— Submit one week of menus N D
planned for date after Oct 15t @

— 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 15t, 2013



SY 2012 - 2013 Happenings

* Your year to apply for the 6 cent
certification

» Nutrition Services may conduct
an onsite validation review for
certified Schools/RCClI’s

\\

NEBRASKA DEPARTMENT OF EDUCATION



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

NEBRASKA DEPARTMENT OF EDUCATION



Record Retention

* Production Records
— 3 years plus current

« HACCP Plan
— Update annually

« HACCP Records
— 1 year plus current




. Wellness Plan

Other Information

. Special Diets

. Competitive Food Policy

- Updated Foods of Minimal Nutritional
Value

RESOURCES

NEBRASKA DEPARTMENT OF EDUCATION



Available from the National Food

Service Management Institute
(NFSMI)

Whole
Grains In
Child
Nutrition
Programs

NEBRASKA DEPARTMENT OF EDUCATION



USDA Online Modules

Final Rule Custom text | BOOKMARK | EXIT

FNS|s2

Food & Nutrition Service %

w The New School Meal Patterns: What You
New School Meal Pattern
National School Lunch Act
The Healthy, Hunger-Free Kids Act of 20 8
Implementation
Focus: Nutrient-Dense Meals
Changes to the National School Lunch F v
NSLP .

Key hanges in the meal pattern requirerm
Changes in the meal pattern requiremen ‘
Implementation Assistance
Implementation Timeline of New hMeal Pai
Vary Your Vegetables
Acsering of fruit is equal to the following:
Make Half Your Grains Whole
Meat/hleat Alternate
Switch to Fat-Free or Low Fat Milk
Dietary specifications
Offer Versus Serve
Monitoring and Compliance

Reimbursable heal




Do innid Davelesan aadidla
i ) P / 2F AW s

The Food
Buying Guide

... for Child Nutrition

Currently
being updated

}’iﬁ: U.S. Department of Agriculture
% o Food and Nutrition Service
Cipo®

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

Home State Board Portal Master Calendar Departments & Programs: ABCDEFGH

Reports
Annual reports on
MNebraska's public schools
and student performance.
Click Hera

National School Lunch Program - NSLP

Mutrition Services Home

Program Information

School Meals Program
Overview of NSLP

2010 Child Mutrition Reauthorization

MNew Meal Pattern Requirements - July 1, 2012
After School Snacks

Fresh Fruit & Vegetable Program

Healthier US School Challenge

School Breakfast

Special Millk Program

Team MNutrition

Fresh Fruit & Veg Program
Forms & Resources
Training

Important Dates

School Breakfast Program
Special Milk Program

After School Snack Program
Celebrations/Contest
Grants

Training & Resources
Child and Adult Care Food Program




Only a Phone Call Away
800-731-2233

Refer to the
handout for:

Web Address
Phone Number
Fax Number
Email Address

NEBRASKA DEPARTMENT OF EDUCATION



