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School Meals Zoom Training – Part 1
Summer 2023

Presented by the NDE - Nutrition Services

Nebraska Department of Education

Your Presenters: Nutrition Services Program Specialists

Shawn Vondracek Erica Arter Ali Lampman

Complete Directory of NS Staff can be 
found on the last page of handouts 

Housekeeping

Use the Chat Box to ask questions. We will not 
be answering these during the presentation.

Q/As at the end of the presentation 

You will be muted during the presentation but 
unmuted during Q/A time.

1

2

3



Part 1: School Meals Food Service Zoom 
Training 2023 

2023

NDE Nutrition Services -8/2023 2

More Housekeeping Tips

Handout 

The slide deck and 
handouts have been 
emailed to you and  

posted on the Nutrition 
Services Website

Handouts will be 
reviewed in packet 

order

Training Certificate for 
today in packet

Training Certificate 

• Certificate is in your handout packet 
• Using the honor system 
• Stay until the end for success and less 

stress (you might miss something you need to know)  

Handout

After training you 
will be able to:

PlanPlan
•Plan Lunch and Breakfast 

menus that meet USDA meal 
pattern requirements

IdentifyIdentify
•Identify reimbursable meals
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Reimbursement for Meals Served to Students

School Food Authorities (SFAs) must adhere to the rules and regulations 
of the School Meals Program in order to receive the federal dollars 

USDA provides Federal dollars (reimbursement) for 
meals served in schools 

NE Department of Education
Nutrition Services 

distributes these dollars 

Schools/Institutions 
are required to meet federal regulations to receive these funds 

Nutrition Service Staff conducts Administrative Reviews (AR) & 
Procurement Reviews (PR) to ensure compliance with the rules and 

regulations

Due to COVID-19 the normal 5-year review cycle has been extended 

SFA’s will be notified in the fall if they will be reviewed for SY 23-24 

What You Need to Know for SY23-24… 

• Meals are reimbursed by the student’s eligibility (Free, Reduced, Paid) 

• Reimbursed at the School Meals SY23-24 Rates (released 7-7-23)

Current rates of 
reimbursement 
can be found 
under Quick 
Links – Nutrition 
Services website 

Performance Base 
Incentive
$.08 is added for meeting 

veg. subgroups and WGR 
requirements 

Federal Register: National School Lunch, Special Milk, and School Breakfast Programs, National Average Payments/Maximum Reimbursement Rates

Handout 
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National 
School 

Lunch Meal 
Pattern

Lunch: Meal Pattern Requirements

Handout

Food-Based Meal Pattern

• Requires foods to be served from different 
food groups called “components”

• Requires portion sizes to be based on 
specific grade groups

• Menus must meet USDA nutrient standards

• Failure to meet meal pattern requirements 
may result in non-reimbursable meals 
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Meal 
Components

• Meat/Meat 
Alternate

• Fruits

• Vegetables

• Grains

• Milk

Required 
Grade 
Groups

• Grades K-5

• Grades 6-8

• Grades 9-12

• Grades K-8 (overlap)
– Allows for flexibility 

depending on the 
grade groups served

Meat/Meat Alternate

9-126-8K-5Meat/Meat Alternate 

2 oz
equivalent
minimum
(cooked)

1 oz
equivalent
minimum
(cooked)

1 oz
equivalent
minimum 
(cooked) 

Daily Requirements

10 oz
equivalent

9 oz
equivalent

8 oz
equivalentWeekly Requirements*

* A week is equal to 5 days.
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Meat/Meat Alternate

• Must be served in the main dish or the main 
dish and one other menu item

• For districts not offering entrée choices, the 
same form of meat should not be served 
more than three times/week.

Meat/Meat Alternate Examples

• Meats, Poultry, Seafood, Cheese, Yogurt, 
Eggs

• Nuts & Seeds - not to exceed 50% of daily 
requirement

• Dried Beans/Peas – credit as a meat 
alternate or as a vegetable but cannot credit 
as both in the same meal

• Tofu and Soy Yogurt can be served

Creditable Meat Alternates

Cheese: 1 oz = 1 oz
Dried Beans/Peas: 1/4 cup = 1 oz
Cottage Cheese: 1/4 cup = 1 oz
Eggs: 1 large egg = 2 oz
Peanut Butter: 2 Tbsp. = 1 oz
Yogurt: 4 fl.oz or 1/2 cup = 1 oz
Tofu: 2.2 oz or 1/4 cup = 1 oz

Non-creditable items: bacon, canned chicken noodle 
soup, imitation cheese, commercial non-commodity 
cheese sauces or powdered mixes
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Fruits

9-126-8K-5Fruit Component 

1 cup½ cup½ cupDaily Requirements

5 cups 2 ½ cups2 ½ cupsWeekly Requirements

Fruits continued…

• Canned in juice or light syrup

• 100% fruit juice can be served

• No more than half of fruit 
offerings over the week may be 
in the form of juice 

• ¼ c. of dried fruit = ½ c. of fruit

• Minimum serving size to credit is 
1/8 c. 

Fruits continued…

• Snack-type fruit products do not credit 
toward a reimbursable meal - fruit leathers, 
fruit shapes

• Fruit must be offered in a form students can 
recognize
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Vegetables

9-126-8K-5Vegetable 
Component 

1 cup¾ cup¾ cupDaily Requirements

5 cups 3 ¾ cups3 ¾ cupsWeekly Requirements

Vegetables continued…
• 100% vegetable juice may be served

• Canned Soup-vegetable based: 1 cup 
serving = ¼ cup vegetable credit unless CN-
labeled

• Cooked dried beans/peas may count as a 
meat alternate or as a vegetable but not 
both

• Minimum serving size to credit: 1/8 cup

Vegetable Subgroups

• Dark Green
• Red/Orange
• Dried Beans/Peas
• Starchy
• Other

The minimum amount to plan for each 
subgroup is per week with no daily 
requirement

Handout
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Subgroup – Dark Green

Portion size for Grades K-12:  ½ c. per week

Examples: Broccoli, Romaine, Spinach

Dark Green Vegetables

• Raw leafy salad greens credit at half the 
volume served

• 1 cup of romaine lettuce = ½ c. of vegetable

• Cooked leafy greens are equal to the 
volume served…

• ½ c. cooked spinach = ½ c. vegetable

Subgroup – Red/Orange

Portion size for Grades K-8: ¾ c/week
Grades 9-12: 1¼ c/week

Examples: Tomatoes, Carrots, Sweet Potatoes, 
Red Peppers
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Subgroup – Dried Beans/Peas

Portion size for Grades K-12: ½ c./week

• Also known as “legumes”

• Examples: Vegetarian, Kidney, Navy, Pinto, 
Refried Beans, Split Peas, Garbanzo 
Beans

Subgroup – Starchy

Portion size for Grades K-12:  ½ c./week

Examples: Potatoes, Corn, Peas

Subgroup – Other

Portion size for Grades K-8: ½ c./week
Grades 9-12: ¾ c./week

Examples: Cabbage, Green Beans, 
Cucumbers, Iceberg Lettuce, Mushrooms, etc.
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Mixed Vegetables/Blends

Classic Mixed Vegetables

• Too many veggies to offer 
minimum of 1/8 c. of each 
credit as “other”

California Blend Vegetables

• ¾ cup serving would 
provide: ¼ c. red, ¼ c. dark 
green, & ¼ c. “other”

Fruit and Vegetable Bars

• Offering choices increases customer 
satisfaction and consumption 

• Helps meet weekly sub-group 
requirements 

Fruit/Vegetable 
Bars for All Ages

Cut versus Whole Fresh Fruits 

If students are allowed to come back, 
they need a clean plate or boat 
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Pre-Portion for      
Self-Serve

Grains

9-126-8K-5Grains 

2 oz
equivalent
minimum

1 oz 
equivalent
minimum

1 oz
equivalent
minimum

Daily 
Requirements

10 oz
equivalent

8 oz
equivalent

8 oz
equivalent

Weekly 
Requirements*

* A week is equal to 5 days.

Grain Requirements

• 80% of grain items offered at both breakfast 
and lunch weekly must be whole grain-rich 
(WGR) or they can be 100% whole grain.
Remaining 20% grain items must be 
enriched. 

• Definition of WGR: 50 percent of the grains in 
the product must be composed of whole 
grains (by weight). 
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Whole Grain-Rich (WGR)

Three criteria to meet the definition of WGR:

1. Contains at least 50 percent whole grains by 
weight. This means that a whole grain is the first 
ingredient or if water is the first ingredient, the 
second ingredient must be a whole grain.

2. Any remaining grain ingredients are enriched.

3. Any non-creditable grain ingredients are less
than 2 percent of the product formula.

Determining Whole Grain-Rich

Documentation Examples:

1. Product Ingredient List
2. Child Nutrition (CN) label
3. Product Formulation Statement
4. School Recipe
5. FDA’s whole grain health claim on 

package
6. Product contains at least 8 grams whole 

grain/ounce-equivalent

Product Ingredient Label 
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Child Nutrition (CN) Label

Product 
Formulation 
Statement

School Recipe
50% or more of the grain is whole grain

1.5 lbs. whole-grains 
1.5 lbs. divided by 2.5 lbs. = 
60%

Total amount 
of grains 
= 2.5 lbs. 
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Product Information 

FDA Health Claim 

• 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. 

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

The Whole Grain Stamp 

Whole Grain 
Rich 

100% Whole 
Grain 

Grain-Based Desserts
• A total of two-ounce equivalents of 

whole grain-rich desserts may be offered 
per week.

• Nutrition standards must be considered 
when planning these menu items.

Determining at least 80% of the grains served 
are WGR

FridayThursdayWednesdayTuesdayMonday

Enriched
2 oz. eq. 

WGR 
2 oz. eq. 

WGR 
2 oz. eq. 

WGR
2 oz. eq. 

WGR
2 oz. eq. 

Option 1 Lunch:

8 oz. eq. WGR at all meals for the week

10 oz. eq. All Grains (WGR & Enriched) at all 
meals for the week

X 100 = 80%
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FridayThursdayWednesdayTuesdayMonday

WG-R 
2 oz. eq. 

WGR 
1 oz. eq. 

and 
Enriched
1 oz. eq.

WGR 
2 oz. eq. 

WGR 
1 oz. eq. 

and 
Enriched
1 oz. eq. 

WGR 
2 oz. eq. 

Determining at least 80% of the grains served 
are WGR

Option 2 Lunch:

8 oz. eq. WGR at all meals for the week

10 oz. eq. All Grains (WGR & Enriched) at all 
meals for the week

X 100 = 80%

Calculating 
Grain 

Servings

How to Calculate Grain Servings

1. Determine the weight of your product:

• Package information
• Recipe information
• Weigh the item – must have a scale!

2. Refer to USDA’s Grains-Breads Chart
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Grains-Bread Chart

Handout

Using Package information 

Credits as 2 oz. eq. grains

How to Calculate Grain Servings if 
information is not available 

Two basic methods:

• Weigh the product and compare
to weights on the Grains-Breads Chart

or
• Weigh the product and do a little math!
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Here’s the Equation…

The weight of your grain item
divided by         

The weight equivalent to 1 serving
from the appropriate grain group

equals
The number of grain servings
(round down to nearest 1/4 serving)

Weight of Grain Item

Weight Equivalent to 1 serving

The number of grain servings

Here’s an Example

1. Homemade Cinnamon Roll - 2.5 oz

2. Find Group on the G-B Chart– D

3. Using the equation we just discussed:
2.5 oz ÷ 2.0 oz = 1.25

4. Round down to the nearest ¼ grain svg

5. A 2.5 oz roll provides 1.25 (1¼) oz eq

Name the Group and the
Number of WG-R Servings: 

# of WG-R 
Servings

Portion 
SizeGroupGrain Item

2 ozTortilla Chips (approx. 20) 

1.5 ozBlueberry Muffin

1 oz
Snickerdoodle 

Cookie

1 cupCooked Pasta

1 ozChocolate Chip 
Granola Bar

B

D

C

H

E

2 oz eq

0.75 oz eq

0.75 oz eq

2 oz eq

0.25 oz eq
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Minimum daily requirement: 8 fl. oz - grades K-12

• Must be fluid milk

• Must be served as a beverage

• Schools must offer at least two choices:

Unflavored Milk – skim or 1%
Flavored Milk – skim or 1%

No other beverage (e.g., juice, water) can be 
promoted as an alternate to milk

Milk

Milk Substitutions

• Schools may offer a non-dairy beverage 
that meets USDA criteria

• If a substitution is offered, it must have the 
same nutritional content as cow’s milk

• Approved varieties

Handout

Water Requirement

• Drinking water must be available to students 
at no charge where meals are served
– Breakfast, Lunch and Snack

• Cups are required to be available 
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Non-Creditable Menu Items

Can be served to add variety and improve 
acceptability … consider the quantity and frequency 
of offering as these impact: 
• nutrient content 
• increase food costs

Examples: condiments, non-grain chips, bacon, 
pudding and gelatin 

Handout

Crediting Combination Foods

• Cheeseburger on a Bun

• Homemade Lasagna 

• Taco Salad
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Cheeseburger with Bun 
(no brainer) 

• Meat/ Meat Alternate

• Fruits

• Vegetables

• Grains

• Milk

NO

YES (meat and cheese) 

YES (WGR bun) 

NO

NO

Homemade Lasagna  

• Meat/ Meat Alternate

• Fruits

• Vegetables

• Grains

• Milk

Maybe-depends on the 
sauce used  

YES

YES

NO

NO

Taco Salad   

• Meat/ Meat Alternate

• Fruits

• Vegetables

• Grains

• Milk

Lettuce and maybe beans 

YES- (taco meat and cheese)

YES served with chips 

NO

NO
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Testing Your 
Knowledge of Meal 

Pattern Requirements 

Review of Zoom Features

• Non-verbal reactions

• Annotate 

Does this meal meet Lunch 
Meal Pattern Requirements for K-8?      

For 9-12? 
WGR Corn Dog (1) (2 oz. eq. Grain and 2 oz. M/MA)   
Crinkle Cut French Fries (1/2 c.) 

Corn (1/2 c.) 
Diced Peaches (1/2 c.)  

Milk (1 cup)  
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Does this meal meet Lunch 
Meal Pattern Requirements for K-8?

For 9-12?       
Chicken Nuggets (4 nuggets = 2 oz. eq. Grain and 2 oz. 
M/MA)

WGR Bread (1 oz. eq. Grain)  

Creamy Whipped Potatoes (1/2 c.)   

Mixed Vegetables (1/4 c.) 

Chocolate Chip Cookie (0.5 oz. eq. Grain) 

Milk (1 c.)

Does this meal meet Lunch 
Meal Pattern Requirements for K-8?

For 9-12?       
Nachos with Meat/Cheese (1 serving = 1 oz. eq. Grains 
and 2 oz. M/MA) 

Corn (1/2 c) 

Seasoned Black Beans (1/2 c)   

Apple (1)  

Milk (1 cup) 

Does this meal meet Lunch 
Meal Pattern Requirements for K-8?

For 9-12?       

XXXXXXXXXXXX
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School 
Breakfast 

Meal 
Pattern

Breakfast: Meal Pattern Requirements

Handout

Breakfast Meal Pattern

Three Required Components

• Grain (oz. eq.) - Minimum of 1
• Fruit -1 cup
• Milk – 8 fl. oz 
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Required Grade Groups

• Grades K-5

• Grades 6-8

• Grades 9-12

• Grades K-8 (Overlap)

• Grades K-12 (Overlap)

Allows flexibility depending on the grade groups served

Breakfast 
Terminology

Food Component – one of 
three required food groups 
that make up a breakfast

Food Item – a specific 
food offered within the 
three food components

What 
Makes Up a 

Breakfast 
Menu?

• Consists of 3 food components

• Must contain at least 4 food items
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What Makes Up a 
Breakfast Menu?

• Does the meal offered consist of at least 
four food items?

• Does the meal offered include the 
minimum required amounts of fruits, 
grains, and milk?

• Does the meal selected by the student 
contain at least three food items, 
including at least ½ cup fruit and/or 
vegetable?

Grains

• At breakfast, can serve a double portion of 
the same grain item and it counts as two 
food items

+ = 2

( 2 oz ) = 2

Meat/Meat Alternate

• Not required to be served

• Schools have two options:

– Substitute 1 oz of M/MA for 1 oz eq of 
Grain after daily grain requirement is met

– Offer M/MA and consider it an “extra”
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Fruits

• 100% juice – no more than half of the 
fruit offered per week can be in the 
form of juice

• Frozen varieties – should not contain 
added sugar (exception is USDA Foods 
frozen fruits) 

• Canned varieties – packed in juice or 
light syrup

Fruit Portion Size – 1 Cup

• Offer a variety of fruits and juices daily
• Recommend offering in ½ cup portions
• Plan at least two different fruit choices daily
• Student must select at least ½ cup
• Student must be allowed to take two-½ cup 

servings if desired

Vegetables

• Vegetables can be 
substituted for fruit

• Any variety can be 
served – no limit
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Grains
• Daily Grades K-12: 1 oz. eq.

• Weekly Grades K-5:   7 oz. eq.
Grades 6-8:   8 oz. eq.
Grades 9-12: 9 oz. eq.

• A week is equal to 5 days
• At least 80% of grains offered 

at breakfast weekly must be 
whole grain-rich.

Transitional Standards: Whole Grains

FridayThursdayWednesdayTuesdayMonday

Enriched 1 
oz. eq. and 1 

oz. M/MA

WGR 
2 oz. eq. 

WGR 
2 oz. eq. 

WGR 1 oz. 
eq. and 1 
oz. M/MA

WGR 
2 oz. eq. 

Example: Breakfast K-12 Grade Groups:

7 oz. eq. WGR at all meals for the week

8 oz. eq. All Grains (WGR & Enriched) at all meals 
for the week

X 100 = 87.5 %

FridayThursdayWednesdayTuesdayMonday

WGR 2 oz. 
eq. 

WGR 
2 oz. eq.

WGR 
1 oz. eq. and 

Enriched 
1 oz. eq.

WGR 
2 oz. eq.

WGR 
1 oz. eq. 

and 
Enriched 
1 oz. eq.

Transitional Standards: Whole Grains

Example: Breakfast K-12 Grade Groups:

8 oz. eq. WGR at all meals for the week

10 oz. eq. All Grains (WGR & Enriched) at all 
meals for the week

X 100 = 80 %
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Milk

Minimum daily requirement: 8 fl. oz. for K-12

• Must be served as a beverage

• Must offer at least two choices:

Unflavored Milk – skim or 1%
Flavored Milk – skim  or 1%

Breakfast Reminders:

• Fruit portion size to offer - 1 cup

• At least 80% grains offered 
weekly must be WGR

• A reimbursable breakfast must 
contain at least 3 items – one 
must be 1/2 cup of fruit (or 
veggie, if substituting)

Review of Zoom Features

• Non-verbal reactions

• Annotate 
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Does this planned meal meet Breakfast 
Meal Pattern Requirements?

• Cereal (1 oz. eq.) 

• Graham Cracker ( 1 oz. eq.)

• Juice (1/2 c.) 

• Milk (1 c.) 

Does this planned meal meet Breakfast 
Meal Pattern Requirements?

• Cereal (1 oz. eq.) 

• Egg Pattie/cheese ( 2 oz. M/MA) 

• Juice (1/2 c.) 

• Fresh Orange

• Milk (1 c.) 

Does this planned meal meet Breakfast 
Meal Pattern Requirements?

• Waffles (1 oz. eq.) 

• Scrambled Eggs (1.5 oz. M/MA) 

• Sausage Patty (.5 oz. M/MA)  

• Juice (1/2 c.) 

• Strawberries (1/2 c.) 

• Milk (1 c.) 
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Nutrient 
Standards 

USDA Nutrient Standards
For Breakfast and for Lunch         
Four Nutrient Standards Are Reviewed…

• Calories
• Sodium
• Saturated Fat

Weekly average requirements for:

• Trans Fat = 0

Daily requirement for:

Handout

Calories – Breakfast & Lunch

• Minimum & maximum calorie levels identified for each 
grade group

• Calorie values averaged for a 5-day week

• Individual days can be over/under the required levels

• Lunch values are separate from Breakfast

(Pay attention to condiment usage and those extra items 
that don’t count towards meal pattern requirements)  
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Transitional Standards: Sodium

Target 1A: Effective July 1, 2023 – Sodium (milligrams) weekly 
averages for breakfast and lunch                                                     

(10% reduction for lunch from SY22-23)  

Grades 9-12Grades 6-8Grades K-5

< 640< 600< 540Breakfast

< 1280< 1225<1110 Lunch

Add flavor with seasonings

Handout

Consider a Flavor 
Station in the Cafeteria  

94

95

96



Part 1: School Meals Food Service Zoom 
Training 2023 

2023

NDE Nutrition Services -8/2023 33

Limits on Unhealthy Fat 

• Less than 10% of calories 
can come from Saturated 
Fat 

• Food Items must not 
contain added Trans Fats

• Guidelines are the same 
for NSLP & SBP

Meeting the Nutrient Standards 

Meet the required minimum and maximum daily and weekly 
portion sizes for each grade group. 

Meals served over a 5-day week should meet specific 
nutrient/caloric standards.

In planning menus, food items high in calories, fat and sodium 
must be limited to ensure compliance with nutrient/caloric 
standards.

Menus items must be supported by Nutrition Fact labels, 
product labels, recipes, product specification information.

Menu Planners may ensure compliance by utilizing USDA-
approved software for nutrient analysis, but this is not required. 

Identifying a 
Reimbursable 

meal 

Offer vs. Serve 
(OVS)

Point of 
Service Meal 

Counting 
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Identifying a Reimbursable Meal 

• Signage must be displayed at or near the 
beginning of the serving line

• Purpose – identify the components of a
reimbursable meal 

•Create Your Own 

Don’t Forget Breakfast Signage

Material Order Form
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Team Nutrition Resources for 
Schools 

Great Resources

Offer Versus Serve 
(OVS)

Purpose:
• Allows students to 

decline food items

Goals: 
• Minimize plate waste
• Encourage schools to 

offer choices
• Improve customer 

satisfaction

Handout

OVS Basics

• All required components 
must be offered in full 
portions

• The meal must be priced 
as a unit

• The STUDENT decides 
which items to decline

You can not require a student to take an entrée and/or milk 
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OVS continued…the student must select

A reimbursable LUNCH must contain at 
least three different components; one 
must be at least a 1/2 cup of fruit, vegetable 
or a combination of the two

A reimbursable BREAKFAST must contain 
at least three food items; one must be at 
least a 1/2 cup of fruit (or veggie, if 
substituting)

OVS continued…

• Student charged the full price for the meal 
whether  it contains 3, 4 or all 5 components

• Cashier must be able to recognize 
a reimbursable meal

• Student does not have 3 components, ask 
them to select more. If student refuses, the meal 
cannot be claimed, and student must be charged  
a la carte pricing for the food items taken 

Offer Versus Serve at Lunch

• Mandatory for high school

• Optional for all other grades
(Nutrition Services encourages)

• Students must select at a minimum at 
least a 1/2 c. of fruit and/or vegetable; 
may decline two components
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Offer Versus Serve at Breakfast

• Required to offer a minimum of 3 required 
components

• With OVS, must offer 4 food items; student may 
decline 1 item but must take at a minimum a ½ c. 
of fruit/juice/vegetable

• Optional for all grade groups

Schools not Implementing OVS

All students must leave the 
serving line with all food 
components/items in the 
required portion sizes 

Point of Service Meal Count

Point of Service is 
defined as:

“that point in the serving 
line where it can be 
accurately determined a 
reimbursable meal has 
been taken by the student”

Handout
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Point of Service (POS) continued

• Meal count must be taken at the end of 
the serving line or at a location after all
food components have been offered

• This includes the end of any fruit/veggie 
bar or food lines

OVS Resources
https://www.education.ne.gov/ns/forms-
resources/national-school-lunch-program/meal-pattern-
requirements/

Handouts

OVS Resources

• USDA offers OVS Tip Sheets  

HandoutsBreakfast Lunch
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The Institiute of ChildNutrition

Gain more information and 
training on 49 Different Areas

https://live.theicn.org/backtoschool/

If you are New Food Service Director…. 

Please enter Name, Title, School Name, School Phone Number, and 
Email in the Google Sheet now. Link is in the chat box.

Rocky Road – Food Service Director/
Perfect Public School/ 308-731-2323 ext. 9/

Rocky.road@perfectschool.org
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Important on the Sponsor Application 
– 3 Contacts 

Information Must Be 
Up-to-Date 

Email addresses are 
generated from the 
Sponsor Application

Check the box if new 

Questions? 
Contact Nutrition Services at:  

1-800-731-2233 or 402-471-2488 
 

Click on “Contact Us” at: 
https://www.education.ne.gov/ns/contact-us/ 
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School Meals Zoom Training – Part 2
Summer 2023

Presented by the NDE - Nutrition Services

Nebraska Department of Education

Your Presenters: Nutrition Services Program Specialists

Shawn Vondracek Erica Arter Ali Lampman

Complete Directory of NS Staff can be 
found on the last page of handouts 

Housekeeping

Use the Chat Box to ask questions. We will not be 
answering these during the presentation.

Q/As at the end of the presentation 

You will be muted during the presentation but unmuted 
during Q/A time.
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More Housekeeping Tips

Handout 

The slide deck and 
handouts have been 
emailed to you and  

posted on the Nutrition 
Services Website

Handouts will be 
reviewed in packet 

order

Training Certificate for 
today in packet

Training Certificate 

• Certificate is in your handout packet 
• Using the honor system 
• Stay until the end for success and less 

stress (you might miss something you need to know)  

Handout

Areas Covered in Part 1

• Food Based Meal Patterns for Lunch and Breakfast
• 5 Food Components (meat/meat alt., fruits, vegetables, grains, and milk)

• Grade Group Portion Sizes (K-5, 6-8, 9-12)

• Nutrient Standards
• Required Signage to be posted for students to recognize a 

reimbursable meal
• Offer versus Serve
• Point of Service Meal Counting
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After training you 
will be able to:

IdentifyIdentify
• Product labels and other documentation 

required to be on file

DevelopDevelop
• Recipes and Hazard Analysis Critical Control 

Point Plans to keep students happy and safe

CompleteComplete
• Record keeping requirements for the school 

meals program

What Product Labels are Required 
to be on File? 

All that support meal 
pattern requirements 
and nutrient content

Product Label Information 

1. Ingredient Statements
2. Nutrition Facts Labels 
3. CN Labels (maybe…depends on 

product) or  
4.   Product Specification Statement

 Company letterhead
 Creditable ingredients
 Component contribution 

statement
 Signature
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1. Ingredient Statements
Whole Grain Chicken Nuggets

2. Nutrition Facts Label

3. Child Nutrition Labels

Handout
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4. Product Specification

XX/XX/XXXX

Signed and Dated Handout

Recipes & 
Resources

Food Service Documentation:  
How does it all fit together?

13
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Food Service Documentation:  
How does it all fit together?

• Menu – What

• Production Records – How Much

• Labels – Composition

• Standardized Recipes – Complete Set of Instructions

A Standardized 
Recipe is:

• A complete, specific set of written 
instructions for cooks to produce a 
consistent, high-quality product

• A recipe that has been tested to 
provide an established yield and 
quantity using ingredients that remain 
constant in both measurements and 
preparation methods

• A Quantity Recipe is not a Standardized 
Recipe 

A Standardized Recipe is:

 Tried and tested in your facility
 verified for accuracy
 adapted for your operation
 Required for meal pattern compliance 

and nutrition standards

https://theicn.org/cicn/usda-recipe-
standardization-guide-for-school-
nutrition-programs/
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Portion Control: Calculating the extra 
cost of over portioning

Casserole Yield: 25 servings
Cost per serving per pan:
20 serving yield $0.58
25 serving yield $0.46
Difference + $0.12/serving

$0.12 per serving X 600 servings X 60 school days 
= 

$4,320.00 extra cost!!

Portion Control:
Use the correct serving utensils!

Use ladles, 
scoops, 

and spoodles

NOT 
spoons!

Handout

https://theicn.org/icn-resources-a-z/basics-at-a-glance/

Handout
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What menu items need standardized 
recipes?

All menu items with more than one 
ingredient should have recipes and every 
recipe used in your kitchen should be 
standardized.

Handout
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Handout

Steps in Standardizing a Recipe 

1. Review recipe carefully.
2. Prepare the recipe in a small quantity.
3. Weigh or measure amount of product to be 

placed into each pan.
4. Determine the recipe yield.
5. Evaluate the recipe.
6. Calculate the meal pattern contribution.
7. Re-test the recipe.
8. Include cooking temps and other HACCP 

food safety information. 
9. Calculate the cost of the recipe and per 

serving (optional).

Handout
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Handout

Sources of Child Nutrition 
Program Recipes

• Institute of Child Nutrition (ICN) Child       
Nutrition Recipe box (USDA recipes) 

• Nutrition Services website

• School Nutrition Assoc. (SNA)

• The Lunch Box 

HandoutMore are listed on the handout! 

Organize Your Recipes

• Binder, electronic
– Protective covers

• Organize by category, 
then number, name, 
etc.

• Easy to access

• Special diets
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USDA’s Interactive
Food Buying Guide

USDA Trainings Available for Utilizing    
the Food Buying Guide

Food Buying Guide Training: 
Recorded webinars and training 
modules 

Using the Short Form of the 
Food Buying Guide 

Handout
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Hazard 
Analysis 
Critical 
Control 

Point
(HACCP)

HACCP
• HACCP is a Food Safety System 

that focuses on time and 
temperature for safety foods and 
how they are handled through the 
flow of the food.

• Two Food Safety Inspections -
Annually and the most current 
inspection must be publicly posted.

What’s in a HACCP Plan and What 
Records Need to be on File?

• Outline of HACCP Plan
• HACCP Logs completed daily
• Food Safety Checklist completed monthly
• HACCP forms are on our web site

Handout
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HACCP 
Information

• Locate your district’s HACCP Plan when 
you get back to school

• The HACCP Plan and Standard 
Operating Procedures (SOPs) must be 
reviewed and signed off on yearly (the 
beginning of the SY is the best time to do 
this)

• HACCP forms are on our web site

Don't Forget
to Call Your Food Safety 

Inspector when:

• Construction/Remodel your 
kitchen

• Food Borne Illness: (Shigella, 
Salmonella Typhi, Non 
typhoidal Salmonella, E 
Coli, Hepatitis A, Norovirus)

• Natural Disaster - flood, 
tornado, blizzard, fire

NDE Food Safety Newsletter

• CHECK IT OUT!
• Beth Hass sends 

out monthly by 
email
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Production 
Records

Part of the 
Administrative Review 

process

Tool for forecasting 
production

Property of the school 
district

Missing/Incomplete 
Records No

Reimbursement

Production Records

Production Records   

• Required to be completed daily

• Demonstrate compliance with meal pattern

• Document amount of each food item 
prepared, sold and leftover

• Completed by each preparation kitchen
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Production Record forms

Schools/RCCIs are to use:

• Lunch and Breakfast:
– NDE Forms
– Develop Own – requires approval each year

• Available: Nutrition Services website & in packet

Production Records

• Breakfast

• Lunch
• Multi-Day - used for fresh fruit and vegetable bars

• Single-Day - single event days when items are self-serve 

• Delivery Tickets - food is prepared at one site and then sent to a 
receiving site (typically Vended Programs)  

• Multi-Day Milk – tracking milk usage by day then for the week  
(separate for breakfast and lunch) 

Handout

Production Record 
Reminders SY23-24

• Do not use a milk recipe
– Milk must be counted by type for breakfast 

and lunch

• Indicate Items that are Whole Grain-Rich 
(WGR) on production records
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Production Records 
MUST Document:

All information necessary to support the claiming of 
reimbursable meals:

1. All menu items are listed, and all required meal 
components are offered

2. Milk, whole grain-rich, and vegetable sub-group 
requirements are met

3. Weekly quantity requirements for grains, meat/meat 
alternates are met

Production Records MUST Document:

• Time and Temp (HACCP)

• Product Brand/Number or School Recipe (SR)
• Amount of Food Prepared and Leftover
• A la carte, adult, and/or other non-

reimbursable meals, including number of 
portions for each of these food items

• Condiments served as part of the meal

Meals NOT eligible for reimbursement

Missing or incomplete production 
records

• Missing meal components
• Missing vegetable subgroups
• Inadequate quantities
• Minimum quantity requirements not met for 

grains and or meats/meat alternates
• Not meeting whole grain-rich or milk 

variety requirements
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Production Record – Master Copy

Handout

Production Record – Master Copy

Complete Production Record - Top

Handout
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Complete Production Record - Bottom

Count by type

Production Record - Breakfast 

Handout

Production Record - Breakfast 

Count by type
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Portion Sizes - Be Specific!

Handout

How to Record Self-Serve Items

Handout

Single Day Food Bar form

Handout
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Multi-Day Milk Form (Optional)

Handout

Recording Food Items on
Self-Serve Fruit/Vegetable Bars 

and Condiments

Multi-Day Form: F/V Bar

HandoutMake sure to record leftovers and total amount used
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Condiment Bar 

Handout

Delivery Ticket sent to receiving school 

Handout

Production 
Record

Examples
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Production Record Examples

325

Production Record Examples

?

Meal Pattern Check Form

Handout

1. New Managers
2. Administrative Review
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Record Retention

• Production Records/Recipes
– 3 years plus current

• HACCP Records
– 1 year plus current

Property of the School and must be easily retrievable 

(If saved electronically must maintain a back-up file) 

If you are New Food Service Director…. 

Please enter Name, Title, School Name, School Phone Number, and 
Email in the Google Sheet now. Link is in the chat box.

Rocky Road – Food Service Director/
Perfect Public School/ 308-731-2323 ext. 9/

Rocky.road@perfectschool.org

Important on the Sponsor Application – 3 Contacts 

Information Must Be 
Up-to-Date 

Email addresses are 
generated from the 
Sponsor Application

Check the box if new 
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Questions? 
Contact Nutrition Services at:  

1-800-731-2233 or 402-471-2488 
 

Click on “Contact Us” at: 
https://www.education.ne.gov/ns/contact-us/ 
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School Meals Zoom Training – Part 3
Summer 2023

Presented by the NDE - Nutrition Services

Nebraska Department of Education

Your Presenters: Nutrition Services Program Specialists

Shawn Vondracek Erica Arter Ali Lampman

Complete Directory of NS Staff can be 
found on the last page of handouts 

Housekeeping

Use the Chat Box to ask questions. We will not be 
answering these during the presentation.

Q/As at the end of the presentation 

You will be muted during the presentation but unmuted 
during Q/A time.

1

2

3



Part 3: School Meals Food Service Zoom 
Training 

2023

NDE Nutrition Services 8/2023 2

Training Certificate 

• Certificate is in your handout packet 
• Using the honor system 
• Stay until the end for success and less 

stress (you might miss something you need to know)  

Handout

More Housekeeping Tips

Handout 

The slide deck and 
handouts have been 
emailed to you and  

posted on the Nutrition 
Services Website

Handouts will be 
reviewed in packet 

order

Training Certificate for 
today in packet

Areas Covered in Part 1 and 2

Part 1: Meal Pattern and Service
• Food Based Meal Patterns for Lunch and Breakfast
• 5 Food Components (meat/meat alt., fruits, vegetables, grains, and milk)

• Grade Group Portion Sizes (K-5, 6-8, 9-12)

• Nutrient Standards
• Required Signage to be posted for students to recognize a reimbursable meal
• Offer versus Serve
• Point of Service Meal Counting

Part 2: Required Documentation
• Labels
• Food Buying Guide
• HACCP
• Production Records
• Record Retention
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After training you 
will be able to:

IdentifyIdentify
• Requirements for meal service for PreK, After-school Care Snack, 

and the Special Milk Program, along with other program 
requirements

DevelopDevelop
• Program menus, and procedures for meeting all program 

requirements

CompleteComplete
• Record keeping requirements for the school meals program

Providing 
Meals for 

Preschoolers in 
the School 

Meals Program

USDA Preschool Meal Patterns  

• The National School Lunch Program (NSLP) – portions 
based on child’s grade (Grades K-5)

• The Child and Adult Care Food Program (CACFP) –
portions based on child’s age   (Ages 1-2, Ages 3-5) 

Handouts
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Which Meal Pattern… depends on 
where/when the children eat

• SBP and NSLP meal pattern can be followed when 
preschoolers are served in the cafeteria at the same time 
as other students. Students are intermingled with other 
students in different grades. The server can't distinguish a 
PreK student from a grade school student. This is 
called co-mingling.

• CACFP meal pattern must be followed when preschool 
meals are served in the classroom or if preschoolers are not 
co-mingled with other students in the cafeteria. An 
example would be if they come to the serving line all in one 
group, they are not co-mingled.

Child and Adult 
Care Food Program 

Meal Pattern -
Ages/Portion Sizes 

Daily requirement for M/MA is 
1½ oz. for 3-5 ages 

CACFP Preschool Meal Pattern 

• Based on the same required components as 
NSLP

• Breakfast – 3 required components

• Lunch – 5 required components 
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Milk

• For children 2-5 years of age:
Unflavored 1% or skim milk only;
flavored milk cannot be served

In CACFP & NSLP:
• WATER - must be offered at meals

Meat/Meat Alternate Options

• Tofu and yogurt, including soy 
yogurt, can be served in CACFP

• Yogurt – must contain no more than 
15 grams of sugar per 4 ounce 
serving 
(1/2 cup = 1 ounce of M/MA)

• Overall, M/MA quantities credit the 
same as school lunch

Fruits and Vegetables

• Fruits and vegetables are separate meal 
components

• For ages 3-5 the portion size is ¼ c. for fruit and ¼ c 
for vegetable. A ½ c. vegetable may be served in 
place of the fruit but must serve two different 
vegetables. See footnote # 8 of Preschool Meal Pattern Chart.

• Juice – limited to serving once a day/child
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Fruits and Vegetables

• A vegetable may be used to meet the 
entire fruit requirement at lunch

• If replacing the fruit component, with a 
vegetable the portion size must be at 
least the ¼ c. The total portion size 
for vegetables would be ½ c.

• Two different types of vegetables must 
be offered

Juice

• For children ages 1-18, pasteurized 100% 
juice may only be used to meet the 
vegetable or fruit requirement at one 
meal, including snack, per day

Grains

• At least one serving per day must be WGR or Whole 
Grain

• Breakfast cereals must contain no more than 6 grams 
of sugar per dry ounce

• Grain-based desserts – not creditable in CACFP, with 
exceptions: muffins, quick breads, graham crackers, 
and animal crackers.

• Other dessert type items may not be served
(doughnuts, sweet rolls, cereal/granola/breakfast bars, toaster pastry, cookies, and cake)
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Minimum Portions for Ages 3-5 yrs. at Breakfast

Minimum Portions for Ages 3-5 yrs. at Lunch

Serving Snack

• Snacks served during the school day cannot be claimed for 
reimbursement

• Non-reimbursable snacks may need to follow CACFP meal 
patterns for licensing requirements

• Pre-school snacks cannot be paid for out of the school meals 
account. These will need to be billed to the PreK Program 
or General fund.
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Other Program Considerations…

• Recordkeeping: Production Records and Label 
information must be on file to document compliance

• Food Production: frying not allowed

• OVS: not an option when utilizing the CACFP Meal Pattern

• Serving Option: Family Style Meal Service

Family Style Meal Service 

• With adult supervision, children 
seated at tables serve themselves 

• Each food component, in sufficient 
quantity, must be available for each 
child to select at least the minimum 
required portion size 

• A child may decline all foods as long 
as each food component is offered 
more than once

Important Resources

• USDA's Guide: Serving Meals to Preschoolers
• USDA Cereal Sugar Limit Guide
• USDA Yogurt Sugar Limit Guide

Handout
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Civil Rights

• USDA’s Nondiscrimination Statement: must be included in 
program information, student handbooks and district 
website in the areas that address the school meals program

• The “And Justice for All” poster must be posted in the 
foodservice area and be visible to program participants

• On menus, it can be the single sentence – “USDA is 
an equal opportunity provider.”

Handout

USDA has not 
sent the new 
poster - keep 
the old version 
posted

Civil Rights Training Resources

New training is 
available 

Documentation of training includes staff 
name, position, name of training, if 
receiving continuing education hours 
indicate length of training   

Civil Rights

• Child Nutrition Program Sponsors are responsible for 
training all frontline staff annually, these include:
• All food service staff
• Staff responsible for reviewing/approving free and reduced 

meal application or income eligibility forms
• Point of Service/Cashiers
• Teachers responsible for breakfast in the classroom
• Program volunteers

• New employees must receive training prior to 
involvement in program activities
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Special Diets

• Food Service is required to work with the household 
to best meet the nutritional needs of their student(s)

• Households must be informed of the process and 
procedure for requesting student meal 
accommodation requests

Special Diets

• Accommodations can be made 
within Meal Pattern 
Requirements (Request for Meal 
Accommodation form should be 
completed by student/household)

• Accommodations outside of 
Meal Pattern Requirements 
(Medical Statement form must be 
completed and signed by licensed 
health care provider)

• Lifestyle Choices – consider 
offering menu options to 
accommodate

HandoutSpecial Diets –NS Website

Best Practices 

• Working with Special Diets involves the School Team (Principals, 
School Nurses, Classroom Teachers, Food Service) 

• Keep an open line of communication with the household 
about the special diet needs of their student 

• While a new medical statement is not required annually –
check in with the household annually if their student is still 
needing the meal accommodations. If you are told of 
different meal accommodations request a new Medical 
Statement (remember to document the contact and what was discussed).
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USDA Guidance Manual: Accommodating Children 
with Disabilities in the School Meals Program 

• Statutory and Regularity Requirements  
• Addresses Meal Modifications
• Reimbursement for Modified Meals 
• Meal Service Modifications 
• Procedural Safeguards and Training 
• Non-Disability Situations 

Professional Standards

• Annual Professional Standards Continuing 
Education Training Hours for all foodservice staff.

• Training hours earned in excess of the annual 
requirement may be applied to the school year 
directly preceding or directly following the date 
of training. 

• All training must be documented on a 
training/tracker log. 

Training 
Certificate

Handout

Professional Standards

• Training documentation is 
required and should include: 

• Dates 
• First and last name of 

each person attending 
training

• Signatures 
• Topics/Title 
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Professional Standards
• USDA Hiring Standards for all new food service 

directors (education and experience 
requirements) 

• SFA’s must hire staff that meet these standards 
and supply documentation upon request

Handout

Professional Standards
• New Food Service Directors must have at least 8 

hours of food safety that is not more than 5 years 
prior to their starting date or complete this  
training within 30 days of their start date as the 
Food Service Director. 

• SERV Safe Manager Certificate 
or 

• Always Food Safe Food Manager Certification 

Contact beth.haas@nebraska.gov (our expert on Food Safety)  

Non-Program Foods
• Definition: any non-reimbursable food or 

beverage purchased using funds from the 
nonprofit food service account

• Includes the sale of 2nd entrees, milk, any 
other “extra” items and adult meals

• Prices charged must be set high enough to 
recover food cost - cannot lose money; 
keep calculations on file

• Adult meals – NDE’s recommendation

Handout
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NDE Recommended Adult Meal Price SY23-24

Adult Lunch Price $4.60

• Free Rate of Reimbursement + Value of Donated Foods (commodities) 
+ Performance Based Incentive

• $4.25 + $.295 + $.08 = $4.625 (NDE recommended adult lunch price 
$4.60)

Adult Breakfast Price $2.75 

• Severe Need Free Reimbursement + State Reimbursement 

• $2.73 + $.05= $2.78  (NDE recommended adult breakfast price $2.75) 

Nebraska’s Competitive Food Policy

• Identifies WHEN foods can be sold

• Competitive food sales prohibited from 1/2 
hour before meal service until 1/2 hour after 
meal service

• Applies to breakfast and lunch

• Reimbursement withheld from schools in 
violation of this policy

Handout

Smart Snacks in Schools

Regulations specify WHAT foods/beverages can be sold
during the school day
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Alliance For a Healthier Generation
https://foodplanner.healthiergeneration.org
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Procurement

To receive federal 
reimbursement…

federal procurement 
regulations must be 

followed

Must be conducted 
in a manner that 
promotes full and 
open competition

Must be good 
stewards of 

taxpayers’ dollars

USDA Program Regulations Pertaining to 
Procurement  

Indirect Costs: 
Guidance for State Agencies and 
School Food Authorities 

The Multi-step Process of Procuring 
Goods, Products, and Services  

Steps Involved:
• Plan Menus
• Determine the products needed for the 

menus
• Forecast the necessary quantities of each 

product
• Product descriptions and quality 

standards
• Establish delivery schedules and inventory 

management
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More Steps for 

• Determine the proper procurement method and create solicitation 
documents

• Contact potential vendors to obtain competitive offers
• Evaluate vendor responses
• Select the vendor that is most responsive and responsible with 

consideration of price
• Manage the contract or purchasing process

Procurement Methods

Bread, Milk
Large Equipment 

USDA’s Guidance Manual: Procuring Local Foods for Child Nutrition Programs Handout

Procurement

• USDA required Procurement Reviews conducted at the same 
time as an Administrative Review 

• SFA’s must have the following: 
− Code of Conduct (ethical practices) 
− Procurement Plan (procurement methods) 

• Review of purchasing practices and past purchases  

Handout
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Buy American Provision

All food procurement transactions using funds from the nonprofit 
food service must comply with the Buy American provision 
(included in solicitation and contract language) See SP 38-2017

Exceptions: the product is not produced or manufactured in the 
U.S. in sufficient and reasonable quantities of a satisfactory 
quality; or

Competitive bids reveal the cost of the U.S. product is 
significantly higher than the non-domestic product

Must keep documentation justifying the use of any exception(s) 
(price/availability/domestic alternative substitutes)

Handout

Supply Chain 
Assistance (SCA) 

Funding 

First distributed to SFAs in SY 21-22

Used for only unprocessed or 
minimally processed food items

Maintain receipts and invoices for 
review and audit purposes

Adhere to the “Buy American” 
Provision

Round 4 of SCA Funds for SY23-24  
Must apply for these funds 

USDA Foods Program
• Administered by the 

Dept. of Health and 
Human Services

• Entitlement dollars 
for the purchase 
domestic 
agricultural food 
products in school 
and institutions

• Need to use these 
dollars annually 

Handout
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If you are New Food Service Director…. 

Please enter Name, Title, School Name, School Phone Number, and 
Email in the Google Sheet now. Link is in the chat box.

Rocky Road – Food Service Director/
Perfect Public School/ 308-731-2323 ext. 9/

Rocky.road@perfectschool.org

Important on the Sponsor Application – 3 Contacts 

Information Must Be 
Up-to-Date 

Email addresses are 
generated from the 
Sponsor Application

Check the box if new 

After School Care Snack Program & 
Special Milk Program
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After School Care Snack Program

Offer educational or enrichment activities 

Only serve snacks after the end of the school day

Production records and an accurate point of service meal count to 
support the claim for reimbursement  

Conduct two onsite reviews 
during each school year 

(The first review must be conducted 
within 4 weeks of program start date) 

Meat Meal Pattern and Maintain Food Safety 

Ensure potable water is available to students

This program is often served by others – make sure it is administered correctly! 

Area Eligibility

• Sites located in areas served by a school or in a 
RCCI, in which at least 50 percent of the enrolled 
children are eligible for free or reduced-price meals

• All students receive snacks at no cost
• Claim all snacks at the free rate of reimbursement

Attendance Area Eligible

• Must document the site is located in the attendance 
area of a school where at least 50 percent of the 
enrolled children are eligible for free or reduced 
price meals.

• All students receive snacks at no cost
• Claim all snacks at the free rate of reimbursement
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Non-Area Eligible

• Sites located in areas served by a school or in a 
RCCI in which less than 50 percent of the enrolled 
children are certified eligible for free or reduced 
price meal benefits

• Claim snacks at the Free, Reduced and Paid rates 
of reimbursement

• Can implement a pricing or non-pricing program

Non-Area Eligible
Pricing vs Non-Pricing Program

• Pricing Program
• Snacks are claimed in their respective categories –

free, reduced and paid
• Students are charged based on their eligibility status

–Free eligible students receive their snack at no 
charge

–Reduced price eligible students charged no more 
than 15 cents

–Paid students pay the price determined by the 
school/facility.

Non-Area Eligible
Pricing vs Non-Pricing Program

• Non-Pricing Program
• Snacks are claimed in their respective categories – free 

reduced and paid
• Students receive their snacks at no charge
• The snacks are paid for from other non-program 

funds (non-federal funds, general fund)
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School Meals Application

SY 2023-24 Reimbursement Rates

$1.17Free

After School Snacks $0.58Reduced

$0.10Paid

Resources Available on Website
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Meal Pattern

• Serve at least 2 different components (in the 
required portion size) of the following four food 
components:

Serving SizeComponent

1 cup/8 fluid ouncesMilk

¾ cupVegetables and Fruits

1 oz. eq.Grains

1 ounceMeat/Meat Alternate (M/MA)

andand

Meal Pattern Chart

• https://www.education.ne.gov
/ns/forms-resources/national-
school-lunch-program/after-
school-snacks

Handout
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Meal Pattern Reminders

• No Offer vs. Serve
• Students must take two components
• Cannot serve only two foods from the same 

component
• Ex: Fruit Juice and Carrots (both from 

Vegetables/Fruit component)
• Snack cannot be only fluids (Juice and Milk)

Non-Creditable Foods

• Non-creditable foods, such as
potato chips, pudding, ice 
cream, gelatin, cream
cheese, bacon, and fruit roll-
ups cannot credit in the ASP
meal pattern.

Water Availability

• Free, potable water must
be made available during
snack service.

• However, water is not a
meal pattern component.
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After School Snack Ideas

Handout

Production Records

Handout

Point of Service (POS) Meal Counts

Point of Service (POS) meal counts must be taken at the time each 
child receives a reimbursable snack.

Snack counts cannot be taken before the snack is served or counted 
after snack service is over.

Counts based on pre-order numbers or attendance are not allowed.

Can use electronic POS system, paper count sheet, or some form of 
electronic spreadsheet.

Non-area eligible programs must track by student name and maintain 
confidentiality to prevent overt identification of eligibility status.
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Snacks claimed as Free/Reduced/Paid based 
on Non-Area Eligibility

Handout

Staff Training

Often the staff operating 
the snack service are 

different than the ones 
working in the other meal 

programs, such as 21st 

century grant staff.

They need to be trained 
on program requirements 

and this must be 
documented with names, 

signatures, dates, and 
topics covered.

Staff Training Required Topics

• Program Overview and Purpose
• Meal Counting and Claiming
• Meal Pattern Requirements
• Food Safety and Sanitation
• Civil Rights

73

74

75



Part 3: School Meals Food Service Zoom 
Training 

2023

NDE Nutrition Services 8/2023 26

“And Justice For All” Non-Discrimination 
Posters

• The poster must be
prominently displayed where
snack is served.

• If additional posters are 
needed, complete the 
request form on our web 
page.

Monitoring 
Forms

• Conduct 2 onsite 
reviews each 
school year

• 1st review must be 
completed within 
the first 4 weeks of 
operation

Handout

Documentation

• “Menu”/Production Records/Labels/Invoices
• Daily Meal Counts
• Consolidated Meal Counts for filing the monthly

Claim for Reimbursement
• Attendance Records
• Monitoring Forms

All records must be saved for 3 years, plus the current
year.
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Special Milk Program

• Available for half-day preschoolers or students 
who do not have access to meals

• Offer 1% or skim unflavored milk only for children 
2-5 years old

• Operate on a non-profit basis  

• Two program options for participating: 
– Charge all households & claim as paid milk 
– Eligibility documentation on file & claim as paid and 

free milk 

https://www.education.ne.gov/ns/nslp/special-milk-program/

Special Milk Program

• Who pays for the milk?
– Charge all households or determine who will pay for the milk 

(must use a non-program funding source)

• How much do we charge?
– Must know your dairy price – not what is charged for extra milk

• Point of Service Meal Count is Required 

• Submitting a Claim for Reimbursement

If determining free eligibility  SY 23-24 
Reimbursement 
Rate
$0.2625

Special Milk Program
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If you are New Food Service Director…. 

Please enter Name, Title, School Name, School Phone Number, and 
Email in the Google Sheet now. Link is in the chat box.

Rocky Road – Food Service Director/
Perfect Public School/ 308-731-2323 ext. 9/

Rocky.road@perfectschool.org

Important on the Sponsor Application – 3 Contacts 

Information Must Be 
Up-to-Date 

Email addresses are 
generated from the 
Sponsor Application

Check the box if new 

Contact Nutrition Services at:  
1-800-731-2233 or 402-471-2488 

 
Click on “Contact Us” at: 

https://www.education.ne.gov/ns/contact-us/ 
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