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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.
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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

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.

28

29

30



Part 1: School Meals Food Service Zoom 
Training 2023 

2023

NDE Nutrition Services -8/2023 11

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

67

68

69



Part 1: School Meals Food Service Zoom 
Training 2023 

2023

NDE Nutrition Services -8/2023 24

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 

85

86

87



Part 1: School Meals Food Service Zoom 
Training 2023 

2023

NDE Nutrition Services -8/2023 30

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  
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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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