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School Meals Zoom Training - Part 1
Summer 2023

..., Presented by the NDE - Nutrition Services

3

H = Nebraska Department of Education

o0 9 NUTRITION
foycrt SERVICES

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

TE 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 fime.
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More Housekeeping Tips

K

)

xﬁ\ F

handouts have been reviewedin packet today in packet
emailed to you and order

posted on the Nutrition
Services Website

The slide deck and Handouts will be Trc\'ming Certificate for

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)

After training you

will be able fo: Ay
I

¢ Plan Lunch and Breakfast by
menus that meet USDA meal
pattern requirements )

Identify

* Identify reimbursable meals

NDE Nutrition Services -8/2023
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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

I

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

Ko/t

What You Need to Know for SY23-24...

* Meals are reimbursed by the student’s eligibility (Free, Reduced, Paid)
¢ Reimbursed atf the School Meals $Y23-24 Rates (released 7-7-23)

Reimbursement Rates

Current rates of
reimbursement
can be found
under Quick
Links - Nutrition
Servi "

Performance Base

Incentive

$.08 is added for meeting
WGR

veg
requirements

Eederal Register: National School | unch._Special Milk_and School Breakfast Programs. National Averags Rat

9
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National
School
Lunch Meal

Pattern

Lunch: Meal Pattern Requirements

Lunch Meal Pattern — Effective July 1, 2023

Required Grade Groups'
Minimum Amount of Food® per Day & Week
Food Component Grades K-5 Grades 6-8 Grades 9-12
Fruits 1/2cupperday | 1/2cup perday | Lcup perday
Dried Pt 1/4 up seving s equal o 1/2 cupof sk 2 ¥2 cups per week | 2 2 cups per week | 5 cups per week
Vegetables:** 3/4 cu T 3/4 cu 1 cuj r day
e e 1r o et /4 cup per day /4 cup per day p per day
Requ 3 % cups per week | 3 % cup per week | 5 cups per week
Dark Green 1/2 cup per week 1/2 cup per week 1/2 cup per week
OW ‘broccoli, collard greens, dark Qlaen leafy lettuce,
ale, mesciun, romaine etuce, and spi
Red/Orance 374 cup per week 374 cup per week 1% cups per wesk
‘Acorn squash, butternut squash, carrots, pumpkin, tomatoes,
MIMM_Y 1/2 cup per week 1/2 cuy r week. 1/2 cup per week
Black beans, black-eyed peas (mature dry), garbanzo bean: e o Gl
((hl(kw?,s) bdngabsans lentils, navy beans, pinto beans, SUIK
4@! 1/2 cup per week 1/2 cup per week 1/2 cup per week
‘Black-eyed peas (not dry), com, peas, green lima beans, water
(heﬁrmls and white potatoes.

12 k 12 ieck 3/4 =3
lndwies all other vegetables, such as artichokes, asparagus, el HERSPRE AE
amdo beets, bea e Lauhﬂvﬂsl (éeg (u(umb&s green

s, Green
beans and zucct \m

11

& & & "

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

NDE Nutrition Services -8/2023
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Meal
Components

« Meat/Meat
Alternate

* Fruits
+ Vegetables
+ Grains

+ Milk

13

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

14
Meat/Meat Alternate
Meat/Meat Alternate K-5 6-8 9-12
1oz 1oz 20z
a n equivalent equivalent equivalent
Daily Requirements minimum minimum minimum
(cooked) (cooked) (cooked)
. 8oz 9oz 10 oz
Weekly Requirements* equivalent equivalent equivalent

* A weekis equal fo 5 days.

15
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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.

16

Meat/Meat Alternate Examples

* Meats, Pouliry, Seafood, Cheese, Yogurt,
Eggs

* Nufs & 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

17

Creditable Meat Alternates

Cheese: 1Toz=1o0z

Dried Beans/Peas: 1/4cup=1o0z
Cottage Cheese: 1/4cup=1o0z
Eggs: 1largeegg=2o0z

Peanut Bulter: 2 Tbsp. =1 o0z
Yogurt: 4fl.ozor1/2cup=1o0z
Tofu: 2.20zor1/4cup=1o0z

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

18
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Fruits
Fruit Component K-5 6-8
Daily Requirements 2 cup 2 cup

9-12

1 cup

Weekly Requirements 2'2cups 2'>cups 5 cups

19

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

» 4 c. of dried fruit = ' c. of fruit

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

20

Fruits continuved...

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

» Fruit must be offered in a form students
recognize

can

21
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Vegetables
Vegetable K-5 -8 9-12
Component
Daily Requirements %a cup %a cup 1 cup

Weekly Requirements 3% cups 3 % cups 5 cups

22

Vegetables continved...
* 100% vegetable juice may be served
+ Canned Soup-vegetable based: 1 cup

serving = 4 cup vegetable credif 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 &

23

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

24
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Subgroup - Dark Green

Portion size for Grades K-12: 2 c. per week

Examples: Broccoli, Romaine, Spinach

25

Dark Green Vegetables

» Raw leafy salad greens credit at half the
volume served

* | cup of romaine lettuce = c. of vegetable

» Cooked leafy greens are equal to the
volume served...

* /2 c. cooked spinach =Y. c. vegetable

26

Subgroup - Red/Orange

Portion size for Grades K-8: 3% c/week
Grades 9-12: 1'a c/week

Examples: Tomatoes, Carrots, Sweet Potatoes,
Red Peppers

o % G £

27
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Subgroup - Dried Beans/Peas
Portion size for Grades K-12: > 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: '~ c./week

Examples: Potatoes, Corn, Peas

29

Subgroup - Other

Portion size for Grades K-8: 2 c./week
Grades 9-12: % c./week

Examples: Cabbage, Green Beans,

&

® V9§

R

Cucumobers, Iceberg Lettuce, Mushrooms, etc.

30
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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”

Cadlifornia Blend Vegetables

* % cup serving would
provide: 4 c.red, /4 c. dark
green, & 4 c. "other”

31
Fruit and Vegetable Bars
- Offering choices increases customer
satisfaction and consumption
* Helps meet weekly sub-group
requirements
32

&

Fruit/Vegetable
Bars for All Ages

If students are allowed to come back,
they need a clean plate or boat

Cut versus Whole Fresh Fruits

33

NDE Nutrition Services -8/2023
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Pre-Portion for
Self-Serve

M ke,

Grains
Grains K-5 6-8 9-12
1oz 1oz 20z

Daily

i equivalent ivalent equivalent
Requirements €9 equivale q

minimum  minimum  minimum

Weekly 8 oz 8 oz 10 oz
Requirements* equivalent equivalent equivalent

* A weekis equal to 5 days.

35

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
arains (by weight).

-]

36
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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.

37

Determining Whole Grain-Rich

Documentation Examples:

Product Ingredient List

Child Nutrition (CN) label

Product Formulation Statement

School Recipe

FDA's whole grain health claim on
package

6. Product contains at least 8 grams whole
grain/ounce-equivalent

oD~

38

Product Ingredient Label

Whole Grain#1 ~ 2nd Grain Ingredient

INGREDIENTS: Whole Wheat Flour, Enriched Wheat Flaur (Flour, Niacin, Reduced
Iron, Thiamine Monanitrate, Riboflavin, Folic Acid), Vegetable Oils (Canola And/
Or Sunflawer), Cheddar Cheese ([Cultured Milk, Satt, Enzymes], Annatto), Salt
Contains 2 Percent Or Less OF. Yeast Extract, Natural Flavor, Paprika, Spices
(Celery), Baking Sada, Monacalcium Phosphate, Dehydrated Onians, Annatto
Extract For Color. CONTAINS: WHEAT, MILK

39
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Child Nutrition (CN) Label

CN

099135

Each 4.5 oz. Chicken Stir-Fry Bowl provides 1.5
oz. equivalent meat,m Y4 cup dark
green vegetable, ¥4 cup red/orange vegetable, and

% cup other vegetable for Child Nutrition Meal

Pattern Requirements. (Use of this logo and
statement authorized by the Found and Nutrition
Service, USDA, XX/XX
CN

CN CN

40

P
NSLP Afterschool Snacks

c
(not ounce equivalent)

that s ther specific mena planning neecs.

Poductame: Wheat smile Pancakes  Codene: 14005

— ABC Bread Company 2 pancakes - 50g (1.75 0z)

fawdough weight my be used o calculate credable grains)
1. Does the product meet the whole grain-ich rteis? Yes % No

Product .

Formulation &% -

Indicate which Exhbit A Group (A1) the product bolongs:

DESCRIPTION OF CREDITABLE GRAMS OF ‘GRAM STANDARD OF CREDITABLE
atemen R | @i | G
INGREDIENTPER  PER GRAINS/BREADS SERVING|
PORTION' (14755012557
s
{whole wheat flour (30%) 15 175 10169
nriched flour (22%) | 11 5 07457
Tota 176
e 175
oo s0g (175 0z)
175
175 rion of )
provides 175 gransbreads serving(l

41

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

1.5 Ibs. whole-grains
1.5 Ibs. divided by 2.5 Ibs. =

0

Cornbread (School Recipe)

60
VOLUME:

about 2 quarts 2 cups (batter)
50 pieces

41b 14 oz (batter)
1 half-sheet pan

50 Servings: 50 Servings:

100 Servings: 9 Ib 12 oz (batter)
2 half-sheet pans

100 Servings: 1 gallon 1 quart (batter)
100 pieces

Measure

Ingredients

Flour, enriched bleached 3% cups
= oienihest Total amount -

£l ikttt of grains [ = ] 2oups
Cornmeal, whole-grain =25 Ibs. l 1lb I 3% cups
salt = o 1%1sp
Eggs, whole 5%oz 7fs cup
Baking powder 2Tbsp2tsp
Sugar 5%oz % cup

42
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% Product Information

FDA Health Claim

« Dietsrich 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.

o
b §
&
5
e
2
£
S
2
&

« Dietsrich in whole grain foods
and other plant foods, and
low in saturated fats and
cholesterol, may help reduce

the risk of heart disease. Whole Grain

Rich

The Whole Grain Stamp

100% Whole
Grain

43

Grain-Based Desserts

per week.

when planning these menu items.

» A total of two-ounce equivalents of
whole grain-rich desserts may be offered

» Nutrition standards must be considered

44

Determining at least 80% of the grains served

meals for the week

are WGR
Option 1 Lunch:

Monday ‘ Tuesday ‘ Wednesday ‘ Thursday ‘ Friday

- WGR WGR WGR WGR Enriched

= 20z eq. 2 0z. eq. 20z eq. 20z eq. 20z eq.
25|

oz. eq. WGR at all meals for the week
X 100=80%
oz. eq. All Grains (WGR & Enriched) at all

45
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Determining at least 80% of the grains served

are WGR
Option 2 Lunch:
Monday Tuesday ‘ Wednesday | Thursday ‘ Friday
, WGR WGR WGR WGR WG-R
r o 20z eq. 10z eq. 20z eq. 10z eq. 20z. eq.
and and
Enriched Enriched
10z eq. 10z eq.

oz. eq. WGR at all meals for the week
X 100=280%
oz. eqg. All Grains (WGR & Enriched) at all

meals for the week

2023

46

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. Referto USDA's Grains-Breads Chart

48

NDE Nutrition Services -8/2023

16



Part 1: School Meals Food Service Zoom
Training 2023

Grains-Bread Chart

Grains - Breads Chart *
Crediting Whole Grain-Rich Products for School Meal Programs

At least 80% of grain/bread items offered at breakfast and at lunch each week must meet USDA's definition of “whole-grain-
fich” (WG-R). WG-R product is  food that contains at least 50% or more whole grain or a 50% or more blend of whole grains/
whole meal & enriched flour/meal
This chart is used o datermine how grain/bread items credit toward the meal pattar and the portion sized needad to credit as
1 grain serving or 1 ounce equivalent (cz eq). Thers are 16 grams (gm) of creditable grain ingredients in 1 0z q.

Portion Size

Grain Item Ounces. Grams. Credits As

« Bread type coating
< e o8z | 22gm 1w

+ Chowisin noodles "
= Rl T, osex | wam | vioresor
Sl oo (<m0 vao | tigm | seozeq
O e 02 | sgm | iozeq oz

« Stuffing (dry. note - weight applies to bread in stuffing)

+ Bagels

© Bater ype costing

« Biscuits 100z | 28gm 10zeq

~ Breads (sice whole heat, French, tali)

« Buns (hamburger & hot dog) 0750z | 21gm %ozeq oz
Il < Crackes el snap. animal crskors & ~agranam | osor | tdgm | thozeq oz
: 02sez | 7om | iozeq e
3 G
Gl - Pitabread (whole wheator WG-R)

Pz coet

« Pretzels (soft)

~ Rolls (whoe whest or WG-R)

< Torlca (uhole wheekorwhals com)

© Torlla chps (whole wheat or whole com)

£ Taco Shall (uhole wheaor vnole cor < 2 hard shets)

49

Using Package information

ger build or

| Credits as 2 oz. eq. grains I

Product Details:
- ™
= :  Brpecuing
" = + Bt
» et s he ek
e by
sl o’ s s b+ g
aen
st
it
* b ok e or R
+ Pt

ey
LT

50

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!

51
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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

52

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:
250z + 200z = 1.25

4. Round down to the nearest 4 grain sv

5. A 2.5 ozroll provides 1.25 (1'4) oz eq

53
Name the Group and the
Number of WG-R Servings:
Grain ltem Group OB L
Size  Servings
Tortilla Chips (approx. 20) B 20z 2o0zeq
Blueberry Muffin D 1.50z 0.750zeq
Snickerdoodle
Cookie C loz 0.750zeq
Cooked Pasta H lcup 2o0zeq
Chocolate Chip E loz 0.250zeq
Granola Bar
54
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Milk
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

55

Milk Substitutions

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

« |f a substitution is offered, it must have the
same nutritional content as cow's milk

» Approved varieties

56

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

57

NDE Nutrition Services -8/2023
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Non-Creditable Menu ltems

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

58

Crediting Combination Foods

* Cheeseburger on a Bun

Meat
or Meat

Alternate
- Homemade Lasagna nly

| Fruit Vi i
. Taco Salad ot 28

y

59

* Annofatfe \

60
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Cheeseburger with Bun
(no brainer)

"

« Meat/ Meat Alternate|  YEs (meat and cheese) |

« Fruits | NO |

» Vegetables NO

« Grains YES (WGR bun)

* Milk
61
Homemade Lasagna
* Meat/ Meat Alternate| YES
« Fruits | NO |

. VegeTOb|eS Maybe-depends on the

sauce used
« Grains YES
* Milk
62
Taco Salad

* Meat/ Meat Alternate| Yes- (taco meat and

cheese) |

* Fruits | NO |

M VegeTO bles Lettuce and maybe beans

» Grains [ ves served with chips

- Mk

63

NDE Nutrition Services -8/2023
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Testing Your
Knowledge of Meal
Pattern Requirements

Lunch Meal Pattern - Effective July 1, 2023

Required Grade Groups®
oo per Doy & Veek

Food Component Grades K5 Grades 68 Grades 9-12
Fit? T2cupperday | T72cupperdoy | Tcup perday
Dred Fut~ /4 ap sevig s el 2 cupo 2% cups per week | 2% cups per week | 5 cups per week

3l4cupperday | 3/4cupperday | Lcupperday

Veaetabes?
Lol ks g = 2ol vt
3% cups per week | 3% cupper week | 5 cups per week

Darkresn vk | 2cppermek 12 pervesk
oy, o, ol grers, sk ey e,
e i, 00 s

Jcperusk | eam perweek 15 cups vk

Bean/Peas leqmesy V2cippervesk | yzap perveek 12 pervesk
Bl e, by s (e ) gatane e

(s e b, sty i, o, 9k
o e
Sardy ok | Dok | T2apmrwek
et (), o, ps b vt | g opm
ity e

Wk | Teaopwek | Hapmvek

[
Tl v, s ke, s
001, bests, e e oy, b,
bt i eglenc, msons, oo 1
b i

64

“ &0 k

v x «@ »

& Raise Hand

+ Annotate \ i

65

Does this meal meet Lunch
Meal Pattern Requirements for K-8?
For 9-127
WGR Corn Dog (1) (2 oz. eq. Grain and 2 oz. M/MA)
Crinkle Cut French Fries (1/2 c.)

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

Milk (1 cup)

66
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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.)

YES

67

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 ¢)
Seasoned Black Beans (1/2 ¢)
Apple (1)
Milk (1 cup)

YES

68

Does this meal meet Lunch
Meal Pattern Requirements for K-8?
For 9-12?

TRIP? Staple to Field Trip Permission Slip and
turn in to the school office at Least
3DAYS BEFORE the Field Trip

FIELD TRIP DATE:
SCHOOL:,

$ 3.50 Elementary School GRADE:, Room Ne:
$ 4.00 MEMS & MCHS

$.40 All Reduced Students
$ 4.25 Adulis LAST NAME:

FIRST NAME:

Milk Choice orsourmsom reie ) WHITE  CHOCOLATE

PAYMENT BY CHECK [ check #

PAYMENT ON NUTRIKIDS Account (]

NDE Nutrition Services -8/2023 23
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School
Breakfast

Meal
Pattern

Breakfast: Meal Pattern Requirements

Breakfast Meal Pattern - Effective July 1, 2023

Required Grade Groups®
Mirimum Amount of Food? per Day & Week

Grodes K5 Grades 6.8 Grades 912

1 cup per day 1 cup per day 1 cup per day
Scupsperweek | Scupsperweek | 5 cups per week

° ° ©

1 0z eq per day. 1 0z eq per day 10z eq per day
7ozeqperweek | Boreaperweek | 9 ozeqperweek

‘Sodlum (s
Target 1 1anstonar Siancarcs for SY 20232024

Trans fat®

71

Breakfast Meal Pattern
Three Required Components

» Grain (o0z. eq.) - Minimum of 1
» Fruit-1 cup
* Milk-8f1l. oz

72
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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

73

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

74

What
Makes Up a + Consists of 3 food components
Bredkf(:lsf +  Must contain at least 4 food items
Menu?

75
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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 %2 cup fruit and/or
vegetable?

76

Grains

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

© (202)=2

77

Meat/Meat Alternate

+ Not required to be served NG - l)‘

* Schools have two options: « 4’

— 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”

78

NDE Nutrition Services -8/2023 26



Part 1: School Meals Food Service Zoom
Training 2023

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

79

Fruit Portion Size - 1 Cup

« Offer a variety of fruits and juices daily

* Recommend offering in 2 cup portions
Plan at least two different fruit choices daily
Student must select at least 2 cup

Student must be allowed to take two-2 cup
servings if desired g ™

80

Vegetables

+ Vegetables can be
substituted for fruit

* Any variety can be
served — no limit

81
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Grains

Daily Grades K-12: 1 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.

Weekly Grades K-5: 7 oz. eq.

Transitional Standards: Whole Grains

Example: Breakfast K-12 Grade Groups:

Monday ‘ Tuesday ‘Wednesday ‘ Thursday ‘ Friday
~ WGR WGR 1 oz. WGR WGR Enriched 1
2 0z. eq. eq.and 1 2 0z. eq. 20z.eq. |oz.eq.and 1
0z. M/MA 0z. M/MA

oz. eq. WGR at all meals for the week
x100=87.5%
oz. eq. All Grains (WGR & Enriched) at all meals

for the week

83

Transitional Standards: Whole Grains

Example: Breakfast K-12 Grade Groups:

Monday ‘ Tuesday ‘ Wednesday ‘ Thursday ‘ Friday
a WGR WGR WGR WGR WGR 2 oz.
10z eq. 20z.eq. |loz.eqg.and| 20z eq. eq.
and Enriched
Enriched 10z eq.
10z eq.

oz. eq. WGR at all meals for the week
x100=80 %
oz. eq. All Grains (WGR & Enriched) at all

meals for the week

84
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Milk
Minimum daily requirement: 8 fl. oz. for K-12
* Must be served as a beverage
MILK
» Must offer af least two choices:
Unflavored Milk — skim or 1%
Flavored Milk — skim or 1% MILK

85

Breakfast Reminders:

 Fruit portion size to offer- 1 cup '6 g

» At least 80% grains offered °
weekly must be WGR
. Choose
* Areimbursable breakfast must m.east3nems
contain at least 3 items — one 4 mustbea

fruit or juice

must be 1/2 cup of fruit (or
veggie, if substituting)

86

% Review of Zoom Features

+ Non-verbal reactions =

+ Annotate \ i

87
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Does this planned meal meet Breakfast
Meal Pattern Requirements?

* Cereal (1 0z. eq.)
* Graham Cracker ( 1 0z. eq.)

* Juice (1/2¢c.)
* Milk (1¢.)

88

Does this planned meal meet Breakfast
Meal Pattern Requirements?

* Cereal (1 0z eq.)
« Egg Pattie/cheese ( 2 0z. M/MA)

« Juice (1/2¢.)
* Fresh Orange

* Milk (1¢.)

YES

89

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 (172 ¢c.)

« Strawberries (1/2 c.)
* Milk (1¢.)

oSS ETHO =

90

NDE Nutrition Services -8/2023

2023

30



Part 1

: School Meals Food Service Zoom

Training 2023

Nutrient
Standards

USDA Nutrient Standards

For Breakfast and for Lunch
I_ Four Nutrient Standards Are Reviewed...

m Weekly average requirements for:

* Calories
¢ Sodium
* Safurated Fat

Calories Sodium

‘Weekly Average Weekly Average

Dietary
m Daily requirement for: Specifications
Saturated Fat Trans Fat

. TrCI ns FOT = O Weekly Average. Daily Requirement

92

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)

sk o

93
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Transitional School Nutrition Standards
Milk
+ Option to serve flavored, low-fat milk in NSLP and SBP

* Requires unflavored milk to be offered at each NSLP/SBP meal service

Whole grains

+ 80% of grains offered weekly must be whole grain-rich

Sodium

+  Breakfast: Remains the same for SY 2023-2024 (Target 1)
+  Lunch only: Target 1A, 10% reduction in SY 2023-2024

94
Transitional Standards: Sodium
Target 1A: Effective July 1, 2023 - Sodium (milligrams) weekly
averages for breakfast and lunch
(10% reduction for lunch from §Y22-23)
Grades K-5 Grades 6-8 Grades 9-12
Breakfast < 540 < 600 < 640
Lunch <1110 <1225 <1280
Add flavor with seasonings i
95
MAGIC
FLAVOR STATION

Consider a Flavor
Station in the Cafeteria

96
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Limits on Unhealthy Fat

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

* Food ltems must not
contain added Trans Fats

* Guidelines are the same
for NSLP & SBP

97

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.

98

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

2023

100
Don’t Forget Breakfast Signage
BUILDA D)) R ="
FUI L) BREAKFAST
~~ CHOOSE'AT LEAST 3 ITEMS
- TAKE ¥: CUP FRUIT OR VEGETABLE|
"O.
C
101
Material Order Form
csss Nutrition Services Vision Statement
. Wr; ) -'?ﬂ:" Nutrition Services References
o =l - Address
(I
102
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Team Nutrition Resources for
Schools

Spotlights Nutrition Education

Desa

Resources

Policy

Great Resources

103

Offer Versus Serve
oVvs

Purpose:

» Allows students to
decline food items

Goals:

* Minimize plate waste

* Encourage schools to
offer choices

* Improve customer
satisfaction

104

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
=

105
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OVS continued...the student must select

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

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

106

OVS continued...

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

rﬁ » Cashier must be able to recognize
ﬂ& 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 m

107

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

108
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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 'z c.
of fruit/juice/vegetable

» Optional for all grade groups

109

Schools not Implementing OVS

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

110

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”

111
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Point of Service (POS) continued

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

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

112

OVS Resources

https://www.education.ne.gov/ns/forms-

requirements/

resources/national-school-lunch-program/meal-pattern-

OVS Resources
» USDA offers OVS Tip Sheets

OFFER YERSUS SERVE (OVS)
TipShre g

2023

[Breattest ] [[Lunch | pr—
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The Institiute of ChildNutrition

%\Q‘\ ‘UI‘;F/I’(]@{

TooLe0k

115

Gain more information and
training on 49 Different Areas

Child Nutrition Recipe Box
(cNRE)

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

116

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

117
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118

Information Must Be I s, R .
Up-to-Date i et S
Email addresses are 2 ST

generated from the ===
Sponsor Application e PR o
Check the box if new = — Pra—

Important on the Sponsor Application
- 3 Contacts

P

Questions?

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

Click on "Contact Us” at:
ion.n Y Nt

119

In accordance with federal civil rights law and U.S. Department of Agriculture (USDAY civil rights regulations and
policics, this institution is prohibited from discriminating on the basis of race, color, national origin, sex (including
gender identity and sexual orientation), disability, age, or reprisal or retaliation for prior civil rights activity.

Program information may be made available in languages other than English. Persons with disabilities who require
alternative means of ication to obtain program (¢.g. Braille, large print, audiotape, American
Sign Language), should contact the responsible statc or local agency that administers the program or USDA’s
TARGET Center at (202) 720-2600 (voice and TTY) or contact USDA through the Federal Relay Service at (300)
877-8339.

To file a program discrimination complaint, a Complainant should complete a Form AD-3027, USDA Program
Discrimination Complaint Form which can be obtained online at: hitps://www usd:
USDA-OASCR%20P-Complaint-Form-0508-0002-508-11-28-17Fax2Mail pdf, from any USDA office. by calling
(866) 632-9992, or by writing a letter addressed to USDA. The letter must contain the complainant’s name, address,
telephone number, and a written description of the alleged discriminatory action in sufficient detail to inform the
Assistant Secretary for Civil Rights (ASCR) about the nature and date of an alleged civil rights violation. The
completed AD-3027 form or letter must be submitted to USDA by:

(1) Mail: U.S. Department of Agrieulture
Office of the Assistant Secretary for Civil Rights 1400
Independence Avenue, SW
Washington, D.C. 20250-9410

(2)  Fax: (833) 256-1665 or (202) 690-7442; or

(3)  Email: program.intake(@usda.gov

“This institution is an equal opportunity provider.

120
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