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We are
glad you
are herel

Be sure to
sign-in.
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School Meals Food Service Training 2025

Welcome Attendees!

Be on time and stay
engaged
throughout the
session.

Be respectful to all
participants. Listen
actively and allow
others to share their

thoughts.

One hour for Lunch.

Return on fime as
we will start

promptly.

Please silence
phones and limit
side conversations
to stay focused on
the training.

Your input is
valuable! Feel free
to ask questions or

contribute to

discussions.

Be open to new ideas
and perspectives
throughout the
session.

NDE Nutrition Services -2025
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School Meals Food Service Training 2025

Resowwce

Training Objectives

Plan and serve menus that meet USDA meal
pattern requirements for reimbursable school
meals, including calculating and crediting each
meal component.

Implement procedures during meal service to
correctly identify and claim reimbursable meails,
ensuring compliance and integrity in meadl
counting and claiming.

Accurately complete all required daily
documentation, including production records
and other recordkeeping necessary for program
compliance.

NDE Nutrition Services -2025
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School Meals Food Service Training 2025

NDE Nutrition Services -2025

School Nuftrition Programs

The USDA and the United States Department U.S. Congress
of Health and Human Services review passes laws and
scientific studies. sets funding
amounts for the
They update the Dietary Guidelines for NSLP.
mmn:;u‘im thimiie v
‘eating patterns. 3

FEDERAL il
The USDA translates the DGAs into
‘meal patterns and nutrition standards
for school meals.

“ What can
stude"‘t‘ do?

/ Join your school district’s
" wellness council

CREATE THE MENU

Jona school Lunch student
AJob

g advisory coundil
3
/ participate in school survey
* about school Lunch

ort taste testing

1/ Supp o school

activities
¥ \ved in o
. c.;,e:':-:: :r.hnol activities
al
ferent foods on your
unch meényd

/ Try &if
sehoot

“Local school food authorities can include public schaol districts and schools, private schools,
non-profit private residential child care institutions, and charter schools.
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School Meals Food Service Training 2025

School Nutrition Programs

USDA
Food & Nutrition Service

NDE

(State agency)

Child and Adult Care

Food Program School Nutrition

Programs (NSLP)

NDE Nutrition Services -2025

Summer Food Service
Program (SFSP)
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School Meals Food Service Training 2025

School Nutrition Programs

USDAF d dNtt s
-

Menu Planner
for
School Meals

Healthy School Meals

For S;M@Wrs S(Hoo UN(H g MADE
i AND How You (AN HELP

- _7“'\
’i‘zﬁ'&_-‘ WEEIRLI'I\'IHGYL‘:FE TeamNutrition.USDA.gov

NDE Nutrition Services -2025
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School Meals Food Service Training 2025

School Nutrition Programs

* Meals served o students are reimbursed based on each student’s
eligibility category: Free, Reduced-Price, or Paid

* Reimbursement rates for meals will follow the School Year 2025-26
rates, which are pending publication in the Federal Register

Reimbursement Rates

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

— = July 1, 2024 - June 30, 2025
Nutrition Services Home

School Meals Program

National School Breakfast Program

Child and Adult Care Food
Program

Summer Food Service Program >

Tcam Nutrition

Performance Base
Incentive
$.09 is added for meeting

ilealthy Schools
rarm To School

Child Nutrition Program (CNP)

Il
. Based Incentive
~| Ouick Links ~ fona ETER o wallying2 | Lo e veg. subgroups and WGR
5 cents .
Calendar | 24) requirements

l raining Free 54.43 $4.45 50.09%

Forms & Resources Lunch Reduced $4.03 $4.05 $0.09*

Questl |ncome Guidelines Paid 4042 $0.44 $0.09*
Reimbursement Rates Free 5121
Recall Notices After School Snacks Reduced $0.60
Paid $0.11

Claim Duc Dates/Paymeoent Dates

NDE Nutrition Services -2025

Federal Reqister: National School Lunch
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School Meals Food Service Training 2025

USDA Meal Pattern
Grades K-12 School Nutrition Programs

Schools and institutions that participate in the
National School Lunch Program (NSLP) and
School Breakfast Program (SBP) shall offer meals
that comply with the U.S. Department of
Agriculture’s (USDA) NSLP and SBP meal patterns
for grade K-12.

NDE Nutrition Services -2025
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School Meals Food Service Training 2025

USDA Meal Pattern
Grades K-12 School Nutrition Programs

* The NSLP and SBP meal patterns require minimum daily and
weekly servings of five meal components and weekly dietary
specifications (nutrition standards).

« The current USDA meal patterns for grades K-12 were defined by
the final rules, Nufrition Standards in the National School Lunch
and School Breakfast Programs (77 FR 4088) on January 26, 2012,
and Child Nutrition Programs: Transitional Standards for Milk,
Whole Grains, and Sodium (87 FR 6984) on February 7, 2022.

* The lunch meal pattern requirements are specified in 7 CFR
210.10 of the NSLP regulations.

« The breakfast meal pattern requirements are specified in 7 CFR
220.8 of the SBP regulations.

NDE Nutrition Services -2025
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School Meals Food Service Training 2025

USDA Meal Pattern Rw
Final Rule

On April 25, 2024, the USDA published the final
rule, Child Nutrition Programs: Meal Patterns
Consistent With the 2020-2025 Dietary Guidelines
for Americans (89 FR 31962).

This rulemaking finalizes long-term school nutrition
requirements based on the goals of the 2020-2025
Dietary Guidelines for Americans, robust
stakeholder input, and lessons learned from prior
rulemakings.

NDE Nutrition Services -2025



School Meals Food Service Training 2025

USDA Meal Pattern
Final Rule- Went Into Effect SY24-25

« Combined meats/meat alternates and grains meal component at school
breakfast

« Schools that choose to substitute vegetables for fruits at breakfast more than
one day per school week. Schools choosing to substitute vegetables for fruits
at breakfast on two or more days per school week are required to offer
vegetables from at least two different vegetable subgroups

« Schools that are tribally operated, operated by the Bureau of Indian
Education, and that serve primarily American Indian or Alaska Native children
to serve vegetables to meet the grains requirement

+ Allow beans, peas, and lentils offered toward the meats/meat alternates meal
component to also count toward the weekly vegetable subgroup requirement

 Allow nuts and seeds to credit for 100% of the meats/meat alternates
component

NDE Nutrition Services -2025
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School Meals Food Service Training 2025

USDA Food and Nutrition Service

sl VS DEPARTMENT OF AGRICULTURE

IMPLEMENTATION TIMELINE FOR UPDATING THE SCHOOL f
MEAL STANDARDS FINAL RULE

School meals will continue to include fruits and vegetables, emphasize whole grains, and give kids the right balance of nutrients for healthy, tasty meals. For the
first time, schools will focus on products with less added sugar, especially in school breakfast.

Fall 2024
) Fall 2027
Flavored Milk
No changes to flavored Added Sugars

milk standards.
Additional Menu Options

No more than 10% of the
weekly calories.

= Make it easier for schools Sodium
E“ to offer local, vegetarian, 10% reduction for
- and culturally appropriate breakfast.
menu items. 15% reduction for lunch.
Spring 2024 Fall 2025 Fall 2026
USDA issues final rule on g ~ Added Sugars No required 5
long-term school nutrition Limit on added sugars in changes; schools can s
standards after listening to cereals, yogurt, and milk. voluntarily continue '
public feedback and following . to gradually reduce
recommendations from the Flavored Milk amount of added

Allow flavored milk with
limits on added sugars.

most recent Dietary Guidelines
for Americans.

sugars and sodium.

NDE Nutrition Services -2025
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School Meals Food Service Training 2025

USDA Meal Pattern
Final Rule- NSLP Afterschool Snack
July 2025

Aligns NSLP Afterschool Snack Program standards with the
CACFP snack standards

CACFP Meal Patitern
« Apply a weekly (rather than daily) juice limit
« 80% Whole grain-rich requirement
 Limits on sugars
« No grain-based desserts
« Snacks must contain 2 out of 5 meal

components
« Fruits and Vegetables are now 2 separate components

NDE Nutrition Services -2025
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School Meals Food Service Training 2025

USDA Meal Pattern
Final Rule- Meal Modifications
July 2025

State licensed healthcare professionals may write medical
statements to request modifications on behalf of students with
disabilities and to define the term “State licensed healthcare

professional” in the school meal program regulations

Expands authority to:
« Registered dietitians to be able to complete
medical statements

NDE Nutrition Services -2025
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USDA Meal Pattern
Final Rule- Buy American
July 2025

Phase 1: Implementation of the non-domestic food
purchases limit

Non-Domestic Purchase Limit
« 10% beginning in SY 2025-26

NDE Nutrition Services -2025
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USDA Meal Pattern
Final Rule- Added Sugars
July 2025

Phase 1: Limits on specific high-sugar products (cereals,
yogurts, and flavored milk)

Breakfast cereals
 No more than 6 grams added sugars per dry ounce.
Yogurt
 No more than 12 grams added sugars per 6 ounces (< 2
grams added sugar per ounce.)
Flavored milk
« No more than 10 grams added sugar per 8 fluid ounces
 No more than15 grams added sugars per 12 fluid
ounces
(for flavored milk sold a la carte in middle & high schools)

NDE Nutrition Services -2025




School Meals Food Service Training 2025

USDA Meal Pattern

* Prepare salad dressings and
sauces in-house

« Replace sweeteners with
100% fruit juice

« Replace flavored yogurt
with fruit and unflavored
yogurt

« Replace baked goods and
sugary muffins/pastries with
whole-grain options made
with unsweetened
applesauce

NDE Nutrition Services -2025

Final Rule- Added Sugars Swaps

6 i

Reducing Added Sugars
at School Breakfast

Grades Kindergarten Through 12

30
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USDA Meal Pattern
Final Rule- Added Sugars Swaps

High-Sugar Items to Watch Better-for-You Alternatives

(Approximate added sugar per serving) Mustard: Og sugar

Plain Greek Yogurt-Based Ranch: 0-1g
sugar

Ketchup: 4g per tablespoon

BBQ Sauce: 6-8g per tablespoon
Salsa: 0g sugar

Honey Mustard: 4-6g per tablespoon
Guacamole or Mashed Avocado: Og

French/Catalina Dressing: 5-7g per added sugar

tablespoon
Oil & Vinegar Vinaigrettes: 0g sugar (if no

Sweet Relish: 4-5g per tablespoon added sweeteners)

"Lite" Dressings: Often 4-8g added sugar DIY Low-Sugar Ketchup: Tomato paste +
vinegar + spices (optional 1 tsp honey per,

cup)

NDE Nutrition Services -2025
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USDA Meal Pattern
Final Rule- Added Sugars & Sodium Swaps

Before After

4

1 0z eq Breakfast Muffin 4 oz Greek Yogurt With 20z eq
4 g of Added Sugars Hard-Boiled Egg

¥ B N &

1 cup Mixed Berries 8 fl oz Milk, Flavored, Fat Free 1 cup Mixed Berries 8 fl 0z Milk, Unflavored, Low Fat

Calories: 412 *Sodium: 390 mg Calories: 355 *Sodium: 285 mg
Saturated Fat: 1g Added Sugars: 21 g Saturated Fat: 2.8 g Added Sugars: 4 g

NDE Nutrition Services -2025
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Before

USDA Meal Pattern
Final Rule- Added Sugars & Sodium Swaps

22

B
,./A.\_h

2 0z eq Cinnamon Buns

2 0z eq Whole Grain-Rich Bagel With
Light Cream Cheese

> w ‘ﬂ

N

8 fl oz Unflavored, Low-Fat Milk 1 cup Grapes

Mi'ls
8 fl oz Flavored, Fat-Free Milk 1 cup Grapes
Calories: 540 Added Sugars: 18 g
Saturated Fat: 5 g Percent (%) of Calories

*Sodium: 560 mg From Added Sugars: 13%

Calories: 450 Added Sugars: 0 g
Saturated Fat: 4.3 g  Percent (%) of Calories
*Sodium: 533 mg From Added Sugars: 0%

NDE Nutrition Services -2025
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School Nutrition Programs
& USDA Meal Pattern

1. Meet daily and weekly servings of required foods to be served
from different food groups called “food components”

2. Serve portion sizes based on specific grade groups

3. Meet weekly dietary specifications “nutrient standards” by limiting
food items high in calories, fat, sodium and added sugars

4. All meals served shall be documented with completed daily
production records and supported by compliant menus that
include meal pattern crediting information

Complia nce Reviews - Failure to meet USDA requirements may result in fiscal

action of non-reimbursable meals, corrective action plan (CAP) and/or additional formal
training.

NDE Nutrition Services -2025
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USDA Meal Pattern
Food-Based Menu Planning @z

Three ways o usel

Mobile App

Tuteractive web-based +ool

Food
Buying
Guide

Mobile App

M Food
b. Buying
ﬁ Guide

- Nutrition

J‘% Programs
:\.)\ﬁ.'\\". ¥

https://www.fns.usda.gov/tn/fbg/training Food Buying Guide Training Resource

NDE Nutrition Services -2025
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USDA Meal Pattern
Special Diets

Medical Statement for Disability Reasons

The U.S. Department of Agriculture (USDA) requires a medical
statement signed by a state licensed healthcare professional
or registered dietitian when the requested modification is

outside the meal pattern requirements for the school nutrition
programs 7 CFR 210.10(m) (1) (i), 220.8(m) and 7 CFR 220.8(m)

Food Service must work with the households to best meet the
nutritional needs of the student

Households shall be informed of the process and procedure for
requesting student meal accommodations

q-vsa’ ’4'{?‘
csss Special Diets

co\\e? g1 oY)

row A
N “O.\ Rl
S

NDE Nutrition Services -2025
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USDA Meal Pattern
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
or Register Dietitian

- Lifestyle Choices - Consider
offering menu options to
accommodate

NDE Nutrition Services -2025

Resource

q| for Meal A

This form may be used to request meal modifications for students who have a physical or medical impairment and participate in the
National School Lunch & School Breakfast Programs. The district will work collaboratively with parents to ensure equal oppertunity to
participate in the School Meal Programs and receive program benefits. However, if the district is unable to accommodate your student's
request within the meal pattern requirements; a Medical Statement completed by a State licensed Medical Professional will be needed
(SP 59-2016)

Parent/Guardian:

Completing the Request for Meal Accommodation form helps the school provide meal madifications within the meal pattem
requirements for students with a mental or physical impairment_ Your participation in this process is very important and communication
with the school team allows for advanced planning and preparation needed to provide the accommodation. The district is not required

to provide a specific substitution (such as a particular brand name), but offer a reasonable modification that effectively accommodates
your child’s needs.

Name of Child: Date of Birth:
Name of Parent/Guardian: Telephone:
Address: City: State/Zip:
Email Address: School Building Child Aftends: Grade:

Specify any dietary restrictions or special instructions for meals:

Describe the student's physical or mental impairment:

IMPORTANT: The only fluid cow's milk substitutions allowed by USDA are (1) Lactose-free fluid cow's milk or (2) & non-dairy beverage
with a nutrient profile equivatent to fluid cow’s milk as specified in federal regulations. To see the non-dairy beverages
that meet the this i visit https./iwww.education.ne. pdf

MEDICAL STATEMENT

Parent/Guardian: You have requested a meal accommodation for your child that cannot be achieved within the federal meal pattern
requirements for school meals (SP 58-2016). Therefore, in order to meet your child's needs, this form must be completed and returned
to the school. The form must be completed by a State Licensed Health Care Professional (Physician (MD or DO), Physician's
Assistant (PA), Advance Practice Registered Nurse-Nurse Practitioner (APRN-NP), or Chiropractor. A Licensed Medical Nutrition
Therapist (LMNT) may also complete and sign when acting under the consultation of the licensed physician.

Name of Child: Date of Birth:
Name of Parent/Guardian: Telephone:
Address: City: State/Zip:
Email Address: School Building Child Attends: Grade:

Description of student’s physical or mental impairment that restricts the diet

Specify any dietary restrictions or special instructions for meals

If applicable, list foods to omit: If applicable, list foods to substitute:

Texture Modifications: Thickness Modifications:

37
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Recap

Networked- Met a new counterpart
Learned today's objectives
Intfroduction to School Nuftrition Program

Review key meal pattern requirements,
menu planning requirements & meal
accommodations

Resources for Menu Planning

NDE Nutrition Services -2025
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Nebyasgka o+§Chv?—\(-)\\ -\
Lunch S ight!
Elkhorn Nogch Hig?l School .) S C h o O I

[ J
> V) /
o
r—— '.ﬁ ‘.

sy Breakfast
3 Meal

pumpkin
muffin,
« Orange

e Pattern

NDE Nutrition Services -2025 39
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2 WMeal Components

Weekly Pietary
Specifications
(nutrition standards)

NDE Nutrition Services -2025

Breakfast Meal Pattern

USDA

& M T
@ United States Department of Agriculture

School Breakfast Program Meal Pattern

Grades K-5 | Grades 6-8 | Grades 9-12
Meal Components A t of Food' per Week
(mini per day)
Fruits (cups)® 5 5(D 5
Vegetables (cups) 0 0 0
Dark Green Subgroup 0 0 0
Red/Orange Subgroup 0 0 0
Beans, Peas, and Lentils 0 0 0
Subgroup
Starchy Subgroup 0 0 0
Other Vegetables Subgroup 0 0 0
Gm_ins or Meats/Meat Alternates (oz. 7-10(1) 8-10(1) 9-10 (1)
eq)”
Fluid Milk (cups)* 5(1) 5(1) 5(1)
Dietary Specifications: Daily Amount Based on the Average for a 5-Day Week®
Minimum-Maximum Calories (kcal) 350-500 400-550 450-600
Saturated Fat (% of total calories) <10 <10 <10
Added Sugars (% of total calories) <10 <10 <10
Sodium Limit: In place through June <540 mg <600 mg <640 mg
30, 2027
Sodium Limit: Must be implemented <485 mg <535 mg <570 mg
by July 1, 2027

! Food items included in each group and subgroup and amount equivalents.

2 Minimum creditable serving is % cup. Schools must offer 1 cup of fruit daily and 5 cups of
fruit weekly. Schools may substitute vegetables for fruit at breakfast as described in paragraphs
(c)(2)(1) and (1i) of this section.

3 Minimum creditable serving is 0.25 oz. eq. School may offer grains, meats/meat alternates, or
a combination of both to meet the daily and weekly ounce equivalents for this combined
component. At least 80 percent of grains offered weekly at breakfast must be whole grain-rich
as defined in § 210.2 of this chapter, and the remaining grain items offered must be enriched.
*Minimum creditable serving is 8 fluid ounces. All fluid milk must be fat-free (skim) or low-
fat (1 percent fat or less) and must meet the requirements in paragraph (d) of this section.
By July 1, 2027, schools must meet the dietary specification for added sugars. Schools must
meet the sodium limits by the dates specified in this chart. Discretionary sources of calories
may be added to the meal pattern if within the dietary specifications.

Resouwrce
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Breakfast Meal Pattern

FOOD ITEM —

A SPECIFIC FOOD
OFFERED WITHIN
THE FOOD
COMPONENTS

FOOD COMPONENT -
REQUIRED FOOD
GROUPS THAT MAKE
UP A BREAKFAST

NDE Nutrition Services -2025
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Breakfast Meal Pattern

Consists of 3
food
components

Must menu 4
food items

J

NDE Nutrition Services -2025
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Breakfast Meal Pattern

DeoLUNE°

Whole Grain Resource
for the National School Lunch and School Breakfast Programs
‘A Guide to Meeting the Wheole Grain-Rich Criteria

rhs-an

')GLAF;' Tc
Offering

l:\ll DEAF®

Lm‘fﬁ" T

USDA Food and Nutrition Service

U.5. DEPARTMENT OF AGRICULTURE

Meats and Meat 29

Alternatesat -

HOME PROGRAMS DATA & RESEARCH FUNDING NEWSROOM RESOURCES OURAGENCY

Energize Your Day with School Breakfast

NDE Nutrition Services -2025

43



School Meals Food Service Training 2025

Breakfast Meal Pattern
Fruits and Vegetables

Daily offering 1 cup. Plan for Y2 cup portions

Limit 100% fruit juice to half or less of the fruit
component weekly, including fruits credited
INn smoothies

Fruits must be fresh or unsweetened
Vegetables can be substituted for fruit

Schools that choose to offer vegetables at
breakfast more than once a week must
offer vegetables from aft least two different
subgroups

NDE Nutrition Services -2025
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Breakfast Meal Pattern
Grains and Meat/Meat Alternates

 Af breakfast, can serve o
double portion of the
same grain item and it
counts as two food items

« At least 80% of grains
offered at breakfast
weekly must be whole
grain-rich

NDE Nutrition Services -2025
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Breakfast
Medl
Pattern

Grains and
Meat/Meat
Alternates

NDE Nutrition Services -2025

Can a food count as more than one food item?

In some cases, foods may count as more than one food item at breakfast. Here are some examples:

How this Food May Count

Example Food as Two Food Items

The food has 2 0z eq grains You may decide that this 2 0z eq muffin
counts as two food items. This muffin
Example: contains two servings, each of which are

Large Muffin (4 0z = 2 0z eq) 10z eq grains.

The food has 2 0z eq grains and/or You may decide that this sandwich is
meats/meat alternates two food items. This sandwich contains
one serving of 10z eq grains and one
Example: serving of 1 0z eq meat alternates,
Egg Sandwich which counts toward the grains and/or

(1ozeqbread + 10z eq egg) meats/meat alternates requirement.

The food has Y2 cup of fruits or vegetables
and at least 10z eq of grains and/or
meats/meat alternates

You may decide that this smoothie
is two food items. This smoothie contains
one serving of ¥z cup fruits and one
i serving of 1 0z eq meat alternates,
g which counts toward the grains and/or

Blueberries and Yogurt Smoothie .
(VA cup fruit and 1 0z eq yogurt) meats/meat alternates requirement.

In the examples above, it is up to you to determine if the food item (e.g., the egg sandwich) will count as one or two food
item(s) at the meal. It is important that menu planners are consistent in how they count food items at breakfast. You
must ensure that staff and students understand what food items need to be selected to create a reimbursable school
breakfast. You can provide training for teachers and school nutrition staff and post signs for students so everyone knows
what combination of foods may be selected.
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Breakfast Meal Pattern
Milk

Served as a beverage

Offer at least two choices:
Unflavored Milk — skim or 1%
Flavored Milk — skim or 1%

* One option must be unflavored

NDE Nutrition Services -2025
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Breakfast Meal Pattern
Water Requirement

Plain drinking water must be
available to students at no charge
where meals are served

Schools may choose to offer water
with fruits, vegetables, and herbs
added, in addition to the required
plain water

Cups are required to be available

NDE Nutrition Services -2025
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Breakfast Meal Pattern
Non-Traditional Meal Service

BOOST school breakfast participation!
Girab v G Tips here (

Breakfast in the classroom

lE V‘@a k l a 5 l 7 ( | t 6 }/‘ t M 6 IZ 6 [ [ USDA Food and Nutrition Service
S 5. 0EPARTIENT OF AGRICULTURE
HOME  PROGRAMS  DATALRESEARCH  FUNDING  NEWSROOM  RESOL

S econ d C/]/] ance B réa k‘Fﬁ S+ School Breakfast Program Menu Planning

NDE Nutrition Services -2025
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Breakfast Meal Pattern
Unitized Meals & Grab n Go

Sack Grab n Go Recipe

NDE Nutrition Services -2025

50



School Meals Food Service Training 2025

Nebyasgka School
Lunch Spotlight?

Gretna East High School

Nebyagka School
Lunch Spotlight!

NDE Nutrition Services -2025

®

- BBA Smart

chicken
thigh,

« Cornbread,
« Broccoli

salad,

« Corn,
« Watermelon,
« Milk

P Spaghetti

with sauce
and whole
grain
noodles,

« Garlic bread,
« Corn,

« Side salad,

« Pears,

National
School
Lunch

Meal
Pattern

52
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Lunch Meal Pattern Resource

USDA

JOUA
«El United States Department of Agriculture

National School Lunch Program Meal Pattern

5 Meal Components

Meal Components Amount of Food' per Week
(Wi—‘—m addi,l—io\/]a[ (minimum per day
Fruits (cups)’ 2% (k) 2% (%) 5(1)
[Vegetables (cups)® 3% (%) 3%(%) (1)
\/6@ 6+ab[6 S(Ab@ Y‘OMPS) Dark Green Subgroup’ ) Y s
Red/Orange Subgroup® ) Y 1%
Beans, Peas, and Lentils Subgroup® ) o) )
Starchy Subgroup’ ) Ya pe)
Other Vegetables Subgroup’ Y Y %
Additional Vegetables from Any 1 | 1%

Subgroup to Reach Total

N \Grains (0z. eq.)° 8-9 (1) 8-10 (1) 10-12 (2)
W 6 @ k[ \Ji I : ‘ G‘l’a V’\{ IMeats/Meat Alternates (0z. eq.)* 8-10(1) 9-10(1) 10-12 (2)

Fluid Milk (cups)’ 5(1) 5(1) 5(1)
S Gci _Fi 0a+i O ‘/] S Dietary Specifications: Daily Amount Based on the Average for a 5-Day Week *
P IMinimum-Maximum Calories (kcal) 550-650 600-700 750-850
. . Saturated Fat (% of total calories) <10 <10 <10
(V] (A+rl+lov‘ 5+amdﬁ V‘d S) IAdded Sugars (% of total calories) <10 <10 <10
Sodium Limit: In place through June 30, <1,110 mg <1,225mg <1,280 mg
2027
Sodium Limit: Must be implemented by <935mg <1,035 mg <1,080 mg

Huly 1, 2027

! Food items included in each group and subgroup and amount equivalents.

*Minimum creditable serving is % cup. One quarter-cup of dried fruit counts as 2 cup of fruit; 1
cup of leafy greens counts as %2 cup of vegetables. No more than half of the fruit or vegetable
offerings may be in the form of juice. All juice must be 100 percent full-strength.

* Larger amounts of these vegetables may be served.
#This subgroup consists of “Other vegetables™ as defined in paragraph (c)(2)(ii)(E) of this
section. For the purposes of the NSLP, the “Other vegetables” requirement may be met with any

NDE Nutrition Services -2025
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Lunch Meal Pattern

USDA Food and Nutrition Service

USDA Food and Nutrition Service
—_— U.S. DEPARTMENT OF AGRICULTURE

U5, DEPARTMENT OF AGRICULTURE

HOME  PROGRAMS  DATARRESEARCH  FUNDING  NEWSROOM  RESOURCES  OURAGENCY O R LH IR DINGRE N KOCR R ECUCES [ O LA SRCY

Crediting Tip Sheets in Child Nutrition Programs School Lunch Materials

NDE Nutrition Services -2025
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Lunch Meal Pattern
Fruits

Fruit Component

Daily Requirements 2 cup 2 cup 1 cup

Weekly Requirements 2 2 cups 2 > cups 5 cups

Canned in juice or light syrup

« Limit 100% fruit juice to half or less of the fruit component weekly, including fruits
credited in smoothies.

«Credit dried fruits at twice the volume
(e.g., 1/8 cup credits as Y4 cup)

* The smallest creditable amountis 1/8 cup.

NDE Nutrition Services -2025
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Lunch Meal Pattern
Vegetables

Vegetable Component

Daily Requirements % cup % cup 1 cup

Weekly Requirements 3 %1 cups 3 % cups 5 cups

« Over the course of the week, schools must offer specific amounts for each grade group of
the five vegetable subgroups

+ Vegetables must be fresh, frozen, canned, dried or full-strength vegetable juice (100% juice)

* Raw leafy greens credit at half the volume

(ex: V2 cup romaine lettuce contributes Y4 cup toward DG veg subgroup)

« Cooked dried beans, peas, and lentils may count as a meat alternate or as a vegetable but
not both

« Most vegetables credit as volume served; the minimum serving size is 1/8 cup (exceptions are
tomato paste, tomato puree and raw leafy greens)

« Seasonal fruits and vegetables provide peak favor at affordable prices. Plan to offer local
produce when it is in season

NDE Nutrition Services -2025
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Lunch Meal Pattern
Vegetables - Subgroups

Subgroup to Reach Total

NDE Nutrition Services -2025

o Grades K-5 Grades 6-8 | Grades 9-12
Vegetables (cups)? 3% (%) 3% (%) 5(1)
Dark Green Subgroup’ ) Y %
Red/Orange Subgroup’ Yy Ya 1 Y
Beans, Peas, and Lentils Subgroup® A % %
Starchy Subgroup’ A %) %)
Other Vegetables Subgroup® 4 A A Y
Additional Vegetables from Any 1 1 1A
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Lunch
Meal
Pattern
Vegetables
Subgroups

NDE Nutrition Services -2025

Vegetable Subgroup

Dark Green

Red/Orange

Beans, Peas, and Lentils

.............................................

.............................................

Other Vegetables

Resouwce

Examples Include

bok choy, broccoli, collard greens, dark green leafy leftuce, kale, mesclun,

mustard greens, romaine letuce, spinach, fumip greens, and watercress

acorn squash, butierut squash, carrots, pumpkin, tomatoes, tomato juice, and

sweet potatoes

black beans, garbanzo beans (chickpeas|, kidney beans, lentiks, navy beans,
pinto beans, Soy beans, split peas, and white beans

......................................................................................................................................

com, Cassava, hominy, green bananas, green peas, plantains, taro, water
chestnuts, and white potatoes

......................................................................................................................................

all other fresh, frozen, and canned vegetables, cooked or raw, such as
artichokes, asparagus, avocado, bean sprouts, beets, Brussels sprouts, cabbage,
caulifiower, celery, cucumbers, eggplant, green beans, green peppers, iceberg

_ lettuce, mushrooms, okra, onions, parsnips, turmips, wax beans, and zucchini -
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Lunch Meal Pattern
Fruit & Vegetable Bars

S

Service Line Fruit & Veg Bar Point of Service (POS)

e Place bar BEFORE the Point of Service

« Offering choices increases customer satisfaction and
consumption

* Helps meet weekly sub-group requirements
 Portion size should be reasonable for each item

« Required to demonstrate how the meals offered contribute
to the required food components and food quantities for
each age/grade group every day

« Allstate and local food safety rules and regulations shall be
followed

NDE Nutrition Services -2025
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0% ;
e

O] Resowrce

USDA Food and Nutrition Service
_ U.S. DEPARTMENT OF AGRICULTURE

Salad Bars in the National School
Lunch Program and School Breakfast
Program

USDA Food and Nutrition Service
— U.S. DEPARTMENT OF AGRICULTURE

="

TRy e AP AN ,-\ _E‘,' 1 & :
Best Practices fot Handling Fresh
Produce in Schools

NDE Nutrition Services -2025
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Lunch Meal Pattern

Grains
Gains Component
Daily Requirements 1 0z eq 1 0z eq 2 oz eq
Weekly Requirements 8 0z eq 8 oz eq 10 oz eq

* A total of two-ounce equivalents of whole grain-rich desserts may be
offered per week.

* At least 80% of the grains offered each week in the school lunch and
breakfast programs must be whole grain-rich, based on ounce
equivalents.

« Any remaining grains offered must be enriched.

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

* This requirement applies to each program (school lunch and

school breokfosT' seioro’reli

NDE Nutrition Services -2025
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Determining at least 80% of the grains
served are WGR

Option 1 Lunch:

NDE Nutrition Services -2025

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

Monday Tuesday Wednesday Thursday Friday
PN WGR WGR WGR WGR Enriched
F 2 0z. eq. 2 0z. eq. 2 0z. eq. 2 0z. eq. 2 0z. eq.
8 0z. eq. WGR at all meals for the week
X 100 = 80%
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Determining at least 80% of the grains
served are WGR

Option 2 Lunch:

NDE Nutrition Services -2025

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

Monday Tuesday Wednesday Thursday Friday
WGR WGR WGR WGR WG-R
2 0z. eq. 1 oz. eq. 2 0z. eq. 1 oz. eq. 2 0z. eq.
and and
Enriched Enriched
1 oz. eq. 1 oz. eq.
8 o0z. eq. WGR at all meals for the week

X 100 = 80%
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Lunch Meal Pattern
Meat/Meat Alternate

Meats/Meat Alternates

Component
Daily Requirements 1 0z eq 1 0z eq 2 oz eq
Weekly Requirements 8 0z eq 8 oz eq 10 oz eq

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

« For School Food Authorities (SFAs) not offering entrée
choices, the same form of meat should not be served more
than three times/week.

NDE Nutrition Services -2025



School Meals Food Service Training 2025

Lunch Meal Pattern nw

Milk

- Served as a beverage
. Offer at least two choices:
Unflavored Milk — skim or 1%
Flavored Milk — skim or 1%
* One option must be unflavored

NDE Nutrition Services -2025
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Lunch Meal Pattern
Water Requirement

Plain drinking water must be available to students
at no charge where meals are served

Schools may choose to offer water with fruits,
vegetables, and herbs added, in addition to the
required plain water

Cups are required to be available

NDE Nutrition Services -2025
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Lunch Meal Pattern

NDE Nutrition Services -2025

Unitized Meals & Grab n Go

e e i e e e e e e i

SACK LUNCH FORM

I
i Staple to Field Trip Permission Slip and
turn m to the school office at Least
3DAYS BEFORE the Field Trip

I
| FIELD TRIP DATE:

i SCHOOL:

i GRADE: Room No:

i FIRST NAME:

E LAST NAME:

1

| Milk Choice ong duration) (circie 1) WHITE CHOCOLATE
i PAYMENT BY CHECK D check #. S amoun t.

]
| PAYMENT ON NUTRIKIDS ACCOUNT [__]
: PLEASE MAKE SURE THERE IS MONEY IN YOUR CHILD'S NUTIKIDS MEAL ACCOUNT

I
! YOU ARE ORDERING A PRE-PAID & PRE-ORDERED MEAL. Since this meal is :
| being prepared to order, there are no refunds if the lunch is not picked |
| up by your child. 1
1

: Questions? Call Shannon 310.318.7345 x3130

Sack Lunch Recipe
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Recap

Review of Breakfast Meal Pattern
Review of Lunch Meal Pattern
Resources for Meal Components

NDE Nutrition Services -2025
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Meadl
Service
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Meal Service

Signage is required be displayed at or
near the beginning of the serving line

color Your
Lunch Tray;

Chosse 3 or more Pick at least /s cup
tood groups. fruit and/or vegetable

NDE Nutrition Services -2025
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OFFER VERSUS SERVE (OVS)
Tlp Sheet fm Schnal Food Serwce Managers__ _

School Breakfast Program
What is 0VS?

The goal of OVS is 1o ceduce 1ood wasto while allowing students 16 choase the foods they want to
eal. Everyone plays a role. When students and cafeteria siaff understand VS, breaklast lines move
5mocthiy. allowing students to make the mast of meal tims and enjoy the whelesome and appealing
foods they are served. It also helps reduce averall food costs.

Under OVS al breakfast i fer at least four food ood
companents {iruit grains. and fluid milk’L
* Afocd companent is one of hree required food roups in
fruis. rains, and fuid m
+ A foot item is & specitic faod offered within the three food)
f whole grain-rich bread, 1 cup af grapes, and 1 cup of m|
requirements because three food compenents and four 1o
Stutents must select al least three of the four offered food il
least % cup of fruit and/or vegelable. Please note, OVS s opi

Required Components at Breakfast i

R G L

Fruit Grains Fluid Milk®
Tewp  louncecquivalent  1cup

What is 0VS?

role. When students dnd cafetersa staff understand OVS. lunch lines move s

Op mmi Comnonents at Breakfast

Veg
. veuera{

Meal Service

USDA NS

OFFER VERSIIS SERVE (OVS)
Tip Sheet for School Food Service Managers

National School Lunch Program

The gaal of OVS is ta reduce food waste and allow students 1o choase the foads thoy want to eat, Everyona plays a

* the lunch break and enjoy the wholesome and appealing foods they are served. It also helps reduce overall

must affer allfive P in atleast the

nates, grains, fruits. vegetables. and fluid milk",

s4 companant is one of five required food aroups in reimbursable lunches, These are maats/meat

sditom is o specitic ithin the five
awith tomate sauce) is one foos

select theee meai

that contains 3 grain and a vegetabie companent

‘or school lunch. Students must salect at
e of the five required food com pone
33t Isast % cup of fruit and/or vegetable,
) reimbursable lunch. See the Requirss

mponents table for a listing of required
1panents and their minimum quantities Fras
it be offered. Moats meat aiernatosand

e measured in ounce equivalents (o2 eq it
ot
1o 1 ouncel. Fluid ik

Is it Reimbursable?

meats/meat alternates, and fluid milk?

and/or vegetabie?

squired for Lunches served in high schoots but i aptional in riddle and slemeniary schools. OVS i not
Ifor meais etfersd as part of field rips or for any other meas served away from the school campus.

Jired five food compononts must be Required Food Components.

Use this simple checklist to determine if student lunches are reimbursable under OVS:
[ Does the meal stscadtosisiaats inlude the minirmum required amounts of egetables, fris,grais,
(V" Does ine meat seleced b he suent conian a east ree components,ncludin ai least 4 cup it

¥ the pnswrar (0 ach of these quastions s yes, hen the school Lunch s rembursable undar OVS,
‘cannol be served 25 a substitute for milk,

< OU0E5

SerV\ces

& NU\’\’\”\‘V \owv

MENU PLANNER (MP) <. POINT OF SERVICE (POS)

Offer Versus Serve

in the
National School Lunch and Breakfast Progri
O Vs sarveg option et "
s ek ey D U S Oroarbrent o ArsAe (USOA) Haort
(58%) and

Tre USDA sl parserns. mciuoe fivs food oomponents: Meatheat Abermats
Vogetatien ard Witk GVS afows skcdents lo decine 8 certam rumber of food cort
reducng 1o watie and food Conts and Mowng Sudents 1 select Ta foo

i schocis.

OVS mustbe 1 o hugh schocks b hunch. OVS s cbonl o fun
Schook and slementary schoos

OVS Requirements for Lunch:

For & Juncth 13 b8 remernabla under OV, schoots must maet e iotowng criery

4 s toud comganents meatmest aterat, raes. bt vegeabes
T k) it £ oPered 10 o8 atusends

* Sareg see o ot g tmpandots o 44ss 4 a4 gy bt
oo n the NGLP mast

* Mmais st be prioed a5 8 U, | ., shuderts pay e same price regaries
ok Bree. fout o five food components

*+ St docte i food n ece
oo compor:

any. Shuderts must ba adowed 1

componerts
oty 80 ot o Sowanis 3 reeminruable me:

* 1Wion the meatmest atermate i proveied 1t men, BT (such a5
930 Yo, P shuctant musd ke o leas the marmuen ddy 4600
e grace group. For grades K4 and 6-4. 1 Gz for grades 12 graden

o 1 sl £<hu08S LD 318 A8 w3 T Bludert satect
172 cup of pasta and a one-<unce ol crly 00 gra counts a5 8 reer
‘companant toward the OVS requrements

Afong e = & specic ot
Peres it £ s 03

Resouwice

Understanding the Difference Between

LUNCH

S FATTIRN BEAREVENT e et e

BREAKFAST

I LUNCH

AT P LT TR« R e

BREAKFAST

Gt

wrreR VERSUS SERVE

LuncH PROGRAM

ATIONAL SCHOOL
L BRE

FOOD AND NUTRITION SERVICE US.
DEPARTMENT

ichis /2 oup fruitfeeg

Mutrthon Servimn, Ay 3021

FAST PROGRAM

OF AGRICULTURE

NDE Nutrition Services -2025
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Meal Service

Offer vs Serve (OVS)

« Definitfion: OVS is a provision that
allows students to decline some of the
food offered in a reimbursable meal.

« Purpose: Reduce food waste, increase
student choice, and maintain
nutritional standards.

Why Use OVS?
« Encourages student choice
« Supports nutrition goals
« Helps reduce plate waste
 Still ensures meals meet USDA
requirements

NDE Nutrition Services -2025
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Meal Service

OVS Requirements for Breakfast (SBP)

3 Food Components Offered: Grain
(and/or m/ma), Fruit (and/or
vegetable), Milk

* Must menu aft least 4 food items

e Students must select at least 3 itemes,
one must be fruit or vegetable

e Optional for all grade groups

NDE Nutrition Services -2025
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Meal Service

Examples of Acceptable Breakfast Selections

v 1 Grain + 1 Fruit + 1T Milk = OK
(3 components)
v 1 Fruit + T Meat/Meat Alternate +1 Milk = OK
(fruit/veg included)
X 1 Grain + 1 Milk = Not OK
(no fruit or veg, only 2 food items)

NDE Nutrition Services -2025
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Meal Service

OVS Requirements for NSLP (Lunch)

« 5 Components Offered: Meat/Meat Alternate,
Grain, Vegetable, Fruit, Milk

« Students must take at least 3 components, one
must be a fruit or vegetable

« All components must be offered in full required
portions

 Mandatory for high school

« Optional for all other grades

(Nuftrition Services encourages)

NDE Nutrition Services -2025
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Meal Service

Examples of Acceptable Lunch Selections

v Meat + Grain + Vegetable = OK
(3 components)
v Fruit+ Milk + Vegetable = OK
(fruit/veg included)
X Grain + Meat + Milk = Not OK
(no fruit or veg)

NDE Nutrition Services -2025
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Meal Service

Top OVS Mistakes Best Practices
« Not offering all  Train staff to recognize
required reimbursable meals
components quickly
« Letting students take « Use signage to guide
fewer than 3 students
components/items * Pre-portion fruits and
« Not ensuring @ vegetables
fruit/veg is selected « Do practice runs with
« Counting students/staff
condiments Qs
components

NDE Nutrition Services -2025
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Resowice

Meal Service

Non-Program Foods

Definition: any non-reimbursable food or beverage
purchased using funds from the nonprofit food
service account

- Includes the sale of 2n9 entrees, milk, any other
“Yextra” 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

NDE Nutrition Services -2025
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.
Meal Service Resomrce

Competitive Food Policy

ldentifies 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

NDE Nutrition Services -2025
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. 2
Meal Service W.W

Smart Snacks in School

What Are Smart Snacks?

Smart Snacks are nutrition standards for all foods and
beverages sold to students during the school day
(outside of reimbursable meals).

v Applies To:
Vending machines
School stores
A la carte lines

v Regulations identity foods/beverages that can be
sold during the school day

NDE Nutrition Services -2025
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Meal Service

Smart Snacks ‘ Smart Beverages

Beverages

: e cd Mixed grades of
maximum sizes for O sy Tor £-12, 6801
bulldings with: buldings with: Midd hool Only
=

L] -
g Woter: Any size Piain F Water: Any size Ploin,
g=1 Corbonated or Non-Carbonated Carbonated or Non-Carbonated
= =
o

MIlk: (8 0z) — Skim or 1% a
Unflavered, Skim or 1% Flovored Milk

1st Ingredient Gre
« 2 50% WHOLE C

‘ Effective July 1, 2021

MUST meet all of the
Nutrient Standards for:

1. Calories 5200 Snack/side lvr;;ozm'olwing
* FRUT
<350 Entree ANl? EGETABLE
2. Sodium gma) < 200 Snack/side [RREISINEEVN « DARY (pudding, k

< 480 Enfree Eniree that is
3. Total Fat (< 35% calories)
4. Saturated Fat (< 10% calories)
5. Trans fat (g) (0)

6. Total sugar (s 35% by weight)

cheese, yogur)
« MEAT [pouitry, eggs, nuts, fish)

A Combination Food
« With 1/4 cup frult/vegetable

The Smort

The Nebiatko Competive Food Rule requires That 1 olher peogram o« 1 hool group sel 1004 o beverage: anywhare on ihé (ool
foee 10,1 hour afer EAe0IT0Nt Gnd unch Thi nde defnes alien ems.Con be 50id during the KChool agy

SENGOS D100 1003/ VEIIES T 30 HO1 Mt Tha Smart SAOCK CHEND. FOMING CON B 1043 om MAangh! Ba%ore Unti 30
minutes after the end of the oMicial chool day
Lo reverie sde for information

See NOEHS tormaton
Thi institytion & on equal

oPRoruaity provider

Smarimuhx‘lnm”ﬁuu foods

NDE Nutrition Services -2025

SMART SNAC
PRODUCT CALCULATOR

OF% -1"?@
. i
i cerre %‘%3?: g

A Guide to
Smart Snacks in School

USDA Food and Nutrition Service

U.S. DEPARTMENT OF AGRICULTURE

HOME PROGRAMS DATA & RESEARCH FUNDING NEWSROOM OUR AGENCY

Smart Snacks in Schools

O]

KS IN SCHOOLS

HEALTHIER
GENERATION
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Recap

Meal Service requirements
Offer vs Serve
Non-Program Foods
Completive Foods Policy
Smart snacks
Signage & resources

NDE Nutrition Services -2025
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USDA
Preschool

Medl
Patterns
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U
SDA Preschool Meal Patterns

Child and Adult Care Program (CACF Heiuice

S OR P)
Natic)Chool Breakfast Program (SBP)

e nal School Lunch Program (NSLP

Breakfast (Must =

Mm—m.dhdlms |

W’Wm-m—

Grain llems (o2 m\unleul) A _ | |

S i = O I o
Toed Dread product

s Departmend of AgRain s

 Rod Orange SIS .
s Subg

Peas, aoed L

ik Gireen Subgroup_
od Orange SLAI‘E‘I\!Q .
Boans, Peas, and Lentils

~ Dak
R

plcs SUbgrouD_—— -
\ fcal Allermates (or. 31001

yosd Milk (cops) - | s 1
Dietary Specifications Daily Amesnt Rased on 1he Average for & S-Day Week" l‘

750550

\
‘ t 2 e .
| < thiough Jun< o ol calockt) I B
\ st be implemented | e | % |

oo Limit: Must b€ mplemcnted

by osmg | Sme 1,080 mg
ay 1,3 B

-

\ \ Food v‘(-n\ni.nln!mf-nﬂ p 0 SubgT o and amount okt
o s inchuder g oo . {
Food items included i cach group and subgrouP and smount oqu| Food e cediable servig 8 up. O o of dicd ik c0uns B cup of fra
| * Minimum croditable serving \s 4 cup. Schools must offer | cup o vty s o & o pable. No muee el of e ok o egstable

P -
\ fruit weekly, Schools ma¥ bstitute vegetables for fruit a1 breakas) s ey be i e o e, All e mast b o percest falatrengh

| unllum.hm-n this scetion Langes amousts of these veged
| Minimum creditable scVing 40,28 az. cq. School maY offer grainl Yo subgroup consiss of Oother Bt
fraie groi1ich, eniiched o rorihed cooksd » combination of both 1 meet the daily and eekly ounce oquivaley
N Jaricokd)” cmeal 978 andlor G388 compoaeni. At lesst 80 percent of graint ffered weekly at breaki®)
o dcfined in § 2102 of this chapter, and the remaining §rain ems |
+ % fuid ounces. Al o milk must be [t (skim) @
fat (1 percent 2 ‘mect the requirements 18 paragraph (&) of thE% section
gy July 1.2 ot the dictary $pe< fication for added sugars Schools must
et the sodiom Yimits by the dates Sp ified in this chart Discretionary s0UfE

srved
o s dcfined I8 parageh (K2 MHNE) of thes

of Jow-

4 pimimum cred

&5 of calone
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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)

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

OVS: not an option when utilizihg the CACFP Meal
Pattern

Serving Option: Family Style Meal Service

NDE Nutrition Services -2025
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USDA Preschool Meal Patterns

Which Meal Pattern is followed?
This depends on where and when the children eat.

SBP and NSLP meal pattern can be followed when
preschoolers are served in the cafeteria co-mingled
at the same time as other students.

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.

NDE Nutrition Services -2025
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/Co-mingled (NSLP)

Grain-based desserts
<2 oz /| week

Juice

F/V requirement

wvs allowed

~

Milk variety, includes flavored

Provide up to 2 weekly

_/

NDE Nutrition Services -2025

USDA Preschool Meal Patterns

ﬁot co-mingled (CACFP) \

Milk must be unflavored
e skimor 1%

No grain-based desserts
Juice allowed once daily

Sugar limits
» breakfast cereals & yogurt

w OVS allowed /
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USDA Preschool Meal Patterns
Water Requirement

Plain drinking water must be
available to students at no charge
where meals are served

Schools may choose to offer water
with fruits, vegetables, and herbs
added, in addition to the required
plain water

Cups are required to be available

NDE Nutrition Services -2025
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USDA Preschool Meal Patterns

Co-mingled eating (NSLP)

Based on the same required components
as NSLP

Breakfast — 3 required components

Lunch — &5 required components

NDE Nutrition Services -2025
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USDA Preschool Meal Patterns

Eating in the classroom (CACFP)

Point of Service
Shall be done as child receives meal

Meal Service
Family Style (encouraged)
Pre-plated or Pre-portioned

NDE Nutrition Services -2025
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USDA Preschool Meal Patterns

Covering Cost for Non-Program Snacks

Morning and Afternoon snacks served during the
school day cannot be claimed for reimbursement
under School Meals Program

General Fund (or other sourcing) is required to

cover the cost of non-program meals and snacks
Definition of Non-Program: meals and snacks
NOT served through a USDA Child Nutrition
Program (e.qg., NSLP, CACFP)

NDE Nutrition Services -2025
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Recap

Preschool Meal Pattern(s) NSLP & CACFP
Meal Service & Co-mingled Definitions
Program Requirements

NDE Nutrition Services -2025
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Takeaway!

What have you learned that you will take
back to your kitchen?

NDE Nutrition Services -2025
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Documentation
&

Recordkeeping
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Documentation &
Recordkeeping

Which menu items need
documentation for meal creditinge
Which items need to be
documented on a production
recorde

All menu items with more than
one ingredient should have a
standardized recipes, CN label
or product formulation statement.
Grains may also need grain chart
calculations.

NDE Nutrition Services -2025

Nebyaska School
Lunch Spotight!
Elkhorn - Sagewood

Elementary

Nebyaska School
Lunch Spotlight!
Norfolk Junior High

« Twisted dog,
- Salad,
« Cucumber

« Fresh orange

- Milk

« Pepperoni
pizza
sliders
w/pizza
sauce,

« Baked
cinnamon
apples,

+ Side salad,

« Milk

slices, baby
carrots, and
cauliflower
florets,

slices,

o
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Documentation & Recordkeeping

Why Is Documentation Importante

- Proves that meals meet USDA medl
pattern requirements

- Supports accurate claiming for
reimbursement

- Required for State Agency
Administrative Reviews

- Helps ensure menu consistency, food
safety, and student nutrition

NDE Nutrition Services -2025 101
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Documentation & Recordkeeping

Menu Records
Completed Menus

(Planned and Actual)

Must include:
. All food items offered
. Portion sizes

- Daily and weekly component
totals

NDE Nutrition Services -2025 102
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Documentation & Recordkeeping

Daily Production Records
Required for every meal served

Must include:
- Menu items and portion sizes

- Number of planned and
served portions

. Leftovers
- Meal components credited

-Used to verify compliance during
reviews

NDE Nutrition Services -2025 103
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Documentation &Recordkeeping

Production Records S
* Breakfast Nutrition Services
« Lunch

 Additional Breakfast/Lunch Forms

Multi-Day Food Bar - used for fresh fruit and vegetable bars
and/or condiments

Multi-Day Milk - tfracking milk usage by day (separate for
breakfast and lunch)

Also used when sending food to classroom (Preschool).
-  After School Snack

NDE Nutrition Services -2025

Resowice

« Delivery Ticket for Meal Service - food is prepared at one site
and then sent to a receiving site (typically Vended Programs).
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Documentation &Recordkeeping

~Jd B

Breakfast Production Record Attachment K-1
Name of Site: Apple Elementary School
Date: 6102024 X Day of Week S_ M/ T_W_R__F_ S_Offer Versus Serve: Yes[¥] No [] What Grades: k-5 Resouwce
Planned Number of: Record Planned # for Each Grade Groupand | |
Student Breakfasts Serving Size for Each Menu ltem in Columns 3
Adult Breakfasts Below § :
Menu Cooking | #Planned | #Planned | #Planned | #Planned | & §
All Food Components Must Be Recorded, T"_'“ﬂ PreK forks for&8 fors42 | > E
List Entrée Choices First. Time 60 a
— ; “ .
Cereal BOW’@I’\d;rOGSl 1ea/lea I Record all Menu ltems Below l 55 sth::::: if: w | 3 5 an;lo(::a’::nﬂz of I.}:"t:.;:: Rm::.c:, :J‘:J:;g
OrEherry Frudel lea I | somma | 58 | emsnd tomea patter
7 Record Serving Size for Fruits =8 omm &3 || "o cans. peces Sl e
Fruit Cup 112 cup and Vegetables in cups Weativieat Alternate Wer ] .
Fruit Juice 4oz MuStiecoT &
Leftover.
Milk 1cup R d Amount Prepared
and Leftover in same units. ||
Grains R | Atleast 80% of each week must be whole rich (WGR) for
Cereal, Trix bowl pak X General Mils 30-10z 15-1 0z 10zeqG
Cereal, Fruit Loop bowl pak [x\ Kellogg's 20-10z 1110z 1ozeqG
| | | | Frudel, Cherry 1 x| Pilisbury 5 65 each 10 each 20zeqG
* Companent Key for Vegetable Subgroup and Required Weekly Serving Size Toast \x] Rotella's 60-10z 12-1 02 10zeqG
_RO = RedOrange = Ke8: % ¢.& $=12 1% . DG = Dark Green K-12: = % ¢. BP = Dried Beans/Peas/Lentls K12 = ¢, § = Starchy Ke12 = % ¢, 0= Other Ke3: % ¢, & 12 %c. \V/} %
i o Ton ey fosd ; 'lnl?l prepared includesa la I
I 1 | |
Fruits If self-serve can record on muti-day food bar record ||
. ?@Gor Fruit Cup, Applesauce ¢ 60- 112 cup 10-172 cup 112 ¢ Fruit
’\, ’Prodwo’k\ov\ Fruit Juice, Apple Hiland 5 40-4floz T-4floz 172 ¢ Fruit
\ ereak{:ﬂ\s Fruit Juice, Orange Hiland 5 40- 4 fl oz 9-4floz 112 ¢ Fruit
TXAMPIE - - —
Milk - Must include at least 2 different choices (low-fat or fat-free) one choice must be unflavored,
Chacolate, Skim Hiland 10 50- 1/2 pint 10-1/2 pint
White, 1% Hiland 8 20- 172 pint sazpm | Record Milk °°f’“*
White, Skim Hiland 20- 172 pint sizpnt_| here oron Multi-Day
Milk Form. Record
: | Other Food ftems (syrup. jelly, marg.). count by type.
Don't Jelly Smuckers 70 50
forget Margarine [+ 70 25

+ 1 Adults + 1

Food Service Staff = 52

Actual Count of Meals Served

NDE Nutrition Services -2025
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Lunch Production Record
Name of Site: Apple Elementary School

Date: #1929 X Day of Week S_ MX T_W_ R__F__S__ Offer Versus Serve: Yes X No__ What Grades: k-5

Attachment K-2

Planned Number of:

Record Planned # for Each Grade Group and

Documentation &Recordkeeping

Resource

NDE Nutrition Services -2025

.
Student Lunches 150 Serving Size for Each Menu ltem in Columns 3
Adult Lunches 10 Below 3.
3
Menu Cooking #Planned | #Planned | #Planned | #Planned | % ‘i} EX a e
5 P K& | fores | fors2 | £ p L
All Food Components Must Be Recorded. Temp! re for o or 842 AE' M V,c ’Prod .
List Entrée Choices First, Vimo 150 ® MC""IOV] P@CO Vﬁ{
)
Cheeseburger on Bun 1ea
@aco Salad 1ea RODG
Roasted Com 172 cup S - =
Record all Menu ltems Below Indicate if: = § Total Quantity of Amount Record how food
Fresh Fruit and Veggie Bar S§ + i 3g | pinecheh) | 3 Food ltem Leftover | item contributes
self-Serve £% | ersaNomberer | 5% prepared to moal pattern
2 2 Ta. # serv. § ol s /
Milk 1cup 35 | “Commeamcr— | =5 [ 110 cant, races) kg ot
~ | Meat/Meat Alternate WGR | |
Beef Pattie C 5 135 ea S5ea 1.5M/MA
Cheese Slice C 5 135ea 10ea SM/MA
Taco Salad (ﬁ SR 106 30 ea 2ea ZMMA. 2oz eq B, T aup V
* Component Key for Vegetable Subgroup and Required Weekly Serving Size T
RO = Red/Orange = K-8 % ¢.& 912 1% ¢ DG = Dark Green K-12: = % ¢. BP = Dried Beans/PeasiLentils K-12: = % ¢. § = Starchy K12 = % ¢.0 = Other K-8: % ¢. & 912 P ¢, T Must record Amounts Leftover
= | | 1
Grains WGR | At least 80% of grains each week must be whole grain rich for L
Hamburger Bun ( x Y| Rotella’s 5 135 ea S5ea 20zeq G
MUST |
Have All
5 Food — Vegetables I seli-serve can record on muti-day food bar record
c sl Roasted Com SR77 | 155 servings 10 servings 12¢V
omponenis: | z
P [ See Multi Day Food Bar [ SR=School Rempe
| |
Fruits If self-serve can record on muti-day food bar record
|_ See Multi Day Food Bar | SR sS
—
Milk - Must include at least 2 different cholces (low-fat or fat-free) one cholce must be
Chocolate Skim Hilland 25 100-172 pint 20-172 pint Record M"k
White Skim Hilland 15 100-1/2 pint 20-1/2 pimt count here or
| White 1% Hilland 2 50-172 pint 15-1/2 pint on MUIH'DOY
Other Food ltems (ketchup, gravy, marg.). :ﬂl[k o
See Multi Day Condiment Bar SR SS ecord count
by type. |

140 « 10 Adults + 3

Food Service Staff = 153

Actual Count of Meals Served
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TXAMp

NDE Nutrition Services -2025

e M-V WAl

Muiti-Day Milk Counts

 Form

Documentation &Recordkeeping

Resouwrce

School: Name of School
Total
:"e:': T Monday Tuesday Wednesday Thursday Friday Manber
- — for Week
(optional)
Breakfast Milks
Total
Flavor/ Brand Serving Amount
Fat Content Size Start | End Start End Start End Start End Start End Used
Count | Count | Used | Count | Count | Used | Count | Count | Used | Count | Count | Used | Count | Count | Used | (optional) |
White 1% Hiland 81 oz 100 20 80 100 30 70 00 20 80 100 25 75 100 30 70 375
Chacolate Skim Hiland &M oz S0 20 30 S0 25 25 S0 2s 25 S0 0 20 S0 20 a0 130
Record start count, end count and
amount used by milk type for
Breakfast and Lunch each day.
Total
Monday Tuesday Wednesday Thursday Friday e
for Week
(optional)
Lunch Milks
Total
Flavor/ Brand Serving Amount
Fat Content Size Stat | End Start End Start End Start End Start End Used
Count | Count | Used | Count | Count | Used | Count | Count | Used | Count | Count | Used | Count | Count | Used | (optional)
White 1% Hiland 8N oz 100 S0 S0 100 30 70 00 40 a 100 25 75 100 30 70 325
Hiland &M oz 100 30 70 100 20 80 100 25 75 100 10 90 100 50 50 3685
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example Wnkt-ba

o0l POV Record

Multi-Day Food/Condiment Bar Production Record
This proguction record is designed for schools that have an ongoing fruitivegetable bar. It can also be used to track congiments. Add items used routinely before copying the form. The
“Staring Quantity” and “Leftover Quantty” columns must be completed for each tem, Use the Vegetable Subgroup Key column to record the abbreviation for the following vegetable subgroups.
served RO=Red Orange. DG#Dark Green. BP=Beans, Peas, and Lentils. S=Starchy. O=Other, Record (WGR) # an Sem is whole grain rich,

site Name: JOlly Schools

If all students do not have access to the Food Bar, indicate the grades/number with access

Attachment K-3

Please note: For

For each day, record the quantity of each food item placed on the bar. Al the end of meal service, record the quantity of each food item left
Potentially Hazardous Foods (PHFs).

record the Time/Temperature when set out. Examples include cut tomatoes, melon, lettuce/romaine, as well as protein type

food items such as hummus. All PHF foods from a non-mechanically cooled bar and cold foods that have been out of the refrigerator, for four hours must be dscarded. Discard food
that has been mixed with other foods or touched by bare hands. YOU MUST MAINTAIN TIME AND TEMPERATURE LOGS FOR FOODS REUSED THE NEXT DAY.

Food Items Used Product § :‘I:-:}Z: Monday Tuesday Wednesday Thursday Friday

E""'"":.. mane Buwﬂu } Vnﬁ::'w - 101 n 1072 . 1073 - 10/4 - 10/5

i bdl | HEEEHLDELEBEEIREE
eadB AR IR IR IR IREIR IR TIR IR AN IR IR INI IR IR

on the bar L 4 = - 4

Romaine Lettuce Dole DG Ibs |[swnese 15 @ 2 |wness| 10 | 2 |wnow| § 3 |wness 10 0 |wnem| § 0

Carrots, baby Dole RO Ibs |wmam| 3 | Q |wnoss| § | 1 [wrew| 3 | 25 wnes § Q0 |wmww| 5 | 0

Cucumbers Farmer Fresn O lbs | § 1 wooss 8 1

Black Bean Salsa SR BP quarts »mws 1 0

Oranges, wedges | Sunkist Ibs 10 1 10 | 2 8 0

Strawberries Driscoll's Ibs |wmesm 8 | 5 woss. 8§ | 0

Canned Peaches C #10 can wnosm 2 0 |wnes| 2 0 |wnes| 2 0 |wness| 2 0 [wneee 1 0

Salsa C RO quarts 1 0

Ketchup C quarts 1 .25 1 0 1 0

Mustard Heinz pc packet 25 3 25 10

Ranch c quarts [swnom| 15 | 0 |wneas| 1 | 0 [wnesel 1 | 0 |wnew 1 | 0 |wmew 1 | 0

Record how items are put out on the food

I I bar. Do not use units that are not

NDE Nutrition Services -2025

n srable such as “bags” of leftuce

Documentation &Recordkeeping

Resouwrce

Record
Daily
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e\

LoV

Delve™

ke’

Documentation &Recordkeeping Rw

Meal Delivery Ticket

Condiments: Must record condiment usage for each meal.

Si of Site Staff:

o potentially hazardous foods al serving tme

Betty Bloom

Temperatures in

violaton must be udcd with Corrective Action documenied on the Receding Log.

Food Items Amount Used
Site Name: A~Pple Elementary School Ketchup 6 cups
Date; /1072024 Delivery Time: '030am Ranch 105 2 oz portions
Number of Meals W=
Ordered/Grade Group PreK KEis. ds | 6-81 o | ,
Students (entrée choice 1) DOI’I * forgel
Cheeseburger 5 ;9 ! =
Students (entrée choice 2) Other Foods Used (not sent by the delivery kitchen that day):
Taco salad 2% 0 I/ F N
Adults 3 Lettuce, shredded 2 pounds
| Totak l 103 Carrots, baby 5 pounds
T T
leaving sarang
- Menu for the Day Portion Size
tshanby | wie List all food ltems.
prenstie | vew™ || indicate whole grsin rich items with (WGR) | PreK K5 68 Milk: Must record milk usage by type for each meal.
List Kinds Starting Count - End Count = Amt, Used
~w | wxee ||Beef Pattie, 1.5 M/IMA 1 pattie Chocolate, Skim 100 . 14 =86
Cheese Slice, 0.5 M/MA 1 slice White, 1% 15 i 5 =10
Hamburger Bun, WGR 2 oz eq G 1 bun . .
White, Skim 15 es 8 ul
ree— swmar (| Taco Saled. WGR. 2 MMA, 2 0z 09 G. 1 cup V' 1 salad
Record start count, end count and amount
- === ||Roasted Potatoes 172 cup — used by milk fype for each day. —
I ~ Pineapple, Fresh 172 cup Lnﬂuv;r Food Items After Meal Service: :
Milk 1 cup Cheeseburger 5 Musirecord ) —
Taco Salad 2 Amounts
Leftover
Special Instructions/Notes:
Shredded Lettuce and Baby Carrots are Self-Serve

NDE Nutrition Services -2025
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cn Onee

\C?or\/\/\

Meal Pattern Check - Breakfast & Lunch w/Vegetable Subgroups

BREAKFAST

Monday

Tuesday

SCHOOL:
Wednesday

MENU WEEK:

Thursday

Friday

Documentatfion &Recordkeeping

Resouwrce

TOTALS

Oady MIN (K8 toz) (9-12 202)

Grains U Serangs = 80% WG-R
Dy Grar/WMA MIN 1

indicate WGR (whole gran-nch) Wookly MIN
Spacly seeving 2 (02 o o2 &) Oxs 7 Oes
Meat/Meat Alternate De1zm
Fruit or Vegetable
ooty wering sze or SellServe (S9) Ot cp

Ik ==
[Fluld Ml - 1 cup ( <mc|.§) type offered: Unflavored Skim  Flavored Skim  Unflavored 1%  Flavored 1% |02 ypes
[Must offer 2 types.

Monday Tuesday Thursday TOTALS

Meat/Meat Alternate ODady MIN
ocracih Neekly MIN

ving size ol

Fpr gt 1. New Managers

Ox8 (9o

G

DSm.wﬁn B0% WGR

e It portion size (o S9)

i 2. Administrative Revi ‘

ey s A or e . Inisirarive keview Neckly MIN

Dy MIN (K-8 102) (9-12 202) Ox-8 (8az)

Indkcate WGR (whake gram-nch) 03012 (1002)
Vegetables Total Vegetable Portion
! yogetatios offered an sl Oks

taye Next iderdty subgroup beiow s _2‘ -

00172 cup *Cesdy greens crecit

[Must ofter 2 types.

L groens credit M r 1 P —
Dork Green e g oo | L O O O m Hol the serv
2 0O O | & i 0 K8 ue) 612 (1 1ike
Red/Orange H L L J L
% — — O — — O
Dried Besns/Peas b S J | - J L L
L M M | r r m [T
[starchy ‘?‘5 0 O O O ] -
lother C O (| O O Ox-8 (v2) 992 ( ve
Fruits OKk-8 (12
P3pocty servng swe or 3 0612 (1c
e O CIRCLE) type offered: Unflavored Skam  Flavored Skom  Unflavored 1% Flavored 1% |02 types

FRUIT/VEGETABLE (F/V) BAR
Wwaiabio to: O ALL Grages
DOONLY _

List all Frusts/\Vegetables
oflered dady on the SS bar

dunng the week
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Documentation & Recordkeeping

Meal Component Credit Documentation

Use one or more of the following to verify
credifing:

- Standardized Recipes
 Child Nutrition (CN) Labels
- Product Formulation Statements (PFS)
- Ingredient + Nutrition Labels
- USDA Food Buying Guide (FBG)

- Exhibit A: Grain Requirements for Child
Nuftrition Programs (FBG)

NDE Nutrition Services -2025 111
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Documentation & Recordkeeping

Resowice

Standardized Recipes
Ensure consistent quality and accurate portions

Must include:
- Ingredients and quantities
- Preparation instructions
. Serving size and yield
. Crediting information for meal components

NDE Nutrition Services -2025 112
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Documentation & Recordkeeping

Standardized Recipes
Why Does Portion Control Matter?

- Ensures meal pattern requirements are
consistently met

- Helps maintain food cost control and reduce
waste

- Promotes fair and equal serving sizes for all
sfudents

- Use Standardized Recipes

- Include exact portion sizes for each item (e.g.,
2 cup vegetables, 2 oz meat)Recipe yield tells
how many servings each batch produces

- Helps staff serve the right amount every time

NDE Nutrition Services -2025 113
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Documentation & Recordkeeping s

3 Ko ik gf” (s
ata Glane === Z72
i L) = gf/’
e

¥
Ll & - =E
it ere

Berin o Standardized |
Recipes

Tool

Use

Color Code/Size

Dishers/Scoops (# sizes)
Ladles (oz sizes)
Spoodles

Scales

Soft or shaped items (e.g.,
mashed potatoes, fruit)

Liquids, sauces, soups

Soupy or chunky items
(combines spoon + ladle)

Weigh protein items like meat or
cheese

#8 = Y2 cup, #12 = Vs cup, #16 =
Ya cup

2 0z =Yacup, 4 oz = Y2 cup, etc.

Helps with accurate scoop +
pour

Use to confirm oz equivalents

NDE Nutrition Services -2025
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Documentation & Recordkeeping

Child Nutrition (CN) Labels
Found on some processed products

‘Provide USDA-approved meal
component crediting

-Keep original packaging with CN label
for records

Example: Breaded chicken patty =2 oz
M/MA + 1 oz grain

NDE Nutrition Services -2025 115
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16%0\\/\[\?\6 &;Q_@%O
\

USDA Food and Nutrition Service
1S, DEPARTMENT OF AGRICULTURE

Child Nutrition Authorized Labels and
Manufacturers

Documentatfion & Recordkeeping

Resouice

What Information Is on a Child Nutrition (CN) Label?

A Child Nutrition (CN) labeled product must contain the following on the product packaging:

v The federally required label featuring v/ Aunique 6-digit CN identification number
the product name, inspection legend, (Note: All CN numbers are assigned by the
ingredient statement, name and address of U.S. Department of Agriculture’s Agricultural
manufacturer or distributor, and net weight; Marketing Service (AMS)); and

v The CN logo, which has a distinct border; v The month and year of AMS or the

U.S. Department of Commerce’s

/ The meal pattern contribution statement; National Oceanic and Atmospheric

Administration Seafood Inspection
 The USDA authorization statement; Program (NOAA SIP) approval.
A sample
CH et Beef Crumbles With Soy Protein

Ingredient Statement: Ground beef (no more than 20% fat),
textured soy protein product, water, salt, pepper.

N

c XXX
Each 2.20 oz. serving of Cooked Beef Patty Crumbles
(By Weight) provides 2.00 oz. equivalent meat/meat alternate

CN for Child Nutrition Meal Pattern Requirements. (Use of this CN
logo and statement authorized by the Food and Nutrition
Service, USDA mm/yy**).

CN

Net Wt.: 19.0 pounds

DFG Food Company
1234 Yellow Road Oaktown, PA 12345

* The 6-digit CN identification number is assigned by CN Labeling office.
** Date is written using numbers to represent the month/year of final label approval.

NDE Nutrition Services -2025
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Documentation & Recordkeeping

Product Formulation Statements (PFS)
Manufacturer-provided documentation

Used when no CN label is available

‘Must be signed and on company
letterhead

-Clearly states how product credits
toward meal pattern

NDE Nutrition Services -2025 117
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=
% * 0\\(\[\?\6 Product Formulation Statement Example:

Documentation & Recordkeeping

Resowrce

o oM™

Sample Product Formulation Statement (Product Analyvsis) for MeatMeat Alternare (M/ALA)
Produces

Chald Nutntion Program operators should include a copy of the label from the purchased product carton
mn addition to the following mformation on letterhead signed by an official company representative.

Code No.; 555

Maonfactwrer: Clucken Company CasePack/Count/Portion/Size: ] 58senings/case

L MeavMear Alternate
Please fill out the chart below to deternune the creditable amount of Meat heat Alternate

Product Name: Chucken Patry

Description of Creditable Ounces per Raw Mulriply | FBG Yield' | Creditable
Ingredients per Portion of Creditable Servings Amount =
Food Buving Guide (FBG) Ingredient Per Unit P
Chicken 3.04 X 0.658 (2 )
X NS

X

A Total Creditable M/MA Amount’
*Creditable Amount - Multply cunces per raw portion of creditable mgredient by the FBG Yield Information

. Signed and Dated VP — RED
Signature Tithe
Chicken 9/24/14 555-5555

PIEN Date Phiome TNy
S —— e —
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Documentation & Recordkeeping

Ingredient & Nutrition Labels

Use to determine:
- Whole grain-rich content
- Added sugars and sodium
. Serving size for component credit

- Often needed when other forms of
crediting are unavailable
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Documentation & Recordkeeping

Resowuwce

ion Tacts Examples

ent LOM@\S & N(A‘\‘m’\’ Nutrition Facts| |Nutrition Facts

d \ Serving Size 2/3 cup (55g) - =
V\ @r 6 Servings Per Container About 8 8 servings per container
[: ] Serving size 2/3 cup (55g)
Amount Per Serving
Calories 230 Calories from Fat 40 Amount per 2/3 cup
woayvaner | | Calories 230
Total Fat 8¢ 12% =
Saturated Fat 1g 5% tiodd
Trans Fat Og 12% | Total Fat 8g
Cholesterol 0mg 0% 5% Saturated Fat 1g
Sodium 160mg 7% Trans Fat Og
Total Carbohydrate 37g 12% 0% | Cholesterol Omg
Dietary Fiber 4g 16% 7% | Sodium 160mg
Sugars 1g 12% | Total Carbs 37g
Protein 3g 14% Dietary Fiber 4g
? Sugars 1g
. N . . g EQ Added Sugars 0g
Mixed dishes (such as a pizza or burrito) INGREDIENTS: BAGEL HALF: (organic wheat _8% Froisinso
o . . - fl . 0%
To determine if a product meets the whole grain-rich flour, organic whole wheat flour, water, organic s+ ey
i H % | Vitamin mcg
criteria, only the grains portion of the ingredient label vilalWiieal gliten, erganic cane siigal, seasall, - 20% | Calcium 260mg
d b g b s 5% & | yeast, organic potato starch, organic white i % oo
!1ee slto b s or‘exar'r.'lp €, the ptzza bage distilled vinegar),) SAUCE: Water, organic tomato 5% | Potassium 235mg
ingredient statement to the right lists the bagel, sauce, paste, corn starch, organic cane sugar, sea salt,
n & n . " 9 * Footnote on Daily Values (DV) and calories
and topping separately. organic seasoning (organic onion powder, g reference to be inserted here.
organic garlic powder, organic basil, organic %9
The crust (bagel) is not a creditable grains product, black pepper, organic oregano). TOPPING: N
since the first ingredient, organic wheat flour, is not Organic low-moisture part-skim mozzarella

cheese (organic pasteurized part-skim milk,
cheese cultures, sea salt, vegetable enzymes),
cheddar cheese (pasteurized enzymes),

whole grain, enriched, bran or germ. Organic whole
wheat flour is listed as the second ingredient and

therefore weighs less than the organic wheat flour. cheddar cheese (pasteurized milk, cheese
Remember, non-creditable grains must be less than cultures, sea salt, vegetable enzymes),
2 percent of the product weight. organic rice flour.
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Documentation & Recordkeeping

Food Buying Guide (FBG)
Determines:

- How much to buy and prepare
- Yield and meal component
contribution

- Use online tool or app to generate
crediting reports
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Documentation & Recordkeeping

Tuteractive web-based
el
Guide

Mobile App

bj oy

o Nutrition

ﬂ* Programs
g
[

NDE Nutrition Services -2025

Mobile App

https://www.fns.usda.gov/tn/fbg/training Food Buying Guide Training Resource
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Documentation & Recordkeeping

Exhibit A: Grain Requirements for Child
Nutrition Programs (FBG)

- Use for homemade or commercially
prepared grain items without labels
« Grains credit as ounce equivalent
instead of “servings”
« Weight of a grain determines how
much is required to be served
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Documentation & Recordkeeping s

Exhibit A: Grain Requirements for Child Nutrition Programs"?
Color Key Footnote: 5 = Blue, Footnote 3 or 4 = Red

Food Products per Group Ounce Equivalent (oz eq) Minimum Serving Size
Group A QOunce Equivalent (oz eq) for Group A Minimum Serving Size for Group A
Bread type coating 1ozeq=22 gmor 0.8 0z 1serving =20 gm or 0.7 0z
Bread sticks (hard) Yaozeq=17gmor 0.6 0z % serving =15 gm or 0.5 oz
Chow Mein noodles Y20zeq=11gmor 0.4 0z Y2 serving = 10 gm or 0.4 oz
Savory crackers (saltines and snack crackers) Yaozeq=6gmor0.2 0z Yaserving =5 gm or 0.2 oz
Croutons

Pretzels (hard)

Stuffing (dry) Note: weights apply to bread in stuffing

Group B Ounce Equivalent (o2 eq) for Group B Minimum Serving Size for Group B
Bagels 1ozeq=28 gmor 100z 1serving = 25 gm or 0.9 oz
Batter type coating Y:0z eq=21gmor 0.75 0z % serving =19 gm or 0.7 0z
Biscuits Y20zeq=14gmor 0.50z Ya serving =13 gm or 0.5 0z
Breads—all (for example sliced, French, Italian) Yaozeq=7gmor 0.25 Ya serving =6 gm or 0.2 0z

Buns (hamburger and hot dog)

Sweet crackers® (graham crackers - all shapes,

animal crackers)

Egg roll skins

English muffins

Pita bread

Pizza crust

Pretzels (soft)

Rolls

Tortillas

Tortilla chips

Taco shells
In the NSLP. SBP (grades K-12), and NSLP afterschool snacks (effective July 1. 2025). at least 80 percent of the weekly grains offered must meet
the whole grain-rich criteria and the remaining grain ftems offered must be made from whole-grain flour, whole-grain meal, com masa, masa harina,
hominy, enniched flour, enriched meal, bran, germ, or be an enrnched product, such as enriched bread, or a fortified cereal. Please note: State
agencies have the discretion to set stricter requirements than the minimum nutrition standards for school meals. For additional quidance, please
contact your State agency. For all other Child Nutrition Programs, grains must be made from whole-grain flour, whole-grain meal, corn masa, masa
harina, hominy, enriched flour, enriched meal, bran, germ, or be an enriched product, such as enriched bread, or a fortified cereal. Under the CACFP
child and adult meal patterns and in the NSLP/SBP preschool meals, at least one grain serving per day must meet the whole grain-rich criteria.
For the NSLP, SBP (grades K-12), NSLP afterschool snacks, and CACFP, and NSLP/SBP infant and preschool meals grain quantities are determined
using ounce equivalents (o2 eq). SFSP may grain using senvings. Seme of the following grain items may contain
more sugar, salt. and/or fat than others. This should be a consideration when deciding how often to serve them.
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Documentation & Recordkeeping

Production Records & Meal Documentation
« Retain for 3 years plus current SY
« Confirm with software provider on electronic
back-up process
» All records are property of the SFA
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Recap

Required Production Records &Documentation To Ensure
Meal Pattern Compliance

Resources & Tools for Meal Crediting and Menu Planning
Organize & Maintain Accurate Records
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To receive federal

federal procurement
regulations must be

Purchasing & Procurement

Must be conducted
IN a manner that

reimbursement

promotes full and
open competition

followed

Must be good

stewards of
taxpayers’ dollars

NDE Nutrition Services -2025
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Purchasing & Procurement

Regulations found in 2 CFR Part 200 and 7 CFR Part 225

Three types:
v Micro-purchase
v Informal Purchase
v Formal Purchase

Sponsor must create and maintain procurement plan
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. 2
Purchasing & Procurement —

V Procurement Reviews conducted at the
same time as an Administrative Review

= Must include the Code of Conduct

- . . P Pl
v= following in your rocurementian
L Purchasing Documentation

procurement process:. kept on file

NDE Nutrition Services -2025 131



School Meals Food Service Training 2025

Purchasing & Procurement

Purchasing Plan

1. Plan purchases by forecasting meal counts
with # new and returning sites

2. Plan meals to meet meal pattern through
cycle menu

3. Plan orders based on menu items and #
meals and order frequency

4. Solicit bids from vendors providing specific
iInNformation
a) Delivery schedules
b) Local foods
c) Payment due dates
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Purchasing & Procurement

Select products that meet site needs and appedl
to children (better participation, less food waste)

Procuring locally: definition varies based on many
factors

Ask vendor to include locally-sourced meal items
(origin on labels)

Still must maintain fair and open competition
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Purchasing & Procurement

Micro-purchase: under $10,000
« Price isreasonable
« Business distributed equitably amongst suppliers
« No formal bidding required

Informal purchase: less than $250,000
*  Must get three bids

Formal purchase ($250,000 & greater) requires:

* Invitation for a bid (IFB) or Request for Proposal (RFP)
* Public announcement

e Distribute announcement to multiple vendors

* Formal bid opening

* Evaluation process, cost with most weight

NDE Nutrition Services -2025
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{yed

Purchasing & Procurement

Purchase Threshold

Resowwrce

c”

N\

J

\_

v v
4 )\
Micro-Purchase Small Purchase Federal Threshold

<$10,000 L $10,000 - $249,999 " >$250,000
Distribute N ( . _ h  Sealed Bids IFBs
equitably among Requires price quotes . gompefliﬂ(VReFP )
cre . roposdails S
all qualified from at least 3 bidders oaures ublic

suppllers advertising

J

\_

J
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:
Purchasing & Procurement Rtk

What Is the Buy American Provision?

« Schools in the National School
Lunch Program (NSLP) are required
to buy food products that are
grown and processed in the U.S. as
much as possible

» This is called the Buy American
Provision

e |t supports U.S. farmers, jobs, and
our economy
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. e,&
Purchasing & Procurement aon ¥
v@@\%
Are There Any Exceptionse
Yes, but they're limited! BUYA,MERICAN

Buy American
does not apply.

You can buy non-American e

products only if:

* The product is not
available in sufficient
quantity or quality from

Is this a processed
ASK food product that uses
agricultural commodities?

YES

The agricultural food product must be: This is an agricultural commodity
(i.e., unprocessed). Agricultural
e U 1) processed in the United States; and commodities must be produced
. .

in the United States.
2) of the creditable food components,

« Buying American would

cause significant cost
increases

Is the agricultural commodity or food
Do competitive bids reveal the United o product produced or manufactured in the A=
States agricultural commodity or food United States in sufficient and reasonably
| 1- .I. Y .I- product is significantly more costly?* available quantities of a satisfactory quality?*
YES NO
NO

d t d justify th
J y Document any exceptions used:
Consider domestic food alternatives
prior ta approving non-domestic foods:
Show documentation on procurement
and administrative reviews,

exceptions
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Purchasing & Procurement

Buy American-What must schools do?

* Include Buy American language in food
bids and confracts

« Check product labels to verity origin

« Keep records when exceptions are used

 Train staff making food purchases on how
to follow the regulations
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Purchasing & Procurement

Buy American- New Limits

* The provision now has specific limits on
non-domestic purchases

 Non-domestic items can only make up a
small percentage of overall purchases

« School must prioritize U.S. products when
making decisions on food purchases

« Tracking helps ensure compliance and
allows transparency

25-26: Cap 5ot ot

SG\AOO\ V@ﬂﬂf ZO

NDE Nutrition Services -2025
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Purchasing & Procurement

USDA Foods Program

- Administered by the Dept. of Health \Na\oe\" (
and Human Services (DHHS)

) Nebraska DHHS
« Enfitlement dollars for the purchase Of EEEEEEEEEISY

domestic agricultural food products in o

Resowrce

school and institutions
. Need to use these dollars annually —

 New FSDs contact DHHS to updated
information
Brian Gerkensmeyer, DHHS
402-580-2503
brian.gerkensmeyer@nebraska.gov

USDA Food and Nutrition Service
_ U.S. DEPARTMENT OF AGRICULTURE

A Source for Locally Grown Produce

......................

NDE Nutrition Services -2025

USDA DoD FRESH PROGRAM:

Jine 30, 2025
June 30, 2026
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Recap

Required Procurement Plan
Procurement Regulations
Buy American Provision
USDA Foods Program Contact & Resources
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Food Safety

USDA Requirements 7 CFR 210.13

Health Standards
Food Safety Inspections
Food Safety Programs

Storage

Certified Staff

NDE Nutrition Services -2025
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Food Safety

Guidance for School Food Authorities:
Developing a School Food Safety
Program Based on the Process
Approach to HACCP Principles

United States Department of
Agriculture

Food and Nutrition Service

NDE Nutrition Services -2025

Resouice

©

Hazard Analysis and Critical Control Point

Nebraska School Food Safety

CSS

COORDINATED STUDENT
SUPPORT SERVICES

USDA Food and Nutrition Service
- s uRE

U.S. DEPARTMENT OF AGRICULTURS

HOME PROGRAMS DATA & RESEARCH FUNDING NEWSROOM RESOURCES OUR AGENCY]

Food Safety Resources

USDA Food and Nutrition Service
= uRE

U5, DEPARTMENT OF AGRICULTURE

HOME PROGRAMS DATA & RESEARCH FUNDING NEWSROOM RESOURCES ~ OURAGEN{

Taking Action to Build Food-Safe Schools
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Food Safety NEBRASKA FOOD CODE

Health Standards

The school food
authority shall
ensure that food
sforage,
preparation and
service is in
accordance with
the sanitation and
health standards
established under
State and local law
and regulations
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Food Safety

Inspections

Schools shall obtain a minimum of two food
safety inspections during each school year
conducted by Department of Health and

Human Services

They shall post in a publicly visible location @
report of the most recent inspection conducted
and provide a copy of the inspection report 1o a

member of the public upon request
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Food Safety
HACCP- Hazard Analysis & Ciritical Control Point

Develop a written food
safety program that
covers any facility or part HACCP plan must
of a facility where food is include include
stored, prepared, or
served.

1.Standard operating

procedures to provide a
food safety foundation

2. Menu items grouped
according to process
categories

3. Critical control points

andieritical lict amred 4 .Monitoring procedures

5.Corrective action 6.Recordkeeping 7 .Periodic program
procedures procedures review and revision
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Food Safety

Storage
The school food authority shall ensure that
the necessary facilities for storage,
preparation and service of food are
maintained. Facilities for the handling,
storage, and distribution of purchased and
donated foods shall be such as to properly
safeguard against theft, spoilage and
other loss
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Food Safety

Certified Staff

« SERV Safe Manager Certificate Ok

« Always Food Safe Food Manager Certification ©
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Food Safety
Record Retention

Food Safety and HACCP Records
1 year plus current
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Recap

Food Safety Requirements
Food Safety Certification Training & Information
Records Requirements
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NDE Nutrition Services -2025

Directors
Managers

All Other Staff (working 20 hours or more per
week)

Part-Time Staff (working less than 20 hours
per week)

Mid-year hires in all categories
(January 1, or later)

Temporary and acting employees, substitutes,
and volunteers

Professional Standards & Staffing -

* 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 fraining must be documented on a training/tracker log.

Chart 1: Summary of Required Minimum Annual Training Requirements for School
Nutrition Employees

Job Category Annual Training Requirements*

12 hours
10 hours

6 hours

4 hours

One-half of training requirement for each job
category

Any annual training requirements are at the
discretion of the State agency and may be

esouce

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

required within 30 days of start date
*Annual training requirements apply to the 12 months between July 1 and June 30.
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Professional Standards & Staffing

* 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

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

Hiring Standards for New School Nutrition Program Directors

New directors — those hired on or after July 1, 2015 — are subject to the education requirements below. School
Nutrition Program Directors are the individuals responsible for the operation of school nutrition programs for all schools
under the local educational agency (LEA).

Resource

* New Food Service Directors must have at least 8 hours of food safety

Minimum

Requirements for
Directors

Minimum Education
Standards

NDE Nutrition Services -2025

Student Enroliment
2,499 or less

Bachelor’s degree, or
equivalent educational
experience, with academic
major in specific areas;’
OR

Bachelor’s degree in any

academic major, and State-

recognized certificate for
school nutrition directors;

OR
Bachelor's degree in any

Student Enroliment
2,500-9,999

Bachelor’s degree, or
equivalent educational
experience, with academic
major in specific areas;’
OR

Bachelor’s degree in any

academic major, and State-

recognized certificate for
school nutrition directors;

OR
Bachelor’s degree in any

Student Enroliment
10,000 or more

Bachelor’s degree, or
equivalent educational
experience, with academic
major in specific areas;’
OR

Bachelor’s degree in

any academic major,

and State-recognized
certificate for school
nutrition directors;
OR
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Professional Standards & Staffing

Resouwirce
Civil Rights

« USDA’'s Nondiscrimination Statement: must be
included in program information

« The "And Justice for All" poster must be posted in
each area where meals are served and be visible to
program participants

« Required annual training is all staff involved in the
School Meals Program. Documentation of this must

be on file o Traving

5

csss Civil Rights
Fi &R Center
COORDINATED STUDENT
SUPPORT SERVICES

orms lesource Len

Civil Rights

NDE Nutrition Services -2025 157




School Meals Food Service Training 2025

Professional Standards & Staffing

USDA Food and Nutrition Service
S S DEPARTMENT OF AGRICULTURE

Professional | /2%,
ama Standards l %ﬁ;

Guide to Professional Standards
for School Nutrition Programs

USDA Food and Nutrition Service
a— S. DEPAR E

Professional Standards: Resources

NDE Nutrition Services -2025
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Recap

Hiring Standards
Training Standards
Required Civil Rights Annual Training
Professional Standards Resources
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Take 5 22 0g0" 3008003 S0 $°%0s 03030038, oe”

minutes to
give
feedback
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In accordance with federal civil rights law and U.S. Department of Agriculture (USDA) civil rights regulations
and policies, 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 communication to obtain program information (e.g.. Braille, large print,
audiotape, American Sign Language). should contact the responsible state 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 (800) 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.usda.gov/sites/default/files/documents/ad-3027.pdf, from any USDA office, by calling (8646)
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 Agriculture

Office of the Assistant Secretary for Civil Rights

1400 Independence Avenue, SW

Washington, D.C. 20250-9410;

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

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

This institution is an equal opportunity provider.
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