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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.

16



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



School Meals Food Service Training 2025

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
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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
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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
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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
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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
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