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Lunch 
 

National School Lunch Program 
The National School Lunch Program (NSLP) is a federally assisted meal program operating in 

public schools, charter schools, nonprofit private schools and residential child care institutions 

(RCCIs) under the administration of the Texas Department of Agriculture (TDA). The NSLP 

provides economically priced and nutritionally balanced lunches to all children each school 

day. Contracting entities (CEs) that choose to participate in the NSLP receive reimbursement 

and United States Department of Agriculture (USDA) Foods (formerly USDA-donated 

commodities) for each lunch they serve. In return, the CE must serve lunches that meet the meal 

pattern requirements, and the meals must be offered free or at a reduced-price to eligible 

children. 

 

School lunches must meet the 1995 Dietary Guidelines for Americans, which recommend that no 

more ÛÏÈÕɯƗƔɯ×ÌÙÊÌÕÛɯÖÍɯÈÕɯÐÕËÐÝÐËÜÈÓɀÚɯÊÈÓÖÙÐÌÚɯÊÖÔÌɯÍÙÖÔɯÍÈÛɯÈÕËɯÓÌÚÚɯÛÏÈÕɯƕƔɯ×ÌÙÊÌÕÛɯÍÙÖÔɯ

saturated fat. Regulations also establish a standard for school lunches to provide one-third of 

the Recommended Dietary Allowances (RDA) of protein, vitamin A, vitamin C, iron, calcium 

and calories. Decisions about the menu planning system to use and specific foods to serve and 

their preparation are made at the CE level. 

 

USDA has provided menu planning options to meet nutrient standards as outlined in the 

School Meals Initiative (SMI). Each CE must select one or more menu planning system(s) for use 

in its School Nutrition Programs (SNP) in the Texas Unified Nutrition Programs System (TX-

UNPS) or by completing the Special Nutrition Programs Site Application located at 

www.squaremeals.org.  

 

Menu Planning Options 

 Traditional Food Based Menu Planning ɭ Requires specific food group components in specific 

amounts for specific age/grade groups. Menus served must meet the nutrient standards as 

well as the meal pattern requirements, but nutrient analysis of the menus is not required to 

be performed at the SFA level. 

 Enhanced Food Based Menu Planning ɭ Requires specific food group components like the 

Traditional System. However, there are different established age/grade groups and 

increased servings of Vegetable/Fruit and Grains/Breads are required. 

 Nutrient Standard Menu Planning (NSMP) ɭ This option takes a nutrient based approach to 

menu planning. Instead of working with specific food components in specific amounts, the 

menu planner works with menu items. This approach requires a nutritional analysis of 

foods used in school meals. Schools must use USDA-approved computer software. The 

menu served must be the menu planned. 

http://www.squaremeals.org/
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 Assisted NSMP Menu Planning Systemɭ Assisted NSMP is exactly like NSMP except an 

outside consultant or other agency performs all of the functions of menu planning and 

nutrient analysis. The menu served must be the menu planned. 

 Alternate Approach ɭ CEs developing an alternate approach must contact TDA for 

information. 

 

Regardless of the menu planning option the CE chooses, lunch menus, when averaged over a 

school week, must meet the nutrient standards for the selected age or grade group. 

 

Water Availability during Meal Service 
Beginning School Year 2011-2012, CEs participating in the NSLP are required to make potable 

water available to students at no charge in the place where lunch meals are served during the 

meal service. There are a variety of ways that schools can implement this requirement.  

Examples include: 

 Schools can offer water pitchers and cups on lunch tables; 

 A water fountain; or 

 A faucet that allows students to fill their own water bottles or cups with drinking water. 

 

Whatever solution is chosen, the water must be available to all students where meals are served.  

 
While potable water is required to be made available to students, it is not considered part of the 

reimbursement meal and students are not required to take water. Although there is no separate 

funding available for this provision and reimbursement cannot be claimed, reasonable costs 

associated with providing potable water is considered an allowable cost to the non-profit food 

service account. 

 

Water Availability Questions and Answers 

 

Location Requirement 

1. Question: The Healthy Hunger-Free *ÐËÚɯ ÊÛɯÙÌØÜÐÙÌÚɯ×ÖÛÈÉÓÌɯÞÈÛÌÙɯÉÌɯɁÐÕɯÛÏÌɯ×ÓÈÊÌɯÞÏÌÙÌɯ

ÔÌÈÓÚɯÈÙÌɯÚÌÙÝÌËɯËÜÙÐÕÎɯÔÌÈÓɯÚÌÙÝÐÊÌɂȭɯ"ÈÕɯàÖÜɯ×ÙÖÝÐËÌɯÈËËÐÛÐÖÕÈÓɯËÌÛÈÐÓɯÖÕɯÞÏÈÛɯÛÏÐÚɯ

means? 

 

Answer: The location of the potable water must be in the foodservice area or immediately 

adjacent to the meal service area. For example, if a school has a water fountain that is 

immediately outside the door to the food service area (and accessible to all students during 

the lunch period) this could be considered sufficient. The water fountain must be 

operational and able to provide potable water to students in a reasonable time during their 

meal period. 

 

2. Question: If there is a water fountain in the food service area available to students during 

the meal period, would this meet the requirement? 
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Answer: Yes. This meets the requirement, as long as the students have sufficient time to use 

the water fountain during their meal period. It is important to consider the amount of time it 

takes students to obtain water. Students should not have to wait in long lines. 

 

3. Question: We have two water fountains in the courtyard outside the cafeteria. Would this 

be acceptable? 

 

Answer: Only if the water fountain is adjacent to the foodservice area and students are 

routinely allowed access to this area during the meal. 

 

4. Question: Is water required in each location is a school has multiple locations in which they 

are serving NSLP? 

 

Answer: Yes. Water must be available in each of the meal service locations. 

 

Reasonable Costs 

1. Question: What is coÕÚÐËÌÙÌËɯɁÙÌÈÚÖÕÈÉÓÌɯÊÖÚÛÚɯÈÚÚÖÊÐÈÛÌËɯÞÐÛÏɯ×ÙÖÝÐËÐÕÎɯÞÈÛÌÙɯÞÖÜÓËɯÉÌɯ

an allowable charge to the non-×ÙÖÍÐÛɯÍÖÖËɯÚÌÙÝÐÊÌɯÈÊÊÖÜÕÛȳɂɯ%ÖÙɯÌßÈÔ×ÓÌȮɯÊÖÕÚÛÙÜÊÛÐÕÎɯÍÐßÌËɯ

water fountains, major plumbing renovations, purchasing water dispensers, providing 

bottled water throughout the school, reverse osmosis machines? 

 

Answer: A reasonable cost associated with providing water, in its nature and amount is a 

cost that does not exceed that which would be incurred by a prudent person under the 

circumstances prevailing at the time the decision was made to incur the cost. The cost must 

be the result of sound business practice and competitive prices. The cost must be reasonable, 

necessary and allocable to the Federal school meal programs to be an allowable cost. In 

determining whether a cost is a reasonable and necessary cost associated with providing 

water, an SFA should ask the following questions: 

 Would a prudent person find the cost to be reasonable? 

 Is this cost at a fair rate or do alternatives exist that may be more cost effective? 

 Is the cost a significant deviation from the established practices of the CE which may 

unjustifiably increase costs borne by the nonprofit school food service account? 

 Could the SFA defend this purchase to the State agency? 

 

For example, the cost of providing pitchers or cups that would be filled with potable water 

from the faucet or providing them to students to fill with potable water from a faucet is a 

reasonable cost. Some schools may want to provide water bottles to students or other 

alternatives; however, the CE would need to determine whether such an option would meet 

the requirements for cost allowability (i.e. necessary, reasonable and allocable) and meet the 

specific needs of the CE.  

 

Additionally, a cost is generally not reasonable if it adds materially to the value of the school 

building and related facilities or appreciably prolongs its intended life, as those types of 
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costs are capital expenditures and should be borne by the CEɀÚɯÎÌÕÌÙÈÓɯÍÜÕËȭɯ6ÏÐÓÌɯÛÏÌɯÊÖÚÛɯ

associated with major plumbing would likely add to the permanent value of the school 

building and is typically a cost that should be borne by the CEɀÚɯÎÌÕÌÙÈÓɯÍÜÕËȮɯÛÏÌɯÈËËÐÛÐÖÕɯ

of a water fountain to allow for compliance with the statutory potable water requirement 

makes the cost acceptable. Moreover, equipment to filter water (e.g., a reverse osmosis filter 

system) could be reasonable depending on the cost, the need for such equipment and if the 

CE can show: 

1. That it has sufficient funds; 

2. That the CE truly is lacking in capital improvement funding; and 

3. That the expenditure is necessary to carry out the mission of the program. 

 

It is difficult to assess reasonableness without knowledge of the specific cost and an 

understanding of that cost. Many costs have to be analyzed on a case-by-case basis in order 

to determine if the cost is truly reasonable; in such cases, the CE should contact TDA for 

guidance. 

 

2. Question: Is the cost of a five gallon dispenser an allowable cost? 

 

Answer: This could be an allowable cost assuming that an CE has determined this method of 

providing water to be cost efficient and practical. 

 

3. Question: Can a SFA charge the student for the cups in order to access water? 

 

Answer: No. Charging students for cups in order to access water would be considered 

restricting access to water. 

 

Alternate Serving Areas 

1. Question: Would CEs have to make potable water available to students at Seamless 

Summer Option sites? 

 

Answer: Yes. 

 

2. Question: Does the water requirement apply to non-school summer feeding sites? 

 

Answer: No, the water requirement only applies to Seamless Summer Option (SSO) feeding 

sites at schools. 

 

3. Question: Is water required at breakfast? 

 

Answer: This provision specifically applies to the NSLP; however schools are encouraged to 

provide water during all meal service. 
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4. Question: Is potable water required to be available during the Afterschool Care Snack 

Program (ASCP)? 

 

Answer: Yes. The ASCP falls under the jurisdiction of the NSLP. 

 

Food Safety 

1. Question: Water dispensers must be monitored and properly refilled and cleaned. Who will 

do that? If left unattended in kitchen or cafeteria, safety is a big concern. 

 

Answer: School food service staff would be responsible for maintaining all of their 

equipment which would include dispensers. 

 

General Questions 

1. Question: Can the water be served at room temperature? Does the water have to be ice 

water? 

 

Answer: The water does not have to be served chilled; water can be served at room 

temperature. However, children may find the water more palatable if served chilled. 

 

2. Question: How should water be provided to students under the American Disabilities Act 

(ADA)? 

 

Answer: The school should continue to follow the procedures documented in the Individual 

Education Plan (IEP) or the medical referral form. 

 

3. Question: Can I flavor the water? For example, can I add fruit or vegetables for flavor/ 

 

Answer: No. The water must be served plain. 

 

4. Question: (ÍɯÈɯÞÈÛÌÙɯÍÖÜÕÛÈÐÕɯÐÚɯÜÚÌËɯÈÕËɯÊÏÐÓËÙÌÕɯÈÙÌɯÙÌØÜÐÙÌËɯÛÖɯɁÙÈÐÚÌɯÛÏÌÐÙɯÏÈÕËɂɯÛÖɯÎÌÛɯ

Ü×ɯÈÕËɯÎÖɯÛÖɯÛÏÌɯÍÖÜÕÛÈÐÕȮɯÞÖÜÓËɯÛÏÈÛɯÉÌɯÊÖÕÚÐËÌÙÌËɯɁÜÕÙÌÚÛÙÐÊÛÌËɯÈÊÊÌÚÚɂȳ 

 

Answer: Yes, although not ideal, as long as this is used to provide order and the student is 

not denied the opportunity to obtain water, this would be considered unrestricted access. 

All children should be able to use the water fountain in a timeframe that still allows enough 

time for consumption of the meal. 

 

5. Question: Must cups be provided and is there a minimum required size for cups (if 

provided)? 

 

Answer: The CE must provide cups if providing water in a bulk container (other than a 

drinking fountain). The water should be provided in cups suitable for the age of the child. 
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6. Question: Can CEs require that students bring their own cups, bottles, drinking vessels? 

 

Answer: The CE must provide cups at no cost to the students. Students cannot be required 

to bring their own cups for water provided in a bulk container. 

 

Traditional Food Based Menu Planning  
 

Traditional Food Based Menu Planning Requirements 
The Traditional Food Based Menu Planning pattern, described in the chart on page 9.4, provides 

a simple framework for planning nutritious and well-balanced lunches. The requirements and 

recommendations for school lunches are designed to provide approximately one-third of the 

RDAs for various age groups of children as specified by the National Research Council of the 

National Academy of Sciences. It is not expected that each lunch will provide one-third of the 

RDAs for all nutrients, but that when averaged over a period of time in which a wide variety of 

foods are served, the goal will be met. 

 

To meet the requirements of the NSLP using traditional food based menu planning, a school 

lunch must contain a specified quantity of each of the food components (meat/meat alternate, 

vegetable/fruit, grains/breads, and milk). The quantities vary by age/grade group. See School 

Lunch Pattern for Traditional Food Based Menu Planning on page 9.4.  

 

 ÓÚÖɯÕÖÛÌɯÛÏÈÛɯÛÏÌɯÊÏÈÙÛɯÚ×ÌÊÐÍÐÌÚɯɁ,ÐÕÐÔÜÔɯ0ÜÈÕÛÐÛÐÌÚȭɂɯ+ÈÙÎÌÙɯÚÌÙÝÐÕÎÚɯÈÕËɯÖÛÏÌÙɯÍÖÖËÚɯÔÈàɯ

ÉÌɯÚÌÙÝÌËɯÈÛɯÔÌÈÓÚɯÛÖɯÐÔ×ÙÖÝÌɯÈÊÊÌ×ÛÈÉÐÓÐÛàȮɯÛÖɯÚÈÛÐÚÍàɯÚÛÜËÌÕÛÚɀɯÈ×petites, to provide additional 

energy and, if carefully chosen, to increase the nutritional quality of the lunch. 

 

The first step toward ensuring the menus served and claimed for reimbursement in the CE meet 

requirements is to understand the school lunch pattern for traditional food based menu 

planning. Please note that on the chart on page 9.4, the meal requirements are specified 

according to kinds and amounts of food for each of the four food components. A minimum of 

five food items must be offered prior to the point-of-service in order to meet requirements (the 

vegetable/fruit component must come from two or more sources). Menu items are the actual 

foods served such as tacos, fruit salad, and muffins. Menu items may contain one or more 

components or food items. Understanding the difference between components, food items, and 

menu items is essential when planning menus that meet requirements.  

 

The chart on the next page gives examples of each. 
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Components Food Items Menu Items 

1. Meat/Meat Alternate 1. Meat/Meat Alternate 1. Chicken 

2. Vegetable/Fruit 2. Vegetable/Fruit 2. Potato 

3. Vegetable/Fruit 3. Vegetable/Fruit 3. Green Beans 

4. Grains/Breads 4. Grains/Breads 4. Whole Wheat Roll 

5. Milk 5. Milk 5. Milk 

 

Many times a menu item will contain only one food item as in the menu items listed in the last 

example. Some menu items that contain two or more food items follow: 

 

Components 

Menu Item 

Meat/Meat Alternate 

Food Items 

Vegetable/Fruit 

Food Items 

Grains/Breads 

Food Items 

 

Hamburger 

(3 Food Items) 

 

 

Beef ɬ 2 oz. 

 

Lettuce/Tomato 

(1/4 c. ɬ count as one 

food item) 

 

 

Bun 

 

Beef Tacos with 

Cheese, Lettuce, 

Tomato 

(3 Food Items) 

 

 

Beef - 1- ½ oz. 

Cheese - ½ oz. 

 

Lettuce/Tomato 

(1/4 c. ɬ count as one 

food item) 

 

 

Enriched Taco Shell 

(2) 

 

Pizza 

(2 Food Items) 

 

 

Cheese ɬ 2 oz. 

  

Pizza Crust 
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Note:  Group IV is the one lunch pattern that will satisfy all requirements if no portion size 

adjustments are made. 

 

For schools using the Traditional Food Based Menu Planning System, provision is made to al-

low: 

 

For grades K-6, schools may adopt portion sizes for grades 4-12 from the Traditional Food 

Based Menu Planning System and the nutrient levels for grades K-6 from the other menu 

planning systems. 

 

For Grades 7-12, schools may use the portion sizes for grades 4-12 from the Traditional Food 

Based Menu Planning System and the nutrient levels for grades 7-12 from the other menu 

planning systems. 

 

For Grades Portion Sizes Nutrient Levels 

K-6 Portion sizes for Grades 4-12 Nutrient levels for Grades K-6 

7-12 Portion sizes for Grades 4-12 Nutrient levels for Grades 7-12 

 

This modification allows schools to continue to follow the familiar portion sizes from the 

Traditional Food Based Menu Planning System for children in grades K-6 while adopting the 

more focused nutrient and calorie levels developed under the other menu planning systems. 

 

The option of the portion sizes in the above chart has always been part of the Traditional Food 

Based Menu Planning System. The difference in the range of nutrient levels applied to these 

portion sizes is new. This was allowed to give the Traditional Food Based Menu Planning 

System the same options as those on other menu planning systems. 

 

Meat/Meat Alternate Component of the Reimbursable Lunch 
To be counted in meeting this requirement, the following foods must be served in a main dish 

or also in a main dish and one other menu item:  

 

 Two ounces (edible portion as served) of lean meat, poultry, or fish; or two ounces of cheese; 

or one egg; or  

 1/2 cup of cooked dry beans or dry peas; or  

 four tablespoons of peanut butter or other nut and seed butters; or 

 eight ounces of yogurt; one ounce of peanuts, soynuts, and treenuts, such as walnuts and 

nutritionally comparable seeds (not to exceed 50% of the total required amount of 

meat/meat alternate); or  

 an equivalent of any combination of the above listed foods.   
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Modifications for the Meat/Meat Alternate Requirement  
This option allows the offering of the meat/meat alternate as a weekly total with a minimum 

daily serving size of 1 oz. as long as the weekly totals equal the daily requirement times the 

number of serving days in the week. For grades K-3 when the requirement is 1 1/2 oz. daily, the 

weekly total is derived by multiplying 1 1/2 oz. times the number of serving days in the week. 

For grades 4-12, multiply 2 oz. times the number of serving days in the week to derive the 

weekly total.  

 

This option was created because it is not always practical to offer the full daily minimum 

portion of the meat/meat alternate component required for the lunch program for the Food 

Based Menu Planning Systems. For example, a serving of less than the required four 

tablespoons of peanut butter or two ounces of cheese in a sandwich may produce a more 

appealing entree while the required full amount can lead to waste. 

 

An additional advantage to this option is that serving a smaller size of a higher fat meat/meat 

alternate could reduce the fat level for the menu. In the case of only one daily choice, another 

meat/meat alternate of a lower fat content could be served in a larger potion during the week to 

make up the ounce difference.  

 

Note: To successfully use this option, planning and production records must clearly identify the 

daily serving size of the meat/meat alternate.  

 

Note: Modifications are allowed but the school must still comply with the requirements for 

offer versus serve. It is recommended to serve 2 oz. meat/meat alternate per day; however, the 

lesser amount is acceptable and may be counted as a reimbursable meal. 

 

The option to vary the size of the meat component does not apply when the minimum quantity 

requirement is one ounce or less. The daily quantity of meat/meat alternate can be varied on a 

daily basis as long as the total amount served over the school week equals the minimum daily 

quantity multiplied by the number of serving days in the week. When meat/meat alternate 

choices are planned, the greater amount is credited for the weekly totals. The choices do not 

have to be available on the same serving line but must be available to all students. 

 

Examples:  

When 2 oz. meat/meat alternate is the requirement, 2 oz. times the number of serving days in 

the week equals the total weekly requirement. 

 5 serving days x 2 oz. = 10 ounces weekly total 

 4 serving days x 2 oz. = 8 ounces weekly total 

 3 serving days x 2 oz. = 6 ounces weekly total 

 

Example with one meat/meat alternate choice per day: 

Monday Tuesday Wednesday Thursday Friday Total 

2 oz. 1 oz. 3 oz. 2 oz. 2 oz. 10 oz. 
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The meat/meat alternate for Tuesday provided one ounce of the requirement. To meet the total 

requirement for the week; the meat/meat alternate served on another day made up for the one-

ounce deficit.  
 

Example with multiple meat/meat alternate choices. 

Monday Tuesday Wednesday Thursday Friday Total 

2 oz. 

1 oz. 

2 oz. 

2 oz. 

2 oz. 

1 oz. 

2 oz. 

2 oz. 

2 oz. 

1 oz. 

10 oz.* 

7 oz. 

 

*In the above example, the larger serving of meat/meat alternate served daily is used to arrive at 

the weekly total. Optional meat/meat alternates may be offered at one ounce or more 

equivalents.  

 

When 1 1/2 ounce meat/meat alternate is the requirement, the same rules apply. A one ounce 

ÚÌÙÝÐÕÎɯÖÍɯÔÌÈÛɤÔÌÈÛɯÈÓÛÌÙÕÈÛÌɯÔÈàɯÉÌɯÜÚÌËɯ×ÙÖÝÐËÌËɯÛÏÈÛɯÛÏÌɯɁÔÐÚÚÐÕÎɂɯ1/2 ounce meat/meat 

alternate is made up on another day. 

 

 5 serving days x 1 1/2 oz. = 7 1/2 ounces weekly total 

 4 serving days x 1 1/2 oz. = 6 ounces weekly total 

 3 serving days x 1 1/2 oz. = 4 1/2 ounces weekly total 

 

Example with one meat/meat alternate choice per day. 

Monday Tuesday Wednesday Thursday Friday Total 

1 ½ oz. 1 oz. 2 oz. 1 ½ oz. 1 ½ oz. 7 ½ oz. 

 

Example with multiple meat/meat alternate choices. 

Monday Tuesday Wednesday Thursday Friday Total 

1 ½ oz. 

1 oz. 

1 ½ oz. 

1 ½ oz. 

1 ½ oz. 

1 oz. 

1 ½ oz. 

1 ½ oz. 

1 ½ oz. 

1 oz. 

7 ½ oz. 

6 oz. 

 

*When more than one meat/meat alternate choice is planned, the greater amount is credited for 

the weekly totals.  

 

Crediting Meat/Meat Alternate Items 
It is sometimes difficult to determine the contribution various meat products make toward 

meeting the meat/meat alternate requirement of the NSLP or School Breakfast Program (SBP) by 

reading the label. The following important questions should be resolved regarding these meat 

products served in school lunches or breakfasts. 

1. What percent of fat is in the meat? 

2. If cooked dry beans are used, what is the volume measure? Note: the serving size of beans is 

measured by volume, not weight. 

3. If an Alternate Protein Product (APP) is used to contribute toward the meat/meat alternate 

requirement, is it used in compliance with regulations? See pages 9.11-9.13. 
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4. Finally, what contribution does the total product make toward meeting the meat/meat 

alternate requirement? See page 9.11. 

 

Minimum Amounts to Be Credited 
Small amounts (less than ¼ oz.) of meat/meat alternate used as garnishes, seasoning, or in 

breading do not count toward meeting the meat/meat alternate requirement of the meal. 

Examples are grated Parmesan cheese used as a garnish over spaghetti or egg used in breading. 

Although use of such garnishes is encouraged to make the lunch more appealing, the amounts 

are not sufficient to make a real nutritional contribution to the lunch. 

 

Using Combinations 

Using combinations to meet the meat/meat alternate requirement is allowed under program 

regulations. However, when doing so, remember that it is more difficult for the cashier to 

determine if a complete meal has been selected using offer versus serve. For those schools that 

prefer to use a combination of meat/meat alternates in the main dish and one other menu item, 

the lists show examples. If combinations are used, they should be merchandised together as a 

single item. 

 

For example, a soup and sandwich combo may be offered, encouraging students to select both 

items.  

 

The minimum required serving size for children in grades 4-12 is 2 oz. of meat/meat 

alternate. 

Some examples of combinations that meet the 2 oz. requirement: 
 1 oz. cooked lean meat + 1 oz. cheese 

 1 oz. cooked lean meat + ¼ cup cooked dry 

beans 

 1 ½ oz. cooked poultry + 1 Tbsp. peanut 

butter 

 ¼ cup cooked dry peas + 1 oz. cheese 

 1 oz. cooked fish + ½ large egg 

 ¼ cup cottage cheese + ½ large egg 

 1 ½ oz. cooked lean meat + ½ oz. 

cheese 

 2 Tbsp. peanut butter + 1 oz. cheese 

The minimum required serving size of meat/meat alternate is 1-½ oz. for children in grades 

K-3. 

Some examples of combinations that meet the 1-½ oz. requirement: 

 1 oz. cooked lean meat + ½ oz. cheese 

 ƕɯÖáȭɯÊÖÖÒÌËɯÓÌÈÕɯÔÌÈÛɯǶɯǢɯÊÜ×ɯÊÖÖÒÌËɯËÙàɯ

beans 

 1 oz. cooked fish + ¼ large egg 

 ¼ cup cottage cheese + ¼ large egg 

 

The meat/meat alternate must be served in the main dish or in the main dish plus one other 

menu item. This means that two menu items are the maximum number that may be used to 

meet the meat/meat alternate requirement. 

 

Example:  1 oz. of cheese in a grilled cheese sandwich and 1 oz. of chicken in a vegetable soup. 
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Cooked Dry Beans or Peas 
Cooked dry beans or peas may be used as a meat alternate or as a vegetable but cannot meet the 

requirement for both components in the same meal.  
 

Examples:  1) Beans in the chili served as the main dish may be credited as the meat alternate or as the 

vegetable component but not as both in the same meal. 2) Beans in the burrito may not be credited as the 

meat alternate if beans are served as a vegetable in the same meal. 

 

Yogurt 
Yogurt may be used to meet all or part of the meat/meat alternate requirement. It may be plain 

or flavored, unsweetened or sweetened. Noncommercial and/or nonstandardized yogurt 

products, such as frozen yogurt, homemade yogurt, yogurt flavored products, yogurt bars, 

yogurt covered fruit and/or nuts, or similar products cannot be credited. Four ounces or ½ cup 

of yogurt fulfills the equivalent of one ounce of the meat/meat alternate requirement in the meal 

pattern. 

 

Nuts and Seeds 
Peanuts, soy nuts, tree nuts, or seeds can only count as one-half of the meat/meat alternate 

requirement. They must be combined in the meal with another meat/meat alternate (lean meat, 

poultry, fish, cheese, large egg, cooked dry beans or peas, peanut butter or other nut or seed 

butters) to fulfill the requirement. Acorns, chestnuts, and coconuts cannot be counted as a meat 

alternate in the SNPs.  

 

Example:  1 ounce of chopped nuts served in a chicken dish with 1 ounce chicken or 1 ounce of peanuts 

served with a sandwich containing 1 ounce of cheese fulfills the meat/meat alternate requirement. 

 

Shelf-Stable, Dry or Semi-Dry Meat Snacks 
Shelf-stable, dry or semi-dry meat snacks are not creditable in any meal served under the SNPs.  

  

Non-Creditable Shelf-stable Meat Snacks 

Non-creditable meat snacks can include, but are not limited to, the following products: 

 Smoked snack sticks made with beef and chicken; 

 Summer sausage; 

 Pepperoni sticks; 

 Meat, poultry or seafood jerky such as beef jerky, turkey jerky and salmon jerky; and 

 Meat or poultry nuggets (shelf-stable, nonɬbreaded, dried meat or poultry snack made 

similar to jerky) such as turkey nuggets. 

 

The shelf-stable, dried meal, poultry and seafood snacks do not meet the usual and customary 

function of the meat/meat alternate component as either an entrée or side dish of a meal. 

Also, dried meat, poultry or seafood snacks do not qualify for the Child Nutrition (CN) 

Labeling Program because they cannot contribute to the meat component of a reimbursable 
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meal.  Fact sheets or company certified product formulation statements should not be accepted 

for these products. 

 

Creditable Meat Snacks 

While the above mentioned snacks cannot contribute as a creditable component in a 

reimbursable meal, there are some meat stick type products that can be used in a reimbursable 

meal.  The following are examples of meat stick products that may be counted as a creditable 

meat/meat alternate component in a reimbursable meal with a CN Label or company certified 

product formulation statement: 

 

1. Cooked, cured meat and/or poultry sausages excluding byproducts, cereals, binders or 

extenders such as Bologna, Frankfurters, Knockwurst and Vienna Sausage as are listed 

on pages 1-36 and 1-37 of the Food Buying Guide for Child Nutrition Programs. 

 

2. Finger-food types of shelf-stable sticks, usually packed in water, with a parenthetical 

×ÙÖËÜÊÛɯÕÈÔÌɯÚÜÊÏɯÈÚɯɁÊÏÐÊÒÌÕɯÚÛÙÐ×Úɯ×ÈÊÒÌËɯÐÕɯÞÈÛÌÙɂȮɯÈÙÌɯÊÙÌËÐÛÈÉÓÌɯÞÏÌÕɯÖÍÍÌÙÌËɯÍÖÙɯ

children one and older, and when made without byproducts, cereals, binders or 

extenders.  These products are similar to Vienna Sausage.  They are not creditable on the 

Infant Meal Pattern (ages 0-12 months). 

 

3. $ßÛÌÕËÌËɯÔÌÈÛɯÖÙɯ×ÖÜÓÛÙàɯɁ×ÈÛÛà-ÓÐÒÌɂɯ×ÙÖËÜÊÛÚɯÚÏÈ×ÌËɯÐÕÛÖɯÚÛÐÊÒÚɯÞÏÐÊÏɯÈÙÌɯÜÚÜÈÓÓàɯ

breaded and either frozen or refrigerated; and 

 

4. Dried pepperoni when used as a topping on a CN Labeled pizza. 

 

Crediting Low-Fat and Reduced-Fat Cheeses 
The Food and Drug Administration (FDA) has announced regulations/requirements for foods 

named by use of a nutrient content claim and a standardized term for these products. The 

regulations allow manufacturers to reduce the fat content of their products and calÓɯÛÏÌÔɯɁÓÖÞɯ

ÍÈÛȮɂɯɁÓÐÎÏÛɂɯÖÙɯɁÙÌËÜÊÌËȮɂɯÈÚɯÈ××ÙÖ×ÙÐÈÛÌȮɯÈÚɯÓÖÕÎɯÈÚɯÛÏÌɯÍÖÖËɯÐÚɯÚÛÐÓÓɯÕÜÛÙÐÛÐÖÕÈÓÓàɯÌØÜÐÝÈÓÌÕÛɯÈÕËɯ

otherwise complies with the standardized version. 

 

Low-fat and reduced-fat cheeses are allowed to be credited toward meeting meal pattern 

requirements in the SNPs on an ounce-per-ounce basis, the same as regular fat cheeses. These 

products can be served by themselves or in combination with regular fat cheeses. For 

companies to make low-fat or reduced-fat claims, this criterion must be followed: Low-fat 

cheese must contain 3 grams or less total fat per 50 grams of product, and reduced-fat cheese 

must contain at least 25 percent less fat per 50 grams than the regular product. 
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Determine the Contribution of a Menu Item to the Meat/Meat Alternate 

Component 
 

Directions: 1. Identify the product.  2. Begin with Question 1 and proceed through Question 4, 

ÈËÝÈÕÊÐÕÎɯÜÕÛÐÓɯÛÏÌɯÈÕÚÞÌÙɯÐÚɯɁ8ÌÚȭɂ 

 

Question 1 Question 2 Question 3 Question 4 
 

Is the product made in a 

ÒÐÛÊÏÌÕɯÐÕɯÛÏÌɯ2% ɯɁÍÙÖÔɯ

ÚÊÙÈÛÊÏȳɂ 
OR 

Do you know the total 

weight or measure of the 

ingredients contributing 

to the meat/meat 

alternate component (and 

the fat content when 

applicable)? 
 

 

Is the purchased-

prepared meat item 

100% meat/meat 

alternate 

 

Is it possible to separate 

the meat/meat alternate 

from the other 

ingredients in the 

purchased-prepared 

menu item? 

 

Is the purchased-

prepared menu item a 

combination of foods 

from which the 

meat/meat alternate 

cannot be separated 

from the other 

ingredients? 

Examples: 

Kitchen-made chili con 

carne, tuna noodle 

casserole, turkey pot pie 

and beef patties shaped 

from bulk ground beef. 

Examples: 

Preformed ground beef 

patties and unbreaded 

fish portions. 

Examples: 

Beef in BBQ sauce, corn 

dog and breaded fish 

portion. 

Examples: 

All canned and dry 

cheese sauces. 

If YES, do this: If YES, do this: If YES, do this: If YES, do this: 

 

Using the Food Buying 

Guide for Child 

Nutrition Programs and 

àÖÜÙɯ2% ɀÚɯÙÌÊÐ×ÌɯÍÖÙɯÛÏÌɯ

product, determine if the 

total amount of 

meat/meat alternate used 

will yield the projected 

number of servings. 

 

Weigh the cooked 

product. 

 

Separate the meat/meat 

alternate from the other 

ingredients and weigh 

the cooked meat/meat 

alternate. 
OR 

Purchase a CN labeled 

product. 
OR 

Secure a product 

analysis sheet before 

serving the product. 

 

 

Purchase a CN labeled 

product. 
OR 

Secure a product 

analysis sheet before 

serving the product. 
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Alternate Protein Products 
These products may be referred to as Alternate Protein Products (APP), Vegetable Protein 

Products (VPP), Textured Vegetable Products (TVP), or soy bean proteins. USDA has elected to 

use the designation of VPP when referring to these non-meat protein sources. 

 

Enriched Macaroni with Fortified Protein 
Enriched macaroni with fortified protein is a macaroni product to which protein has been 

added. It is not the same as regular enriched macaroni. Enriched macaroni with fortified protein 

must be combined with meat, poultry, fish, or cheese. Dry enriched macaroni with fortified 

protein may be used to meet no more than 50 percent of the meat/meat alternate requirement. 

Only products that appear on the USDA listing of acceptable enriched macaroni with fortified 

×ÙÖÛÌÐÕɯÈÕËɯÏÈÝÌɯÉÈÚÐÊÈÓÓàɯÛÏÌɯÍÖÓÓÖÞÐÕÎɯÚÛÈÛÌÔÌÕÛɯÖÕɯÛÏÌɯÓÈÉÌÓɯÔÈàɯÉÌɯÜÚÌËȯɯɯɁ.ÕÌɯÖÜÕÊÌɯËÙàɯ

weight of this product meets one-half of the meat or meat alternate requirements of lunch or 

supper of the USDA SNP when served in combination with one or more ounces of cooked meat, 

×ÖÜÓÛÙàȮɯÍÐÚÏȮɯÖÙɯÊÏÌÌÚÌȭɂɯ 

 

See list of Ɂ ××ÙÖÝÌËɯ$ÕÙÐÊÏÌËɯ,ÈÊÈÙÖÕÐɯwith %ÖÙÛÐÍÐÌËɯ/ÙÖÛÌÐÕɂ in this section. 

 

Vegetable Protein Products (VPP) 

A VPP is an alternate protein product that may be used to resemble and substitute for meat, 

poultry, or seafood. A VPP used in this manner may contain flours, concentrates or isolates, or 

any combination of these as ingredients along with added nutrients, colors, flavors, etc.  

 

Developments in food technology have created new types of alternate protein products that 

schools can now use. These products include isolates and concentrates. Recognition of these 

technological advances allows for greater flexibility in food formulation by offering SNP 

department personnel the option of using improved vegetable protein ingredients, which result 

in menu flexibility and increased value for their food purchase dollars.   

 

A VPP used alone or in combination with meat or other meat alternatives must meet the 

following criteria: 

1. Be processed so that some portions of the non-protein constituents of the food is removed. 

2. Must be safe and suitable products produced from plant or animal source(s). 

3. The biological quality of the protein in VPP must be at least 80 percent that of casein as 

determined by Protein Digestibility Corrected Amino Acid Score (PDCAAS). 

4. Must contain 18 percent protein by weight when fully hydrated. (Note: Tofu does not meet 

this requirement.) 

5. Vegetable protein products no longer are required to be fortified with iron and zinc.  

 

Use of VPP in the NSLP: 

 Vegetable protein products may be used in the dry, partially hydrated or fully hydrated 

form in combination with meat, poultry, or seafood. 

 Vegetable protein products must resemble and substitute for meat, poultry, or seafood. 
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Substitute refers to a VPP whose presence in another food results in a smaller amount of 

meat, poultry, or seafood. It does not refer to a VPP used to substitute for a starch. The VPP 

may resemble the meat, poultry, or seafood at any point of preparation. If the VPP in the 

finished food looks like, tastes like, etc., the meat, poultry, or seafood with which it is 

combined, the resemblance criterion is met. 

 If a menu item contains more than 30 percent VPP, the menu item should not be identified 

in a way that characterizes it solely as a meat, poultry or seafood product or dish.  

 Examples of products in which a VPP can be used as an alternate food include, but are not 

limited to, beef patties, chicken patties, pizza toppings, chili, meat loaf, tuna salad, and taco 

fillings. 

 Protein products cannot be used as a meat/meat alternate alternate food when substituting for 

a starch in foods, such as pizza crust or as a breading on a meat, poultry, or seafood 

product. Also, VPP cannot be used as an alternate food when used as functional ingredients, 

such as binders in products (i.e., binders in meat products) and thickening agents in sauces. 

However, this does not prevent the use of VPP in the products, such as pizza crust, in the 

NSLP. 

 

Labeling of VPP Products 

 Food products used in the NSLP are exempt from nutritional labeling by virtue of the fact 

that they are supplied for institutional foodservice only. However, manufacturers are 

required to provide the nutrition information to school foodservice personnel in literature or 

technical brochures on a current basis.  

 The name of the substitute food must include the term vegetable protein product or alternate 

protein product in the principal display area of the label. 

 The ingredient listing of the label must also state the type(s) and source(s) of a VPP 

contained in the substitute food, along with added nutrients, colorings, flavorings, etc. 

 Schools may use a commercially-prepared meat, poultry, or seafood product combined with 

VPP to meet all or part of the meat/meat alternate requirement if the product has a label 

ÊÖÕÛÈÐÕÐÕÎɯÛÏÌɯÚÛÈÛÌÔÌÕÛȮɯɁÛÏÐÚɯÐÛÌÔɯÊÖÕÛÈÐÕÚɯÈÓÛÌÙÕÈÛÌɯ×ÙÖÛÌÐÕɯ×ÙÖËÜÊÛȹÚȺȮɯÞÏÐÊÏɯÐÚɯ

authorized as an alternate food in the Child -ÜÛÙÐÛÐÖÕɯ/ÙÖÎÙÈÔÚȭɂɯ3ÏÐÚɯËÌÚÐÎÕÈÛÌÚɯÛÏÈÛɯÛÏÌɯ

VPP used in the formulation of the meat, poultry or seafood item complies with the naming 

and nutritional specifications established in the regulations. The presence of this label does 

not ensure the proper level of hydration, ratio of substitution, or the contribution that the 

product makes toward the meal pattern requirements. To determine the latter, request 

additional information from the manufacturer. 

 

Determining the Hydration Levels for VPP 
The regulations provide for the appropriate hydration for VPP by setting the protein quantity 

requirements for a product when fully hydrated at 18 percent by weight. The various VPP will 

require different amounts of water (or other liquid) for full hydration. It is expected that 

manufacturers will provide information on the percent protein in the VPP as purchased or 

adequate instructions so that the VPP can be properly hydrated. For additional information on 

the hydration of VPP, contact TDA or the CEɀÚɯÙÌÎÐÖÕÈÓɯ$ËÜÊÈÛÐon Service Center (ESC). 
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VPP Mixes 
VPP mixes are dry products containing VPP along with substantial levels (more than 5 percent) 

of seasonings, breadcrumbs, flavorings, etc. For example, a mix may contain 80 percent dry VPP 

and 20 percent seasonings. Only the VPP portion of the mix may be credited as a meat alternate 

in the NSLP. The regulations recommend that manufacturers provide information on the 

amount by weight of dry VPP in the package and instructions on how to use and hydrate the 

VPP mix. 

 

Crediting Frankfurters 
USDA current policy of allowing ounce-per-ounce credit for frankfurters containing no meat or 

poultry by-products, cereals, binders, or extenders has been extended to include those 

frankfurters containing fortified VPP within the following limits: 3.5 percent for soy flours and 

soy protein concentrates and 2.0 percent for isolated soy protein. No other binders or extenders 

may be used in conjunction with the soy products to receive the ounce-per-ounce crediting. The 

fortified VPP used must meet the minimum nutrient requirements as stated in FNS regulations 

to be approved for use in SNP. 

 

To ensure that the frankfurters conform to the above requirements, the product must be labeled 

Ɂ%ÙÈÕÒÍÜÙÛÌÙȮɂɯɁ%ÙÈÕÒȮɂɯɁ%ÜÙÛÌÙȮɂɯɁ'ÖÛËÖÎȮɂɯÖÙɯɁ6ÐÌÕÌÙȭɂɯ/ÙÖËÜÊts that exceed the amount of 

VPP listed in the preceding paragraph would have to be labeled differently and would perhaps 

ÉÌɯÊÈÓÓÌËɯÈɯɁ%ÙÈÕÒÍÜÙÛÌÙɯÞÐÛÏɯ5ÌÎÌÛÈÉÓÌɯ/ÙÖÛÌÐÕɯ/ÙÖËÜÊÛɂɯÖÙɯɁ(ÔÐÛÈÛÐÖÕɯ%ÙÈÕÒÍÜÙÛÌÙȭɂɯ3ÏÖÚÌɯ

products would not be acceptable for one-to-one crediting. CE procurement personnel must 

ensure that the VPP portion of the product complies with USDA FNS regulations or VPPs. That 

information can be obtained from the manufacturer.  

 

Also, the ingredient statement of the frankfurter must reflect the common and usual name 

ɁÝÌÎÌÛÈÉÓÌɯ×ÙÖÛÌÐÕɯ×ÙÖËÜÊÛȮɂɯÞÐÛÏɯÈɯÚÜÉÓÐÚÛÐÕÎɯÖÍɯÐÕÎÙÌËÐÌÕÛÚɯÐÕÊÓÜËÐÕÎɯÛÏÌɯÕÜÛÙÐÌÕÛɯÍÖÙÛÐÍÐÊÈÛÐÖÕɯ

in parentheses. If the label uses any product name other than one of those listed previously, the 

product must have a CN Label or a valid product analysis and must be credited accordingly.   

 

This change should allow frankfurters that may be lower in fat content to be marketed to 

schools, while assuring the nutritional integrity of the VPP, which will replace a portion of the 

meat in the frankfurter.  

 

Basis for Crediting Meat, Poultry and Seafood Products 

Meat, poultry, and seafood products used in the NSLP are credited on the raw basis using the 

appropriate cooking yields listed in the Food Buying Guide for Child Nutrition Programs. This is 

done to provide equity in crediting different types of products regardless of the cooking 

methods used or the addition of binders or extenders. This in turn provides for comparable 

nutritional value (e.g., protein content) of a product when it is cooked by several different 

methods. For example, ground beef patties weighing 3 ounces are cooked three different ways:  

(1) pan fried, (2) oven broiled and (3) grilled. Their cooked weights are 2.20 ounces, 2.75 ounces, 

and 2.63 ounces, respectively.  If these patties were to be credited according to their cooked 
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weights, pattie (2) would receive more credit than pattie (1) or (3) even though all the patties 

were prepared with exactly the same amount of meat. The variation in cooked weights is due to 

differences in fat and water losses with only a minimal loss of nutrients. 

 

Another illustration of differences in crediting is when three-ounce beef patties are cooked by 

the same methods described above but contain 28 percent hydrated soy protein flour. The 

presence of the soy protein flour will decrease the amount of fat and water lost during cooking; 

therefore, the cooked weights of the beef-soy patties will be greater than the cooked weights of 

the all-beef patties. The nutritional value of the beef-soy patties, as served, is not greater. Their 

higher weights reflect an increased retention of fat and water only. 
 

How to calculate the actual credit that these various patties receive depends not on their cooked 

weight but on their raw weight and appropriate cooking yield from the Food Buying Guide for 

Child Nutrition Programs. In order to provide equity in crediting meat/meat alternate products, 

regardless of cooking methods, FNS credits meat/meat alternate products on the raw basis and 

ÜÚÌÚɯÛÏÌɯÛÌÙÔɯɁÌØÜÐÝÈÓÌÕÛɯÔÌÈÛɂɯÍÖÙɯÊÙÌËÐÛÐÕÎȭ 
 

As the above examples imply, the basic concept underlying product crediting in the SNP is 

ɁÕÜÛÙÐÌÕÛɯÊÖÕÊÌÕÛÙÈÛÐÖÕɂɭthe amount of nutrients by weight in a finished cooked product. 

When a product is cooked, fat and water are lost while the essential nutrients are retained in a 

slightly more concentrated form.  

 

Cheese Substitutes 
USDA allows cheese substitutes to be used in the NSLP. Cheese substitutes can be used with 

another meat/meat alternate or they can be used alone to meet the total meat/meat alternate 

requirement. One ounce of cheese substitute provides one ounce equivalent meat alternate. 

 

Cheese Food and Cheese Spread Substitutes 
Cheese food substitutes and cheese spread substitutes would receive the same credit as cheese 

foods and cheese spreads (two ounces provide one ounce of equivalent meat alternate). 

Remember that cheese food and cheese spread are items that have a specific standard of 

ÐËÌÕÛÐÛàȭɯ3ÏÌɯÛÌÙÔɯɁÊÏÌÌÚÌɯ×ÙÖËÜÊÛɂɯÐÚɯÈɯÊÈÛÌÎÖÙàɯÕÈÔÌɯÈÕËɯÐÚɯnonstandardized; therefore any 

ÐÛÌÔɯÛÏÈÛɯÖÕÓàɯÏÈÚɯÛÏÌɯÕÈÔÌɯɁÊÏÌÌÚÌɯ×ÙÖËÜÊÛɂɯÞÖÜÓËɯÙÌÊÌÐÝÌɯÕÖɯÊÙÌËÐÛɯÛÖÞÈÙËɯÛÏÌɯÔÌÈÓɯ×ÈÛÛÌÙÕɯ

requirement. Similarly, while substitutes may receive credit in the SNP, any product labeled as 

an imitation is not creditable. 

 

Standards for Meat and Poultry Products 
USDA standards for meat and poultry products set legal requirements for content, preparation, 

and labeling before being manufactured and sold in commerce. Standards of identity set 

specific (and optional) ingredients a food must containɭsuch as the kind and amount of meat, 

percent of fat or moisture and additives, if anyɭwhen a product is to be labeled or identified by 

a common product name. To access the standards for meat and poultry products, visit the 

USDA FNS website at http://www.fns.usda.gov/fdd/foods/specs.htm. 

http://www.fns.usda.gov/fdd/foods/specs.htm
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Child Nutrition (CN) Labeling Program 
The Child Nutrition (CN) Labeling Program is a voluntary federal labeling program 

administered by USDA. Previously, the CN Labeling Program was administered by FNS. 

However, on January 16, 2009, USDA approved the transfer of the CN Labeling review function 

from FNS to the Agricultural Marketing Service (AMS) section of USDA. FNS will retain overall 

program administration authority of the CN Labeling Program and will continue to establish 

related policies, instructions and regulations. AMS began reviewing Quality Control (QC) 

Programs for compliance with the CN Labeling Program requirements on April 1, 2009 as a fee-

based service. Complete information on the CN Labeling Program can be accessed at: 

http://www.fns.usda.gov/cnd/cnlabeling/. 

 

This program is responsible for reviewing a product formulation to determine the contribution 

that a single serving of that product makes toward the SNP meal pattern requirements. The 

meal pattern requirements specify the foods and the minimum amounts that must be served in 

institutions participating in the SNP. The existence of a CN label on a product provides schools 

and other SNP operators with a guarantee that the product contributes to the meal pattern 

requirements as printed on the label. 

 

The CN Labeling Program has specific application to the Food Based Menu Planning and does 

not apply to menus developed under either Nutrient Standard Menu Planning or Assisted 

Nutrient Standard Menu Planning. 

 

Federal Inspection 
All CN labeled products must be produced under an appropriate USDA or U.S. Department of 

Commerce (USDC) federal inspection program to ensure that the label statement accurately 

reflects the amount of each ingredient used in the product. This will help protect local 

foodservice directors from misinformation and will ensure that manufacturers with CN labeled 

products are competing for sales on a common basis. Federal agencies inspecting these products 

include: 

 Food Safety and Inspection Service (FSIS) of USDA 

 Agricultural Marketing Service (AMS) of USDA 

 National Marine Fisheries Services (NMFS) of the U.S. Department of Commerce (USDC). 

 

Yield data from the Food Buying Guide for Child Nutrition Programs is used for calculating a CN 

ÓÈÉÌÓÌËɯ×ÙÖËÜÊÛɀÚɯÊÖÕÛÙÐÉÜÛÐÖÕɯÛÖÞÈÙËɯÔÌÈÓɯ×ÈÛÛÌÙÕɯÙÌØÜÐÙÌÔÌÕÛÚȭɯ4ÚÐÕÎɯàÐÌÓËÚɯÍÙÖÔɯÛÏÌɯFood 

Buying Guide for Child Nutrition Programs will help ensure that various meat/meat alternate 

items, regardless of cooking methods used or the addition of other ingredients, will be 

nutritionally equivalent. 

 

,ÈÕÜÍÈÊÛÜÙÌÙÚɯÔÜÚÛɯÕÖÛɯÜÚÌɯÛÏÌɯ"-ɯÓÈÉÌÓɯÚÛÈÛÌÔÌÕÛɯÛÖɯ×ÙÖÔÖÛÌɯÈɯ×ÙÖËÜÊÛɀÚɯÕÜÛÙÐÛÐÖÕÈÓɯÝÈÓÜÌɯÖÙɯ

acceptability.  

 
 

http://www.fns.usda.gov/cnd/cnlabeling/
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Manufacturers are not authorized, under any circumstances, to place the CN Logo and 

contribution statement on fact sheets or any other product information. Manufacturers are only 

authorized to use and distribute the CN Label on actual product manufactured following a 

Federally-Approved Quality Control Program. For information about requesting copies of 

federally inspected product labels from manufacturers during the biding process, please visit: 

http://www.fns.usda.gov/cnd/cnlabeling/copying_labels.htm. 

 

 

How to Identify a CN Label   

A CN label must have this              Poultry Product     Red Meat Product         Seafood Product  

information printed on the 

principal display panel of the  

label: 

 CN label statement 

 Product name 

 Ingredient listing in descending    Nonmeat Products  

 order of predominance by weight for  (eggs, cheese, beans and peanut butter)  

 all ingredients                 

 Establishment number (meat, poultry 
and seafood items only) 

 ManuÍÈÊÛÜÙÌÙɀÚɯÖÙɯËÐÚÛÙÐÉÜÛÖÙɀÚɯÕÈÔÌ 

and address 

 Inspection legend for the appropriate              Juice Drink and Juice Drink Products  

Inspection (see examples on this page)   

 

        

    
  

Label Statement 

The CN label statement must be an integral part of the product label and 

include this information: 

 The CN logo, which is a distinct border around the CN statement. 

 A six-digit product identification number assigned by FNS, which 

will appear in the upper right hand corner of the CN label statement. 
 The statement ÖÍɯÛÏÌɯ×ÙÖËÜÊÛɀÚɯÊÖÕÛÙÐÉÜÛÐÖÕɯtoward meal 

pattern requirements for the SNP. This identifies the contribution of a 

specific portion of a meat/meat alternate product toward the 

meat/meat alternate, grains/breads and/or vegetable/fruit component of the meal pattern 

requirements. It also identifies the contribution that juice drinks and juice drink products 

make toward the vegetable/fruit component of the meal pattern requirements.   

 Statement specifying the use of the logo and CN label statement is authorized by FNS. 

 The month and year the label was approved in final by FNS.   

http://www.fns.usda.gov/cnd/cnlabeling/copying_labels.htm
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The CN Labeling Program is limited to the following:  

 Entrée items: Main dish products which contribute a minimum of 0.5 ounces equivalent 

of meat/meat alternate towards the meal pattern requirements. Examples of these 

products include but are not limited to beef patties, cheese or meat pizzas, meat or 

cheese and bean burritos, egg rolls and breaded fish portions. 

 50-percent juice drinks and juice drink products: Juice drink and juice drink products 

which contain at least 50 percent full-strength juice by volume. This includes such 

products as grape drink, fruit punch and juice bars. 
 

Penalty for Misuse of CN Logo 

USDA has developed a logo to protect the integrity of the CN Labeling Program to avoid 

possible abuse and to make the CN label statement easy to identify. The logo is a distinctive 

border design that surrounds the label statement. Companies will not be allowed to use the logo 

or statement without permission. 

 

If a company uses the CN logo inappropriately, USDA will notify it and give it 30 days to 

discontinue use of the logo. If the company continues to use the label, its name will be put on a 

list that will be sent quarterly to all Child Nutrition Programs and Technical Services regional 

offices. Regional offices will then circulate the list to the states. In addition, other actions may be 

taken. 

 

Advantages of Using CN Labeled Products 

All CN labeled products that are federally approved and have a CN logo carry a warranty. If a 

CE participating in the SNP purchases such a product and uses it according to the 

ÔÈÕÜÍÈÊÛÜÙÌÙɀÚɯËÐÙÌÊÛÐÖÕÚȮɯÛÏÌɯÐÕÚÛÐÛÜÛÐÖÕɯÞÐÓÓɯÕÖÛɯÏÈÝÌɯÈÕɯÈÜËÐÛɯÊÓÈÐÔɯÍÐÓÌËɯÈÎÈÐÕÚÛɯÐÛɯÍÖÙɯÛÏÈÛɯ

CN labeled product, for noncompliance with the meal pattern requirements. If a state or federal 

auditor finds that a CN labeled product does not actually meet meal pattern requirements 

claimed on the label, the auditor will report this finding to the USDA national office. USDA will 

prepare a report on the findings and send it to the appropriate division of FSIS, AMS, NMFS, 

FDA, or the Department of Justice for action against the company. That office will then be 

responsible for auditing production records to determine whether the product, as produced, 

met the conditions of the CN label statement before it left the plant.  

 

If the audit shows the product, as produced, does not meet the label statement, any or all of the 

following actions may be taken: 

 3ÏÌɯÊÖÔ×ÈÕàɀÚɯ"-ɯÓÈÉÌÓɯÔÈàɯÉÌɯÙÌÝÖÒÌËɯÍÖÙɯÈɯÚ×ÌÊÐÍÐÊɯ×ÌÙÐÖËɯÖÍɯÛÐÔÌȭ 

 The appropriate agency may pursue a misbranding or mislabeling action against the 

company producing the product. 

 3ÏÌɯÊÖÔ×ÈÕàɀÚɯÕÈÔÌɯÞÐÓÓɯÉÌɯÊÐÙÊÜÓÈÛÌËɯÛÖɯ42# ɯÙÌÎÐÖÕÈÓɯÖÍÍÐÊÌÚɯÖÙɯ42# ɯÞÐÓÓɯÙÌØÜÐÙÌɯÛÏÌɯ

foodservice program involved to notify the state office of the labeling violation. 
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3ÏÌɯ"-ɯÓÈÉÌÓɯÚÛÈÛÌÔÌÕÛɯÛÌÓÓÚɯÏÖÞɯÛÏÌɯÓÈÉÌÓÌËɯ×ÙÖËÜÊÛɯÊÈÕɯÉÌɯɁÊÙÌËÐÛÌËɂɯÖÙɯɁÊÖÜÕÛÌËɂɯÛÖÞÈÙËɯ

meeting the meal pattern requirements of the NSLP. A CN label statement does not: 

  ÚÚÜÙÌɯÛÏÈÛɯÈɯ×ÙÖËÜÊÛɯÐÚɯɁÎÖÖËɯÍÖÙɯÊÏÐÓËÙÌÕȭɂ 

 Assure that a product ÐÚɯɁÈÊÊÌ×ÛÈÉÓÌɂɯÛÖɯÊÏÐÓËÙÌÕȭɯ 

 Suggest that products without CN labels are inferior. 

 Cost more. 

 Assure that a product meets NSLP meal pattern requirements.  

 

For additional information about the CN Labeling Program, contact the U.S. Department of 

Agriculture, Nutrition and Technical Services Division, Food and Nutrition Service, Room 607, 

3101 Park Center Drive, Alexandria, VA  22302, (703) 305-2556. 
 

The CN label statement should not be confused with fact sheets, nutritional analyses, and letters 

of certification (product analysis sheets and formulation statements). Letters of certification are 

ÚÛÈÛÌÔÌÕÛÚɯ×ÙÖÝÐËÌËɯÉàɯÈɯÊÖÔ×ÈÕàɯÖÍÍÐÊÐÈÓɯÛÏÈÛɯÛÌÓÓɯÈɯ×ÙÖËÜÊÛɀÚɯÊÖÕÛÙÐÉÜÛÐÖÕɯÛÖÞÈÙËɯÛÏÌɯÔÌÈÓɯ

pattern requirements. These may contain pertinent information but are not recognized by 

ÈÜËÐÛÖÙÚɯÈÚɯÖÍÍÐÊÐÈÓɯËÖÊÜÔÌÕÛÈÛÐÖÕɯÖÍɯÛÏÌɯ×ÙÖËÜÊÛɀÚɯÊÖÕÛÙÐÉÜÛÐÖÕɯÛÖÞÈÙËɯÔÌÈÓɯ×ÈÛÛÌÙÕɯ

requirements. These letters and fact sheets have not been reviewed by USDA and may or may 

not be accurate. Label statements approved at the state level for state-inspected plants also are 

not reviewed by USDA. State approved labels and fact sheets are not covered by the CN label 

warranty. 
 

Authorized Manufacturers of CN Labeled Products 
AMS has published a list of manufacturers that have met the FNS Quality Control Program 

requirements for the CN Labeling Program. Additionally, AMS has provided a list of 

authorized CN labels issued to these manufacturers.  These lists are updated monthly and can 

be accessed at the FNS CN Labeling Program website at: 

http://www.fns.usda.gov/cnd/cnlabeling/authorized.htm. 

 

The information in these lists is provided in PDF format and contains the following information: 

 CN Identification Number; 

 Federal or Equal to Federal (ETF) Establishment (EST) Number; 

 Product Description; 

 Label Approval Expiration Date; and 

 Company Name (on a separate directory list). 
 

The following inspection directories with EST number notations can be used to cross reference 

the EST numbÌÙɯÞÐÛÏɯÛÏÌɯÔÈÕÜÍÈÊÛÜÙÌÙɀÚɯ×ÏàÚÐÊÈÓɯÈËËÙÌÚÚɯÈÕËɯÐÕɯÚÖÔÌɯÊÈÚÌÚɯÊÖÕÛÈÊÛɯ

information: 
 

%-2ɯÈÚÚÐÎÕÌËɯ$23ɯÕÜÔÉÌÙɯÌÕËɯÞÐÛÏɯɁ%-2ɂȮɯÌȭÎȭ, 12345FNS and ETF establishment numbers end 

ÞÐÛÏɯɁ$3%ȯɂɯhttp://www.fns.usda.gov/cnd/cnlabeling/FNS_ETFdirectory.pdf 
 

http://www.fns.usda.gov/cnd/cnlabeling/authorized.htm
http://www.fns.usda.gov/cnd/cnlabeling/FNS_ETFdirectory.pdf
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USDC ɬ -ÈÛÐÖÕÈÓɯ,ÈÙÐÕÌɯ%ÐÚÏÌÙÐÌÚɯ2ÌÙÝÐÊÌɯ$#3ɯÕÜÔÉÌÙÚɯÌÕËɯÞÐÛÏɯɁ%ɂɯÖÕÓàɯÐÕɯÛÏÌɯ/#%ɀɯÛÏÌɯɁ%ɂɯ

is omitted at the following directory: www.seafood.nmfs.noaa.gov/Participant_List10.pdf 
 

USDA ɬ Food Safety and Inspection Service EST numbers are numeric or alphanumeric and are 

the remaining majority: 

www.fsis.usda.gov/regulations/Meat_Poultry_Egg_Inspection_Directory/index.asp 
 

Note: The above directories do not include information about CN Labeled products issued 

before 2005. 

 

Advertising Literature, CN Labels, Product Analysis Sheets and Product 

Formulation Statements  
Food purchasing for the SNP is a difficult and specialized job. Like all buyers, one must be able 

to recognize value and quality in order to make reliable price comparison.  Unlike other buyers, 

the person purchasing for the SNP must also purchase products that meet the federal meal 

pattern requirements for the SNP. One area of particular concern is the procurement of 

commercially-prepared meat and poultry products. It is often difficult to determine these 

productsɀɯÊÖÕÛÙÐÉÜÛÐÖÕÚɯÛÖÞÈÙËɯÔÌÈÓɯ×ÈÛÛÌÙÕɯÙÌØÜÐÙÌÔÌÕÛÚȭ 

 

Important questions that should be resolved regarding such meat products served in school 

lunches are: 

 What percent fat is in the meat? 

 If cooked dry beans are used, what is the volume measure?  (Note:  Breakfast and lunch requirement 

for beans is measured by volume, not ounces). 

 If vegetable protein product (VPP) is used to contribute toward the meat/meat alternate requirement, 

is it used in compliance with FNS regulations? 

 Finally, what contribution does the total product make toward meeting the lunch requirement? 

 

The buyer has various purchasing tools to help in this task. Two of these tools will be briefly 

discussed below:  CN labels and signed product analysis sheets and product formulation 

statements based on formulation and/or laboratory testing that contain meal pattern 

contribution statements. Each tool provides valuable information for the buyer; however, the 

buyer should be aware of their differences. Additionally, many manufacturers provide buyers 

with advertising literature that may make statements regarding the contribution of a particular 

product to the NSLP meal patterns.  

 

Advertising literature is not acceptable for use in supporting reimbursement claims. 

 

What is Advertising Literature? 
Advertising literature is information provided by the company that may contain valuable 

ÐÕÍÖÙÔÈÛÐÖÕɯÈÉÖÜÛɯÖÕÌɯÖÙɯÔÖÙÌɯÖÍɯÛÏÌɯÊÖÔ×ÈÕàɀÚɯ×ÙÖËÜÊÛÚȮɯÉÜÛɯÐÛ may not be used to support 

the contribution that a product makes toward the NSLP meal pattern. 

 

http://www.seafood.nmfs.noaa.gov/Participant_List10.pdf
http://www.fsis.usda.gov/regulations/Meat_Poultry_Egg_Inspection_Directory/index.asp
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What is a CN Label? 
A CN label is a product label that contains a statement that clearly identifies the contribution 

that the product makes toward the NSLP meal pattern requirements. This label carries a USDA 

warranty against audit claims if used according to the manÜÍÈÊÛÜÙÌÙɀÚɯËÐÙÌÊÛÐÖÕÚȭɯ3ÏÐÚɯÞÈÙÙÈÕÛàɯ

applies to the CN labeled product portion, not the entire meal.  

 

What is a Product Analysis Sheet and Product Formulation Statement? 
A product analysis sheet and product formulation statement contains a statement that clearly 

identifies the contribution that the product makes toward the NSLP meal pattern requirements. 

This statement is based on formulation and/or laboratory testing and is signed by a high-

ranking official in the company. A product analysis sheet and product formulation statement 

carries no USDA warranty or guarantee. A sample product analysis sheet/product formulation 

statement is included in this section. 

 

CEs should use the Sample Product Analysis Sheet/Product Formulation Statement for Meat/Meat 

Alternate (M/MA) Products for processed M/MA products that are not in the Food Buying Guide 

for Child Nutrition Programs and do not have a CN label and, therefore, require documentation 

ÛÖɯËÌÛÌÙÔÐÕÌɯÛÏÌɯ×ÙÖËÜÊÛɀÚɯÊÖÕÛÙÐÉÜÛÐÖÕɯÛÖÞÈÙËɯÔÌÌÛÐÕÎɯÔÌÈÓɯ×ÈÛÛÌÙÕɯÙÌØÜÐÙements. 

 

Manufacturers whose products are manufactured in USDA inspected plants are encouraged to 

pursue the CN labeling process to receive a CN label for the product they are selling to schools. 

CN label program information can be found on the USDA website at 

http://www.fns.usda.gov/cnd/CNlabeling/default.htm. 
 

On occasion product analysis sheets and product formulation statements have contained 

×ÏÙÈÚÌÚɯÓÐÒÌɯɁÛÖɯÛÏÌɯÉÌÚÛɯÖÍɯÖÜÙɯÒÕÖÞÓÌËÎÌɂɯÈÕËɤÖÙɯɁÊÖÕÛÙÐÉÜÛÐÖÕɯÖÍɯÛÏÌɯ×ÙÖËÜÊÛɯÐÚɯ

È××ÙÖßÐÔÈÛÌÓàȭɂɯA CE should not accept a product analysis sheet and product formulation 

statement containing such language. Only product analysis sheets and product formulation 

statements that certify the contribution of the product to the meal pattern requirements should 

be accepted. 

 

Tracking a Product Referred to in a Product Analysis Sheet/Product Formulation 

Statement 

Compare the product code and the name of the product indicated on the product analysis sheet/ 

product formulation statement with the label on the container of the delivered product to 

ensure that the two are identical. Be certain that a product analysis sheet/product formulation 

statement is on file for any commercially-prepared product. 

 

Who Reviews and Monitors Product Analysis Sheets and Product Formulations 

Statements? 
Product analysis sheets and product formulation statements are written, designed, and 

distributed by the individual manufacturer. Although an officer of the company signs these 

http://www.fns.usda.gov/cnd/CNlabeling/default.htm
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sheets to attest to the printed information, school officials trust that the company officials are 

making sure that the product label and production records match the description of the product 

on the product analysis sheet/product formulation statement. The Nutrition and Technical 

Services Division (NTSD) does not review and monitor product analysis sheets and product 

formulation statements on a routine basis. There is no requirement that companies send NTSD 

advertising literature or product analysis sheets and product formulation statements for review. 

USDA is not a policing agency that handles truth in advertising.  

 

Mislabeling actions are handled by the Federal Trade Commission. NTSD will review fact 

sheets that use the CN label statement or CN logo inappropriately and refer such matters to the 

appropriate inspection agency. NTSD will periodically review product analysis sheets and 

product formulation statements that reference the SNP: 

 6ÏÌÕɯÈɯÊÖÔ×ÈÕàɯÚÌÕËÚɯ-32#ɯÈɯÊÖÔ×ÌÛÐÛÖÙɀÚɯ×ÙÖËÜÊÛɯÈÕÈÓàÚÐÚɯÚÏÌÌÛɯÈÕËɯ×ÙÖËÜÊt 

formulation statements and asks for a review of the content for accuracy. 

 When the FNS regional office sends NTSD a product analysis sheet and product 

formulation statement for review if: 
ƺ The CE and/or TDA have made an attempt to solve the problem. 

ƺ The advertisement, or product analysis sheet and product formulation statement 

submitted by the region is current and the material forwarded is complete. 

ƺ "ÖÙÙÌÚ×ÖÕËÌÕÊÌɯÈÕËɤÖÙɯÐÕÍÖÙÔÈÛÐÖÕɯÙÌÎÈÙËÐÕÎɯÛÏÌɯÊÖÔ×ÈÕàɀÚɯÙÌÚ×ÖÕÚÌɯÞÏÌÕɯ×ÙÌÝÐÖÜÚÓàɯ

contacted are included. 
 

USDA does not monitor these documents for compliance with the product formulation or the 

NSLP meal pattern requirements. 

 

Steps before purchasing any meat or poultry product: 

 Request a sample of the product and the product label and be certain that the product 

purchased with the same label is received. 

 Check to see if the label has percentage ingredient listing (request percent labeling on 

×ÙÖËÜÊÛÚɯ×ÜÙÊÏÈÚÌËɯÛÖɯÒÕÖÞɯÛÏÌɯ×ÙÖËÜÊÛɀÚɯÐÕÎÙÌËÐÌÕÛÚɯÛÏÈÛɯÊÖÕÛÙÐÉÜÛÌɯÛÖɯÛÏÌɯÔÌÈÓɯ×ÈÛÛÌÙÕȺȭ 

 Check to see if the fat content of the meal is listed on the label. 

 Weigh the actual product to see if the net weight is correct. 

 Check to see if the USDA statement verifying the use of the vegetable protein product (VPP) 

in the SNP is printed on the label (if the product contains VPP). This statement is not 

required to appear on meat and poultry labels but often does. 

 

General Guidance for Reviewing Formulation Statements 
An appropriate product formulation statement will provide specific information about the 

product and show how the credit is obtained by citing resources and/or regulations. Specific 

policies for Alternate Protein Products and Food-based Menu Planning can be accessed at 

www.fns.usda.gov/cnd/cnlabeling/APPindustryfaqs.pdf. 

 

http://www.fns.usda.gov/cnd/cnlabeling/APPindustryfaqs.pdf
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 Review product formulation statements prior to purchasing products.   ɯ1ÌÝÐÌÞÌÙɀÚɯ

Checklist (www.fns.usda.gov/tn/resources/smi_checklist.pdf) and an updated sample 

product formation statement template (www.fns.usda.gov/tn/resources/smi_appendix1.pdf) 

for a meat/meat alternate product are available in the online publication, Road to SMI Success. 

These documents are only for products with a meat/meat alternate contribution and would 

need to be adapted for the various types of products available on the market.  

Example: Pizza could have credit information about grains/breads and vegetables/fruits in 

addition to the meat/meat alternate component. 

 

 Determine that creditable ingredients listed in the product formulation statement match a 

description in the 2001 Food Buying Guide for Child Nutrition Programs  (FBG) available at 

www.fns.usda.gov/tn/resources/foodbuyingguide.html. If a product formulation statement 

for a specific product claims to provide a higher credit than what is listed in the FBG, the 

statement must clarify all crediting ingredients and demonstrate how the product provides 

that credit. 

 

 Verify that the amount of credit that a product may contribute to the meal pattern 

requirements is not greater than the serving size of the product.  

Example: A 2.2 fluid ounce (1/4 cup) frozen fruit pop or bar may not credit for more than 2.2 

fluid ounces or ¼ cup of fruit or fruit juice. 

 

 Assure that the product formulation statement proves how the claimed credit was 

obtained. It is never acceptable for a manufacturer to simply state that the product provides 

a certain amount of credit for the meal pattern. Example: Fruit filled pancakes may not 

provide meat alternate because it is not obvious how the product contributes to the meat 

alternate component. In order for a product to claim a meat or meat alternate contribution, 

the product must have a visible meat or meat alternate present, such as a sausage link, 

beans, cheese or peanut butter. 

 

It is encouraged that you review product literature carefully to ensure your menus meet the 

meal pattern requirements.  

 

http://www.fns.usda.gov/tn/resources/smi_checklist.pdf
http://www.fns.usda.gov/tn/resources/smi_appendix1.pdf
http://www.fns.usda.gov/tn/resources/foodbuyingguide.html
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SAMPLE 

Product Analysis Sheet/Product Formulation Statement for Meat/Meat Alternate (M/MA) 

Products 
Provide a copy of the label in addition to the following information on company letterhead signed by an official 

representative of the company.   
 

Product Name:____________________________________ Code No.:_______________ 
 

Manufacturer:____________________________Case/Pack/Count/Portion/Size:________ 
 

I.  Meat/Meat Alternate 
Please fill out the chart below to determine the creditable amount of Meat/Meat Alternate 

Description of Creditable 

Ingredients per 

Food Buying Guide 

Ounces per Raw Portion of 

Creditable Ingredient 

Multiply Food Buying Guide 

Yield 

Creditable 

Amount * 

  X   

  X   

  X   

A. Total Creditable Amount1  
*Creditable Amount - Multiply ounces per raw portion of creditable ingredient by the Food Buying Guide yield. 

 

II. Alternate Protein Product (APP) 
If the product contains APP please fill out the chart below to determine the creditable amount of APP.  If APP is 

used, you must provide documentation as described in the Example of Documentation on the next page for each APP 

used. 

Description of APP, manufacture’s 

name,  

and code number 

Ounces 

Dry APP 

Per Portion 

Multiply % of Protein 

As-Is* 

Divide by 

18** 

Creditable 

Amount APP*** 

  X  ÷ by 18  

  X  ÷ by 18  

  X  ÷ by 18  

B. Total Creditable Amount1   

C. TOTAL CREDITABLE AMOUNT (A + B rounded down to nearest ¼ oz)   
*Percent of Protein As-Is is provided on the attached APP documentation.   

**18 is the percent of protein when fully hydrated. 

***Creditable amount of APP equals ounces of Dry APP multiplied by the percent of protein as-is divided by 18. 
1Total Creditable Amount must be rounded down to the nearest 0.25oz (1.49 would round down to 1.25 oz meat equivalent).  Do not round up.  If you are crediting both M/MA 

and APP, you do not need to round down in box A until after you have added the creditable APP amount from box B. 
 

Total weight (per portion) of product as purchased ____________________________ 
 

Total creditable amount of product (per portion) _____________________________  

(Reminder:  Total creditable amount cannot count for more than the total weight of product) 
 

I certify that the above information is true and correct and that a _____ ounce serving of the above product (ready for 

serving) contains _____ ounces of equivalent meat/meat alternate when prepared according to directions. 
 

I further certify that any APP used in the product conforms to the Food and Nutrition Service Regulations (7 CFR 

Parts 210, 220, 225, 226, Appendix A) as demonstrated by the attached supplier documentation. 
 

_________________________________________  ___________________________________ 

Signature of Company Official    Title 
 

_________________________________________  _______________     _______________________ 

Printed Name      Date         Phone Number



 

 
Texas Department of Agriculture — November 2011   Lunch 9.29 

 

 

Example of Documentation 

Soy Company X 

Soy Protein Concentrate 

Product Y 

 

Documentation for Company X Products Used as Alternate Protein Products (APP) for 

School Nutrition Programs 

 

a) Company X certifies that Product Y meets all requirements for APP intended for use in 

foods manufactured for Child Nutrition Programs as described in Appendix A of 7 CFR 210, 

220, 225, and 226.   

 

b) Company X certifies that Product Y has been processed so that some portion of the non-

protein constituents have been removed by fractionating.  This product is produced from 

soybeans by removing the majority of the soybean oil and some of the other non-protein 

constituents.   

 

c) The Protein Digestibility Corrected Amino Acid Score (PDCAAS) for Product Y is 0.99.  It 

was calculated by multiplying the lowest uncorrected amino acid score by true protein 

digestibility as described in the Protein Quality Evaluation Report from the Joint Expert 

Consultation of the Food and Agriculture Organization/World Health Organization of the 

United Nations, presented December 4-8, 1989, in Rome, Italy.  The PDCAAS is required to 

be greater than 0.8 (80% of casein). 

 

d) The protein level of Product Y is at least 18% by weight when fully hydrated at a ratio of 

2.43 parts water to one part product.   

 

e) 3ÏÌɯ×ÙÖÛÌÐÕɯÓÌÝÌÓɯÖÍɯ/ÙÖËÜÊÛɯ8ɯÐÚɯÊÌÙÛÐÍÐÌËɯÛÖɯÉÌɯÈÛɯÓÌÈÚÛɯƚƕȭƜǔɯÖÕɯÈÕɯɁÈÚ-ÐÚɂɯÉÈÚÐÚɯÍÖÙɯÛÏÌɯÈÚ-

purchased product.  (Note: Protein is often provided on a moisture free basis (mfb) which is not the 

information FNS requires.) 

 

All of the above information is required for APP and must be presented for approval.   

 

 

Note: It is also helpful to have the ingredients statement for product Y.  For example, if the product is 

uncÖÓÖÙÌËɯÈÕËɯÜÕÍÓÈÝÖÙÌËɯÛÏÌɯÐÕÎÙÌËÐÌÕÛÚɯÚÛÈÛÌÔÌÕÛɯÔÐÎÏÛɯÉÌɯɁÚÖàɯ×ÙÖÛÌÐÕɯÊÖÕÊÌÕÛÙÈÛÌɂɯÖÙɯÐÍɯÛÏÌɯ×ÙÖËÜÊÛɯÐÚɯ

ÊÖÓÖÙÌËɯÈÕËɯÛÌßÛÜÙÌËɯÛÏÌɯÐÕÎÙÌËÐÌÕÛÚɯÚÛÈÛÌÔÌÕÛɯÔÐÎÏÛɯÉÌɯɁÛÌßÛÜÙÌËɯÝÌÎÌÛÈÉÓÌɯ×ÙÖÛÌÐÕɯȹÚÖàɯÍÓÖÜÙȮɯÊÈÙÈÔÌÓɯ

ÊÖÓÖÙȺɂ 
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I.  EXAMPLE Meat/Meat Alternate (M/MA) and APP Calculations  
  

Description of Creditable Ingredients 

per Food Buying Guide  

Ounces per 

Raw 

Portion of 

Creditable 

Ingredient  

Multiply  Food 

Buying 

Guide 

Yield  

Creditable 

Amount *  

Beans, black (turtle), dry, canned, whole  1.0 oz  X  27.8/110  0.252  

Beans, black (turtle), dry, canned, whole, 

drained (Column 6 conversion)  
1.0 oz  X  27.8/62.0  0.44  

Beans, kidney, dry, whole  1.0 oz  X  24.8/16  1.55  

Beef Ground (not more than 18% fat) raw  1.0 oz  X  0.74  0.74  

Beef Brisket, without bone, practically free of 

fat, raw  
1.0 oz  X  0.69  0.69  

Cheese, Mozzarella  1.0 oz  X  16/16  1.0  

Cheese, Cottage  1.0 oz  X  8/16  0.5  

Chicken, boneless, fresh  1.0 oz  X  0.70  0.7  

Chicken, drumstick with bone, fresh  2.0 oz  X  0.49  0.98  

Egg, frozen whole, pasteurized, liquid  1.0 oz  X  18/16  1.125  

Egg, whole, dried  0.25 oz  X  64/16  1.0  

Fish fillet, fresh  1.0 oz  X  0.70  0.7  

Ham water added  1.0 oz  X  0.82  0.82  

Nuts, almonds  1.0 oz  X  16/16  1.0  

Peanut butter  1.0 oz  X  14.4/16  0.9  

Pork Ground (not more than 30% fat)  1.0 oz  X  0.70  0.7  

Tuna, chunk style, water packed  1.0 oz  X  51.2/66.5  0.769  

Tuna, chunk style, drained (Column 6 

conversion)  
1.0 oz  X  51.2/51.2  1.0  

Turkey, cooked, diced, light and dark meat 

in natural proportions (no skin, wing meat, 

neck meat, giblets, or kidneys)  

1.0 oz  X  16/16  1.0  

Turkey ham, fully cooked  1.0 oz  X  0.70  0.7  

Turkey ham, 15% water added  1.0 oz  X  0.59  0.59  

Yogurt, plain  1.0 oz  X  8/32  0.25  
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II. Alternate Protein Product (APP)  
Products containing APP must also provide the documentation described on the page above  

 

Description of APP, manufacture’s 

name,   

and code number  

Ounces  

Dry 

APP  

Per  

Portion  

Multiply  % of 

Protein 

As-Is*  

Divide 

by  

18**  

Creditable 

Amount  

APP***  

Soy flour, ABComp 1234  0.25 oz  X  52.0*  ÷ by 18  0.72  

Soy protein concentrate, ABComp 45  0.25 oz  X  64.8*  ÷ by 18  0.9  

Soy protein isolate, XYComp 333  0.25 oz  X  85.0*  ÷ by 18  1.18  

Whey protein concentrate, Dairy 3  0.25 oz  X  45.0*  ÷ by 18  0.625  

Nonfat dry milk, Dairy 789  0.25 oz  X  21.0*  ÷ by 18  0.29  

 
* Percent of Protein As-Is is provided the attached APP documentation.    

**18 is the percent of protein when fully hydrated.  

***Creditable amount of APP equals ounces of Dry APP multiplied by the percent of protein as-is divided 

by 18.  

1Total Creditable Amount must be rounded down to the nearest 0.25oz (1.49 would round down to 1.25 

oz meat equivalent).  Do not round up.  If you are also crediting APP, you do not need to round down in 

box A until after you have added the creditable APP amount from box B.  
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Example of Advertising Literature 
  

 

XYZ Food Products, 1200 Nowhere St., Anywhere, USA 00000 
 

New School Lunch Products 

 Fully Cooked Charbroiled Beef Pattie (Product Code 0000) 

Ingredients: Beef, Water, Fortified Textured Soy Protein Concentrate, Seasoning 

Cooked Portion Size: 2.68 oz.                            Case Pack: 40 pcs ɬ 6.7 lb case 
 

 Fully Cooked Charbroiled Pork Pattie (Product Code 0000) 

Ingredients: Pork, Water, Fortified Textured Soy Protein Concentrate, Seasoning 

Cooked Portion Size: 2.65 oz.                           Case Pack: 45 pcs ɬ 7.45 lb case 
 

Preparation Instructions: (From frozen state), Conventional Oven: Preheat oven to 375º F. 

Cook for 50 minutes. Convection Oven: Preheat oven to 350º F. Cook for 35 minutes. 
 

Benefits 

 Meet all FNS requirements. Provide 2 oz. of equivalent cooked lean meat for school 

lunch. 

 Convenient Packaging. 

 Easy Handling and Preparation. 

 Reduced Sodium. 
 

 

This advertising literature contains questionable information.  

This advertising literature not only contains questionable information but also lacks necessary 

ÐÕÍÖÙÔÈÛÐÖÕɯÛÖɯËÌÛÌÙÔÐÕÌɯÛÏÌɯ×ÙÖËÜÊÛɀÚɯÊÖÕÛÙÐÉÜÛÐÖÕɯÛÖÞÈÙËɯÔÌÈÓɯ×ÈÛÛÌÙÕɯÙÌØÜÐÙÌÔÌÕÛÚȭ 

 

Questionable Information 
1. The ingredient statement lists beef, not ground beef. This means that the patties could 

contain partially defatted chopped beef and/or meat by-products. The fat level is not 

restricted to a 30% maximum level as with ground beef. 

2. This fact sheet claims that the products described provide 2 ounces equivalent cooked lean 

meat for school lunch programs. The reader has no way of making this determination. 

3. This fact sheet contains no certification statement. 

4. This fact sheet is not signed by a high-ranking company official. 

 

Information Needed in Order to Determine the Product’s Meal Pattern Contribution 
1. Weight of raw portion. 

2. Percent fat of the raw meat. 

3. Weight of raw meat. 

4. Amount of dry VPP in the product if the product contains VPP. 

5. Proper hydration instructions and certification that the VPP used is authorized as an 

alternate food in the Child Nutrition Programs and meets USDA-FNS requirements.  
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Comparison Chart 

 

 

Child Nutrition  

Labels 
 

Product Formulation 

Statements 

(Product Analysis 

Sheets) 

Advertising  

Literature 

Description 

 

Product label that 

contains a statement 

which clearly 

identifies the meal 

pattern contribution 

of the product. 
 

Document that 

contains a statement 

which clearly 

identifies the meal 

pattern contribution 

of the product (must 

be signed). 

Any printed material 

that contains varied 

information about 

one or more 

products. 

 

Standard Information 

is Required 
 

Yes No No 

 

Reviewed and 

Monitored by USDA 
 

Yes No No 

 

Carried a USDA 

Guidance 
 

Yes ɬ provides 

warranty 
No No 

Product 

Identification 

Numbers 

 

Each CN labeled 

product is assigned its 

own distinct 6-digit 

identification number. 
 

The product must be 

identifiable by name, 

code number, weight, 

ingredient listing, etc. 

No standards. 

Accepted on a CRE 
 

Yes 
 

Yes No 

 

The CN label statement should not be confused with product formulation statements. Product 

formulation statements are documents provided and signed by a high-ranking company official 

ÛÏÈÛɯÛÌÓÓɯÈɯ×ÙÖËÜÊÛɀÚɯÊÖÕÛÙÐÉÜÛÐÖÕɯÛÖÞÈÙËɯÛÏÌɯÔÌÈÓɯ×ÈÛÛÌÙÕɯÙÌØÜÐÙÌÔÌÕÛÚȭɯ3ÏÌÚÌɯÔÈàɯcontain 

pertinent information but are not recognized by auditors or reviewers as official documentation 

ÖÍɯÛÏÌɯ×ÙÖËÜÊÛɀÚɯÊÖÕÛÙÐÉÜÛÐÖÕɯÛÖÞÈÙËɯÔÌÈÓɯ×ÈÛÛÌÙÕɯÙÌØÜÐÙÌÔÌÕÛÚȭɯ3ÏÌÚÌɯÚÛÈÛÌÔÌÕÛÚɯÏÈÝÌɯÕÖÛɯ

been reviewed by USDA and may or may not be accurate. Label statements approved at the 

state level for state-inspected plants also are not reviewed by USDA. State approved labels are 

not covered by the CN label warranty. For the purpose of the Coordinated Review Effort 

(CRE), CN labels, signed product analysis sheets and product formulation statements will be 

accepted as supporting the contribution of a particular product to the reimbursable breakfast 

and/or lunch. However, the information provided will be reviewed for questionable statements.  

Unsigned advertising literature cannot be used to support the contribution of any product.  
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There is no easy way to verify this information; however, independent laboratories may be used 

to test products. 

 

Definitions 
Meat by-productsɭpork stomachs or snouts; beef, veal, lamb or goat tripe; beef, veal, lamb, goat 

or pork hearts, tongues, fat, lips, weasands, and spleen; and partially defatted beef fatty tissue 

or partially defatted pork fatty tissue. 

 

Variety meatsɭmeat by-products (above) except that the term variety meats is used specifically 

in reference to frankfurters, hotdogs, bologna, and similar cooked sausages. A label that states 

Ɂ%ÙÈÕÒÍÜÙÛÌÙɯÞÐÛÏɯ5ÈÙÐÌÛàɯ,ÌÈÛÚɂɯÐÕËÐÊÈÛÌÚɯÛÏÌɯÜÚÌɯÖÍɯÔÌÈÛɯÉà-products. Yields in the Food 

Buying Guide for Child Nutrition Programs for frankfurters, bologna, knockwurst, and Vienna 

sausage are based on products that contain no meat or poultry by-products, cereals, or 

ÌßÛÌÕËÌÙÚȭɯ3ÏÌÙÌÍÖÙÌȮɯÛÏÌÚÌɯ×ÙÖËÜÊÛÚȮɯÐÍɯÊÖÕÛÈÐÕÐÕÎɯɁÝÈÙÐÌÛàɯÔÌÈÛÚȮɂɯÔÈàɯÕÖÛɯÉÌɯ"-ɯÓÈÉÌÓÌËȭ 

 

Partially defatted beef (pork) fatty tissueɭby-product produced from fatty trimmings of less than 

12 percent lean meat (contains 88 percent or more fat). 

 

Partially defatted chopped beef (pork)ɭprepared from fatty trimmings that contain at least 12 

percent lean meat (may contain up to 88 percent fat). 

 

Texas Department of State Health Services, Division for Regulatory 

Services, Meat Safety Assurance Unit 
The Texas Department of State Health Services (DSHS), Division for Regulatory Services, Meat 

Safety Assurance Unit, is responsible for administering the meat and poultry inspection 

program in Texas. All State of Texas meat and poultry plant labels are reviewed by the Labels 

and Standards Program to assure they are truthful and accurate at the time of approval. For 

additional information, contact DSHS:  

 

Meat Safety Assurance Unit, MC 1872 

Texas Department of State Health Services 

P.O. Box 149347 

Austin, Texas 78714-9347 

 

Telephone: (512) 834-6760 

TDD: 1-800-735-2989 

Fax: (512) 834-6763 
 

Common Problems:  Meat/Meat Alternate 
1. Meat products with an unknown meat and fat content are being purchased and served as a 

reimbursable component of the lunch. Solution:  Secure a CN label or product formulations 

statement before purchasing the menu item. Monitor deliveries to ensure products used are those 
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ordered and documented.  Use the USDA Standards for Meat and Poultry Products to determine the 

content of certain products. This can be found on the USDA Agricultural and Marketing 

Services website at www.ams.usda.gov ÈÕËɯÚÌÓÌÊÛɯɁ&ÙÈËÐÕÎȮɯ"ÌÙÛÐÍÐÊÈÛÐÖÕɯÈÕËɯ5ÌÙÐÍÐÊÈÛÐÖÕɂȭ 

2. The recipe does not include a sufficient amount of M/MA to yield the predicted number of 

servings.  Solution:  Check all CE recipes against the Food Buying Guide for Child Nutrition 

Programs.  

3. The menu item is served with the wrong-sized utensils, thus changing the contribution of 

menu item to the meat/meat alternate component. Solution:  List serving size or proper utensil 

to be used on production record as well as recipe card. Monitor meal service and production records 

for unexpected leftovers or shortages. 

4. Cooked dry beans or peas are used as meat alternate and vegetable in the same meal. 

Solution:  When using cooked dry beans or peas as the meat/meat alternate in a menu item, such as 

chalupas, remember to plan two other vegetables or fruits in sufficient amounts. 

 

Vegetable/Fruit Component of the Reimbursable Lunch 
Two or more servings of different vegetables or fruits or both must be served in order to meet 

the vegetable/fruit requirement. Menu items, such as fruit cocktail and mixed vegetables, are 

considered as only one serving. However, large combination vegetable/fruit salads, which 

contain at least 3/4 cup or more of vegetables/fruits in combinations with a meat/meat alternate 

intended to fulfilÓɯÛÏÌɯÙÖÓÌɯÖÍɯÈÕɯÌÕÛÙÌÌȮɯÚÜÊÏɯÈÚɯÈɯÊÏÌÍɀÚɯÚÈÓÈËɯÖÙɯÈɯÍÙÜÐÛɯ×ÓÈÛÌɯÞÐÛÏɯÊÖÛÛÈÎÌɯÊÏÌÌÚÌȮɯ

are considered as two or more servings of vegetable/fruit and will meet the full requirement. 

 

The minimum required serving size of vegetable/fruit component is 1/2 cup for children in grades K-3 

or 3/4 cup for children in grades 4-12, and it must consist of two or more servings of different items. 

Examples of combinations that meet the 1/2 cup vegetable/fruit requirement (Grades K-3): 

 ǣɯÊÜ×ɯÝÌÎÌÛÈÉÓÌɯǶɯǢɯÊÜ×ɯÍÙÜÐÛ 

 ¼ cup vegetable + ¼ cup vegetable  

 ¼ cup vegetable + ¼ cup fruit 

 ¼ cup fruit + ¼ cup fruit 

 ¼ cup juice (full strength) + ¼ cup vegetable 

 ǢɯÊÜ×ɯÝÌÎÌÛÈÉÓÌɯǶɯǢɯÊÜ×ɯÝÌÎÌÛÈÉÓÌɯǶ ¼ cup fruit  
Examples of combinations that meet the 3/4 cup vegetable/fruit requirement (Grades 4-12): 

 ǣɯÊÜ×ɯÝÌÎÌÛÈÉÓÌɯǶɯǣɯÊÜ×ɯÍÙÜÐÛɯ 

 ¼ cup vegetable + ¼ cup vegetable + ¼ cup fruit 

  ǣɯÊÜ×ɯÝÌÎÌÛÈÉÓÌɯǶ¼ ÊÜ×ɯÝÌÎÌÛÈÉÓÌɯǶɯǢɯÊÜ×ɯÍÙÜÐÛ 

 ǣɯÊÜ×ɯÑÜÐÊÌɯȹÍÜÓÓɯÚÛÙÌÕÎÛÏȺɯǶɯǣɯÊÜ×ɯÝÌÎÌÛÈÉÓÌ 

 ¼ cup juice (full strength) + ½ cup vegetable + ½ cup fruit 
 

Note: Full-strength vegetable/fruit juice may not be used to meet more than one-half of the 

ÝÌÎÌÛÈÉÓÌɤÍÙÜÐÛɯÙÌØÜÐÙÌÔÌÕÛȭɯ Õàɯ×ÙÖËÜÊÛȮɯÌÐÛÏÌÙɯÓÐØÜÐËɯÖÙɯÍÙÖáÌÕȮɯÓÈÉÌÓÌËɯɁÑÜÐÊÌȮɂɯɁÍÜÓÓ-strength 

ÑÜÐÊÌȮɂɯɁÚÐÕÎÓÌ-ÚÛÙÌÕÎÛÏɯÑÜÐÊÌɂɯÖÙɯɁÙÌÊÖÕÚÛÐÛÜÛÌËɯÑÜÐÊÌɂɯÐÚɯÊÖÕÚÐËÌÙÌËɯÍÜÓÓ-strength juice. 

 

http://www.ams.usda.gov/
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Minimum Amounts to be Credited 
Small amounts (less than Ǣɯcup) of vegetables/fruits used for flavoring or as an optional 

ingredient, such as a garnish, must not be counted toward the vegetable/fruit requirement. 

 

Specific Requirements Regarding Dry Peas and Beans 

Cooked dry beans or peas may be credited as a meat alternate or as a vegetable but not as both 

in the same meal. 

 

Crediting Salsas or Picante Sauce 
Served in amounts Ǣɯcup or greater, salsas or picante sauces may be credited as a 

vegetable/fruit component as long as the product contains all vegetable ingredients plus minor 

amounts of spices or flavorings. For products that contain non-vegetable components, like 

gums, starches, or stabilizers, only that portion of the product that is a vegetable ingredient may 

be counted towards the volume requirement. 

 

Foods That May Not Be Credited as Vegetable/Fruit 

Rice, pasta (macaroni and cheese), hominy, and potato chips may not be counted as a vegetable 

to meet the vegetable/fruit requirement. 

 

Common Problems:  Vegetable/Fruit 
It is often noted on an administrative review that a menu did not offer two or more 

vegetable/fruit food items or that the items were offered in insufficient amounts. 

 

1. Food items that do not count toward contributing to the vegetable/fruit component are 

mistakenly used and counted. Examples of such items include pasta and rice, which actually 

contribute to the grains/breads component, and hominy, pickle relish, potato chips, and 

ÛÖÔÈÛÖɯÒÌÛÊÏÜ×ȮɯÞÏÐÊÏɯÈÙÌɯÊÖÕÚÐËÌÙÌËɯɁÖÛÏÌÙɂɯÍÖÖËÚɯÈÕËɯËÖɯÕÖÛɯÊÖÕÛÙÐÉÜÛÌɯÛÖɯÛÏÌɯÚÊÏÖÖÓɯ

lunch pattern.  Solution:  When in doubt about what contribution a particular food item makes to 

the NSLP meal pattern, always consult the Food Buying Guide for Child Nutrition Programs.  

 

2. Juice drinks are mistakenly credited as full-strength fruit juice in contributing to the 

vegetable/fruit component.  2ÖÓÜÛÐÖÕȯɯɯɁ)ÜÐÊÌɯËÙÐÕÒÚɂɯÚÌÙÝÌËɯÌÐÛÏÌÙɯÐÕɯÓÐØÜÐËɯÖÙɯÍÙÖáÌÕɯÍÖÙÔɯÔÈàɯ

contain only a small amount of full-strength juice. The product label may or may not indicate the 

percentage of full-strength juice in the product. This information is needed to determine the 

contribution of the product to the meal. Read the labels of all juice products used in the SFA and 

determine the appropriate portion size and contribution to the school lunch pattern accordingly. Note 

that some frozen sweetened juice concentrates yield a full-strength juice when diluted one to one. 

Read the label for directions. 

3. Breaded or extruded vegetable or fruit items are served and credited before a determination 

of the contribution of the product to the school lunch patterns has been made. Examples of 

breaded items include breaded okra, onion rings and squash. Extruded items include a 

variety of vegetables or fruits combined with other ingredients and are often breaded. 

Solution:  Determine the contribution of breaded products by removing the breading of the cooked 
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product and measuring the volume of vegetable; document findings. Determine the contribution of 

extruded products by obtaining a product formulation statement before serving. 

 

Juice and Juice Drinks 
The following juice products may be used toward meeting the vegetable/fruit component when 

these conditions are met: 

 

1. Full-Strength Fruit or Vegetable Juice is an undiluted product obtained by extraction from 

sound fruit. It may be fresh, canned, frozen, or reconstituted from a concentrate and may be 

served in either liquid or frozen state or as an ingredient in a recipe. Examples of full-

strength fruit and vegetable juice are apple (including cider), grape, grapefruit, grapefruit-

orange, lemon, lime or orange, pear-apple, prune, tomato, tangerine, and vegetable.  

 

The name of the full-strength fruit or vegetable juice as it appears on the label must include 

ÛÏÌɯÞÖÙËȹÚȺɯɁÑÜÐÊÌɂɯÖÙɯɁÍÜÓÓ-ÚÛÙÌÕÎÛÏɯÑÜÐÊÌɂɯÖÙɯɁÚÐÕÎÓÌ-ÚÛÙÌÕÎÛÏɯÑÜÐÊÌɂɯÖÙɯɁƕƔƔɯ×ÌÙÊÌÕÛɯÑÜÐÊÌɂɯ

ÖÙɯɁÙÌÊÖÕÚÛÐÛÜÛÌËɯÑÜÐÊÌɂɯÖÙɯɁÑÜÐÊÌɯÍÙÖÔɯÊÖÕÊÌÕÛÙÈÛÌȭɂ 

 

2. A Juice Drink is a product resembling juice that contains full-strength juice along with 

added water and possibly other ingredients, such as sweeteners, spices, or flavorings. A 

juice drink may be canned, frozen, or reconstÐÛÜÛÌËɯÈÚɯÍÙÖÔɯÈɯÍÙÖáÌÕɯÊÖÕÊÌÕÛÙÈÛÌɯÖÙɯÈɯɁÑÜÐÊÌɯ

ÉÈÚÌȭɂɯ(ÛɯÔÈàɯÉÌɯÚÌÙÝÌËɯÐÕɯÌÐÛÏÌÙɯÓÐØÜÐËɯÖÙɯÍÙÖáÌÕɯÚÛÈÛÌɯÖÙɯÈÚɯÈÕɯÐÕÎÙÌËÐÌÕÛɯÐÕɯÈɯÙÌÊÐ×Ìȭɯ

Examples of juice drinks are apple juice drink, grape juice drink, orange juice drink, and 

pineapple-grapefruit juice drink. A juice drink may be used toward meeting the 

vegetable/fruit component of the NSLP under these conditions: 

 

 It must contain a minimum of 50 percent full-strength juice. (Note:  Nectars and some 

common juice drinks, such as lemonade and cranberry juice cocktail, do not contain 

sufficient quantities of full-strength juice to meet this criterion. Nectars do not commonly 

contain 50 percent juice and lemonade and cranberry juice cocktail require dilution 

beyond the 50 percent limit for palatability.) 

 

 Only the full-strength juice portion of the juice drink may be counted toward meeting the 

vegetable/fruit component for the reimbursable breakfast and lunch. 

 

 3ÏÌɯÕÈÔÌɯÖÍɯÛÏÌɯ×ÙÖËÜÊÛɯÈÚɯÐÛɯÈ××ÌÈÙÚɯÖÕɯÛÏÌɯÓÈÉÌÓɯÔÜÚÛɯÊÖÕÛÈÐÕɯÞÖÙËÚɯÚÜÊÏɯÈÚɯɁÑÜÐÊÌɯ

ËÙÐÕÒɂɯÖÙɯɁËÐÓÜÛÌËɯÑÜÐÊÌɯÉÌÝÌÙÈÎÌɂɯÈÕËɯÔÈàɯÐÕËÐÊÈÛÌɯÛÏÌɯ×ÌÙÊÌÕÛɯÍÜÓÓ-strength juice in the 

product. 

 
 3ÏÌɯÓÈÉÌÓɯÐÕÎÙÌËÐÌÕÛɯÚÛÈÛÌÔÌÕÛɯÔÜÚÛɯÓÐÚÛɯɁÑÜÐÊÌȮɂɯɁÍÜÓÓ-ÚÛÙÌÕÎÛÏɯÑÜÐÊÌȮɂɯɁÚÐÕÎÓÌɯÚÛÙÌÕÎÛÏɯ

ÑÜÐÊÌȮɂɯɁÙÌÊÖÕÚÛÐÛÜÛÌËɯÑÜÐÊÌȮɂɯɁÑÜÐÊÌɯÍÙÖÔɯÊÖÕÊÌÕÛÙÈÛÌȮɂɯÖÙɯɁÑÜÐÊÌɯÊÖÕÊÌÕÛÙÈÛÌȭɂ 

 

A Juice Concentrate may be used toward meeting the vegetable/fruit component of the 

NSLP. When a juice concentrate or a juice drink concentrate is used in its reconstituted form, 
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it is considered a full-strength juice or a juice drink, as appropriate, and is credited 

accordingly. When a juice concentrate is used in its concentrated form, it may be credited on 

a reconstituted basis; that is, credited as if it were reconstituted. For example, a gelatin 

product containing 1 tablespoon of orange juice concentrate per serving could receive ¼ cup 

fruit/vegetable credit since the orange juice concentrate theoretically could be reconstituted 

in a ratio of one part concentrate to three parts water (1 Tbsp. concentrate + 3 Tbsp. water = 4 

Tbsp. or ¼ cup credit.) 
 

Good menu planning principles should be used in planning menus that use juices or juice 

drinks. For example, full-strength juice rather than a juice drink may be more desirable in order 

to keep the level of liquids in the meal at a reasonable level. 

 

Extruded Vegetable Products 
Meal pattern contributions of extruded vegetable products have not been determined for the 

Food Buying Guide. Therefore, a product formulation statement should be used to determine the 

contribution extruded products make toward the meal pattern requirement.   

 

A product formulation statement should meet the following requirements: 

1. List the product ingredients. 

2. Provide an analysis of product yield and contribution to the meal pattern requirement. 

3. State the amount of cooked product that is needed in order to provide a creditable serving.  

 

%ÖÙɯÌßÈÔ×ÓÌȮɯɁ(Íɯ×ÙÌ×ÈÙÌËɯÐÕɯÈÊÊÖÙËÈÕÊÌɯÞÐÛÏɯÛÏÌɯÓÈÉÌÓɯËÐÙÌÊÛÐÖÕÚȮɯÈɯǣɯÊÜ×ɯÊÖÖÒÌËɯ

ÚÌÙÝÐÕÎɯÖÍɯ789ɯ×ÙÖÝÐËÌÚɯǚɯÊÜ×ȭɂ 

 

4. Signed by a legally authorized representative for the company. 

 

Sulfiting Agents in Foods 
Sulfiting agents are used in many processed foods as preservatives. 
 

Medical findings have linked sulfiting agents to severe adverse reaction by sensitive 

individuals. Individuals have been reported to suffer life-threatening respiratory distress, 

shock, and even coma after eating food treated with sulfiting agents. 
 

To help sulfite-sensitive people avoid problems, the Food and Drug Administration (FDA): 

 prohibits the use of sulfites on fresh produce (except fresh potatoes) intended to be sold or 

served raw; and 

 requires the presence of sulfites in processed food to be declared on the label. 

Processed foods that may contain sulfites include baked goods, condiments, dried and glacéed 

fruit, jam, gravy, dehydrated or pre-ÊÜÛɯÖÙɯ×ÌÌÓÌËɯɁÍÙÌÚÏɂɯ×ÖÛÈÛÖÌÚȮɯÔÖÓÈÚÚÌÚȮɯÚÏÙÐÔ×ȮɯÚÖÜ×ɯ

mixes and beverages, such as beer, wine, hard cider, fruit and vegetable juices, and tea. 
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For schools participating in the SNP, the USDA: 

 ×ÙÖÏÐÉÐÛÚɯÛÏÌɯÈËËÐÛÐÖÕɯÖÍɯÚÜÓÍÐÛÌÚȮɯÚÜÊÏɯÈÚɯɁÝÌÎÌÛÈÉÓÌɯÍÙÌÚÏÌÕÌÙÚɂɯÈÕËɯɁ×ÖÛÈÛÖɯÞÏÐÛÌÕÌÙÚȮɂɯÛÖɯ

any foods during meal preparation. 

 recommends that CEs do not purchase foods treated with sulfiting agents. 

 

Any questions regarding the use of sulfiting agents should be referred to local or state health 

authorities. 

 

 

The following page lists foods rich in Vitamin A, Vitamin C and Iron.
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Vitamin A, C and Iron Rich Foods 

Foods for Vitamin A Foods for Vitamin C Foods for Iron 

 

¼ cup serving (about 1500 

International Units (IU))  

 

Beet greens 

Carrots 

Cherries, red sour 

Chili peppers, red 

Collards 

Kale 

Mangoes 

Mixed Vegetables 

Mustard greens 

Peas and carrots (canned or frozen) 

Peppers, sweet red 

Pumpkin 

Spinach 

Squash, winter 

(acorn, butternut, hubbord) 

Sweet potatoes 

Turnip greens 

 

¼ cup serving (about 750-1500 IU) 

 

Apricots 

Broccoli 

Cantaloupe 

Papayas 

Purple plums (canned) 

 

½ cup serving (about 750-1500 IU) 

 

Asparagus, green 

Chili peppers, green 

Endive, curly 

Nectarines 

Peaches (except canned) 

Prunes 

Tomatoes 

Tomato juice or reconstituted paste or 

puree 

 

 

 

 

¼ cup serving about 15-25 

milligrams (mg)  

 

Broccoli 

Brussel sprouts 

Chili peppers, red and green 

Orange juice 

Oranges 

Peppers, sweet red and green 

Cantaloupe 

Cauliflower 

Collards 

Grapefruit 

Grapefruit juice 

Kiwi fruit 

Mangoes 

Mustard greens 

Papayas 

Pineapple juice (canned-vitamin C 

restored) 

Strawberries 

Tangerine juice 

Tangerines 

 

¼ cup serving (about 8-15 mg) 

 

Asparagus 

Cabbage 

Honeydew melon 

Okra 

Potatoes (baked, broiled or 

steamed) 

Potatoes (reconstituted instant 

mashed-vitamin C restored) 

Raspberries, red 

Sauerkraut 

Spinach 

Sweet potatoes (except those 

canned in syrup) 

Tomatoes 

Tomato juice or reconstituted paste 

or puree 

Turnip greens 

Vegetable juice 

 

 

Meat/Meat Alternate  

 

Dry beans and peas 

Eggs 

Meats in general, especially liver and 

other organ meats 

Peanut and other nuts and seeds and 

their butters 

Shellfish 

Turkey 

 

Vegetable and Fruits 

 

Apricots (canned) 

Asparagus (canned) 

Beans ɬ green, wax, lima (canned) 

Bean sprouts 

Beets (canned) 

Broccoli 

Brussels sprouts 

Cherries (canned) 

Dried fruits- apple, apricots, dates, 

figs, peaches, prunes, raisins 

Parsnips 

Peas, green 

Potatoes (canned) 

Sauerkraut (canned) 

Squash (canned) 

Sweet potatoes 

Tomatoes (canned) 

Tomato juice, paste, puree, sauce 

Vegetables: Dark green, leafy-beet 

greens, chard, collards kale, 

mustard greens, spinach, 

turnip greens 

Vegetable juice (canned) 

 

Grains/Breads 

 

All enriched or whole grains/breads 
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Vitamin A Vegetables and Fruits 
The vegetables and fruits listed will supply at least 750 International Units (IU) of vitamin A per 

¼ or ½ cup serving. When these vegetables and fruits are served at least twice a week in 

recommended amounts along with a variety of additional vegetables and fruits used to meet 

the vegetable/fruit requirement, the vitamin A content of the lunch will generally meet one-

third of the RDA for each age/grade group. 

 

Vitamin C Vegetables and Fruits 
The vegetables and fruits that provide 15 or more milligrams (per ¼ cup) of vitamin C (ascorbic 

acid) served at least four times in a week will provide one-third of the RDA for the age/grade 

group.  The vegetables and fruits that provide 8 to 14 milligrams (per ¼ cup) of vitamin C if 

served in ½ cup portions at least 4 times in a week will provide one-third of the RDA for the 

age/grade group. 

 

Foods for Iron 
Because of the way iron is distributed among many foods (meats, vegetables and fruits, and 

breads), it is recommended that each lunch include several foods that are worthwhile sources of 

iron in sufficient quantities for the age/grade group served. The list of foods for iron includes 

meat and meat alternate foods that supply at least 1.0 milligram (mg) of iron per two-ounce 

serving of meat or alternate, breads and other foods that supply 0.6 mg of iron per serving, and 

fruits and vegetables that provide at least 0.3 mg of iron per ¼ cup serving. 

 

The extent the body can make use of the iron in foods depends not only on the amount of iron 

in foods but on the source of iron, whether it comes from a meat or a nonmeat source, and on 

the other foods that are eaten in the meal. The body can make better use of the iron in these 

foods if they are eaten in the same meal with a good source of vitamin C or along with meat. 

 

Grains/Breads Component 
The daily minimum lunch requirement of grains/breads for children ages three and over is a 

minimum of one serving per day and eight servings over a five-day week. 

 

A serving may be: 

 1 slice of whole-grain or enriched flour bread.  

 A whole-grain or enriched meal or flour biscuit, bagel, roll, tortilla, muffin, cracker, etc. 

 A serving of cooked whole-grain or enriched cereal grains, such as rice, bulgur, oatmeal, 

corn grits or couscous. 

 A serving of whole-grain, enriched or fortified ready-to-eat breakfast cereal. 

 A serving of whole-grain, enriched or fortified cereals or bread products that are used as an 

ingredient in another menu item (such as crispy rice treats or breading on meats, fish or 

poultry). 

 A serving of cooked enriched or whole-grain macaroni or noodle products. Enriched 

macaroni-type products with fortified protein may be counted as meeting either the 
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grains/breads requirement or the meat or meat alternate requirement of lunches but not both 

in the same meal. (See end of section.) 

 A serving of meat/meat alternate pie or turnover crust made from enriched or whole-grain 

meal or flour. 

 A serving of snack products, such as hard pretzels, hard bread sticks, and chips, made from 

whole grain and/or enriched meal or flour. 

 

Note: At least one full-sized serving of grains/breads must be offered with lunch each day. 

Grains/breads servings offered at breakfast cannot be counted as contributing to the 

grains/breads requirements for lunch.  

 

For each day less than a five-day week, the school may decrease the servings per week by 

approximately 20 percent grains/breads (one-fifth). Use the following chart to help you 

determine the number of grains/breads servings needed. 

 

Number of Serving Days 

in Week 

Number of Required Grains/Breads 

Servings 

7 11.2 

6 9.7 

5 8 

4 6.4 

3 4.8 

2 3.2 

1 1.6 

 

Criteria for Determining Acceptable Grains/Breads 
The following criteria are used as a basis for crediting items to meet the grains/breads 

requirement: 

1. The item must be whole grain or enriched or made from whole grain or enriched meal or 

flour; or if it is a cereal, the product must be whole grain, enriched or fortified. Bran and 

germ are credited the same as enriched or whole grain meal or flour. 

2. The label must indicate that the product includes oats, bran, enriched or whole grain flour 

or meal; or is made from a product that includes enriched flour, whole corn (and other 

ɁÞÏÖÓÌɂɯÊÖÙÕɯËÌÚÐÎÕÈÛÐÖÕÚȮɯÚÜÊÏɯÈÚɯÞÏÖÓÌɯÎÙÈÐÕɯÊÖÙÕȮɯÞÏÖÓÌɯÎÙÖÜÕËɯÊÖÙÕȮɯÞÏÖÓÌɯÊÖÙÕÔÌÈÓɯ

ÖÙɯÞÏÖÓÌɯÊÖÙÕɯÍÓÖÜÙȺɯÖÙɯÌÕÙÐÊÏÌËɯÊÖÙÕɯȹÖÙɯÖÛÏÌÙɯɁÌÕÙÐÊÏÌËɂɯÊÖÙÕɯËÌÚÐÎÕÈÛÐÖÕÚȮɯÚuch as 

enriched yellow cornmeal, enriched corn flour or enriched corn grits). 

3. The item must be provided in quantities specified in the regulations and minimum serving 

sizes as specified in grains/breads for the School Nutrition Programs. 
 

Criteria for Determining Equivalent Minimum Weight of a Serving 

The following criteria must be used in determining the minimum weight of grains/breads items. 

In calculating the reference servings in the chart in this section, the amounts of key nutrients for 

each item were averaged from the available data for items of that type. It was determined that 
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the key nutrients in the items were basically furnished by the enriched flour and/or whole-grain 

ingredient.  Food items have been divided into groups according to the product weight, which 

will yield the enriched flour and/or whole-grain equivalent of a 25 gram (or 0.9 oz) slice of 

white bread. Within each group, all items have approximately the same nutrient and grain 

content per serving. The minimum weight of each group is based on the enriched flour and/or 

whole-grain content of the product (exclusive of fillings, toppings, etc.).   

 

1. Crediting of foods will be determined by the total amount of enriched flour and/or whole-

grain in the recipe divided by the number of servings the recipe yields. Bran and germ are 

calculated in the same manner as enriched or whole-grain meal and flour. 

 

a. For the types of food items listed in Groups A-G on the grains/breads chart in this 

section, to count as one full serving, an item must contain no less than 14.75 grams (0.52 

ounces) of enriched or whole-grain meal and/or flour. 

b. For the types of food items listed in Groups H and I on the grains/breads chart in this 

section, to count as one full serving, the weights and volumes listed must be used. 

 

2. One-fourth of a serving is the smallest amount allowable to be credited toward the 

grains/breads requirement. 

 

3. The maximum bread servings on any line may be counted toward the weekly minimum 

requirement. 

 

Note: Enriched macaroni products with fortified protein may be used to meet a part of the 

meat/meat alternate requirement or to meet the grains/breads requirement but not both in the 

same meal. 

 

Definitions 
Ɂ%ÓÖÜÙɂɯÐÚɯÛÏÌɯ×ÙÖËÜÊÛɯËÌÙÐÝÌËɯÉàɯÍÐÕÌÓàɯÎÙÐÕËÐÕÎɯÈÕËɯÉÖÓÛÐÕÎɯȹÚÐÍÛÐÕÎȺɯÞÏÌÈÛɯÖÙɯÖÛÏÌÙɯÎÙÈÐÕÚȭɯ%ÓÖÜr 

includes all grains (wheat, rye, corn, etc.). 

 

Ɂ,ÌÈÓɂɯÐÚɯÛÏÌɯ×ÙÖËÜÊÛɯËÌÙÐÝÌËɯÉàɯÊÖÈÙÚÌÓàɯÎÙÐÕËÐÕÎɯÊÖÙÕȮɯÖÈÛÚȮɯÞÏÌÈÛȮɯÌÛÊȭ 

 

Ɂ6ÏÖÓÌ-ÎÙÈÐÕɂɯÐÚɯÛÏÌɯÌËÐÉÓÌɯ×ÈÙÛɯÖÍɯÞÏÌÈÛȮɯÊÖÙÕȮɯÙÐÊÌȮɯÖÈÛÚȮɯÙàÌȮɯÉÈÙÓÌàȮɯÌÛÊȭɯ/ÈÙÛÚɯÖÍɯÛÏÌɯÎÙÈÐÕÚɯÚÜÊÏɯÈÚɯÛÏÌɯ

germ or the bran are not considered whole-grain. 

 

Ɂ"ÌÙÌÈÓɯ&ÙÈÐÕɂɯÐÚɯÛÏÌɯÌËÐÉÓÌɯ×ÈÙÛɯÖÍɯÈɯÞÏÖÓÌɯÎÙÈÐÕɯÛÏÈÛɯÏÈÚɯÉÌÌÕɯ×ÙÖÊÌÚÚÌËɯÍÖÙɯÊÖÕÚÜÔ×ÛÐÖÕȭ 

 

Ɂ!ÙÌÈÒÍÈÚÛɯ"ÌÙÌÈÓɂɯÐÚɯÈÕàɯÊÌÙÌÈÓɯÎÙÈÐÕɯÚÌÙÝÌËɯÐÕɯÈɯÊÖÓËɯÈÕËɯËÙàɯÍÖÙÔȭɯ!ÙÌÈÒÍÈÚÛɯÊÌÙÌÈÓÚɯÈÙÌɯÛÙÈËÐÛÐÖÕÈÓÓàɯ

served as a breakfast menu item but may be served in meals other than breakfast. 
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Ɂ$ÕÙÐÊÏÌËɂɯÔÌÈÕÚɯÛÏÈÛɯÛÏÌɯ×ÙÖËÜÊÛɯÊÖÕÍÖÙÔÚɯÛÖɯÛÏÌɯ%ÖÖËɯÈÕËɯ#ÙÜÎɯ ËÔÐÕÐÚÛÙÈÛÐÖÕɀÚɯ2ÛÈÕËÈÙËɯÖÍɯ

(ËÌÕÛÐÛàɯÍÖÙɯÓÌÝÌÓÚɯÖÍɯÐÙÖÕȮɯÛÏÐÈÔÐÕȮɯÙÐÉÖÍÓÈÝÐÕɯÈÕËɯÕÐÈÊÐÕȭɯ3ÏÌɯÛÌÙÔÚɯɁÌÕÙÐÊÏÌËȮɂɯɁÍÖÙÛÐÍÐÌËɂɯÖÙɯÚÐÔÐÓÈÙɯ

terms indicate the addition of one or more vitamins or minerals or protein to a food, unless an applicable 

ÍÌËÌÙÈÓɯÙÌÎÜÓÈÛÐÖÕɯÙÌØÜÐÙÌÚɯÛÏÌɯÜÚÌɯÖÍɯÚ×ÌÊÐÍÐÊɯÞÖÙËÚɯÖÙɯÚÛÈÛÌÔÌÕÛÚȭɯɁ6ÏÖÓÌ-ÎÙÈÐÕɂɯÍÓÖÜÙɯÖÙɯÔÌÈÓɯÐÚɯÛÏÌɯ

product derived by grinding the entire grain minus the husk/hull. If a flour or meal does not contain all 

edible parts of the grain, it is not whole-grain. 

 

Ɂ"ÖÙÕɂɯÔÜÚÛɯÉÌɯÓÈÉÌÓÌËɯÈÚɯɁ6ÏÖÓÌɯÊÖÙÕɂɯȹÖÙɯÖÛÏÌÙɯɁÞÏÖÓÌɂɯÊÖÙÕɯËÌÚÐÎÕÈÛÐÖÕÚȮɯÚÜÊÏɯÈÚɯÞÏÖÓÌɯÎÙÈÐÕɯÊÖÙÕȮɯ

whole ground corn, whole cornmeal, whole coÙÕɯÍÓÖÜÙȮɯÌÛÊȭȺɯÖÙɯɁÌÕÙÐÊÏÌËɂɯÊÖÙÕɯȹÖÙɯÖÛÏÌÙɯɁÌÕÙÐÊÏÌËɂɯÊÖÙÕɯ

designations, such as enriched yellow cornmeal, enriched corn flour, enriched corn grits, etc.). 

 

Common Problems:  Grains/Breads 
1. Purchased-prepared (or partially-prepared) grain/bread items are served and credited as 

contributing to the school lunch pattern before it has been determined whether the items are 

enriched and/or whole-grain. Examples of purchased-prepared grain/bread items include 

frozen pancakes and waffles, refrigerated rolls, taco shells, tortillas and tortilla pieces, dry 

biscuit and muffin mixes and prepared pizza crusts. See a sample product analysis 

sheet/product formulation statement in this section. Solution: Secure an ingredient statement 

from the individual product wrapper, bulk packing container or manufacturer demonstrating that the 

item contains whole-grain and/or enriched flour and/or meal.  Each serving must contain at least 

14.75 grams of enriched flour and/or meal or whole-grain to be credited as one full serving of 

grains/breads or each serving must meet the minimum serving sizes. 

 

2. A smaller-sized portion of the menu item being credited daily as a grain/bread is served in 

the lower grades thus reducing the serving size to less than one full serving. Examples of 

grain/bread menu items for which the serving sizes might be commonly reduced for 

children in the lower grades include rice, macaroni and spaghetti, taco shells and crackers. 

Solution:  When reducing the portion size of a grain/bread menu item to less than a full-sized serving 

for students in the lower grades, be certain that the item is not the sole source of grains/breads in the 

daily menu. Less than a full-sized serving of grains/breads may be counted toward the weekly 

grain/bread requirement, but the daily minimum requirement is one full serving of grains/breads. 

 

Additional Reminders Regarding Grains/Breads 

1. Do not include grain/bread food items offered at breakfast as contributing to the required 

number of servings of grains/breads per week required by the NSLP meal patterns. 
 

2. When a choice of two different menus, which may include a self-serve bar are offered, credit 

for the larger-sized grains/breads should be given for the day. In the following example the 

day should be counted as offering 2-grains/breads. 

 

                              Salad Bar                                   OR                Hamburger on Bun 

8 Square Saltine Crackers = 1 grains/breads                            1 Bun = 2 grains/breads 
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Foods That Do Not Qualify as Grains/Breads 
Snack-type foods, such as non-enriched chips or potato chips, do not qualify as grains/breads 

and may not be credited toward meeting the bread requirement in meals served under the SNP.  

Refer to the grains/breads chart in this section for creditable items. 

 

Note:  When any cereal grain is used as an ingredient in a grains/breads product, use the serving 

size given for the appropriate bread group. For example, a serving of oatmeal cereal should 

weigh 25 grams (Group H). 

 

Cereal Bar Products 
Cereal bar products are not currently included in the Food Buying Guide for Child Nutrition 

Programs. CEs that serve cereal bars as a menu item and count the cereal bar as contributing to a 

reimbursable meal must obtain a product formulation statement from the manufacturer to 

docÜÔÌÕÛɯÛÏÌɯ×ÙÖËÜÊÛɀÚɯÊÖÕÛÙÐÉÜÛÐÖÕɯÛÖɯÛÏÌɯÔÌÈÓɯ×ÈÛÛÌÙÕȭɯCEs that fail to obtain adequate 

documentation prior to serving cereal bar products could be subject to over-claiming meals. 

Fiscal action could be taken during a CRE. A sample product formulation statement (product 

analysis for Grains/Breads Product is available in this section.  The product analysis sheet may 

be used to document the creditable amount of grain/bread in cereal bars not included in the 

Food Buying Guide for Child Nutrition Programs. 
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Grains/Breads for Child Nutrition Programs 

Grains/Breads for Child Nutrition Programs1, 2 

Group A Group C Group F 

1 serving = 20 grams for 0.7 oz. 

¾ serving = 15 grams or 0.5 oz. 

½ serving = 10 grams or 0.4 oz. 

¼ serving = 5 grams or 0.2 oz. 

 

Breading Type Coating 

Bread Sticks ɬ hard 

Chow Mein Noodles 

Crackers - saltines and snack 

crackers 

Croutons 

Pretzels ɬ hard 

Stuffing ɬ dry; Not: weight applies to 

bread in stuffing 

1 serving = 31 grams or 1.1 oz. 

¾ serving = 23 grams or 0.8 oz. 

½ serving = 16 grams or 0.6 oz. 

¼ serving = 8 grams or 0.3 oz. 

 

Cookies3 = plain 

Cornbread 

Corn Muffins 

Croissants 

Pancakes 

Pie Crust ɬ dessert pies3, meat/meat 

alternate pies and fruit 

turnovers4 

Waffles 

1 serving = 74 grams or 2.7 oz. 

¾ serving = 56 grams or 2 oz. 

½ serving = 38 grams or 1.3 oz. 

¼ serving = 19 grams or 0.7 oz. 

 

Cake3 ɬ plain, unfrosted 

Coffee Cake4 

Group G 

1 serving -= 115 grams or 4 oz. 

¾ serving = 86 grams or 3 oz. 

½ serving = 58 grams or 2 oz. 

¼ serving = 29 grams or 1 oz. 

Brownies3 ɬ plain 

Cake3 ɬ all varieties 

Group B Group D Group H 

1 serving = 25 grams or 0.9 oz. 

¾ serving = 19 grams or 0.7 oz. 

½ serving = 13 grams or 0.5 oz. 

¼ serving = 6 grams or 0.2 oz. 

 

Bagels 

Batter Type Coating 

Biscuits 

Breads ɬ white, wheat, whole wheat, 

French, Italian 

Buns ɬ hamburger and hot dog 

Crackers ɬ graham (all shapes), 

animal crackers 

Egg Roll Skins 

English Muffins 

Pita Bread ɬ white, wheat, whole 

wheat 

Pizza Crust 

Pretzels ɬ soft 

Rolls ɬ white, wheat, whole wheat, 

potato 

Tortillas ɬ wheat or corn 

Tortilla Chips ɬ wheat or corn 

Taco Shells 

1 serving = 50 grams or 1.8 oz. 

¾ serving = 38 grams or 1.3 oz. 

½ serving = 16 grams or 0.9 oz. 

¼ serving = 13 grams or 0.5 oz. 

 

Doughnuts4 ɬ cake, yeast raised, 

unfrosted 

Granola Bars4 ɬ plain 

Muffins ɬ all except corn 

Sweet Roll4 ɬ unfrosted 

Toaster Pastry2 - unfrosted 

1 serving = ½ cup cooked or 25 

grams dry 

 

Barley 

Breakfast Cereals ɬ cooked5 

Bulgur (cracked wheat) 

Macaroni ɬ all shapes 

Noodles, egg ɬ all varieties 

Pasta ɬ all shapes 

Ravioli ɬ noodle only 

Rice ɬ enriched while or brown 

Group E Group I 

1 serving = 63 grams or 2.2 oz. 

¾ serving = 47 grams or 1.7 oz. 

½ serving = 31 grams or 1.1 oz. 

¼ serving = 16 grams or 0.6 oz. 

 

Cookies3 ɬ with nuts, raisins, 

chocolate pieces and/or fruit 

purees 

Doughnuts4 ɬ cake and yeast raised, 

frosted or glazed 

French Toast 

Grain Fruit Bars4 ɬ with nuts, raisins, 

chocolate pieces and/or fruit 

Sweet Rolls4 ɬ frosted 

Toaster Pastry4 - frosted 

1 serving = ¾ cup or 1 oz., whichever 

is less 

 

Breakfast Cereal ɬ cold, dry5 

See next page for footnotes. 
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1 The following foods are whole grain or enriched or made with enriched or whole grain meals and/or 

flour, bran and/or germ. 
2 Some of the foods below, or their accompaniments, may contain more sugar, salt and/or fat than others. 

To meet the Dietary Guidelines, serve products low in fat, sugar and salt. 
3 Allowed only for desserts under the Enhanced Food Based Menu Planning System. 
4 Allowed for desserts under the Enhanced Food Based Menu Planning System; allowed for breakfast 

under Traditional Food Based and Enhanced Food Based Menu Planning Systems. 
5 Refer to School Breakfast Pattern Chart in this manual for the appropriate serving sizes for children ages 

1 through 5.  
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Product Formulation (Product Analysis) Information to Provide for a 

Grains/Breads Product 
(Place on company letterhead.) 

 

 

 

 

Product Name:  ___________________________________________________       Code No.: _______________ 

 

Manufacturer:  

________________________________________________________________________________ 

 

Case Weight and Pack/Count: 

___________________________________________________________________ 

 

Volume and weight of one serving of product: 

_____________________________________________________ 

 

Grain ingredient(s) in product: 

___________________________________________________________________ 

(Note:  primary grain ingredient must be enriched or whole grain flour or meal.) 

 

Weight of grain (gram weight) in one serving of product: 

____________________________________________ 

 

(Note:  It takes 14.75 grams of whole grain or enriched flour or meal, bran or germ, or an 

equivalent amount of cereal as provided in FNS Instruction 783-1, Rev. 2, to equal 1 serving 

Grains/Breads.   Grains/Breads may be credited in 1/4 serving increments.) 

 

I certify that the above information is true and correct and that one serving of the above product (ready 

to eat) contains _______ serving(s) of Grains/Breads. 

 

 

 

 

_____________________________________ _________________________________ 
  SIGNATURE      DATE 

 

 

 

_______________________________________  ____________________________________ 

  PRINTED NAME     DATE 
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Milk Component of the Reimbursable Lunch 
Beginning with the 2011-2012 school year, all milk served must be either 1% fat unflavored milk 

and/or nonfat flavored and/or nonfat unflavored milk. 

 
The 2010 Dietary Guidelines for Americans recommend that persons over two years of age 

consume fat-free or low-fat (1%) milk. The milk must be 1% unflavored milk or fat-free flavored 

or fat-free unflavored milk. SFAs must offer at least two choices from the following:  

 fat-free milk (flavored or unflavored),  

 low-fat (1%) milk (white),  

 fat-free or low-fat lactose reduced milk,  

 fat-free or low-fat lactose-free milk,  

 fat-free or low-fat buttermilk,  

 fat-free or low-fat acidified milk, and 

 shelf-stable milk. 

 

All milk served shall be pasteurized fluid types of milk, all of which must meet state and local 

standards for milk. The milk shall contain vitamins A and D at levels specified by the FDA and 

consistent with state and local standards. To meet Dietary Guidelines, it is recommended that 

the fluid milk with the lowest fat and sugar content be offered. 

 

Prohibition on Choice of Beverage 

USDA has ruled that a school may not offer juice for free to students who refuse milk, while 

charging other students who selected milk as part of their meal, an a la carte price for juice.  

Such a practice is prohibited because it violates the unit pricing requirement and effectively 

undermines the milk component as an integral part of the reimbursable meal by offering a 

substitute beverage at the unit price. 

 

A similar practice has also been observed in schools that mistakenly offer a choice among milk, 

tea and fruit-ÍÓÈÝÖÙÌËɯËÙÐÕÒÚɯÞÐÛÏɯɁÉÌÝÌÙÈÎÌɂɯÌÙÙÖÕÌÖÜÚÓàɯÊÖÕÚÐËÌÙÌËɯÛÖɯÉÌɯÈɯÔÌÈÓɯÊÖÔ×ÖÕÌÕÛȭɯ

As discussed above, schools are prohibited from charging extra for an alternate beverage for 

students who accept milk, while giving away an alternate beverage to those who refuse milk. 

 

In the FND Agreement schools consent to price lunches as a unit. Thus, schools agree to offer 

five food items at a locally established unit price for lunch (and to offer four food items at a 

given breakfast unit price). The school meal patterns specify fluid milk as a component; the only 

substitutions allowed are for documented medical reasons. (See 2ÌÊÛÐÖÕɯƕƗȮɯɁ ÊÊÖÔÔÖËÈÛÐÕÎɯ

"ÏÐÓËÙÌÕɯ6ÐÛÏɯ2×ÌÊÐÈÓɯ#ÐÌÛÈÙàɯ-ÌÌËÚȭɂȺ 

 

Regulations permit any of the following: 

1. To offer milk as an integral part of the meal pattern and to charge a separate (a la carte) 

price for juice (or fruit-flavored drink or tea) to all students. Schools are urged to consider 

the offerings and the pricing structure with the goal of encouraging students to accept and 
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consume a nutritionally balanced, reimbursable meal; or 

2. To give away juice (or fruit-flavored drink or tea) to all students who request it, regardless 

of whether they have accepted milk as part of the reimbursable meal. That is, a school may 

offer another beverage in addition to milk, as long as students are aware that they may take 

both the milk and the other beverage as part of the unit-priced meal; or 

3. To incorporate juice as a creditable fruit/vegetable food item within the reimbursable meal 

(along with milk, grains/breads, meat/meat alternate and a second fruit/vegetable source at 

lunch). As always, the charge for additional servings beyond the unit-priced meal would be 

subject to the CEɀÚɯÈɯÓÈɯÊÈÙÛÌɯ×ÙÐÊÐÕÎɯ×ÖÓÐÊàȭ 

 

3ÏÌɯÚÊÏÖÖÓɀÚɯ×ÖÓÐÊàɯÚÏÖÜÓËɯÉÌɯÊÓÌÈÙÓàɯ×ÜÉÓÐÊÐáÌËɯÚÖɯÛÏÈÛɯÚÛÜËÌÕÛÚɯÜÕËÌÙÚÛÈÕËɯÛÏÌÐÙɯÖ×ÛÐÖÕÚȭɯ(Íɯ

offer versus serve is implemented, the student would still be permitted to decline any one (or 

two) food item(s) at lunch and one food item at breakfast and receive a reimbursable meal at the 

ÜÕÐÛɯ×ÙÐÊÌȭɯɯ3ÏÌɯÚÛÜËÌÕÛɀÚɯËÌÊÐÚÐÖÕɯÛÖɯÈÊÊÌ×ÛɯÖÙɯËÌÊÓÐÕÌɯÛÏÌɯÔÐÓÒɯÊÖÔ×ÖÕÌÕÛȮɯÈÚɯÚÜÊÏȮɯÊÈÕÕÖÛɯÉÌɯ

used to determine whether the school will charge that student for the juice or other beverage. 

The regulations continue to permit the establishment of different unit prices for different choice 

menus, provided that all students are offered the same selection regardless of free and reduced-

price eligibility.  Schools are encouraged to offer choices of food items in order to increase 

consumption and participation. 

 

Milk Substitutes 
Schools have the option to offer a nondairy milk substitute to a student with a medical or 

special dietary need other than a disability. If schools choose to offer a milk substitute, they are 

not required to offer a choice of acceptable milk substitutes.  Schools must obtain TDA approval 

prior to offering a milk substitute. 

 

Water is not an acceptable substitute for fluid milk. Only a nondairy beverage meeting the 

nutrient standards can be substituted for fluid milk. Refer to Section 13 for information 

regarding the nutrient standards for milk substitutes. 

 

Schools may offer all students organic milk or milk with a label indicating it was produced from 

cows not treated with hormones. The requirement is for fluid milk and milk labeled in this 

manner would meet the requirement.  Schools do no have to honor a request to substitute milk 

with organic milk or milk with a label indicating it was produced from cows not treated with 

hormone. Offering milk labeled in this manner is at the discretion of the school. 

 

Milk and Offer vs. Serve 
Under Offer vs. Serve, a meal without fluid milk is reimbursable. If there is no Offer vs. Serve, a 

reimbursable meal must include milk or an acceptable milk substitute, except for a student with 

ÈɯËÐÚÈÉÐÓÐÛàɯȹÐÕɯÞÏÐÊÏɯÊÈÚÌɯÛÏÌɯÚÊÏÖÖÓɯÔÜÚÛɯÍÖÓÓÖÞɯÛÏÌɯÓÐÊÌÕÚÌËɯ×ÏàÚÐÊÐÈÕɀÚɯÞÙÐÛÛÌÕɯÚÛÈÛÌÔÌÕÛȺȭɯɯ(Íɯ

the school does not offer an acceptable milk substitute for students without disabilities, the 

student has to take the fluid milk for the meal to be reimbursable.  If the student has a disability, 

the school can omit or substitute fluid milk based on the written statement from the licensed 
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physician. For a student with a recognized disability, the meal may consist of only four 

components and a beverage from home, if so prescribed by a licensed physician. Refer to 

Section 13 for information regarding disabilities and milk substitutes.  

 

Common Problems:  Milk 
1. Milk is placed on the tray of children in lower grades, thus not allowing them to make a 

choice. Solution:  Allow each child to select his/her own milk. 

 

2. Milk is offered as a choice against another beverage. Solution:  There is no substitute for milk; 

therefore, it can never be offered as a choice against another food or beverage. 

 

3. The school is temporarily unable to obtain a supply of milk. Solution:  If emergency conditions 

temporarily prevent a school from having milk available, TDA may approve the service of lunches 

during the emergency period without milk. Contact TDA as soon as possible prior to meal service.  

 

4. The school does not offer a milk substitute but does not do offer versus serve. Solution: 

Schools can serve both milk and water but can claim only those meals served with fluid milk for 

reimbursement. Note: Schools wishing to offer a milk substitute must notify TDA. For 

additional information, see Section 13, Accommodating Children with Special Dietary 

Needs. 

 

Milk Shakes in the Reimbursable Lunch 

If a milk shake is offered as part of the reimbursable lunch, it must contain at a minimum eight 

ounces of fluid milk. 

 

The Reimbursable Lunch under Offer versus Serve (Traditional) 
Offer versus serve is a serving method designed to reduce food waste and food costs in the 

NSLP without jeopardizing the nutritional integrity of the lunches served. It allows senior high 

school students and, when approved by the CE, students in any other grade to choose fewer 

than all of the food items within the lunch pattern. 

 

Schools that use this method of serving must continue to offer all five required food items of the 

lunch. A student may refuse one or two of the food itemsɭthose he/she does not intend to eat. 

When a full portion of a food item is declined, a smaller portion may be offered. Offering 

smaller portions is not mandatory and is a local decision. A smaller portion cannot be counted 

as a food component, except when modifications are made for meat/meat alternate. At least 

three full portions of the five food items offered must be taken for a lunch to be reimbursable. 

 

Note: The school may not require that certain food items be taken. The intent of offer versus 

serve is to allow students to refuse food items they do not intend to consume. Students must be 

given the opportunity to decide which three or four food items they will consume. For example, 

a school may not require a student to take the meat or milk. 
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Senior High School 
Schools are required to implement the offer versus serve provision for senior high school 

students (grades 9-12). In senior high school, a student must be allowed to refuse those food 

items which he/she does not intend to eat. A lunch is reimbursable if a student takes full 

portions of three or more of the five creditable food items offered. 

 

RCCIs - Refer to Section 26, Residential Child Care Institutions for information regarding offer 

versus serve. 

 

Elementary, Middle and Junior High Schools 
The implementation of the offer versus serve provision in schools below the senior high school 

level is left to the discretion of the CE. The school has the option of determining how offer 

versus serve will operate. In elementary, middle and junior high schools the CE may decide: 

 

1. To implement or not implement offer versus serve. 

2. To allow students to decline up to two food items (as in senior high schools) or to decline 

only one food item in which schools or grades offer versus serve will be implemented.  

 

Identifying Food Items 
The meal requirements are specified in the school lunch pattern (page 9.4) according to kinds 

and amounts of food for each of the four food components. However, you must offer a 

minimum of five food items in order to meet requirements (the vegetable/fruit component must 

come from two or more servings). Menu items are the actual foods you serve, such as tacos, 

fruit salad and green beans.  

 

Identifying a Reimbursable Lunch 

The menus on the following page were offered to students, and several different selections of 

combinations of three food items were made. Selections represent a reimbursable lunch. 
 

Menu 1 

Menu Item Food Item Student 

1 2 3 4 5 6 7 8 9 10 

Chicken (2 oz.) Meat/M.A. X X  X  X  X  X 

Potato (1/2 c.) Veg./Fruit X  X   X X  X X 

Green Beans (1/4 c.) Veg./Fruit X  X X X   X X  

Hot Roll (1 oz.) Grain/Bread  X X X X X X    

Milk (1/2 pint) Milk  X   X  X X X X 
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Menu 2 

Menu Item Food Item Student 

1 2 3 4 

Pizza (Cheese 2 oz.) Meat/M.A. X X X  

       (Crust 1.5 oz.) Grain/Bread X X X  

Green Beans (3/8 c.) Veg./Fruit X   X 

Fruit Cocktail (3/8 c) Veg./Fruit  X  X 

Milk (1/2 pint) Milk   X X 

 

Menu 3 

Menu Item Food Item Student 

1 2 3 4 5 6 7 8 9 10 

Hot Dog 

(Frankfurter 2 oz.) 

Meat/M.A. 
X X X    X X X X 

    (Bun 1.5 oz.) Grain/Bread X X X X X      

Baked Beans (1/4 c.) Veg./Fruit X   X  X  X  X 

Fresh Apple (1/2 c.) Veg./Fruit  X  X X X X X X  

Milk (1/2 pint) Milk   X  X X X  X X 

 

Counting Food Items 

 

Meat/Meat Alternate 

The meat/meat alternate may be served in one menu item (sliced turkey, two ounces) or in the 

main dish and one other menu item (beef vegetable soup - ½ ounces beef and grilled cheese 

sandwich - 1 ½ ounces cheese). If the meat/meat alternate is split between menu items, both 

items must be taken in order for the meat/meat alternate to count as one of the five food items.  

If a student selects only one of the menu items containing meat/meat alternate, the lunch may 

still be reimbursable if it contains at least three full portions of any other food items. For 

example, a student could take the sandwich, a piece of fruit and milk and have a reimbursable 

lunch because it contains three full food itemsɭbread in the sandwich, fruit and milk. 

 

Vegetable/Fruit 

To count the vegetable/fruit component as two food items, the total quantity taken for students 

in grades K-3 must be ½ cup or more; in grades 4-12 it must be ¾ cup or more. When the total 

required amount of vegetable/fruit is divided between two sources, it is counted in the 

following manner. 

 

In the following situations, if the student selects one vegetable in the planned amount, it counts 

as one food item; if the student selects two vegetables in the planned amount, it counts as two 

food items. 
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K-3 

 

4-12 

  

            ǣɯc. French fries           ½ c. French fries 

+        ǢɯÊȭɯÚ×ÐÕÈÊÏ   +       ¼ c. spinach 

Total = ½ c. vegetable Total = ¾ c. vegetable 

 

When the total required amount of vegetable/fruit is divided among more than two sources, it is 

counted in the following manner. In the situations below, if a student selects any one vegetable 

in the planned amount, it counts as one food item; if the student selects any two vegetables in 

the planned amounts, it still counts as one food item because the total required amount has not 

been taken. All three vegetables must be taken in the planned amounts in order to count them 

as two food items. 

 

K-3 

 

4-12 

  

            Ǣɯc. pickles          ¼ c. pickles 

+        ǢɯÊȭɯÛÖÔÈÛÖ   +       ¼ c. tomato 

+        ¼ c. lettuce +      ¼ c. lettuce  

Total = ½ c. vegetable Total = ¾ c. vegetable 

 

Important Point 

In determining whether to count the vegetable/fruit selections as one or two food items, ask the 

following questions: 

1. Did the child select two or more servings of vegetable/fruit? 

2. Is the quantity taken at least ¾ c. (½ c. if portion sizes are reduced for grades K-3)? 

 

If the answer to both questions is yes, count the selection as two food items. If one question is 

answered no, count the selection as one food item. 

 

Grains/Breads 

To count the bread as one food item, a full portion of bread must be taken.  The bread food item 

may be planned so that it comes from more than one source, as in the following examples: 

  

½ slice bread + ¼   c. spaghetti = 1 bread 

 1 taco shell + ¼ c. rice = 1 bread 

 4 saltine crackers + ¼ c. macaroni = 1 bread 

 

Bread may be counted only once in each reimbursable meal. For example:  if a student selected 

½ c. spaghetti and eight crackers, it could only be counted as one food item. 
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Milk 

There is no substitute for fluid milk. In order to count milk as one food item, a ½ pint of fluid 

milk must be taken. Schools that do not offer an approved fluid milk substitute can offer both 

fluid milk and water; however only those meals served with fluid milk may be claimed for 

reimbursement. 

 

Preplate Delivery System 

Schools with a preplate delivery system should inform the students that they may request the 

server to remove from their plate any item or items they do not want. The server should either 

plate the items the student wants or remove from the plate any item that the student does not 

want. An announcement by the homeroom teachers, posters in the cafeteria or other suitable 

announcements should be used, so that all students will understand and know that they have 

the privilege of refusing any preplated item. 

 

Prepackage Delivery System 
To allow students in schools with a prepackage delivery system some choice, these schools are 

allowed to implement offer versus serve to the extent that is possible as long as students take at 

least three full portions. 

 

Additional Considerations 
1. The three (or four) food items required to make up a reimbursable lunch must be different 

food items. For example:  a second portion of chicken, french fries, peaches, hot rolls or milk 

could not count toward the reimbursable lunch. 

 

2. In using offer versus serve, all food items specified in the school lunch pattern must be 

offered to all students. The quantities of each food item offered must be consistent with the 

minimum quantities specified for that age group. The quantity of vegetables and fruits 

offered must be consistent with the planned serving size for each item. 

 

3. The lunch must be priced as a unit regardless of whether three, four or all five food items 

are selected. This means that those students eligible for free lunch will continue to pay 

nothing; students eligible for reduced-price lunch will still pay the current reduced-price 

charge; and all other students will pay the full lunch price. 

 

4. Schools providing a la carte service:  As long as all five food items are made available to 

each student, any combination of food containing the minimum three (or four) required 

food items of the planned school lunch may be sold at the school lunch unit price and 

claimed for reimbursement. If students choose less than three (or four) foods that are 

planned and merchandised as a part of the school lunch, they must pay the a la carte price 

of those items. A la carte prices should be set to cover the total cost of each menu item. 
 

5. Schools are not required to offer another item should a student refuse one of the food items 

in the meal. If a school wishes, it may elect to offer choices; for example, a choice between 
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two meat/meat alternate items or a selection of two items from three vegetable/fruit items. 

There is, however, no alternate to the fluid milk component. Some schools offer one or more 

beverages, such as juice or juice drink in addition to milk. These choices are not 

interchangeable since they are in different food groups. A student must be permitted to 

take milk even if he has also chosen the juice or juice drink. Any menus posted or 

published by a school must accurately reflect this. 

 

Salad Bars in Food Based Menu Planning 
When planning a salad bar as a part of a reimbursable meal in food based menu planning, the 

minimum portion sizes must be consistent with the meal pattern for the age/grade group. For 

example, when choosing fruits/vegetables from the salad bar to meet the fruit/vegetable 

component, a menu planner might determine that ½ cup of two or more different 

fruits/vegetables from the salad bar is the minimum for grades K-3, and ¾ cup of two or more 

different fruit/vegetables is the minimum for grades 4-12.  

 

Salad bars can also be used to serve one component or multiple components. Multiple 

components require a combination of two different fruits/vegetables with a meat/meat alternate, 

ÚÜÊÏɯÈÚɯÈɯÊÏÌÍɀÚɯÚÈÓÈËɯÖÙɯÈɯÍÙÜÐÛɯ×ÓÈÛÌɯÞÐÛÏɯcottage cheese. These food items must be served in the 

minimum amounts as required by the meal pattern. Remember that any fruit or vegetable item 

meeting the 1/8 cup minimum requirement, including those on the salad bar, can count towards 

the fruit/vegetable component.  

 

Pre-portioning food items is one way that can assist foodservice staff in quickly identifying 

portion sizes. If not pre-portioning, then the cashier must be trained to judge accurately the 

quantities of self-serve items on student trays, to determine if the food/menu item can count 

toward a reimbursable meal. 

 

Food Production Records 
During a CRE, two methods are used to evaluate ÛÏÌɯ"$ɀÚ menus with regard to meeting 

minimum requirements of the NSLP meal pattern: 

 Meals served on the day of the review are observed, and 

 Menus and production records for previously served meals are examined. 

 

A complete and accurate food production record must be maintained on all meals claimed for 

reimbursement. Food production records are the CEɀÚɯÖÕÓàɯÙÌÊÖÙËɯÛhat demonstrates that the 

meals served and claimed met meal pattern requirements and thus were reimbursable. Keep in 

mind that this requirement includes breakfasts as well as all lunches, including salad and other 

food bars, quick lines, sack lunches, etc. Any meal claimed for reimbursement must be 

supported by a food production record. 

 

Overclaims must be assessed for meals served on the day of the review that do not meet the 

minimum meal pattern requirements. Additional overclaims may be assessed if a schÖÖÓɀÚɯ

production records for previously served menus indicate meals were missing components or 
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offered insufficient serving sizes. In CEs with more than one production site, it is wise to 

consider recording the menus and portion sizes on the production record before it is 

reproduced and distributed to the various kitchens. This is a safeguard against reimbursement 

being reclaimed due to a busy kitchen manager inadvertently omitting a component from the 

production record. This is also an excellent method for communicating this information to 

foodservice personnel.   

 

CEs have the option to use TDA production records for both Food Based Menu Planning 

Systems and NSMP and ANSMP Menu Planning Systems. If the CE uses their own production 

record, they must include all elements included on the TDA production records below. CEs 

have the option to maintain their production records in either paper copy or electronically. 

However, the CE must be able to provide the production records to TDA upon request. 
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Instructions for Completing Daily Food Production Records for Food Based—On Site 

Production 
 
  1. CE:  Enter the name of your contracting entity (CE). 

  2. School’s Name:  1ÌÊÖÙËɯàÖÜÙɯÚÊÏÖÖÓɀÚɯÕÈÔÌȭ 

  3. Meal Preparation Site:  List the name of the food preparation site if the food served at the school is 

prepared at another location.   

  4. Meal Service:  Check the meal that the menu is for; either breakfast, lunch or snack. 

  5. Menu Option:  Select either Traditional or Enhanced Meal pattern based on Meal Pattern System 

(Attachment K) form in your application.   

  6. Students Served:  Enter total students/adults/served for the day. 

  7. Date:  Record the date the food will be served.   

  8. Offer vs. Serve:  "ÏÌÊÒɯɁàÌÚɂɯÐÍɯàÖÜɯ×ÈÙÛÐÊÐ×ÈÛÌɯÐÕɯÖÍÍÌÙɯÝÚȭɯÚÌÙÝÌɯÖÙɯɁÕÖɂɯif not. 

  9. Food Item:  List all the Meat/Meat Alternate (M/MA) items to be served.  

10. Food Item:  List all the Vegetable/Fruit/Juice (V/F/J) items to be served.  (Example, corn or peaches)  

11. Food Item:  List all the Grains/Bread (G/B) items to be served. 

12. Food Item:  List Milk choices.  Two different milk choices must be offered at lunch.   

13. Food Item:  List all Other/Condiments served such as mayo, mustard, and ketchup. 

14. Meal Contribution:  Include the amount of Meat/Meat Alternate (M/MA), Grains/Breads (G/B) in 

equivalents, Vegetable/Fruit (Juice) (V/F/J) in cups, and Milk (M) in ounces or 1/2 pts. Record 

contribution for each age group.  This information is found on CN labels, the Food Buying Guide, and 

USDA recipes. For example: 1-1/2 M/MA, 2 G/B, 1/2c J. 

15. * Recipe #:  List the recipe number.  A recipe number must be listed if two or more ingredients are 

used.   

16. Age/Grade Group:  List the Age/Grade groups to be served. (Example, PK- 3, K-3, 4-8, 4-12).   

17. Number of Portions:  Indicate the number of portions planned based on the number of students 

eating that day. (For example, 100, 300, etc.). 

18. Portion Sizes:  Describe the contribution to the school meal patterns: Meat/Meat Alternate (M/MA) in 

ounces indicating weight or each, Vegetable/Fruit/Juice (V/F/J) in cups or scoop sizes indicating 

volume, Grains/Breads in each or by weight for all age/grade groups served. Define portion size as it is 

served on the plate. (For example 1 Hamburger Patty, not 2.0 oz.). 

19. Total Amount Prepared:  Using the Food Buying Guide, the portion size and the total # of portions 

needed, determine the actual amount required to prepare for all the age/grade groups listed. Indicate 

total amounts of food prepared in pounds/ounces, #10 cans. When in doubt as to how to list a 

particular food with regard to purchase units, refer to the USDA Food Buying Guide, Revised 2001, 

ÊÖÓÜÔÕɯƖɯÌÕÛÐÛÓÌËɯɁ/ÖÙÛÐÖÕɯ4ÕÐÛÚȭɂ Any leftover foods used in meal preparation should be included in 

this column. 

20. Leftovers:  Record the total amount leftover for each menu item served. List amounts in the same 

manner as reported in column 18.  (For example, 5-1/4c, 7-2oz, 18-1/2pts, etc.) 

21. Comments:  (Optional) Include such information as serving temperature, weather factor, product 

acceptability, equipment schedule, # of servings served/food item, cost/food item, etc. Examples are as 

follows: leftovers in cooler, serve at BRK, 49-2 oz leftover due to unannounced field trip, ala carte-sold 

out, baker needs to prepare main dish, etc. 

Sack lunch components must be listed on Production Records if claimed for reimbursement. 

*If a recipe number is not used and the Food Buying Guide does not have a yield for the food item, the SFA must 

have a CN label or product analysis on file. 
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Instructions for Completing Daily Food Production Records for Food Based—Central 

Kitchen 
  1. CE:  Enter the name of your contracting entity (CE).   

2. School’s Name:  1ÌÊÖÙËɯÛÏÌɯÚÊÏÖÖÓɀÚɯÕÈÔÌȭ 

  3. Meal Preparation Site:  List the name of the food preparation site if the food served at the school is 

prepared at another location. 

  4. Meal Service:  Check the meal that the menu is for breakfast, lunch or snack.  

  5. Menu Option:  Select either Traditional or Enhanced Meal pattern based on Meal Pattern System 

(Attachment K) form in your application.   

  6. Date:  Record the date the food will be served. 

  7. Food Item:  List all the Meat/Meat Alternate (M/MA) food items to be served. 

  8. Food Item:  List all the Vegetable/Fruit/Juice (V/F/J) food items to be served. (For example:  corn-

frozen, mashed potatoes flakes). 

  9. Food Item:  List all the Grains/Bread (G/B) food items to be served. 

10. Food Item:  List Milk choices.  Two different milk choices must be offered at lunch.   

11. Food Item:  List all Other/Condiments served such as mayo, mustard, and ketchup.  

12. Meal Contribution:  Include the amount of Meat/Meat Alternate (M/MA), Grains/Breads (G/B) in 

equivalents, Vegetable/Fruit/Juice (V/F/J) in cups, and Milk (M) in ounces or 1/2 pts. Record 

contribution for each age group. This information is found on CN labels, the Food Buying Guide, and 

USDA recipes. For example: 1-1/2 M/MA, 2 G/B, 1/2c J. 

13. * Recipe #:  List the recipe number.  A recipe number must be listed if two or more ingredients are 

used.   

14. Age/Grade Group:  List the Age/Grade groups to be served. (Example, PK- 3, K-3, 4-8, 4-12)   

15. Number of Portions:  Indicate the number of portions planned based on the meal. (For example, 100, 

300, etc.). 

16. Portion Sizes:  Describe clearly the contribution to the school meal patterns: Meat/Meat Alternate 

(M/MA) in ounces indicating weight or each, Vegetable/Fruit/Juice (V/F/J) in cups or scoop sizes 

indicating volume, Grains/Breads in each or by weight for all age/grade groups served. Define portion 

size as it is served on the plate.   

17. Total Amount Prepared:  Using the Food Buying Guide, the portion size and the total # of portions 

needed, determine the actual amount required to prepare for all the age/grade groups listed. Indicate 

total amounts of food prepared in pounds/ounces, # 10 cans.  When in doubt as to how to list a 

particular food with regard to purchase units, refer to the USDA Food Buying Guide, Revised 2001, 

ÊÖÓÜÔÕɯƖɯÌÕÛÐÛÓÌËɯ/ÜÙÊÏÈÚÌɯ4ÕÐÛÚȭɂ 6ÏÌÕɯÚÌÕËÐÕÎɯƘɂɯ×ÈÕÚȮɯÐÕËÐÊÈÛÌɯÏÖÞɯÔÈÕàɯ×ÈÕÚɯare used and how 

many servings each pan yields i.e., 3 pans (100servings/pan). Any leftover foods used in meal 

preparation should be included in this column. 

18. Quantity Sent to:  Fill in the name of the satellite location(s) to which food is sent. Record the total 

amount of food sent to the each satellite location(s) prepared for.  If sending #10 cans, please record 

how many #10 cans were sent. Use the food buying guide unit listed in column #2. Use the largest 

possible measure for the food item possible such as gallons rather than 1/2 pan. Refer to the recipe for 

correct weight/measures required for number of portions to be delivered. Adult/ala carte servings 

amounts should be included in amounts delivered. 

 

Sack lunch components must be listed on Production Records if claimed for reimbursement. 

*If a recipe number is not used and the Food Buying Guide does not have a yield for the food item, the SFA must 

have a CN label or product analysis on file. 
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Instructions for Completing Daily Food Production Records for Food Based—Receiving 

Kitchen 
  1. CE:  Enter the name of your contracting entity (CE). 

  2. School’s Name:  1ÌÊÖÙËɯÛÏÌɯÚÊÏÖÖÓɀÚɯÕÈÔÌȭ 

  3. Meal Preparation Site:  List the name of the food preparation site if the food served at the school is 

prepared at another location. 

  4. Meal Service:  Check the meal that the menu is for:  breakfast, lunch, or snack.  

  5. Menu Option:  Select either Traditional or Enhanced Meal pattern based on Meal Pattern System 

(Attachment K) form in your application.  

  6. Students Served:  Enter total students/adults/served for the day.  

  7. Date:  Record the date the food will be served. 

  8. Offer vs. Serve:  "ÏÌÊÒɯɁàÌÚɂɯÐÍɯàÖÜɯ×ÈÙÛÐÊÐ×ÈÛÌɯÐÕɯÖÍÍÌÙɯÝÚȭɯÚÌÙÝÌɯÈÕËɯÓÐÚÛɯÎÙÈËÌÚɯ×ÈÙÛÐÊÐ×ÈÛÐÕÎȭɯ"ÏÌÊÒɯ

ɁÕÖɂɯÈÕËɯÓÐÚÛɯÎÙÈËÌÚɯÛÏÈt offer vs. serve is not being used in, if any. 

  9. Food Item:  List all the Meat/Meat Alternate (M/MA) items to be served. 

10. Food Item:  List all the Vegetable/Fruit/Juice (V/F/J) food items to be served. 

11. Food Item:  List all the Grain/Bread (G/B) items to be served. 

12. Food Item:  List Milk choices. Two different milk choices must be offered at lunch.   

13. Food Item:  List all Other/Condiments served such as mayo, mustard, and ketchup.  

14. Meal Contribution:  Include the amount of Meat/Meat Alternate (M/MA), Grain/Bread (G/B) in 

equivalents, Vegetable/Fruit/Juice (V/F/J) in cups, and Milk (M) in ounces or pints. Record contribution 

for each age group. This information is found on CN labels, the Food Buying Guide, and USDA recipes. 

For example: 1-1/2 M/MA, 2 G/B, 1/2 c J. 

15. Recipe #:  List the recipe number. A recipe number must be listed if two or more ingredients are used. 

CN label is located on the outside of the product case and must be kept on file.   

16. Age/Grade Group:  List the Age/Grade groups to be served. (Example, PK- 3, K-3, 4-8)   

17. Number of Portions:  Indicate the number of portions planned based on the number of students 

eating that day. (For example, 100, 300, etc.). If the portion sizes are the same for different age/grade 

groups, the district can either list number of portions planned for all of the age/grade groups it serves 

or the total number of portions planned and arrow across the age/grade groups. 

18. Portion Sizes:  Describe the contribution to the school meal patterns: Meat/Meat Alternate (M/MA) 

indicating weight or individual servings, Vegetable/Fruit/Juice (V/F/J) in cups or scoop sizes indicating 

volume, Grain/Bread in individual servings or by weight for all age/grade groups served. Define 

portion size as it is served on the plate. (For example, 1 Hamburger Patty, not 2.0 oz.)   

19. Total Amount Received:  Indicate total amounts of food received in pounds/ounces, # 10 cans, quarts, 

gallons, or number of pans with the number of servings defined. 

20. Leftovers:  Record the total amount leftover for each menu item served. List amounts in the same 

manner as reported in column 18. (For example, 5-1/4 c, 7-2 oz, 18-1/2 pts, etc.) 

21. Comments:  (Optional) Include such information as serving temperature, weather factor, product 

acceptability, equipment schedule, # of servings served/food item, cost/food item, etc. Examples are as 

follows: leftovers in cooler, serve at BRK, 49-patties leftover due to unannounced field trip, a la carteɭ

sold out, baker needs to prepare main dish, etc.  

 

Sack lunch components must be listed on Production Records if claimed for reimbursement. 
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Enhanced Food Based Menu Planning System 
 

Enhanced Food Based School Lunch Pattern Requirements 

The Enhanced Food Based Lunch Pattern is the Traditional Lunch Pattern with additional 

weekly requirements in the Vegetable/Fruit components and Grains/Breads components. There 

are also different established age/grade groups. CEs using the Enhanced Food Based Menu 

Planning System should refer to the NSLP meal pattern for Enhanced Food Based Menu 

Planning Chart in this section when planning menus and portion sizes. The information in this 

section is specific to the Enhanced Food Based Menu Planning System. NSLP regulations that 

apply to both the Traditional and Enhanced Food Based Planning Menu Systems are contained 

in the Traditional Food Based Menu Planning section.  

 

Refer to the next page for the School Lunch Pattern for Enhanced Food Based Menu Planning 
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School Lunch Pattern for Enhanced Food Based Menu Planning 
Schools may use the minimum nutrient and quantity requirements applicable to the majority of children as long as only 

one age or grade is outside the levels for the majority of children. 

Meal Component 

Minimum Quantities Required For 

Ages 1-2 Preschool Grades K-6 Grades 7-12 
Option For 

Grades K-3 

Meat or Meat Alternate (quantity of 

the edible portion served) 

 

     

Lean meat, poultry or fish 1 oz. 1 ½ oz. 2 oz. 2 oz. 1 ½ oz. 

*Alternative Protein Products (APP) 1 oz. 1 ½ oz. 2 oz. 2 oz. 1 ½ oz. 

Cheese 1 oz. 1 ½ oz. 2 oz. 2 oz. 1 ½ oz. 

Large egg ½ ¾ 1 1 ¾ 

Cooked dry bean or peas ¼ cup ǣɯÊÜ× ½ cup ½ cup ǣɯÊÜ× 

Peanut butter or other nut or seed 

butters 

2 Tbps. 3 Tbsp. 4 Tbsp. 4 Tbsp. 3 Tbsp. 

Yogurt, plain or flavored, 

unsweetened or sweetened 

(frozen yogurt not allowed) 

4 oz. or 

½ cup 

6 oz. or 

¾ cup 

8 oz. or 

1 cup 

8 oz. or 

1 cup 

6 oz. or 

¾ cup 

The following may be used to meet 

no more than 50% of the 

requirements and must be used in 

combination with any of the above: 

Peanuts, soynuts, tree nuts or 

seeds, as listed in program 

guidance, or an equivalent 

quantity of any combination of 

the above meat/meat alternate  

(1 oz. of nuts/seeds = 1 oz. of 

cooked lean meat, poultry or 

fish) 

 

½ oz.= 50% ¾ oz.= 50% 1 oz.= 50% 1 oz.= 50% ¾ oz.= 50% 

Vegetables/Fruits  

(2 or more servings from different 

sources of vegetables or fruits or 

both) 

 

½ cup ½ cup ¾ cup plus 

additional 

½ cup over a 

week 

1 cup ¾ cup 

Grains/Breads 

Must be enriched or whole grain. 

A serving is a slice of bread or an 

equivalent serving of biscuits, rolls, 

etc., or ½ cup of cooked rice, 

macaroni, noodles, other pasta 

products or cereal grains. 

 

5 servings 

per week ɬ 

minimum of 

½ per day1 

8 servings 

per week ɬ  

minimum of 

1 per day1 

12 servings 

per week ɬ  

minimum of 

1 per day1, 2 

15 servings 

per week ɬ 

minimum of 1 

per day1, 2 

10 servings 

per week ɬ 

minimum of 1 

per day1, 2 

Milk  

(As a beverage)3 

 

  

8 fl. oz. 8 fl. oz. 8 fl. oz. 

1 For the purposes of this chart, a week equals five days. 
2 Up to one grains/breads serving per day may be a dessert. 
3 USDA recommends whole milk for children 1-2 years of age. 

* Alternate Protein Product (APP) is also known as Vegetable Protein Product (VPP). 
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Vegetable/Fruit Component 
The minimum required serving size of the vegetable/fruit component is ¾ cup per day plus an 

additional ½ cup per week for children in grades K-6 and one cup per day for children in 

grades 7-12. Two or more servings of different vegetables or fruits or both must be served in 

order to meet the vegetable/fruit requirement. By stating the two or more servings of different 

vegetable/fruit items means that orange juice and orange slices would not meet this 

requirement. Menu items, such as fruit cocktail and mixed vegetables, are considered as only 

one serving. However, large combination vegetable/fruit salads, which contain the minimum 

daily quantity by grade groups of vegetables/fruits in combination with a meat/meat alternate 

ÐÕÛÌÕËÌËɯÛÖɯÍÜÓÍÐÓÓɯÛÏÌɯÙÖÓÌɯÖÍɯÈÕɯÌÕÛÙÌÌȮɯÚÜÊÏɯÈÚɯÈɯÊÏÌÍɀÚɯÚÈÓÈËɯÖÙɯÈɯÍÙÜÐÛɯ×ÓÈÛÌɯÞÐÛÏɯÊÖÛÛÈÎÌɯÊÏÌÌÚÌȮɯ

are considered as two or more servings of vegetable/fruit and will meet the full requirement. 
 

Examples of combinations that meet the ¾ cup vegetable/fruit per day requirement  

(Grades K-6): 

 ǣ cup vegetable + ǣ cup fruit 

 ¼ cup vegetable + ¼ cup vegetable + ¼ cup fruit 

 ǣ cup vegetable + ¼ cup vegetable + Ǣ cup fruit 

 ǣ cup juice (full strength) + ǣ cup vegetable 

 ¼ cup juice (full strength) + ½ cup vegetable 

 

To achieve the requirement of an additional 1/2 cup vegetable/fruit served over a week, add 

two servings of ¼ cup per week or one serving of 1/2 cup per week or increase several serving 

sizes during the week to equal the ½ cup.  
 

Examples of combinations that meet the 1 cup vegetable/fruit requirement (Grades 7-12): 

 ǣ cup vegetable + ǣ cup fruit + ¼ cup vegetable 

 ½ cup vegetable + ½ cup vegetable 

 ½ cup vegetable + ½ cup fruit 

 ½ cup fruit + ½ cup fruit 

 ½ cup juice (full strength) + ½ cup vegetable 

 ¼ cup vegetable + ¼ cup vegetable + ¼ cup fruit 
 

Minimum Serving Sizes on Multiple Serving Lines 

In providing the additional ½ cup of fruit/vegetable for Grades K-6, the maximum 

fruit/vegetables made available on any serving line could be counted toward meeting the 

weekly minimum requirement. This applies only to the additional ½ cup of fruit/vegetable and 

each child must be provided access to the full minimum daily requirement. 
 

When making the decision on portion sizes of vegetables/fruits to be served, plate waste must 

be a factor. Decreasing the quantity of less popular vegetables/fruits and increasing the quantity 

of popular vegetables/fruits served would lead to increased consumption of vegetables/fruits, 

which is a primary goal in meeting the Dietary Guidelines. Special promotions and classroom 

education has been shown to increase the acceptability of unfamiliar and/or less popular 

vegetables/fruits. 
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Grains/Breads Component 
The daily minimum lunch requirement of grains/breads for children ages three and over is a 

minimum of one serving per day and eight servings over a five-day week for preschoolers; 12 

servings per week for grades K-6; 15 servings per week for grades 7-12; and a 10 servings per 

week option for grades K-3. One dessert daily may be credited as a grains/breads serving for 

grades K-12. 

 

For each day less than a five-day week, the school may decrease the servings per week by 

approximately 20 percent grains/breads (one-fifth). Use the chart below to help you determine 

the number of grains/breads servings needed.  
 

Number of Serving 

Days in Week 
Number of Required Grains/Breads Servings 

Grades K-6 Grades 7-12 Option K-3 

7 17.2 21.0 14.4 

6 14.4 18.0 12.0 

5 12.0 15.0 10.0 

4 9.6 12.0 8.0 

3 7.2 9.0 6.0 

2 4.8 6.0 4.0 

1 2.4 3.0 2.0 

 

The Reimbursable Lunch under Offer versus Serve (Enhanced) 
Offer versus serve is a serving method designed to reduce food waste and food costs in the 

school lunch program without jeopardizing the nutritional integrity of the lunches served. It 

allows senior high school students and, when approved by the CE, students in any other grade 

to choose fewer than all of the food items within the lunch pattern. 

 

Schools that use this method of serving must continue to offer all five required food items of the 

lunch. A student may refuse one or two of the food items ɭ those he/she does not intend to eat. 

When a full portion of a food item is declined, a smaller portion may be offered. Offering 

smaller portions is not mandatory and is a local decision. At least three full portions of the five 

food items offered must be taken for a lunch to be reimbursable. 

 

Important Point 

The school may not require that certain food items be taken. The intent of offer versus serve is 

to allow students to refuse food items they do not intend to consume. Students must be given 

the opportunity to decide which three or four food items they will consume. For example, a 

school may not require a student to take the meat or milk. 
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Senior High School 
Schools are required to implement the offer versus serve provision for senior high school 

students (grades 9-12). In senior high school, a student must be allowed to refuse those food 

items which he/she does not intend to eat. A lunch is reimbursable if a student takes full 

portions of three or more of the five creditable food items offered. 

 

RCCIs - Refer to Section 26, Residential Child Care Institutions for information regarding offer 

versus serve. 

 

Elementary, Middle and Junior High Schools 

The implementation of the offer versus serve provision in schools below the senior high school 

level is left to the discretion of the CE. The school has the option of determining how offer 

versus serve will operate. In elementary, middle and junior high schools the CE may decide: 

 

1. to implement or not implement offer versus serve. 

2. to allow students to decline up to two food items (as in senior high schools) or to decline 

only one food item. 

3. in which schools and in which grades offer versus serve will be implemented. (Offer versus 

serve may be implemented in all or some schools in the district and in all or some grades in 

a school.) 

 

Identifying Food Items 

The meal requirements are specified in the school lunch pattern according to kinds and 

amounts of food for each of the four food components. However, you must offer a minimum of 

five food items in order to meet requirements (the vegetable/fruit component must come from 

two or more servings). Menu items are the actual foods you serve, such as tacos, fruit salad and 

cake. 

 

Identifying a Reimbursable Lunch 
The following menus were offered to students, and several different selections of combinations 

of three food items were made. Selections represent a reimbursable lunch. 

 

Menu 1 

Menu Item Food Item Portion Size Student 

K-6 7-12 1 2 3 4 5 6 7 8 9 10 

Chicken  Meat/M.A. 2 oz. 2 oz. X X  X  X  X  X 

Potato Veg./Fruit ½ c. ½ c. X  X   X X  X X 

Green Beans  Veg./Fruit ¼ c. ½ c. X  X X X   X X  

Hot Roll Grain/Bread 1 oz. 1 oz.  X X X X X X    

Milk Milk ½ pint ½ pint  X   X  X X X X 
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Menu 2 

Menu Item Food Item Portion Size Student 

 K-6 7-12 1 2 3 4 

Pizza Meat/M.A. 2 oz. 2 oz. X X X  

       (Crust) Grain/Bread 1.5 oz. 1.5 oz. X X X  

Green Beans Veg./Fruit ǣɯÊȭ ½ c. X   X 

Fruit Cocktail Veg./Fruit ǣɯÊȭ ½ c.  X  X 

Milk  Milk ½ pint ½ pint   X X 

 

Menu 3 

Menu Item Food Item Portion Size Student 

 K-6 7-12 1 2 3 4 5 6 7 8 9 10 

Hot Dog 

(Frankfurter) 

Meat/M.A. 
2 oz. 2 oz. X X X    X X X X 

    (Bun) Grain/Bread ½ c. ½ c. X X X X X      

Baked Beans Veg./Fruit ¼ c. ½ c. X   X  X  X  X 

Fresh Apple Veg./Fruit ½ c. ½ c.  X  X X X X X X  

Milk Milk ½ pint ½ pint   X  X X X  X X 

 

Counting Food Items 

 

Meat/Meat Alternate 

The meat/meat alternate may be served in one menu item (sliced turkey, two ounces) or in the 

main dish and one other menu item (beef vegetable soup ɬ ½ ounce beef and grilled cheese 

sandwich - 1 ½ ounces cheese). If the meat/meat alternate is split between menu items, both 

items must be taken in order for the meat/meat alternate to count as one of the five food items.  

If a student selects only one of the menu items containing meat/meat alternate, the lunch may 

still be reimbursable if it contains at least three full portions of any other food items. For 

example, a student could take the sandwich, a piece of fruit and milk and have a reimbursable 

lunch because it contains three full food items ɭ bread in the sandwich, fruit and milk. 

 

Vegetable/Fruit 

To count the vegetable/fruit component as two food items, the total quantity taken for students 

in grades K-6 must be ¾ cup or more; in grades 7-12 it must be one cup or more. When the total 

required amount of vegetable/fruit is divided between two sources, it is counted in the 

following manner. 

 

In each situation below, if the student selects one vegetable in the planned amount, it counts as 

one food item; if the student selects two vegetables in the planned amount, it counts as two food 

items. 
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K-3 

 

4-12 

  

            ǣɯc. French fries           ½ c. French fries 

+        ǣɯÊȭɯÚ×ÐÕÈÊÏ   +       ½ c. spinach 

Total = ¾ c. vegetable Total = 1 c. vegetable 

 

When the total required amount of vegetable/fruit is divided among more than two sources, it is 

counted in the following manner. In the situations below, if a student selects any one vegetable 

in the planned amount, it counts as one food item; if the student selects any two vegetables in 

the planned amounts, it still counts as one food item because the total required amount has not 

been taken. 

 

All three vegetables must be counted in the planned amounts in order to count them as two 

food items. 

 

K-3 

 

4-12 

  

            ¼ c. pickles          ǘɯÊȭɯ×ÐÊÒÓÌÚ 

+        ¼ c. tomato   ǶɯɯɯɯɯǘɯÊȭɯÛÖÔÈÛÖ 

+        ¼ c. lettuce ǶɯɯɯɯɯɯǘɯÊȭɯÓÌÛÛÜÊÌɯ 

Total = ¾   c. vegetable Total = 1 c. vegetable 

 

Nutrient Standard Menu Planning System 
 

Nutrient Standard Menu Planning (NSMP) 
Nutrient Standard Menu Planning (NSMP) is a computer-based menu planning system which 

allows menus to be planned that meet nutrition standards. Software specifically designed to 

comply with all program requirements provides technical support to analyze and to modify 

menus if they do not comply with the standards. Because the software allows direct 

measurement of the nutrient content of the meals, it is not necessary to have food component or 

quantity requirements. In order to facilitate identification of those meals that are eligible for 

federal reimbursement, meals must contain at least three menu items: an entree, fluid milk and 

a side dish.  There is considerable flexibility to determine what constitutes an entree and a side 

dish. 

 

Assisted Nutrient Standard Menu Planning (ANSMP) 
Assisted Nutrient Standard Menu Planning (ANSMP) is designed for those schools that do not 

have the technical resources to implement NSMP but want to take advantage of some of its 

features. This option allows CEs to use the expertise of outside entities, such as other CEs, TDA 
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or a consultant, to develop a menu cycle, recipes, procurement specifications and preparation 

methods that will allow the school to produce meals that meet the nutrition standards. Meals 

must be produced according to the specifications developed by the outside entity. Any changes 

made by the CE need to be reanalyzed to assure that the nutrient standards are met. Nutrient 

based menu planning tools and resources, developed by USDA, are available through the 

USDA Healthy Meals Resource System at http://healthymeals.nal.usda.gov. 

 

State Agency Approval for Assisted NSMP 
Before implementing ANSMP, a CE must revise its Attachment K and mail it to TDA. TDA will 

then send an application packet to the CE to complete and return to TDA with all required 

documentation. TDA will review menu cycles, nutrient analyses, recipes and food product 

specifications to ensure the ANSMP requirements are met. TDA will notify the CE within eight 

weeks of receiving the completed application packet if its documentation does not comply with 

the menu planning requirements. Approval to implement ANSMP will be granted only after 

the CE provides the necessary documentation. The regional ESCs will provide technical 

assistance.  

 

Program Requirements — Nutrient Standard Menu Planning and 

Assisted Nutrient Standard Menu Planning  
Since ANSMP is exactly like NSMP except that all functions of menu planning and nutrient 

analysis is done by entities outside of the CE, all program requirements discussed in this section 

apply to both NSMP and ANSMP systems. 

 

With Food Based Menu Planning Systems, foods from specific food groups and in specific 

quantities must be offered. NSMP and ANSMP allow any foods in any quantities to meet the 

nutrition goals. The nutrition goals require meeting the Recommended Dietary Allowances 

(RDA) for breakfast (ǚɯ1# ȺɯÈÕËɯÓÜÕÊÏɯȹǘɯ1# ȺȮɯÈÎÌɯÈ×propriate calorie goals and the Dietary 

Guidelines for Americans. 

 

Nutrient Standards are the required level of calories and nutrients for a specific grade or age 

group.  

 

The Nutrient Standards for lunch are set for these grade groups: 

 Preschool 

 Grades K-6 

 Grades 7-12 

 Plus an optional standard for grades K-3 

 

School lunches shall provide the minimum calorie and nutrient levels for each of the required 

grade groups. These minimums should be achieved in meals averaged over a school week. 

 

 

http://healthymeals.nal.usda.gov/
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The Nutrient Standards for breakfast are set for these grade groups: 

 Preschool 

 Grades K-12 

 Plus an optional standard for grades 7-12  

 

Optional Age Groups 
Schools have the option to provide the calorie and nutrient levels for lunches and breakfasts for 

these age groups:   

 Ages 3-6  

 Ages 7-10 

 Ages 11-13 

 Ages 14-17 

 

What are the three ways a CE can approach age/grade groups and nutrient standards? 

1. CEs can choose to plan by grade groups. For K-12 schools, you will need to use at least the 

two established groups for lunch and the one established group for breakfast. 

 

For lunches planned with NSMP, the established and optional grade groups are the same as 

those used with Enhanced Food Based Menu Planning. In other words: 

 

 For K-12 schools, you will need to use a minimum of two established grade groups.  

 One is for Grades K-6. The other is for Grades 7-12. 

 

 If you wish, you can also use a third, optional grade group, which USDA recommends

 but does not require. This is for Grades K-3. 

 

For breakfasts planned with NSMP, there is one established grade group ɭ for Grades K-12. 

In addition, there is an optional extra grade group ɭ for Grades 7-12. Using this extra group 

is recommended but not required. 

 

The following charts show the nutrient standards for lunch and breakfast for these grade 

groups. As the charts show, there is also a grade group for preschool. 
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Optional Minimum Nutrient and Calorie Levels for School Lunch 

Nutrient Standard Menu Planning Approaches (School Week Averages) 

Nutrients and Energy 

Allowances 
Ages 3-6 Ages 7-10 Ages 11-13 

Ages 14 

and above 

Energy Allowances/Calories 558 667 783 846 

Total Fat (as a percent of actual 

total food energy) 
(1) (1) (1) (1) 

Saturated Fat (as a percent of 

actual total food energy) 
(2) (2) (2) (2) 

RDA for Protein (g)  7.3 9.3 15.0 16.7 

RDA for Calcium (mg) 267 267 400 400 

RDA for Iron (mg) 3.3 3.3 4.5 4.5 

RDA for Vitamin A (RE, IU) 
158 RE 

790 IU 

233 RE 

1165 IU 

300 RE 

1500 IU 

300 RE 

1500 IU 

RDA for Vitamin C (mg) 14.6 15.0 16.7 19.2 
The Dietary GuiËÌÓÐÕÌÚɯÙÌÊÖÔÔÌÕËɯÛÏÈÛɯÈÍÛÌÙɯƖɯàÌÈÙÚɯÖÍɯÈÎÌɯɁȱÊÏÐÓËÙÌÕɯÚÏÖÜÓËɯÎÙÈËÜÈÓÓàɯÈËÖ×ÛɯÈɯËÐÌÛɯÛÏÈÛȮɯÉàɯÈÉÖÜÛɯƙɯàÌÈÙÚɯÖÍɯÈÎÌȮɯÊÖÕÛÈÐÕÚɯno 

ÔÖÙÌɯÛÏÈÕɯƗƔɯ×ÌÙÊÌÕÛɯÖÍɯÊÈÓÖÙÐÌÚɯÍÙÖÔɯÍÈÛȭɂ 
1 Not to exceed 30 percent over a school week.   
2 Less than 10 percent over a school week. 

 

 

Optional Minimum Nutrient and Calorie Levels for School Breakfasts 

Nutrient Standard Menu Planning Approaches (School Week Averages) 
Nutrients and Energy 

Allowances 
Ages 3-6 Ages 7-10 Ages 11-13 

Ages 14 

and above 

Energy Allowances/Calories 419 500 588 625 

Total Fat (as a percent of actual 

total food energy) 
(1) (1) (1) (1) 

Saturated Fat (as a percent of 

actual total food energy) 
(2) (2) (2) (2) 

RDA for Protein (g) 5.50 7.00 11.25 12.50 

RDA for Calcium (mg) 200 200 300 300 

RDA for Iron (mg) 2.5 2.5 3.4 3.4 

RDA for Vitamin A (RE, IU) 
119 RE 

595 IU 

175 RE 

875 IU 

225 RE 

1125 IU 

225 RE 

1125 IU 

RDA for Vitamin C (mg) 11.00 11.25 12.50 14.40 
3ÏÌɯ#ÐÌÛÈÙàɯ&ÜÐËÌÓÐÕÌÚɯÙÌÊÖÔÔÌÕËɯÛÏÈÛɯÈÍÛÌÙɯƖɯàÌÈÙÚɯÖÍɯÈÎÌɯɁȱÊÏÐÓËÙÌÕɯÚÏÖÜÓËɯÎÙÈËÜÈÓÓàɯÈËÖ×ÛɯÈɯËÐÌÛɯÛÏÈÛȮɯby about 5 years of age, contains no 

ÔÖÙÌɯÛÏÈÕɯƗƔɯ×ÌÙÊÌÕÛɯÖÍɯÊÈÓÖÙÐÌÚɯÍÙÖÔɯÍÈÛȭɂ 
1 Not to exceed 30 percent over a school week.    
2 Less than 10 percent over a school week. 
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2. CEs can use a set of established age groups. 

Instead of using grade groups, CEs can plan by age group. This approach might be helpful if 

ÛÏÌɯÚÊÏÖÖÓɯËÖÌÚÕɀÛɯÏÈÝÌɯÛÙÈËÐÛÐÖÕÈÓɯÎÙÈËÌÚȭɯ3ÏÌÙÌɯÈÙÌɯÍÖÜÙɯÌÚÛÈÉÓÐÚÏÌËɯÈÎÌɯÎÙÖÜ×ÚɯÉÜÐÓÛɯÐÕÛÖɯ

the computer software. They are in years: 

 Ages 3-6 

 Ages 7-10 

 Ages 11-13 

 Ages 14 and older 

 

3. CEs can develop your own customized age groups. This method allows schools to most 

accurately target the nutrient needs of the children they serve. Following the instructions in 

the software, CEs can develop customized groups to reflect the ages of the children in the 

school. 

 

For Infant Feeding Programs refer to Section 11, Infant Feeding. 

 

Selecting the Correct Nutrient Standard 
-ÖÛɯÈÓÓɯÚÊÏÖÖÓÚɀɯÎÙÈËÌɯÚÛÙÜÊÛÜÙÌÚɯÞÐÓÓɯÔÈÛÊÏɯÛÏÌɯ-ÜÛÙÐÌÕÛɯ2ÛÈÕËÈÙËɯÎÙÈËÌɯÖÙɯÈÎÌɯÎÙÖÜ×Úȭɯɯ 

 

CEs may develop their own customized nutrient standard groups corresponding to the age or 

grade groups in their school(s). At least two Nutrient Standards should be used with any school 

that has grades K-12. Where such a broad spectrum of ages and grades are present, the standard 

should be changed at or right above the sixth grade level.   

 

If only one age or grade is outside the specified group, a school or group of schools may use the 

Nutrient Standard level for the majority of children. However, when more than one grade or 

age is outside of the specified group, the menu planner should use two of the required groups 

or develop a customized age/grade group. 

 

Example 1. 

Somewhere Elementary serves grades K-8. Two nutrient standards should be used for this school. The K-

6 nutrient standard would be used for the grades K-6 and the 7-12 nutrient standards would be used for 

grades 7 and 8. 

 

Example 2. 

Somewhere Middle School serves children in grades 5-8. Two nutrient standards should be used for this 

school. The K-6 nutrient standard would be used for grades 5 and 6, the 7-12 nutrient standard would be 

used for grades 7 and 8.  

 

Example 3. 

Anywhere Elementary serves preK-7. Two nutrient standards should be used for this school. The 

preschool children may be added to grades K-6 and another standard should be used for children in grade 

7, since the calorie and nutrient requirements of children in grade 7 are higher.  
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Grade K-7 or grade 6-9 schools, could include the one grade outside the group using the K-6 

nutrient standard and 7-12 grade groups nutrient standard, respectively. 

 

If the CE plans centralized menus for several schools with grades within the K-6 range, even 

though the schools have varying age or grade groups, all of the menus may be planned for the 

grades K-6 nutrient standard. 

 

Example: 

Anywhere ISD plans the menu for all three of the elementary schools in the district. One school serves 

children in grades K-6; one pre-K-4; and the other K-5. Menus for these schools can be planned using the 

nutrient standard for grades K-6. However, if each school is allowed to plan its own menu, then menu 

planning and nutrient analysis will need to be done for each school site. 

 

Optional Age Groups 

For schools using the age grouping chart the groups are adjusted by creating additional 

Nutrient Standards for other age categories by weighting, combining and/or averaging the RDA 

for different age groups.  

 

Special Consideration at Age 11 
The greatest differential in caloric needs occurs between ages 10-11 or between grades 5-6. A 

one-year age difference does not make a great difference in the RDA requirements for each 

nutrient when weighted for the predominant group. However, when several ages are added in 

on either side of the 10-11 age break, either too few nutrients and calories will be provided for 

those 11 + years or too many calories and fat will be provided for those 10 years and under. 

 

The nutrient standards developed by the CE for customized grade and age groups must be 

added to the approved nutrient analysis software system. However, the nutrient standards 

specified by USDA will already be in any software that has been approved by USDA. 

 

Weekly Averages 
Planned menus will be analyzed over a school week using an approved nutrient analysis 

software system based on the projected servings of each menu item. 

 

School Week Definition 
A school week is defined as a minimum of three consecutive days and a maximum of seven 

consecutive days. If there are fewer than three consecutive days in a week (from Sunday to 

Saturday), menus may be combined with either the previous or the following week. 

 

For example, when there are only two days of school during the week of Thanksgiving, those 

two days could be combined with either the week before or the week after Thanksgiving. See 

example on next page. 
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Example: 

For determining school week, choose: 

 

November 14, 15, 15, 17, 18, 21& 22  

(seven days) 
 

 

 

OR 

 

 
November 21, 22, 28, 29, 30 and December 1, 2 

(seven days). 

 

 

 

 

 

Weighted Averages 
Planned menus will be analyzed and compared to the appropriate nutrient standard using 

weighted averages based on the projected servings of each menu item and condiment.  

 

Beginning October 1, 2010, CEs must use weighted averages. Simple averaging is no longer 

allowed. A weighted nutrient analysis gives more weight to nutrients in popular foods that are 

more frequently selected by students. Weighted analyses allow for a greater contribution of 

nutrients to come from menu items that are selected more often and less nutrient contribution 

from those menu items selected less often. 

 

CEs, which conduct nutrient analyses of centralized menus, will need to consolidate or 

aggregate production data records for all menu items served in reimbursable meals in all of 

their schools in order to weight the analysis. 

 

In weighted averaging, the total number of planned reimbursable meals with projected number 

of servings for each menu item, excluding food items sold as adult meals and a la carte, is 

required for each menu. 

 

Determining Projected Servings for Weighted Averages 
 

1. The nutrient analysis program will calculate nutrients and provide a production sheet based on 

projected servings. 

2. Estimate the number of projected servings based on past production records and meal counts. 

 

November 

M T W Th F 

 1 2 3 4 

7 8 9 10 11 

14 15 16 17 18 

21 22 ɭHolidays ɭ 

28 29 30   

November 

M T W Th F 

 1 2 3 4 

7 8 9 10 11 

14 15 16 17 18 

21 22 ɭHolidays ɭ 

28 29 30 1 2 
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Student Choice Menu Projected Servings 

Select One Chicken Nuggets 

Fish Fillet 

Spaghetti/Meat Sauce 

600 

100 

200 

Select Two French fries 

Tossed Salad 

Applesauce 

Orange Juice 

875 

325 

350 

250 

Select One Dinner Roll 

Hamburger Bun 

Garlic Bread 

400 

100 

300 

Select One Nonfat Unflavored Milk 

1% Unflavored Milk 

Nonfat Chocolate Milk 

150 

700 

50 

 

The CE should conduct weighted averaging at the CE level if central menus are used. A system to 

aggregate the data on the amounts that will be prepared for reimbursable student meals from the 

individual schools is needed. If meal planning is done at the individual school level, weighting would be 

based on the amounts prepared for reimbursable student meals at that school. 

 

Combining Breakfast and Lunch Nutrient Standards 
NSMP and ANSMP allow schools the option to combine the total nutrients for breakfast and 

lunch together in proportion to the participation in each meal. Your software system may have 

the capability to combine the breakfast and lunch analysis in proportion to your participation. 

This is an optional feature of USDA-approved software and not all nutrient analysis software 

will have it. 

 

Standardized Recipes and Preparation Techniques 
In the planning and serving of Nutrient Standard Menu Planning, standardized recipes and 

preparation techniques must be used. In order to qualify as a standardized recipe, a recipe must 

have an established and specified yield, portion size and quantity. In addition, the ingredients 

must be constant in measure and preparation. The menu served must be the menu planned. 

Examples of standardized recipes are included in the USDA Quantity Recipes for Schools and the 

New School Lunch and Breakfast Recipes...A Tool Kit for Healthy School Meals. The ESC Child 

Nutrition staff has copies of these resources. Schools may also use local or state standardized 

recipes. 

 

Processed Foods 
When processed foods are used in NSMP, the nutrient analysis of these products must either be 

in the National Nutrient Database for Child Nutrition Programs or entered into the CEɀÚɯÓÖÊÈÓɯ

database. The nutrient analysis of the actual product must be used. 
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 ɯ-ÜÛÙÐÌÕÛɯ ÕÈÓàÚÐÚɯÖÙɯÈɯɁ-ÜÛÙÐÌÕÛɯ%ÈÊÛɯ+ÈÉÌÓɂɯÔÜÚÛɯÉÌɯÙÌØÜÌÚÛÌËɯÍÙÖÔɯÛÏÌɯÔÈÕÜfacturer or 

broker of any processed foods used, including commodity foods sent for processing. Request 

the nutrient analysis as part of your bid specifications. This nutrition information must then be 

added to the nutrient analysis software. (Contact the software supplier or software manual for 

directions on how to add this product information to your software). 
 

Menu Item Definition 
NSMP deals with menu items instead of food components and food items. A menu item may 

be any single food or combination of foods. In NSMP, meals are required to have three menu 

items for lunch and for breakfast.   

 

Lunch Example: 

The three categories of menu items for lunch are: 

 Entree 

 Milk 

 Sides Dishes (Any other food except a food of 

minimal nutritional value) 

 

The determination of whether a food can be counted as one menu item or two depends on how 

it is served. If it is served as one item, it is counted as one item. If it is served as two items, it is 

counted as two items. All menu items must be offered prior to the point-of-service. 

 

Entree 
An entree is a menu item, not necessarily a meat item, which is a combination of foods or a 

single food that is served as the main course. Students are required to take the entree for the 

meal to qualify for reimbursement. Students may not substitute a side dish for the entree. In 

order to satisfy the varied preferences of students in the school, it is recommended that entree 

choices be planned daily. For example, if there were students who do not eat meat, it would be 

advisable to offer meatless entree choices such as items containing beans, eggs, cheese, 

Vegetable Protein Products (VPP) or pasta with sauce. It is possible for a school to serve 

macaroni and cheese as an entree and then to also offer a smaller portion of macaroni and 

cheese as a side dish. If the school chose to do this, they would have to provide training to both 

students and SNP department staff so they would understand that the student could not choose 

macaroni and cheese both as an entree and as a side dish and have it count as two of the 

required menu items for offer versus serve (menu items must be different to be counted toward 

offer versus serve; two of the same item count only as one item). Regulations do not state that 

an entree must contribute the majority of the calories of a reimbursable meal. 

 

To determine if an entree can be counted as one menu item or more than one menu item when it consists 

of a combination of foods, look at the way it is served. If an entree contains a combination of foods and 

some of these foods belong to different food groups (i.e., meat, bread, fruits and vegetables, milk, etc.), each 

food should not be counted as a separate menu item but as part of the entree (one menu item total).  

A single menu item cannot count as both entree and side dish in the same meal. If the entree is 

Hamburger on a Bun Entrée 

Fruit Salad Side Dish 

Oatmeal Raisin Cookie Side Dish 

Fluid Milk Choices Milk 
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prepackaged and served as one item, like a chef salad, it is counted as one item. It is the ECɀÚɯËÌÊÐÚÐÖÕɯ

whether to count this as the entree or the side dish. 

 

Example, if a menu planner traditionally serves turkey with gravy over mashed potatoes, then the 

turkey, gravy and mashed potatoes are considered the entree: one menu item. To make two menu items, 

serve the potatoes on the side as a separate item. Gravy is considered a condiment, so the menu item 

would still count as an entree if it were served without gravy. 

 

Example: 

One Item Two Items 

Hamburger served on a Bun Hamburger Pattie served separate from Bun 

Turkey and Gravy served on Mashed 

Potatoes 

Turkey and Gravy served separately from Mashed 

Potatoes 

Burrito Grande (Tortilla, Meat, Rice, 

Tomato, Lettuce, Salsa) served together 
Beef Burrito served separately from Spanish Rice 

 

Milk 

Beginning in school year 2011-2012, schools will no longer be required to offer milk in a variety 

of fat content. However, when offering milk, schools must ensure that the milk is either: 

 1% fat unflavored milk; and/or 

 Nonfat unflavored milk; and/or 

 Nonfat flavored milk. 

 

Side Dishes and Condiments 
Any other menu item offered is considered a side dish unless it is a condiment. Condiments 

include such items as relishes, ketchup, mustard, jelly, gravies, whipped toppings and table 

spreads. 

 

While condiments must be taken into consideration when planning and analyzing for nutrients, 

they are not counted as menu items for the purpose of meeting the minimum requirement of 

three menu items for lunch and breakfast. 

 

(Õɯ-2,/ɯÛÏÌÙÌɯÐÚɯÕÖɯɁÉÌÝÌÙÈÎÌɂɯÔÌÕÜɯÐÛÌÔɯÊÈÛÌÎÖÙàɯɭ ɁÔÐÓÒɂɯÐÚɯÛÏÌɯÔÌÕÜ item. If a school 

district wants to offer beverages in addition to milk, these beverages must be offered as one of 

ÛÏÌɯÚÐËÌɯËÐÚÏɯÊÏÖÐÊÌÚɯÛÏÈÛɯÈÙÌɯ×ÈÙÛɯÖÍɯÛÏÌɯÚÊÏÖÖÓɀÚɯÜÕÐÛ-priced meal. They may not be offered as a 

choice against milk. 

 

The "$ɀs policy should be clearly publicized so students understand their options. 
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Combining NSMP with Food Based Menu Planning Systems 
CEs can use different menu planning systems for different schools in the CE. Federal 

regulations also allow CEs to use different menu planning systems within one school; however, 

it is not recommended. 

 

Foods of Minimal Nutritional Value (FMNV) 
CEs using NSMP or ANSMP are required to comply with the foods of minimal nutritional value 

(FMNV) rule.  

 

Inclusion in Nutrient Analysis 

If an FMNV is a part of a menu item, the nutritional contribution can be counted when the 

nutritional analysis of the meal is calculated.  

 

Salad/Theme Bars 
Salad bars and other theme bars such as pasta bars, taco bars, potato bars, etc., may be served in 

NSMP and are considered reimbursable lunches when they consist of: 

 An entree or menu item that is the main course.  

 Fluid milk, served as a beverage. 

 Side dishes (any other food except an FMNV). 

 

The salad bar can be used as an entrée or side salad when planning a salad bar as part of NSMP. 

The CE must determine the minimum portion size in conjunction with the nutrient analysis. 

The menu planner must let the student and the cashier know the minimum amount that must 

be taken for the salad bar menu item(s) to count towards a reimbursable meal. Pre-portioning 

food items is one way that can assist foodservice staff in quickly identifying portion sizes. If not 

pre-portioning, then the cashier must be trained to judge accurately the quantities of self-serve 

items on student trays, to determine if the food/menu item can count toward a reimbursable 

meal. 
 
For ease of analysis, menu planners should make an analysis of their salad/theme bar as a 

recipe.  Schools that have more than one typical salad/theme bar need to make several averaged 

analyses (one for each type of bar) so that each one is represented. The theme bar recipes are 

treated as another menu choice and averaged into the weekly nutrient analysis based on 

projected servings. 

 

Nutrient Analysis of Salad/Theme Bars 
The recipe and nutrient analysis of the salad bar or theme bar is based on historical usage of the 

salad/theme bar items. Standardized recipes should be developed for the salad/theme bars and 

entered into the nutrient database at the school level.  The recipe should be constructed based 

on a typical day. 

 

The menu planner would first determine the serving size. Second, the number of servings the 

recipe produces must be established. Finally, the menu planner must determine the amount of 
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each food ingredient in the recipe by: 

 Measuring the amount of each ingredient placed on the salad/theme bar on a typical day; 

 Measuring the amount of each ingredient left over on the salad/theme bar at the end of the 

meal service; and 

 Subtracting the amount left over from the amount placed on the salad/theme bar for each 

ingredient to determine the amount of each ingredient to enter for the recipe. 

 

Field Trips 
Menus for field trip lunches must be incorporated into the menu analysis of the day they are 

served along with the regularly scheduled menu items. The field trip meals will be averaged 

ÐÕÛÖɯÛÏÌɯÖÝÌÙÈÓÓɯÞÌÌÒɀÚɯÔÌÕÜɯÈÕÈÓàÚÐÚɯÑÜÚÛɯÈÚɯÐÍɯÛÏÌàɯÞÌÙÌɯÔÌÈÓÚɯÚÌÙÝÌËɯÖÕɯÈɯÚÊÏÖÖÓɯÊÈÔ×ÜÚȭ 

 

Choices 
While multiple choices may be offered for various menu items, the number of choices does not 

affect the number of menu items that the menu planner establishes as comprising a 

reimbursable lunch or breakfast. 

 

The meal planner must assure that daily lunch or breakfast menus meet the requirement of 

having the correct number of menu items. The weekly menu must meet the requirements of the 

Nutrient Standards. 

 
Students cannot select two of the same menu items under offer versus serve (i.e., two entrees or 

two servings of the same vegetable) and have it count toward a reimbursable meal. Each menu 

item must be different. 

 

Nutrition Goals 
Menu planning is designed to meet or exceed the minimum nutrient levels for the various age 

groups. There are no minimum quantities established by the regulations for any menu item.  

The menu planner establishes what the entrees are and the serving sizes of the menu items.  

 

Nutrient Standard Targets/Ranges 
CEs are required to meet targets for the nutrient standards. Calories, total fat, saturated fat, 

vitamin A, vitamin C, iron and calcium must meet targets as set forth by USDA (see Age/Grade 

groups and related levels for additional details). The nutrient analysis must meet the targets or 

it will result in a Coordinated Review Effort (CRE) finding and may cause fiscal action.  

 

The following chart indicates the targets and range for each nutrient standard and the adverse 

action taken, if any, if the nutrient standards do not meet their targets or within the acceptable 

range. 

 



 

 

Lunch 9.82  Texas Department of Agriculture — August 2011  

Nutrient Standard Target/Range Adverse Action 

 

Calories 
Below 100% - Calories too Low Finding 

Above 120% - Calories too High Finding 

Between 100% and 120% - Acceptable Range No Finding 

 

Total Fat 

 

Below 30% - Acceptable Range No Finding 

Above 30% - Total Fat too High Finding 

 

Saturated Fat 

 

Below 10% - Acceptable Range No Finding 

Above 10% - Saturated Fat too High Finding 

 

Point-of-Service Identification 
For the purpose of identifying a reimbursable meal at the point-of-service, the menu planner 

will need to provide students and cashiers with details about the various combinations of menu 

items (including the various entrees) that may constitute a reimbursable meal. 

 

(ÍɯÛÏÌɯÚÊÏÖÖÓɯÏÈÚɯÈɯÚÈÓÈËɯÉÈÙȮɯÛÏÌɯÚÛÜËÌÕÛÚɯÔÈàɯÉÌɯÈÉÓÌɯÛÖɯÔÈÒÌɯÈÕɯɁÌÕÛÙÌÌɯÚÈÓÈËɂɯÖÙɯÈɯɁÚÐËÌɯ

ÚÈÓÈËɂɯȹÈɯÚÐËÌɯËÐÚÏɯÔÌÕÜɯÐÛÌÔȺɯÍÙÖÔɯÛÏÌɯÝÈÙÐÖÜÚɯÐÕÎÙÌËÐÌÕÛÚȭ 

 

For example, students and cashiers need to be informed that the entree salad consists of two 

scoops of tuna or chicken salad plus a bowl of lettuce and other items. The side salad/menu 

item could be a bowl of lettuce and other vegetables or a bowl of fruit salad. 

 

Substitutions 
Occasionally it is necessary to make a substitution to a planned menu cycle for various reasons 

such as effective use of leftovers, food shortage or improper delivery from vendors. The use of 

substitutions may:   

 change the nutrient content of the meal; and  

 meals may no longer meet the Nutrient Standard. 

 

When food substitutions are made due to an emergency situation (i.e., food shortage), it is 

impractical for menu planners to revise menus and recalculate nutrient amounts. 

 

If the need for service of a substitute item or leftovers occurs two weeks before the week the 

ÖÙÐÎÐÕÈÓɯÔÌÕÜɯÐÛÌÔɯÐÚɯÛÖɯÉÌɯÚÌÙÝÌËȮɯÛÏÌɯÞÌÌÒɀÚɯÔÌÕÜÚɯÞÐÓÓɯÉÌɯÙÌÈÕÈÓàáÌËɯÈÕËɯÛÏÌɯnutrient 

standards (for the week) must be met with the substituted item. The two-week time span is the 

two-week period before the day of the menu item substitution.   
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If the need for a substitution is known two 

weeks or more before the menu date: 

 Reanalyze; and 

 Meet the Nutrient Standard. 

If the need occurs within two weeks of the 

date of meal service: 

 No reanalysis is required; and 

 Try to use a similar food as the substitute. 

 

If a food is substituted that is not a similar food according to the definition in this section, a re-

analysis may be done but it is not required. 

 
For the purposes of Nutrient Standard Menu Planning, a similar food will mean that at the site 

level, the substitution: 

 plays the same role in the meal (Entree, Milk, Side Dish) and 

 is from the same food group. 

 

Menu planners are encouraged to monitor the substitutions and reanalyze if in their judgment 

the Nutrient Standards would no longer be met. See the examples below. 

 

Example 1. 
 

The September 14 menu calls for orange wedges. 

No oranges are available. Your produce purveyor 

calls August 30 to inform you of the need to 

change and you decide to use apple wedges. Do 

you need to reanalyze the menu? 

 

        

August 

                
September 

     
 

30 31 

1 2 3 4 5 6 7 

8 9 10 11 12 
 

13 14 

 

Yes. Since you know of the change prior to the two weeks before serving, you should reanalyze 

the menu. 
 

 

Example 2. 
 

On September 18, there are 20 servings of rice left over. The cook freezes the leftovers. On September 24, 

the school runs out of rolls to serve with Baked Chicken. The cook reheats the leftover rice and serves it 

with chicken. Do you need to reanalyze the menu? 
 

This was an emergency substitution of a similar food. There is no need to reanalyze. 
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Example 3. 
 

The September 29 menu calls for Beef and Bean 

Burritos. The delivery arrives from the 

distributor on September 27. You have been 

shorted two cases of burritos, but they send two 

cases of Chicken and Bean and Cheese 

Quesadillas as a substitution. Do you need to 

reanalyze the menu? 

 

 

                       
September 

16 17 18 19 20 21 22 

23 24 25 
 

26 27 
 

28 29 

 

Because the menu planner did not know about the substitution two weeks in advance of the 

date of the menu and a similar food was served, there is no need to reanalyze. 
 

 

Example 4. 
 

On October 14, the menu calls for Peach Cobbler. The day before, the baker burns the cobbler and it must 

be thrown out. The manager knows there needs to be another menu item but only has ice cream to 

substitute for the cobbler. Do you need to reanalyze the menu? 
 

The substitution occurred within the two week period. Although the menu item substituted  is 

not a similar food, the menu does not need to be reanalyzed. 
 

 

Requirements for Reimbursable Meals under Offer versus Serve 

(Nutrient Standard Menu Planning) 
Offer versus serve is a serving method designed to reduce food waste and food costs in school 

meal programs without jeopardizing the nutritional integrity of the meals served.  

 

RCCIs - Refer to Section 26, Residential Child Care Institutions for information regarding offer 

versus serve. 

 

National School Lunch Program 

 Minimum of three menu items must be offered. 

 Required in grades 9-12; optional below that level. 

 Must select at least two items, one of the items must be an entree. 

 If four or more items are offered, the student may decline no more than two. 

 

The lunch must be priced as a unit regardless of the number of menu items selected by the 

student. 

 

Under offer versus serve a student may decline food items that he/she does not intend to eat. 

When a full portion of a food item is declined, a smaller portion may be offered. Offering 

smaller portions is not mandatory and is a local decision. Only full portions of menu items 

may be credited toward meeting the requirements for reimbursable meals. 
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Counting Menu Items for Offer versus Serve 
Students may be offered a variety of menu items and choices for each menu item at each meal. 

The meal planner establishes what constitutes a reimbursable meal from among the various 

menu items and choices in menu items that are offered. 

 

ENTREES (students select one) 
Student 

A B C D E F 

Lasagna X   X   

Macaroni and Cheese   X  X  

Chicken Nuggets  X    X 

SIDE DISHES 

(students select one) 
      

Green Beans X      

Oven-Baked Fries    X  X 

Corn  X     

Rice     X  

MILK 

(students select one) 
      

1% Unflavored Milk   X   X 

Nonfat Unflavored Milk    X   

Nonfat Chocolate Milk X    X  

BREAD (Side Dishes) 

(students select one) 
      

Rolls   X    

Garlic Bread    X   

Bread Sticks       

DESSERTS (Side Dishes) 

(students select one) 
      

Rice Pudding       

Fruit Cup     X  

Oatmeal Cookies  X     

 

The menu planner determines that the entree, milk, one serving each of a side dish, bread and 

dessert (five menu items) constitute a reimbursable meal. Under offer versus serve, since more 

than three menu items are offered the student may only decline two items. Therefore, the 

student must select at a minimum three menu items (the entree and two other menu items) to 

have a reimbursable meal.   
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Questions and Answers Regarding Nutrient Standard Menu Planning 
 

1. Question: Is it acceptable for a school to exceed the required nutrient standards? 

 

Answer: USDA regulations specify the minimum nutrient level requirements for school 

lunches. CEs may plan menus that exceed nutrient levels in the grade/age appropriate 

group (with the exception of nutrient levels for total fat and saturated fat, which are 

maximums based on the total calories planned). It is, however, important for schools to 

recognize the grade/age related nutrient needs of children and plan menus with appropriate 

levels of nutrients.  

 

2. Question: When using Nutrient Standard Menu Planning, can a school combine preschool 

with grades K-7 and serve everyone the same amount of food? 

 

Answer: No, this cannot be done. When more than one grade or age is outside of the 

established levels, the menu planner should use two of the required groups or develop a 

customized age group. When using Nutrient Standard Menu Planning, the required grade 

groups for lunch include:  Preschool, Grades K-6, Grades 7-12, plus an optional standard for 

grades K-3. The required grade groups for breakfast include:  Preschool, Grades K-12, plus 

an optional standard for grades 7-12.  Schools may also choose to use these optional age 

groups:  Ages 3-6, Ages 7-10, Ages 11-13, and Ages 14-17. If only one age or grade is outside 

the established levels, a school or group of schools may use the Nutrient Standard levels for 

the majority of children. 

 

In the situation above, it is recommended that the preschool children be added to grades K-6 

and another standard be used for children in grades 7-12, since the calorie and nutrient 

requirements of children in grades 7-12 are higher. There are also several other ways that 

this situation could be handled:   

 
1) The CE could choose to use the USDA age groupings for menu planning:  Ages 3-6 (for 

preschool through first grade), ages 7-10 (for 2nd through 5th grade), and ages 11-13 (for 6th 

and 7th graders), to provide caloric and nutrient levels that are most appropriate to the 

ÊÏÐÓËÙÌÕɀÚɯÕÜÛÙÐÛÐÖÕÈÓɯÕÌÌËÚɯÖÙɯ 

 

2) The CE could customize age grouping (there are plenty of options for custom age 

groupings). For example, they might choose ages 3-8 (preschool through 3rd grade) and 

ages 9-12 (4th grade through 7th grade). 

 

3. Question: Can a student who does not eat meat select a meat alternate as an entree when it 

is offered by the school as a side dish? If so, can a menu item serve as both an entree and a 

side dish? 

 



 

 
Texas Department of Agriculture — November 2011   Lunch 9.87 

Answer: A student is required to take an entree and may not choose a side dish in lieu of the 

entree. All CEs should consider planning meatless entrees if members of the student body 

are interested in having this type of meal. CEs could also offer beans, eggs or cheese. In 

addition, they could offer entrees containing 100 percent Vegetable Protein Product (VPP) or 

entrees without meat in them, (for example, Pasta with Tomato Sauce).  The second part of 

this questions asked if a menu item could serve as both an entree and a side dish.  

 

It is possible for a school to serve macaroni and cheese as an entree and then to also offer a 

smaller portion of macaroni and cheese as a side dish. If the school chose to do this, they 

would have to provide training to both students and SNP department staff so they would 

understand that the student could not choose macaroni and cheese both as an entree and as 

a side dish and have it count as two of the required menu items for offer versus serve (menu 

items must be different to be counted toward offer versus serve; two of the same item count 

only as one item). 

 

4. Question: Can a school use Enhanced Food Based Menu Planning for some meals and 

NSMP for other meals? 

 

Answer: Yes. CEs can use different menu planning systems for different schools in the CE. 

Federal regulations also allow districts to use different menu planning systems within one 

school; however, it is not recommended. 
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Instructions for Completing Daily Food Production Records for Nutrient Standard— 

On Site Production 
  1. CE:  Enter the name of your contracting entity (CE).   

2. School’s Name:  1ÌÊÖÙËɯÛÏÌɯÚÊÏÖÖÓɀÚɯÕÈÔÌȭ 

  3. Meal Preparation Site:  List the name of the food preparation site if the food served at the school is 

prepared at another location.   

  4. Meal Service:  Check the meal that the menu is for breakfast, lunch or snack. 

  5. Menu Option:  Select either Nutrient Standard Menu Planning or Assisted Nutrient Standard Menu 

pattern based on meal planning system (Attachment K) form in your application.   

  6. Date:  Record the date the food will be served.   

  7. Students Served:  Enter total students/adults/total served for the day. 

  8. Offer vs. Serve:  "ÏÌÊÒɯɁàÌÚɂɯÐÍɯàÖÜɯ×ÈÙÛÐÊÐ×ÈÛÌɯÐÕɯÖÍÍÌÙɯÝÚȭɯÚÌÙÝÌɯÖÙɯɁÕÖɂɯÐÍɯÕÖÛȭ 

  9. Entrée:  List all entrée choices to be served as a reimbursable meal.  (Example of entrees:  hamburger 

on a bun, burrito, and turkey and potatoes) 

10. Sides (Group 1), if applicable:  List in (Group 1) all choices of dishes offered to students in which 

they must/can select from in that group.  (Example: fruit salad, apple, and pear). 

Sides (Group 2), if applicable:  List in (Group 2) all choices of dishes offered to students in which they 

must/can select from in that group.  (Example: green beans, peas, fries). 

Sides (Group 3), if applicable:  List in (Group 3) all choices of dishes offered to students in which they 

must/can select from in that group.  (Example: muffin, roll, cornbread)  

11. Milk: List milk choices.  Two different milk choices must be offered at lunch.   

12. Other(s)/Condiments: List all other food items or condiments served such as mayo, mustard, ketchup, 

etc.  

13. Recipe #:  List recipe number.  A recipe number must be listed if two or more ingredients are used.   

14. Age/Grade Group:  List the age/grade groups to be served. (Example, K- 3, 4-7).  

15. Number of Portions:  List number of portions planned based on the meal. (Example, 50, 100). 

16. Portion Size:  Describe clearly the portion size in ounces indicating weight, or in cups or scoops sizes 

indicating volume, for all age/grade groups served.  Portion size refers to the amount served on the 

plate.  

17. Total Amount Prepared:  Using the Food Buying Guide, the portion size and the total number of 

portions needed, determine the actual amount required to prepare for all the age/grade groups listed. 

Be very specific and consistent in your measurements. List items in cans, ounces, pounds, and cases.  

You can use the recipe times two, but you must have supporting documentation (recipe). 

  

 Example Shredded cheese - 2# 8oz. 

  Burritos - 5 cases (100/case) This should correspond to columns 15 and 16. 

  Carrots - 3 #10 cans. 

Any leftover foods used in meal preparation should be included in this column. 

 
18. Leftovers:  Record the total amount leftover for each menu item served. List in the same manner as 

reported in column 16.  (For example, 2#, 7oz, 1 case, 5-1/4 c). 

19.Comments:  (Optional) Include such information as serving temperature, weather factor, product 

acceptability, equipment schedule, number of servings served/food item, cost/food item, etc. Examples 

are as follows: leftovers in cooler; serve at breakfast; 49-2 oz leftover, etc. 

 

Disregard the Entrée and side category headings when using for breakfast meal. 

Sack lunch components must be listed on Production Records if claimed for reimbursement. 
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Instructions for Completing Daily Food Production Records for Nutrient Standard— 

Central Kitchen 
  1. CE:  Enter the name of your contracting entity (CE). 

  2. School’s Name:  1ÌÊÖÙËɯÛÏÌɯÚÊÏÖÖÓɀÚɯÕÈÔÌȭ 

  3. Meal Preparation Site:  List the name of the food preparation site if the food served at the school is 

prepared at another location. 

  4. Meal Service:  Check the meal that the menu is for; Breakfast, Lunch or Snack.  

  5. Menu Option:  Select either Nutrient Standard Menu Planning or Assisted Nutrient Standard Menu 

pattern based on meal pattern system (Attachment K) form in your application.   

  6. Date:  Record the date the food will be served. 

  7. Food Item:  List all entrée choices to be served as a reimbursable meal.  

  8. Food Item:  List in Sides (Group 1) all choices of dishes offered to students in which they must/can 

select from in that group. (Example, fruit salad, apple, pear) 

  9. Food Item:  List in Sides (Group 2) all choices of dishes offered to students in which they must/can 

select from in that group. (Example, green beans, peas, fries) 

10. Food Item:  List in Sides (Group 3) all choices of dishes offered to students in which they must/can 

select from in that group. (Example, Muffin, roll, cornbread) 

11. Food Item:  List the milk choices offered.  Two different milk choices must be offered at lunch.   

12. Food Item:  List all other food items or condiments served such as mayo, mustard, ketchup, etc.  

13. Recipe #:  List the recipe number.  A recipe number must be listed if two or more ingredients are used.   

14. Age/Grade Group:  List the age/grade groups to be served. (Example, PK- 3, K-3, 4-8, 4-12)   

15. Number of Portions:  Indicate the number of portions planned based on the meal. (For example, 50, 

100, 300, etc.). 

16. Portion Sizes:  Describe the portion sizes in ounces indicating weight or in cups/scoops/spoodle sizes 

indicating volume, for all age/grade groups served.  Portion size refers to the amount served on the 

plate. 

17. Total Amount Prepared:  Using the Food Buying Guide, the portion size and the total number of 

portions needed, determine the actual amount required to prepare for all the age/grade groups listed. 

Be very specific and consistent in your measurements. List items in cans, ounces, pounds, and cases. 

You can use the recipe times two, but you must have supporting documentation (recipe). 

 

      Example Shredded cheese - 2# 8oz.  

  Burritos - 5 cases (100/case)  This should correspond to columns 15 and 16. 

  Carrots - 3 #10 cans. 

      Any leftover foods used in meal preparation should be included in this column. 

 
18. Quantity Sent:  Complete the name(s) of the satellite location(s) to which food is sent. Record the total 

amount of food sent to the each satellite location(s). Use the largest possible measure for the food item 

possible such as gallons rather than cups. Refer to the recipe for correct weight/measures required for 

number of portions to be delivered.  

 

Disregard the Entrée and side category headings when using for breakfast meal. 

 

Sack lunch components must be listed on Production Records if claimed for reimbursement. 
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Instructions for Completing Daily Food Production Records for Nutrient Standard— 

Receiving Kitchen 
  1. CE:  Enter the name of your contracting entity (CE). 

  2. School’s Name:  1ÌÊÖÙËɯÛÏÌɯÚÊÏÖÖÓɀÚɯÕÈÔÌȭ 

  3. Meal Preparation Site:  List the name of the food preparation site if the food served at the school is 

prepared at another location. 

  4. Meal Service:  Check the meal that the menu is for: breakfast, lunch, or snack.  

  5. Menu Option:  Select either Nutrient Standard Menu Planning or Assisted Nutrient Standard Menu 

Planning based on meal planning system (Attachment K) form in your application.  

  6. Date:  Record the date the food will be served. 

  7. Students Served:  Enter total students/adults/total served for the day.  

  8.  Offer vs. Serve:  "ÏÌÊÒɯɁàÌÚɂɯÐÍɯàÖÜɯ×ÈÙÛÐÊÐ×ÈÛÌɯÐÕɯÖÍÍÌÙɯÝÚȭɯÚÌÙÝÌɯÈÕËɯɁÕÖɂɯÐÍɯÕÖÛȭ 

  9. Entree:  List all entree choices to be served as a reimbursable meal. (Example of entrees:  hamburger 

on a bun, burrito, turkey and potatoes) 

10. Sides:  List all choices of dishes offered to students. (Example:  fruit salad, apple, pear, green beans, 

peas, fries, muffin, roll, cornbread.) Indicate the number of sides the student must/can select.  

11. Milk:  List milk choices. Two different milk choices must be offered at lunch.   

12. Other(s) Condiments:  List all other food items or condiments served such as mayo, mustard, and 

ketchup.  

13. Recipe #:  List recipe number.  A recipe number must be listed if two or more ingredients are used.  

14. Age/Grade Group:  List the age/grade groups to be served. (Example: K- 3, 4-7)   

15. Number of Portions:  List number of portions planned based on the meal. (Example:  50, 100.)  

16. Portion Size:  Describe the portion size in ounces indicating weight, or in cups or scoops sizes 

indicating volume, for all age/grade groups served. Portion size refers to the amount served on the 

plate. 

17. Total Amount Received:  Indicate total amounts of food received in pounds/ounces, # 10 cans, quarts, 

gallons, or number of pans with the number of servings defined. 

18. Leftovers:  Record the total amount leftover for each menu item served. List leftovers in the same 

manner as reported in column 16. (For example, 5-1/4 c, 7-2 oz, 18-1/2 pts, etc.) 

19. Comments:  (Optional) Include such information as serving temperature, weather factor, product 

acceptability, equipment schedule, # of servings served/food item, cost/food item, etc. Examples are as 

follows: leftovers in cooler, serve at breakfast, 49-patties leftover, etc.  

 

Breakfast:  Three categories; fluid milk as a beverage and any two other foods except FMNV. 

 

Sack lunch components must be listed on Production Records if claimed for reimbursement. 

 



 

 

Lunch 9.94  Texas Department of Agriculture — August 2011  

Alternate Menu Planning Approach 
Regulations establish approval procedures for major changes of the existing menu planning 

options or the development of a new alternate approach. All local plans are subject to TDA 

review before adoption. If CEs are interested in developing an alternate menu planning 

approach, please contact TDA for more information. Below is a summary of the main 

requirements. 

 

Any alternate menu planning approach must: 

 offer fluid milk. 

 include offer versus serve for senior high students. 

 meet the Recommended Dietary Allowances and indicate the age/grade groups served and 

how the nutrient levels are met for those age/grade groups. 

 follow the requirements for competitive foods. 

 follow the requirements for counting food items, and products toward the meal patterns. 

 identify a reimbursable lunch at the point of service. 

 explain how the alternate menu planning approach can be monitored, including a 

description of the records that will be maintained to document compliance with the 

×ÙÖÎÙÈÔÚɀɯÈËÔÐÕÐÚÛÙÈÛÐÝÌɯÈÕËɯÕÜÛÙÐÛÐÖÕɯÙÌØÜÐÙÌÔÌÕÛÚȭ 

 
 

Salad Bars Questions and Answers (January 2011 edition) 
 

1. Question: What resources are available to assist SNP directors in implementing self-service 

salad bars in elementary schools? 
 

Answer: USDA encourages the use of fresh fruits and vegetables in school meals. Self 

service salad bars are one approach that can be successfully included in the meal service 

when monitored closely to ensure safety. It is critical to review food safety resources and 

provide training for food service staff and students. Resources that might be particularly 

useful include: 

 Best Practices: Handling Fresh Produce in Schools, a USDA and National Food Service 

Management Institute fact sheet that provides specific food safety recommendations 

for produce. Available at http://www.fns.usda.gov/fns/safety/pdf/best_practices.pdf. 

 Program Information Manual, Retail Food Protection: Recommendations for the 

Temperature Control of Cut Leafy Greens during Storage and Display in Retail Food 

Establishments. Available at: 

http://www.fda.gov/Food/FoodSafety/RetailFoodProtection/ucm218750.htm. 

 Program Information Manual: Retail Food Protection Storage and Handling of Tomatoes. 

Available at: 

http://www.fda.gov/Food/FoodSafety/RetailFoodProtection/IndustryandRegulatory

AssistanceandTrainingResources/ucm113843.htm. 

http://www.fns.usda.gov/fns/safety/pdf/best_practices.pdf
http://www.fda.gov/Food/FoodSafety/RetailFoodProtection/ucm218750.htm
http://www.fda.gov/Food/FoodSafety/RetailFoodProtection/IndustryandRegulatoryAssistanceandTrainingResources/ucm113843.htm
http://www.fda.gov/Food/FoodSafety/RetailFoodProtection/IndustryandRegulatoryAssistanceandTrainingResources/ucm113843.htm
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 Retail Food Safety Program Information Manual: Safe Handling Practices for Melons. 

Available at: 

http://www.fda.gov/Food/FoodSafety/RetailFoodProtection/ucm217290.htm. 

 Fruits and Vegetables Galore: Helping Kids Eat More, a USDA publication that contains 

information on how to train students on salad bar etiquette. Available at: 

http://teamnutrition.usda.gov/Resources/fv_galore.html. 

 

2. Question: Are self-service salad bars still allowed in elementary schools? 

 

Answer: Yes, self-service salad bars may be used in elementary schools. It is critical to 

ensure that all schools with salad bars follow their food safety program to ensure safe foods 

for students. Factors such as layout and space available in the serving area, equipment 

available to protect the food on the salad bar from contamination, staffing available to 

monitor the salad bar during meal service, and training for staff and students must be 

considered in determining how to safely incorporate a salad bar into a school nutrition 

program. 

 

The use of food guards or shields is one way to protect food on a salad bar from 

contamination. NSF International Standard/American National Standard (NSF/ANSI) 2 for 

Food Equipment provides a standard that establishes the minimum food protection and 

sanitation requirements for the materials, design, fabrication, construction and performance 

of food shields for use in elementary schools. 

 

Because food codes and regulations vary among local jurisdictions and states, it is important 

to check with your local or state health department to determine if there are specific 

guidelines that must be followed in your jurisdiction for the installation and use of salad 

bars. 

 

3. Question: Are the NSF/ANSI Standards required? 

 

Answer: Meeting the NSF/ANSI standards is not a federal requirement. It is important to 

check with your local health inspector to determine what serving methods are acceptable in 

order to be in compliance with local or state requirements. 

 

4. Question: Must salad bars be monitored for food safety? 

 

Answer: Self service of ready-to-eat foods such as occurs with salad bars can pose a food 

safety risk that can be reduced by supplying clean utensils and dispensers and by employee 

monitoring of the salad bar during the meal service to ensure that the utensils and 

dispensers are properly used. Trained food service staff members should monitor the salad 

bar, keep all surface areas clean, (i.e., quickly clean up spills), and ensure that students 

follow good food safety practices (i.e., using tongs and staying above the sneeze guard). 

*ÌÌ×ÐÕÎɯÛÏÌɯÚÈÓÈËɯÉÈÙɯÊÓÌÈÕɯÈÕËɯÚÈÍÌɯÐÚɯÌÚÚÌÕÛÐÈÓɯÍÖÙɯÚÛÜËÌÕÛÚɀɯÚÈÍÌÛàȭ 

http://www.fda.gov/Food/FoodSafety/RetailFoodProtection/ucm217290.htm
http://teamnutrition.usda.gov/Resources/fv_galore.html


 

 

Lunch 9.96  Texas Department of Agriculture — August 2011  

It is important to check with your local or state health department to determine the specific 

guidelines that must be followed in your jurisdiction when monitoring a salad bar.  

 

5. Question: 6ÏÈÛɯÐÍɯÞÌɯÊÈÕɀÛɯÈÍÍÖÙËɯÈËËÐÛÐÖÕÈÓɯÓÈÉÖÙɯÊÖÚÛÚɯÛÖɯÏÈÝÌɯÍÖÖËɯÚÌÙÝÐÊÌɯÚÛÈÍÍɯÔÖÕÐÛÖÙɯ

the salad bar? 

 

Answer: Keeping a salad bar safe and appealing requires monitoring. If a school is not able 

to provide food service staff or well-trained volunteers to monitor the salad bar during the 

meal service, pre-wrapped salad bar components may be an option to improve food safety. 

 

6. Question: What steps can be taken to help students follow good food safety practices when 

using a salad bar? 

 

Answer: It is important to teach students about salad bar etiquette. This includes teaching 

children proper handwashing techniques and how to control transmission of harmful 

organisms by using tongs and staying above the sneeze guard. In addition to handwashing, 

students should be supervised to make sure they use good food handling practices while 

serving themselves at a salad bar. Reminder signs could be posted on the salad bar to 

reinforce good food handling practices. 

 

7. Question: Will pre-wrapped salad bar components increase waste? 

 

Answer: Not necessarily. If schools serve pre-wrapped salad bar components that students 

like and are packaged in appropriate portions, food waste will be minimized. To reduce 

packaging waste, reusable or recyclable containers may be used. 

 

8. Question: Will pre-ÞÙÈ××ÌËɯȹ&ÙÈÉɯȿÕɯ&ÖȺɯÖ×ÛÐÖÕÚɯÐÎÕÖÙÌɯÛÏÌɯÐÔ×ÖÙÛÈÕÊÌɯÖÍɯÚÛÜËÌÕÛɯÊÏÖÐÊÌȳ 

 

Answer: No. Pre-ÞÙÈ××ÌËɯȹ&ÙÈÉɯȿÕɯ&ÖȺɯÖ×ÛÐÖÕÚɯÊÈÕɯÉÌɯÖÍÍÌÙÌËɯÐÕɯÈɯÝÈÙÐÌÛàɯÖÍɯÞÈàÚɯȹÉÖÛÏɯ

portion sizes and product combinations) to provide students choices, i.e. selecting from a 

variety of pre-wrapped salad bar items. 

 

9. Question: Will salad bar items be reimbursed? 

 

Answer: Yes, if the salad bar food items are served in the minimum amounts required by 

the meal pattern, meals containing foods from the salad bar will be reimbursable. 
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Appendix 
 

Companies Producing Formulated Grain-Fruit Products That Meet FNS 

Specifications for Formulated Grain-Fruit Products (7 CFR Part 220 Appendix A) 
Beginning on the next page is the most up-to-date listing of formulated grain-fruit products that 

meet FNS regulations. Products on this current listing may be used to meet the 

juice/fruit/vegetable requirement and one serving of grains/breads for the School Breakfast 

Program for Food Based and Traditional Menu Planning Options.  A second serving of 

grains/breads or a serving of meat/meat alternate and fluid milk is also required to be offered 

for a complete breakfast.  Manufacturers were required to update their labels to reflect this 

contribution no later than March 30, 1990.  Revised product labels state, “This product 

conforms to USDA Child Nutrition Program specifications.  For breakfast, it meets the 

requirements for juice/fruit/vegetable and one grains/breads.” 
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Bake Crafters Associated Bakeries     Apple Spice Muffin 

21927 Martin Circle, Hagerstown, MD  21742      (2.5 oz. net wt.) 

Labels bearing this product name will have the following ingredient statement:  Enriched flour, sugar, apples, soy 

oil, whole eggs, water, nonfat dry milk, isolated soy protein, baking powder, baking soda, salt, spices, dicalcium 

phosphate, magnesium oxide, coated ascorbic acid, vitamin E acetate, vitamin A palmitate, reduced iron, 

niacinamide, pyridoxine hydrochloride, thiamin mononitrate, riboflavin, cyanocobalamin 1 percent with DCP, folic 

acid. 

 
DCA Bakery Division         Dynamic Donuts (2.5 oz. net wt.) 

DCA Food Industries, Inc.    "È×ÛɀÕɯ&ÙÌÎÖÙàɀÚɯ#ÖÕÜÛÚɯȹƖȭƙɯÖáȭɯÕÌÛɯÞÛȭȺ 

8106 Stayton Drive, Jessup, MD  20794-9976 

Labels bearing either of these product names will have the following ingredient statement:  Enriched bleached flour, 

water, vegetable shortening, sugar, crystalline fructose, milk protein, soy flour, leavening (baking soda, sodium acid 

pyrophosphate, monocalcium phosphate), egg whites, salt, sodium sterol lactylate, vitamin and mineral enrichment 

(calcium [calcium sulfate and dicalcium phosphate], phosphorus [dicalcium phosphate and magnesium phosphate], 

magnesium [magnesium phosphate], iron [ferrous sulfate], niacinamide, vitamin B12, vitamin B6, vitamin B1, 

vitamin B2, folic acid, vitamin E acetate, vitamin A palmitate) natural flavors. 

 
Kerry—DCA             "È×ÛɀÕɯ&ÙÌÎÖÙàɀÚɯ%ÖÙÛÐÍÐÌËɯ'ÖÕÌàɯ!ÜÕɯ 

Bakery Division         (2.5 oz. net wt.) 

101 East Bacon Street, Hillsdale, MI  49242 

Labels bearing either of these product names will have the following ingredient statement:  Enriched wheat flour 

[contains wheat flour, niacin, ferrous sulfate, riboflavin (vitamin B2), thiamin mononitrate, (vitamin B1), folic acid], 

partially hydrogenated vegetable shortening (soybean and/or cottonseed oils), sugar, water, yeast, contains 2% or 

less of the following ingredients:  honey, salt, whey, soy flour, leavening (baking soda, sodium acid pyrophosphate, 

monocalcium phosphate), calcium carbonate, mono and diglycerides, agar, soya lecithin, sorbitan monostearate, 

dextrose, nonfat milk, vital wheat gluten, dough conditioners (calcium sulfate, corn starch, ammonium sulfate, 

ascorbic acid, azodicarbonamide), yellow corn flour, sodium stearoyl lactylate, artificial flavors, colored with annatto 

and turmeric extracts and artificial color, lactalbumin, magnesium phosphate, dicalcium phosphate, calcium sulfate, 

vitamin E, vitamin A, vitamin B6, vitamin B12, ascorbic acid, enzymes. 

 

Morning Harvest Baking Company    Morning Harvest 

350 Whitfield Road, Brandon, MS  39042    Banana-Coconut Muffin (2 oz. net wt.) 

Labels bearing the above product name will have the following ingredient statement:  Grain (rolled oats, wheat flour, 

soy flour), fruit (coconut, banana solids), brown sugar, vegetable shortening, peanuts, corn syrup solids, whey 

protein concentrate, soy protein isolates, molasses, salt, lecithin, natural flavors, L-lysine monohydrochloride, 

vitamin and mineral enrichment (calcium phosphate, ascorbic acid, vitamin E acetate, vitamin A palmitate, iron 

(electrolytically reduced), cyanocobalamin, pyridoxine hydrochloride, thiamine mononitrate, folic acid). 

 

Morning Harvest Baking Company    Morning Harvest 

350 Whitfield Road, Brandon, MS  39042    Oatmeal-Raisin Muffin (2 oz. net wt.) 

Labels bearing the above product name will have the following ingredient statement:  Grain (rolled oats, wheat flour, 

soy flour), fruit (raisins, pear solids), brown sugar, vegetable shortening, peanuts, corn syrup solids, whey protein 

concentrate, soy protein isolates, molasses, salt, lecithin, natural flavors, L-lysine monohydrochloride, vitamin and 

mineral enrichment [calcium phosphate, ascorbic acid, vitamin E acetate, vitamin A palmitate, iron (electrolytically 

reduced), cyanocobalamin, pyridoxine hydrochloride, thiamine mononitrate, folic acid]. 
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Morning Harvest Baking Company    Morning Harvest 

350 Whitfield Road, Brandon, MS  39042      Oatmeal-Raisin Carob Chip Muffin  

        (2.25 oz. net wt.) 

Labels bearing the above product name will have the following ingredient statement:  Grain (rolled oats, wheat flour, 

soy flour), Fruit (raisins, pear solids), brown sugar, vegetable shortening, peanuts, corn syrup solids, whey protein 

concentrate, carob chip, soy protein isolates, molasses, salt, lecithin, natural flavors, L-lysine monohydrochloride, 

vitamin and mineral enrichment [calcium phosphate, ascorbic acid, vitamin E acetate, vitamin A palmitate, iron 

(electrolytically reduced), cyanocobalamin, pyridoxine hydrochloride, thiamine monotrate, folic acid]. 

Morning Harvest Baking Company    Morning Harvest 

350 Whitfield Road, Brandon, MS  39042       Banana-Coconut Carob Chip Muffin  

        (2.25 oz. net wt.) 

Labels bearing the above product name will have the following ingredient statement:  Grain (rolled oats, wheat flour, 

soy flour), Fruit (coconut, banana solids), brown sugar, vegetable shortening, peanuts, corn syrup solids, whey 

protein concentrate, carob chip, soy protein isolates, molasses, salt, lecithin, natural flavors, L-lysine 

monohydrochloride, vitamin and mineral enrichment [calcium phosphate, ascorbic acid, vitamin E acetate, vitamin 

A palmitate, iron (electrolytically reduced), cyanocabalamin, pyridoxine hydrochloride, thiamine mononitrate, folic 

acid]. 

 

Morning Harvest Baking Company     Morning Harvest 

350 Whitfield Road, Brandon, MS  39042    Blueberry Muffin (2 oz. net wt.) 

Labels bearing the above product name will have the following ingredient statement:  Grain (rolled oats, wheat flour, 

soy flour), Fruit (blueberries, figs, pear solids), brown sugar, vegetable shortening, peanuts, corn syrup solids, whey 

protein concentrate, soy protein isolates, molasses, salt, lecithin, apple fiber powder, modified food starch, dextrose, 

apple juice concentrate, sorbitol, natural and artificial flavors, artificial colors, citric acid, L-lysine 

monohydrochloride, vitamin and mineral enrichment [calcium phosphate, ascorbic acid, vitamin E acetate, vitamin 

A palmitate, iron (electrolytically reduced), cyanocobalamin, pyridoxine, thiamine mononitrate, folic acid]. 

 

Super Bakery, Inc.      Super Bun (2.5 oz. net wt.) 

P.O. Box 6231, Pittsburgh, PA  15212 

Labels bearing the above product name will have the following ingredient statement:  Enriched flour, vegetable 

shortening, cane sugar, water, dextrose, yeast, leavening, milk protein, nonfat dry milk solids, salt, dried egg yolks, 

calcium carbonate, magnesium phosphate, ferrous sulphate, lecithin, corn starch, dough conditioner, ascorbic acid, 

vitamin A palmitate, alpha tocopherol acetate, niacinamide, pyridoxine hydrochloride, thiamine mononitrate, 

riboflavin, vitamin B12, folic acid, natural and imitation flavor and color, vegetable gums, sodium propionate (a 

preservative). 

 

Super Bakery Inc.      Super Donut (2.2 oz. net wt.) 

P. O. Box 6231, Pittsburgh, PA  15212 

Labels bearing the above product name will have the following ingredient statement:  Enriched flour, water, 

vegetable shortening, sugar, milk protein, dextrose, nonfat dry milk, soy flour, leavening, salt, dried egg yolk, 

calcium carbonate, magnesium phosphate, ferrous sulphate, lecithin, mono and diglycerides, starch, ascorbic acid, 

vitamin A palmitate, alpha tocopherol acetate, niacinamide, pyridoxine hydrochloride, thiamine mononitrate, 

riboflavin, vitamin B12, folic acid, natural flavors and colors. 
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Approved List of Enriched Macaroni with Fortified Protein 
 

Company 
 

 

Product 
 

 

Borden Foods Corporation 

2001 Polaris Parkway 

Columbus, OH 43215 

 

Ravarino & Freshchi brand PENNE RIGATE:  

Enriched Wheat Macaroni Product with Fortified Protein 

made with Whey Protein Concentrate. 

 

Ravarino and Freshchi brand ELBOWS: 

Enriched Wheat Macaroni with Fortified Protein made with 

Whey Protein Concentrate. 
 

Labels bearing the above product name will have the following ingredients statement: Durum flour, whey 

protein concentrate, wheat gluten, torula yeast, L-lysine, ferrous sulfate, niacin, thiamine mononitrate, 

riboflavin, folic acid. 
 

Enway Foods 

16940 SE 130th Ave. 

Clackamas, OR 97015 
 

 

Portofino brand IQF Fully Cooked Enriched Wheat Soy 

Macaroni Product with Fortified Protein. 

Labels bearing the above product name will have the following ingredients statement: Water, enriched 

semolina flour (iron, niacin, thiamine, riboflavin), isolated soy protein, whole egg, folic acid. 

 

The following companies produce protein-fortified macaroni for use in their products only. 

It is not to sell to other manufacturers: 
 

International Home Foods 

685 3rd Avenue 

New York, New York 
 

 

Chef-Boy-Ar-Dee Enriched Wheat Macaroni with Fortified 

Protein Made with Casein. 

Labels bearing the above product will have one of the following ingredients statements: 1. Flour, casein, 

wheat, nicotinic acid, thiamine hydrochloride, riboflavin and reduced iron. 2. Flour, casein, nicotinic acid 

(niacin), thiamin hydrochloride, reduced iron and riboflavin. 
 

Ateeco Inc. 

600 East Center Street 

Shenandoah, PA 
 

 

Enriched Macaroni with Fortified Protein 

Labels bearing the above product name will have the following ingredients statement: Enriched flour, 

water, casein and salt. 
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Company 
 

 

Product 

 

Lucca Packing 

360 Harbor Way 

South San Francisco, CA 

94080 
 

 

Enriched Macaroni with Fortified Protein 

Labels bearing the above product name will have the following ingredients statement: Semolina and 

durum flour, whey protein concentrate, sodium caseinate, egg whites, glycerol monosteareate, niacin, 

iron, thiamine mononitrate, riboflavin. 
 

Ragazzino Foods, Inc. 

10 Ames Avenue 

P.O. Box 116 

Meriden, CT 06450 
 

 

Enriched Wheat Macaroni Product with Fortified Protein 

Labels bearing the above product name will have the following ingredients statement: Enriched durum 

flour (niacin, ferrous sulfate, thiamine mononitrate, riboflavin, folic acid), whey protein concentrate, 

water, niacin, thiamine, iron. 
 

Rocca’s Italian Foods, Inc. 

520 South Milk Street 

New castle, PA 16101 

 

Enriched Wheat Macaroni Product with Fortified Protein 

made with Casein 

Labels bearing the above product name will have the following ingredients statement: Wheat flour, 

Casein, niacin, nicotinic acid, iron, reduced iron, thiamine mononitrate (vitamin B1), thiamine 

hydrochloride, riboflavin (vitamin B2), folic acid. 
 

Venice Made Foods 

270 North Mill Road 

Vineland, New Jersey 08360 
 

 

Enriched Wheat Macaroni Product with Fortified Protein 

made with Soy Isolate 

Labels bearing the above product name will have the following ingredients statement: Flour, isolated soy 

protein, dry egg white, wheat gluten, niacin, iron, thiamine, riboflavin. 
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USDA-Approved Nutrient Analysis Software 
 

USDA provides a list of USDA-approved Nutrient Standard Menu Planning (NSMP) and 

School Meals Initiative (SMI) nutrient analysis software programs available to SFAs to meet 

menu planning and SMI requirements. 
 

The current list of USDA-approved nutrient analysis software programs may be found in the 

chart below and can also be accessed at http://healthymeals.nal.usda.gov/software.html. 
 

CN Menus  

CN Resource, LLC 

1930 N. Arboleda, Suite 101 

Mesa, AZ 85213 

Contacts: Rich Crandall, Connie Ballard 

Phone: (866) 941-6368 

Fax: (480) 325-9966 

E-mail: info@cnresource.com 

Web site: www.cnmenus.com 

 

Menus & Nutrition Inventory Management (WinFSIM) 

MCS Software, L.L.C. 

113 Brook Court 

Mandeville, LA 70448 

Contact: Sales and Marketing 

Phone: (888) 287-6416 

Fax: (866) 407-7309 

E-mail: sales@mcssoftware.com 

Web site: www.mcssoftware.com 

 

CookenPro Commercial 

Barrington Software, Inc. 

830 W. IL Route 22 #65 

Lake Zurich, IL 60047-2560 

Phone: (877) 487-7020 

Fax: (847) 908-7533 

E-mail: info@barringtonsoftware.com 

Web site: www.cooken.com 

NUTRIKIDS: Menu Planning & Nutritional Analysis 

LunchByte Systems 

550 Latona Road, Building F 

Rochester, NY 14626 

Phone: (800) 724-9853 

Fax: (585) 227-8594 

Email: help@nutrikids.com 

Web site: www.nutrikids.com 

Eatec Solutions (formerly EatecNetX) 

Agilysys, Inc. 

1900 Powell St. #650 

Emeryville, CA 94118 

Contact: Sales Department 

Phone: (510) 594-9011, ext. 209 

Fax: (510) 594-9091 

E-mail: info@agilysys.com 

Web site: www.agilysys.com 

 

PRIMA – Production, Recipes, Inventory, and Menu 

Analysis 

(Approved for use only by school food service programs 

managed by ARAMARK and is not available for 

purchase) 

ARAMARK Corporation 

1101 Market Street 

Philadelphia, PA 19107 

Phone: (800) 238-3000 

Fax: (215) 238-7189 

Web site: www.aramark.com 

 

LunchBox 

Data Futures 

416 Skidmore Drive 

Harlan, KY 408310-1781 

Phone: (800) 256-8224 

Fax: (800) 256-8232 

Email: support@datafutures.com 

Web site: www.lunchbox-k12.com 

 

Primero Menu Planning 

Cybersoft Technologies, Inc. 

4422 FM 1960 West, Suite 300 

Houston, Texas 77068 

Contact: Ray Barger 

Phone: (832) 249-2574 

Fax: (281) 895-9555 

E-mail: sales@cybersoft.net 

Web site: www.cybersoft.net 

 

http://healthymeals.nal.usda.gov/software.html
mailto:info@cnresource.com
http://www.cnmenus.com/
mailto:sales@mcssoftware.com
http://www.mcssoftware.com/
mailto:info@barringtonsoftware.com
http://www.cooken.com/
mailto:help@nutrikids.com
http://www.nutrikids.com/
mailto:info@agilysys.com
http://www.agilysys.com/
http://www.aramark.com/
mailto:support@datafutures.com
http://www.lunchbox-k12.com/
mailto:sales@cybersoft.net
http://www.cybersoft.net/
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Meal Magic .NET Suite 

Meal Magic Corporation 

627 Elliott Street 

Grand Haven, MI 49417 

Phone: (877) 383-3100 

E-mail: sales@mealmagic.com 

Web site: http://www.mealmagic.com/nutrition 

 

TrakNOW – Nutrition on the Web 

(Fastrak School and Rightrak District Suites) 

PCS Revenue Control Systems, Inc. 

560 Sylvan Avenue 

Englewood Cliffs, NJ 07632 

Sales and Marketing 

Phone: (800) 247-3061 or (201) 568-8300 

Fax: (800) 854-3387 or (201) 568-8381 

Email: weCare@pcsRCS.com 

Web site: www.pcsRCS.com 
 

Meal Tracker® Menu Planning 

Harris School Solutions 

110 S. Main Street Suite 400 

Wichita, KS 67202 

Contact: Sales and Marketing 

Phone (888) 880-8278 

Fax: (316) 494-6301 

E-mail: K12solutions@harriscomputer.com 

Web site: www.harris-schoolsolutions.com 
 
 

 

Visual B.O.S.S. 

(Back Office Software Solutions) 

Horizon Software International, LLC. 

2915 Premiere Pkwy, Suite 300 

Duluth, GA 30097 

Contact: Sales Department 

Phone: (800) 741-7100 

Fax: (770) 554-6331 

Emails: sales@horizonsoftware.com 

Web site: www.horizonsoftware.com 

 

Meals Plus Menus 

Education Management Systems, Inc. 

4110 Shipyard Blvd. 

Wilmington, NC 28403 

Phone: (800) 541-8999 

Fax: (910) 799-5427 

E-mail: sales@mealsplus.com 

Web site: www.mealsplus.com 
 

WinSNAP 

(WebSMARTT ɬ /ÖÞÌÙÌËɯÉàɯ6ÐÕɯ2- /ɚȺ 

School-Link Technologies, Inc. 

P.O. Box 2410 

Santa Monica, CA 90407 

Contact: Sales/Customer Service Department 

Phone: (800) 423-2113, ext. 8947 

Fax: (310) 656-6845 

Email: customerservice@si-tech.net 

Web site: www.school-linktechnologies.com 
 

 

mailto:sales@mealmagic.com
http://www.mealmagic.com/nutrition
mailto:weCare@pcsRCS.com
http://www.pcsrcs.com/
mailto:K12solutions@harriscomputer.com
http://www.harris-schoolsolutions.com/
mailto:sales@horizonsoftware.com
http://www.horizonsoftware.com/
mailto:sales@mealsplus.com
http://www.mealsplus.com/
mailto:customerservice@si-tech.net
http://www.school-linktechnologies.com/

