Nourishing Children’s
Bodies and Minds

An Introduction to the School Meal Programs in Texas




YES, THEY REALLY ARE NUTRITIOUS

School meal menus must meet national nutrition
and portion guidelines. At lunch, schools must
provide meals that, averaged weekly, provide one-
third of the recommended daily allowances (RDAs) of
protein, calcium, iron, and vitamins A and C. Breakfast
meals must provide one-fourth of
the RDAs of these same nutrients.
The USDA’s Dietary Guidelines
for Americans are also followed,
with less than 30 percent of the
day’s calories coming from fat
and less than 10 percent coming
from saturated fat.

School districts are free to
choose specific meals and menus
as long as they meet all pro-
gram guidelines. Healthier versions of children’s
favorite foods are developed especially for these
programs. Most school districts utilize child
nutrition and foodservice experts to help establish
menus that are both nutritious and enjoyable for
young taste buds.

SCHOOL MEAL PRICING

School districts distribute and administer appli-
cations for participation in the programs to all
attending students. They then assign full price,
reduced price or free meals status to the students.
Requirements for reduced price and free meal
status are based on federal
guidelines for family size and
income. Children who receive free
or reduced price benefits must
not be discriminated against in
any way.

All school meals for students,
even those classified as full
price, are federally subsidized.
School districts receive a differ-
ent cash subsidy for each type of
meal served. Because all school meal programs are
intended for students, adults and visitors who pur-
chase a school meal must be charged a higher price
that covers the cost of the meal. However, the price
of an average school lunch is only about $2.00 —a
far greater value than the average restaurant meal!






