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• The training you are about to take does not cover the 
entire scope of the program; and that

• You are responsible for knowing and understanding 
all handbooks, manuals, alerts, notices, and guidance, 
as well as any other forms of communication that 
provide further guidance, clarification, or instruction 
on operating the program.

Acknowledgement Statement
You understand and acknowledge that:
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Submit ALL 
Questions 
Via The App
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Objectives

Nutrition Standards Final 
Rule

Current & SY 2025-26

Implementation Strategies

Tools & Resources
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USDA Final Rule
SY 24-25 Summary
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Where are we now?
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SY 24-25

SBP Options

Vegetable Subgroups

Procurement

Other
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• Removed the 1 oz eq requirement for grains
• May offer Grain, Meat/Meat Alternate, or combo

Meat/Meat 
Alternates

• SY24-25 Congressional Flexibility*
• >2x week = 2 different subgroups

Vegetable 
Substitutions

USDA Final Rule Summary – SY 2024-25 Changes
School Breakfast Program
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• Beans, Peas, and LentilsTerminology

• M/MA meal component & meet weekly 
subgroup requirement at lunch

• *Can only count towards V or M/MA
Crediting

USDA Final Rule Summary – SY 2024-25 Changes
Vegetable Subgroups
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• Products listed on the FAR Non-available list 
and/or

• Not produced or manufactured in US in sufficient 
or reasonably available quantity or quality;

• Cost of a US product is significantly higher

Buy American 
Exceptions

• Procurement specification for unprocessed or 
minimally processed foods - “Locally Grown”, 
“Locally Raised”, “Locally Caught”

Geographic 
Preference

USDA Final Rule Summary – SY 2024-25 Changes
Procurement



11

• 100% of M/MA componentNuts & Seeds 
Crediting

• Smart Snacks – Total fat limits do not applyBean Dip

• Adds current WGR definition into regulationWhole Grain-Rich

USDA Final Rule Summary – SY 2024-25 Changes
Other
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• “Plain” Potable Water

• Removed dietary specification requirementSynthetic Trans Fat

• Vitamin A & D – micrograms (mcg)Fluid Milk 
Substitutes

USDA Final Rule Summary – SY 2024-25 Changes
Other

• State licensed healthcare professionalsMedical Statements
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Let’s Test Your Knowledge!



14

SY 2024-2025

• Substituting Potatoes for Fruit 
2X this week at Breakfast

SY 2025-2026

• Substituting Potatoes for Fruit 
2X this week at Breakfast

Starting SY 25-26, at least 
2 different vegetable 

subgroups are required to 
be offered when 

substituting vegetables 
for fruit >2 times per week

Vegetable 
Substitution

Is this allowed?
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Lunch
• Black Bean Burrito Bowl

•½ c Black Beans
•0.5 oz Cheese
•1 cup Brown Rice

•½ c Steamed Corn
•½ c Fresh Watermelon
•1 c Milk

• Crediting ½ c Beans as M/MA
• Counting towards ½ c weekly veg 

subgroup requirement
• Added vegetable to meet daily 

requirements

Beans, Peas, and 
Lentils

How would you 
count the credits 

in this meal?
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Locally Harvested

Locally Grown

Locally Raised

Locally Farmed

Locally Purchased

Locally Caught

Expanded Geographic 
Preference

Identify the 3 Final Rule 
Procurement Specifications
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SY 2025-26 
Final Rule School Meal Standards

Nutrition Standards
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Where are we going?
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Where are we going?
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SY 25-26

Added Sugar

Sodium Targets



21

USDA Final Rule Summary – SY 2025-26 Changes
Added Sugars

Added 
Sugars

Naturally 
Occurring 

Sugars

Total 
sugars

Cereal
• 6g added sugar per 

dry oz

Yogurt
• 12g added sugars per 

6 oz

Flavored Milk
• 10g added sugars per 8 fl oz
• Competitive Foods

• Middle & HS: 15g added 
sugars per 12 fl oz
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Added Sugars – Looking Ahead

SY 25-26
• We are here!

SY26-27

SY27-28
• Weekly Dietary Limits –

Limit added sugars to 
less than 10% of total 
calories per week
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USDA Final Rule Summary – SY 2025-26 Changes
Sodium

Age/Grade 
Group Current Limit

K-5 <540 mg

6-8 <600 mg

9-12 <640 mg

Age/Grade 
Group Current Limit

K-5 <1,110 mg

6-8 <1,225 mg

9-12 <1,280 mg

Breakfast Lunch
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Sodium – Looking Ahead
SY 2027-28

Age/Grade 
Group

Current 
Limit

Future 
Limit

K-5 <540 mg <485 mg

6-8 <600 mg <535 mg

9-12 <640 mg <570 mg

Age/Grade 
Group

Current 
Limit

Future 
Limit

K-5 <1,110 mg < 935 mg

6-8 <1,225 mg <1,035 mg

9-12 <1,280 mg <1,080 mg

Breakfast Lunch

2025-26
• We are here!

2026-27
2027-28
• Sodium reductions
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Let’s Test Your Knowledge!
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Added Sugar
Would this cereal be acceptable in school year 2025-2026?



27

Added Sugar
Do these yogurts meet added sugar requirements?
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Added Sugars
What would you swap to reduce sugar?
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Added Sugars
What would you swap to reduce sugar?
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SY 2025-26 
Final Rule School Meal Standards

Operational Standards
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SY 25-26

Afterschool Snacks

Buy American

Meal Modification
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Afterschool 
Snacks
Current:
Must contain 2 of the 4 components:
• Fluid Milk
• Meat/Meat Alternates
• Vegetables or Fruits
• Grain

Align with CACFP Snacks
• Fruit and Vegetables – 2 separate components
• Grain-based desserts do no count toward grain 

component
• Deep-fat foods fried on site = not reimbursable

Weekly Requirements
• No more than half the weekly fruit or vegetable 

offerings may be in the form of juice
• At least 80% of grains offered must be whole 

grain-rich



33

Buy 
American
Current:
Exceptions Allowed: No Limits
Buy American exceptions allowed for 
non-domestic products not produced 
in sufficient quantity or satisfactory 
quality in the US

Exceptions Allowed: Limits
• Gradually phases in a 5% cap on 

non-domestic food purchases:
• July 1, 2025 – 10% cap
• July 1, 2028 – 8% cap
• July 1, 2031 – 5% cap
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Meal 
Modifications
Current:
Medical Statements
“State licensed healthcare 
professionals” may write medical 
statements to request modifications 
on behalf of students with disabilities

Medical Statements
•Registered Dietitians –

expands the authority to 
write medical statements
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Let’s Test Your Knowledge!
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Afterschool Snacks
Does this meet snack standards?

Monday Tuesday Wednesday Thursday Friday

Strawberries
Graham 
Crackers

Blueberry 
Muffin

Apple Juice

Nut Butter 
Crackers

Milk

Cinnamon 
Roll

Orange Juice

Cheese Stick
Apple Juice
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Afterschool Snacks
Which snack does not meet standards?

Granola Bar and Milk

Cucumber Slices w/ Ranch 
Dip and Strawberries

Carrot Sticks and 
Hummus
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Best Practices and Resources
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Added Sugar: What 
are some of your 
best practices? 
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Added Sugar
Operational Best Practices

Milk
• Only Unflavored Milk

Grain-Based 
Desserts
• Less frequently or 

not at all

Meat/Meat 
Alternate
• Offer more M/MA at 

breakfast

Fruit
• Options that have no 

or few added sugar
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Lower Sodium: 
What are some of 
your best practices? 
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Lower Sodium
Operational Best Practices

Scratch Cooking
• Incorporate 

>2x/week

Balanced Menu 
Planning
• Pair high & low items

Whole Foods
• Reduce pre-

packaged or 
processed items

Spice it Up!
• Use sodium free 

seasonings
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Resources

• Updates to the School Nutrition Standards
• Best Practices for Reducing Added Sugars at School Breakfast
• Webinar on Final Rule - Child Nutrition Programs: Meal Patterns 

Consistent with the 2020-2025 DGAs | Food and Nutrition Service
• Meal Talk Webinar series
• Back to School graphics
• Reducing Added Sugars – 15 min On-Demand trainings

USDA – Food & Nutrition Service

• Shaking It Up! (Sodium Training)
• USDA Creating your Road Map to School Menu Planning Success

Institute of Child Nutrition (ICN)

https://www.fns.usda.gov/cn/school-nutrition-standards-updates
https://www.fns.usda.gov/tn/sbp/best-practices-reducing-added-sugars
https://www.fns.usda.gov/cn/school-nutrition-standards-updates/webinar
https://www.fns.usda.gov/cn/school-nutrition-standards-updates/webinar
https://www.fns.usda.gov/tn/meal-talk-webinar-series
https://www.fns.usda.gov/tn/back-school/social-media-shareables
https://www.fns.usda.gov/tn/schoolmeals/training/menu-planning
https://theicn.org/
https://theicn.docebosaas.com/learn/courses/448/usda-creating-your-road-map-to-school-menu-planning-success-september-2024
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Resources

• www.squaremeals.org
• Meal Appeal Toolkit
• Administrators Reference Manual (ARM): Sections 7, 8, and 9 
• Buy American Webinar

TDA – Food & Nutrition

• SPICE – Supporting Professionals in Innovation and Culinary Education
• In-person culinary trainings, digital resources

COMING SOON: TDA’s SPICE Grant

• Collection of resources based on responses to Final Rule Survey

COMING SOON: TDA Resources

http://www.squaremeals.org/
https://squaremeals.org/Programs/National-School-Lunch-Program/Meal-Appeal
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Education 
Service 
Centers 
(ESCs)
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Leave Us Feedback In The App!
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Thank you!

Questions?
Nutrition@TexasAgriculture.gov



This product was funded by USDA. This
institution is an equal opportunity provider.

Fraud Hotline: 1-866-5-FRAUD-4 or 1-866-537-2834 | P.O. Box 12847 | Austin, TX 78711
Toll Free: (877) TEX-MEAL | For the hearing impaired: (800) 735-2989 (TTY)
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In accordance with federal civil rights law and U.S. Department of Agriculture (USDA) civil rights regulations and policies, this institution is prohibited from discriminating on the basis 
of race, color, national origin, sex, disability, age, or reprisal or retaliation for prior civil rights activity.

Program information may be made available in languages other than English. Persons with disabilities who require alternative means of communication to obtain program
information (e.g., Braille, large print, audiotape, American Sign Language), should contact the responsible state or local agency that administers the program or USDA’s TARGET
Center at (202) 720-2600 (voice and TTY) or contact USDA through the Federal Relay Service at (800) 877-8339.

To file a program discrimination complaint, a Complainant should complete a Form AD-3027, USDA Program Discrimination Complaint Form which can be obtained online at: 
https://www.usda.gov/sites/default/files/documents/ad-3027.pdf, from any USDA office, by calling (866) 632-9992, or by writing a letter addressed to USDA. The letter must
contain the complainant’s name, address, telephone number, and a written description of the alleged discriminatory action in sufficient detail to inform the Assistant Secretary for
Civil Rights (ASCR) about the nature and date of an alleged civil rights violation. The completed AD-3027 form or letter must be submitted to USDA by:

1. mail:
U.S. Department of Agriculture
Office of the Assistant Secretary for
Civil Rights 1400 Independence
Avenue, SW Washington, D.C.
20250-9410; or

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

3. email:
program.intake@usda.gov

This institution is an equal opportunity provider.

http://www.usda.gov/sites/default/%EF%AC%81les/documents/USDA-OASCR%20P-Complaint-Form-0508-0002-508-11-28-17Fax2Mail.pdf
mailto:program.intake@usda.gov
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