[image: ]

Meal Pattern

Five-day Lunch Meal Pattern 
The meal pattern shows the required amounts of each component that must be made available to each child to claim reimbursement for the meal. A food component is one of five food groups that comprise reimbursable lunches. These are meats/meat alternates, grains, fruits, vegetables, and fluid milk. Schools must always offer all five food components in at least the minimum required amounts. The grade groups for lunches are K-5, 6-8, and 9-12. The following chart indicates the required daily and weekly components’ amounts for each grade group.

	Food Components
	Grades K-5
	Grades 6-8
	Grades 9-12

	
	Daily
	Weekly
	Daily
	Weekly
	Daily
	Weekly

	Fluid Milk (cups)
Low-fat (1%) unflavored or fat-free, unflavored or flavored
	1
	5
	1
	5
	1
	5

	Fruits (cups)
	½
	2 ½
	½
	2 ½
	1
	5

	Vegetables (cups)
	¾

	3  ¾
	¾
	3  ¾
	1
	5

	Dark Green
	0
	½
	0
	½
	0
	½

	Red/Orange
	0
	¾
	0
	¾
	0
	1 ¼

	Beans/Peas (Legumes)
	0
	½
	0
	½
	0
	½

	Starchy
	0
	½
	0
	½
	0
	½

	Other
	0
	½
	0
	½
	0
	¾

	Additional vegetables to reach total
	0
	1
	0
	1
	0
	1 ½

	Grains (oz. equivalents) 
All grains must be whole grain-rich
	1
	8
	1
	8
	2
	10

	Meats and Meat Alternates (oz. equivalents)
	1
	8
	1
	9
	2
	10


 



Five-day Breakfast Meal Pattern 
The meal pattern shows the required amounts of each component that must be made available to each child to claim reimbursement for the meal. A food component is one of three food groups that comprise reimbursable breakfasts. These are fruits (or vegetables as a substitute), grains (with optional meat/meat alternate), and fluid milk. Schools must always offer all three food components in at least the minimum daily required quantities. The food items selected may be from any of the required components and must be in the required minimum quantities. The grade groups for breakfast are K-5, 6-8, and 9-12. The following chart indicates the required daily and weekly components’ amounts for each grade group.

	Food Components
	Grades K-5
	Grades 6-8
	Grades 9-12

	
	Daily
	Weekly 
	Daily
	Weekly 
	Daily
	Weekly 

	Fluid Milk (cups)
Low-fat (1%) unflavored or fat-free unflavored or flavored 
	1
	5
	1
	5
	1
	5

	Fruits (cups)
Fruit, Juice (cannot exceed half of the weekly total), and vegetables
	1
	5
	1
	5
	1
	5

	Grains (oz. equivalents) All grains must be whole grain-rich
	1
	7
	1
	8
	1
	9




For more information on the lunch and breakfast meal pattern, go to Questions & Answers on the Final Rule, "Nutrition Standards in the National School Lunch and School Breakfast Programs"










Food Components

Fluid Milk:
Only fat-free (unflavored and flavored) and low-fat (1%) milk (unflavored) may be offered as part of the reimbursable meal for children from kindergarten to grade 12. 

Fruits: 
The fruit component includes fresh fruit, frozen, canned, and 100% fruit juice.

Vegetables:
The vegetable component includes fresh, frozen, canned, and 100% vegetable juice. Examples of each of the vegetable subgroups are listed below:

Dark Green Vegetables: broccoli, collard greens, dark green leafy lettuce, kale, mustard greens, romaine lettuce, spinach, and turnip greens.

Red/Orange Vegetables: sweet potatoes, acorn squash, butternut squash, carrots, pumpkin, red peppers, tomatoes, and tomato juice.

Starchy Vegetables: potatoes, corn, green bananas, green peas, green lima beans, water chestnuts, and fresh cowpeas, field peas, or black-eyed peas (not dry).

Beans & Peas (Legumes): black beans, black-eyed peas (mature, dry), garbanzo beans (chickpeas), kidney beans, lentils, navy beans, pinto beans, soy beans, split peas, and white beans.

Other Vegetables: artichokes, asparagus, avocado, bean sprouts, beets, Brussels sprouts, cabbage, cauliflower, celery, cucumbers, eggplant, green beans, green peppers, iceberg lettuce, mushrooms, okra, onions, parsnips, turnips, wax beans, and zucchini.

Meats/Meat Alternates:
Meat and meat alternates include meat, poultry, fish, cheese, yogurt, dry beans and peas, whole eggs, alternate protein products, peanut butter or other nut or seed butters, and nuts and seeds.

Grains:  
All grains must be whole grain-rich. Examples from the grain component include pasta, rice, bread, cereal (cooked or ready-to-eat), and rolls.  For more information on the grain component, click here.





Dietary Specifications
For the lunch and breakfast meal patterns, the average daily amount of calories, saturated fat, and sodium for a five day school week, must be within the range of the charts listed below. Also note, all nutrition labels must indicate zero grams of trans fat per serving. 

Lunch
	 Daily amount based on the average for a five-day week

	
	Grades K-5
	Grades 6-8
	Grades 9-12

	Calories
	550-650
	600-700
	750-850

	Saturated Fat (percentage of total calories)
	< 10
	< 10
	< 10

	Sodium (milligrams)
	<  1,230
	< 1,360
	< 1,420

	Trans Fat (grams)
	Nutrition label or manufacturer specifications must indicate zero grams of trans fat per serving



Breakfast
	 Daily amount based on the average for a five-day week

	
	Grades K-5
	Grades 6-8
	Grades 9-12

	Calories
	350-500
	400-550
	450-600

	Saturated Fat (percentage of total calories)
	< 10
	< 10
	< 10

	Sodium (milligrams)
	< 540
	< 600
	<  640

	Trans Fat (grams)
	Nutrition label or manufacturer specifications must indicate zero grams of trans fat per serving









Offer Versus Serve (OVS) 
Offer versus serve (OVS) is a concept that applies to menu planning and the meal service. 
OVS allows students to decline some of the food offered in a reimbursable lunch or breakfast. 

Under OVS for the National School Lunch Program (NSLP), a student must take at least 3 of the 5 food components (meats/meat alternates; grains; fruits; vegetables; and fluid milk) in the required servings. One selection must be at least 1/2 cup from either the fruit or vegetable component. A food item is a specific food offered within the five food components. Within each component, different choices may be offered, and there are many combinations that the student may choose. OVS must be available for students at senior high schools and is optional at middle and elementary schools.

Under offer versus serve for the School Breakfast Program (SBP), a school must offer at least four food items from the three required food components. The components at breakfast are grains (with optional meats/meat alternates allowed), juice/fruit/vegetable, and milk. The SBP does not have a separate meat/meat alternate component. Schools may substitute 1 ounce equivalent of meat/meat alternate for 1 ounce equivalent of grains after the minimum daily grains requirement is met. The student must select three food items, including at least 1/2 cup of fruit, to have a reimbursable breakfast. OVS is optional for all grade levels. For more information on OVS, go to OVS Guidance School Year 2015-2016.

Crediting
Crediting is identifying that a food item meets a component in a certain quantity. There are always two parts to crediting: the component and the amount. The four acceptable tools for crediting are the Food Buying Guide (FBG), Child Nutrition Labels (often called CN Labels), USDA Foods Fact Sheets, and Product Formulation Statements. Note that recipes are not on this list. While recipes may be required for certain food items, a recipe can never stand alone in crediting. Every ingredient in a recipe must be credited using one of the four tools listed above. It is the responsibility of the Local Education Agency (LEA) to assure that food items meet the meal pattern requirement for the component. It is the LEA’s responsibility to request and verify that the supporting documentation is accurate.












Food Buying Guide (FBG)
The Food Buying Guide is the basis for all crediting in school nutrition programs, and the other three tools are based on the information in the FBG. The FBG is used to determine crediting of all meal components (meats/meat alternates, grains, fruits, vegetables, and fluid milk). The FBG specifically separates vegetables by the following subgroups: beans & peas, red/orange, dark green, starchy, and other. 

The original hard copy cover is shown here:

[image: ]

The FBG has been updated since USDA issued the original hard copy. If a school still has a hard copy of the Food Buying Guide, the school must ensure that the most recent copies from the link here is being used. The FBG is utilized to determine component yield information, food quantities to purchase, and the specific contribution each food makes toward the meal pattern requirements. 

Click here for the online interactive Food Buying Guide Calculator for Child Nutrition Programs. It has individual calculators for each of the 6 food groups outlined in the FBG and a self-tutorial instructional video. 





Child Nutrition (CN) Labels
For a manufacturer to obtain a CN label for a food item, an evaluation of a product's formulation by Food and Nutrition Services (FNS) is required to determine its contribution toward the meal pattern. It allows manufacturers to state this contribution on their labels. The program provides a warranty against audit claims for purchasers of CN labeled products. The CN Labels are typically seen only for items that contain meat/meat alternate. An example of a CN Label is shown here:
[image: ]





A legitimate CN label must have the following:
· the CN logo, which is a square/rectangular border;
· the meal pattern contribution statement;
· a six-digit product identification number;
· USDA/FNS Authorization Statement; and
· the month and year of approval found at the end of the USDA/FNS authorization statement.
Acceptable ways to document CN labels include:
· cutting out the CN Label directly from the box; or
· photocopying the CN Label from the box; or
· photographing the CN Label from the box.

It is also allowable to use a watermarked CN Label; however, if a watermarked label is provided, an invoice with that product must also be provided. 

For more information on CN labeling, go to CN Labeling Program.












USDA Foods Fact Sheets
USDA Food Fact Sheets provide equivalent yields on USDA foods.  A sample portion of the USDA Food Fact Sheet is shown here:

[image: Screen Shot 2015-08-20 at 7.04.59 AM.png]

USDA Food Fact Sheets are available in the following food categories: grains/breads, meat/meat alternates, vegetables/fruits, and other. For each food category, the fact sheets are listed alphabetically by commodity title and include the USDA 4-digit commodity code.
USDA Foods Fact Sheets may be found here.

Product Formulation Statements (PFS)
An appropriate PFS will provide specific information about the product and shows how the food credits toward the meal pattern. When purchasing a processed product without a CN Label, the LEA may request a signed PFS on manufacturer’s letterhead that demonstrates how the processed product contributes to the meal pattern requirements. 

For more information on PFS, go to here.








Standardized Recipes
A standardized recipe is one that has been tried, adapted, and retried several times by a given foodservice operation and has been found to produce the same food quantity and quality every time when the exact procedures are used.

Reasons for Using a Standardized Recipe
· Standardized recipes ensure that the product will be of the same quality each time the food is prepared.
· Using standardized recipes will result in the same yield in product each time the recipe is prepared.
· Time and money will be saved because employees are familiar with recipes.
· The facility has better control of inventories and costs.

Parts of a standardized recipe are:
· Recipe title
· Recipe category corresponding to a food component
· Ingredients
· Weight/volume of ingredients
· Nutrients per serving
· Critical control points
· Preparation directions
· Cooking temperatures and time
· Serving/portion size
· Equipment and suggested tools for serving
· Recipe yield
The USDA recipes were revised in 2005 and have been standardized, edited for consistency, and updated with critical control points (CCP). Standardized USDA recipes for schools may be found here. Other additional information can be found here.
[bookmark: _GoBack]The Institute of Child Nutrition (ICN) also provides additional training resources for standardizing recipes here.
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FULLY COOKED GROUND PORK
AND VEGETABLE PROTEIN PATTIES

BHA, BHT AND CITRIC ACID ADDED TO HELP PROTECT FLAVOR, CARAMEL COLOR ADDED

Ingredients: Ground Pork (No more than 30% Fat), Water, Textured Vegetable Protein Product (Soy Protein
Concentrate, Zinc Oxide, Niacinamide, Ferrous Sulfate, Copper Gluconate, Vitamin A Palmitate, Calcium Pantothenate,
‘Thiamine Mononitrate [B1], Pyridoxine Hydrochloride [B6], Riboflavin [B2], Cyanocobalamin [B12]), Contains 2% or

less of the following: Salt, Spices, Sodium Phosphates, BHA, BHT, Citric Acid, Caramel Color. Contains Soy
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Nutrition Facts
Serving Size 2 cooked patties (719)
Servings Per Container about 77

Amount Per Serving

Calories 170 Calories from Fat 120
_%nailvvame-
Total Fat 13g 20%
Saturated Fat4.59  23%)
Trans Fat Og

Cholesterol 35mg 12%
Sodium 350mg 15%)
Total Carhohydrate 19 0%
Dietary Fiber 1g 4%
Sugars 0g

Protein 129

Vitamin A2% o Vitamin C 0%
Calcium 4%  Iron 6%

*Percent Daily Values are based on

a 2,000 calorie diet.
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For Child Nutrition Programs

USDA FOODS
o o 100188—Ham, 97% Fat Free, Cooked, Water-Added, Diced ‘h@

Category: Meat/Meat Alternate @v
MyPlate

HEALTHY CHOICES
AMERICAN GROWN

PRODUCT DESCRIPTION NUTRITION FACTS
This item is a 97% fat free, water-added cured Serving size: 1.22 ounce (34 gJ'1 MMA ham,
ham. This product is fully-cooked and diced in reduced-sodium
pieces that are approximately 1/4 inch.
This product is delivered frozen in cases Amount Per Serving
containing eight 5-pound packages. Calories 37
|
Total Fat 2g
CREDITING/YIELD Saturated Fat 1g
« One case of ham provides about 525 Trans Fat Og
1.22-ounce portions.

Cholesterol 18mg
« CN Creditipg: 1.22 ounces of ham credit as 1 Sodium 232mg
ounce equivalent meat/meat alternate.

Total Carbohydrate 2g
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