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MENU PLANNING SYSTEM 

OPTION #1     
FOOD BASED MENU PLANNING - TRADITIONAL
Menus must contain the required food components in the correct portion sizes for age/grade groups as established by USDA.  Menus for reimbursable lunches must offer:  fluid milk, lean meat/meat alternate, 2 servings of different fruits and/or vegetables, and a minimum of 8 servings of breads/grains per week.  Refer to attached Traditional Food Based Menu Planning Approach.

OPTION #2
FOOD BASED MENU PLANNING - ENHANCED
Menus must contain the required food components in the correct portion sizes for age/grade groups as established by USDA.  Menus for reimbursable lunches must offer:  fluid milk, lean meat/meat alternate, 2 servings of different fruits and/or vegetables, and 12 servings of breads/grains per week at elementary schools or 15 servings of breads/grains per week at secondary schools.  Refer   to attached Enhanced Food Based Menu Planning Approach.  Note:  Grain based desserts may be used to meet part of the bread/grain component.


OPTION #3     
NUTRIENT STANDARD MENU PLANNING

Three (3) items must be offered for reimbursable lunches every day --- an entree, a side dish, and fluid milk.  The nutrient content of menus planned must be analyzed using USDA approved software.  Nutrients will be analyzed and averaged for an entire week.  There are no specific components or specific portion sizes, but the nutrient standards for ages/grades must be met.  Refer   to Minimum Nutrient Standards.

OPTION #4     
ASSISTED NUTRIENT STANDARD MENU PLANNING

Exactly the same as Nutrient Standard Menu Planning, except cycle menus     are developed and analyzed by other sources using an approved USDA nutrient analysis software program.  Other sources may include:  another school  district, private consultants or food service management companies.

OPTION #5     
ALTERNATE MENU PLANNING APPROACH 
Menu planning system, developed by SFA, that differs from the standard approaches (option #1 – option #4).

State Agency review and approval is required to use an alternate menu  planning approach.  Written documentation clearly identifying the menu planning approach must be submitted prior to State Agency approval of the renewal/agreement. 
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