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MENU PLANNING SYSTEM 

OPTION #1
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 #2     
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 #3     
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 #4     
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 #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. 

TRADITIONAL FOOD-BASED

MENU PLANNING APPROACH - BREAKFAST

	TRADITIONAL FOOD-BASED MENU PLANNING APPROACH – 
MEAL PATTERN FOR BREAKFASTS

	FOOD COMPONENTS AND FOOD ITEMS
	Ages

1-2
	Ages

3, 4 & 5
	Grades

K-12

	Milk (fluid)
(as a beverage, on cereal or both)
	4 fluid ounces
	6 fluid ounces
	8 fluid ounces

	Juice/Fruit/Vegetable:
Fruit and/or vegetable; or full-strength fruit juice or vegetable juice
	1/4 cup
	1/2 cup
	1/2 cup

	Select 1 serving from each of the following components, 2 from 1 component, or an equivalent combination:
Grains/Breads:

Whole-grain or enriched bread

Whole-grain or enriched biscuit, roll, muffin, etc.

Whole-grain, enriched or fortified cereal

Meat or Meat Alternates:

Meat/poultry or fish

Alternate protein products1
Cheese

Large egg 

Peanut butter or other nut or seed butters

Cooked dry beans and peas

Nuts and/or seeds (as listed in program guidance)2 

Yogurt, plain or flavored, unsweetened or sweetened

	1/2 slice

1/2 serving

1/4 cup or

1/3 ounce

1/2 ounce

1/2 ounce

1/2 ounce

1/2
1 tablespoon

2 tablespoons

1/2 ounce

2 ounces or

1/4 cup
	1/2 slice

1/2 serving

1/3 cup or

1/2 ounce

1/2 ounce

1/2 ounce

1/2 ounce

1/2
1 tablespoon

2 tablespoons

1/2 ounce

2 ounces or

1/4 cup
	1 slice

1 serving

3/4 cup or

1 ounce

1 ounce

1 ounce

1 ounce

1/2
2 tablespoons

4 tablespoons

1 ounce

4 ounces or

1/2 cup


1 Must meet the requirements in appendix A of 7 CFR 220.
2 No more than 1 ounce of nuts and/or seeds may be served in any 1 breakfast.

ENHANCED FOOD-BASED

MENU PLANNING APPROACH - BREAKFAST

	ENHANCED FOOD-BASED MENU PLANNING APPROACH –

MEAL PATTERN FOR BREAKFASTS

	FOOD COMPONENTS AND
FOOD ITEMS
	Required For
	Option For

	
	Ages

1-2
	Preschool
	Grades
K-12
	Grades
7-12

	Milk (fluid)
(as a beverage, on cereal or both)
	4 fluid ounces
	6 fluid ounces
	8 fluid ounces
	8 fluid ounces

	Juice/Fruit/Vegetable:

Fruit and/or vegetable; or full-strength fruit juice or vegetable juice
	1/4 cup
	1/2 cup
	1/2 cup
	1/2 cup

	Select 1 serving from each of the following components, 2 from 1 component or an equivalent combination:
Grains/Breads: 

Whole-grain or enriched bread

Whole-grain or enriched biscuit, roll, muffin, etc.

Whole-grain, enriched or fortified cereal

Meat or Meat Alternates:

Meat/poultry or fish

Alternate protein products1
Cheese

Large egg 

Peanut butter or other nut or seed butters

Cooked dry beans and peas

Nuts and/or seeds
(as listed in program guidance) 2
Yogurt, plain or flavored, unsweetened or sweetened 
	1/2 slice

1/2 serving

1/4 cup or

1/3 ounce

1/2 ounce

1/2 ounce

1/2 ounce

1/2
1 tablespoon

2 tablespoons

1/2 ounce

2 ounces or 1/4 cup
	1/2 slice

1/2 serving

1/3 cup or

1/2 ounce

1/2 ounce

1/2 ounce

1/2 ounce

1/2
1 tablespoon

2 tablespoons

1/2 ounce

2 ounces or

1/4 cup
	1 slice

1 serving

3/4 cup or

1 ounce

1 ounce

1 ounce

1 ounce

1/2
2 tablespoons

4 tablespoons

1 ounce

4 ounces or

1/2 cup
	1 slice

1 serving

3/4 cup or
1 ounce plus an additional serving of
1 of the Grains/Breads above

1 ounce

1 ounce

1 ounce

1/2
2 tablespoons

4 tablespoons

1 ounce

4 ounces or

1/2 cup


1 Must meet the requirements in appendix A of 7 CFR 220.
2 No more than 1 ounce of nuts and/or seeds may be served in any 1 breakfast.

TRADITIONAL FOOD-BASED

MENU PLANNING APPROACH - LUNCH

	TRADITIONAL FOOD-BASED MENU PLANNING APPROACH – 

MEAL PATTERN FOR LUNCHES

	Minimum Quantities
	Recommended Quantities

	FOOD COMPONENTS AND
FOOD ITEMS
	Group I   Ages 1-2 Preschool
	Group II

Ages 3-4 Preschool
	Group III

Ages 5-8 Grades K-3
	Group IV

Ages 9 & Older

Grades 4-12
	Group V
Ages 12 & Older

Grades 7-12

	Milk (as a beverage)
	6 fluid ounces
	6 fluid ounces
	8 fluid ounces
	8 fluid ounces
	8 fluid ounces

	Meat or Meat Alternate
(quantity of the edible portion as served):

Lean meat, poultry, or fish

Alternate Protein Products1

Cheese

Large egg   

Cooked dry beans or peas  

Peanut butter or other nut or seed butters  

Yogurt, plain or flavored, unsweetened or sweetened

The following may be used to   meet no more than 50% of the requirement 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 ounce of nuts/seeds = 1 ounce of cooked lean meat, poultry, or fish) 
	1 ounce

1 ounce

1 ounce

1/2
1/4 cup

2 tablespoons

4 ounces or

1/2 cup

1/2 ounce

= 50%


	1-1/2 ounces

1-1/2 ounces

1-1/2 ounces

3/4
3/8 cup

3 tablespoons

6 ounces or

3/4 cup

3/4 ounce

= 50%


	1-1/2 ounces

1-1/2 ounces

1-1/2 ounces

3/4
3/8 cup

3 tablespoons

6 ounces or

3/4 cup

3/4 ounce

= 50%


	2 ounces

2 ounces

2 ounces

1

1/2 cup

4 tablespoons

8 ounces or

1 cup

1 ounce

= 50%


	3 ounces

3 ounces

3 ounces

1-1/2
3/4 cup

6 tablespoons

12 ounces or

1-1/2 cups

1-1/2 ounces

= 50%



	Vegetable or Fruit:            
Two (2) or more servings of vegetables, fruits or both
	1/2 cup
	1/2 cup
	1/2 cup
	3/4 cup
	3/4 cup

	Grains/Breads:               (servings per week)
Must be enriched or whole grain.
A serving is a slice of bread or an equivalent serving of biscuits, rolls, etc., or 1/2 cup of cooked rice, macaroni, noodles, other pasta products or cereal grains 
	5 servings
per week2  --
minimum of

1/2 serving per day
	8 servings
per week2 --
minimum of

1 serving
per day
	8 servings
per week2 --
minimum of
1 serving
per day
	8 servings
per week2 --
minimum of

1 serving
per day
	10 servings per week2 --

minimum of

1 serving
per day


1 Must meet the requirements in appendix A of 7 CFR 210.

2 For the purposes of this table, a week equals 5 days.

ENHANCED FOOD-BASED

MENU PLANNING APPROACH - LUNCH

	ENHANCED FOOD-BASED MENU PLANNING APPROACH – 

MEAL PATTERN FOR LUNCHES

	Minimum Requirements
	Option For

	FOOD COMPONENTS AND

FOOD ITEMS
	Ages
1-2
	Preschool
	Grades
K-6
	Grades
7-12
	Grades
K-3

	Milk (as a beverage)
	6 fluid ounces
	6 fluid ounces
	8 fluid ounces
	8 fluid ounces
	8 fluid ounces

	Meat or Meat Alternate (quantity of the edible portion  as served):

Lean meat, poultry, or fish

Alternate protein products1
Cheese

Large egg   

Cooked dry beans or peas  

Peanut butter or other nut or seed butters  

Yogurt, plain or flavored, unsweetened or sweetened 

The following may be used to meet no more than 50% of the requirement 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 ounce of nuts/seeds equals   1 ounce of cooked lean meat, poultry or fish).
	1 ounce

1 ounce

1 ounce

1/2
1/4 cup

2 tablespoons

4 ounces or

1/2 cup

1/2 ounce

= 50%
	1-1/2 ounces

1-1/2 ounces

1-1/2 ounces

3/4
3/8 cup

3 tablespoons

6 ounces or

3/4 cup

3/4 ounce

= 50%
	2 ounces

2 ounces

2 ounces

1

1/2 cup

4 tablespoons

8 ounces or

1 cup

1 ounce

= 50%
	2 ounces

2 ounces

2 ounces

1

1/2 cup

4 tablespoons

8 ounces or

1 cup

1 ounce

= 50%
	1-1/2 ounces

1-1/2 ounces

1-1/2 ounces

3/4
3/8 cup

3 tablespoons

6 ounces or

3/4 cup

3/4 ounce

= 50%

	Vegetable or Fruit:
Two (2) or more servings of vegetables, fruits or both
	1/2 cup
	1/2 cup
	3/4 cup plus an extra
1/2 cup over a week2
	1 cup
	3/4 cup

	Grains/Breads: 
(servings per week)
Must be enriched or whole grain. A serving is a slice of bread or an equivalent serving of biscuits, rolls, etc., or 1/2 cup of cooked rice, macaroni, noodles, other pasta products or cereal grains 
	5 servings
per week2 –

minimum of 1/2 serving per day
	8 servings
per week2  –
minimum of
1 serving
per day
	12 servings per week2 –minimum of
1 serving
per day3
	15 servings per week2– minimum of
1 serving
per day3
	10 servings per week2  –minimum of
1 serving
per day3


1  Must meet the requirements in appendix A of 7 CFR 210.


2  For the purposes of this table, a week equals 5 days.                                                    


3  Up to 1 grains/breads serving per day may be a dessert.            

NUTRIENT STANDARD MENU PLANNING APPROACH
 MINIMUM NUTRIENT STANDARDS – BREAKFAST

	CALORIES AND NUTRIENT LEVELS FOR SCHOOL BREAKFAST
(school week averages)


	
	Preschool
	Grades
K-12
	Option –

Grades 7-12

	Energy Allowances (calories)
	388
	554
	618

	Total Fat (g)
	      131, 2
	     181, 2
	      211, 2

	Total Saturated Fat (g)
	        41, 3
	       61, 3
	       71, 3

	Protein (g)
	    5
	  10
	  12

	Calcium (mg)
	200
	257
	300

	Iron (mg)
	      2.5
	       3.0
	       3.4

	Vitamin A (RE)
	113 
	197
	 225

	Vitamin C (mg)
	  11
	 13
	  14


MINIMUM NUTRIENT STANDARDS – LUNCH

	CALORIES AND NUTRIENT LEVELS FOR SCHOOL LUNCH
(school week averages)


	
	Preschool
	Grades
K-6
	Grades
7-12
	Option –

Grades K-3

	Energy Allowances (calories)
	517
	664
	825
	633

	Total Fat (g)
	     171, 2
	      221, 2
	     281, 2
	      211, 2

	Total Saturated Fat (g)
	       61, 3
	       71, 3
	       91, 3
	       71, 3

	Protein (g)
	    7
	  10
	  16
	   9

	Calcium (mg)
	267
	286
	400
	267

	Iron (mg)
	      3.3
	      3.5
	      4.5
	      3.3

	Vitamin A (RE)
	150
	224
	300
	200

	Vitamin C (mg)
	 14
	  15
	  18
	   15



1 The grams of fat will vary depending on actual level of calories offered.  The Dietary Guidelines recommend that after 2 years of age “…children should gradually adopt a diet that by about 5 years of age, contains no more than 30% of calories from fat.”

2 Total fat not to exceed 30% over a school week.

3 Saturated fat is to be less than 10% over a school week.
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