
 
 

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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Menu Planner for Healthy School Meals 

In addition to the breakfast toolkit, the Menu Planner for Healthy 
School Meals is an excellent resource for school breakfast.  
 
The Menu Planner for Healthy School Meals provides recommendations from 
the 2005 Dietary Guidelines that can be implemented in menu planning: 
serving more whole grains, fruits, and vegetables, and lower amounts of 
sugar, saturated and trans fats, and sodium in school menus. It includes 
valuable information on the different menu planning options, nutrient 
analysis, keeping menu planning records, and marketing the School Meal 
Programs in schools. 

• Cover Page 

• Introduction 

• Chapter 1 You Can Meet the Nutrition Goals in a Variety of Ways 

• Chapter 2 Food Based Menu Planning 

• Chapter 3 Nutrient Based Menu Planning 

• Chapter 4 The ABC's of Successful Menu Planning 

• Chapter 5 Nutrient Analysis 

• Chapter 6 Quality Meals: Good for Your Customers and Your Staff 

• Chapter 7 Menu Planning Records 

• Chapter 8 Marketing Your Product 

• Appendix 

 

 

 

 

 

 

 

The link to this resource is: 
http://teamnutrition.usda.gov/Resources/menuplanner.html

 

http://teamnutrition.usda.gov/Resources/menuplanner_cover.pdf
http://teamnutrition.usda.gov/Resources/menuplanner_intro.pdf
http://teamnutrition.usda.gov/Resources/menuplanner_chapter1.pdf
http://teamnutrition.usda.gov/Resources/menuplanner_chapter2.pdf
http://teamnutrition.usda.gov/Resources/menuplanner_chapter3.pdf
http://teamnutrition.usda.gov/Resources/menuplanner_chapter4.pdf
http://teamnutrition.usda.gov/Resources/menuplanner_chapter5.pdf
http://teamnutrition.usda.gov/Resources/menuplanner_chapter6.pdf
http://teamnutrition.usda.gov/Resources/menuplanner_chapter7.pdf
http://teamnutrition.usda.gov/Resources/menuplanner_chapter8.pdf
http://teamnutrition.usda.gov/Resources/menuplanner_chapter9.pdf
http://teamnutrition.usda.gov/Resources/menuplanner.html


HealthierUS School Challenge
 Gold Award Guidelines:** 

Monday Tuesday Wednesday Thursday Friday Vegetables:  Offer a different 
1 2 3 4 5 vegetable every day of the week (at 

least 1/4 cup serving size)
BBQ Chicken Whole Grain Pancakes Whole Grain Pepperoni Pizza Hamburger on WG Cheesy Bread
Baked Beans Scrambled Eggs Fresh Broccoli Buds Whole Grain Bun Three Bean Salad Dark geen or orange vegetables:

Whole Grain Dinner Roll Hashbrown Patty Blueberry Muffin Sweet Potato Fries Brownie Offer dark green or orange vegetables 
Salad with Romaine and Spinach Baked Apple Slices Petite Banana Chilled Peaches Fresh Pear on 3 or more days per week (Of the 3, 

Fresh Grapes Lowfat Milk* Lowfat Milk* Lowfat Milk* Lowfat Milk* at least 2 must be different. At least 
Lowfat Milk* 1/4 cup servings are required).

8 9 10 11 12 Cooked dry beans or peas (legumes)
Offer at least 1 serving per week. 

Vegetable Quesidilla Baked Chicken Strips w/ Vegetable Chili Waffle Sticks with Grilled Chicken Sandwich At least 1/4 cup servings are required.
 w/Salsa and Light Sour Cream Honey Barbecue Sauce Whole Grain Wheat Crackers Turkey Sausage Patty w/ Lettuce, Tomato, Lite Ranch

Refried Beans Dinner Roll Fresh Baby Carrots Potato Triangle Broccoli Salad Fruits:  Offer a different fruit every day 
Mexicali Corn Salad with Romaine and Spinach Fresh Grapes Strawberry Yogurt Chilled Tropical Fruit of the week (at least 1/4 cup serving 
Petite Banana Fresh Apple Lowfat Milk* Orange Juice Lowfat Milk* size).
Lowfat Milk* Lowfat Milk* Lowfat Milk*

Fresh fruit:  Offer fresh fruit at least 
15 16 17 18 19 2 days per week (at least 1/4 cup 

serving size).
Turkey Veggie Wrap Nachos with Ground Beef Chicken Chili w/ Beans WG Spaghetti with Meat Sauce Whole Grain Cheese Pizza
Carrot Raisin Salad Refried Beans WG Cornbread Bread Stick Romaine and Spinach Salad Whole grain foods:  Offer at least

Fresh Apple Oatmeal Raisin Cookie Broccoli Buds Seasoned Green Beans Chilled Peaches 1 serving of whole grain food every day, 
Lowfat Milk* Chilled Fruit Cocktail Petite Banana Fresh Grapes Cherry Crisp and may not be the same one each day.

Lowfat Milk* Lowfat Milk* Lowfat Milk* Lowfat Milk*

In accordance with Federal law and U.S. 
Department of Agriculture (USDA) policy, 
this institution is prohibited  from 
discriminating on the basis of race,  
national origin, sex, age, or disability.
To file a complaint of discrimination, 
write USDA, Director, Office of Civil Rights, 
1400 Independence Avenue, SW, 
Washington, D.C. 20250-9410 or call 
(800) 795-3272 or (202) 720-6382 (TTY). 
 USDA is an equal opportunity provider 
and employer.

*Skim milk and 1% chocolate milk offered everyday. **http://teamnutrition.usda.gov/HealthierUS/index.html
This menu meets the HealthierUS School Challenge (HUSSC) and the Traditional Food-Based Menu Planning approach for Grades K-12.
Please email comments and/or suggestions to MDE-Schoolnutrition@michigan.gov.

Sample Michigan Lunch Menu



Monday Tuesday Wednesday Thursday Friday Breakfast  Facts:
1 2 3 4 5 Research shows that students who 

eat breakfast: 
Yogurt Parfait Whole Wheat Triangles Egg & Cheese Breakfast Sandwich  Whole Grain Breakfast Round Oatmeal w/Dried Fruit & Nuts 

Pineapple Juice with Apple, Carrot, and Peanut Butter Fresh Strawberries Cheese Stick Orange Juice - Score better on standardized tests
Lowfat Milk* Lowfat Milk* Lowfat Milk* Petite Banana Lowfat Milk*

Lowfat Milk* - Improve academic achievement

- Have fewer health issues

8 9 10 11 12 - Behave better in class

Hard-Boiled Egg Peanut Butter & Banana Tortilla Wrap Assorted Cereal Whole Grain French Toast  Soft Pretzel  - Have lower prevalence of obesity
Whole Grain English Muffin Apple Juice Yogurt Parfait Warm Cinnamon Apple Slices Cheese Stick

Fresh Pear Lowfat Milk* Fresh Apple Slices Grape Juice Mellon Balls
Lowfat Milk* Lowfat Milk* Lowfat Milk* Lowfat Milk*

In accordance with Federal law and U.S. 
Department of Agriculture (USDA) policy, 
this institution is prohibited  from 
discriminating on the basis of race,  
national origin, sex, age, or disability.
To file a complaint of discrimination, 
write USDA, Director, Office of Civil Rights, 
1400 Independence Avenue, SW, 
Washington, D.C. 20250-9410 or call 
(800) 795-3272 or (202) 720-6382 (TTY). 
 USDA is an equal opportunity provider 
and employer.

*Skim milk and 1% chocolate milk offered everyday.
This menu meets the Traditional Food-Based Menu Planning approach for Grades K-12.
Please email comments and/or suggestions to MDE-Schoolnutrition@michigan.gov.

Sample Michigan Breakfast Menu
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FOOD SERVICE 
 

ADMINISTRATIVE POLICY #8 
SCHOOL YEAR 2004-2005 

 
 
SUBJECT:    School Meals Program 

Minimum Fruit/Vegetable Portion Size and Qualifying Meal Components 
 
DATE:  February 17, 2005 
 
 
On June 13, 1995, the United States Department of Agriculture submitted its final rule for the School 
Meals Initiative for Healthy Children.  The nutrition goals for school meals in that rule are as follows: 
 

• Recommended Dietary Allowances (RDA) 
o 1/4 RDA for school breakfast 
o 1/3 RDA for school lunch 
 

• Age appropriate calorie goals 
 
• Dietary Guidelines for Americans 

 
To help ensure school meals are meeting these goals and that students are receiving balanced and 
nutritious meals, the Michigan Department of Education policy requires the following in Food Based 
Menu Planning Systems (Traditional and Enhanced): 
 

• One entrée/menu item can count for three components of a reimbursable meal under Offer vs. 
Serve.  Examples include:   

 
 a hamburger with bun, meat, lettuce, and tomato, 
 a taco with shell, meat, lettuce, and tomato, 
 a sub sandwich with bread, lettuce, tomato, and meat/cheese. 

 
• The minimum portion size for a fruit/vegetable to count as part of a reimbursable meal is ¼ cup. 

 
This policy is a partial re-issuance of the December 1982 Administrative Policy Memorandum #10 along 
with the August 1996 Food Scoop article titled Offer versus Serve Policy Altered for Food Based Menu 
Planning Systems.  The USDA nutrition standards for school meals can be found at 7CFR210.10, 
http://www.fns.usda.gov/cnd/Governance/regulations/7cfrpart210.pdf . 
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FOOD SERVICE 
 

ADMINISTRATIVE POLICY #9 
SCHOOL YEAR 2004-2005 

 
 
SUBJECT: School Meals Program 

Fluid Milk Provisions – Reauthorization 2004 
 
DATE: March 18, 2005 
 
 
Section 102 of the Child Nutrition and WIC Reauthorization Act of 2004 (Public Law 108-265) 
amended section 9(a)(2) of the Richard B. Russell National School Lunch Act by removing, 
effective July 1, 2005, the requirement that schools participating in the National School Lunch 
Program (NSLP) offer students a variety of fluid milk consistent with prior year preferences. 
 
As amended, schools must offer fluid milk in a variety of fat contents and may offer flavored or 
unflavored milk and lactose-free fluid milk.  This provision only applies to the NSLP and the 
Afterschool Snack Program of the NSLP as the School Breakfast Program and the Special Milk 
Program already have the flexibility to offer any type(s) of milk.  The effective date allows school 
food authorities time to develop new procurement specifications for School Year 2005-06. 
 
Please contact the School Meals Program at (517) 373-3347 if you have any questions regarding 
this memo. 
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