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Law Requirements ‘#\

Meals must reflect the Dietary Guidelines
e Sec. 201
o Healthy, Hunger-Free Kids Act of 2010

Regulations based on recommendations from
the Institute of Medicine (I0M)

e Sec.9
o National School Lunch Act

L

Fdiicaiion

Final Rule

e Title: Nutrition Standards in the National
School Lunch and School Breakfast Programs
(77 FR 4088)
> Published: Jan. 26, 2012
o Effective date: July 1, 2012
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Reading the Meal Pattern Chart
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Menu Planning Approaches

¢ Food-Based Menu Planning approach for all
age/grade groups
° Used at lunch and breakfast

» Offer versus Serve (OVS)
> Student has to select a fruit or vegetable component
° Must select at least % cup serving

e el

Age/Grade Groups
» Same age/grade groups for NSLP and SBP

o K-5

° 6-8

©9-12
o @ e

LUNCH REQUIREMENTS
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Lunch Meal Components

* Fruits

» Vegetables

+ Grains

- Meat/Meat Alternates
- Milk

1 Fenbainey
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Definitions

* Food Component

> One of the five food groups which
comprise reimbursable lunch meals

* Food Item

> A specific food offered within the
five food components

— 5 Ecnbol Doy
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Lunch Meal Pattern Chart

Amount of Food Per Week (Minimum Per Day)

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

Fruits (cups) 2% (%) 2% (Y2) 5(1)
Vegetables (cups) 3% (%) 35400 5(1)
Dark green 5 - o
Red/orange
Beans/Peas (Legumes)
Starchy
Other W Vs
Addl Veg to Reach
Total
Grains (0z eq) 8-9 (1)
Meats/Meat Alternates

1 1%

8-10 (1) 10-12 (2)

(0z2q) 8-10 (1) 9-10(1) 10-12(2)
Fluid milk (cups) 5(1) 5(1) 5(1)
Ol i

Fruits
Lunch Meal Pattern
Grades Grades Grades
K-5 6-8 9-12
Meal Pattern Amount of Food® Per Week (Minimum Per Day)
Fruits (cups) 2% (%) 2% (%) 5(1)
e e

Forms of Allowable Fruits in School Meals

e Fresh
e Frozen
> Frozen w/ added sugar OK to use in SY 2014-15
* Canned in water, light syrup or juice
o Dried
» Pasteurized, 100 % full-strength juice

o 50% fruit juice limit applies to the total fruit offered
per week
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Fruits: Clarifications

» Can serve % cup of fruit pieces and % cup fruit
juice to meet daily requirement (grades 9-12)

» Can offer a combination of fruits to meet fruit
component
> % cup pineapple tidbits + % cup fresh fruit
cup

Edication -~

Fruits: Clarifications

e Juice —juice is credited as the volume served.
Must be 100% full-strength

» Frozen juice is credited based on the unfrozen
liquid volume

» Juice — no more than % of the weekly offering
for the fruit component can be in the form of
juice

Edication

How Do Fruit Smoothies Credit?

¢ Breakfast e Lunch
° Fluid milk ° Fluid milk
o Fruit (credits as juice) ° Fruit (credits as juice)
° Yogurt may credit as ° Vegetables, grains &
m/ma at breakfast m/ma cannot credit
ONLY when served in a
> Vegetables, grains & smoothie

m/ma cannot credit
(except yogurt) when
served in a smoothie




Vegetables

Lunch Meal Pattern
Grades Grades Grades
K-5 6-8 9-12
Amount of Food Per Week (Minimum Per
Meal Pattern
Day)

Vegetables (cups) 3% (%) 3% 50
Dark green e a V2
Red/Orange 4 4 1Y
Beans/Peas v, v, v,

(Legumes)
Starchy Va Va Va
Other v s Ya
Additional Veg to Reach | | v
Total
19
Vegetables

* Vegetable subgroup weekly requirements for
> Dark Green (e.g., broccoli, collard greens)
> Red/Orange (e.g., carrots, sweet potatoes)
> Beans/Peas (Legumes) (e.g., kidney beans,
lentils, chickpeas)
o Starchy (e.g., corn, green peas, white potatoes)
° Other (e.g., onions, green beans, cucumbers)

o Additional vegetables to meet 5 cup weekly
total
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Vegetables

e Variety of preparation methods available
o Fresh, frozen, and canned products

> USDA Foods offers a variety of no salt added
or lower sodium products

* Changes in crediting of leafy greens

» Foods from the beans/peas (legumes)
subgroup may be credited as a vegetable OR a
meat alternate

Edication




Dark Green and Red/Orange

Vegetables
Dark Green Red/Orange
0 bok choy 0 acorn squash
0 broccoli 0 butternut squash
0 collard greens O carrots

0 dark green leafy lettuce 0 hubbard squash

0 kale 0 pumpkin
0 mesclun O sweet potatoes .

0O mustard greens O tomatoes
O romaine lettuce 0 red bell peppers
0 spinach
O turnip greens Subgroups are identified in the revised Fruits
0 watercress & Vegetables section of the FBG
4

Dry Beans and Peas: Clarifications

* May only count a serving towards vegetable or
meat/meat alternate requirement (but not
both components in the same food item)

o Menu planner determines how they credit in
advance (not at POS)

o “Dry” refers to mature beans
o Canned and frozen mature beans acceptable
° Fresh beans or peas do not qualify

2
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Starchy Vegetables
."‘!;} 3 ;'é
i L < -
e Corn (white and yellow) L8 98 o

e Green peas
* White potatoes
* Water chestnuts
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Vegetables: Clarifications

* Schools may offer small amounts of subgroups
over the course of the week to meet weekl

requirements ’

o Minimum quantity is % cup as per MD
Administrative Policy #8, SY 2004-05: N
Fruit/Vegetable Portion Size and Quf ig‘lxim‘)ﬁkllﬁ“
Components. MDE'’s requirement supersedes the 1/8
cup the USDA requires as the minimum creditable
amount.

+ No maximum limits on subgroups

* Exception: juice

Edication

Vegetables: Clarifications

* Mixed Vegetable Dishes
> Combinations containing 1/8 cup or more of
each different veggie subgroup may credit
toward appropriate subgroups
o If quantities of each are unknown, the dish
counts toward the “additional” requirement
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Vegetables: Clarifications

* Mixed salads

o If mixed salad contains different vegetable
subgroups (romaine/iceberg blend) and
quantities are 1/4 cup or more, can credit to
respective subgroup

o If quantities of each are unknown, the total
volume credits as “additional” requirement

o *Remember: % cup of uncooked leafy greens credit as

1/8 cup

o, gy Erkman
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HOW WOULD A SALAD
CONTAINING % CUP OF
ICEBERG LETTUCE AND % CUP
OF ROMAINE CREDIT?

hi\'u:mg B iprsicrver

Salad Bars: Clarifications

May be located after the POS, as long as a

system is in place to ensure each student selects

a reimbursable meal

Must ensure portions meet meal pattern

requirements

May use salad bar to meet weekly vegetable

subgroup requirement

o Salad bar offerings must be listed on
production records to count toward meal
pattern requirements

Edication

Fruits and Vegetables

» Schools may offer both in pureed form (smoothies,
soups)

 Fruit smoothie guidance provided in memo SP 10-2014

° Fruit (and milk) are credited in smoothies prepared by local
operators

o The fruit is credited in smoothies prepared commercially

> The fruit in smoothies counts as juice and counts toward the
weekly juice limit

» Pureed forms credit based on the actual volume served

Edication




Grains

Lunch Meal Pattern

Grades 9-12

Grades K-5 ‘Grades 6-8

Amount of Food Per Week

Meal Patt
cal Fattern (Minimum Per Day)

Grains (oz eq) 89(l) | 8l10(l) | 10-12(2)

Upper limit on grains for the week still in effect; may be
exceeded to allow flexibility.
of # Schivol Day
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Grains

» Each reimbursable meal must meet the daily
and weekly grain minimums

* Flexibility allowed with upper ranges

» Breaded or battered products will count
towards the grain requirement

* One quarter (1/4) of an oz eq is the smallest
amount allowable to be credited toward the

quantities of grains
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Grain Requirements for the NSLP
and SBP: USDA Memo SP 30-2012

Addresses the new implementation of “ounce
equivalencies” (oz eq) in the school meal programs and
defines “whole grain-rich” (WGR)

Quantities of grains are based on ounce equivalencies in
a manner that is consistent with the DGAs and MyPlate
food guidance system

Beginning July 1, 2013, all grains must be credited using
“oz eq” method

Edication

Ounce Equivalencies

Edication

Calculating Ounce Equivalencies

e Can credit ounce equivalencies based on:

> 1) ounce weights listed in SP 30-2012 &
updated Exhibit A

o 2) grams of creditable grain in each product
portion
Documented by standardized recipe

Product formulation statement signed by
manufacturer

Edication




Exhibit A: School Lunch and Breakfast
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Ounce Equivalent Standards

Grain products must be credited using the oz eq method
© Baked goods - 16 grams of creditable grain to provide 1 oz eq credit
Breads
Biscuits
Bagels

©  Cereal grains - 28 grams (approximately 1.0 ounce by weight) of dry
product, the cooked volume equivalent is % cup cooY<ed
Oatmeal
Pasta
Brown rice

°  Ready-to-eat cereal - 28 grams OR 1.0 ounce of product is considered
an ounce equivalent

1 cup of flakes or rounds
1 % cups puffed cereal
% cup granola

[
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Comparing the Two Methods of Calculating
Ounce Equivalencies

5 sonlcu _nau- .
| ¢ Healthier
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Calculating Ounce Equivalencies

-
rogram operators have the ability to credit ounce equivalencies for grain products hased on the ounce
weights listed in FNS Policy Memo SP 30-2012 and updated Exhibit A, or by the grams of creditable

grain in each product portion (documented by standardized recipe or product formulation statement signed
by a manufacturer). The following examples demonstrate how each method may be used to determine how
qualifying products meel ounce equivalency requirements for grains in the National School Lunch and
Breakfast programs.

A
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Whole-Grain Bread

* Ome slice weighs 0.9 ne

= ingrediend statemant lists whole wheat flour fint.
All other grains are enniched.

» Manutactuner documentation states that exch

i cortairn. 17 grama of cradfitable grain and o
runcreditable grae

1. Caleulating hased om total welght of creditable
peeduct:

Because this product contains the required 16 grams.
of creditable qrain per ounce equhvalent for Groups. 2 Caleulating based s grumss of ereditable gran
- of the revised EXBBIL A, we may credn It using gliet

the Exhibat A welght. The weight of the bread slice
i divided by the standard weight listed for Group B
products {see page TH.

Calculation: 0.5 62 + 1.0 02 = 0.9 02

0.8 . poareds down Lo .73 03 g grains per slice.

The same shice of bread may be credited using the
amount of creditable grain. Manufacturers must
provide documentation on compary letterhesd or
schools moy retan 3 copy of their standardized
recipe]. Sample product formulation stalements are
provied starting on pag 75,

For this caloalation, divide the grams of creditable
wrain by the standard of 16 grams per o equbvalent.
Calculabion: 17 ¢« 16 ¢ = 1.08

106 ressrdi diven L 1.0 s o graben v alice.

g7 rhei b
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Whole-Grain Pasta

= e prantson of dry pnts weighs 12 grarmn (inchaing
«creditable prains and other ingredients).

= Ingredient stalement Tnds whole-wheal oo fl.
All ot grairm. are eesiched.

* Mamdacturer docamentatson slates that cach W cp
foonked) contains 2% gram of croeditable grain

. Calcalating based an Fxhibil A volume:

Group 1 of Exhibit A states that 4 cup of cooked
Pusta {made from creditaic ingredients] provides

1.8 cusnce equbealert gratra, Product Libel and 3. Caleubablag based on grams of creditsbls grata
manuturer drumrlation shoukd be Taintained Ingredient per poriion:
= The saeme funts ry be cordited usie the percesd
Caloululion: Vo cug sevved & V5 cop v 4 b = o comdatle g turers mnl prade
10 0 #4 gralns decumentatioe e vy Ieiberbead
Fur i calculalion, Svide the grares ol creditsble
2. Cakenlating based on dry weight: v by thow tandard of I8 ram per o2 equicalent
Por this calelation, lhe weght of the dry portiomof 1P Mol xbiba &
pasta s dnaded by the weight Bsted for that product Caloalulion 20 ¢+ 28 g = 100
i he sppropelale grour A ' w1 -
Cabculation: 33 + 38 g = L14 ‘coeked pasta.
1.1 peundi o 16 1.0 a8 4 gradns par pestion of
drypasta.
[ gy e
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Formulation Statement for Decumenting
Grains in School Meals
Required Wnnll;ﬂ School Year (5Y) 2013-2014

cteet
kowing
frovean st 1 -l
e b et i 5 7

Nettortes M) €t bt s oy ol e bl
st i by ol oy

ke ot carice 1 it e
Pt Cou: e ey b e el 6,

o ot Fany e .
L S0 e 1 s P £iing et bt 5 e e

Pt N o
Musticrenr. servng emc

1. Do e et e B whle g raeris % 3%
ke o 37 0 " Araman:

1 Do e oo costn bl grnss T A% Hew sy g
Poche vt o s .34 o 18 g o o 4 &9 e o s o et g
1 o e (e e e s e

Finse e ke
v M o e . . - (St M g e it i 43
ot Lo s it ram o gL |

Dnas b i b A o . 1)t pradet ks

jpey=rrer
8 ciifier
For i for Da: ing
Grains in School Meals
Saspared lhagrerey hotese Yo (5] 21330
-
L)

= Healthier




Formulation Statement for Documenting
Grains in School Meals
Fucrared Regineng SChool Ve (SY) 013-2014
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Formulation Statement for Documenting
Grains in School Meals
Pequired Beginning School Year (SY) 2013-3014
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Whole Grain-Rich Criteria
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Whole Grain-Rich Criteria
» Beginning SY 2014-15, all grains served
must be whole grain-rich

° Lunch

= =
o Breakfast @ @
\ i

- F
e
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Whole Grain-Rich vs Whole Grain

 SY 2014-2015: All grains must be whole
grain-rich (not 100% whole grain)

> Whole grain-rich = At least 50% whole grain and
rest of product/blend must be enriched refined
flour

Edication

What Foods Meet Whole Grain-Rich Criteria?

e Contain 100% whole grain
° OR

¢ Contain a blend of whole-grain meal
and/or flour and enriched meal and/or
flour of which at least 50% is whole grain.

> Remaining 50% or less of grains must be
enriched

Edication




Considered Whole Grains

Cracked wheat The word whole listed before a
Crushed wheat grain - e.g. whole wheat

Berries & groats are used to
designate whole grains — e.g.
wheat berries or oat groats

Whole-wheat flour
Graham flour

Entire-wheat flour
Rolled oats & oatmeal

(includes old-fashioned, quick
cooking, instant

Bromated whole-wheat
flour

Whole durum wheat

Brown rice, brown rice flour,

flour wild rice
Quinoa  Triticale, teff
Millet e Sorghum
Amaranth o Buckwheat

\

NOT Whole Grains

Grain ingredients that shefld not be considered whole grains (please coltact your State agency to determine
if a questionable grain ifigredient is credifable):
h

flour phasphated flour

white flour horiny

wheat flour

all-purpose flour uq self-ris semplina

unbleached flour degbrminated corn meal
bromated flour epfriched rice

enriched bromated floyr Y ice flour

enriched flour COUSCous

instantized flour

Fdiicaiion

NOT Whole Grains

e Pot, Scotch or pearl (pearled) barley
 “Stone ground” — describes a process

o Ok if “whole” in combination with “Stone
ground” is in ingredient statement

o o
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Noncreditable Grains

There are some grain ingredients such as oat fiber, corn
fiber, bran, germ, modified food starch, corn starch,
and wheat starch (including potato, legume, and other
vegetable flours) that do not contribute toward meal
pattern components, If purchased grain products
include these ingredients they must be present at a
level of less than 2 percent of the product formula (or
less than 0.25 oz eq) for the product to be creditable at
lunch or breakfast beginning SY 2013-2014.

P Ny -
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Whole Grain-Rich Product Checklist

Meets Element 1 criteria: The food item must meet the
oz eq requirements as defined in Exhibit A

AND

Meets one of Element 2 criteria:
Whole grains per serving must be > 8 grams for
Groups A-G
Contains FDA health claim:

“Diets rich in whole grain foods and other plant
foods and low in total fat, sat fat, and cholesterol
reduce the risk of heart disease and some cancers.”

Whole grain is first ingredient in the product listing

s Fna
B eaitrer

Determining if Products Meet Whole
Grain-Rich Requirements

Ingredient declaration from a ¢ Customized product formulation
product carton that shows a statement on mfg letterhead.
whole grain as the primary USDA Foods Fact Sheet
ingredient by weight. (applicable for foods indicated as

* Copy of a food label showing meeting the whole grain-rich
amount of whole grain in grams criteria. Fact sheets must be
for NSLP/SBP serving size. accompanied by acceptable mfg
« Copy of food label displaying one documentation if it is not clear
of the FDA whole-grain health the item meets whole grain-rich
claims. criteria)

Recipe that includes the
ingredients & ingredient amounts
by weight & volume.




Which of the Following Products are Whole
Grain-Rich?

— -]
Edication - e

White Whole-Wheat Breadsticks
Nutrition Facts |

gy trei o

= Healthier

Whole-Grain Chicken Corn Dog
Nutrition Facts| |
Saervng Sie 4 oz (113g)

Batter e
Wit mhuske whmat llnr, whske g corn, vegetable

] L
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All Natural Whole-Wheat Pasta

Nutrition Facts
Serving Size 2 oz
I

Rgrsabnte:
Whale graun wheat flour, wheat llow:, nat fiber

vieamn A [:
Vieamn G L

Vo 4 syt e 9 Crsssert, iamen A
Wi

~Parsrd Gty Vot s Lo 2.0 st
Yo Cuty Vel oy g o e ke o
our Gk e

Whole-Grain Cheese Pizza

oN
e
Ot .00 o Weedge Chsess Pzza e Whce
Whomt Crust provides 2.00 o equvalent
(G T lerrists, 18 Lo ORTO WOt 1
a0 2.0 02 o5 Gains for the Chid Nursion
sl Prutorn Plocpirvmserits. (Lind of s kge.
v ptutaemars autherirad by e Food ard
Nuirion Service, USDA 100007

oN

Ehcaphate 4 tessean o |everd g modh
sweh] CONTANS. WHEAT WILK, AND 50Y

Cornbread (School Recipe)

50 5ervings: 4B 14 o2 fbamer)
1 hal-shoet pan

about 2 quarts 2 cups (battor)
50 pheces

100 Sarvings: 9 B 12 o2 fhamar]

100 Saevings: 1 gallon 1 quar famsr)
2 halt-shest pars 100 pces.

Flour, [ 3 % cups
Flaur, whela-whast b 2o
Cornmaal, whole-grain 1B 3% tups.
Sat 1% p
Exgge, whols 5uer s e
Buaking pewider 2Thep 2 i
Sugar 5 %oz % cup
Instant nontat dry milk. reconstitted 3 % cups

Calories 106 | Saturated Fat 0459 | Iron 050 mg
Protein 2855 | Chotsterol tamg | Galolum ssmg
Carboydrate 1803g | Vieamin A B | Sodum 151 mg
Total Fal 2825 | Vamin € B4 mg | Distary Fiber g

5 Eerbo D
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Adding Whole Grains to School Meals

Whole grain-rich ¢ Whole grain-rich ready-
pretzels to-eat or cooked
breakfast cereals

Whole grain-rich pita
pockets

Whole grain-rich
granola or granola bars

Whole grain-rich
cornbread

Whole grain-rich
pancakes or waffles

Whole grain-rich

crackers or cookies ¢ Whole grain-rich bagels,
« Whole grain-rich breads, rolls, buns, or
tortillas or taco shells muffins
* Whole grain-rich pasta
MICHIGAN @ SchbolDay
Education = Heaitnier|

Grain-based Desserts

 Grain-Based Desserts
> Grain-based desserts limited to 2 oz eq/week

* Graham crackers
o Considered a dessert item at lunch

s [
Edication e et

Grain-based Desserts

» Grain-based dessert limit does not apply at breakfast

» Formulated grain-fruit products do not credit
> Granola bars, cereal bars OK to use

¢ Sugar in grain items is allowed

* Some grain products can only be served as desserts in
lunch/not allowable in breakfast (brownies, cake,
cookies)

* Perception is part of the menu planning process

* Grain-based desserts are a big source of sugar and
added fats

s [
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Meat/Meat Alternates y .}’ %

Lunch Meal Pattern

Grades Grades Grades
K-5 6-8 9-12
Amount of Food Per Week (Minimum Per
Meal Pattern Day)
ay,

Meat/Meat
Alternates (oz eq) 8-10(1) | 9-10(1) | 10-12(2)

Upper limit on meats for the week still in effect; may
be exceeded to allow flexibility.

Edication

Meat/Meat Alternates

» Daily and weekly requirements for lunch only
° 2 oz eq daily for students in grades 9-12
° 1 oz eq daily for younger students

« Variety of meat/meat alternates encouraged
° Lean meats & poultry, eggs, fish
o Low-fat cheeses, yogurt, beans, nuts & seeds

» Tofu and soy yogurt will be allowable as meat
alternates

° USDA memo SP 16 - 2012

Edication

Milk (Breakfast and Lunch)

Lunch Meal Pattern
Grades Grades Grades
K-5 6-8 9-12
Meal Pattern Amount of Food Per Week (Minimum Per Day)
Fluid milk (cups)'[  5(1) 5(1) 5(1)

il s Scnkol Day
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Fluid Milk . ?
* Allowable milk options include xm

4

<

— Fat-free (unflavored or flavored)

— Low-fat (unflavored only)

— Fat-free or low-fat (lactose-reduced or lactose-free)
* Must offer at least two choices

* Does not alter nutrition standards for milk substitutes
(e.g., soy beverages)

* Milk provisions also apply to children ages 3-4

MICHIG M\Q - Scni_p_l _l?au
Education | 5= Healthigr |

FOUR DIETARY SPECIFICATIONS
©" (LUNCH AND BREAKFAST)

Edication

Four Dietary Specifications

* Weekly average requirements
° Calories
o Sodium
o Saturated fat

¢ Daily requirement
° Trans fat

[rem—
— - -
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Calorie Ranges

e Minimum and maximum calorie (kcal) levels

o Average over course of the week

Grade Level:

Calorie Ranges:

Grade Level:

Calorie Ranges:

Sodium

Sodium Limits and Timeline

<1230mg (K-5)
<1360mg (6-8)
<1420mg (9-12)

Breakfast
<540mg ( K-5)
<600mg (6-8)
<640mg (9-12

<935mg (K-5)
<1035mg (6-8)
<1080mg (9-12)

Breakfast
<485mg ( K-5)
<535mg (6-8)
<570mg (9-12

Target 1: Target 2: Final target:
SY 2014-15 SY 2017-18 SY 2022-23
Lunch Lunch Lunch

<640mg (K-5)
<710mg (6-8)
<740mg (9-12)

Breakfast
<430mg ( K-5)
<470mg (6-8)
<500mg (9-12)

Edication
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Saturated Fat

o Limit saturated fat

o Less than 10 percent of total calories

o Same as current regulatory standard

* No total fat standard

Edication
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Trans Fat

» Nutrition label or manufacturer’s specifications
must specify zero grams of trans fat per serving
(less than 0.5 gram per serving)

» Naturally-occurring trans fat excluded
o e.g. beef, lamb, dairy products
¢ Mixed dishes
o e.g. beef and bean burritos

ity

MENU PLANNING

ey el
Age/Grade Groups

Grade Level:
K-5 (ages 5-10) 6-8 (Ages 11-13) J9-12 (Ages 14-18)
Calorie Ranges

Breakfast: 350-500 Breakfast: 400-500 Breakfast: 450-600
Lunch: 550-650 Lunch: 600-700 Lunch: 750-850

Overlaps £ Overlaps
B: 400-500 B: 450-500
L: 600-650 L:---




Age/Grade Groups

e Overlap in K-5 and 6-8 meal patterns
> A single menu can meet both patterns
> Must meet following:
8 oz eq grains/week (minimum)
9 oz eq meats/meat alternates/week
(minimum)
Average daily calorie range 600-650

Edication -~

Menu Planning for Grades 6-8 and 9-12

* Modest adaptations to menus to accommodate
needs of older children:
o Offer % cup more fruit daily
o Offer % cup more vegetables daily
Need % cup more red/orange, % cup other,
% cup additional (any subgroup) some time
during the week
> These changes alone may meet calorie needs
for the 9-12 group

Consider an additional oz eq of grain and/or
&/I/MA for the older kids

s Firdca i
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Short and Long Weeks: Clarifications

» For Occasional Short Weeks
o Menus do not have to be adjusted
o Must be consistent with intent of meal pattern

Edication e et




Multiple Offerings: Daily Minimum

» All offerings must meet the daily minimum

requirement

> For example, when offering pizza and a
sandwich for Grades 9-12 on a daily basis, both
the pizza and sandwich should contain 2 0z eq
grains

> Average of the Grain or M/MA ounce
equivalents offered cannot meet the daily
minimum requirement

Edication -~

Multiple Offerings: Weekly Ranges

» Weekly range for Grains and M/MA:
> Sum of all daily minimum offerings meets at
least the weekly minimum requirement
o Treat each serving line as its own meal

Edication

Multiple Offerings: Clarifications

» Each independent line must meet the daily and
weekly requirements (including subgroups)
o If different stations available for selecting
components, then all the stations as a whole
must meet the daily and weekly requirements

Edication




Training and Signage

» Schools must identify food items that make a
reimbursable meal at or near beginning of line

» Schools using OVS must identify what students
must select as part of a reimbursable meal

» Staff at the Point of Service and serving line must
be trained on what makes a reimbursable meal:

o Example: Knowing if duplicate items are allowed

o Example: Recognizing appropriate serving sizes

—" Ny -
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Meal Identification

o All menu items on serving line must be
identifiable, labeled, or listed at the beginning
of serving line and prior to POS

[rem—
— - -
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Meal Identification

* MDE may authorize alternatives to Point of
Service lunch counts

o Must be labeled well

o Must be a system in place to ensure all
meals are reimbursable

P Ny -
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Food Product Labels

s RRANDSS

Code: NSHWG

Product Name: Whole Grain Mini Cheese Ravioli

MICHIGAN % Scnibol Day
ICHIG e
Education = Healthler

Child Nutrition Labeling Program

* What is the Child Nutrition (CN) Labeling
Program?
° Avoluntary Federal labeling program for the
Child Nutrition Programs
> Applies to food-based menu planning

approach
o Administered by Food & Nutrition Service
(FNS)
e ]

Products Eligible for CN Labels

* Items that contribute to meat/meat alternate
component of the meal pattern

* Juice drinks and juice drink products

*  Will credit other components as part of these
two types of products:
example: CN labeled cheese pizza may list

contributions to m/ma, grains/breads, and
vegetable/fruit components of the meal pattern

[rem—
— P -
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Sample CN Label

CN

OO0 *
This 2.310z fully cooked Beef Patty with Textured Soy Flour provides
cN 2.00 oz equivalent meat/ meat alternate for the Child Nutrition Meal ¢y
Pattern Requirements. (Use of this logo and statement authorized by
the Food and Nutntion Service, USDA XX-XX**) ‘

CN-
* CN identification number

** Month & Year of approval

Fdiication .

Sample CN Label

Precooked Roasted Chicken

Ingredient Statement:
Chicken, water, spices

o (7]
Each 2 3 o7 fully cooked roasted chicken provides 2 00z
CN equivalent meat for Chikd Nutntion Meal Fatterm N
Requerameants. {Use of this logo and statement authorzed by
| the Food and Nutribon Senace, USDA 0S02).
N

Met WL: 18 pounds
Chicken Company
1234 Kluck Street Poultry, PA 12345

— iy Erhmon
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How Does the CN Labeling Program Work?

How Does the CN Labeling Program Work?
Manufacturer submits product formulation to FNS,

FNS evaluates submitted manufacturer formulation and
verifies that the claim of contribution on the label is
accurate. FNS approves label in Final,

FSIS. AMS, or NMFS also
approves labels as appropriate.

USDA, FNS provides CNP oper
warranty against audit claims.

Ors 3
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To Carry CN Labels, Eligible Products Must

= have the contribution of the food
component(s) determined using vields in the
USDA’s Foad Buving Guide.

= have the product formulation and CN label
approved by FNS. and

= be produced under inspection.

T pou
B eaitrer

Nutrition Facts Label

Nutrition Facts
Senrlni Sze 7 Min Raviol iBZﬁ]

Amaunt Per Serving

Calories 110 Calories from Fat 15

% Dy Valuo™
Total Fat 25 3%
Salusated Fat 1g 5%
Trans Fat Og
Chalesteral J0mg 10%
Sodium 240mg 10%
Total Carbohydrate 169 5%
Dietary Fiber 23 a%
Sugars 1g
Protein 8g

Vitamin A 2% + Vitamin C 0%

Calcium 6% = lron 4%

“Fercert. Dially Vilons arw Gased on a 7 000 Caonm i i .
del. Your caly values may De Higher o ower e

i Cependng or yo.r Caloe hesds. Scnivol Day
HICHKGAN Y, Caknes: 20K 2300 2 Heaithier
Education Tomrm Tetsthan 03 ®a | SO DI |

Ingredients List

”tm

ENGREDIENTS: WATER, WHOLE GRAEN WHEAT FLOL
mmmnmﬂt:nmtﬂhma«mm \LA.Ll‘tD
EARLEY FLOUR, FERROUS SULFATE (IRON), THLAMINE

1m)m:n:Hl.nrt.lm:f\'rr.\alw:n.lt.LlolJ LAV (T ey

BRAX, WHEAT GLY X h
o SALT, WHOLE GRAIX EYE FLOUR, CALCTUM
PROFICNATE (A MOLD R, W Gl
VEAST NUTRIENTS (CALCIUM
ILFATE, 1| FHDS.F]IATL mo\lm

SULFATE), SODIUM STEARDY
)m‘ua.\'nmcn(:mnmuunmﬂm SODI'DI

mult mn

Coztaint mheat mpredieats

e. sonlol oau
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Education ‘= Healthier |




ACTIVITY CHALLENGE

Edication = hraithéer

Combination Foods at Lunch

Combination foods at lunch are foods
containing more than one food component.

Examples:
Spaghetti with Meat Sauce
Hamburger on Bun
Macaroni and Cheese

Edication

Combination Foods at Lunch

Q) How can a meal provide five food
components yet feature only four food
items on the menu?

Example:
Cheese Pizza
Fresh Apple
Lettuce Salad
Milk

Edication




Count it?

Do the following PLANNED school
lunches have the required components?

less than 5 components?
5 components?

o, Fonday
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USDA Website

e For current updated information, go to Nutrition
Standards for School Meals

http://www.fns.usda.gov/cnd/Governance/Legislation/nutrition: d

ds.htm

LIS, vt ot it o it
—Food and Nutrition Service
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Child Nutrition Programs — School Meals
Home Page

ﬂ,::.,mz:r.
- G0e®=;
PRPTR— School Meals T

http://www hool-meals/child-nutrition-programs
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Child Nutrition Programs — School Meals
Home Page

e http://www.fns.usda.gov/school-
meals/child-nutrition-programs

o Tobaom
— et
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Technical Assistance Resources

NEW! SP 57-2014: Offer Versus Serve: Guidance for the
National School Lunch and Breakfast Program

NEW!SP 10-2012 (v.8): Q and As on "Nutrition Standards
in the National School Lunch and School Breakfast
Programs”

SP 30-2012: Grain Requirements for the National School
Lunch & School Breakfast Programs

NEW! SP 43-2014: Q and As on the SBP Meal Pattern in
SY 2014-15

— -]
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Technical Assistance Resources

* FNS New Meal Pattern website
http://www.fns.usda.gov/cnd/Governance/Legislatio
n/nutritionstandards.htm

Timeline

° Technical Assistance & Guidance Materials
> Recently released Q&As, other policy memos

» Best Practices Sharing Center

° SFAs and States can share resources and tools they use to serve
healthy menus that meet the new school meal regulations by
uploading information to this site

o http://healthymeals.nal.usda.gov/bestpractices

—— -]
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Whole Grain Resource

« http://www.fns.usda.gov/tn/whole-grain-resource
e ! 1] dru—._:u-u
Fdcaron B et




Healthier School Day Website

http://lwww.fns.usda.gov/healthierschoolday
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Fact Sheets for Healthier School Meals

http://www.fns.usda.gov/tn/resource-library

= Just the Facts!
5 Serve More Dry Beans and Peas
- for Healthier School Meals

for Child Nulrition
Programs

Updated Food
Buying Guide

http://www.fns.usda.gov/tn/foodbuying-guide-
child-nutrition-programs




Food Buying
Guide
Calculator

http://fbg.nfsmi.
org/ 2

http://www.fns.usda.gov/tn/recipes-healthy-

. kids-cookbook-child-care-centers-0
H

Thirty kic-spproved recpes from Sie Recipes for
Mealily Kids Compettion which fie U S. Depatment
of Agricuiture (USDA) launched in September 2010in 3
suppod of First Lady Michells CHamas Lers bove!
Bt i Eallabal st with M Amsdican Culinaey
Federation and School Hultion Assocabon

Tive fop rocipes in each category have been
Mandarized in CookDOOKE for homas, child
Eatm eoetans, ard sshiaols

Tret conkDoSs featurn recipes with foods that
childran arsd arduly aliks should eonsume more
of. dark green and ofange vegulables, dry
beans and paas. and whole orains

The cookbioeis and redpas st svatsble on B
Team Mulrfion Web sfe at

evoussammrison.usda.goy. The cookbooks
whousd ba the and of 2013

AVAILABLE
FROMTEAM
NUTRITION

Fruits and
Vegetables Galore:
Helping Kids Eat

More

http://www.fns.usda
.gov/tn/resource-library




Choose My Plate Resources
http://www.choosemyplate.gov/food-groups/

ad
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Sodium Reduction Efforts

TN Healthy Meals Resource System

o http://healthymeals.nal.usda.gov/menu-planning/sodium-
reduction

Fact Sheets for Healthier School Meals
o http://www.fns.usda.gov/sites/default/files/jtf_resources.pdf

NFSMI

o http://www.nfsmi.org/documentlibraryfiles/PDF/201201020353
10.pdf

USDA Foods
o http://www.fns.usda.gov/fdd/nslp-usda-foods-fact-sheets

o— -]
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USDA Foods

* How USDA Foods Support Meal Pattern
Requirements (Chart)

http://www.fns.usda.gov/sites/default/files/Meal_Pat
tern_USDA_Foods_Chart_Sept2013.pdf

Complete List of Available Foods

http://www.fns.usda.gov/fdd/foods-expected-be-
available

USDA Foods Fact Sheets

http://www.fns.usda.gov/fdd/nslp-usda-foods-fact-
sheets

o— -]
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Food Labeling

* Product Formulation Statements

o

+ Child Nutrition Labeling Program

Edication

Questions?

Please contact the
School Nutrition Programs Office
at 517-373-3347
or
Email your questions to:

MICHIGAN
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