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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.

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



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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