The New Breakfast Meal
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Law Requirements

* Sec.9
© National School Lunch Act
Meals must reflect the Dietary Guidelines
 Sec. 201
© Healthy, Hunger-Free Kids Act of 2010
Regulations based on recommendations from
the Institute of Medicine (I0M)
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NEW MEAL PATTERN
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SBP Changes Effective SY 2014-2015

« Fruit quantity to increase to 5 cups/week
(minimum 1 cup/day)

= All grains must be whole grain-rich

Food-Based Menu Planning Approach

> 3 Required Components

Reading the Meal Pattern Chart

Sk = nolonger upperrang reauirement

Milk
Fruit (veg/juice)

« Target 1 for average weekly sodium limit must be Grains

met
» Under OVS, meals selected by students must S

contain a fruit (or vegetable if using substitution) torrne
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Amount of Food Per Week (Minimum Per Day)

Grades K-5 ‘ Grades 6-8 ‘Graﬂesﬂ-lz

Fruits (cups) 5(1) 5(1) 5(1)
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SY 2014-2015

SY 2014-2015

Fruits

Breakfast Meal Pattern

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

Fruits (cups) * | 5(1)* 5(1)* | 5()*

*
Fruit m&ly requirement for SBP is effective July 1, 2014 (SY 2014-15)
itien = Heaithuer

Fruits Component

 Fruits required
= 1 cup required for all grades (SY 2014-15)
© Vegetable substitute allowed

 Juice cannot exceed 50% of total fruit offerings

Only full strength juice

Dried fruit credits double for amount offered

= Under OVS, at least % cup fruit (veg/juice) must be
selected
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Fruits Component

« Temporary allowance for frozen fruit with added
sugar
° SY 14/15
« Schools may offer a:
° Single fruit type
° Single vegetable
© Combination of fruits

° Combination of vegetables
° Combination of fruits and vegetables
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How Do Fruit Smoothies Credit?

 Fruit smoothies prepared in-house may credit
toward both the fruit and milk components
« Commercial products may only credit toward fruit
component
« All meal components must be offered in the
required minimum amounts
Must still offer variety of fluid milk choices
Additional fruit offerings encouraged
« Refer to memo SP 36-2012, released 7/11/12

ian = Henithuer
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How Do Fruit Smoothies Credit?

* Breakfast * Lunch
> Fluid milk ° Fluid milk
= 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
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Grains

Breakfast Meal Pattern

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

Meal Pattern Amount of Food Per Week (M um

Per Da
Grains (0z eq) 7-10(1) | 810(l) | 9-10(1)

Upper limit on grains for the week still in effect; may be
exceeded to allow flexibility.
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Grain Requirements for the NSLP
and SBP (SP 30-2012)

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

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

Beginning July 1, 2013, all grains must be credited using
“oz eq” method (not grains or breads)

diication

Grains Component

» Same crediting and whole grain-rich criteria as
lunch

« 1 0z. eq. minimum daily requirement (all grades)

« Daily and weekly requirements for menu planning
purposes
= K-5 7-10 oz eq per week
© 6-8 8-10 oz eq per week

9-12  9-10 oz eq per week

=)
May offer meat/meat alternate to meet grains if minimum
(1 oz eq) grains offered

May offer meat/meat alternate as an extra food (not credit

as gra — e
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Grains Component

 All the grains offered must be whole grain-rich
(WGR)

« RTE cereals must be fortified (unless 100% WG)
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Ounce Equivalencies

Calculating Ounce Equivalencies

« Can credit ounce equivalencies based on:

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

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

* Product formulation statement signed by
manufacturer
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Exhibit A: School Lunch and Breakfast

Ounce Equivalent Standards

Grain products must be credited using the oz eq method
Baked goods - 16 grams of creditable grain to provide 10z eq credit
©  Breads
Biscuits
Bagels

Gereal grains - 28 grams (approximately 1.0 ounce by weight) of dry
product, the cooked volume equivalent is % cup cooked
Oatmeal
- Pasta
* Brown rice

Ready-to-eat cereal - 28 grams OR 1.0 ounce of product is considered
an ounce equivalent
* 1cup of flakes or rounds
* 1% cups puffed cereal

% cup granola

Comparing the Two Methods of Calculating
Ounce Equivalencies
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Calculating Ounce Equivalencies

2 Exhibit A or by the grams fcreditble
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Whole Grain-Rich Criteria
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Beginning SY 2014-15, all grains served
must be whole grain-rich

> Lunch
> Breakfast
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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

What Foods Meet Whole Grain-Rich Criteria?

« 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
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Considered Whole Grains

Cracked wheat .
Crushed wheat
Whole-wheat flour
Graham flour
Entire-wheat flour

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

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

* Rolled oats & oatmeal

Bromated whole-wheat
flour

Whole durum wheat
flour

Quinoa
Millet

= :

(includes old-fashioned, quick
cooking, instant

Brown rice, brown rice flour,
wild rice
Triticale, teff
Sorghum
Buckwheat g Eerauno
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NOT Whole Grains

NOT Whole Grains

« Pot, Scotch or pearl (pearled) barley

 “Stone ground” — describes a process

° Ok if “whole” in combination with “Stone
ground” is in ingredient statement
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Noncreditable Grains

There are some grain ingredients such as oot 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

wlude these ingredients they must be present at a

2 percent of the product formula for

r the product to be creditable at
2013-2014.

level of less thar
less than .25

% eq)

lunch or breakfast beginning

——
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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

e
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Determining if Products Meet Whole
Grain-Rich Requirements

+ Ingredient declaration from a
product carton that shows a
whole grain as the primary
ingredient by weight.

+ Copy of a food label showing
amount of whole grain in grams
for NSLP/SBP serving size.

+ Copy of food label displaying one
of the FDA whole-grain health
claims.

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

+ Customized product formulation
statement on mfg letterhead.
USDA Foods Fact Sheet
(applicable for foods indicated as
meeting the whole grain-rich
criteria. Fact sheets must be
accompanied by acceptable mfg
documentation f it is not clear
the item meets whole grain-rich
criteria)
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Which of the Following Products are Whole
Grain-Rich?
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All Natural Whole-Wheat Pasta
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Whole-Grain Cereal Bar

DCation
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Cornbread (Scheool Recipe)
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Adding Whole Grains to School Meals

* Whole grain-rich * Whole grain-rich ready-
pretzels to-eat or cooked

+ Whole grain-rich pica breakfast cereals
pockets * Whole grain-rich

« Whole grain-rich granola or granola bars
cornbread * Whole grain-rich

« Whole grain-rich pancakes or waffles
crackers or cookies * Whole grain-rich bagels,

« Whole grain-rich breads, rolls, buns, or

tortillas or taco shells muffins

Whole grain-rich pasta

N
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Grain-based Desserts
+ Grain-based dessert limit does not apply at breakfast
« Formulated grain-fruit products do not credit
* 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

Fortification of Cereals

« A ready-to-eat breakfast cereal must be fortified
to meet program requirements

100% whole grain cereals do not need to be fortified

Check cereal products for an ingredient statement on the

side or back of the box

sample ingredient list:
Wheat bran, sugar, psyllium seed husk, oat fiber, contains 2% or less of
salt, baking soda, caramel color, annatto color, BHT for freshness.
Vitamins and Minerals: Vitamin C (sodium ascorbate, ascorbic acid),
niacinamide, vitamin B6 (pyridoxine hydrochloride)....etc..

Optional Meat/Meat Alternates

* New SBP meal pattern does not require a
meat/meat alternate

» SFAs that wish to offer a meat/meat
alternate at breakfast have two options

Offer meat/meat alternate to meet part of grains component
Offer a meat/meat alternate as an extra

g Sont Day g Sont Day . g Sont Day
® Heaithier ® Heaithier NCat ion % Heaitfier
Meat/Meat Alternate as a Grain Meat/Meat Alternate as Extra
Milk
¢ When offering a meat/meat alternate in * When offering a meat/meat alternate as
place of grains: an extra item Lunch Meal Pattern
. P Grad: Grad: Grad
° Must also offer at least 1 ounce equivalent of M"ft also, offer ot least 1 ounce of :(-se! ‘ rb-ae! ;I |ze ’
rains dail grains daily Meal Patter A it of Food Per Week _(Minir Per Day)
cal Pattern mount o rWeek (Minimum Per Day)
grains daily h / | d > The meat/meat alternate does not count
° Must count the meat/meat alternate towar ini
h " X th " toward the weekly minimums Fluid milk (cups)' 5(1) 5(1) 5(1)
the weekly grains range and the weekly > The meat/meat alternate does not count for
dietary specifications (calories, sat fat, trans 0VS purposes
fat, etc) > Meat/meat alternate must fit within the weekly
° Must count as “item” in OVS dietary specifications
g Sont Day i Sonbed Dy & SCribol D
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Fluid Milk

1§

¢

« | cup (8 fl. oz.) for all grades
* Must offer at least two choices

+ Allowable milk options include
— Fat-free (unflavored or flavored)
— Low-fat (unflavored only)
— Fat-free or low-fat (lactose-reduced or lactose-free)

* Whole, 2% & low-fat flavored milk not allowable

5 SErdol ey
= Heaithier

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

* No fat/flavor restriction on milk substitutes
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FOUR DIETARY SPECIFICATIONS

g7 rdonau
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Four Dietary Specifications

* Weekly average requirements
© Calories
° Sodium (begins SY 2014-15)
© Saturated fat

Dietary Specifications for School Meals

* Calories
Minimum and maximum levels for each grade group
 Sodium
= Specific limits for each grade group
= First target begins in SY 2014 and remains in effect for

Calories

 Calorie ranges are based on science and data
on children’s food intake

« Calorie ranges are weekly averages

three years ki 'i‘:::i;'
 Saturated fat (unchanged) e SEERED T
« Daily requirement Lesfj than 10% of calories from saturated fat for all 8 600-700 400-550
grades
> Trans fat « Trans fat 9-12 750-850 450-600
: ézsegsrams per offered portion (check labels) for all = Student selections may be above or below the ranges
g Sont Day g Sont Day g Sont Day
% caitruer % caitruer % caitruer
Sodium Reduction Efforts Saturated Fat Trans Fat
* Modify procurement specifications and recipes
e  Nutrition label or manufacturer’s
* Resources for reducing sodium * Saturated fat limit specifications must specify zero grams of
= Team Nutrition Healthy Meals Resource System Less than 10 percent of total calories trans fat per serving (less than 0.5 gram per
',“'m‘ althymeals.nal.usda.gov/menu-planning sedium: = Same as previous regulatory standard serving)
National Food Service Management Institute
DT CE R [— Albran s/ POEZ012010 « No total fat limit « Naturally-occurring trans fat excluded
e.g. beef, lamb, dairy products
« USDA Foods
s Ecties ey s Ecties ey s Ecties ey
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MENU PLANNING

Components vs. Items (OVS)

Component: One of the 3 food groups that comprise a
reimbursable breakfast and that must be offered:

© Fruit (or veg or juice) <l
*® Grains

Meat/meat alternates (optional) w
« Mik @

Item: Specific food offered within the 3 components:
If no OVS, must offer at least 3 food items

If operating OVS, must offer at least 4 food items at
breakfast

e
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Menu Planning

* Must offer 3 components
° Fruit/vegetable/juice
= Grains (optional m/ma after daily grain met)
= Milk
« Must offer 4 food items if using OVS
> Fruit/vegetable/juice
> Grains (optional m/ma after daily grain met)
> Milk
> Additional item

e
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Age/Grade Groups

Three age/grade groups for planning breakfasts
* K5

©68

° 912

Flexibility in menu planning at breakfast

© All three grade group requirements overlap at
breakfast
© Asingle menu can be used for all groups
1 cup of fruit
9 0z eq weekly of grains
1 cup of milk

5 STribol ey
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Straight Serve or Offer Versus Serve?

What is Straight Serve?

* Not implementing OVS
© Must offer at least 3 food items

° Must make sure weekly minimums are met
for the 3 required food items

Challenge Activity - Straight Serve

5 Scribal Dy
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What is Offer Versus Serve? OVS Implementation
Offer vs Serve
Offer Versus Serve (OVS) is a concept that * OVSis:
applies to Child Nutrition menu planning ° Required at senior high schools
and to the determination of reimbursable
(lunch)
school meals. OVS allows students to + Optional at | de level
decline some of the food offered in a ptional at lower grade levels
school lunch or breakfast. (lunch)
° Optional at breakfast in all grades -
enbes oy Eriboiay o Frre—
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Components vs. Items

+ Component: One of the 3 food groups that comprise a reimbursable

breakfast and that must be offered:

© 1 cup of fruit (juice/veg) s
* Lozeqof grains

Meat/meat alternates (optional)
« 1cup of milk

ltem: Specific food offered within the 3 components: m
* If no OVS, must offer at least 3 food items
* If operating OVS, must offer at least 4 food items at breakfast

Students must take at least 3 items at breakfast (OVS)
Students are required to take % cup of fruit (juice/veg) (OVS)

Eerbes Dy
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0VS: Choices

 Items are the minimum a child can take
* Choices give students options to choose from different
items
F/V item: hash browns, oranges, apple juice
Grain item: toast, bagel, cereal
Milk item: choc skim, unflavored skim
* Menu planner decides how many “items” make up a
reimbursable meal, while having flexibility to still offer
choices within those items
* Must indicate to students what items the student may
select in order to have a reimbursable meal
B e

Example: Choices vs Items

e Menu = 1 milk, 1 slice toast, 2 fruit items

Fruit choices = % cup orange juice, % cup oranges, %

cup apple, % cup peaches

Student could take 1 milk, 1 toast, and % cup

oranges (or other fruit offered)

© Student would not be required to take 3 out of 4
fruit choices!

= Menu planners can still offer choices, but decide
how many items a student can take

Eerbes Dy
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OVS - Grains
Menu planner can offer grains component
as one or more items

Example: A large muffin (2 oz eq) can count
as 1lor?2items

OVS - Grains

If using a 2 oz eq muffin:

If it counts as 1 item, students must select 2
more items
one item must be % cup f/v/j

If it counts as 2 items, student must select 1
more item
must be at least % cup f/v/j

Menu Example

Menu with five food items:
Whole grain-rich muffin (2 0z eq grain) (2 grain items]

AND
Whole grain-rich cereal (L oz eqgrain) (1 grain item]

Orange siices. (L cup fruil) 1 fritivegetable item]
Variety of milk (1 cup) (2 milk tem]

Reimbursable meal examples:
* Whole grain rich muffin, orange slices
« Whole grain rich cereal, orange slices, milk

o ot Do o ot Do o ot Do
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OVS - Grains Menu Example OVs - Grains
« Allowing students to take duplicate items Menu with four food items:  Grains and meat/meat alternate combinations
= If a menu planner offers two different 1 oz eq = When counting the meat/meat alternate as a grain,
grain items at breakfast, a student may be Wil g cos (ox agra) 13 ] a combo would count as 2 food items
allowed to take two of the same grain and count Orange slices (1 cup fruit) [1 fruitivegetable item)]
N . Varety of milk (1 cup) 2 mik ftem]
it as two items
° Men.u planner has the discretion to allow Example: egg sandwich = 1 oz eq of grains
duplicates +1 0z eq of m/ma counting as grains = 2
+ Variety is encouraged Reimbursable meal example food items
« 2 slices of toast, orange slices
‘\‘I'ﬁ; « Toast, cereal, orange slices
o ot Do o ot Do o ot Do
B caitier B caitier B caitier
OVS - Grains Menu Example Menu Example
X Menu with 4 food items with m/ma offered as an additional food:
If not counting a meat/meat alternate toward
. Menu with four f00d items: Sice oftoast (102 eq (1 grain e
the grains component, the combo counts as M vaiedagg | cagan e oner o0
one food item e R AECIE) ] Orange slices (¥ cup frui) [ fruitvegetable tem]
Hard-bolled egg (102 eq credied as grain) 2 grain item) Qoo LX) I )
Orange sices (1.cup frui) [1 ruitvegetable item)] arity of mik (1. cup) 2 mik e
Three additional items must be offered to have OVS LD (B (]
i inati Reimbursable meal examples: :
Student may decline the combination 1mou X « Egg does not count as item and serves as an extra
« Egg, cereal, oranges . N
Example: egg sandwich = 1 0z eq of grains and 1 0z eq . * Must take 3 out of the 4 items (toast, orange slices,
' ) . ! * Egg, oranges, milk apple juice, milk)
of m/ma not counting as grains (extra) = 1 food item ’ 4
* Cereal, oranges, milk
o ot Do o ot Do o ot Do
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OVS - Fruit

1 cup daily minimum must be offered

+ Menu planner can offer fruit as multiple items and/or
in various portion sizes to total 1 cup

+ Minimum amount that may be credited towards the
fruit/vegetable component is 1/4 cup
* MDE Administrative Policy #8, SY 2004-05

e
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Menu Example — Multiple Items

Menu with five food items:

+ Siiceoftoast (Lozeqgrain) (1 gainitem]

+ Wholegraincereal  (Lozeqgrain)  [Lgrainitem]

« Tomatojuice Cacupfi) (1 frutvegetableitem)
« Apple slices Cacupfiui) (1 rutvegetabl tem]
- Vareyoimik (o) L mikitem)

Reimbursable meal examples

 Toast, cereal, tomato juice, apple slices
« Toast, tomato juice, apple slices

« Milk, toast, apple slices

e
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Menu Example - Various Portion Sizes

tfood items. eg

Eqy frittata (with % cup vegetable)

802 100% orange juice (1 cup fruit)

Mango/Black Bean Salsa (% cup fiuitivegetable combo)
Diced pineapple (v cup frit)

Apple slices (v cup frui)

May offer different 4 cup servings of fruits and or
vegetables that may be selected to meet the | cup
requirement

e
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Challenge Activity - Offer vs Serve (OVS)

5 STribol ey
F onthier

5 STribol ey
F onthier

aithuer




o Eenibol Dy
= Hoaithior

BREAKFAST REQUIREMENTS
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Breakfast Signage

select & — 5 items!
Frul(,’VexuﬂeIJldul = Milk
Oranee o
acole e 1w | hice

o LN S chocoine |
i I
Narselest A ftemis)
Notes: Grains/Breakfast Entrees
agei et
Today you make - = "
take L serving of e
Peanut Butter as 3 T
bowsithiat Granola

MoySelet 2 itemis)
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Meal Identification

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

i Eeribe Do
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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:

> Example: Knowing if duplicate items are allowed
< Example: Recognizing appropriate serving sizes

- Eeribe Do
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Pre-plating/Pre-packaging/Bundling
* Remember — OVS is not required at breakfast
« Pre-plating/pre-packaging/bundling is allowed

« Encouraged to offer choices to the extent
possible

« Encourage breakfast in the classroom and grab
n’ go breakfast kiosks

e
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School Breakfast Outreach

» SFAs participating in the SBP must
inform families of the availability of
breakfast
© Prior to or at the beginning of the school
year

© Schools should send reminders regarding
the availability of the SBP multiple times
throughout the school year

RESOURCES

g rioioay
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Technical Assistance Resources

FNS New Meal Pattern website
http://www.fns.usda.gov/cnd/Governance/Legisl
ation/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

e
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Technical Assistance Resources

SP 28-2013v2: Questions & Answers on the School
Breakfast Program Meal Pattern in School Year 2013-14
SP 45-2013: Updated Offer Versus Serve: Guidance for the
National School Lunch and Breakfast Program

SP 10-2012 (v.7): 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

Forbes Doy
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Whole Grain Resource

« http://www.fns.usda.gov/tn/whole-grain-resource

Forbes Doy
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USDA Website

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

usd: htm

Healthier School Day Website

http://iwww.fns.usda.gov/healthierschoolday

Fact Sheets for Healthier School Meals

http:/lwww.fns.usda.govitnlresource-library

Just the Factsl
Barvn W Oy B il
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Updated Food

Buying Guide
":'.
http:/www.fns.usda buying-guide-school-meal-p
Sodium Reduction Efforts
AVAILABLE
i Mgt Pl TN Healthy Meals Resource System NOW FROM
ey 1s Cosibest fur Baheots™ o http://healthymeals.nal.usda.gov/menu-planning/sodium- TEAM
reduction NUTRITION
Fact Sheets for Healthier School Meals
o http://www.fns.usda.gov/sites/default/files/jtf_resources.pdf
NFSMI Fruits and

« http://www.nfsmi.org/documentlibraryfiles/PDF/201201020
35310.pdf

USDA Foods

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

Forbes Doy
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Vegetables Galore:
Helping Kids Eat
More




Questions?

Please contact the
School Nutrition Programs Office
at 517-373-3347
or
Email your questions to:
mde-schoolnutrition@michigan.gov
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