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INSTRUCTOR NOTES

What’s for Lunch?

T ARV
Meeting the Meal
Pattern Requirements

Bureau of Health/Nutrition, Family Services and Adult Education
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Room Set-up (see “Training Agenda” in section 1 of your Instructor Guide).
Participant handout packets placed at each table.

* Music playing as participants enter (use Pandora).

* Registration table with sign-in and name tags — make sure all participants sign in.
* Parking lot posted.

Getting Started

* Welcome and presenter introductions.

* Conduct Inclusion Activity (see “Inclusion Activity” in section 1 of your Instructor
Guide).

* Provide a brief overview of the handout packet (see list of handouts in “Binder
Contents” in section 1 of your Instructor Guide). Emphasize that the “Resources for
School Meals” handout includes a list of key Web sites and resources for the National
School Lunch Program (NSLP) and School Breakfast Program (SBP).

INSTRUCTOR NOTES: Be familiar with all participant handouts (section 4 of the Instructor
Manual).
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Objectives

Understand the meal pattern
requirements for lunch

Identify noncreditable Foods

Understand the four dietary
specifications and identify resources
o implement them

Understand how to implement Offer
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reimbursable meals

Gain confidence in ability to provide
staff training/communicate
information about NSLP meal pattern
requirements
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Take a look at your agenda. We have five main objectives for today’s workshop. This

workshop is intended to help you:

* understand the meal pattern requirements for lunch including the five meal pattern

components, serving sizes and specific crediting criteria;

* identify noncreditable foods, i.e., foods that do not contribute to the meal pattern;
* identify the dietary specifications (nutrition standards) that school lunches must meet

and resources to help to implement them;

* understand how to implement Offer versus Serve (OVS) and identify reimbursable

meals; and

* gain confidence in your ability to provide staff training, or if you do not supervise
staff/provide staff training, increase confidence in your ability to communicate
information about the NSLP meal pattern requirements to others, e.g., food service

colleagues, school staff, students and families.

Throughout the workshop, we will have several interactive activities to help you
understand and apply the concepts you are learning today. We will also show you where to
find resources that provide additional information. Whenever you see a yellow bar at the
bottom of a slide, there is a link to a handout or resource regarding the content addressed

in that slide.

INSTRUCTOR NOTES: Have participants take out their agenda handout.
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Learning Expectations

Give feedback

Remain positive

Connecticut State Department of Education ® November 2015

To help everyone get the most from this workshop, we would like to set some learning expectations
for the group.

Give feedback: Let us know if you have a question, need more information, if we are going too
quickly or if you need a break. We want you to have a comfortable learning experience.

Remain positive. We understand that the USDA requirements can be challenging and that change is
difficult. We ask that you keep a positive attitude and remember the reasons for the meal pattern
changes — to improve the health and learning of our nation's children.

On task: Please stay on task. We ask that you please refrain from side conversations that are not
related to the workshop content or activities, so as not to disrupt the learning environment for your
colleagues. We will allow plenty of time for questions and conversation during the activities and
throughout the workshop. We will also provide a “parking lot” if there are questions we don't have
time to address or if we don’t know the answers.

Unplug: Please silence your cell phones and refrain from texting. If you need to text or make a call,
please step outside so as not to be distracting to others.

Participate: Be involved in todays information and activities and take charge of your own learning.
We encourage you to ask questions.

Let’s get started!

Connecticut State Department of Education
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School Meal Pattern Requirements

B Final Rule (January 2012): Nutrition
Standards in the National School Lunch
and School Breakfast Programs

B Required by the Healthy, Hunger-Free

Final Rule: www.gpo.gov/fdsys/pkg/FR-2012-01-26/pdf/2012-1010.pdf
HHFKA: www.fns.usda.gov/school-meals/healthy-hunger-free-kids-act
Connecticut State Department of Education ® November 2015

Today we are going to be talking about the meal pattern requirements for the National
School Lunch Program, as legislated by the USDA’s final rule, “Nutrition Standards in the
National School Lunch and School Breakfast Programs” from January 26, 2012.

This rule made significant improvements to school meals, which were based on the
requirements of the Healthy, Hunger-Free Kids Act (HHFKA) of 2010. Most of these
changes started in school year 2012-13 for the NSLP, with some changes phased in over
time, such as the whole grain-rich requirements and sodium limits.

Connecticut State Department of Education
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Focus on Childhood Obesity and Hunger

HEALTHY HUNGER-FREE

Science based B 14.5% of American
Provide healthy nutrient- households are food
dense choices insecure

Provide age-appropriate ||® 1in6 Americans
calorie ranges struggle with hunger
Limit saturated fat, » 21.6% of all children

1in 3 children are
overweight or obese

Connecticut State Department of Education * November 2015

The title of the HHFKA legislation emphasizes two important focus areas for the USDA school meal programs.

The first word of the title, “healthy” emphasizes that the USDA standards for school meals focus on children's

health.

¢ The school meal patterns are science based. They align school meals with the latest nutrition science,
including the Dietary Guidelines for Americans, and the IOM recommendations for school meals.

¢ They are designed to provide healthy, nutrient-dense choices that help children get the nutrients they
need to grow and learn in school. “Nutrient-dense” means that foods provide substantial amounts of
naturally occurring vitamins, minerals and other nutrients with relatively few calories. Examples include
fruits, vegetables, whole grains, low-fat or nonfat dairy products, lean meat, skinless poultry, fish, eggs
and beans.

¢ The meal standards include age-appropriate calorie ranges.

¢ They also provide limits for saturated fat, sodium and trans fat.

Healthy school meals help combat the epidemic of childhood obesity. In 2012, more than 1 in 3 children
were overweight or obese. Why are we so concerned about this statistic? Childhood obesity has both
immediate and long-term effects on health and well-being, such as increased risk for preventable diseases
like diabetes, heart disease and many types of cancer. If left unaddressed, health experts tell us that our
current generation of children may well have a shorter lifespan than their parents.

The second word of the title, “hunger-free,” emphasizes that the USDA standards for school meals focus on

the urgent problem of childhood hunger. Hunger and food insecurity continue to affect millions of our

nation’s children. The USDA indicates that during 2012:

e anestimated 14.5 percent of American households were food insecure at least some time during the
year, meaning they lacked access to enough food for an active, healthy life for all household members;

e one in six Americans struggled with hunger. This represents more than 48.9 million Americans, including
15.8 million children (21.6 percent of all children). For many of these children, school meals are the only
nutritious source of food they can count on.

INSTRUCTOR NOTES: The following is background information only, in case questions arise.
Overweight is defined as having excess body weight for a particular height from fat, muscle, bone, water or a
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combination of these factors. Obesity is defined as having excess body fat.
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Test Your School Lunch Meal Pattern I1Q!

Group 1: Milk and
Noncreditable Foods

Group 2: Meat/Meat Alternates
Group 3: Grains

Group 4: Fruits

Group 6: Dietary Specifications
(Nutrition Standards)

Connecticut State Department of Education ® November 2015

We're going to start with an activity to test your school breakfast meal pattern IQ. This
activity focuses on what we know about the meal pattern requirements for school year
2014-15.

INSTRUCTOR NOTES:

* Write the group number and topic on chart paper (Group 1 Milk and Noncreditable
Foods, Group 2 Meat/Meat Alternates, Group 3 Grains, Group 4 Fruits, Group 5
Vegetables and Group 6 Dietary Specifications). Post each paper in different sections of
the room. Have markers available in each section.

* Divide participants into six groups by counting off by sixes. Each group goes to the
corner with their flip chart paper.

* Ask participants to leave all their handouts on the table.

* As agroup, participants have 5 minutes to identify everything they know about their
topic. The person with the brightest color top is the recorder and writes all information
on chart paper. The person with the longest hair is the reporter.

* When you hear the chimes, time is done and each group brings their list to post next to
each other in the front of room or a visible location that all participants can see.
Everyone sits back down at their original table.

* At the beginning of each section, ask the group reporter to present their information
then share the slides that apply to that section.

Connecticut State Department of Education



What’s for Lunch? Revised November 2015
INSTRUCTOR NOTES

OVERVEW OF

Before we look at the individual meal pattern components, let’s begin with an overview of
the general requirements for school lunches.

Connecticut State Department of Education



What’s for Lunch? Revised November 2015
INSTRUCTOR NOTES

General Requirements

B FOOD-BASED menu
planning approach

B THREE GRADE GROUPS

B DAILY and WEEKLY

requirements for five
components

Connecticut State Department of Education ® November 2015

All school meals (lunch and breakfast) follow one food-based menu planning approach.
This approach simplifies menu planning, serves as a teaching tool to help children choose a
balanced meal and ensures that students have access to the key food groups
recommended by the Dietary Guidelines.

Schools use the same three grade groups for planning lunches and breakfasts: K-5, 6-8 and
9-12. These grade groups provide age-appropriate meals. *

There are daily and weekly serving size requirements for five components: meats/meat
alternates, grains, vegetables, fruits and milk. Schools can serve more than the minimum
specified serving sizes in the meal patterns if the average weekly menu meets the specific
calorie limits and other dietary specifications (saturated fat, trans fat and sodium) for each
grade group. We will talk more about this a little later.

* INSTRUCTOR NOTES:

There is some flexibility in the meal patterns for schools that have different grade
configurations, such as schools with grades K-8. Due to time constraints, this workshop will
not review the meal patterns for schools with different grade configurations, such as
schools with grades K-8. If questions arise, refer participants to the CSDE’s online Menu
Planning Guide for School Nutrition Programs. There is a handout on the Menu Planning
Guide in their handout packet. The Web link for this guide in also the “Menu Planning Tools
for School Meals” section at the end of the participant PowerPoint handout.

Connecticut State Department of Education
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Minimum DAILY Requirements
Grades K-5 and 6-8

Meat/Meat

- : _
Alternates Grains Vegetables Fruits Milk

10z eq 10z eq % cup

* At least two different varieties of low-fat (1%) unflavored
or fat-free unflavored or flavored milk

Connecticut State Department of Education ® November 2015

Take out your handout on the lunch meal pattern. The lunch meal pattern includes five
components: meats/meat alternates, grains, vegetables, fruits and milk.

The chart on this slide provides an overview of the minimum daily requirements for a for
grades K-5 and 6-8. These requirements are the same for five-day weeks and seven-day
weeks. The daily requirements for these two grade group include:

* 1 ounce equivalent of meat/meat alternate;
* 1 ounce equivalent of grains;

* % cup of vegetables;

* Y% cup of fruit; and

* 1 cup of milk.

INSTRUCTOR NOTES: All meals patterns are available on the CSDE’s Meal Patterns Web
page (http://www.sde.ct.gov/sde/cwp/view.asp?a=26268&q9=333770 for five-day weeks and
http://www.sde.ct.gov/sde/cwp/view.asp?a=2626&q=334100 for seven-day weeks):

e Five-day week: http://www.sde.ct.gov/sde/lib/sde/pdf/deps/nutrition/nslp/lunch.pdf
e Seven-day week:
http://www.sde.ct.gov/sde/lib/sde/pdf/deps/nutrition/nslp/7daylunch.pdf
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Minimum DAILY Requirements
Grades 9-12

Meat/Meat
Alternates

2 0z eq 2 0z eq 1 cup

Grains Vegetables Fruits Milk *

J | ﬁ/

* At least two different varieties of low-fat (1%) unflavored
or fat-free unflavored or flavored milk

Connecticut State Department of Education ® November 2015

The chart on this slide provides an overview of the minimum daily requirements for a five-
day week for grades 9-12.

The daily requirements for this grade group include:

e 2 ounce equivalents of meat/meat alternate;
* 2 ounce equivalents of grains;

* 1 cup of vegetables;

* 1 cup of fruit; and

* 1 cup of milk.

Connecticut State Department of Education
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Minimum WEEKLY Requirements

Five-day Week
Food Components Grades K-5 [ Grades 6-8 | Grades 9-12

Meat/Meat “0 810 @910 @ 10-12

Alternates (oz eq) * 4 J«*’

Grains (oz eq) * g; 8-9 8-10 10-12

Vegetables (cups) ** & g:’ 3% 3%

Fruits (cups) . 2% 2%

Milk (cups) 5 5

* No maximum weekly limit
** Includes five vegetable subgroups

Connecticut State Department of Education ® November 2015

This slide shows the weekly amounts of each component for a five-day week. We will look
at each component in detail in a minute.

* There are different amounts for each grade group (K-5, 6-8 and 9-12).

* There are weekly ranges for the grains and meat/meat alternates components. Meals
must meet the weekly minimums but are not required to comply with the maximums.
In January 2014, the USDA permanently eliminated the maximums for meat/meat
alternates and grains, allowing schools the flexibility to serve larger portions of lean
protein and whole grains at mealtime. However, lunches must still meet the daily and
weekly minimums for meat/meat alternates and grains. In addition, the weekly calorie
ranges with maximum limits remain in effect. Lunches must also continue to meet the
weekly limits for saturated fat and sodium, and all foods and ingredients must contain
zero trans fat. Since meals must still meet the weekly dietary specifications, menu
planners are encouraged to use the weekly maximums for both meat/meat alternates
and grains as a menu planning target that can assist in offering balanced meals that
meet the calorie, sodium and saturated fat requirements. If menus are planned to
regularly include larger amounts of grains or meat/meat alternates, they might not
comply with the weekly calorie limits and dietary specifications.

* The vegetables component includes five subgroups that must be offered in specific
amounts over the week. We will look at these five subgroups later on.

Connecticut State Department of Education
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Minimum WEEKLY Requirements

Seven-day Week

Food Components

Grades K-5 | Grades 6-8

Grades 9-12

Meat/Meat ey,
Alternates (oz eq) * <"

11-14 12.5-14

14-17

Grains (ozeq) * .,.J!g I;

Vegetables (cups) ** %’

11-12.5| 11-14
5% 5%

14-17

Fruits (cups)

3% 3%

Milk (cups)

* No maximum weekly limit

7 7

** Includes five vegetable subgroups

Connecticut State Department of Education ® November 2015

Revised November 2015

This chart provides an overview of the required lunch meal components and amounts for
facilities operating on a seven-day week, such as residential child care institutions.

INSTRUCTOR NOTES: INSTRUCTOR NOTES: When you do the inclusion activity at the
beginning of the workshop, you will find out if anyone is from residential child care
institutions (RCCls). Let participants know that this presentation includes the meal pattern
requirements for both five-day and seven-day weeks. If there are no RCCls, tell participants
that since no one is using seven-day menus, we will skip the information and slides for

seven-day weeks.

If there are no participants from RCCls, skip this slide.

Connecticut State Department of Education
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Calculating Minimum WEEKLY Requirements
for Grains and Meat/Meat Alternates

B Weekly total calculated
based on SMALLEST
SERVING offered each day

B When menus offer a variety of

daily grain or meat/meat alternate
choices with DIFFERENT SERVING

SIZES (ounce equivalents), must
consider weekly minimums

Connecticut State Department of Education ® November 2015

The weekly serving of grains and meat/meat alternates at lunch is determined by adding
the ounce equivalents of all daily offerings over the week. Menu planners must calculate
the weekly total based on the smallest serving (ounce equivalents) offered each day. For
example, if the menu offers two daily grain choices that include a

1 %-ounce equivalent item and a 2-ounce equivalent item, the menu planner must count
the 1 ¥2-ounce equivalent item toward the weekly total.

It is important to review all grain and meat/meat alternate menu choices over the week for
compliance with the minimum weekly requirements. When offering different serving sizes
of grains or meat/meat alternates each day or over the week, menu planners must pay
careful attention to the daily choices.

Connecticut State Department of Education
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Example of Weekly Grain Calculation

Acceptable Lunch Menu for Grains
GRADES 6-8

DAILY REQUIREMENT: 1 ounce equivalent
WEEKLY REQUIREMENT: 8 ounce equivalents

OUNCE EQUIVALENTS OFFERED Meets Minimum

Eridau
~ricay

Daily
Choices

Choice 1

Choice 2

Choice 3

Connecticut State Department of Education ® November 2015

This slide shows an example of a lunch menu that meets the weekly requirements for
grains for grades 6-8. The menu planner offers three different sizes of grains each day. Each
choice provides at least the minimum daily requirement of 1 ounce equivalent and the
weekly total provides the minimum weekly requirement.

Remember that the weekly total is calculated based on the smallest serving (ounce
equivalents) offered each day. In this case, the weekly total of the smallest daily serving
(1.5 ounce equivalents on Monday, 1 ounce equivalent on Tuesday, 1.5 ounce equivalents
on Wednesday, 2 ounce equivalents on Thursday and 2 ounce equivalents on Friday) is 8
ounce equivalents, which is the same as the minimum required 8 ounce equivalents of
grains for grades 6-8.

Connecticut State Department of Education
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Example of Weekly Meat/Meat Alternate Calculation

Unacceptable Lunch Menu for Meat/Meat Alternates
GRADES 6-8

DAILY REQUIREMENT: 1 ounce equivalent
WEEKLY REQUIREMENT: 9 ounce equivalents

Daily OUNCE EQUIVALENTS OFFERED Mee:;MEimum
ee
Wednesday iTnursday Friday Requirem‘;nt?

Choices | __ . - - |
Monday | Tuesday |

2

AlM
N

Connecticut State Department of Education ® November 2015

This slide shows an example of a lunch menu that does not meet the weekly requirements
for meat/meat alternates for grades 6-8. The menu planner offers three different sizes of
meat/meat alternates each day. While each choice provides at least the minimum daily
requirement of 1 ounce equivalent, the weekly totals do not provide the minimum weekly
requirement.

Remember that the weekly total is calculated based on the smallest serving (ounce
equivalents) offered each day. In this case, the weekly total of the smallest daily serving
(1.5 ounce equivalents on Monday, 1 ounce equivalent on Tuesday, 1.5 ounce equivalents
on Wednesday, 2 ounce equivalents on Thursday and 2 ounce equivalents on Friday) is 8
ounce equivalents, which is less than the minimum required 9 ounce equivalents of
meat/meat alternates for grades 6-8.

Connecticut State Department of Education
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Dietary Specifications
(Nutrition Standards) for Lunch

School Years 2014-15 through 2016-17
Daily Amount Based on WEEKLY Average

NUTRIENTS

GRADES K-5

GRADES 6-8

GRADES 9-12

Calories
Saturated Fat

550-650
<10%

600-700
<10%

750-850
<10%

Sodium *

<1,230 mg

<1,360 mg

<1,420 mg

Nutrition label or manufacturer specifications

Trans Fat . N
must indicate zero grams of trans fat per serving

* First sodium target through June 30, 2017

Connecticut State Department of Education ® November 2015

In addition to the required meal pattern components, lunches must also meet what the
USDA calls dietary specifications (nutrition standards). This chart shows the dietary
specifications for lunch.

These nutrition standards are based on the weekly average of all meals served, whether
for a five-day or seven-day week.

The weekly dietary specifications include calories, saturated fat and sodium. In addition, all
foods and ingredients used in school meals must contain zero grams of trans fat.

We will look at these nutrition standards in more detail later on, but we need to keep them
in mind as we think about the types of food served in each meal pattern component.

INSTRUCTOR NOTES: Do not review this slide in any detail. It will be addressed later on.

Connecticut State Department of Education
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MILK COMPONENT

Connecticut State Department of Education ® November 2015

Let’s look at each of the meal pattern components for lunch in more detail, starting with
milk.

Connecticut State Department of Education
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Milk Component
B 1 CUP DAILY for all grades

B At least TWO DIFFERENT
choices

» FAT-FREE (unflavored

or flavored
» LOW-FAT (unflavored only)

» Lactose-reduced or lactose-free
FAT-FREE (unflavored or flavored)

Lactose-reduced or lactose-free
LOW-FAT (unflavored only)

Connecticut State Department of Education ® November 2015

The daily requirement is 1 cup for all grades. The weekly requirement is 5 cups for a five-
day week and 7 cups for a seven-day week. These are the minimum requirements. Larger
amounts of milk may be served if meals do not exceed the weekly limits for calories,
saturated fat and sodium.

Schools must offer at least two different milk choices, which include flavor variety and fat
content. For example:

* fat-free milk and fat-free chocolate milk;

* |ow-fat milk and skim milk; or

* nonfat milk, low-fat plain milk and fat-free chocolate and strawberry milk.

Allowable milk options for school meals include:

* Fat-free (unflavored or flavored), also called “nonfat” or “skim” milk;
* Low-fat (unflavored only);

* Lactose-reduced or lactose-free fat-free (unflavored or flavored); and
* Lactose-reduced or lactose-free low-fat (unflavored only).

Whole milk and reduced fat (2%) milk cannot be served. The only exemption is dietary
accommodations for disabled children whose disability results in a special dietary need,

documented by a medical statement signed by a recognized medical authority.

The milk requirements also apply to children ages 3-4 (preschoolers) in the NSLP.

Connecticut State Department of Education
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Milk Substitutions

B REQUIRED for children with disabilities

(medical statement from recognized medical
authority)

B OPTIONAL for children without disabilities

unflavored/flavored fat-free)

» nondairy milk substitutes that meet USDA
nutrition standards for fluid milk substitutes

www.sde.ct.gov/sde/lib/sde/pdf/deps/nutrition/nslp/crediting /milk_sub.pdf

Connecticut State Department of Education ® November 2015 19

As a reminder, milk substitutions are required for children with disabilities, based on a medical statement
from a recognized medical authority. These substitutions do not need to meet the meal pattern
requirements for milk.

Schools have the option to offer milk substitutions for children without disabilities based on a written
parent/guardian request that identifies the medical or other special dietary need that restricts the child’s
diet. If schools choose to allow milk substitutions for children without disabilities, they must offer one or
more of the following:

¢ lactose-free or lactose-reduced milk (unflavored low-fat or unflavored/flavored fat-free); and

¢ nondairy milk substitutes that meet the USDA nutrition standards for fluid milk substitutes.

Milk substitutes must meet the USDA nutrition standards for fluid milk substitutes. They must also be
included in the weekly averages for the dietary specifications.

Schools should have a written policy for milk substitutions that is communicated to parents. Implementation
of this policy must be consistent throughout the district.

INSTRUCTOR NOTES: A recognized medical authority is a state-licensed health care professional authorized
to write medical prescriptions under state law, and recognized by the State Department of Public Health. In
Connecticut, recognized medical authorities include physicians, physician assistants, doctors of osteopathy
and advanced practice registered nurses (APRNs), i.e., nurse practitioners, clinical nurse specialists and
certified nurse anesthetists who are licensed as APRNs. Child Nutrition Programs cannot accept medical
statements that are not signed by one of the preceding recognized medical authorities. More information on
the requirements for milk substitutions is available in the CSDE’s handout, Allowable Milk Substitutions for
Nondisabled Children in the USDA School Nutrition Programs. It is available on the Web site shown on the
bottom of this slide. Remind participants that the yellow bar at the bottom of the slide indicates a link to a
resource reading the content addressed in that slide.

Connecticut State Department of Education
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Milk Substitutions

B Juice and water
CANNOT be
offered as milk
substitutes for
nondisabled
children

Connecticut State Department of Education ® November 2015

As a reminder, juice and water cannot be offered as milk substitutes for nondisabled
children. They do not have the same nutritional value as milk.

Connecticut State Department of Education
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MEAT/MEAT ALTERNATES
(M/MA) COMPONENT

Connecticut State Department of Education ® November 2015

That concludes our review of the milk component.

Ask participants: Before we move on to the meat/meat alternates component, are there
any questions about the milk component?

Connecticut State Department of Education
21



What’s for Lunch? Revised November 2015
INSTRUCTOR NOTES

Commercial M/MA

M If products are processed or
contain added ingredients
schools must have

» an original CHILD NUTRITION
(CN) LABEL from the product carton
OR

» a PRODUCT FORMULATION STATEMENT (PFS)
signed by an official of the manufacturer stating
the amount of each meal pattern component
contained in one serving of the product

Connecticut State Department of Education ® November 2015

Before we review the requirements and serving sizes for different meat/meat alternates,
let’s look at the documentation required to indicate whether commercial products meet
the meal pattern requirements for meat/meat alternates.

Ask participants: How many of you are familiar with CN labels? How many of you are
familiar with product formulation statements?

When schools use commercially prepared foods such as pizza, chicken nuggets, cold cuts,
burritos and ravioli, the menu planner must ensure that each product provides the
appropriate amount of the meal pattern component being credited. For example, if the
menu includes a commercially prepared burrito to meet the meat/meat alternates
component, the menu planner must know the specific amount of meat, beans and cheese
in one burrito. To credit as a meat/meat alternate, commercially prepared foods that are
processed or contain added ingredients must have either:

* an original Child Nutrition (CN) label from the product carton for meat/meat alternate
products; or

* a product formulation statement (PFS) signed by an official of the manufacturer stating
the amount of each meal pattern component contained in one serving.

Without this documentation, schools cannot use commercial product to credit toward
the meat/meat alternates component.

Connecticut State Department of Education
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CN Labeling

Chicken Stir-Fry Bowl

Ingredient Statement:
Chicken, whole grain brown rice, broccoli, red peppers, carrots, onions,
water, olive oll, soy sauce, spices.

CN

099135
Each 4.5 oz. Chicken Stir-Fry Bowl provides 1.5 oz. equivalent meat. 1.0
serving of WGR Grains. ¥ cup dark green vegetable, 14 cup red/orange
CN vegetable, and ! ¢ cup other vegetable for Child Nutrition Meal Pattern CN
Requirements. (Use of this logo and statement authorized by the Food and
Nurrition Service, USDA XX/XX)

CN

Net Wt.: 18 pounds

Chicken Wok Company
1234 Kluck Street  Poultry, PA 12345

www.fns.usda.gov/cnlabeling/child-nutrition-cn-labeling-program

www.sde.ct.gov/sde/lib/sde/pdf/deps/nutrition/nslp/crediting/cnlabel.pdf
Connecticut State Department of Education ® November 2015

The USDA Child Nutrition (CN) Labeling Program is a voluntary labeling program for the
Child Nutrition Programs. It allows food manufacturers to include a standardized food
crediting statement on their product labels, approved by USDA.

CN labeling provides a warranty that the product contributes to the meal pattern
requirements as printed on the label.

Products eligible for CN labels include main dish items that contribute to the meat/meat
alternate component. Examples include beef patties, cheese or meat pizzas, meat or
cheese and bean burritos, egg rolls, and breaded fish portions.

Vegetables, grains and fruits must be combined or pre-plated with the meat or meat
alternate to be eligible for CN labeling. If the product includes vegetable subgroups, the CN
label will document the creditable amounts of the vegetable subgroups (dark green;
red/orange, beans/peas (legumes), starchy, and “other”). For example, a cheese pizza with
tomato sauce and vegetable toppings.

The sample CN label on this slide indicates that this product provides 1 % ounces of
meat/meat alternates, and meets the vegetable subgroup and whole grain-rich criteria.

For more information, see the USDA’s CN labeling Web site and CSDE’s handout, “Child
Nutrition (CN) Labels” at the links indicated on this slide.

Connecticut State Department of Education
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Product Formulation Statement (PFS)

B Developed by manufacturers
B No standards
B Not approved or monitored by USDA
— B Nowarranty 00000000
B Schools are responsible for checking accuracy
B Must include information in USDA sample PFS

B Must be on manufacturer’s letterhead with
original signature of company official and date

www.sde.ct.gov/sde/lib/sde/pdf/deps/nutrition/nslp/crediting/pfs.pdf
Connecticut State Department of Education » November 2015

If a CN label is not available, schools must obtain a PFS signed by the manufacturer that specifies the
product’s meal pattern contribution. PFSs are developed by manufacturers to provide specific information
about their products. They generally include a detailed explanation of what the product contains and the
amount of each ingredient in the product by weight. However, unlike CN labels PFSs:

¢ do not have any required standard information (each company can decide what to include);
e are not approved or monitored by the USDA; and
¢ do not provide any warranty against audit claims for reimbursable meals.

The USDA does not monitor PFSs for compliance with the product’s actual formulation or stated contribution
to the meal pattern requirements.

The school food authority is ultimately responsible if a menu does not meet the meal pattern requirements. It
is their responsibility to check the manufacturer’s crediting information for accuracy. When a PFS is used to
determine crediting information for the USDA Child Nutrition Programs, it must:

¢ indicate how the product credits toward the USDA meal pattern requirements;

¢ document how the manufacturer obtained the crediting information by citing specific Child Nutrition
Program resources or regulations such as the USDA Food Buying Guide and USDA policy on crediting
foods, e.g., USDA policy memoranda; and

¢ be prepared on the manufacturer’s letterhead with an original sighature of a company official and the
date of issue.

You can find more information in the CSDE’s handout, “Product Formulation Statements” at the link indicated

on this slide. This resource is also listed in the handout, “Resources for School Meals,” which is included in
your handout packet.

Connecticut State Department of Education
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Product Formulation Statement (PFS)

B Sample USDA product
formulation statements

» meat/meat alternates
grains

| 4
» vegetables
» fruits

www.sde.ct.gov/sde/cwp/view.asp?a=2626&q=333796

Connecticut State Department of Education ® November 2015 25

The USDA has PFSs with completed samples for the vegetables, fruits, grains and
meat/meat alternates. If you receive a PFS from a manufacturer, it must include the same
information on the USDA sample PFS forms.

These are available on the USDA’s Web site, which you can link to from the CSDE’s Crediting
Foods Web page at the address indicated on the bottom of the slide.

This slide show the sample PFS for meat/meat alternates.

INSTRUCTOR NOTES:
Let participants know that each table has one packet of all the USDA sample PFSs so they
can see what a PFS requires.

Connecticut State Department of Education
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M/MA Component

M/MA at Lunch

FIVE-DAY WEEK | SEVEN-DAY WEEK

* Must meet weekly minimum but not maximum

Connecticut State Department of Education ® November 2015

This chart shows the daily and weekly meat/meat alternate requirements for each
grade group over a five-day and seven-day week. Schools must offer daily and weekly
servings of meat/meat alternates at lunch.

e The daily requirement is 1 ounce equivalent for grades K-6 and 6-8, and 2 ounce
equivalents for grades 9-12.

e The weekly requirement for a five-day week is a minimum of 8 ounce equivalents
for grades K-5, 9 ounce equivalents for grades 6-8, and 10 ounce equivalents for
grades 9-12. For a seven-day week (e.g., residential child care institutions), the
minimum is 11 ounce equivalents for grades K-5, 12.5 ounce equivalents for grades
6-8, and 14 ounce equivalents for grades 9-12.

Schools cannot offer less than the minimum weekly requirement but are not required
to meet the weekly maximums. The USDA eliminated the maximums for meat/meat
alternates so they are not required. However, you will still see them on the meal
pattern because the regulations for the meal pattern have not changed. The weekly
maximumes provide a guide for planning age-appropriate meals that meet the calorie,
saturated fat and sodium requirements

INSTRUCTOR NOTES: If there are no participants from RCCls, do not review the
information for seven-day weeks.

Connecticut State Department of Education
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M/MA at Lunch

B Must be served in
a MAIN DISH

OR
® in a MAIN DISH

Connecticut State Department of Education ® November 2015

All meat/meat alternates must be served in a main dish or in a main dish and only one
other food item.

A food item is a specific food offered within the five food components for lunch. Food
items can contain one or more food components. We will talk more about food items later
on when we review offer versus serve.

An example of two food items is a meal with half of a tuna fish sandwich that contains 1 %
ounce equivalents of tuna fish (1 %2 ounces) and 1 cup of soup that contains

1 ounce equivalent of kidney beans (% cup), for a total of 2 %5 ounce equivalents of
meat/meat alternates.

Connecticut State Department of Education
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Serving Sizes for M/MA

Menu planner determines SERVING
SIZES and NUMBER of servings

Minimum of % OUNCE EQUIVALENT
to count toward daily total

A minimum of % ounce equivalent must be served to count toward the total requirements.
Meat/meat alternates offered in amounts less than % ounce equivalent are not included in
the calculation of daily and weekly offerings.

Connecticut State Department of Education

Revised November 2015

28



What’s for Lunch? Revised November 2015
INSTRUCTOR NOTES

Serving Sizes for M/MA

B Products WITHOUT binders and extenders
credit based on SERVING WEIGHT

B Products WITH binders and extenders credit
based only on ACTUAL AMOUNT OF MEAT

» Require PFS from manufacturer

Meat products without binders and extenders credit on an ounce-per-ounce basis (actual
serving weight). This means that 1 ounce of the meat product provides 1 ounce equivalent
of meat/meat alternates.

Meat products with binders and extenders credit based only on the actual amount of meat
without the weight of the binders and extenders.

For example, if a hot dog weighs 2 ounces and contains modified food starch as an
ingredient, it cannot credit as 2 ounce equivalents of meat/meat alternates. This product
would credit based on the actual percentage of ground meat (such as beef, chicken, turkey
or pork) in the product formula. To determine this information, schools must obtain a PFS
from the manufacturer.

To credit based on actual serving weight, luncheon meats, cold cuts, hot dogs, knockwurst
and Vienna sausage must be all meat without binders or extenders or added ingredients
such as water or meat broth.

When determining what products to purchase, think about the price per ounce equivalent
of meat/meat alternate not the price per pound.

Connecticut State Department of Education
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Examples of Binders and Extenders *

Agar-agar

Algin

A mixture of sodium
alginate, calcium
carbonate and calcium
gluconate/lactic acid
Bread
Calcium-reduced dried

Dried milk

Dry or dried whey
Enzyme (rennet) treated
calcium-reduced dried
skim milk and calcium
lactate

Gums, vegetable
Isolated soy protein

Reduced minerals
Sodium caseinate
Soy flour (APP) **
Soy protein
concentrate (APP) **
Starchy vegetable
flour

Tapioca dextrin

skim milk (APP) ** Vegetable starch
Carrageenan Locust bean gum Wheat gluten
Carboxymethyl cellulose Methyl cellulose Whey

{ceiiuiose gumj iViodified food starch \Whey protein

Cereal Reduced lactose whey concentrate (APP) **
Xanthan gum

Binders and extenders are defined by the USDA Food Safety and Inspection Service
(FSIS) Regulations, 9 CFR 318.7

** Products can contain these ingredients if they meet the USDA requirements for
Alternate Protein Products (APP)

Connecticut State Department of Education ® November 2015

This chart lists examples of ingredients that are considered binders and extenders. Menu
planners must review product labels and ingredients to determine whether products are all
meat or have added binders and extenders.

It is important to note that improper crediting of cold cuts (such as deli turkey, ham and
bologna) is a common error found when the CSDE conducts administrative reviews of
school nutrition programs.

* School recipes often do not credit cold cuts correctly. For example, if a school credits 2
ounces of sliced deli turkey made with binders as 2 ounce equivalents of meat/meat
alternates, the meal does not comply with the meal pattern requirements. This product
must credit based on the actual percentage of turkey in the product formula, without
the binders.

* Different brands credit differently, based on the amount of meat versus added binders
and extenders. It is important to obtain a PFS for all meat products so schools are
counting them as the correct amount of meat/meat alternates.

Depending on the ingredients for the specific product, some commercial and USDA Foods
(commodity) products may need 2 or 3 ounces or more to equal 1 ounce equivalent of
meat/meat alternates. This is why it is so important to read ingredients and obtain a PFS.

Connecticut State Department of Education
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Sample Cold Cut Ingredients

PRODUCT 1 - Oven Roast Turkey Breast
Turkey breast meat, turkey broth, contains 2%
or less salt, sugar, CARRAGEENAN, sodium
phosphate, sodium acetate, sodium
diacetate, flavoring

— Oven Roast Turkey Breast
Turkey breast meat, turkey broth, contains 2%
or less salt, sugar, MODIFIED FOOD STARCH,
corn syrup solids, sodium lactate, sodium

phosphate, vinegar, flavoring

Connecticut State Department of Education ® November 2015

This slide shows two examples of turkey cold cuts that contain binders/extenders and
therefore cannot credit on an ounce-for-ounce basis, i.e., 1 ounce of turkey cannot credit
as 1 ounce equivalent of meat/meat alternate.

Each ingredients list contains a binder/filler (carrageenan and modified food starch
indicated in red), turkey broth and other ingredients (such as sugar, salt and flavoring) that
are part of the product’s total weight.

Ask participants: How would you know how much of these turkey products to serve to
provide 2 ounce equivalents of meat/meat alternates?

You must obtain a PFS from the manufacturer. You cannot credit these products toward the
meat/meat alternates component without knowing the weight of the turkey that must be
served to provide 1 ounce equivalent of meat/meat alternate.

Connecticut State Department of Education
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Crediting Information for M/MA

il P il L b Pt Proar e

Meat/Meat

www.fns.usda.gov/tn/food-buying-guide-school-meal-programs
Connecticut State Department of Education ® November 2015

Ask participants: How many of you are familiar with the Food Buying Guide for Child
Nutrition Programs? How many of you use it?

When we talk about serving sizes, the Food Buying Guide is the definitive resource to help
schools buy the right amount of food most economically, and determine the specific
contribution each food makes toward the meal pattern requirements.

Menu planners should use the USDA’s Food Buying Guide for Child Nutrition Programs to
determine how to credit meat/meat alternates, as sell as the other meal pattern
components. It indicates how much of a specific food we need to serve to meet the meal
pattern requirements.

You can review and download the Food Buying Guide from the link indicated on this slide.

Connecticut State Department of Education
32



What’s for Lunch? Revised November 2015
INSTRUCTOR NOTES

Online Food Buying Guide Calculator

T —~ I i 4 pl Vi
10VUdU 10U yille WUWAUWD _ﬂf‘mt;_. Sy
Caleulator for Child Nutrition Programs it .

v 4 keywnrd or food item in the Search feld
* Search

| + Vot Food Buvios Guide' Y
Seloct A Food Geoup v

* Self Tutocial

http://fbg.nfsmi.org/
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The USDA also has an online Food Buying Guide calculator that allows you to search for
foods and provides crediting information. It is available at the link indicated on this slide.

Connecticut State Department of Education
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How much equals 1 ounce equivalent?

= 5 a5

Ham with natural juices

h" -

_ 1.2 ounces : _

: < o8 s
'-7 ey b h } e

" : \ &_’

8 Ham with added water

1.22 ounces

A

Food Buying Guide: www.fns.usda.gov/tn/food-buying-guide-school-meal-programs
Connecticut State Department of Education ® November 2015

Let’s look at some examples of serving sizes for meats with added ingredients, based on
the Food Buying Guide.

Ask participants:

* How do you know how much “ham with natural juices” provides 1 ounce equivalent of
meat? The Food Buying Guide indicates that you must serve 1.2 ounces of ham with
natural juices to provide 1 ounce equivalent cooked lean meat.

* How do you know how much “ham with added water” provides 1 ounce equivalent of
meat? The Food Buying Guide indicates that you must serve 1.22 ounces of ham with
added water to provide 1 ounce equivalent cooked lean meat.

If you are crediting ham with natural juices or added water based on the actual weight, the
meal does not comply with the requirement.

Best practice is to obtain a PFS with specific information from the manufacturer on how to
credit the product toward the meal pattern.

Connecticut State Department of Education
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1 Ounce Equivalent of M/MA

B 1 ounce of cooked lean 2 tablespoons of nut butters

meat, poultry or fish 1 ounce of nuts or seeds

B 1 ounce of natural or process
cheese *

2.2 ounces (% cup) of

commercial tofu (containing

B 2 ounces of cottage or ricotta at least 5 grams of protein)
cheese, cheese food/spread B % cup of vogurt or So

and cheese substitute * yogurt *

W % cup of cooked beans B 1 ounce of alternate protein

B ) largeegg

* Low-fat recommended

Connecticut State Department of Education ® November 2015

The serving sizes for meat/meat alternates are provided in ounce equivalents, which is the

amount of meat or meat alternate that is equivalent to one ounce of cooked lean meat,
poultry or fish.

For example, 1 ounce equivalent of meat/meat alternates equals:

e 1 ounce of lean meat, poultry or fish;

¢ 1 ounce of cheese (low-fat recommended);
e % cup of cooked beans and peas (legumes);
e Y large egg;

e 2 tablespoons of nut or seed butters (such as almond butter, cashew nut butter, peanut

butter, reduced-fat peanut butter, sesame seed butter, soy nut butter and sunflower
seed butter);

* 1 ounce of nuts/seeds (such as include almonds, Brazil nuts, cashews, filberts,
macadamia nuts, peanuts, pecans, walnuts, pine nuts, pistachios and soynuts);

e 2.2 ounces of tofu;

e % cup of yogurt or soy yogurt; and

* 1 ounce of alternate protein products (APP).

Choose low-fat dairy products to help school meals comply with the saturated fat limits of

the dietary specifications.

Connecticut State Department of Education
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M/MA Crediting Considerations

COOKED LEGUMES

M Liquid does not count,
e.g., sauce in baked beans

B Cannot meet more than HALF

B Must be combined with
another M/MA

Connecticut State Department of Education ® November 2015

Cooked beans and peas (legumes) credit based on volume, e.g., a %-cup portion of cooked legumes
equals 1 ounce equivalent of meat/meat alternate. This does not include any liquid added to the
product, for example the sauce in baked beans. The serving must contain % cup of beans not
including any liquid or sauce. For school-made foods, this information must be documented by the
school’s standardized recipe. For commercial foods, this information must be documented by a CN
label or the manufacturer’s PFS.

Local menu planners can decide how to incorporate beans and peas (legumes) into school meals.
These foods may count toward either the requirement for the meat/meat alternates or vegetables
component. However, schools cannot offer one serving of beans and peas and count it toward both
food components during the same meal.

If a meal includes two servings of legumes, the menu planner can choose to count one serving as a
vegetable and one serving as meat/meat alternate. For example, a meal contains a salad with
chickpeas and chili made with kidney beans. The menu planner may count the chickpeas as the
vegetables component and the kidney beans as the meat/meat alternates component.

Nuts and seeds cannot meet more than half (50 percent) of the meat/meat alternates requirement
at lunch. They must be combined with another meat/meat alternate to meet the minimum
requirement for each grade group. For example, schools cannot serve 2 ounces of nuts to meet the
meat/meat alternates component for grades 9-12. The menu could include

1 ounce of nuts but must also include 1 ounce of another meat/meat alternate.

Connecticut State Department of Education
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M/MA Crediting Considerations

NUT AND SEED BUTTERS

B FBG indicates 4 tablespoons or % cup
(about 2.2 ounces WEIGHT) equals 2 oz eq

Almond butter

Cashew nut butter

Peanut butter .
Reduced-fat peanut butter "
Sesame seed butter

Soy nut butter

Sunflower seed butter

Connecticut State Department of Education ® November 2015

Two tablespoons of nut or seed butters equal one ounce of meat/meat alternate.

Examples of allowable nut/seed butters include almond butter, cashew nut butter, peanut
butter, reduced-fat peanut butter, sesame seed butter, soy nut butter and sunflower seed
butter.

It is important to note that improper crediting of nut butters is a common error found
when the CSDE conducts administrative reviews of school nutrition programs.

The CSDE has observed schools serving 2 ounces weight of nut butters and counting it as 2
ounce equivalents of meat/meat alternates. This results in noncompliant meals because 2
ounces weight is less than the minimum required 4 tablespoons for 2 ounce equivalents.
As indicated in the Food Buying Guide, a serving of 4 tablespoons equals about 2.2 ounces
weight of peanut butter, not 2 ounces weight of peanut butter.

* A number 30 scoop of peanut butter equals 1 ounce volume (2 tablespoons) and
meets the meat/meat alternate requirement for grades K-5 and 6-8.

* A number 16 scoop of peanut butter equals 2 ounces volume (% cup) and meets the
meat/meat alternate requirement for grades 9-12.

Connecticut State Department of Education
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M/MA Crediting Considerations

ALTERNATE PROTEIN PRODUCTS (APP)
M All APP except tofu and soy yogurt must
meet USDA criteria
» Examples include veggie burgers, meatless
chicken nuggets or patties, soy hotdogs

B Must obtain documentation

» PFS
» Signed letter from company official
attesting requirements are met

www.sde.ct.gov/sde/lib/sde/pdf/deps/nutrition/nslp/crediting/APPReq.pdf

Connecticut State Department of Education ® November 2015 38

Alternate protein products (APP) include vegetable-based protein sources (such as
products made from isolated soy protein, soy protein concentrate and soy flour) and
nonvegetable-based protein sources (such as whey protein and casein). Examples of
commonly used APP include veggie burgers, meatless chicken nuggets or patties and soy
hotdogs.

All APP, other than tofu and soy yogurt, must meet the criteria specified in the USDA
federal regulations for school meals (Appendix A to Part 210 of the NSLP). We will not
review this information today, as the requirements are complicated. However, the
takeaway message is that school nutrition programs are responsible for obtaining
documentation from the manufacturer for any APP used to meet the meat/meat
alternates component.

Products that are CN labeled will provide information on how APP foods may credit toward
the USDA meal patterns. Documentation can be provided by the manufacturer as a PFS or a
signed letter from a company official attesting that the requirements are met.

For more information on APP, see the CSDE’s handouts, “Requirements for Alternate
Protein Products.” It is available on the CSDE’s Crediting Foods Web page, at the link
indicated on the slide. This resource is also listed in the handout, “Resources for School
Meals,” which is included in your handout packet.

Connecticut State Department of Education
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That concludes our review of the meat/meat alternates component.

Ask participants: Before we move on to the fruits component, are there any questions
about the meat/meat alternates component?

Connecticut State Department of Education
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FIVE-DAY WEEK
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SEVEN-DAY WEEK

Weekly

Weekly

2%

3%

2%

3%

——

This slide shows the meal pattern requirements for the fruits component. For lunch,
schools must offer at least % cup of fruit daily for grades K-5 and 6-8, and at least 1 cup

daily for grades 9-12.

7

Connmicuf State Department of Education ® November 2015

The weekly requirements are simply the sum of the daily requirements.

* For a five-day week, weekly fruits must total at least 2 % cups for grades K-5 and 6-8,

and at least 5 cups for grades 9-12.

* For a seven-day week, weekly fruits must total at least 3 % cups for grades K-5 and

6-8, and at least 7 cups for grades 9-12.

Note that the daily requirements are the same for both five-day weeks and seven-day
weeks but the weekly amounts for seven-day weeks are more, since there are two more

days in the week.

INSTRUCTOR NOTES: If there are no participants from RCCls, do not review the information

for seven-day weeks.

Connecticut State Department of Education
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Allowable Fruits

B Fresh
B Frozen (with or without added sugar)

B Canned in juice/light syrup
M Dried

Connecticut State Department of Education ® Nmm;mls

Fruit may be offered in several different forms. These forms include fresh, frozen with or
without added sugar, canned in juice or light syrup, and dried.

Frozen fruits with added sugar should be used in moderation to keep the average school
meal within the weekly calorie ranges.

INSTRUCTOR NOTES:

The USDA regulations previously required that that frozen fruit was without added sugar,
with an exemption allowed through school year 2014-15. However, in January 2014, the
USDA made this exemption permanent (79 FR 327). Frozen fruit can contain added sugar.

Connecticut State Department of Education
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Serving Sizes of Fruits

B Menu planner determines SERVING
SIZES and NUMBER of servings

B Minimum of % CUP to count toward
daily total

The menu planner determines the serving sizes and the number of servings of fruits
needed to meet the meal pattern requirement (% cup of fruits daily for grades K-5 and 6-8,
and 1 cup of fruits daily for grades 9-12).

A minimum of % cup must be served to count toward the total requirements, with the rest
of the minimum required portion coming from other fruits in the meal.

When we talk about offer versus serve later on, you will see that you may want to consider
using Y:-cup serving sizes as the basis for all fruits.

Connecticut State Department of Education
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Serving Sizes of Fruits

B Can offer COMBINATION of various
fruits to meet daily total

M All servings based on ACTUAL
VOLUME SERVED, except dried fruit

You can serve smaller portions of fruits to meet the total fruits requirement. For example,
for grades K-5 and 6-8, you can choose to offer a combination of various fruits to total the
required %-cup serving of fruits, e.g., % cup of peaches and % cup of applesauce. The menu
planner determines the number of fruits offered, keeping in mind that the smallest
creditable amount is % cup.

All servings are based on the actual volume served except for dried fruit. Volume is the
measure of the space of food in a container (e.g., tablespoons, cups, pints, gallons) versus
weight (e.g., ounces and pounds).

Connecticut State Department of Education
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Dried Fruit

B Credits at TWICE the volume served

» % cup of dried fruit equals % cup of the
fruits component

» % cup of dried fruit equals 1 cup of the

fruits component

Connecticut State Department of Education ® November 2015

Dried fruit credits based on twice the volume served. For example, % cup of dried fruit
equals % cup of the fruit component and % cup of dried fruit equals 1 cup of the fruit

component.

Connecticut State Department of Education
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Serving Sizes of Fruits

B Larger amounts may be served if
meals meet weekly DIETARY
SPECIFICATIONS (limits for calories,
saturated fat and sodium)

Larger amounts of fruits may be served if the average weekly meals meet the dietary
specifications (nutrition standards) for the specific grade group, including limits for calories,
saturated fat and sodium and zero trans fat.

We will review the dietary specifications for school breakfasts in more detail later on.

Connecticut State Department of Education
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Crediting Considerations for Fruits

B Pureed Fruits
B Fruit Juice

Connecticut State Department of Education = Mwern;mls

There are some additional considerations for determining how to count fruits toward the
meal pattern requirements. Let’s look at the requirements for pureed fruits, fruit juice and
fruit smoothies.

Connecticut State Department of Education
46



What’s for Lunch? Revised November 2015
INSTRUCTOR NOTES

Pureed Fruits

M Must be RECOGNIZABLE,
e.g., pureed foods made
from ONE fruit such as
applesauce

PROFILE of a food, e.g.,
applesauce used to
replace oil in muffins

Connecticut State Department of Education ® November 2015

Pureed foods made from one fruit such as applesauce are recognizable creditable fruits
and can count toward the fruits component if the serving size is at least % cup of fruit (the
minimum creditable amount). Pureed fruit credits based on the actual volume served.

For example, we measure applesauce based on the amount that fills up % cup by volume,
not the amount of apples needed to make the applesauce.

Pureed fruit does not credit toward the fruits component when it is used to improve the
nutrient profile of a food, such as applesauce used to replace the oil in muffins.

The USDA emphasizes the importance of the nutrition education aspect of school nutrition
programs, which includes the goal of helping children easily recognize the key food groups
that contribute to a healthy meal.

Connecticut State Department of Education
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Fruit Juice

B Must be pasteurized 100%
FULL-STRENGTH fruit juice
without added sugar
» 100% juice

not from concentrate
» 100% juice from concentrate

B Juice concentrates cannot credit
when used as an INGREDIENT in
foods or beverages

Connecticut State Department of Education ® November 2015

Fruit juice must be pasteurized 100 percent full-strength juice and can be either 100% juice
not from concentrate or 100 percent juice from concentrate.

Ask participants: How do you know that a juice is 100 percent? Look for the name of the
full-strength fruit juice on the label to include the words “juice” or “full-strength juice” or
“100 percent juice” or “reconstituted juice” or “juice from concentrate.”

Juice concentrates can be used only when reconstituted with water to 100 percent full-
strength juice and can be credited in the forms of liquid or frozen juice only.

Juice cannot credit toward the fruits component when used as an ingredient in another
food or beverage product. For example, gelatin made with juice concentrate and water
does not credit as juice since the fruit juice is no longer in the form of liquid or frozen juice.
The Food Buying Guide provides additional crediting information.

Connecticut State Department of Education
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Weekly Limit for Fruit Juice at Lunch

B No more than HALF of
weekly fruit offerings

Grade Group = Five-Day Week Seven-Day Week
K-5
6-8
9-12

Connecticut State Department of Education ® November 2015

No more than half of weekly fruit offerings may be in the form of juice. This chart shows
the maximum number of %:-cup servings (4 fluid ounces) of fruit juice per week for each
grade group, based on the minimum daily fruits requirement of % cup for grades K-5 and 6-
8 and 1 cup for grades 9-12.

This is an important point for menu planning because elementary (grades K-5) and middle
(grades 6-8) schools cannot offer a daily choice of fruit juice. For these two grade groups,
% cup of juice could be offered only twice per week for five-day weeks and three times per
week for seven-day weeks.

High schools could offer % cup of fruit juice daily as part of assorted fruit choices for grades
9-12. However, remember that whole fruits and vegetables provide more nutrition than
juice and should be served most often, as recommended by the Dietary Guidelines.

INSTRUCTOR NOTES: If there are no participants from RCCls, do not review the information
for seven-day weeks.

Connecticut State Department of Education
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Juice Limit Includes

M Fresh, frozen and made

in fruit/vegetable smoothies

M Juice from canned fruit served in 100 percent
juice, unless the canned fruit is drained

Connecticut State Department of Education » November 2015

The weekly juice limit is calculated based on the amount of fruits that students are allowed
to select at a given meal, regardless of the number of options or variety of fruits available.

Menu planners must calculate the menu’s compliance with the weekly juice limit for fruits
by dividing the total weekly amount of fruit juice that students can select by the total
weekly fruit offerings.

When calculating the total amount of juice that students can select, menu planners must
count all sources of 100 percent juice served during the week. This includes:

* juice that is fresh, frozen or made from concentrate;

* frozen juice pops made from 100 percent juice;

* pureed fruits or vegetables in fruit/vegetable smoothies; and

* juice from canned fruit served in 100 percent juice, unless the canned fruit is drained.

Canned fruit in light syrup or water does not count toward the weekly juice limit.
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Crediting Juice

A benod Lani Fgrem (NILY) dat Benats Berser Fragre (A

www.sde.ct.gov/sde/lib/sde/pdf/deps/nutrition/nslp/crediting/credit_juice.pdf

Connecticut State Department of Education ® November 2015

The CSDE’s Crediting Juice handout provides guidance on crediting juice in the NSLP and
SBP. It is available on the CSDE’s Meal Patterns Web page, at the link indicated on the slide.
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School-made Fruit Smoothies

B Milk must be low-fat (1%) (gf;.;
unflavored or fat-free )
unflavored or flavored

» Credits as fluid MILK if 1 cup

on serving line

B Pureed fruits/vegetables credit only
as JUICE, based on volume of pureed
fruits/vegetables

» Counts toward weekly juice limit

Connecticut State Department of Education ® November 2015

Ask participants: How many of you currently serve school-made smoothies as part of
reimbursable school meals or would like to serve them in the future?

There are specific crediting requirements for school-made smoothies, which can be either
pre-made or made to order. If milk is used in smoothies made with pureed
fruits/vegetables, it must be low-fat (1%) unflavored or fat-free unflavored or flavored. The
milk may credit toward the fluid milk requirement at lunch if it is the full serving (1 cup).
Amounts less than 1 cup do not credit. When smoothies are offered on the serving line in
school meal programs, the fluid milk component must also be offered on the serving line to
meet the requirement for a variety of milk options for the NSLP.

Pureed fruits/vegetables in school-made smoothies credit only as juice toward the daily
and weekly meal pattern requirements for fruits and vegetables. Crediting is based on the
actual volume of pureed fruits/vegetables per serving, as documented by the standardized
recipe. Menu planners must count pureed fruits/vegetables in beverages with all other
juices toward the weekly juice limit: Fruit juice is no more than half of the weekly fruits
component and vegetable juice is no more than half of the weekly vegetables component.

INSTRUCTOR NOTES: If no one serves smoothies as part of reimbursable meals, skip the
next three slides on smoothies and let participants know they can refer back to these slides
if they choose to serve smoothies in the future. CSDE Operational Memorandum 13-15,
February 10, 2015, describes the requirements for crediting smoothies. It is available on
the CSDE’s Operational Memo Web page, at the link indicated on the slide.
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M Yogurt and soy yogurt credit
as MEAT ALTERNATE

B Other ingredients CANNOT
credit but must count toward
weekly dietary specifications
—— P> Grainssuchasoatmeal —
» Other M/MA, e.g., peanut butter

Operational Memorandum 13-15: www.sde.ct.gov/sde/LIB/sde/pdf/DEPS/Nutrition/OPmemos/15/0M_13-15.pdf

Questions and Answers Regarding Crediting of Smoothies in Child Nutrition Programs
www.sde.ct.gov/sde/LIB/sde/pdf/deps/nutrition/nslp/crediting/QASmoothies.pdf

Connecticut State Department of Education ® November 2015

Yogurt and soy yogurt in school-made smoothies credit as a meat alternate at breakfast
and lunch.

Grains and meat/meat alternates (except yogurt during breakfast service) cannot credit
when served in smoothies.

Schools can include additional ingredients in smoothies such as grains (e.g., oatmeal) and
meat/meat alternates (e.g., peanut butter) to improve flavor and consistency. While these
ingredients cannot count toward the meal pattern requirements they must count toward
the dietary specifications. They must contain zero trans fat and their inclusion cannot cause
the menu to exceed the average weekly limits for calories, saturated fat and sodium.

Connecticut State Department of Education
53



What’s for Lunch?
INSTRUCTOR NOTES

Smoothie Recipe Booklet

smoothie

T-T“P Choose fluid milk. fruit and

~ ' vegetable Select yogurt. Add
choices fo blender and cover

@‘ Pulse until smocth. Pour into cups.

\ (< 4

s'%v Refrigerate until service. Hold for
" ’ cold service at 41 F°or below.

T yogurt fru and vegetabies in smodthies ean be credied of
breskfest and hunch. Smoothies must be prepered by progrem
aperators and urse ingredient quanites that mes! meel pattern

requremarts. Fruf and vegeiables in smoofhies are cradifed m juce
USDA 5P10 CACFPOS SFS10-2014 (v2)

; oy ""“f ey ““% 2‘-""1‘3{.3
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NewtE nglarclhuirylounclorg

www.newenglanddairycouncil.org/media/SmoothieRecipeBooklet2015.pdf

O Fluid Milk
Fat-free or Low-fat, unflavored
Flavored Fat-free
Lactose-free. low-fat unflavored or fat-free
(unflavored or flavored)

O Low-fat or Fat-free Yogurt yoguﬁ
Plain Fruit-flavored

Vanilla Greek Style

g frezem for best eoraistensy (3 Kale ;'T U” E.T‘Ll
O Bananas 0 Kiwi e T~=
O Beets amwe  YEQEIapies
Q Berries Q Melons Q Pineapple
Q Qarrots O Papaya Q Pumpkin
O Cherries. pitted O Peaches O Spinach

exiras

Q Cinnamon Q Mint
loptional)

1 Cocoa powder Q Nutmeg
 Ginger Q Vanilla

Connecticut State Department of Education ® November 2015

The New England Dairy & Food Council (NEDFC) has a smoothie recipe booklet with useful
information and recipes for creating your own school-make smoothies. You can download

this information from the link indicated on this slide.
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School-made Fruit Smoothies

students about the

components
Talo listing

Strawberry and
yogurt smoothie

the type of smoothie é

serving line signage

Connecticut State Department of Education ® November 2015

The school meal regulations require schools to identify the food components offered to
students. Schools serving smoothies should inform students about the components
included by listing the type of smoothie on the menu and serving line signage, e.g.,
“strawberry and yogurt smoothie.”

INSTRUCTOR NOTES:

Commercial smoothies do not meet the USDA requirements for fluid milk or yogurt
because they do not comply with the FDA’s standard of identity for milk or yogurt.
Commercial smoothies made with pureed fruit may credit only toward the fruits
component, counting only as juice. The product label should include a statement regarding
the “percent juice content,” which is required by the Food and Drug Administration (FDA)
for beverages made with fruit puree.
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Crediting Information for Fruits

Revised online sections to separate
fruits and vegetables

www.fns.usda.gov/tn/food-buying-guide-school-meal-programs
Connecticut State Department of Education ® November 2015

Menu planners should use the USDA’s Food Buying Guide for Child Nutrition Programs to
determine how to credit fruits.

Ask participants: For example, how do you know how much of an orange to serve to
provide % cup of fruit? If you put orange wedges in a 5.5-ounce souffle cup you are NOT
meeting the %-cup requirement unless you are serving the entire orange and it is the
correct size.

One orange is not necessarily % cup of fruit. It depends on the size of the fruit. The Food
Buying Guide tells us that a 138-count orange equals % cup of fruitand a

125-count orange or 113-count orange equals 5/8 cup of fruit. The Food Buying Guide also
tells us that there is no whole orange that provides a full 1 cup of fruit.
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Menu Planning Quiz for Fruits

Does each planned serving count as
% cup of the FRUITS component?

Product 1 Worksheet 1

% cup of fresh fruit

Connecticut State Department of Education ® November 2015

Take out worksheet 1 — Menu Planning Quiz for Fruits and Vegetables. For this activity, we
are only working with part 1 (fruits). We will get to part 2 (vegetables) later on.
We will take this quiz together as a group.

For each %-cup serving of fruit listed, indicate whether it counts as % cup of fruit.

INSTRUCTOR NOTES:

e Do this activity with all participants together as one large group. Read each item, e.g.,
“1/2 cup of fresh fruit,” then wait for participants to answer. After they have answered,
click to bring in the answer on the slide.

o Refer to answer key for worksheet 1.
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Menu Planning Quiz for Fruits

Does each planned serving count as
% cup of the FRUITS component?

B

Product 2 Woheet 1

Connecticut State Department of Education ® November 2015
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Menu Planning Quiz for Fruits

Does each planned serving count as
% cup of the FRUITS component?

B

Product 3 Woheet 1

Connecticut State Department of Education ® November 2015
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Menu Planning Quiz for Fruits

Does each planned serving count as
% cup of the FRUITS component?

—

Product 4 Worheet 1

Canned fruit must be in juice or light syrup

Connecticut State Department of Education ® November 2015
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Menu Planning Quiz for Fruits

Does each planned serving count as
% cup of the FRUITS component?

Product 5 Worksheet 1

% cup of dried fruit

Dried fruit counts as TWICE the
volume served (% cup equals 1 cup)

Connecticut State Department of Education ® November 2015
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Menu Planning Quiz for Fruits

Does each planned serving count as
% cup of the FRUITS component?

Product 6

L6 ‘% % cup of frozen

, “ added sugar
o

<
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Menu Planning Quiz for Fruits

Does each planned serving count as
% cup of the FRUITS component?

Product 7

L6 ‘% % cup of frozen

A \d sugar
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Menu Planning Quiz for Fruits

Does each planned serving count as
% cup of the FRUITS component?

Prod uct 8 Worheet 1

% cup of fruit juice

However, the combined total
of all fruit juice cannot be
more than HALF of the
weekly fruits component

Connecticut State Department of Education ® November 2015
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VEGETABLES COMPONENT

7S/ e ( AP

The next food component we will discuss is vegetables.

Ask participants: Before we begin the vegetables component, are there any more
questions about the fruits component?
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Vegetables at Lunch (cups)
FIVE-DAY WEEK
Weekly *
3%
3%

* Weekly amounts include five vegetable subgroups
‘._‘ \ - N . - ; i m ke

This slide shows the meal pattern requirements for vegetables. As you can see, schools
must offer at least % cup of vegetables daily for grades K-5 and 6-8, and at least 1 cup daily
for grades 9-12.

The weekly requirements are simply the sum of the daily requirements.

* For a five-day week, weekly vegetables must total at least 3 % cups for grades K-5 and 6-
8, and at least 5 cups for grades 9-12.

* For a seven-day week, weekly vegetables must total at least 5 % cups for grades K-5 and
6-8, and at least 7 cups for grades 9-12.

Note that the daily requirements are the same for both five-day weeks and seven-day
weeks but the weekly amounts for seven-day weeks are more, since there are two more
days in the week.

INSTRUCTOR NOTES: If there are no participants from RCCls, do not review the information
for seven-day weeks.
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Vegetable Subgroups at Lunch (cups)
Weekly Amounts for FIVE-DAY Week

Subgroups Grades K-5 and 6-8 | Grades 9-12
Dark Green 72 Y2
Red/Orange % 1%

Subtotal

Additional vegetables
to reach WEEKLY total

TOTAL 3%

Connecticut State Department of Education ® November 2015

The meal pattern requires weekly minimums of five vegetable subgroups based on the
classifications of the 2010 Dietary Guidelines. These requirements seek to give children
access to a variety of vegetables throughout the week.

This chart shows the meal pattern requirements for vegetable subgroups for schools
operating on a five-day week.

The vegetable subgroups include vegetables based on their nutrient content. The five
subgroups are: dark green, red/orange, beans/peas (legumes), starchy and other. The
“other” vegetable subgroup is a distinct grouping of food items, as classified by the 2010
Dietary Guidelines.

Over the course of the week, the minimum required amount of each subgroup must be
met. These amounts apply to the week only; on any given day there are no specific
subgroup requirements. It is important to note that if schools have multiple serving lines,
all vegetable subgroups must be on all serving lines or easily accessible to students from all
servings lines.

There is also a catch-all category for additional vegetables that can come from any
subgroup to meet the weekly total over five days. We will review additional vegetables in a
few minutes.

Connecticut State Department of Education
67



What’s for Lunch? Revised November 2015
INSTRUCTOR NOTES

Vegetable Subgroups at Lunch (cups)
Weekly Amounts for SEVEN-DAY Week

Subgroups Grades K-5 and 6-8 | Grades 9-12

Dark Green Ya Y

Red/Orange % 1%
A
Y

s

/2

Subtotal 2%

Additional vegetables
to reach WEEKLY total

TOTAL| 5%

Connecticut State Department of Education ® November 2015

2%

This chart shows the meal pattern requirements for vegetable subgroups for schools
operating on a seven-day week. The difference in the amounts of weekly vegetables
between the seven-day week and the five-day week reflects the weekly total of
“additional” vegetables for two more days. The vegetable subgroup requirements are the
same for both five-day and seven-day weeks.

INSTRUCTOR NOTES: If there are no participants from RCCls, do not review the information
for seven-day weeks.
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Allowable Vegetables

M Fresh
rozen
B Canned (consider sodium content)

Connecticut State Department of Education ® November 2015

Schools may select from a variety of vegetable preparation methods including fresh, frozen
and canned products.

However, menu planners need to consider the sodium content of canned vegetables as
part of the overall reduction of sodium in school meals. Remember that the first sodium
target took effect with school year 2014-15. We will look at the sodium limit requirement
in more detail later on.
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Serving Sizes of Vegetables

B Menu planner determines SERVING
~ SIZES and NUMBER of servings

B Mini £ 12 CUF I
daily total

of various vegetables
to meet daily total

Connecticut State Department of Education » November 2015

The menu planner determines the serving sizes and the number of servings of vegetables
needed to meet the meal pattern requirements (% cup of vegetables daily for grades K-5
and 6-8, and 1 cup of vegetables daily for grades 9-12).

A minimum of % cup must be served to count toward the total requirements, with the rest
of the minimum required portion coming from other vegetables in the meal.

You can serve smaller portions of vegetables to meet the total vegetables requirement. For
example, for grades K-5 and 6-8, you can choose to offer a combination of various
vegetables to total the required %-cup serving of vegetables, e.g., % cup of corn and

% cup of peas. The menu planner determines the number of vegetables offered, keeping in
mind that the smallest creditable amount is % cup.

However, % cup of vegetables alone without other accompanying vegetables is not enough
to meet the vegetables component of the reimbursable meal. You must serve additional
vegetables to meet the full required serving for each grade group.

When we talk about offer versus serve later on, you will see that you may want to consider
using %-cup serving sizes as the basis for all vegetables.
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Serving Sizes of Vegetables

B All servings are based on ACTUAL
~  VOLUME SERVED, except
» raw leafy greens
» tomato paste and puree

Connecticut State Department of Education » November 2015

All vegetable servings are based on the actual volume (cups) served, except for raw leafy
greens, and tomato paste and puree.

Connecticut State Department of Education
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Leafy Greens

RAW COOKED

M Credit at HALF the M Credit at FULL
— wvolumeserved — volumeserved

B 1 cup raw equals M % CUP cooked
% cup vegetable equals % cup

B Need minimum of % CUP vegetable
to count as % cup

Connecticut State Department of Education ® November 2015

Raw and cooked leafy greens credit differently.

* Raw, leafy salad greens credit at half the volume served, which is consistent with the
Dietary Guidelines for Americans. For example, % cup of romaine lettuce contributes %
cup toward the dark green vegetables subgroup.

* Cooked leafy greens such as sauteed spinach are credited by volume as served. For
example, % cup of cooked spinach credits as % cup of dark green vegetables.
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Tomato Paste and Puree

B Credit based on Food
Buying Guide
» 1 tablespoon of

tomato puree equal
% cup vegetable

Food Buying Guide: http://www.fns.usda.gov/tn/food-buying-guide-school-meal-programs
Connecticut State Department of Education ® November 2015

The USDA’s Food Buying Guide indicates that 1 tablespoon of tomato paste equals
% cup vegetable and 2 tablespoons of tomato puree equal % cup vegetable.

Ask participants: How many tablespoons are in % cup?

There are 2 tablespoons in 1 ounce and 2 ounces in % cup, so there are 4 tablespoons in %
cup.

When we measure volume, 4 tablespoons equal % cup. However, these two foods credit
based on the volume as if reconstituted, not the actual volume served.
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Five Vegetable Subgroups

B Based on 2010 Dietary Guidelines
B Vegetables grouped by NUTRIENT content
B COLOR IS A GUIDE but does not always

-

identify the subgrou

OTHER SUBGROUP DARK GREEN SUBGROUP

Connecticut State Department of Education ® November 2015

The five vegetable subgroups are the same as the recommended subgroups in the 2010
Dietary Guidelines for Americans.

The subgroups include vegetables based on their nutrient content. The vegetables in each
subgroup have similar nutrient content.

Color is a generally a guide to where a vegetable belongs, but does not always determine
the subgroup. For example, broccoli and green beans are both green but broccoli is in the
dark green subgroup and green beans are in the "other” subgroup because they provide

different nutrients.

It is important to know what vegetables belong in each subgroup so the meal pattern is
planned to meet the weekly requirements and appropriate substitutions can be made, if
needed. For example, if a vegetable is missing from today’s produce delivery, food service
staff need to know what other vegetables are in the same subgroup so they can make an
appropriate substitution.
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DARK GREEN Vegetable Subgroup

arugula B escarole

beet greens B fiddle heads
bok choy W grape leaves
broccoli B kale

broccoli rabe (rapini) B mesclun
broccolini B mustard greens
butterhead lettuce parsley
(Boston, bibb) spinach

chicory Swisc chard
Chinese cabbage red leaf lettuce
celery cabbage romaine lettuce
cilantro turnip greens
collard greens watercress

endive

This list is not all-inclusive

Connecticut State Department of Education ® November 2015

Let’s take a quick look at each of the vegetable subgroups.

This slide shows some examples of vegetables from the dark green subgroup, such as
spinach, broccoli, bok choy and dark green leafy lettuces.

Ask participants: What are some of the common dark green vegetables that you serve in
your schools?

INSTRUCTOR NOTES: Mention just a few examples, such as the vegetables depicted in the
photos (spinach, broccoli, bok choy and escarole). Do not review all of the vegetables on
the slide.
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RED/ORANGE Vegetable Subgroup

B acorn squash M red peppers
B butternut squash M salsa (all

M carrots vegetables)
M cherry peppers N sweet

B Ahili mannave [vadl maktatAane
LI Pcppcl:‘l ‘I'l:u, pUl.ﬂl..U!:.‘.‘lf

B Hubbard squash B tomatoes

M orange peppers B tomato juice
B pimientos B winter squash
B pumpkin

This list is not all-inclusive

Connecticut State Department of Education ® November 2015

This slide shows some examples of vegetables from the red/orange subgroup, such as
cherry peppers, butternut squash, tomatoes, sweet potato and carrots.

Ask participants: What are some of the common red/orange vegetables that you serve in
your schools?

INSTRUCTOR NOTES: Mention just a few examples, such as the vegetables depicted in the
photos (cherry peppers, butternut squash, tomatoes, sweet potato and carrots). Do not
review all of the vegetables on the slide.
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BEANS AND PEAS (LEGUMES) Vegetable Subgroup *
Canned, frozen or cooked from dry
B black beans B mung beans
B black-eyed peas (mature, dry) M navy beans
B cowpeas B pink beans

B edamame H pinto beans
B fava beans B red beans

B garbanzo beans (chickpeas) M refried beans

B Great Northern beans B soy beans
B kidney beans (mature, dry)

W |entils W split peas
B lima beans (mature, dry) B white beans

* Does not include immature (fresh) beans or peas such as
green beans, green lima beans and green (string) beans

This list is not all-inclusive

Connecticut State Department of Education ® November 2015

The beans and peas (legumes) subgroup includes all mature dry beans and peas. The term
“dry beans and peas” refers to the harvesting process of allowing the bean or pea to
mature or dry on the plant before harvesting; it does not refer to the “as purchased” form
of the bean. Many canned or frozen beans or peas are actually dry beans and peas that

have been cooked and canned or frozen, and are therefore acceptable for meeting criteria.

This slide shows some examples of vegetables from the beans and peas (legumes)
subgroup, such as split peas, black beans, garbanzo beans (chick peas), navy beans and
kidney beans.

Ask participants: What are some of the common legumes that you serve in your schools?
INSTRUCTOR NOTES: Mention just a few examples, such as the vegetables depicted in the

photos (split peas, black beans, garbanzo beans (chick peas), navy beans and kidney
beans). Do not review all of the vegetables on the slide.
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The beans and peas (legumes)
subgroup does NOT include

Green beans
OTHER Subgroup

Connecticut State Department of Education ® November 2015

Beans and peas that are not allowed to mature on the plant before harvesting are often
referred to as immature or fresh, and do not qualify as dry beans or peas for the lunch
meal pattern criteria.

Immature lima beans and green peas are examples of beans and peas that are not allowed
to dry on the plant before harvest and therefore do not qualify as dry beans and peas. They
count as starchy vegetables.

In addition, green beans are not a legume. They are in the “other” vegetable subgroup
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Comparison of Cooked Frozen Green Peas
and Cooked Mature Dry Split Peas

m Cooked Split Peas (1/4 cup)
B Cooked Frozen Green Peas (1/4 cup)

Protein Fiber

Source: USDA National Nutrient database (http://ndb.nal.usda.gov/)

Connecticut State Department of Education ® November 2015 79

This slide shows why the legumes group does not include green peas. You can see the
difference between the protein and fiber content in grams of mature dry peas (in brown)

and frozen green peas (in green). You can see that split peas are twice as high as green peas
in these nutrients, and they are also higher in other nutrients.
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Crediting Beans and Peas (Legumes)

B May credit as vegetable OR meat alternate

B CANNOT credit one serving as BOTH
components in same meal

B May offer two DISTINCT ,m-fj}az
: . s P D=

0,‘ b
one meal as vegetable

and meat alternate

» salad with garbanzo beans (vegetable) and
chili made with kidney beans (meat alternate)

Connecticut State Department of Education » November 2015

Menu planners can decide how to incorporate beans and peas (legumes) into school meals.
These foods may count toward either the vegetables or meat/meat alternates component.
However, schools cannot offer one serving of legumes and count it toward both food
components during the same meal.

Legumes can be offered as either component in different meals. For example, a serving of
refried beans can be offered as a vegetable at one lunch and as a meat/meat alternate at
another lunch. The refried beans offered as a vegetable count toward the weekly
bean/peas subgroup requirement but not toward the minimum weekly meat/meat
alternates requirement.

If a meal includes two servings of legumes, the menu planner can choose to count one
serving as a vegetable and one serving as meat/meat alternate. For example, a meal
contains a salad with garbanzo beans and chili made with kidney beans. The menu planner
may count the garbanzo beans as the vegetables component and the kidney beans as the
meat/meat alternates component.
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STARCHY Vegetable Subgroup

black-eyed peas,
fresh (not dry)
corn

cassava
cowpeas, fresh
(not dry)

field peas, fresh
(not dry)

green bananas
green peas
jicama

lima beans, green
(not dry)

parsnips

pigeon peas, fresh
(not dry)
piantains
potatoes

poi

taro

water chestnuts
yautia (tannier)

This list is not all-inclusive

Connecticut State Department of Education ® November 2015

This slide shows some examples of vegetables from the starchy subgroup, such as potatoes, corn,

jicama, green peas and water chestnuts.

Ask participants: What are some of the common starchy vegetables that you serve in your schools?

INSTRUCTOR NOTES:

Mention just a few examples, such as the vegetables depicted in the photos (potatoes, corn, jicama,
green peas and water chestnuts). Do not review all of the vegetables on the slide.

These definitions are for some less commonly known vegetables. You do not need to provide them
to the class. They are only for your for background information in case questions arise.

e Cassava: A starchy root vegetable that is common in the tropics.

¢ Jicama: A starchy root vegetable that is popular in Mexican cuisine.

¢ Plantains: A staple food in tropical regions that is similar to bananas but contains more starch
and less sugar, and are therefore generally cooked before being eaten. Plantains are used

similar to potatoes.

¢ Poi: Traditional Hawaiian food made from the underground plant stem (corm) of the taro
plant. It is produced by baking or steaming then mashing, and adding water.

e Taro: A tropical root vegetable native to Southern India and Southeast Asia.

e Yautia (pronounced yow-TEA-ah) is a starchy root cultivated in the tropics and cooked and

eaten like potatoes.
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OTHER Vegetable Subgroup

artichokes daikon (oriental pepperoncini
asparagus radish) purple peppers
avocado eggplant pickles (cucumber)
bamboo shoots fennel radishes

bean sprouts, cooked garlic rhubarb

only (for food safety), green chili peppers rutabagas

e.g., alfalfa, mung green onions shallots

beans, greenand (scallions) sauerkraut
yellow green peppers seaweed

beets horseradish shap peas
Brussels sprouts iceberg lettuce snow peas
cabbage, greenand kohlrabi spaghetti squash
red leeks tomatillo

cactus (nopales) mushrooms turnips
cauliflower okra wax beans
celeriac olives yellow peppers
celery onions yellow summer
chayote (mirliton) peas in pod, e.g., squash

chives snap peas, snow zucchini squash
cucumbers peas

This list is not all-inclusive

Connecticut State Department of Education ® November 2015

Revised November 2015

The “other” vegetable subgroup is a distinct grouping of food items classified by the 2010 Dietary
Guidelines. It Includes all fresh, frozen and canned vegetables, cooked or raw, that are not part of
the dark green, red/orange, beans/peas and starchy groups. Schools can choose to substitute
vegetables from the dark green, red/orange, or beans/peas for “other” vegetables, but they cannot

substitute starchy vegetables for “other” vegetables.

This slide shows some examples of vegetables from the “other” subgroup. It includes all other
vegetables that are not in the dark green, red/orange, beans and peas and starchy groups.

Examples include green beans, turnips, cauliflower, radishes, eggplant and cabbage.

Ask participants: What are some of the common dark green vegetables that you serve in your

schools?

INSTRUCTOR NOTES:

Mention just a few examples, such as the vegetables depicted in the photos (green beans, turnips,
cauliflower, radishes, eggplant and cabbage). Do not review all of the vegetables on the slide.

These definitions are for some less commonly known vegetables. You do not need to provide them

to the class. They are only for your for background information in case questions arise.

Breadfruit: Comes from a tree grown on most Pacific Islands throughout the tropics. It is similar

to other starchy staple crops commonly eaten in the tropics, such as taro, plantain,

sweet potato and white rice.

cassava,

Chayote (pronounced chi-OH-tea) is technically a fruit but is often used as a vegetable. When
cooked, chayotes are treated similarly to summer squash and are a suitable substitute. Chayote
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is native to Mexico and is cultivated in other warm climates.
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Vegetables at Lunch

B Subgroups can be offered in ANY ORDER
AND AMOUNT throughout the week as
long as menu meets weekly totals

weekly DIETARY SPECIFICATIONS (limits for

L N > = .
- -
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The vegetable subgroups can be offered in any order and amount throughout the week as
long as the weekly totals are met. Remember that while there is a daily requirement for a
minimum amount of % cup of vegetables for grades K-5 and 6-8 and 1 cup of vegetables for
grades 9-12, there is no daily requirement for the specific vegetable subgroups.

Larger amounts of vegetables may be served if the average weekly meals meet the dietary
specifications for the specific grade group, i.e., limits for calories, saturated fat and sodium.
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“Additional” Vegetables

B A catch-all category for additional
vegetables that can come from ANY
SUBGROUP to meet the weekly total
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In addition to the five subgroups, there is another category for additional vegetables that
can come from any subgroup (dark green, red/orange, beans and peas, starchy and other)
to meet the weekly total.

This group is for the additional vegetables that are needed to add up to the total weekly
requirement for each grade group.

This additional category is not the same as the “other” subgroup.
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Worksheet 2: Vegetable
Subgroup Substitutions

Group 1: Vegetables 1 and 2
Group 2: Vegetables 3 and 4
Group 3: Vegetables 5 and 6

Group 5: Vegetables 9 and 10
B Group 6: Vegetables 11 and 12

Identify the vegetable subgroup and
list two vegetables from the same
subgroup that you can substitute

Connecticut State Department of Education ® November 2015

Take out worksheet 2 — Vegetable Subgroup Substitutions. Your produce delivery was
missing the vegetables for today’s lunch. For each vegetable assigned to your group,
identify the vegetable subgroup where it belongs and list two vegetables from the same
subgroup that you can substitute so the menu complies with the weekly subgroup
requirements.

INSTRUCTOR NOTES:

* Divide participants into six groups (count off by sixes). Assign two vegetables to each
group: group 1 has 1 and 2; group 2 has 3 and 4, and so on.

* Ask participants not to refer to the Vegetable Subgroups handout during the activity.
They can use it when we check their answers.

* Give groups 5 minutes to identify the vegetable subgroup and list two vegetable
substitutions.

* When the groups are done, have each group report their answers. The shortest person is
the reporter.

* If time is short, have people stay in table groups or do the activity together as one large
group.

e Summarize why it’s important to know appropriate substitutions: you must offer the
minimum amount of each subgroup over the week and to do this, you must be able to
substitute vegetables from the same subgroup if one is not available.
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Vegetable Subgroups

www.sde.ct.gov/sde/lib/sde/pdf/deps/nutrition/nslp/crediting/vegetable_groups.pdf

Connecticut State Department of Education » November 2015 86

The CSDE’s Vegetable Subgroups handout provides information on what vegetables belong
to each subgroup. It is available at the link indicated on this slide.
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Vegetable Subgroups Cycle Menu

DARK GREEN

= Broccoli
= Red leaf
lettuce

RED/ORANGE

peppers
Butternut
squash

= Split peas
= Black beans

STARCHY

Peas
Lima beans,
green

Tuesday

RED/ORANGE

Carrots
Sweet potato

Potatoes

OTHER

u Beets
= Zucchini

Wednesday Thursday
LEGUMES STARCHY

= Chick peas
= Edamame

Water
chestnuts

Potatoes

= Green
peppers
DARK GREEN

= Broccoli
= Mesclun

Corn
Peas

OTHER

= Boston
lettuce
= Kale

RED/ORANGE

Carrots
Tomatoes

Connecticut State Department of Education ® November 2015

OTHER

= Cucumbers
= Green
beans

DARK GREEN

= Spinach

Tomatoes
LEGUMES

m Split peas
= Navy beans

Ask participants: How do you ensure that your school’s weekly menus meet the vegetable

subgroups?

One of the easiest ways to make sure you are meeting all the weekly vegetable subgroups
is to develop a vegetable subgroup cycle menu. This slide shows an example.

You can choose to vary the choices within each subgroup or you can offer the same foods
from a particular subgroup each week. For example, the red/orange subgroup could be

carrots and sweet potatoes every week. However, the USDA encourages a variety of weekly

vegetable subgroup choices for optimum nutrition.

In this example, the menu planner could choose to include several daily choices from each

subgroup. Another option is to allow the kitchen manager the flexibility to choose one daily

vegetable from the subgroup depending on the featured menu items and the cost,

seasonality and availability of the vegetables within the daily subgroup.

While this type of menu would meet the requirements for the weekly vegetable subgroups,

the disadvantage of serving one vegetable subgroup each day is that there is not much
color variety on a daily basis. Since we want to plan colorful, eye-appealing menus for

students, a better idea might be to offer at least two or more different subgroups each day.
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Vegetable Subgroups Cycle Menu

Vegetable
Subgroup Monday Tuesday

Wednesday Thursday Friday

STARCHY

= Broccoli
= Red leaf
lettuce

= Spinach
= Romaine
lettuce

= Boston
lettuce
= Kale

= Broccoli
= Mesclun

= Bok choy
= Green leaf
lettuce

Orange
peppers

Ruttarnut
=utiernut

squash

Acorn
squash

Tomatoaoc

Carrots
Tomatoes

Red
peppers

Cwaoat
=weet

potato

= Chick peas
= Edamame

= Lentils

= Kidney beans

= Split peas
= Navy
beans

= Split peas
u Black beans

= Soy beans
= Kidney
beans

Corn
Peas

Water
chestnuts
Potatoes

Corn
Potatoes

Peas
Lima beans,
green

Plantains
Cassava

m Cucumbers
® Green
beans

= Cauliflower
= Cabbage

m Celery
= Green
peppers

= Beets
® Zucchini

= Snow peas
= Summer
squash
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This slide shows another example of a vegetable subgroup cycle menu. In this example,
each subgroup is offered every day, providing for extensive variety and colorful meals.

As with the example on the previous slide, the menu planner could choose to include
several daily choices from each subgroup. Another option is to allow the kitchen manager
the flexibility to choose one daily vegetable from the subgroup depending on the featured
menu items and the cost, seasonality and availability of the vegetables within the daily
subgroup.
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Other Crediting Considerations
or Vegetables

ixed vegetables
B Soups
B Pureed vegetables
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Revised November 2015

There are some additional considerations for determining how to credit vegetables toward
the meal pattern requirements. Let’s look at the requirements for mixed vegetables, soups,

pureed vegetables and vegetable juice.
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Mixed Vegetables

B Vegetable combinations from
the SAME subgroup credit
toward that vegetable subgrou

RED/ORANGE STARCHY

Connecticut State Department of Education » November 2015

The crediting of vegetable mixtures depends on the types and amounts of vegetables in the
mixture. Vegetable combinations from the same subgroup count toward that single
vegetable subgroup. For example:

e a mixture of carrots and sweet potatoes (both red/orange subgroup) credits as
red/orange vegetables; and

e a mixture of corn and green peas (both from the starchy subgroup) credits as starchy
vegetables.
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Mixed Vegetables

B Vegetable combinations that contain

8
vegetable subgroups credit toward the

= % cup RED/ORANGE AND % cup STARCHY

Connecticut State Department of Education » November 2015

Vegetable combinations that contain at least % cup each of different vegetable subgroups
(e.g., carrots and corn) may credit each one toward the appropriate subgroups. For
example, a mixture of % cup of carrots (red/orange) and % cup corn (starchy) credits as %
cup of red/orange vegetables and % cup of starchy vegetables.

Ask participants: How would you know how much of each vegetable is in a mixture?
* Menu planners would determine this information based on a recipe prepared in the
school, for example, mixing one pound of frozen carrots with one pound of frozen corn

provides a mixture that contains equal amounts of carrots and corn.

* If the menu planner purchases a pre-mixed vegetable, this information must be provided
by the manufacturer’s PFS.
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Mixed Vegetables

B If quantities of different vegetables
are NOT known, mixture credits as
ADDITIONAL vegetables

» Blend of peas, corn and carrots

> California mix (1 li. caulifl

and carrots)
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If the quantities of the different vegetables are not known, the vegetable mixture credits as
“additional vegetables.” For example, a bag of a frozen vegetable blend like California mix
(broccoli, cauliflower and carrots) or a vegetable blend of peas, corn and carrots.

As we just saw from the previous slide, one strategy to know the exact amount of mixed
vegetables is to mix them yourself. For example, mixing together a 1-pound bag of frozen
peas, 1-pound bag of frozen corn and a 1-pound bag of frozen carrots provides equal
amounts of peas, corn and carrots.
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Soups

SCHOOL-MADE

B Credit based on
ACTUAL VOLUME of
vegetables per

standardized recipe

COMMERCIAL

B Only CERTAIN TYPES of commercial
vegetable soups credit toward the
vegetables component

Connecticut State Department of Education ® November 2015

Vegetable soups made from scratch credit based on the actual amount (volume) of
vegetables in each subgroup per serving. Menu planners must document this information
with a standardized soup recipe, based on the yields in the Food Buying Guide.

Recipes must contain at least % cup of vegetables per serving (the minimum creditable
amount) to credit toward part of the vegetables component. The rest of the minimum daily
serving must be met by adding more vegetables to the menu.

Commercial soups credit differently from school-made soups. Only certain types of
commercial vegetable soups can credit toward the vegetables component.

Remember that commercial soups tend to be very high in sodium. To ensure that menus
meet the sodium target of the dietary specifications, it is important consider the sodium
content of all foods offered as part of school meals. Look for low-sodium varieties.
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Allowable Commercial Soups

“ADDITIONAL” VEGETABLES
1 cup credits as % CUP
ADDITIONAL vegetables *

LEGUMES
1 cup credits as /2 CUP
LEGUMES subgroup

Minestrone a

Tomato
s
W

Tomato with other
basic components
such as rice

Vegetable (contains only vegetables)

Vegetable with other basic

components such as meat or poultry

B Lentil
B Pea, e.g., split pea
B Bean, e.g., black

bean, mixed bean

May use product formulation statement (PFS)
or CN label to determine creditable amount

Connecticut State Department of Education ® November 2015

The crediting of commercial vegetable soups is based on the yields in the Food Buying

Guide.

* Allowable commercial vegetable soups such as minestrone and tomato credit only as
“additional” vegetables. A 1-cup serving of these soups credits as % cup of additional
vegetables. Schools may use a PFS to determine the creditable amount. For example, if a
PFS for tomato soup states that the soup provides % cup of red/orange vegetables, the
menu planner can count the soup as red/orange subgroup instead of additional
vegetables. Note: Soup would only be CN labeled if it contained a sufficient amount of
meat/meat alternates.

* Lentil, pea and bean soups credit as the bean/peas (legumes) subgroup. A %-cup serving
of these soups credits as % cup of legumes. Again, schools may use a PFS to determine
the creditable amount.

Commercial beef barley, chicken or turkey noodle and chicken or turkey rice soups do not
credit toward any meal pattern component.

There is tremendous variability in how commercial soups are made. To credit a commercial
soup product differently from the yields in the Food Buying Guide, schools must obtain a
PFS from the manufacturer stating the specific contribution of all vegetables toward the
vegetable subgroups.
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Crediting Soup

3 D o Aarmattuy [JI0A betom Nurmer P
CREDITING SOUP

www.sde.ct.gov/sde/lib/sde/pdf/deps/nutrition/nslp/crediting/credit_soup.pdf
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The CSDE’s Crediting Soup handout provides information on how to credit commercial and
school-made soups, at the link indicated on this slide.
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Pureed Vegetables

B Must be RECOGNIZABLE,
e.g., pureed foods made
from ONE vegetable

> tomatosauce
> split pea soup

» pureed butternut squash

UNRECOGNIZABLE vegetables
credit only if they also provide an
adequate amount of recognizable
creditable vegetables

Connecticut State Department of Education ® November 2015

Pureed foods made from one vegetable such as tomato sauce, split pea soup, mashed
potatoes or pureed butternut squash are recognizable creditable vegetables. They can
count toward the appropriate vegetable subgroup if the serving size is at least ¥ cup of
vegetable (the minimum creditable amount). Pureed vegetables credit based on the actual
volume served.

Combination foods with pureed unrecognizable vegetables contribute to the meal pattern
requirements only if the dish that contains them also provides an adequate amount of
recognizable creditable vegetables. For example, a serving of macaroni and cheese contains
% cup of diced butternut squash (recognizable) and % cup of pureed carrots
(unrecognizable). In this example, the dish provides a total of % cup of red/orange
vegetables.

If a dish with pureed vegetables does not contain at least % cup of a recognizable
vegetable, it does not contribute to the vegetables component. The USDA emphasizes the
importance of the nutrition education aspect of school nutrition programs, which includes
the goal of helping children easily recognize the key food groups that contribute to a
healthy meal.

Connecticut State Department of Education
96



What’s for Lunch? Revised November 2015
INSTRUCTOR NOTES

Weekly Limit for Vegetable Juice at Lunch

B No more than HALF of weekly
vegetable offerings

Juice (Number of 2-cup Servings per Week)

Grade Group | Five-Day Week | Seven-Day Week
K-5
6-8
9-12

Connecticut State Department of Education ® November 2015

Ask participants: How many of you offer vegetable juice as part of school meals?

No more than half of vegetable offerings may be in the form of juice, and only 100% juice
can be served. All juice must be pasteurized 100 percent full-strength juice.

This chart shows the maximum weekly contribution of vegetable juice for each grade
group, based on % cup servings (4 fluid ounces) of vegetable juice. This is an important
point for menu planning because elementary (grades K-5) and middle (grades 6-8) schools
cannot offer a daily choice of vegetable juice. For these two grade groups, % cup of
vegetable juice could be offered only twice per week for five-day weeks and five times per
week for seven-day weeks. However, high schools could offer ¥ cup of vegetable juice daily
as part of assorted fruit choices for grades 9-12.

Remember that vegetable juice tend to be very high in sodium. To ensure that menus meet
the sodium target of the dietary specifications, it is important consider the sodium content
of all foods offered as part of school meals. Look for low-sodium varieties.

INSTRUCTOR NOTES: If no one serves vegetable juice, skip the next three slides on
vegetable juice and let participants know they can refer back to these slides if they choose
to serve vegetable juice as part of school meals in the future. If there are no participants
from RCCls, do not review the information for seven-day weeks.
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Vegetable Juice Blends

B If contain vegetables from the
SAME subgroup, may contribute
toward that vegetable subgrou

Example
Full-strength carrot and
tomato vegetable juice
blend counts toward the
RED/ORANGE vegetable
subgroup

Connecticut State Department of Education » November 2015

Full-strength vegetable juice blends that contain vegetables from the same subgroup may
contribute toward that vegetable subgroup.

For example, full-strength carrot/tomato vegetable juice blend credits toward the
red/orange vegetable subgroup because both vegetables are from the red/orange
vegetables subgroup.
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Vegetable Juice Blends

M If contain vegetables from MORE THAN

— ONE subgroup may contributetothe
“OTHER” vegetable subgroup

Example
Full-strength vegetable
juice blend containing
carrots, spinach, tomato
and watercress counts
toward the OTHER
vegetable subgroup

Connecticut State Department of Education » November 2015

Vegetable juice blends containing vegetables from more than one subgroup may
contribute to the “other” vegetable subgroup.

For example, a full-strength vegetable juice blend containing carrots, spinach, tomato and
watercress counts toward the other vegetable subgroup.
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Fruit and Vegetable Juice Blends

Fruits &
Veggies

,@5:;

100% Juice

“OTHER” subgroup or
“ADDITIONAL” vegetables

Connecticut State Department of Education » November 2015

Ask participants: Does anyone offer fruit and vegetable juice blends as part of school
meals?

Fruit and vegetable juice blends credit depending on the first ingredient.

* |f the first ingredient in a full-strength 100 percent juice blend is a fruit juice, the juice
blend contributes to the fruits requirement.

* If the first ingredient is a vegetable juice, the juice blend contributes to the “other” or
“additional” vegetable requirements, depending on the needs of the menu planner.

INSTRUCTOR NOTES: If no one serves fruit and vegetable juice blends, skip this slides and
let participants know they can refer back to it if they choose to serve fruit and vegetable
juice blends as part of school meals in the future.
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Menu Planning Quiz for Vegetables

Does each planned serving count as
% cup of the VEGETABLES component?

Product 1 Worksheet 1

% cup of fresh vegetables

Connecticut State Department of Education ® November 2015

Take out worksheet 1 — Menu Planning Quiz for Fruits and Vegetables that we worked with
earlier for fruits. We will be doing part 2, vegetables. We will take this quiz together as a

group.

For each %-cup serving listed, you will indicate whether it counts as % cup of vegetables.

INSTRUCTOR NOTES:

e Do this activity with all participants together as one large group. Read each item, e.g.,
“% cup of fresh vegetables,” then wait for participants to answer. After they have
answered, click to bring in answer on the slide.

o Refer to answer key for worksheet 1.
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Menu Planning Quiz for Vegetables

Does each planned serving count as
% cup of the VEGETABLES component?

—

Product 2 Worksheet 1

% cup of canned vegetables

@
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Menu Planning Quiz for Vegetables

Does each planned serving count as
% cup of the VEGETABLES component?

Product 3 Worksheet 1

% cup of vegetable juice

However, the combined total of
all vegetable juice cannot be
more than HALF of the weekly
vegetables component
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Menu Planning Quiz for Vegetables

Does each planned serving count as
% cup of the VEGETABLES component?

—

Product 4 Worheet 1

%2 cup of cooked spinach
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Menu Planning Quiz for Vegetables

Does each planned serving count as
% cup of the VEGETABLES component?

Product 5 Worksheet 1

% cup of spinach salad

Raw leafy greens count as
HALF the volume served
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Menu Planning Quiz for Vegetables

Does each planned serving count as
% cup of the VEGETABLES component?

Product 6 Worksheet 1

% cup of legumes

However, cannot be counted as
both vegetable and meat
alternate in the same meal

Connecticut State Department of Education ® November 2015
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Menu Planning Quiz for Vegetables

Does each planned serving count as
% cup of the VEGETABLES component?

Product 7 Worksheet 1

2 tablespoons of
tomato paste

1 tablespoon equals % cup (FBG)
2 tablespoons equal % cup

Connecticut State Department of Education ® November 2015
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Menu Planning Quiz for Vegetables

Does each planned serving count as
% cup of the VEGETABLES component?

—

Product 7 Worksheet 1

2 tablespoons of
tomato puree

2 tablespoons equal % cup (FBG)
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Crediting Information for Vegetables

Revised online sections to separate
vegetablesand fruits

www.fns.usda.gov/tn/food-buying-guide-school-meal-programs
Connecticut State Department of Education ® November 2015

Remember that menu planners should use the USDA’s Food Buying Guide for Child
Nutrition Programs to determine how to credit vegetables.
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Fruits and Vegetables Galore
USDA, 2004

M Tips on planning,
purchasing, protecting,
preparing, presenting
and promoting fruits
and vegetables

www.fns.usda.gov/tn/Resources/fv_galore.html

Connecticut State Department of Education ® November 2015 110

This resource from the USDA can help schools with the fruits and vegetables components.

Fruits and Vegetables Galore: Helping Kids Eat More provides tips on planning, purchasing,

protecting, preparing, presenting and promoting fruits and vegetables. It is available on the
USDA Team Nutrition Web site, at the link indicated on the slide.
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Ask participants: Before we move on to the grains component, what questions do you have
about the vegetables component?

The grains component is the most challenging meal component to understand because it is
more complicated than the other components. Today, we will focus on the basic
requirements for crediting grains but we will not be doing any grains crediting calculations.

Two important handouts for you to consult include the CSDE’s handouts, “Criteria for
Whole Grain-rich Foods” and the USDA Whole Grain-rich Ounce Equivalents chart (next
two slides). You have these handouts included in your handout packets.

For more information, you can consult the grains section of the CSDE’s Menu Planning
Guide for School Meals. This resource is listed on your handout, “Resources for School
Meals.”
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Criteria for Whole Grain-rich Foods

U S Deparmment of Agrasiture (USI4] Schost Muton Programs.
CRITERMA FOR WHOLE GRAIN-RICH FO00S
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www.sde.ct.gov/sde/lib/sde/pdf/deps/nutrition/nslp/crediting/wgrcriteria.pdf

Connecticut State Department of Education ® November 2015 112

This slide shows the CSDE’s handout, “Criteria for Whole Grain-rich Foods,” which

summarizes the criteria for determining whether a food meets the USDA whole grain-rich

requirement. It is available on the CSDE’s Crediting Foods Web page, at the link indicated
on this slide.
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Whole Grain-rich Ounce Equivalents

Whole Geain-rich Ouncs Equivalents (Oz Eq) for School Nutrition Programa '/

www.sde.ct.gov/sde/lib/sde/pdf/deps/nutrition/nslp/crediting/grainsozeq.pdf
Connecticut State Department of Education ® November 2015

This slide shows the ounce equivalents chart. You have it as a handout in your packets, and
it is available on the CSDE’s Crediting Foods Web page, at the link indicated on this slide.
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This chart shows the daily and weekly grain requirements at lunch for each grade group
over a five-day and seven-day week. Schools must offer daily and weekly servings of grains.
All grains must be whole grain-rich. We will look at the WGR requirements shortly.

* The daily requirement is 1 ounce equivalent for grades K-6 and 6-8, and 2 ounce
equivalents for grades 9-12.

* The weekly requirement for a five-day week is a minimum of 8 ounce equivalents for
grades K-5 and 6-8, and 10 ounce equivalents for grades 9-12. For a seven-day week
(e.g., residential child care institutions), the minimum is 11 ounce equivalents for grades
K-5 and 6-8, and 14 ounce equivalents for grades 9-12.

Schools cannot offer less than the minimum weekly grains requirement. As we saw earlier,
the USDA eliminated the maximums for grains and meat/meat alternates so they are not
required. You will still see them on the meal pattern because the regulations for the meal
pattern have not changed.

Remember that menu planners are still encouraged to use the weekly maximums for grains
as a menu planning target that can assist in offering balanced meals that meet the calorie,
sodium and saturated fat requirements.

INSTRUCTOR NOTES: If there are no participants from RCCls, do not review the information
for seven-day weeks.
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Two Requirements for Grain Products

1. Must be WHOLE GRAIN-RICH (WGR)

» 100% whole grain
» At least 50% whole grain

2. Must meet MINIMUM serving size

il O\
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There are two requirements that all grains must meet to be served in the NSLP.

All grains offered at lunch must be whole-grain rich (WGR). Whole-grain rich foods include
products that are 100 percent whole grain (every grain in the product is a whole grain) and
products that are at least 50 percent whole grain.

Products that are at least 50 percent whole grain must also meet some additional
requirements to be considered whole-grain rich, which we will review in a minute.

In addition, all grains must meet the minimum serving sizes specified in the NSLP meal
pattern. We will look at each of these requirements in more detail.

Connecticut State Department of Education
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INSTRUCTOR NOTES

WGR Definition

1. AT LEAST 50% whole grains by weight
: » whole grain is FIRST ingredient

» if WATER is first ingredient, whole grain
is SECOND ingredient

. 2. Any other grain ingredients are ENRICHED

ains are LESS THAN 2% &

fd5

3. Any noncreditable gr

i S

o L plie + = -
Connecticut State Department of Education ® November 2015

It is important to understand the USDA definition of WGR so you can identify grain
products that comply with this requirement. To meet the definition of WGR, a grain
product must meet three criteria:

1. Contains at least 50 percent whole grains by weight. This means that a whole grain is
the first ingredient or if water is the first ingredient, the second ingredient must be a
whole grain.

2. Anyremaining grain ingredients are enriched.

3. Any noncreditable grain ingredients are less than 2 percent of the product formula.

The product must meet all three criteria to be considered WGR. Let’s take a look at each of
these three criteria in more detail.

Connecticut State Department of Education
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WGR Definition Criterion 1
At least 50% WHOLE GRAINS

B GRAIN-BASED PRODUCTS,
e.g., breads, cereals,
waffles, muffins

ole grainis
ingredient listed

B COMBINATION FOODS, e.g.,
pizza, lasagna, chicken nuggets

» Whole grain is FIRST GRAIN
ingredient listed

Connecticut State Department of Education ® November 2015

The first criterion is that the product contains at least 50 percent whole grains by weight.
There are several methods to determine whether a product is at least 50 percent whole
grains, but we will focus on the easiest and most practical method. This method is what we
recommend schools use.

If a product lists a whole grain first on the product’s ingredients statement, with an
exception for water, it contains at least 50 percent whole grains. The USDA allows an
exemption for the definition of whole-grain products. If the first ingredient of a grain
product is water, a whole grain may be listed as the second ingredient and still meet the
WGR criteria. This is based on the Dietary Guidelines’ definition of WGR products.

¢ If the food item is a grain-based product (such as breads, cereals, waffles and muffins),
it must have a whole grain listed as the first ingredient by weight on the ingredient
label.

¢ If the food item is a combination food (such as pizza, lasagna or breaded chicken
nuggets) a whole grain must be the primary grain ingredient by weight. In other words,
a whole grain is the first GRAIN ingredient that appears in the list after any other
nongrain ingredients.
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Is it a Whole Grain?

B Look for the word
“WHOLE” e.g., whole
corn, whole rye,
whole-wheat flour

B Grains without “whole” are usually not whole
rains, e.g., corn, rye flour, wheat flour

» Require manufacturer documentation (PFS)

» EXCEPTIONS: Some grains do not state “whole”
but are whole grains

Connecticut State Department of Education ® November 2015

Ask participants: What are whole grains?

Whole grains are grains that consist of the entire kernel, including the starchy endosperm,
the fiber-rich bran and the germ. Whole grains are nutrient rich, containing vitamins,
minerals, fiber and antioxidants. All grains start out as whole grains, but many are
processed to remove the bran and germ (e.g., white bread, white rice), which also removes
many of the nutrients.

How do you determine whether a grain is a whole grain? Labeling and advertising is often
confusing and misleading, making people think that many foods are whole grain when they
are not. Careful label reading is needed.

If a grain is listed in the ingredient statement without the word “whole,” the product might
not be whole grain, e.g., corn, rye flour and wheat flour. The menu planner must obtain
additional information from the manufacturer to determine if grains with these terms are
whole grains.

If you see “whole” corn, “whole” rye flour and “whole” wheat flour, you know it is a whole
grain. If you don’t see the word “whole,” you will need additional documentation from the
manufacturer to determine if these grains are whole, i.e., PFS.
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Examples of Exceptions*

BERRIES or GROATS (e.g., wheat berries or oat groats)
OATS or OATMEAL (old-fashioned, quick-cooking, instant)
Amaranth
Brown rice
Brown rice flour
Buckwheat
Graham flour
Millet

M Triticale
B Teff
B Sorghum

* These grains do not state “whole” in their description
but they are whole grains

Connecticut State Department of Education ® November 2015

However, there are exceptions. Some grain products do not state “whole” in their
description but they are whole grains. These include the grain ingredients listed on this
slide, such as oat groats, brown rice, millet and quinoa.

INSTRUCTOR NOTES: Mention just a few examples. Do not review all of the grains on the
slide.
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USDA Product Formulation Statement (PFS) for Grains

www.sde.ct.gov/sde/cwp/view.asp?a=2626&q=333796

Connecticut State Department of Education ® November 2015 120

Ask participants: How many of you are familiar with product formulation statements?
What is the difference between it and a Child Nutrition (CN) label?

This slide shows the USDA’s sample PFS for grains. Product formulation statements are
developed by manufacturers to provide specific information about their products. They
generally include a detailed explanation of what the product contains and the amount of
each ingredient in the product by weight. However, unlike CN labels:

* there is no standard information required for product formulation statements (each
company can decide what to include);

* they are not approved or monitored by the USDA; and

* they do not provide any warranty against audit claims for reimbursable meals.

Product formulation statements are available for many types of food products. CN labels
are only for meat/meat alternate products, but can include information on grains, fruits
and vegetables if they are part of the meat/meat alternate product.

There is a packet of all the USDA sample product formulation statements on your table. The
USDA has developed PFSs with completed samples for the grains, meat/meat alternates,
vegetables and fruits. If you receive a PFS from a manufacturer, it must include the same
information on the USDA sample PFS forms. These are available on the USDA’s Web site,
which you can link to from the CSDE’s Crediting Foods Web page at the address indicated
on the bottom of the slide.
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Examples of Whole-Grain Products and Ingredients *

BARLEY CORN RYE

dehulled barley B masa (whole corn treated with | ® whole rye
dehulled-barley flour lime) B rye berries
whole barley

B whole corn B whole-rye flour
whole-barley flakes | B whole-corn flour B whole-rye flakes
whole-barley flour B whole cornmeal
whole-grain barley | ® whole-grain corn flour
whole-grain barley |® whole-grain grits
flour B whole-ground corn

BROWN RICE OATS

H brown rice B oat groats

B brown rice flour B oatmeal, including
old-fashioned, quick-cooking
and instant

rolled oats

whole oats

whole-oat flour

* This listis not all-inclusive

Connecticut State Department of Education ® November 2015

This chart lists examples of grain products and ingredients that are whole grains. This list
may not contain all possible representations of whole grain ingredient names on food
labels.

* If one of these terms is listed first on the ingredients statement, the product meets the
requirement for at least 50 percent whole grain.

* If a whole grain is not the first ingredient but the combined weight of all whole grain
ingredients is more than the weight of the first ingredient, the product meets the
requirement for at least 50 percent whole grains.

To be WGR, remember that the product must also meet the other two requirements (any
other grains are enriched and any noncreditable grains are less than 2 percent).

This information is contained in the CSDE’s handout, “Criteria for Whole Grain-rich Foods,”
which summarizes the criteria for determining whether a food meets the USDA WGR
requirement. You have it in your handout packet and it is also available on the CSDE’s
Crediting Foods Web page, at the link indicated on the slide.

INSTRUCTOR NOTES: Hold up the handout so participants can see it.
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Examples of Whole-Grain Products and Ingredients *

WHEAT (RED)

bulgur (cracked wheat)
bromated whole-wheat flour
cracked wheat

crushed wheat

entire-wheat flour

graham flour

sprouted wheat

sprouted wheat berries
stone ground whole-wheat
flour

toasted crushed whoie wheat
wheat berries

whole bulgur

whole durum flour

whole durum wheat flour

WHEAT (RED), continued

B whole-grain bulgur

B whole-grain wheat

B whole wheat

B whole-wheat flour

B whole-wheat pastry
flour

B whole-wheat flakes

WHEAT (WHITE)
B whole white wheat
B whole white wheat

flour

WILD RICE
B wild rice
B wild rice flour

* This list is not all-inclusive

LESS COMMON
GRAINS

Connecticut State Department of Education ® November 2015

Connecticut State Department of Education

amaranth
buckwheat,
buckwheat groats
einkorn

emmer (farro)
Kamut®

millet

quinoa
sorghum (milo)
speit

teff

triticale

Revised November 2015
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INSTRUCTOR NOTES

Identifying Whole Grains

§ Catammess of Airaiurs LA et Watmie Prograet

www.sde.ct.gov/sde/lib/sde/pdf/deps/nutrition/nslp/crediting/identifyingwg.pdf
Connecticut State Department of Education ® November 2015

For more information on how to identify whole grains, refer to the CSDE’s handout,
Identifying Whole Grains. It is available on the CSDE’s Crediting Foods Web page, at the link
indicated on this slide.
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Products with Flour Blends

PFS must indicate that

B whole grain content is AT LEAST
8 GRAMS per ounce equivalent
(groups A-G) OR

B weight of whole grain is MORE
THAN FIRST INGREDIENT listed
after flour blend

Water, FLOUR BLEND [whole-wheat flour, enriched flour
(wheat flour, niacin, reduced iron, thiamine mononitrate,
riboflavin, enzyme, folic acid)], brown sugar....

Connecticut State Department of Education ® November 2015

When products contain a flour blend grouped together with parentheses, e.g., “flour blend
(whole wheat flour, enriched flour),” the menu planner must obtain a PFS from the
manufacturer that documents the weight of each creditable grain ingredient.

The PFS must indicate that either the whole grain content is at least 8 grams per ounce
equivalent (groups A-G) or that the weight of the whole grain is more than the first

ingredient listed after the flour blend.

This slide shows an example of a flour blend listed in the ingredients statement.

Connecticut State Department of Education
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INSTRUCTOR NOTES

Products with Flour Blends

SAMPLE PRODUCT

Ingredient Percentage of Total Product Weight
Flour Blend Whole wheat flour = 25%
Enriched Flour = 15%

= |
Brown sugar

Water, FLOUR BLEND [whole-wheat flour, enriched flour
(wheat flour, niacin, reduced iron, thiamine mononitrate,
riboflavin, enzyme, folic acid)], brown sugar....

Connecticut State Department of Education ® November 2015

From the ingredients statement, the menu planner can tell that the total weight of the
flour blend (whole-wheat flour and enriched flour) is more than the weight of the brown
sugar. However, the menu planner cannot tell the weight of each individual ingredient in
the flour blend.

For example, if the flour blend is 40 percent of the product’s total weight (25 percent
whole-wheat flour and 15 percent enriched flour) and sugar is 30 percent, the whole-
wheat flour is not the greatest ingredient by weight.

To determine if this product meets the criteria for at least 50 percent whole grains, the

manufacturer’s PFS must document that the weight of the whole-wheat flour is more than
the weight of the brown sugar.

Connecticut State Department of Education
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WGR Definition Criterion 2

-

R~ o gk g

Enrlched gralns contain FIVE NUTRIENTS :

added within limits specified by FDA

B THIAMIN (vitamin B1, thiamin mononitrate,
thiamin hydrochloride)

B RIBOFLAVIN (vitamin B2)

B NIACIN (vitamin B3, niacinamide)

B FOLICACID (folate)

B [RON (reduced iron, ferrous sulfate)

Any Other Grains are ENRICHED

Cunnectiu.lt State Deparunent of Ed uution * November 2015

The second WGR criterion is that any other grains in the product are enriched. Enriched
grains are refined grains (such as wheat, rice and corn) and grain products (such as cereal,
pasta and bread) that have vitamins and minerals added to replace the nutrients lost
during processing.

Enriched products are not nutritionally equivalent to whole-grain products because
enrichment does not replace all the nutrients, fiber and other health-enhancing substances
originally present in the whole grain.

Enriched grains have five nutrients added within limits specified by the Food and Drug
Administration (FDA):

* thiamin (vitamin B,, thiamin mononitrate, thiamin hydrochloride);
* riboflavin (vitamin B,);

* niacin (vitamin B, niacinamide);

» folic acid (folate); and

e jron (reduced iron, ferrous sulfate).

INSTRUCTOR NOTES: Do not read all of the alternate names for each nutrient. Use the
terms thiamin, riboflavin, niacin, folic acid and iron, and explain that the other terms in
parenthesis are other names for these nutrients that may be found on food labels.
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Sample Label with Enriched Flour

Connecticut state Department of Education ® November 2015

This slide shows an example of an ingredients statement that contains enriched flour. You
can tell it is enriched because it states “enriched” and list the five enrichment nutrients in
parentheses.

To determine whether a product is enriched: check the label for the term “enriched,” e.g.,
“enriched flour” or check the ingredients statement for the five enrichment nutrients, e.g.,
“flour, niacin, ferrous sulfate, thiamine mononitrate, riboflavin, folic acid.” If the ingredients
statement includes all five nutrients (iron, thiamin, riboflavin, niacin and folic acid), the
product is enriched.

Not all refined products are enriched. For example, when corn is processed into cornmeal,
the germ of the grain is removed. Unless the product indicates “enriched cornmeal” or the
ingredients statement lists all five enrichment nutrients, the product is not enriched.

Connecticut State Department of Education
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Crediting Enriched Grains
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CREDITING ENFOCHED GRAINS
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www.sde.ct.gov/sde/lib/sde/pdf/deps/nutrition/nslp/crediting/enrichedgrains.pdf
Connecticut State Department of Education ® November 2015

This handout provides information on how to identify enriched grains. It is available on the
CSDE’s Crediting Foods Web page, at the link indicated on this slide.

Connecticut State Department of Education
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WGR Definition Criterion 3

Limit for NONCREDITABLE GRAINS

. Combmed total of all noncredltable grains
must be LESS THAN 2% of product formula

» 3.99 grams for groups A-G (baked goods)
of USDA ounce equivalents chart

h £ Q0 grams £ Zroup U lanvanm] sumivmal
> U.oo glaiiio 10f gioup n (CEi€al giaiiis)
b and group | (ready-to-eat breakfast cereals)

of USDA ounce equivalents chart

If exceeds this limit, food is nc_:t WGR

Cunnectiu.lt State Deparunent of Ed ucation ® November 2015

The third WGR criterion is the limit for noncreditable grains. Only whole and enriched
grains are creditable. Noncreditable ingredients cannot credit (count) toward the grains
component or the WGR requirement.

If grain products include these ingredients they must be less than two percent of the
product formula for the product to meet the WGR definition. To meet this limit, the
combined total of all noncreditable grains cannot exceed:

* 3.99 grams for groups A-G (baked goods) of the USDA ounce equivalents chart; or
* 6.99 grams for groups H (cereal grains) and group | (ready-to-eat breakfast cereals) of
the USDA ounce equivalents chart.

We will talk more about the ounce equivalents chart later on.

If noncreditable ingredients exceed the specified limits, the entire product is noncreditable,
i.e., the grain product does not count as a WGR food and cannot be used as part of the
grains component for school meals.

It could only be served as an “extra” item, but then must count toward the weekly dietary
specifications (calories, saturated fat and sodium) and must also contain zero grams of
trans fat.
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Examples of Noncreditable Grain Ingredients *

barley grits

bran

corn bran

corn fiber

corn flour (not
enriched)

corn grits

corn starch
cultured wheat starch
durum grits

fava bean flour
fermented wheat
germ

hydrolyzed starch

B malted barley flour
(not enriched
B modified food starch
(including potato,
legume and other
vegetable flours)
modified corn starch
modified rice starch
modified tapioca
starch

modified whea
oat fiber
potato flour
potato starch

rice flour (not enriched

* This list is not all-inclusive

rice starch
soluble corn fiber
soy fiber

soy grits

soy flour

tapioca starch
wheat bran
wheat germ
wheat flour (not
enriched)

sk nnd cbavals
wilicatl awai il

Criteria for Whole Grain-rich Foods: www.sde.ct.gov/sde/lib/sde/pdf/deps/nutrition/nslp/crediting/WGRCriteria. pdf

Connecticut State Department of Education ® November 2015
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This chart lists examples of noncreditable grain ingredients. This list may not contain all possible

representations of noncreditable grain ingredients on food labels.

This information is contained in the CSDE’s handout, “Criteria for Whole Grain-rich Foods,” which
summarizes the criteria for determining whether a food meets the USDA WGR requirement. You
have it in your handout packet and it is also available on the CSDE’s Crediting Foods Web page, at

the link indicated on the slide.

INSTRUCTOR NOTES: Some ingredients are not creditable as grains but are not included in the
calculation of a product’s total noncreditable grain ingredients. For example: cellulose fiber, chicory
extract, chicory root, citrus fiber, corn dextrin, fibersol, inulin, malt, malt powder, maltodextrin, pea
fiber, powdered cellulose and wheat gluten. If these ingredients are listed anywhere in the
product’s ingredient statement, they can be disregarded. This information is in the CSDE’s handout,
Criteria for Whole Grain-rich Foods.

The definition below is only for your for background information. You do not need to provide this
information unless someone asks a question about it.

Wheat gluten is the protein component of the wheat grain, that helps baked goods hold their
shape. It is neither a creditable or noncreditable grain. When the glutens in wheat are stretched out
through the kneading or mixing process, they form little pockets which can then be inflated by the
gases released by the leavening agent. When these air pockets inflate, the dough expands or rise.
When baked, gluten hardens, which allows the bread to hold its shape and gives it its firm texture.

Connecticut State Department of Education
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Nongrain Ingredients in Combination Foods

M If noncreditable grain ingredients are
NOT part of combination food’s
GRAIN COMPONENT, they do
NOT count toward the
noncreditable grains limit

=i I . : T

contains two or more ingredients itself, these
ingredients will be LISTED IN PARENTHESES
after the name of the ingredient

Connecticut State Department of Education ® November 2015

The only exception to the noncreditable grains limit is fortified breakfast cereals that
contain a whole grain as the first ingredient. The USDA does not require these cereals to
limit the amount of noncreditable grains such as bran or germ.

To be considered WGR, ready-to-eat breakfast cereals must list a whole grain as the first
ingredient and the cereal must be fortified. Cereals are not required to be fortified if they
are 100 percent whole grain.

If a cereal bar is made with a fortified breakfast cereal that contains a whole grain as the
first ingredient, any noncreditable grains listed in the ingredients for the cereal do not
count toward the limit for noncreditable grains. Noncreditable grains are not limited for
cereals that list a whole grain as the first ingredient and are fortified.

Connecticut State Department of Education
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Combination Food Example: Apple Breakfast Bun

Ingredients: 100% WHOLE-GRAIN WHITE WHEAT FLOUR,

APPLE FILLING (corn syrup, MODIFIED FOOD STARCH, evaporated apples,
cinnamon, lemon juice, locust bean gum, erythorbic acid and potassium sorbate
[used as preservatives]), water, margarine (palm oil, soybean oil, whey [milk],
mono and diglycerides, soybean lecithin [soy], natural butter flavor, colored with
beta carotene, vitamin A palmitate added), sugar, contains 2% or less of: dough
conditioner (RYE FLOUR, MALTED BARLEY FLOUR, ascorbic acid, enzymes, guar

ILIEAT FIALIDY oy sm s il I.“
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natural orange emulsion (natural flavor, propylene glycol, gum), salt, eggs, egg
replacer (WHOLE SOY FLOUR, wheat gluten, corn syrup solids, algin), yeast

{leavening), mold inhibitor [cultured organic spelt flour, lactic acid),

This product contains APPLE FILLING (nongrain ingredient)

and BUN (grain component) <

The modified food starch in the apple filling does NOT count toward
noncreditable grains limit

The FOUR NONCREDITABLE GRAINS in the bun (rye flour, malted barley flour
wheat flour, whole soy flour) count toward noncreditable grains limit

Connecticut State Department of Education ® November 2015

This slide shows an example of a combination food that contains a grain component (bun)
and nongrain ingredient (apple filling). The apple filling ingredients are highlighted in
yellow.

The modified food starch in the apple filling does not count toward noncreditable grains
limit because the apple filling is not an ingredient of the grain component.

The four noncreditable grains in the bun (rye flour, malted barley flour wheat flour, whole
soy flour) count toward noncreditable grains limit because they are ingredients of the grain
component.
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“Contains 2% or less”

B If product lists only ONE noncreditable grain
after “contains 2% or less” PFS NOT NEEDED

o

WHOLE-WHEAT BAGEL w
Ingredients: WHOLE WHEAT FLOUR, sugar, wheat gluten. . -

Contains 2% or less of each of the following: honey, salt, YELLOW CORN
FLOUR, yeast, molasses, diacetyl tartaric acid esters of mono-diglycerides
(datem), ascorbic acid, mono-and diglycerides, |-cysteine, enzymes

Connecticut State Department of Education ® November 2015

This slide shows an example of an ingredients statement that states “contains 2% or less
of each of the following.”

When you see this statement on a label followed by only ONE noncreditable grain
ingredient, the noncreditable grain ingredient is low enough that it does not exceed the
required limit (3.99 grams for groups A-G or 6.99 grams for groups H-I).

This ingredients statement shows an example. This whole-wheat bagel contains whole
wheat flour as the first and only grain ingredient (indicated in green). This product
contains only one source of noncreditable grains (yellow corn flour, indicated in red
uppercase), listed after the statement “contains 2% or less of.” Therefore, this product
meets the WGR requirement and a PFS is not required.

Connecticut State Department of Education
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“Contains 2% or less”

B [If product lists TWO OR MORE noncreditable
grains after “contains 2% or less,” PFS REQUIRED

» Must document combined weight
of all noncreditable grains

WHOLE-GRAIN BAGEL w
Ingredients: WHOLE WHEAT FLOUR, enriched bromated B i

wheat flour (niacin [a-B vitamin], thiamine mono nitrate [vitamin B-1],
ferrous sulfate [iron], potassium bromate, riboflavin [vitamin B-2], and
folic acid), water, brown sugar granulated sugar. Contains 2% or less of the
following ingredients: salt, vital wheat gluten, mono & diglycerides, honey,
CORN MEAL, calcium propionate, MALTED BARLEY FLOUR, molasses
powder (molasses, WHEAT STARCH), ammonium chloride, ascorbic acid
(vitamin C), l-cysteine hydrochloride, azodicarbonamide (ADA), calcium
sulfate, enzymes

Connecticut State Department of Education ® November 2015

However, if you see two or more noncreditable grain ingredients after the statement that
says “contains 2% or less of each of the following,” it is not possible to know if the
combined weight of all noncreditable grains is less than 2 percent. Therefore, you must
obtain a PFS from the manufacturer to document the combined weight of all
noncreditable grains.

This ingredients statement shows an example. This whole-wheat bagel contains whole
wheat flour as the first ingredient and the only other grain ingredient is enriched
bleached flour (indicated in green). However, this product contains three sources of
noncreditable grains (corn meal, malted barley flour and wheat starch), indicated in red
uppercase.

To determine whether this product meets the WGR requirement, schools must obtain a
PFS that documents that the combined weight of all three noncreditable grains is less
than 3.99 grams.
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Two Exemptions for Noncreditable Grains

1. FORTIFIED BREAKFAST
CEREALS that contain
a WHOLE GRAIN as the
first ingredient

. CEREAL BARS made from a

that contains a whole grain
as the first ingredient

Only CEREAL PORTION of ingredients is exempt

Connecticut State Department of Education ® November 2015

The only exception to the noncreditable grains limit is fortified breakfast cereals that
contain a whole grain as the first ingredient. The USDA does not require these cereals
to limit the amount of noncreditable grains such as bran or germ.

To be considered WGR, ready-to-eat breakfast cereals must list a whole grain as the
first ingredient and the cereal must be fortified. Cereals are not required to be fortified
if they are 100 percent whole grain.

If a cereal bar is made with a fortified breakfast cereal that contains a whole grain as
the first ingredient, any noncreditable grains listed in the ingredients for the cereal do
not count toward the limit for noncreditable grains. Noncreditable grains are not
limited for cereals that list a whole grain as the first ingredient and are fortified.

Only the cereal portion is exempt. Any noncreditable grains listed outside of the cereal
ingredients count toward the limit.
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Identifying Fortified Cereals

ENRICHED  FORTIFIED

1. Iron 1. Iron

2. Thiamin 2. Thiamin
3. Riboflavin 3. Riboflavin
4. Niacin . Niacin

4
5. Folic acid 5. Folic acid
6. Additional vitamins

and minerals *

* Manufacturers choose which ones and how much

Connecticut State Department of Education ® November 2015

How do you know if a breakfast cereal is fortified? Fortified breakfast cereals contain the
five enrichment nutrients lost during the refining process (iron, thiamin, riboflavin, niacin
and folic acid), as well as additional vitamins and minerals that do not exist naturally in
grains.

This slide shows the difference between enrichment and fortification. To determine
whether a ready-to-eat breakfast cereal is fortified, check the ingredients statement.
Fortified cereals must contain:

* the five enrichment nutrients (iron, thiamin, riboflavin, niacin and folic acid); and
* additional nutrients such as calcium and vitamins A and C.

When fortification nutrients are added to cereals, they will either be listed directly in the
ingredients statement or in the ingredients statement under “Vitamins and Minerals.”

Manufacturers can choose which additional nutrients to use for fortification. Different
cereal brands may list different fortification nutrients. The USDA does not specify a
minimum number of nutrients or a minimum percentage for the level of fortification for
breakfast cereals.
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Ready-to-Eat Breakfast Cereals

B Cereals containing ONLY

N
ENRICHED GRAINS, BRAN OR ‘t&
<« s v

GERM are not WGR and do
not credit

B Cereals that contain MORE

ingredients only credit if

» whole grain is first ingredient
AND
» cerealis fortified

Connecticut State Department of Education ® November 2015

Cereal products that contain only enriched grains, bran or germ cannot credit toward the
grains component because they are not WGR. Examples include:

* enriched cream of wheat;

* enriched farina;

* 100 percent bran cereals (not fortified raisin bran cereals); and
* wheat germ.

Bran is a noncreditable grain ingredient. Ready-to-eat breakfast cereals containing 100
percent bran are not creditable, even if they are fortified.

However, cereals such as raisin bran or bran flakes that contain bran at levels of more than
two percent of the product formula are creditable if the cereal contains a whole grain as
the first ingredient and the cereal is fortified.

Connecticut State Department of Education
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INSTRUCTOR NOTES

Crediting Breakfast Cereals

U8 Dempmmenr of Agreumury FUNCAl Sensdt Watrsas Fragrims

www.sde.ct.gov/sde/lib/sde/pdf/deps/nutrition/nslp/crediting/credit_cereals.pdf
Connecticut State Department of Education ® November 2015

This handout provides more information on identifying breakfast cereals that meet the
WGR requirement. It is available on the CSDE’s Crediting Foods Web page, at the link
indicated on this slide.

Connecticut State Department of Education
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INSTRUCTOR NOTES

Crediting Considerations for Grains

B Grain-based desserts
B Battered or breaded products

| e e

Connecticut State Department of Education ® November 2015 —

There are some additional considerations for determining how to count grains toward the
meal pattern requirements. Let’s look at the requirements for grain-based desserts,
battered or breaded products and enriched pasta.

Connecticut State Department of Education
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Grain-based Desserts

B At lunch, up to 2 OUNCE
EQUIVALENTS of grains per
week may be grain-based
desserts
» Examples include cakes, pies,

cookies, brownies, sweet rolls,
cereal bars and granola bars

B No definition — based on how
product is used

Connecticut State Department of Education ® November 2015

The meal patterns have limits for grain-based desserts. Of the weekly total of grains for lunch, the
USDA allows up to 2 ounce equivalents of grains in the form of creditable grain-based desserts. For
example, a 2-ounce equivalent WGR dessert may be offered once weekly or a 0.5-ounce equivalent
dessert may be offered four times weekly.

The USDA does not define a specific amount of sugar, fat or other nutrients that qualify a grain
product as a dessert. Whether a grain-based product is a dessert depends on how the product is
used in the meal and how children consume the product. The following items are typically served as
desserts: cakes, pies, cookies, brownies and sweet rolls. These foods are often high in solid fats and
added sugars.

Crackers and cookies do not have a standard of identity, so manufacturers may come up with
fanciful names that could mislead menu planners into serving products that may not be
appropriate. The menu planner should use typical perceptions of the product as a way to determine
how to menu the item. Be aware that even if a product is not labeled as a traditional dessert or
sweet item, higher levels of sugar, fat and sodium could make it difficult to meet the weekly dietary
specifications for school meals.

The CSDE recommends that schools do not use grain-based desserts to count toward the grains
component.

Note that on the USDA Ounce Equivalents Chart, some allowable “breakfast” items credit as
desserts at lunch, e.g., cereal bars and granola bars, and sweet rolls. These products are designated
with a footnote.

Connecticut State Department of Education
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Battered or Breaded Products

B WGR batter or breading credits toward
daily and weekly grains

B Must have
DOCUMENTATION
CN label or PFS

» cannot credit as grains
» could credit as M/MA with CN label or PFS
» must count toward dietary specifications

Connecticut State Department of Education ® November 2015

All WGR batter or breading on products such as chicken nuggets or fish sticks credits
toward the grains requirement. Grains must be offered in the amount of

% ounce equivalent or greater (the minimum creditable amount) to credit toward the daily
and weekly grain offerings.

Battered and breaded products credit only with appropriate documentation. When schools
use commercially processed foods to count toward the grains component, the menu
planner must ensure that these products provide the appropriate actual amount of grains
being credited for each reimbursable meal. The menu planner must obtain documentation
from the manufacturer stating the amount of grains per serving based on either:

* an original CN label from the product carton if grains are part of a meat/meat alternate
product; or
* a PFS signed by an official of the manufacturer.

If a battered or breaded product is not WGR, it cannot credit toward the grains component.
It could be served as the meat/meat alternates component with appropriate
documentation (CN label or PFS). However, these products are not practical for school
meals because they cannot count toward the minimum daily or weekly grains but must still
count toward the dietary specifications for calories, fat and sodium.

Connecticut State Department of Education
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WGR Waiver

B Allowed only through
school year 2015-16

B SFAs must demonstrate
hardship in procuring

are acceptable to students
B Submit CSDE WGR waiver form

B Contact school nutrition staff

Operational Memorandum 20-15: www.sde.ct.gov/sde/LIB/sde/pdf/DEPS/Nutrition/OPmemos/15/0M_20-15.pdf

Connecticut State Department of Education ® November 2015 142

For school years 2014-15 and 2015-16 only, the USDA allows an exemption from the
regulatory WGR requirement for SFAs that demonstrate a hardship in procuring compliant
WGR products that are acceptable to students. The temporary exemptions are allowed for
any type of grain product such as pasta, bread and rice, and for one or more different
products. SFAs granted an exemption must:

* work with the CSDE to identify acceptable products; and
* comply with the school year 2013-14 requirement to offer at least half of grains as WGR
products.

Interested districts should contact their regional CSDE school nutrition consultant.
INSTRUCTOR NOTES: CSDE Operational Memorandum 20-15 describes this exemption and

provides more information. It is available on the CSDE’s Operational Memo Web page, at
the link indicated on this slide.

Connecticut State Department of Education
142



What’s for Lunch? Revised November 2015
INSTRUCTOR NOTES

Worksheet 3: Is it WGR?

Group 1: Products 1 and 2
Group 2: Products 3 and 4
Group 3: Products 5 and 6
Group 4: Products 7 and 8
Group 5: Products 9 and 10

Indicate if each food item meets the WGR
requirements for school meals OR if you
need to obtain a PFS from the manufacturer
to provide more information

Connecticut State Department of Education ® November 2015

Now let’s evaluate some products to see whether they meet the WGR requirements for
school meals.

Take out worksheet 3 — Is it whole grain-rich? In your small group, look at each food item
and determine if it meets the whole grain-rich requirements or if you need to obtain a PFS
from the manufacturer to provide more information.

INSTRUCTOR NOTES:

» Divide participants into five groups (count off by fives). Assign two foods to each group.

* Give groups 4 minutes to review the ingredients list for their food, and determine if the
product is WGR.

* When the groups are done, have each group report their answers. The tallest person is
the reporter.

* Moadification: If time is short, have people stay in table groups or do the activity
together as one large group.

Connecticut State Department of Education
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Product 1 - WGR?

p
All Natural Whole Wheat Pasta
Ingredients: Whole grain wheat flour, o \‘ —
wheat flour, oat fiber. \\_ TR

O Criterion 1 WHOLE GRAIN
O Criterion 2 ENRICHED
[0 Criterion 3 NONCREDITABLE

Connecticut State Department of Education ® November 2015

Does the all natural whole-wheat pasta meet the WGR definition?
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Product 1 - WGR? Need

PFS *

p s
All Natural Whole Wheat Pasta
Ingredients: WHOLE GRAIN WHEAT
FLOUR, WHEAT FLOUR, OAT FIBER.

M Criterion 1 WHOLE GRAIN * PFS must document that

4 . combined weight of
M Criterion 2 ENRICHED wheat flour and oat fiber

O Criterion 3 NONCREDITABLE is less than 6.99 grams

Connecticut State Department of Education ® November 2015

Whole-wheat flour is the first and only grain ingredient (criteria 1 and 2). This product
contains two noncreditable grains (wheat flour and oat fiber).

To determine if this product meets criterion 3, the menu planner must obtain a PFS from
the manufacturer. If the combined weight of the wheat flour and oat fiber is less than 6.99
grams, this product complies with the noncreditable grains limit (criterion 3) and meets the
WGR definition.

Products containing noncreditable grains in amounts more than 2 percent of the product
formula (6.99 grams for groups H and 1) cannot contribute toward the reimbursable meal.
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Product 2 - WGR?

/Whole—Grain Chicken Corn Dog

Batter Ingredients: Water, whole wheat flour, whole grain corn,
vegetable oil, sugar, contains 2% or less of leavening (sodium acid
pyrophosphate, sodium bicarbonate), salt, ascorbic acid, egg white,
dried honey, artificial flavor.

Chicken Frank Ingredients: Mechanically separated chicken, water,
corn syrup solids, contains less than 2% of spices, salt, sodium
phosphate, potassium chloride, flavorings,

sodium diacetate, sodium erythorbate,

sodium nitrite. Contains wheat.

O Criterion 1 WHOLE GRAIN
O Criterion 2 ENRICHED
O Criterion 3 NONCREDITABLE

Connecticut State Department of Education ® November 2015

Does the whole-grain chicken corn dog meet the WGR definition?
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Product 2 - WGR?

/Whole—Grain Chicken Corn Dog

Batter Ingredients: Water, WHOLE WHEAT FLOUR, WHOLE GRAIN
CORN, vegetable oil, sugar, contains 2% or less of leavening (sodium
acid pyrophosphate, sodium bicarbonate), salt, ascorbic acid, egg
white, dried honey, artificial flavor.

Chicken Frank Ingredients: Mechanically separated chicken, water,

corn syrup solids, contains less than 2% of spices, salt, sodium
phosphate, potassium chloride, flavorings,

sodium diacetate, sodium erythorbate,
sodium nitrite. Contains wheat.
M Criterion 1 WHOLE GRAIN

M Criterion 2 ENRICHED
M Criterion 3 NONCREDITABLE

Connecticut State Department of Education ® November 2015

Yes. This product is WGR.

Corn dogs are combination foods because they contribute to both the grains and
meat/meat alternates components. To review this product for compliance with WGR
requirement, we only need to look at the grain ingredients in the batter (grains

component).

Whole-wheat flour is the first grain ingredient in the batter and all other grains (whole grain
corn) are whole (criteria 1 and 2). There are no noncreditable grains (criterion 3).

Remember that if the first ingredient of a grain product is water, a whole grain may be
listed as the second ingredient and still meet the criteria.

Connecticut State Department of Education
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Product 3 - WGR?

/Whole Wheat Bagel
Ingredients: Whole wheat flour, sugar, wheat
gluten. Contains 2% or less of each of the
following: honey, salt, yellow corn flour,
yeast, molasses, diacetyl tartaric acid
esters of mono-diglycerides (datem),
ascorbic acid, mono-and diglvcerides,
I-cysteine, enzymes

O Criterion 1 WHOLE GRAIN
O Criterion 2 ENRICHED
O Criterion 3 NONCREDITABLE

Connecticut State Department of Education ® November 2015

Does the whole-wheat bagel meet the WGR definition?
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Product 3 - WGR? @

—_— —_—— —_——— — —

/Whole Wheat Bagel
Ingredients: WHOLE WHEAT FLOUR, sugar,
wheat gluten. Contains 2% or less of each of
the following: honey, salt, YELLOW CORN
FLOUR, yeast, molasses, diacetyl tartaric acid
esters of mono-diglycerides (datem),
ascorbic acid, mono-and diglvcerides,
I-cysteine, enzymes

M Criterion 1 WHOLE GRAIN
M Criterion 2 ENRICHED
M Criterion 3 NONCREDITABLE

Connecticut State Department of Education ® November 2015

Yes. This product is WGR. Whole-wheat flour is the first and only grain ingredient (criteria 1
and 2). This product contains only one noncreditable grain (yellow corn flour) listed after
the statement “contains 2% or less of,” and therefore complies with the noncreditable
grains limit (criterion 3).

INSTRUCTOR NOTES: The definition below is only for your background information. You do
not need to provide this information unless someone asks a question about it.

Wheat gluten is the protein component of the wheat grain, that helps baked goods hold
their shape. It is neither a creditable or noncreditable grain. When the glutens in wheat are
stretched out through the kneading or mixing process, they form little pockets which can
then be inflated by the gases released by the leavening agent. When these air pockets
inflate, the dough expands or rise. When baked, gluten hardens, which allows the bread to
hold its shape and gives it its firm texture.
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Product 4 - WGR?

/BRAND A White Whole-Wheat Bread Sticks

Ingredients: Water, whole wheat flour, unbleached unbromated
enriched wheat flour (wheat flour, niacin, reduced iron, thiamine
mononitrate, riboflavin, enzymes, folic acid), honey, yeast, salt,
dough conditioners (mono & diglycerides, datem, |-cysteine,
ascorbic acid, enzymes), modified

food starch, fava bean flour, flavor

(natural flavor, modified vegetable

guim, hydrolyzed starch, maltodextrin),

malted barley flour, dextrose, rye flour.

O Criterion 1 WHOLE GRAIN
[ Criterion 2 ENRICHED
O Criterion 3 NONCREDITABLE

Connecticut State Department of Education ® November 2015

Does Brand A of the white whole-wheat bread sticks meet the WGR definition?
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Product 4 - WGR?

/BRAND A White Whole-Wheat Bread Sticks
Ingredients: Water, WHOLE WHEAT FLOUR, UNBLEACHED
UNBROMATED ENRICHED WHEAT FLOUR (WHEAT FLOUR, NIACIN,
REDUCED IRON, THIAMINE MONONITRATE, RIBOFLAVIN, ENZYMES,
FOLIC ACID), honey, yeast, salt, dough conditioners (mono &

FOOD STARCH, FAVA BEAN FLOUR, flavor
(natural flavor, modified vegetable

saliimnd abhmsale aala. .l

areave. Foarel bt o .” ;

guim, nyaroiyzea starcn, maitoaextring, » o ‘ £

MALTED BARLEY FLOUR, dextrose, RYE FLOUR. /,} ./
.- i A,

E Criterion 1 WHOLE GRAIN * PFS must document that combined

. - weight of modified food starch, fava
IZI Criterion 2 ENRICHED bean flour, malted barley flour and

O Criterion 3 NONCREDITABLE rye flour is less than 3.99 grams

Connecticut State Department of Education ® November 2015

This product may or may not meet the WGR definition.

Whole wheat flour is the first ingredient after water (criterion 1). The second ingredient is
enriched flour (criterion 2).

This product contains four noncreditable grains (modified food starch, fava bean flour,
malted barley flour, rye flour). To determine if this product meets criterion 3, the menu
planner must obtain a PFS from the manufacturer.

If the combined weight of the modified food starch, fava bean flour, malted barley flour, rye
flour is less than 3.99 grams, this product complies with the noncreditable grains limit
(criterion 3) and meets the WGR definition.

Products containing noncreditable grains in amounts more than 2 percent of the product
formula (3.99 grams for groups A-G) cannot contribute toward the reimbursable meal.
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Product 5 - WGR?

BRAND B White Whole-Wheat Bread Sticks

Ingredients: whole wheat flour, water, enriched unbleached wheat
flour (wheat flour, malted barley flour, niacin, iron as ferrous
sulfate, thiamine mononitrite, enzyme, riboflavin, folic acid), yeast,
sugar, wheat gluten. Contains less than 2% of the following:
soybean oil, sait, oat fiber,

honey, sodium stearoyl lactylate,

datem, ascorbic acid, enzyme. May

O Criterion 1 WHOLE GRAIN
O Criterion 2 ENRICHED
[ Criterion 3 NONCREDITABLE

Connecticut State Department of Education ® November 2015

Does Brand B of the white whole-wheat bread sticks meet the WGR definition?
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Product 5 - WGR?

BRAND B White Whole-Wheat Bread Sticks

Ingredients: WHOLE WHEAT FLOUR, water, ENRICHED UNBLEACHED
WHEAT FLOUR (WHEAT FLOUR, MALTED BARLEY FLOUR, NIACIN,
IRON AS FERROUS SULFATE, THIAMINE MONONITRITE, ENZYME,
RIBOFLAVIN, FOLIC ACID), yeast, sugar, wheat gluten. Contains less
than Z% of the following: soybean oii, sait, OAT FiBER,

honey, sodium stearoyl lactylate,

datem, ascorbic acid, enzyme. May

M Criterion 1 WHOLE GRAIN
M Criterion 2 ENRICHED
M Criterion 3 NONCREDITABLE

Connecticut State Department of Education ® November 2015

Yes. This product is WGR. Whole-wheat flour is the first grain ingredient (criterion 1). The
second ingredient is enriched flour (criterion 2).

This product contains only one noncreditable grain (oat fiber) listed after the statement
“contains 2% or less of,” and therefore complies with the noncreditable grains limit
(criterion 3).

This shows the importance of checking each individual product. You cannot assume that
similar products are the same. Even though products 4 and 5 are both white whole-wheat
bread sticks, they have different ingredients and one requires a PFS while the other does
not.

INSTRUCTOR NOTES: The definition below is only for your background information. You do
not need to provide this information unless someone asks a question about it.

Wheat gluten is the protein component of the wheat grain, that helps baked goods hold
their shape. It is neither a creditable or noncreditable grain. When the glutens in wheat are
stretched out through the kneading or mixing process, they form little pockets which can
then be inflated by the gases released by the leavening agent. When these air pockets
inflate, the dough expands or rise. When baked, gluten hardens, which allows the bread to
hold its shape and gives it its firm texture.
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Product 6 - WGR?

Whole-Grain Cereal Bar

Ingredients: whole grain rolled oats, brown sugar, crisp
brown rice, whole grain rolled wheat, soybean oil,
whole wheat flour, almonds, water, freeze dried
bananas, whoie corn fiour, sodium

bicarbonate, malted barley extract,

soy lecithin, natural flavor, caramel

color, alpha tocopherol acetate, BHT.

O Criterion 1 WHOLE GRAIN
O Criterion 2 ENRICHED
[ Criterion 3 NONCREDITABLE

Connecticut State Department of Education ® November 2015

Does the whole-grain cereal bar meet the WGR definition?
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Product 6 - WGR? @

Whole-Grain Cereal Bar

Ingredients: WHOLE GRAIN ROLLED OATS, brown sugar,
CRISP BROWN RICE, WHOLE GRAIN ROLLED WHEAT,
soybean oil, WHOLE WHEAT FLOUR, almonds, water,
freeze dried bananas, WHOLE CORN FLOUR, sodium
bicarbonate, malted barley extract,

soy lecithin, natural flavor, caramel

color, alpha tocopherol acetate, BHT.

M Criterion 1 WHOLE GRAIN
M Criterion 2 ENRICHED
M Criterion 3 NONCREDITABLE

Connecticut State Department of Education ® November 2015

Yes. This product is WGR.
Whole-grain rolled oats is the first grain ingredient and all other grains (crisp brown rice,
whole-grain rolled wheat, whole-wheat flour and whole corn flour) listed are also whole

(criteria 1 and 2).

There are no noncreditable grains (criterion 3).

Connecticut State Department of Education
155



What’s for Lunch?
INSTRUCTOR NOTES

Product 7 - WGR?

/Reduced Carb Wheat Tortilla
Ingredients: Water, modified food starch, whole-wheat
flour, wheat gluten, powdered cellulose, hydrogenated
soybean oil, caramel color, wheat protein isolate (wheat
gluten, lactic acid, suifite),

sodium bicarbonate, contains 1%

or less of salt, cellulose gum,

cornstarch, distilled monoglycerides.

O Criterion 1 WHOLE GRAIN
O Criterion 2 ENRICHED
[ Criterion 3 NONCREDITABLE

Connecticut State Department of Education ® November 2015

Does the reduced carb wheat tortilla meet the WGR definition?

Connecticut State Department of Education
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INSTRUCTOR NOTES
Product 7 — WGR?

/Reduced Carb Wheat Tortilla

Ingredients: Water, MODIFIED FOOD STARCH, WHOLE-
WHEAT FLOUR, wheat gluten, powdered cellulose,
hydrogenated soybean oil, caramel color, wheat protein

femladn feacle mmt elecbmin lmmbfn ol oo lE2a )
PDUIALT {wiiCal FIULCil, ialliv auiu, Sulliiwc),

sodium bicarbonate, contains 1%
or less of salt, cellulose gum,
CORNSTARCH, distilled monoglycerides.

O Criterion 1 WHOLE GRAIN
M Criterion 2 ENRICHED
[ Criterion 3 NONCREDITABLE

Connecticut State Department of Education ® November 2015

No. This product is not WGR.

This product does not have a whole grain as the first ingredient (criterion 1). There are no
grains other than whole-heat flour so it meets criterion 2.

It contains modified food starch as the first ingredient after water, and also contains
cornstarch. Modified food starch and cornstarch are noncreditable grains, and must be less
than 2 percent of the product formula (i.e., no more than 3.99 grams) for the product to
count as the grains component.

Connecticut State Department of Education
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Product 8 - WGR?

Revised November 2015

Whole-Grain Cheese Pizza

Ingredients: Crust (Flour blend [whole wheat flour, enriched wheat flour {bleached wheat flour,
malted barley flour, niacin, reduced iron, thiamine mononitrate, riboflavin, folic acid}], water,
soybean oil, dextrose, baking powder, yeast, salt, dough conditioners [wheat flour, salt, soy oil,
ascorbic acid], wheat gluten). Shredded Mozzarella Cheese (Pasteurized part skim milk, cheese
cultures, salt, enzymes). Shredded Mozzarella Cheese Substitute (Water, oil [soybean oil,
partially hydrogenated soybean oil with citric acid], casein, milk protein concentrate, modified
food starch, contains 2% or iess of the foiiowing: sodium aiuminum phosphate, sait, iactic acid,

mozzarella cheese type flavor [cheese {milk, culture, rennet, salt}, milk solids, disodium
phosphate], disodium phosphate, sorbic acid. Sauce (Water, tomato paste

[not less than 28% NTSS], pizza seasoning [salt, sugar, spices, dehydrated

onion, guar and xanthan gum, garlic powder, potassium sorbate, citric acid,

tricalcium phosphate and soybean oil {prevent caking}], modified food starch). = ap-_‘_
Contains: wheat, milk, and soy. ' :

O Criterion 1 WHOLE GRAIN

0 Criterion 2 ENRICHED
O Criterion 3 NONCREDITABLE

Connecticut State Department of Education ® November 2015

Does the whole-grain cheese pizza meet the WGR definition?

Connecticut State Department of Education

158



What’s for Lunch? Revised November 2015
INSTRUCTOR NOTES

Product 8 - WGR? Need

PFS *

Whole-Grain Cheese Pizza

Ingredients: Crust (Flour blend [WHOLE WHEAT FLOUR, ENRICHED WHEAT FLOUR {BLEACHED
WHEAT FLOUR, MALTED BARLEY FLOUR, NIACIN, REDUCED IRON, THIAMINE MONONITRATE,
RIBOFLAVIN, FOLIC ACID}] , water, soybean oil, dextrose, baking powder, yeast, salt, dough

conditioners [WHEAT FLOUR, salt, soy oil, ascorbic acid], wheat gluten). Shredded Mozzarella

Cheese (Pasteurized part skim milk, cheese cultures, salt, enzymes). Shredded Mozzarella Cheese

Substitute (Water, oil [soybean oil, partially hydrogenated soybean oil with citric acid], casein,

miik protein concentrate, modified food starch, contains 2% or iess of the foilowing: sodium

aluminum phosphate, salt, lactic acid, mozzarella cheese type flavor [cheese {milk, culture,

rennet, salt}, milk solids, disodium phosphate], disodium phosphate, sorbic acid.

Sauce (Water, tomato paste [not less than 28% NTSS], pizza seasoning [salt, sugar,  « g

spices, dehydrated onion, guar and xanthan gum, garlic powder, potassium sorbate 2 -. . g

citric acid, tricalcium phosphate and soybean oil {prevent caking}], MODIFIED {)‘-“ R

FOOD STARCH). Contains: wheat, milk, and soy. o el

O Criterion 1 WHOLE GRAIN * PFS must document that whole wheat
. . flour in flour blend weighs more than
El Criterion 2 ENRICHED soybean oil AND weight of wheat

O Criterion 3 NONCREDITABLE | flouris less than 3.99 grams

Connecticut State Department of Education ® November 2015

This product is a “combination food” — it contains other food groups besides the grains
component (cheese, cheese substitute from the meat/meat alternates component and
tomato sauce from the vegetables component). To review this product for compliance with
WGR requirement, we only need to look at the grain ingredients.

This product may or may not meet the WGR definition. We need additional information
about the flour blend and noncreditable grain. This must be documented by a PFS from the
manufacturer that is on company letterhead and is signed by an official company
representative.

For criterion 1, this product contains a flour blend of whole-wheat flour and enriched flour.
We need to know the weight of each individual ingredient in the flour blend. The
manufacturer’s PFS must document that the weight of the whole-wheat flour is more than
the weight of the soybean oil.

To meet criterion 3, the manufacturer’s PFS must document that the weight of the wheat
flour is less than 3.99 grams.

The modified food starch is listed as an ingredient in the “sauce” so it does not count
toward the noncreditable grains because it is not part of the “crust.”
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Product 9 - WGR?

/Whole-Grain Ready-to-Eat Cereal
Ingredients: whole grain wheat, sugar, brown rice flour, whole grain oats, honey,
canola oil, maltodextrin, salt, corn syrup, cinnamon, barley malt syrup, barley
malt extract, color added, soy lecithin, artificial flavor, baking soda, trisodium
phosphate, vitamin E (mixed tocopherols) and BHT added to preserve freshness.
Vitamins and Minerals: Calcium Carbonate, Vitamin E acetate, a B vitamin
(niacinamide), Vitamin C (sodium ascorbate), Iron (a mineral
nutrient), Vitamin B6 (pyridoxine hydrochloride,
Vitamin B2 (riboflavin), Vitamin B1 (thiamin mononitrate),
Vitamin A (palmitate), Vitamin B12, Vitamin D3.

O Criterion 1 WHOLE GRAIN
O Criterion 2 ENRICHED
O Criterion 3 NONCREDITABLE

Connecticut State Department of Education ® November 2015

Does the whole-grain cereal meet the WGR definition?
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Product 9 - WGR?

I/Whole-Grain Ready-to-Eat Cereal

| Ingredients: WHOLE GRAIN WHEAT, sugar, BROWN RICE FLOUR, WHOLE GRAIN
OATS, honey, canola oil, maltodextrin, salt, corn syrup, cinnamon, barley malt
syrup, barley malt extract, color added, soy lecithin, artificial flavor, baking soda,
trisodium phosphate, vitamin E (mixed tocopherols) and BHT added to preserve
freshness.
Vitamins and Minerals: Calcium Carbonate, Vitamin E acetate, a B vitamin
(niacinamide), Vitamin C (sodium ascorbate), Iron (a mineral
nutrient), Vitamin B6 (pyridoxine hydrochloride,
Vitamin B2 (riboflavin), Vitamin B1 (thiamin mononitrate),
Vitamin A (palmitate), Vitamin B12, Vitamin D3.

M Criterion 1 WHOLE GRAIN
M Criterion 2 ENRICHED
M Criterion 3 NONCREDITABLE

Connecticut State Department of Education ® November 2015

Yes. This product is WGR.

To meet the WGR criteria, ready-to-eat breakfast cereals must list a whole grain first in the
ingredient list and the cereal must be fortified. This cereal meets both requirements.

Whole-grain wheat is the first grain ingredient and the other grain ingredients (brown rice
flour and whole grain oats) are whole grains (criteria 1 and 2).

There are no noncreditable grains (criterion 3).

We know it is fortified because it contains the five enrichment nutrients (iron, thiamin,
riboflavin, niacin and folic acid) and seven additional nutrients: Calcium Carbonate, Vitamin
E acetate Vitamin C (sodium ascorbate), Vitamin B6 (pyridoxine hydrochloride, Vitamin A
(palmitate), Vitamin B12, Vitamin D3.

Connecticut State Department of Education
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Product 10 - WGR?

Whole-Grain Blueberry Muffin

Ingredients: WHOLE WHEAT FLOUR, sugar, eggs, water, blueberries, ENRICHED
FLOUR (FLOUR, MALTED BARLEY FLOUR, NIACIN, REDUCED IRON, THIAMIN
MONONITRATE, RIBOFLAVIN, FOLIC ACID), invert sugar, soybean oil, contains 2%
or less of: palm oil, canola oil, propylene glycol mono- and diesters of fats and
fatty acids, OAT FIBER, leavening (baking soda, sodium aluminum phosphate,
monocaicium phosphatej, mono- and digiycerides, MODIiFiED FOOD STARCH,
potassium sorbate (preservative), sodium alginate, salt, soy lecithin,

natural and artificial flavor, sodium stearoyl lactylate, WHEAT

STARCH, blackberry juice concentrate, blueberry juice concentrate,

malic acid, enzymes. Contains: wheat, egg, soy.

[0 Criterion 1 WHOLE GRAIN
[0 Criterion 2 ENRICHED
[0 Criterion 3 NONCREDITABLE

Connecticut State Department of Education ® November 2015

Does the whole-grain blueberry muffin meet the WGR definition?

Connecticut State Department of Education
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Product 10 - WGR?

/Whole-Grain Blueberry Muffin
Ingredients: WHOLE WHEAT FLOUR, sugar, eggs, water, blueberries, ENRICHED
FLOUR (FLOUR, MALTED BARLEY FLOUR, NIACIN, REDUCED IRON, THIAMIN
MONONITRATE, RIBOFLAVIN, FOLIC ACID), invert sugar, soybean oil, contains 2%
or less of: palm oil, canola oil, propylene glycol mono- and diesters of fats and
fatty acids, OAT FIBER, leavening (baking soda, sodium aluminum phosphate,
monocaicium phosphatej, mono- and digiycerides, MODIiFiED FOOD STARCH,
potassium sorbate (preservative), sodium alginate, salt, soy lecithin, wel BN
natural and artificial flavor, sodium stearoyl lactylate, WHEAT ‘i‘?' e
STARCH, blackberry juice concentrate, blueberry juice concentrate, ' a2*"
malic acid, enzymes. Contains: wheat, egg, soy.

M Criterion 1 WHOLE GRAIN [ 77 must document that combined
EI Criterion 2 ENRICHED weight of oat fiber, modified food

starch and wheat flour is less than

0 Criterion 3 NONCREDITABLE 3.99 grams

Connecticut State Department of Education ® November 2015

This product may or may not meet the WGR definition.

Whole wheat flour is the first ingredient (criterion 1) and the product contains enriched
flour (criterion 2).

This product contains three noncreditable grains (oat fiber, modified food starch and wheat
starch). To determine if this product meets criterion 3, the menu planner must obtain a PFS
from the manufacturer.

If the combined weight of the oat fiber, modified food starch and wheat starch) is less than
3.99 grams, this product complies with the noncreditable grains limit (criterion 3) and
meets the WGR definition.

Products containing noncreditable grains in amounts more than 2 percent of the product
formula (3.99 grams for groups A-G) cannot contribute toward the reimbursable meal.

Connecticut State Department of Education
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are critical to ensure

compliance with

Connecticut State Department of Education ® November 2015

Because the crediting the requirements for grains are complicated, it is important for
schools to ensure that all grains products used on school menus comply.

The procurement process is the best time to address the WGR requirements and ensure
that grain products comply with the limit for noncreditable grains. Schools can explicitly
include the WGR requirements, including the limit for noncreditable grains, in their bid
solicitation documents and accompanying bid specifications.

It is also advisable to include a copy of the USDA PFS for grains so that bidders are aware of
the information required to document meal pattern compliance.

Connecticut State Department of Education
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Serving Sizes for Grains

Menu planner determines SERVING SIZES
and NUMBER of servings

Minimum of % OUNCE EQUIVALENT to
count toward daily total

— P> Amounts less than 7 ounce equivalent NOT

included in daily and weekly grains

B Can offer COMBINATION of various grains
to meet daily total

Connecticut State Department of Education ® November 2015

After you have determined that a product meets the WGR criteria, you must ensure that
the serving size meets the meal pattern requirements for the grains component.

The menu planner determines the serving sizes and the number of servings of grains
needed to meet the meal pattern requirement 1 ounce equivalent daily for grades K-5 and
6-8, and 2 ounce equivalents daily for grades 9-12).

A minimum of % ounce equivalent must be served to count toward the total grains, with
the rest of the minimum required portion coming from other grains in the meal. Grains
offered in amounts less than % ounce equivalent are not included in the calculation of daily
and weekly grain offerings.

You can serve smaller portions of grains to meet the total grains requirement. For example,
for grades 9-12, you can choose to offer 1 ounce equivalent of pasta (/2 cup) and a 1-ounce
equivalent whole-grain roll. The menu planner determines the number of grains offered,
keeping in mind that the smallest creditable amount is % ounce equivalent.

When we talk about offer versus serve later on, you will see that you may want to offer the
minimum daily required serving size for each grade group as one food item.

Connecticut State Department of Education
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Two Methods to Determine Serving Sizes
for Baked Goods (Groups A-G)

METHOD 1
Use WEIGHT OR VOLUME in
USDA ounce equivalents chart

M To use this method

» all grains must be CREDITABLE
(whole grain or enriched)

» combined total of any
noncreditable grains must be
no more than 3.99 grams

Connecticut State Department of Education ® November 2015

The menu planner has two choices for determining the appropriate
serving size for grain products in groups A-G of the USDA ounce
equivalents chart. One method uses the weights or volumes in the USDA
ounce equivalents chart and the other uses the total weight of creditable
grains.

* Method 1 Weights or Volumes: Use either the weights or volumes
listed in the USDA ounce equivalents chart to determine the
appropriate serving size. This method can be used only if all grains in
the product are creditable (i.e., whole or enriched) and the combined
total of any noncreditable grains is no more than 3.99 grams.

Connecticut State Department of Education
166



What’s for Lunch?
INSTRUCTOR NOTES

Revised November 2015

Two Methods to Determine Serving Sizes
for Baked Goods (Groups A-G)

METHOD 2

Determine WEIGHT of
CREDITABLE grains

B Requires MANUFACTURER

DOCUMENTATION (PFS) for
commercial products

B Requires STANDARDIZED RECIPE
for school-made products

Connecticut State Department of Education ® November 2015

Method 2 Creditable Grains: Determine the ounce equivalents of a product by
calculating the creditable grains per serving.

For commercial products, this method requires documentation from the
manufacturer to certify the grams of creditable grains per portion, i.e., a PFS.

Ask participants: Does anyone bake lunch items from scratch, such as muffins or
breads? For school-made products, this method requires a standardized recipe.

The combined total of any noncreditable grains must be less than 3.99 grams.
Menu planners must use method 2 if:

* the manufacturer claims that a product can provide the minimum creditable
grains per portion using a serving size less than the weights given in the USDA
ounce equivalents chart;

* aproduct is made from scratch on site and the menu planner calculates the
serving size based on grams of creditable grains instead of using ounce
equivalents; or

* aproduct does not fit into one of the groups of the USDA ounce equivalents

chart.

Connecticut State Department of Education
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For both methods, round DOWN all
calculations to nearest % ounce equivalent

Whole-wheat Roll, 1.49 ounces

Group B: 1 ounce equivalent = 28 grams (1 ounce)
Credits as 1.25 ounce equivalents of grains

Connecticut State Department of Education ® November 2015

For both methods, menu planners must round down all amounts to the nearest
% ounce equivalent when counting grains toward the daily and weekly requirements.

Here is an example. The menu planner want to use a 1.49-ounce whole-wheat roll for the
grains component.

Ask participants: How many ounce equivalents of grains can the menu planner meet with
this roll?

Rolls are in group B, with all other bread items. For group B, 1 ounce of product provides 1
ounce equivalent of grains.

The menu planner can credit the roll as 1.25 ounce equivalents of grains (1.49 ounces
rounded down to the nearest quarter).

INSTRUCTOR NOTES: Click to show the answer.

Connecticut State Department of Education
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Method 1 — Ounce Equivalents Chart

B Use serving sizes
(WEIGHTS) in USDA
ounce equivalents chart

B Nine groups based on

DU PDITOVIUCE

1 OUNCE EQUIVALENT

For method 1, schools must use the USDA ounce equivalents chart, Whole Grain-rich
Equivalents Requirements for School Nutrition Programs. Take a look at your ounce
equivalents chart.

The USDA ounce equivalents chart provides minimum serving sizes (ounce equivalents) for
a wide variety of grain products. It divides products into nine groups (A-l) based on their
average grain content.

The weight needed for each group to provide 1 ounce equivalent of grains varies because
different types of foods contain different concentrations of whole and enriched grains.
Grains with fillings, frosting, toppings, nuts, chocolate chips, dried fruit and other similar
ingredients require a larger serving to meet the minimum grain content.

* For groups A-G, 1 ounce equivalent of grains must provide 16 grams of creditable grains.
This can be either at least 16 grams of whole grains or at least 8 grams of whole-grains
and 8 grams of enriched grains.

* For groups H-I, 1 ounce equivalent of grains must provide 28 grams of creditable grains
or meet the specified weights and volumes.

Connecticut State Department of Education
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Weight Required for 1 Ounce Equivalent

Cereal 1 ounce Toast Graham Crackers Corn muffin

(1 cup for flakes and rounds, i ounce 1 ounce 1.2 ounces
1 % cups for puffed cereal
and % cup for granola)

Waffles Blueberry Muffin French Toast Frosted Sweet Roll
1.2 ounces 2 ounces 2.4 ounces 2.4 ounces

Connecticut State Department of Education ® November 2015

This slide shows some examples of the amounts of different grain products that are
required to meet 1 ounce equivalent.

For example, looking at the ounce equivalents chart handout, you will see that toast is in
Group B where 1 ounce of bread equals 1 ounce equivalent, while a blueberry muffin is in
Group D where 2 ounces of weight is needed to equal 1 ounce equivalent.

Ask participants: Why do you think a corn muffin needs only 1.2 ounces to provide 1 ounce
equivalent but other muffins such as blueberry muffins need 2 ounces to provide 1 ounce
equivalent? The servings sizes in the ounce equivalents chart are based on the amount of
the product that provides a specific amount of creditable grains (16 grams for groups A-G
and 28 grams for groups H-I). Additional ingredients such as fruits dilute the grains so you
need a larger serving size to provide the minimum amount of grains.

Connecticut State Department of Education
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How much equals 1 ounce equivalent?

Whole-wheat Bagel

GROUP B
1 ounce equivalent equals 28 grams (1 ounce)

Connecticut State Department of Education ® November 2015

Let’s look at some more examples. Refer to your handout, ounce equivalents chart.

Ask participants: What is serving size of whole-wheat bagel equals 1 ounce equivalent of
grains?

Bagels are in group B: 28 grams (1 ounce) provide 1 ounce equivalent of grains.

INSTRUCTOR NOTES: Click to show the answer.

Connecticut State Department of Education
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How much equals 1 ounce equivalent?

Hard Pretzels

GROUP A
1 ounce equivalent = 22 grams (0.8 ounce)

Connecticut State Department of Education ® November 2015

Ask participants: What is serving size of hard pretzels equals 1 ounce equivalent of grains?
Hard pretzels are in group A: 22 grams (0.8 ounce) provide 1 ounce equivalent of grains.

INSTRUCTOR NOTES: Click to show the answer.

Connecticut State Department of Education
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How much equals 1 ounce equivalent?

Granola Bars, Plain

GROUP D
1 ounce equivalent =55 grams (2 ounces)

Connecticut State Department of Education ® November 2015

Ask participants: What serving size of plain granola bars equals 1 ounce equivalent of
grains?

Plain granola bars are in group D: 55 grams (2 ounces) provides 1 ounce equivalent of
grains.

INSTRUCTOR NOTES: Click to show the answer.

Connecticut State Department of Education
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How much equals 1 ounce equivalent?

Cooked Pasta

1 ounce equivalent = % cup cooked or
1 ounce (28 grams) dry

Connecticut State Department of Education ® November 2015

Ask participants: What serving size of cooked pasta equals 1 ounce equivalent of grains?

Grain products in groups H and | of the USDA ounce equivalents chart credit differently
than grain products in groups A-G. For groups H and |, schools must offer either the volume
or weight listed to credit as 1 ounce equivalent. Groups H and | are not typically credited
using the grams of creditable grains, but menu planners could choose to use this method.
However, volume or weight is preferred.

Cereal grains in group H require 28 grams of creditable grain ingredients to credit as 1
ounce equivalent. These grains are generally served cooked and water is added in
preparation, so they credit based on the cooked volume equivalent, e.g., % cup of pasta,
rice or cereal grains such as oatmeal and quinoa.

INSTRUCTOR NOTES: Click to show the answer.
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Method 2 - Creditable Grains

B Calculate GRAMS OF CREDITABLE GRAINS
per serving

B Requires documentation from

1. an original CN LABEL from the product carton if
1113 grains are f‘f of a WI]W”I pl‘OUC

For method 2, creditable grains, the school food authority must determine
the ounce equivalents of a product by calculating the creditable grains per
serving. This method requires documentation from the manufacturer to
certify the grams of creditable grains per portion. Creditable grains are
whole or enriched.

This documentation must be either:

e anoriginal CN label from the product carton if the grains are part of a
meat/meat alternate product; or

* a PFS signed by an official of the manufacturer.

There are several situations when you must use method 2. Menu planners
must use method 2 if:

¢ the manufacturer claims that a product can provide the minimum
creditable grains per portion using a serving size less than the weights
given in the USDA ounce equivalents chart;

e aproductis made from scratch on site and the menu planner calculates
the serving size based on grams of creditable grains instead of using
ounce equivalents; or

* aproduct does not fit into one of the groups of the USDA ounce
equivalents chart.
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Calculation Methods for Crediting Grains

13 Drmarmes: of Agrawirt Al Beteol Navias Pragrams

[ CALCULATION METHODS FOR CREDITING GRANS |

www.sde.ct.gov/sde/lib/sde/pdf/deps/nutrition/nslp/crediting /graincalc.pdf

Connecticut State Department of Education ® November 2015

176

We won’t be doing any crediting calculations with these methods today, but the CSDE’s
handout, “Calculation Methods for Crediting Grains,” describes the two methods schools
must use to determine whether grains are creditable and how much to serve to meet the

minimum serving size requirements. It is available on the CSDE’s Crediting Foods Web page,
at the link indicated on this slide.

Connecticut State Department of Education
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NONCREDITABLE FOODS

www.sde.ct.gov/sde/lib/sde/pdf/deps/nutrition/nslp/crediting/noncredsnp.pdf
Connecticut State Department of Education ® November 2015

Ask participants: Before we move on to noncreditable foods, what questions do you have
about the grains component?

INSTRUCTOR NOTES: Ask group 1 to report on noncreditable foods. Use slides to briefly
confirm correct information that the group identified about noncreditable foods and share
any information that was not included in the group’s list. Do not spend any time on
information that has already been discussed.

Take out your handout, Noncreditable Foods.
There are many foods that do not credit in school nutrition programs. You can see some of

them on this slide, for example: bacon, cream cheese, potato chips, popcorn, pudding,
white rice and condiments, such as ketchup, mustard, mayonnaise and salad dressing.

Connecticut State Department of Education
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Noncreditable Foods

B CANNOT CREDIT toward meal pattern

B LIMIT frequency and amount
» Often contain little nutritional value

B Must count toward weekly DIETARY
SPECIFICATIONS (nutrition standards)

Connecticut State Department of Education ® November 2015

Noncreditable foods are foods and beverages that cannot credit toward the USDA meal
patterns for school nutrition programs. Schools and institutions may serve noncreditable
foods in addition to the meal components to add variety, help improve acceptability in the
meal and satisfy appetites. Some examples include maple syrup on pancakes, salad
dressing on salad and condiments such as ketchup or mustard on a hotdog, sandwiches
and other entrees.

Menu planners should limit noncreditable foods in school menus. These foods often
contain little nutritional value and are high in fat, sugars and sodium. Menu planners should
read labels, be aware of the ingredients in foods and limit the frequency and amount of
less nutritious choices.

Noncreditable foods that are offered as part of reimbursable meals must be counted
toward the weekly dietary specifications. If noncreditable foods are served, they must
contain zero trans fat and their inclusion cannot cause the menu to exceed the average
weekly limits for calories, saturated fat and sodium.

Let’s look at some of the noncreditable foods in each meal component.

Connecticut State Department of Education
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Noncreditable Fruits *

B Snack-type foods made from fruits
» dried banana chips i
» fruit snacks, e.g., fruit drops,
roll-ups, wrinkles, twists and
yogurt-covered fruit snacks

» 100% fruit strips , ,é} < :f’*‘

Jam or jelly
Home-canned products (for food safety reasons)

Juice drinks that are not 100 percent juice, e.g.,
grape juice drink, orange juice drink, cranberry juice
cocktail, lemonade

* This list is not all-inclusive

Connecticut State Department of Education ® November 2015

These are some of are the fruit products that are not creditable in school meals. This list is
not all inclusive.

* Snack-type foods made from fruits do not qualify as fruits and cannot be credited
toward meeting the fruits requirement in any of the USDA meal patterns, including dried
banana chips; fruit snacks (e.g., roll-ups, wrinkles, twists and yogurt-covered fruit
snacks); and 100% fruit strips. This applies to all fruit snacks, even if they meet the USDA
Smart Snacks nutrition standards for competitive foods (a la carte sales). These foods
cannot be used to count as the fruits component for school meals.

e Jam or jelly;
* Home-canned products (for food safety reasons); and

* Juice drinks that are not 100 percent juice, e.g., Grape juice drink, orange juice drink,
pineapple-grapefruit drink, cranberry juice cocktail, lemonade.

Connecticut State Department of Education
179



What’s for Lunch? Revised November 2015
INSTRUCTOR NOTES

Noncreditable Vegetables*

B Snack-type foods made from vegetables,
such as potato chips or popcorn

Pickle relish

Home-canned products
(for food safety reasons)

Dehydrated vegetables
used for seasoning

* This list is not all-inclusive

Connecticut State Department of Education ® November 2015

The following products do not qualify as vegetables and cannot credit toward meeting the
vegetables component:

* snack-type foods made from vegetables, such as potato chips or popcorn;

pickle relish;

* jam or jelly;

* tomato catsup and chili sauce;

* Home-canned products (for food safety reasons); and
* dehydrated vegetables used for seasoning.

This list is not all inclusive.

Connecticut State Department of Education
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Noncreditable M/MA *

B Shelf-stable, DRY OR SEMI-DRY meat snacks
Smoked snack sticks made with beef and chicken
Summer sausage

Pepperoni sticks

Meat, poultry or

seafood jerky

» Meat or poultry

nuggets [similar to ierkv)
nugg imuar to jerky)

L

>
>
>
>

B Bacon

B Cream Cheese

* This list is not all-inclusive

Connecticut State Department of Education ® November 2015

These foods cannot credit toward the M/MA component. This list is not all inclusive.

* Shelf-stable, dry or semi-dry meat snacks including smoked snack sticks made with beef
and chicken; summer sausage; pepperoni sticks; meat, poultry or seafood jerky such as
beef jerky, turkey jerky and salmon jerky; and meat or poultry nuggets (shelf-stable,
nonbreaded, dried meat or poultry snack made similar to jerky) such as turkey nuggets.
These snack products do not meet the usual and customary function of the meat/meat
alternates component as either an entree or side dish of a meal. In addition, dried meat,
poultry or seafood snacks do not qualify for the USDA CN Labeling Program because
they cannot contribute to the meat/meat alternate component. Therefore, menu
planners cannot accept fact sheets or company certified PFSs for these products.

* Bacon and cream cheese do not count as a meat/meat alternate or any other
component in the USDA meal patterns. They are low in protein and high in fat

INSTRUCTOR NOTES: Some meat-stick type products may credit in school nutrition
programs with authorized CN labels or a company certified PFS (see CSDE Operational
Memorandum 27-11: Shelf-stable, Dried Snacks Made from Meat, Poultry or Seafood).

* cooked, cured meat and/or poultry sausages without byproducts, cereals, binders or
extenders such as bologna, frankfurters, knockwurst and Vienna sausage as listed in the
meat/meat alternates section of the Food Buying Guide;

* extended meat or poultry “pattie-like” products shaped into sticks that are usually
breaded and either frozen or refrigerated; and

* dried pepperoni when used as a topping on a CN labeled pizza.

Connecticut State Department of Education
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Noncreditable Grains *

B Products that are not WGR
B Products that are only enriched

B Products that contain more than 3.99 grams of
noncreditable grains for groups A-G or 6.99 grams
for groups Hand |

P i \\

|

* This list is not all-inclusive

TIPS P —

Connecticut State Department of Education ® November 2015

As we just saw with the grains component, any grain products that do not meet the WGR
definition are not creditable.

Remember that to be WGR, grain product must contain at least 50 percent whole grains by
weight, any remaining grain ingredients are enriched and any noncreditable grain
ingredients are less than 2 percent of the product formula (no more than 3.99 grams for
groups A-G or 6.99 grams for groups H and I).

This is the reverse of the WGR definition.

Connecticut State Department of Education
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Worksheet 4:
Menu Planning

B For each menu, indicate
whether the planned lunch
meets the DAILY meal
pattern requirements for

the specified grade group

B If not, indicate what
MODIFICATIONS to make
for a reimbursable meal

Connecticut State Department of Education ® November 2015

Now let’s review some menus to see whether they are planned correctly to meet the meal
pattern requirements for lunch. Take out worksheet 4 — Menu Planning and your lunch
meal pattern handout.

Working together as a group, you have about 3 minutes to review your menu and
determine if it meets the daily meal pattern requirements for the grade group indicated. If
not, indicate what modifications are needed for a reimbursable meal.

Note that for this activity, we are only looking at the DAILY requirements and are not
concerned with the weekly requirements such as the vegetable subgroups.

INSTRUCTOR NOTES:

* Divide participants into four groups (count off by fours).

* Assign each group one menu. Group 1 has menu 1, group 2 has menu 2, group 3 has
menu 3 and group 4 has menu 4.

* Give groups 3 minutes to review the menu and determine whether it complies with the
meal pattern and if not, what changes are needed.

* Ask each small group to report the answer to the entire group. The person who has
worked in school meals for the longest time is the reporter.

* Activity Modification: If time is short, do together with all participants as one group.

Connecticut State Department of Education
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MENU 1 - Planned Meal for Grades K-5

Food and Amount

Lasagna (1.5 ounces cheese,
% cup of WGR noodles,
% cup of sauce)

Romaine salad, 1 cup

Cantaloupe slices, ¥% cup

Choice of low-fat unflavored or fat-free

unflavored or flavored milk, 1 cup
;" e ]
R

JA +§ﬁ’“‘*n‘:_% i

Meets meal pattern for K-5?

Connecticut State Department of Education ® November 2015

Does this menu meet the lunch meal pattern requirements for grades K-5?
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MENU 1 - Planned Meal for Grades K-5

Food and Amount

Lasagna (1.5 ounces cheese,
% cup of WGR noodles,
% cup of sauce)

Component

M/MA, 1.5 oz eq
Grains, 1 oz eq
Vegetables, % cup

Revised November 2015

Romaine salad, 1 cup

Cantaloupe slices, ¥% cup

Choice of low-fat unflavored or fat-free

unflavored or flavored milk, 1 cup

+HEm 4+

Vegetables, % cup

Fruits,  cup
Mille, 1 cu

n
-

\

Meets meal pattern for K-5? YES

Connecticut State Department of Education ® November 2015
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Yes, this menu is planned to include all five food components in at least the minimum

portion sizes for grades K-5.

e Meat/Meat Alternates: 1.5 ounces of cheese counts as 1.5 oz eq M/MA, which exceeds

the minimum daily requirement of 1 oz eq.

* Grains: % cup of WGR noodles counts as 1 oz eq grains, which is the same as the

minimum daily requirement of 1 oz eq.

* Vegetables: 1 cup of salad (% cup V*) plus tomato sauce in lasagna (% cup V) equals %
cup total, which is the same as the minimum daily requirement of % cup. Remember
that raw leafy greens count as only half of the volume served, so the 1 cup of romaine

salad counts as % cup of vegetables.

* Fruits: % cup fruit meets the minimum daily requirement of % cup.

e Milk: 1 cup of milk meets the minimum daily requirement of 1 cup. The types of milk
comply. All milk must be low-fat unflavored or fat-free (flavored or unflavored).

Connecticut State Department of Education
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MENU 2 - Planned Meal for Grades 9-12

Food and Amount

Lasagna (2 ounces cheese,
1 cup of WGR noodles,
% cup of sauce)

Romaine salad, 1 cup

Cantaloupe slices, 1 cup

Choice of low-fat unflavored or fat-free

_ unflavored or flavored milk, 1 cup
% e ] ( - ==
< A =

Meets meal pattern for 9-12?

Connecticut State Department of Education ® November 2015

Does this menu meet the lunch meal pattern requirements for grades 9-127?
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MENU 2 - Planned Meal for Grades 9-12

Food and Amount Component

Lasagna (2 ounces cheese, M/MA, 2 oz eq

1 cup of WGR noodles, Grains, 1 oz eq
% cup of sauce) Vegetables, % cup % cup
Romaine salad, 1 cup Vegetables, % cup (i

' Cantaloupe slices, 1 cup Fruits, 1 cup

Chaoice of low-fat unflavared or fat-fres Mi!k' 1cu

n
ec or at-ireg up

unflavored or flavored milk, 1 cup

"'-v'i =
* Brpgl
Meets meal pattern for 9-12? NO

B Need % cup more vegetables
(raw leafy greens count as HALF volume served)

Connecticut State Department of Education ® November 2015 187

No. This menu includes only four food components in the appropriate portion sizes for
grades 9-12. The vegetables component requires 1 cup for grades 9-12 but this meal
contains only % cup total (1 cup of salad and % cup of tomato sauce). It needs % cup more
vegetables to comply.

* Meat/Meat Alternates: 2ounces of cheese counts as 2 oz eq M/MA, which meets the
minimum daily requirement of 2 oz eq.

* Grains: 1 cup of WGR noodles counts as 1 oz eq grains, which is the same as the
minimum daily requirement of 2 oz eq.

* Vegetables: 1 cup of salad (% cup V) plus tomato sauce in lasagna (% cup V) equals
% cup total, which does not meet the minimum daily requirement of 1 cup. Remember
that raw leafy greens count as only HALF of the volume served, so the
1 cup of romaine salad counts as % cup of vegetables.

* Fruits: % cup fruit meets the minimum daily requirement of % cup.

e Milk: 1 cup of milk meets the minimum daily requirement of 1 cup. The types of milk
comply. All milk must be low-fat unflavored or fat-free (flavored or unflavored).
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MENU 3 - Planned Meal for Grades 9-12

Food and Amount

Chicken fajita wrap (1.5 ounces cooked chicken,
1 ounce cheese, % cup lettuce, % cup tomato),
2-ounce whole-grain tortilla

Sweet potato fries, % cup

Raisins, 2 cup

Choice of low-fat unflavored or fat-free

unflavored or flavored milk, 1 cup

Meets meal pattern for 9-12?

Connecticut State Department of Education ® November 2015

Does this menu meet the lunch meal pattern requirements for grades 9-127?
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MENU 3 - Planned Meal for Grades 9-12

Food and Amount Component

Chicken fajita wrap (1.5 ounces cooked chicken, | M/MA, 2 oz eq
1 ounce cheese, % cup lettuce, % cup tomato), Grains, 2 oz eq
2-ounce whole-grain tortilla Vegetables, 3/8 cup

Sweet potato fries, % cup Vegetables, % cup EERV/ R

' Raisins, ¥ cup Fruits, 1 cup vegetables

Choice of low-fat unflavored or fat-free Milk, 1 1

n
Milk, 1 cup

Meets meal pattern for 9-12? YES

Connecticut State Department of Education ® November 2015

Yes, this menu is planned to include all five food components in the appropriate portion
sizes for grades 9-12

* Meat/Meat Alternates: 1.5 ounces of cooked chicken and % ounce of cheese counts as
2 oz eq M/MA, which is the same as the minimum daily requirement of 2 oz eq.

* Grains: 2 ounces of WGR tortilla shell counts as 2 0z eq grains, which is the same as the
minimum daily requirement of 2 oz eq.

» Vegetables: % cup of lettuce counts as 1/8 cup (raw leady greens credit at half the
column served) and % cup of tomato in the fajita total 3/8 cup, plus % cup of sweet
potatoes fries equals 1 1/8 cups total, which exceeds the minimum daily requirement of
1 cup.

* Fruits: % cup of raisins meets the minimum daily requirement of 1 cup. Remember that
dried fruit counts as twice the volume served, so % cup of raisins counts as 1 cup of

fruit.

e Milk: 1 cup of milk meets the minimum daily requirement of 1 cup. The types of milk
comply. All milk must be low-fat unflavored or fat-free (flavored or unflavored).
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Dietary Specifications
(Nutrition Standards)

Connecticut State Department of Education ® November 2015

That concludes the discussion of the meal components. We will now focus on the dietary
specifications (nutrition standards) within the meal pattern.
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Dietary Specifications
(Nutrition Standards) for Lunch

School Years 2014-15 through 2016-17

Daily Amount Based on Weekly Average
NUTRIENTS GRADES K-5 GRADES 6-8 GRADES 9-12

Calories 550-650 | 600-700 750-850
Saturated Fat <10% <10% <10%
Sodium * <1,230 mg <1,360 mg <1,420 mg

Nutrition label or manufacturer specifications

Trans Fat . N
must indicate zero grams of trans fat per serving

* First sodium target through June 30, 2017

Connecticut State Department of Education ® November 2015

This chart shows the dietary specifications (nutrition standards) for lunch. These are based
on the weekly average of a five-day or seven-day week.

Take a look at your meal pattern handout.

Ask participants: Do you see these on your meal pattern handout?

You will find it just below the meal components. Notice that this chart is part of the meal
pattern. The dietary specifications are right under the meal components and serving sizes,
and are part of the meal pattern requirements.

In addition to complying with the meal pattern components, schools must also meet four
dietary specifications. This is intended to improve the consistency of school meals with the

Dietary Guidelines and the Dietary Reference Intakes.

These specifications are calories, sodium, saturated fat and trans fat. Let’s look at each
nutrition standard in more detail.
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Four Dietary Specifications
(Nutrition Standards)

B WEEKLY average requirements for
calories, saturated fat and sodium

B DAILY ir for tr

Connecticut State Department of Education ® November 2015

The nutrition standards must be met on average over the school week. This means that the
levels of calories, saturated fat and sodium in any one meal could exceed the standard as
long as the average over the week meets the standard.

Fro example, menu planners may be able to offer a meal or food that is relatively high in
saturated fat or sodium at some point during the week, if meals with lower to moderate
saturated fat or sodium content are offered the rest of the week.

However, for trans fat, all food products and ingredients used daily must contain zero grams
of trans fat per serving.
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Calorie Ranges

B MINIMUM and MAXIMUM calorie levels
averaged over the week

B NUTRIENT-DENSE menus (more fruits,
vegetables and whole grains)
> Avoidine foods high in f  added

Connecticut State Department of Education ® November 2015

The first dietary specification is calorie ranges, including minimums and maximums for each
grade group. Schools must meet the calorie ranges on average over the school week. The
weekly calorie ranges apply to the school meal offered on average over the week, not per
student.

The specified calorie ranges are based on evidence about children’s intakes at meals and
snacks, and were designed based on age-appropriate nutrition and physical activity habits
of the average student. The USDA’s intent is not to reduce the amount of food but to avoid
excessive calories by serving more nutrient-dense foods.

The meal patterns provide more fruits, vegetables and whole grains to provide nutrient-
dense school meals. The required maximum calorie levels are expected to drive menu
planners to select nutrient-dense foods and ingredients to prepare meals, and avoid
products that are high in fats and added sugars.
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Saturated Fat

B Limit saturated fat to LESS THAN
10 PERCENT of total calories

Connecticut State Department of Education ® November 2015

The next dietary specification is saturated fat. Average weekly meals must contain less than
10 percent of calories.

Schools are not required to meet a total fat standard. The Dietary Guidelines emphasize
that the type of fat consumed is more important than total fat in terms of preventing diet-
related disease such as heart diseases, cancer and stroke.

Ask participants: Why are we concerned about children's saturated fat intake? Saturated
fat, and particularly trans fat, have the most negative health consequences, which is why
the USDA dietary specifications focus on reducing these two types of fat.

Saturated fats are harmful to our health. Research shows that eating high amounts of
saturated fat is associated with higher levels of blood total cholesterol and low-density
lipoprotein (LDL) cholesterol, the “bad” cholesterol. Higher total and LDL cholesterol levels
are risk factors for cardiovascular disease.
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Sodium

Sodium Reduction Timeline for Lunch

Target 1 (mg)

Target 2 (mg)

Final Target (mg)

Grade
Group

Meet by
July 1, 2014
(SY 2014-15)

K-5 <1,230

Meet by
July 1, 2017

(SY 2017-18)

<935

Meet by
July 1, 2022

(SY 2022-23) M

< 640

6-8 < 1,360

<1,035

<710

9-12 <1,420

< 1,080

<740

Revised November 2015

http://www.sde.ct.gov/sde/lib/sde/pdf/deps/nutrition/nslp/sodium_timeline.pdf

The next standard is for sodium. This chart summarizes the required sodium reductions at
lunch. The sodium limit includes both naturally occurring sources (like milk and bread) and
added sources, e.g., salt in processed foods.

You can see the gradual phase-in of the three targets for each grade group. The first sodium
target took effect in school year 2014-15. The second sodium target takes effect July 1,
2017, and the third and last sodium target takes effect July 1, 2022.

Ask participants: Why are we concerned about children's sodium intake? In some people,
sodium increases blood pressure because it holds excess fluid in the body, creating an
added burden on the heart. Since blood pressure rises with age, helping children eat less
sodium now will help curb that increase and reduce children’s risk of developing other
conditions associated with too much sodium, such as stroke, heart failure, osteoporosis,
stomach cancer and kidney disease.* This is why the USDA dietary specifications focus on
reducing sodium in school meals.

* Source: About Sodium (Salt). American Heart Association.
https://www.heart.org/HEARTORG/GettingHealthy/NutritionCenter/HealthyEating/About

-Sodium-Salt UCM 463416 Article.jsp)
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Sodium Intake

~ — —

B 75% from processed and prepared foods

B 12% naturally occurring in foods
B 13% added during cooking and at the table

Get the Facts: Sources of Sodium in Your Diet (CDC, 2012). www.cdc.gov/salt/pdfs/sources_of_sodium.pdf
Connecticut State Department of Education ® November 2015

Let’s briefly review some information and resources to help schools plan menus to meet
the sodium target.

Most sodium (about 75 percent) in our diet comes from eating processed and prepared
foods, such as canned vegetables, soups, luncheon meats, and frozen entrees. Food
manufacturers use salt or other sodium-containing compounds to preserve food as well as
to modify the taste and texture.

Sodium that naturally occurs in foods such as meat, poultry, dairy products and vegetables
accounts for only about 12 percent of our sodium intake.

About 13 percent is added during cooking or at the table.

Ask participants: So what does this tell us?

We can have the greatest impact on the amount of salt in school menus by being careful
about what we purchase, e.g., reading product labels and specifying foods that are lower in
sodium.

When cooking, we can limit ingredients that are higher in sodium, for example, condiments

such as soy sauce and ketchup. Adding them while cooking or at the table can raise the
sodium content of meals.
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Children's Average Daily Sodium Intake

M Boys M Girls

s
£ 1500
A "
s
§
§
(L]

Special
Popul.

Recommendation Ages 2-5 Ages 6-11 Ages 12-19

* Special populations include children who are African American and
children who have hypertension, diabetes or chronic kidney disease

Source: U.S. Department of Agriculture, Agricultural Research Service and U.S. Department of Health and Human
Services, Centers for Disease Control and Prevention. What We Eat in America, NHANES 2009-2010.
http://seprl.ars.usda.gov/SP2UserFiles/Place/12355000/pdf/0910/Table_1_NIN_GEN_09.pdf

Connecticut State Department of Education ® November 2015

Most Americans, including children, consume more sodium than they need. This chart
show the average daily sodium intake of boys and girls, ages 2 to 19.

Based on the 2010 Dietary Guidelines for Americans, the recommended daily sodium limit
is no more than 2,300 milligrams and no more than 1,500 milligrams for special
populations such as children who are African American and children who have
hypertension, diabetes or chronic kidney disease.

You can see that for both boys and girls, all ages significantly exceed this limit, and the
older children get, the more sodium they consume. For example:

* Boys and girls ages 6-11 consume about one-third more than the recommended limit.

* Adolescent boys consume 4,211 milligrams daily — almost double the recommended
limit.

* Adolescent girls consume 2,958 milligrams daily — almost one-third more than the
recommended limit.
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Sodium Content of Typical Lunch Menus

SODIUM LIMITS
(through June 30, 2017)
K-5 1,230

6-8 1,360

Lasagna with meat sauce (commercial) 5 ounces 522
Garlic bread 2 ounces 305

Garden salad with reduced-fat Italian 2 cups, 2 289
dressing tablespoons

Orange slices ¥ cup 0
Fresh banana 1 medium 1
Low-fat milk 8 fluid ounces

TOTAL 1,247

* Sodium values represent typical sodium content of these foods but are not valid for all varieties or brands
* When evaluating school menus, use sodium content of actual foods purchased and prepared

Source: USDA National Nutrient database (http://ndb.nal.usda.gov/)

Connecticut State Department of Education ® November 2015 198

So how much sodium is in our school meals? Let’s look at the sodium content of some
typical lunch menus. These nutrition values are based on the USDA National Nutrient
database.

Note that these sodium values are representative of typical sodium content of these foods
but are not valid for all varieties or brands of these foods. When evaluating school menus
for compliance with the sodium standard, menu planners should use the sodium content of
the actual foods purchased and prepared for the breakfast menu.

This menu meets the meal pattern requirements for all grades because it contains 2 ounce
equivalents of M/MA, 2 ounce equivalents of grains, 1 cup of vegetables, 1 cup of fruit and
milk. The sodium limits listed for each grade group are in effect only for school years 2014-
15 through 2016-17 (through June 30, 2017): 1,230 milligrams for grades K-5; 1,360
milligrams for grades 6-8; and 1,420 milligrams for grades 9-12.

This menu contains 1,247 milligrams of sodium from lasagna, garlic bread, salad with
reduced-fat Italian dressing (most of the sodium in the salad comes from the dressing, 267
milligrams) and low-fat milk. This amount is above the sodium limit for grades K-5, but is
within the sodium limit for grades 5-8 and 9-12.

Since this menu meets the portion sizes for grades 9-12, it could be modified to provide
smaller serving sizes for grades K-5, which would meet the sodium limit.
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Sodium Content of Typical Lunch Menus

SODIUM LIMITS
(effective July 1, 2017)
K-5 935

6-8 1,035

Lasagna with meat sauce (commercial) 5 ounces 522
Garlic bread 2 ounces 305

Garden salad with reduced-fat Italian 2 cups, 2 289
dressing tablespoons

Orange slices ¥ cup 0
Fresh banana 1 medium 1
Low-fat milk 8 fluid ounces

TOTAL 1,247

* Sodium values represent typical sodium content of these foods but are not valid for all varieties or brands
* When evaluating school menus, use sodium content of actual foods purchased and prepared

Source: USDA National Nutrient database (http://ndb.nal.usda.gov/)

Connecticut State Department of Education ® November 2015 199

However, effective July 1, 2017, when the second sodium target takes effect, this menu will
not meet the sodium limits for any grade group.

During the next three years, it is important for schools to begin working to plan menus and
purchase products that will reduce sodium levels, so that weekly menus can meet the
sodium limits for each grade group.
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Sodium Content of Typical Lunch Menus

SODIUM LIMITS

(through June 30, 2017)
K-5 1,230
6-8 1,360
9-12 1,420

“m
m gram

Cheese pizza (commercial) 5 ounces 635
Sweet potato fries ¥ cup

Broceoliflorets % cup

Red grapes 1cup

Low-fat milk 8 fluid ounces

TOTAL 965

* Sodium values represent typical sodium content of these foods but are not valid for all varieties or brands
* When evaluating school menus, use sodium content of actual foods purchased and prepared

Source: USDA National Nutrient database (http://ndb.nal.usda.gov/)
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Here is another example for the next three school years (through June 30, 2017).

This menu meets the meal pattern requirements for all grades because it contains pizza (2
ounce equivalents of M/MA, 2 ounce equivalents of grains), broccoli florets (1 cup of
vegetables), red grapes (1 cup of fruit) and milk (1 cup).

The total sodium content is 965 milligrams. This amount is well below the first required
sodium limit for each grade group, which is in effect for the next three school years 2014-
15, 2015-16 and 2016-17 (through June 30, 2017): 1,230 milligrams for grades

K-5; 1,360 milligrams for grades 6-8; and 1,420 milligrams for grades 9-12.
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Sodium Content of Typical Lunch Menus

SODIUM LIMITS
(effective July 1, 2017)
K-5 935
6-8 1,035
9-12 1,080

“m
m gram

Cheese pizza (commercial) 5 ounces 635
Sweet potato fries ¥ cup

Broceoliflorets % cup

Red grapes 1cup

Low-fat milk 8 fluid ounces

TOTAL 965

* Sodium values represent typical sodium content of these foods but are not valid for all varieties or brands
* When evaluating school menus, use sodium content of actual foods purchased and prepared

Source: USDA National Nutrient database (http://ndb.nal.usda.gov/)

Connecticut State Department of Education ® November 2015 201

However, effective July 1, 2017, when the second sodium target takes effect, this menu will
not meet the sodium limits for grades K-5.

Again, during the next three years, it is important for schools to begin working to plan
menus and purchase products that will reduce sodium levels, so that weekly menus can
meet the sodium limits for each grade group.

Remember that after the second target, there is another five years before schools have to
meet the last sodium target, on July 1, 2022.
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Creative Ways to Boost Flavor
with Less Sodium

http://healthymeals.nal.usda.gov/whatsshaking

Connecticut State Department of Education ® November 2015 202
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Trans Fat

B Restriction for ARTIFICIAL trans fat only

» Excludes naturally occurring trans fat, e.g.,
beef, lamb, dairy products

B Nutrition label or
manufacturer’s
specifications must
indicate ZERO GRAMS
of trans fat per serving
(less than 0.5 gram)

Connecticut State Department of Education ® November 2015

The last dietary specification is trans fat. This standard is different than the others because it applies to all
food products and ingredients used to prepare school meals, not the weekly average of school meals. Menu
planners should develop food procurement specifications and recipes to meet this standard.

The requirement applies only to artificial trans fat, not the naturally occurring trans fat found in products
such as beef, lamb and dairy products. Schools must ensure that the nutrition label or manufacturer
specifications for food products and ingredients used to prepare meals indicates zero grams of trans fat per
serving. The USDA trans fat standard uses the Food and Drug Administration's (FDA) definition of “zero trans
fat” for food labeling, which allows manufacturers to claim “0” on the food label if the product contains less
than 0.5 gram of trans fat per serving.

When foods contain both added and naturally occurring fats, schools must obtain additional information
from the manufacturer to determine if the artificial trans fat meets the requirements for zero (less than 0.5
grams) trans fat. For example, a burrito could have partially hydrogenated oil in the tortilla shell (artificial
source), as well as trans fat from the beef (natural source).

Ask participants: Why do the USDA dietary specifications focus on reducing trans fat?

Trans fats are a type of saturated (solid) fat made from vegetable oils through the process of hydrogenation —
a process used by food manufacturers to make products containing unsaturated fats solid at room
temperature (i.e., more saturated) and therefore more resistant to becoming spoiled or rancid. Partial
hydrogenation means that some of the unsaturated fat in the oil is converted to saturated fat. This results in
the creation of trans fats, which cause significant health risks.

The Dietary Guidelines recommend keeping trans fats as low as possible because there is a very strong
association between increased trans fats and increased risk of cardiovascular (heart) disease. Trans fats raise
the “bad” LDL cholesterol, which increases this risk.
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Guidance on Dietary Specifications

Menu Planning Guide for School Meals (Section 5)

MENU PLANNING GUIDE
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www.sde.ct.gov/sde/lib/sde/pdf/deps/nutrition/mpg/mpg5.pdf

Connecticut State Department of Education ® November 2015

Section 5 of the CSDE’s Menu Planning Guide for School Meals contains guidance on
limiting calories, saturated fat, trans fats and sodium in school meals. It is available at the
link indicated on this slide.
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Guidance on Dietary Specifications

Menu Planning Resources for School Meals

MENU PLANNING RESOURCES FOR SCHOOL MEALS

www.sde.ct.gov/sde/lib/sde/pdf/deps/nutrition/nslp/MPResources.pdf
Connecticut State Department of Education ® November 2015

In addition, there are other useful resources for schools. Several of these are included in
your Resources handout.

INSTRUCTOR NOTES:
Hold up the Resources for School Meals handout. Remind participants that the bolded
resources are key resources for schools to use.
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Offer versus
o

at Lunch
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www.sde.ct.gov/sde/lib/sde/pdf/deps/nutrition/nslp/OVS_NSLP.pdf
Connecticut State Department of Education ® November 2015 206

Now we will take a look at the requirements for offer versus serve (OVS).

The CSDE’s handout, Offer versus Serve in the National School Lunch Program, summarizes
the requirements for OVS at lunch. It is available on the CSDE’s Meal Pattern Web page.

Connecticut State Department of Education
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Overview of OVS
at Lunch

B Required for senior
high schools

B Optional for lowe
grade schools
DO TU [ E d
5 required food

components in the
full required amounts
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587

Connecticut State Department of Education ® November 2015

Ask participants: How many of you implement offer versus serve (OVS) for lunch in your
elementary and middle schools?

The goals of OVS are to minimize plate waste and food costs by allowing students to select
the foods they prefer to eat, and encourage schools to offer more food choices.
OVS allows students to decline a certain number of food components in the meal.

e OVSis required in the NSLP for senior high schools but is optional in the NSLP for
lower grade schools. High schools are typically grades 9-12 but can also be other
grade configurations that are labeled as “high” school.

e Schools must offer all five required food components in the full required amounts
for each grade group.
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Overview of OVS
at Lunch

B Students may decline
1 or 2 of the five
components

Must take AT LEAST
% CUP of fruits or
vegetables

Same meal price if
student declines any
components

Connecticut State Department of Education ® November 2015

Students may decline one or two of the five components. Students decide which
components, if any, to decline.

However, students are required to select at least % cup of the fruits or vegetables
component.

The meal price is the same no matter how many components are declined, i.e., same price
for three, four or five components.
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Components versus Items

FOOD COMPONENT FOOD ITEM

One of the FIVE FOOD A SPECIFIC FOOD
GROUPS that make up offered within
the reimbursable meal the five food

1. Meat/Meat Alternates components
2. Grains

4. Vegetables

Connecticut State Department of Education ® November 2015

To understand how to implement OVS, it is important to know the difference between food
components and food items. These terms are often used interchangeably but they do not
mean the same thing.

A food component is one of the five food groups that make up the reimbursable meal:

1. Meat/meat alternate
2. Grains

3. Fruits

4. Vegetables

5. Milk

A food item is a specific food offered within the five food components. Food items can
contain one or more food components.

Let’s look at some examples of the difference between food components and items. Each
one of these entrees is one food item, however, they all contain more than one food
component. For these examples, we are just looking at the individual food item and the
daily meal components, not the weekly requirements such as the vegetable subgroups.
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Components versus Items

1 Food Item
How many food components?

B Grains
B Meat/meat alternate

B Vegetable

Connecticut State Department of Education ® November 2015

This food item is lasagna is made with WGR noodles, cheese and tomato sauce.
Ask participants: How many food components are provided in one serving?

Lasagna contains three food components: noodles (grains), cheese (meat/meat alternate)
and tomato sauce (vegetables).

To count toward the vegetables component, the tomato sauce must be at least % cup per
serving. If the menu planner chooses to count the tomato sauce, the meal must also
include enough other vegetables to reach the minimum daily total for each grade group.

Menu planners may also choose not to count the tomato sauce, and provide all required
daily vegetables from other food items. (This is most common in Connecticut schools). In

this case, the lasagna would count as only two components.

INSTRUCTOR NOTES: Click brings in the answer.
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Components versus Items

1 Food Item
How many food components?

B Grains
B Meat/meat alternate

B Vegetable

Connecticut State Department of Education ® November 2015

The next food item is a chicken fajita wrap made with a whole-grain tortilla, grilled chicken,
shredded cheese, lettuce and tomato.

Ask participants: How many food components are provided in one serving?

This chicken fajita wrap contains three food components: whole-grain tortilla (grains),
chicken and cheese (meat/meat alternates) and lettuce and tomato (vegetables).

To count toward the vegetables component, the lettuce and tomato combined must be at
least % cup per serving. Remember that raw leafy greens count as half the volume served

so % cup of lettuce counts as % cup of vegetables.

INSTRUCTOR NOTES: Click brings in the answer.
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Components versus Items

1 Food Item

How many food components?

B Grains
B Meat/meat alternate

Connecticut State Department of Education ® November 2015

Here is a hot dog made with a WGR bun and hot dog.
Ask participants: How many food components are provided in one serving?

This hot dog is one food item that contains two components: WGR bun (grains), and hot
dog (meat/meat alternates).

INSTRUCTOR NOTES: Click brings in the answer.
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Relmbursable Lunch WIth (0)VA

' Schools must OFFER

w M 3ll 5 components in
n MINIMUM daily

serving size

Connecticut State Department of Education » November 2015

For OVS, schools must plan all menus to meet the daily and weekly meal pattern
requirements for(meat/meat alternates, grains, fruits, vegetables and milk.

Schools must offer all five components to all students in the minimum required serving size
for each grade group
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Reimbursable Lunch wnth (0)VA

—

' Students must SELECT
W B AT LEAST % CUP of

r fruits or vegetables

AND
B minimum portion
of AT LEAST 2 other
B food components

L]

Connecticut State Department of Education » November 2015

For a reimbursable meal, students must select at least three of the five components, which
must include at least % cup of fruits or vegetables and the minimum required portion of at
least two other food components. Student selections are based on the DAILY menu as
offered. Students have different options for meeting the %-cup requirement for fruits and
vegetables. Students can combine:

e different fruits to reach a ¥-cup serving, for example students can take % cup of peaches
and % cup of apples;

o different vegetables to reach a ¥-cup serving, for example, students can take % cup of
broccoli and % cup of carrots; and

e fruits and a vegetables to reach a ¥-cup serving, for example, students can take % cup of
tomatoes and % cup of strawberries.

However, keep in mind that the easiest strategy to help students select at least % cup for
the OVS requirement is to offer all fruits and vegetables in %:-cup servings.

Dried fruit and raw leafy greens count toward the required %-cup serving of fruits and
vegetables for OVS based on their crediting volume.

Ask participants:

¢ What is the crediting volume for dried fruits? Since dried fruit credits as twice the
volume served, % cup of dried fruit counts as % cup of fruit for OVS.

¢ What is the crediting volume for raw leafy greens? Since raw leafy greens credit as half
the volume served, 1 cup of raw leafy greens such as romaine lettuce and spinach
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counts as % cup of vegetables for OVS.
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Communicate Options for
Fruit and Vegetable Selections
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i
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A

Take up to
2 fruits and
2 vegetables!

Connecticut State Department of Education ® November 2015

Revised November 2015

The USDA requires schools to provide signage throughout serving line to guide students as
they make their selections. When you offer multiple sections of fruits and vegetables, it is
important that you communicate the number of servings that students are allowed to take.

For example, at the high school level, schools might allow students to choose two

%-cup servings from the fruits component and two Y-cup servings from the vegetables
component. Signage must communicate this information so that students know they can
take either one or two servings from each component.

Remember that if schools have multiple serving lines, all vegetable subgroups must be on
all serving lines or easily accessible to students from all servings lines.

Connecticut State Department of Education

215



What’s for Lunch? Revised November 2015
INSTRUCTOR NOTES

Planned Menu
5 COMPONENTS

3 COMPONENTS including at least
% cup of fruits or vegetables

ﬁ,
g

Connecticut State Department of Education ® November 2015

This slide shows an example of a menu that offers all five lunch components in the
minimum required portion sizes. The menu includes grilled chicken breast, whole-grain roll,
carrot sticks, red grapes and milk.

Below the menu, the slide shows all possible selections that result in a reimbursable meal
when a student chooses to decline two food components. Notice that every meal selection
includes three components, including the required serving of fruits or vegetables (at least %5
cup).

Of course, students could also choose (and should be encouraged) to take four components
or all five components for a reimbursable meal.

Ask participants: Do any of these combinations surprise you?
Note that the grapes, carrot sticks and milk are a reimbursable meal, even though there is

no meat/meat alternate. Student are not required to take any component except for at
least % cup of fruit or vegetables.
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Before we talk about OVS, we need to understand how menu planning decisions affect the
allowable selections for a reimbursable lunch.
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B Consider serving sizes

B Be consistent

Connecticut State Department of Education ® November 2015

The menu planner determines how to offer the food items. This determines how food
items credit toward a students required selections for OVS.

Menu planners should carefully consider the serving sizes of food items and plan menus so
that it is easy for students to select and food service staff to identify reimbursable meals
under OVS.

Consistency is important to help minimize confusion among students and staff.

Ask Participants: How many menu planners are here today? What menu planning
strategies do you use to help implement OVS in your schools?
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Splitting Fruits, Vegetables and Grains

Connecticut State Department of Education ® November 2015

Menus planners may choose to offer the fruits, vegetables and grains components as two
or more food items. These menu planning decisions affect students’ selection of
reimbursable lunches. For example, for all grades, the menu planner could offer:

* 1 ounce equivalent of brown rice and a 1 ounce equivalent whole-grain roll or 2 ounce
equivalents of whole-grain pasta (this amount exceeds the minimum daily 1 ounce
equivalent of grains for grades K-5 and 6-8 and meets the minimum daily minimum daily
2 ounce equivalents for grades 9-12);

e % cup of strawberries and % cup of oranges or 1 cup of grapes (this amount exceeds the
minimum daily % cup of fruits for grades K-5 and 6-8 and meets the minimum daily 1
cup for grades 9-12); and

* % cup of sweet potato fries and % cup of corn or 2 cups of salad (remember that leafy
greens credit as half the volume served). This amount exceeds the minimum daily % cup
of vegetables for grades K-5 and 6-8 and meets the minimum daily 1 cup for grades 9-
12.

When splitting food components, each food item must meet the minimum creditable
serving size (% ounce equivalent for grains and % cup for vegetables and fruits) and the
combined total amount of all items from the same component must meet the minimum
daily serving size for that component. For example, the minimum daily grains requirement
for grade 9-12 is 2 ounce equivalents, so the combined total of all grains items offered as
part of the reimbursable meal must be 2 ounce equivalents, e.g., % cup of brown rice (1
ounce equivalent) and a 1-ounce whole-grain roll (1 ounce equivalent).
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Student Selections
for OVS

Students must select at
least the MINIMUM DAILY

Connecticut State Department of Education ® November 2015

To count as a food component under OVS, students must take at least the daily minimum
required by the meal pattern, except for the fruits and vegetables component. Students
must take at least % cup of fruits or vegetables.

If students select less than the offered portion of meat/meat alternate or grains, it cannot
count as a component at lunch.

Since milk is typically offered in % pint (8 fluid ounces) portions, students do not have an
option to take less than the full component — they either chose to take the full component
or not take it at all.

If milk were offered in portion sizes less than 1 cup (8 fluid ounces), such as a smoothie
made with 4 fluid ounces (% cup) of milk, the same restrictions apply. The milk in the
smoothie would not count as one component because it is less than the full required
serving size of 1 cup.
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Grains Component

GRADES 9-12

Planned Daily Grains
Component (3 oz eq)

1 cup WGR pasta
(2 oz eq)

AND

1 ounce whoie-wheat
dinner roll (1 oz eq)

Student Selects

Counts as grains component?

B Less than minimum daily serving of 2 oz eq

Connecticut State Department of Education ® November 2015

The student selects only the roll.

NO

Revised November 2015

221

Ask participants: Does this count as the minimum serving of the grains component for

grades 9-12 under OVS?

No. The minimum daily grains requirement for grades 9-12 is 2 ounce equivalents. The roll
provides only 1 ounce equivalent (less than the minimum). To make a reimbursable meal,
the student must also select the minimum serving size of at least two other components

and at least % cup of fruits or vegetables.

INSTRUCTOR NOTES: First click brings in the student selection of dinner roll. Second click

brings in the answer.
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M/MA Component

GRADES 9-12

Planned Daily M/MA
Component (2 oz eq)

Student Selects

% cup low-fat yogurt

AND

1 ounce low-fat ch

stick (1 oz eq)

Counts as M/MA component? NO

B Less than minimum daily serving of 2 0z eq

Connecticut State Department of Education ® November 2015 222

The student selects only the cheese stick.

Ask participants: Does this count as the minimum serving of the meat/meat alternates
component for grades 9-12 under OVS?

No. The minimum daily meat/meat alternates requirement for grades 9-12 is 2 ounce
equivalents. The cheese stick provides only 1 ounce equivalent (less than the minimum). To
make a reimbursable meal, the student must also select the minimum serving size of at
least two other components and at least % cup of fruits or vegetables.

Since the minimum daily meat/meat alternates requirement for grades 9-12 is 2 ounce
equivalents, students must take both the yogurt (1 ounce equivalent) and cheese stick (1
ounce equivalent) to count as the meat/meat alternates component under OVS.

INSTRUCTOR NOTES: First click brings in the student selection of the cheese stick . Second
click brings in the answer.
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Student Selections
for OVS

-

A selection of
MORE than the
MINIMUM DAILY
POR In

only ONE food
component for OVS

Connecticut State Department of Education ® November 2015

Students may select more than the minimum daily portion but it counts as only one food
component for OVS.

For example, a menu might include % cup of spaghetti (1 ounce equivalent of grains) and 2
ounces of garlic bread (2 ounce equivalents of grains). If the student takes both food items,
the student has selected 3 ounce equivalents of grains. However, this counts as only one
component (grains) for OVS.
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Grains Component

GRADES 9-12

Planned Daily Grains
Component (3 oz eq)

1 cup WGR pasta
(2 oz eq)

AND

1 ounce whoie-wheat

Student Selects

dinner roll (1 oz eq)

Counts as grains component?

B More than minimum daily serving of 2 oz eq

Connecticut State Department of Education ® November 2015

YES

Revised November 2015

224

This slide shows an example of how a menu with two items from the grains component
affects the selection of reimbursable meals under OVS for grades 9-12.

The menu planner offers a lunch that includes 3 ounce equivalents of grains from 1 cup of
pasta (2 ounce equivalents) and a 1-ounce whole-wheat roll (1 ounce equivalent).

The student selects the pasta and roll.

Ask participants: Does this count as the minimum serving of the grains component for

grades 9-12 under OVS?

Yes. The minimum daily grains requirement for grades 9-12 is 2 ounce equivalents. The
pasta and roll together provide 3 ounce equivalents. To make a reimbursable meal, the
student must also select the minimum serving size of at least one other component and at

least % cup of fruits or vegetables.

INSTRUCTOR NOTES: First click brings in the student selection of the pasta and

dinner roll. Second click brings in the answer.
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Identifying Reimbursable Meals
:f[ "’

-Schools must IDENTIFY CONTENT of reimbursable

meals NEAR OR AT THE BEGINNING of serving lines =
so students know what to select 7

Connecticut State Department of Education ® November 2015

With OVS, you can see how important it is to communicate information to students about
the menu choices and what they are allowed to select for a reimbursable meal.

The USDA requires schools identify the foods that are part of the reimbursable meal near
or at the beginning of all serving lines. If schools offer choices of food items within the
components, the menu must indicate what choices or combination of choices are
available each day and what students may select. These requirements apply to all
schools, including those that implement family-style meal service. In this case, you may
consider options like table tents or posters.

Schools have discretion as to how to identify the foods that are part of the reimbursable
meal depending on their menu, facilities, layout, age of children and other
considerations. Some examples include posters, signs and static clings on sneeze guards.

This requirement is to ensure that students understand the components of the
reimbursable meal and do not make unintentional purchases of a la carte foods. This

signage is also very important when schools implement offer versus serve.

Ask Participants: What signage strategies do you use to help implement OVS in your
schools?

Photo from Pleasant Valley Elementary School in South Windsor.
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Sample Lunch Menu for Grades K-5 and 6-8

Each lunch includes 5 components:
meat/meat alternates, grains, vegetables, fruits and milk.

Choose AT LEAST 1 fruit or vegetable and 2 other components.
For best nutrition, take all choices!

Choose at least 1 serving (% cup)

ENTREES* VEGETABLES FRUITS MILK

e I
CHOOSE
Hamburger on a Garden salad B Orange smiles B Low-fat (1%)
whole-grain bun with choice of B Fresh B Fat-free plain
Cheese pizza dressing strawberries B Fat-free
Grilled chicken Steamed B Sliced peaches chocolate
and whole- broccoli B Banana B Fat-free
wheat roll Golden corn strawberry
Oven-baked
potatoes

* All entrees include two components (meat/meat alternates and grains)

Connecticut State Department of Education ® November 2015

School menus must also clearly communicate the daily menu choices and what students
are allowed to select for a reimbursable lunch.

This sample lunch menu for grades K-5 and 6-8 allows students to select one choice from
the meat/meat alternates, grains, fruits and milk components and two choices from the
vegetables component.

The menu planner chooses to offer vegetables in ¥:-cup servings and allows students to
select up to two servings. Portioning vegetables in }5-cup servings makes it easier for
students to meet the OVS requirement to select at least % cup of fruits or vegetables.

This menu provides % cup more vegetables than the minimum daily required %-cup serving
for grades K-5 and 6-8. Lunches can include additional servings of any meal pattern
component as long as the weekly menu meets the calorie limit and dietary specifications.

This menu clearly communicates that students are allowed to select all choices but must
select at least one serving (% cup) of fruits or vegetables and two other components.

Students can select two different vegetables or two servings of the same vegetable
because the menu is planned to allow any two choices from the vegetables component.

Connecticut State Department of Education

226



What’s for Lunch? Revised November 2015
INSTRUCTOR NOTES

Sample Lunch Menu for Grades 9-12

Each lunch includes 5 components:
meat/meat alternates, grains, vegetables, fruits and milk.

Choose AT LEAST 1 fruit or vegetable and 2 other components.
For best nutrition, take all choices!

Choose at least 1 serving (% cup)

ENTREES* VEGETABLES FRUITS MILK

e I
CHOOSE DOSE
Hamburger on a Garden salad B Orange smiles B Low-fat (1%)
whole-grain bun with choice of B Fresh B Fat-free plain
Cheese pizza dressing strawberries B Fat-free
Grilled chicken Steamed B Sliced peaches chocolate
and whole- broccoli B Banana B Fat-free
wheat roll Golden corn strawberry
Oven-baked
potatoes

* All entrees include two components (meat/meat alternates and grains)

Connecticut State Department of Education ® November 2015

This sample lunch menu for grades 9-12 allows students to select one choice from the
milk, grains and meat/meat alternates components, two choices from the vegetables
component and two choices from the fruits component.

The menu planner chooses to offer both fruits and vegetables in %2-cup servings to make it
easier for students to meet the OVS requirement to select at least % cup of fruits or
vegetables.

This menu clearly communicates that students are allowed to select all choices but must
select at least one serving (¥ cup) of fruits or vegetables and two other components.

Students could select two different fruits or two servings of the same fruit and two
different vegetables or two servings of the same vegetable.
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5 FOR BEST NUTRITION, CHOOSE ALL 5!

www.sde.ct.gov/sde/lib/sde/pdf/deps/nutrition/nslp/lunchposter_OVS.pdf

Connecticut State Department of Education ® November 2015

Here is an example of some signs you can put on the serving line that explain what
students can take for a reimbursable meal under OVS. These are available online and from
the CSDE.
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Identifying Renmbursable Meals

e v Emm—. S —_—

\
\ Cashiers must be PROPERLY TRAINED on how
to identify a reimbursable meal under OVS

Connecticut State Department of Education ® November 2015

In addition to posting the content of reimbursable meals, it is very important that schools
provide adequate training for school food service staff on the meal pattern components,
including how to count food items and recognize reimbursable meals under OVS. This
continues to be a critical part of implementing OVS.
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Now we’re going to test your skill at identifying reimbursable meals under OVS. Let’s play
Meal or No Meal! Take out worksheet 6 — Meal or No Meal.

As a group, we will review some planned lunch menus and various student selections to
see if the student choices are reimbursable meals. You will see several lunch menus that
are all planned to meet the meal pattern requirements. There are no tricks here — each

menu includes all required components in the minimum required serving sizes for lunch.

I”

For each of the lunch selections, you need to indicate “meal” or “no meal.”
Note that for this activity, we are only looking at the DAILY requirements and are not
concerned with the weekly requirements such as the vegetable subgroups.

INSTRUCTOR NOTES:

* Do this activity all together as one group, asking for show of hands for “mea
meal.” Click to bring in answer on the slide.

* Tell participants that they just have a few seconds to decide the answer, just as cashiers
do when students come through the lunch line.

III

or “no
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| | [ E—

Elementary School (Grades K-5)

(,"_\]

L

Connecticut State Depurﬁnent of Education ® November 2015

You are the cashier in an elementary schools and your job is to determine whether the
student's choices make a reimbursable meal.
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The Planned Meal (Grades K-5)

SAMPLE LUNCH MENU 1 - Elementary School Lunch Menu

Food and Amount Component

Turkey (1 ounce) and cheese (1 ounce) sandwich | Meat/meat alternates (M/MA), 2 oz eq
whole-wheat bread (2 slices) with . Grains (G), 2 oz eg
lettuce (% cup) and tomato (% cup) l Vegetables (V), % cup

Carent cticke [1£ Fiin) Vasatahlae W) 1L fiim
DT UL JULAD | F2 LUy VoRTCIARICO |V J, s Lup

Fresh red apple (% cup) I Fruits (F), %2 cup
Milk choice (1 cup) Milk (M), 1 cup

Connecticut State Department of Education ® November 2015

This menu is planned to include all five food components in the appropriate portion sizes
for grades K-5:

* Turkey and cheese sandwich (M/MA component) on whole-wheat bread (grains
component) with lettuce (% cup) and tomato (% cup) for a combined
% cup of vegetables component (remember that lettuce counts as half the volume
served, so % cup credits as % cup);

* Carrot sticks (% cup of vegetables component);
* Fresh red apple (fruits component); and

* Choice of 1 cup of low-fat (1%) milk, fat-free milk or fat-free flavored milk to meet the
milk component.

INSTRUCTOR NOTES:

The Food Buying Guide indicates that one apple (125-138 count) is 1 cup of fruit. However,
for the purposes of this activity, assume that the serving size of the apple is

% cup only.
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Student Selects

[ Reimbursable Meal? ( YES )

o

Contains minimum required serving of
3 full components (M/MA, G and V)

Connecticut State Department of Education ® November 2015

The student selects the turkey sandwich and carrot sticks. Is this a reimbursable meal?

Yes. This meal contains the minimum required serving of three full components:
meat/meat alternates (turkey and cheese), grains (bread) and vegetables (lettuce and
tomato and carrots).

The lettuce and tomato (% cup) and carrot sticks (% cup) together are % cup of vegetables,
so the meal includes at least %2 cup of fruits or vegetables.
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Student Selects

[ Reimbursable Meal? ( YES )

o

Contains minimum required serving of
3 full components (M/MA, G and F)

Connecticut State Department of Education ® November 2015

The student selects the turkey sandwich and apple. Is this a reimbursable meal?

Yes. This meal contains the minimum required serving of three full components:
meat/meat alternates (turkey and cheese), grains (bread) and fruit (apple).

The apple provides % cup of fruit so the meal meets the requirement for at least % cup of
fruits or vegetables.

The vegetables (lettuce and tomato in sandwich) are only % cup so they do not count as a
full component for OVS.

Connecticut State Department of Education
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Student Selects

[ Reimbursable Meal? (_¥ES )

Contains minimum required serving of
2 full components (F and M) and
includes % cup of V

Connecticut State Department of Education ® November 2015

The student selects the carrot sticks, apple and milk. Is this a reimbursable meal?

Yes. The meal contains the minimum required serving of two full components: fruits (apple)
and milk (milk), and provide % cup of vegetables (carrot sticks).

The apple meets the minimum daily serving requirement of % cup so it counts as one
component.

The carrot sticks (% cup) are less than the full required serving of % cup of vegetables so
they do not count as a full component. However, they meet the OVS requirement for at
least % cup of fruit or vegetable.
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Student Selects

Reimbursable Meal? l

Contains minimum required serving of
3 full components (M/MA, G and M)
but missing at least Y2 cup of For V
(lettuce and tomato is % cup)

Connecticut State Department of Education ® November 2015

The student selects the turkey sandwich and milk. Is this a reimbursable meal?

No. The selected meal contains the minimum required serving of three full components:

meat/meat alternates (turkey and cheese); grains (bread) and milk, but is missing at least
% cup of fruits or vegetables.

The lettuce and tomato together provide only % cup of vegetables.
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“Middle School (Grades 6-8)

Connecticut State Department of Education ® November 2015

Now you are the cashier in a middle school. Your job is to determine whether the student's
choices make a reimbursable meal.
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The Planned Meal (Grades 6-8)

SAMPLE LUNCH MENU 2 — Middle School Lunch Menu

Food and Amount Component
WGR pasta (% cup) with G,1lozeg

meat sauce (with 1% ounces cooked meat) | M/MA, 1% ozeq
and % cup tomato sauce V % cup

Whole-grain roll, 1 ounce G,1lozeg

Romaine garden salad (1 % cups) * V, % cup *Leafy greens credit as half of volume served

Fresh fruit cup (% cup) F, % cup

iviiiik choice {1 cup) M, 1 cup

Connecticut State Department of Education ® November 2015

This menu is planned to include all five food components in the appropriate portion sizes
for grades 6-8:

* % cup (1 ounce equivalent) of pasta and a 1-ounce whole-grain roll (1 ounce equivalent)
provide the grains component (2 ounce equivalents);

* 1% ounces of meat in the meat sauce (1 % ounce equivalents) provides the M/MA
component;

* 1% cups of romaine salad provide the required % cup of the vegetables component
(remember that raw leafy greens count as HALF the volume served);

* Y% cup of fresh fruit cup provides the fruits component; and

* A choice of 1 cup of low-fat (1%) milk, fat-free milk or fat-free flavored milk to meet the
milk component.
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Student Selects

[ Reimbursable eal? ( NO )

Contains minimum required serving of
3 full components (G, M/MA and M)
but missing at least Y2 cup of For V
(tomato sauce is % cup)

Connecticut State Department of Education ® November 2015

The student selects the pasta with meat sauce and milk. Is this a reimbursable meal?
No. The meal contains the minimum required serving of three full components (grains,
M/MA and milk) but is missing at least % cup of fruits or vegetables. The tomato sauce is

only % cup so it cannot count as % cup of vegetables.

If the tomato sauce was % cup instead of % cup, this would be a reimbursable meal.
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Student Selects

[ Reimbursable Meal? ( YES )

o

Contains minimum required serving of
3 full components (G, M/MA and V)

Connecticut State Department of Education ® November 2015

The student selects the pasta with meat sauce and salad. Is this a reimbursable meal?

Yes. The meal contains the minimum required serving of three full components (grains,
M/MA and vegetables).

The vegetables component includes 1 cup total from % cup of tomato sauce and
1 % cups of salad (which credits as % cup vegetables). Remember that raw leafy greens
count as half the volume served.
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Student Selects

[ Reimbursable Meal? ( NO ).

—
Contains minimum required serving of
2 full components (G and M/MA) but
missing at least Y2 cup of For V
(tomato sauce is % cup)

Connecticut State Department of Education ® November 2015

The student selects the pasta with meat sauce and whole-grain roll. Is this a reimbursable
meal?

No. The meal contains the minimum required serving of two full components (grains and
M/MA) but is missing at least % cup of fruits or vegetables. The tomato sauce is only % cup
so it cannot count as % cup of vegetables.

If the tomato sauce was % cup instead of % cup, this would be a reimbursable meal.

Remember that a student selection of more than one serving of grains (1 oz eq of pasta
and 1 oz eq roll) counts as only one component (grains).
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Student Selects

[ Reimbursable Meal? ( YES )

o

Contains minimum required serving
of 3 full components (V, F and M)

Connecticut State Department of Education ® November 2015

The student selects the salad, fruit cup and milk. Is this a reimbursable meal?
Yes. The meal contains the minimum required serving of three full components
(vegetables, fruits and milk) and it includes % cup of fruits and % cup of vegetables from

the 1 % cups of salad. Remember that raw leafy greens count as half the volume served.

For grades 6-8, % cup of fruit is the full serving of the fruits component.
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Student Selects

[ Reimbursable Meal? ( YES )

o

Contains minimum required serving of
3 full components (G, F and M)

Connecticut State Department of Education ® November 2015

The student selects the whole-grain roll, fruit cup and milk. Is this a reimbursable meal?

Yes. The selected meal contains the minimum required serving of three full components

(grains, fruits and milk). For grades 6-8, % cup of fruit is the full serving of the fruits
component.
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F 8 o I

High School (Grades 9-12)-T

- ""

Connecticut State Department of Education ® November 2015

Now you are the cashier in a high school. Your job is to determine whether the student's
choices make a reimbursable meal.
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The Planned Meal (Grades 9-12)

SAMPLE LUNCH MENU 3 - High School Lunch Menu
Food and Amount Component
Cheese pizza M/MA, 2 0zeq, G, 2 ozeg
Broccoli florets () cup) with low-fat dip |

'V, 1cup

Corn (% cup)
Cantaloupe wedges (% cup)
.Red grapes (% cup)
Milk choice (1 cup)

Connecticut State Department of Education ® November 2015

This menu is planned to include all five food components in the appropriate portion sizes
for grades 9-12:

the WGR pizza crust provides 2 ounce equivalents of grains;

* the pizza cheese provides 2 ounce equivalents of M/MA;

* Y% cup of broccoli and % cup of carrot sticks provide the required 1 cup of vegetables;

* Y% cup of cantaloupe and % cup of purple grapes provide the required 1 cup of fruits; and

* achoice of 1 cup of low-fat (1%) milk, fat-free milk or fat-free flavored milk to meet the
milk component.

Note: For this example, we are assuming that the tomato sauce on the pizza is not
sufficient to count toward the vegetables component. The tomato sauce could count if a
school used CN labeled pizza indicating how the tomato sauce credits toward the
vegetables component.
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Student Selec‘ts

Reimbursable Meal? m]
—'

Contains minimum required serving of
3 full components (M/MA, G and M)
but missing at least %2 cup of For V

Connecticut State Department of Education ® November 2015

The student selects the pizza and milk. Is this a reimbursable meal?

No. The selected meal contains the minimum required serving of three full components:

e M/MA from the cheese in the pizza;
* grains from the pizza crust; and
* milk from the milk.

However, it is missing at least % cup of fruits or vegetables.

Note that a best practice strategy to help avoid nonreimbursable meals is to keep a variety
of fruit and vegetables selections near the cashier. This allows students who are missing a
fruit or vegetable to easily select either one, and make the meal reimbursable.
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Student Selects

Reimbursable Meal? @]
—'

Contains minimum required serving of
3 full components (M/MA, G and M)
and includes % cup of V

Connecticut State Department of Education ® November 2015

The student selects the pizza, broccoli and milk. Is this a reimbursable meal?

Yes. The selected meal contains the minimum required serving of three full components:
e M/MA from the cheese in the pizza;

* grains from the pizza crust; and

¢ milk from the milk.

It also contains % cup of vegetables (broccoli), which meets the requirement for at least %
cup of fruits or vegetables.
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Student Selects

Reimbursable Meal? @]
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Contains minimum required serving of
2 full components (M/MA and G) and
includes % cup of F

Connecticut State Department of Education ® November 2015

The selected meal contains the minimum required serving of two full components:

* M/MA from the cheese in the pizza; and
* grains from the pizza crust.

It also includes % cup of fruits (grapes).

Note: The % cup of grapes meets the OVS requirement for at least % cup of fruits or
vegetables but it does not count as a full component, since the minimum serving size for
grades 9-12 is 1 cup of fruit. Remember that this menu was planned to meet the daily
required minimum of 1 cup of fruit from two foods: % cup of grapes and % cup of
cantaloupe.
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Contains minimum required serving
of 2 full components (M/MA and G)
and includes % cup of F

Connecticut State Department of Education ® November 2015

The selected meal contains the minimum required serving of two components:

* M/MA from the cheese in the pizza; and
* grains from the pizza crust.

It also includes % cup of fruits (cantaloupe).

Note: The % cup of cantaloupe meets the OVS requirement for at least % cup fruits or
vegetables but it does not count as a full component, since the minimum serving size for
grades 9-12 is 1 cup of fruit. Remember that this menu was planned to meet the daily
required minimum 1 cup of fruit from two foods: % cup of grapes and % cup of cantaloupe.
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Student Selects

Reimbursable Meal? @]
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Contains minimum required serving of
2 full components (M/MA and G) and
includes % cup of V

Connecticut State Department of Education ® November 2015

The student selects the pizza and carrots. Is this a reimbursable meal?

Yes. The selected meal contains the minimum required serving of three components:
e M/MA from the cheese in the pizza;

* grains from the pizza crust; and

* vegetables from the broccoli.

It also contains % cup of vegetables (carrots), which meets the requirement for at least %
cup of fruits or vegetables.
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Student Selects

Reimbursable Meal? m]
—'

Contains % cup of V but contains only
1 full component (F)

Connecticut State Department of Education ® November 2015

The student selects the broccoli, grapes and cantaloupe. Is this a reimbursable meal?

No. While the selected meal contains three food items, it only contains the minimum
required serving of only one component: fruits from the grapes and cantaloupe.

The grapes (% cup) and cantaloupe (% cup) combined provide the full required 1 cup of the
fruits component, and therefore count as only one component.
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Reimbursable Meal? m

Contains minimum required serving of only
2 full components (F and M)

Connecticut State Department of Education ® November 2015

The student selects the grapes, cantaloupe and milk. Is this a reimbursable meal?

No. While the selected meal contains three food items, it only contains the minimum
required serving of two full components:

* milk from the milk; and
* 1 cup of fruits from the grapes and cantaloupe.

The grapes (% cup) and cantaloupe (% cup) combined provide the full required 1 cup of the
fruits component, and therefore count as only one component.
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Student Selects

Reimbursable Meal? m]
—'

Contains % cup of F and % cup of V but
contains only 1 full component (M)

Connecticut State Department of Education ® November 2015

The student selects the grapes, broccoli and milk. Is this a reimbursable meal?

No. The selected meal contains the minimum required serving of only one full component:
milk.

Note: The % cup of grapes meets the OVS requirement for at least % cup fruits or
vegetables but it does not count as a full component, since the minimum serving size for
grades 9-12 is 1 cup of fruit. Remember that this menu was planned to meet the daily
required minimum 1 cup of fruit from two foods: % cup of grapes and % cup of cantaloupe.

Note: The % cup of broccoli meets the OVS requirement for at least % cup fruits or
vegetables but it does not count as a full component, since the minimum serving size for
grades 9-12 is 1 cup of vegetables. Remember that this menu was planned to meet the
daily required minimum 1 cup of fruit from two foods: % cup of broccoli and % cup of
carrots.
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The Planned Meal (Grades 9-12)

SAMPLE MENU 4 — High School Lunch Menu
Menu Item Component
Fruit yogurt (% cup) and low-fat cheese stick (1 ounce) | M/MA, 2 oz eq
Whole-grain crackers (2 ounces) G,2o0zeg

Spinach Salad (2 cups) V, 1 cup

Blueberries (¥ cup)

Orange wedges (one 138-count orange)
Milk choice (1 cup)

Connecticut State Department of Education ® November 2015

This lunch menu for grades 9-12 is planned to include:

% cup of low-fat fruit yogurt (1 ounce equivalent) and 1 ounce of low-fat cheese (1
ounce equivalent) to meet the required 2 ounce equivalents for the M/MA component;

* 2 ounces of whole-grain crackers (2 ounce equivalents) to meet the required 2 ounce
equivalents for the grains component;

* 2 cups of spinach salad to meet the 1 cup vegetables component (raw leafy greens
count as half the volume served);

* Y% cup of blueberries and % cup of orange wedges to meet the 1 cup fruits component;
and

* achoice of 1 cup of low-fat (1%) milk, fat-free milk or fat-free flavored milk to meet the
milk component.

This lunch menu is planned to offer the minimum daily 2 ounce equivalents for M/MA as
two food items (% cup of yogurt and 1 ounce of low-fat cheese). Since each food item
provides half of the minimum daily 2 ounce equivalents of the M/MA component for
grades 9-12, one item alone cannot count as the full component.

Connecticut State Department of Education
254



What’s for Lunch? Revised November 2015
INSTRUCTOR NOTES

Student Selects

Reimbursable Meal? @]
—'

Contains minimum required serving of
3 full components (M/MA, G and M)
and includes % cup of F

Connecticut State Department of Education ® November 2015

The student selects the yogurt and cheese stick, crackers, orange and milk. Is this a
reimbursable meal?

Yes. The selected meal contains the minimum required serving of three full components:

* M/MA from the yogurt and cheese;
* grains from the crackers;
* milk from the milk.

It also includes % cup of oranges, which meets the requirement for at least % cup of fruits
or vegetables.

Note: The % cup of oranges meets the OVS requirement for at least % cup of fruits or
vegetables but it does not count as a full component, since the minimum serving size for
grades 9-12 is 1 cup of fruit. Remember that this menu was planned to meet the minimum
1 cup of fruit from two food items: % cup of oranges and % cup of blueberries.
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Student Selects

Reimbursable Meal? m]

Contains % cup of F but contains only
1 full component (G)

Connecticut State Department of Education ® November 2015

The student selects the yogurt, crackers and orange slices. Is this a reimbursable meal?

No. The selected meal contains % cup of fruit but contains the minimum required serving
of only one full component: grains from the crackers.

The yogurt does not count as a component. Remember that the planned menu offers the
minimum daily 2 ounce equivalents for M/MA as two food items (% cup of yogurt and 1
ounce of low-fat cheese). Since each food item provides half of the minimum daily 2 ounce
equivalents of the M/MA component for grades 9-12, one item alone cannot count as the
full component.

Note: The % cup of oranges meets the OVS requirement for at least % cup of fruits or
vegetables but it does not count as a full component, since the minimum serving size for
grades 9-12 is 1 cup of fruit. Remember that this menu was planned to meet the minimum
1 cup of fruit from two food items: % cup of oranges and % cup of blueberries.
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Student Selects

Reimbursable Meal? m

Contains only 2 full components
(M/MA and F)

Connecticut State Department of Education ® November 2015

The student selects the yogurt, cheese stick, blueberries and orange slices. Is this a
reimbursable meal?

No. The selected meal contains only two full components: 1 cup of fruit (one full
component from the blueberries and orange wedges) and M/MA from the yogurt and
cheese stick.

The yogurt does not count as a component. Remember that the planned menu offers the
minimum daily 2 ounce equivalents for M/MA as two food items (% cup of yogurt and 1
ounce of low-fat cheese). Since each food item provides half of the minimum daily 2 ounce
equivalents of the M/MA component for grades 9-12, one item alone cannot count as the
full component.

In addition, the planned menu offers the minimum daily 1 cup of fruit as two food items (%
cup of blueberries and % cup of orange wedges). Since each food item provides half of the
daily fruits component for grades 9-12, one item alone cannot count as the full component.
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Student Selects

Reimbursable Meal? @]
—'-

Contains minimum required serving of
2 full components (G and M) and
includes %z cup of F

Connecticut State Department of Education ® November 2015

The student selects the cheese stick, crackers, orange slices and milk. Is this a reimbursable
meal?

Yes. The selected meal contains the minimum required serving of two full components:

* grains from the crackers; and
* milk from the milk.

It also includes % cup of orange slices, which meets the requirement for at least % cup of
fruits or vegetables. However, it does not count as a full component, since the minimum
serving size for grades 9-12 is 1 cup of fruit. Remember that this menu was planned to
meet the minimum 1 cup of fruit from two food items: % cup of oranges and % cup of
blueberries.

Remember that the planned menu offers the minimum daily 2 ounce equivalents for
M/MA as two food items (% cup of yogurt and 1 ounce of low-fat cheese). Since each food
item provides half of the minimum daily 2 ounce equivalents of the M/MA component for
grades 9-12, one item alone cannot count as the full component.
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Reimbursable Meal? @]
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Contains minimum required serving of
2 full components (G and M) and
includes % cup of F

Connecticut State Department of Education ® November 2015

Yes. The selected meal contains the minimum required serving of two components:

* grains from the crackers;
* milk from the milk.

It also includes % cup of oranges, which meets the requirement for at least % cup of fruits
or vegetables.

Note: The % cup of oranges meets the OVS requirement for at least % cup of fruits or
vegetables but it does not count as a full component, since the minimum serving size for
grades 9-12 is 1 cup of fruit. Remember that this menu was planned to meet the minimum
1 cup of fruit from two food items: % cup of oranges and % cup of blueberries.
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Student Selects

Contains minimum required serving of
2 full components (V and M) and
includes % cup of F

Connecticut State Department of Education ® November 2015

The student selects the spinach salad, blueberries and milk. Is this a reimbursable meal?
Yes. The selected meal contains the minimum required serving of two components:

* vegetables from the spinach salad; and
* milk from the milk.

It also includes % cup of blueberries, which meets the requirement for at least % cup of
fruits or vegetables.

Note: The % cup of blueberries meets the OVS requirement for at least % cup of F but it
does not count as a full component, since the minimum serving size for grades 9-12 is

1 cup of fruit. Remember that this menu was planned to meet the minimum 1 cup of fruit
from two food items: % cup of oranges and % cup of blueberries.
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Student Selects

Reimbursable Meal? m]
—'

Contains only 2 full components (V and F)

Connecticut State Department of Education ® November 2015

The student selects the spinach salad, blueberries and orange slices. Is this a reimbursable
meal?

No. The selected meal contains the minimum required serving of only two full
components:

* 1 cup of vegetables from the spinach salad; and
* 1 cup of fruits from the blueberries and orange wedges.

Remember that the planned menu offers the minimum daily 1 cup of fruit as two food
items (% cup of blueberries and % cup of orange wedges). Since each food item provides
half of the daily fruits component for grades 9-12, one item alone cannot count as the full
component.
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Student Selects

Reimbursable Meal?

Contains % cup of F but contains only
1 full component (M)

Connecticut State Department of Education ® November 2015

The student selects the yogurt blueberries and milk. Is this a reimbursable meal?

No. The selected meal contains % cup of fruit (blueberries) but contains the minimum
required serving of only one full component: milk.

The yogurt does not count as a component. Remember that the planned menu offers the
minimum daily 2 ounce equivalents for M/MA as two food items (% cup of yogurt and 1
ounce of low-fat cheese). Since each food item provides half of the minimum daily 2 ounce
equivalents of the M/MA component for grades 9-12, one item alone cannot count as the
full component.

If the student selected both the yogurt and cheese stick, this would be a reimbursable
meal.

Note: The % cup of blueberries meets the OVS requirement for at least %2 cup of fruits or
vegetables but it does not count as a full component, since the minimum serving size for
grades 9-12 is 1 cup of fruit. Remember that this menu was planned to meet the minimum
1 cup of fruit from two food items: % cup of oranges and %2 cup of blueberries.
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Contains minimum required serving of
2 full components (V and G) and
includes % cup of F
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The student selects the spinach salad, crackers, blueberries and yogurt. Is this a
reimbursable meal?

Yes. The selected meal contains the minimum required serving of two full components:

* vegetables from the spinach salad; and
* grains from the crackers.

It also includes % cup of blueberries, which meets the requirement for at least % cup of
fruits or vegetables.

The yogurt does not count as a component. Remember that the planned menu offers the
minimum daily 2 ounce equivalents for M/MA as two food items (% cup of yogurt and 1
ounce of low-fat cheese). Since each food item provides half of the minimum daily 2 ounce
equivalents of the M/MA component for grades 9-12, one item alone cannot count as the
full component.

Note: The % cup of blueberries meets the OVS requirement for at least % cup of fruits or
vegetables but it does not count as a full component, since the minimum serving size for
grades 9-12 is 1 cup of fruit. Remember that this menu was planned to meet the minimum
1 cup of fruit from two food items: % cup of oranges and % cup of blueberries.
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The Planned Meal (Grades 9-12)

SAMPLE LUNCH MENU 4 - High School Lunch Menu
Food and Amount Component

Cheeseburger ( 2 ounces cooked meat M/MA, 2 % oz eq
and % ounce cheese) on G,20zeq
whole-grain rich bun (2 ounces)

Lettuce (% cup)* and tomato (% cup) V, ¥ cup *Leafy greens credit as half volume served

Sweet potato fries (% cup) V, % cup
Purple plums (% cup) '

Klwl [Vz. cup) - .

Milk choice (1 cup)

Connecticut State Department of Education ® November 2015

This menu is planned to include all five food components in the appropriate portion sizes
for grades 9-12:

» the cheeseburger provides 2 ounce equivalents of grains (whole-grain bun) and 2 ounce
equivalents of M/MA (meat and cheese);

* therequired 1 cup of the vegetables component includes % cup of lettuce and tomato,
and % cup of sweet potato fries;

* Y% cup of kiwi and % cup of fresh plums provide the required 1 cup of the fruits
component; and

* achoice of 1 cup of low-fat (1%) milk, fat-free milk or fat-free flavored milk to meet the
milk component.

Note: For this example, we are assuming that lettuce and tomato is served separately so
students have the option to take it.
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Contains minimum required serving of
3 full components (G, M/MA and M)
and includes % cup of V

Connecticut State Department of Education ® November 2015

The student selects the cheeseburger with lettuce and tomato, and milk. Is this a
reimbursable meal?

Yes. The selected meal contains the minimum required serving of three full components:

* grains from the bun;
e M/MA from the hamburger and cheese; and
* milk from the milk.

It also includes % cup of vegetables from the lettuce (% cup of raw leafy greens credit as %
cup) and tomato (% cup), which meets the requirement for at least % cup of fruits or
vegetables. Remember that raw leafy greens count as HALF the volume served.
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Contains minimum required serving of
2 full components (G and M/MA) and
includes 7z cup of V
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The student selects the cheeseburger with lettuce and tomato. Is this a reimbursable meal?
Yes. The selected meal contains the minimum required serving of two full components:

* grains from the bun; and
e M/MA from the hamburger and cheese.

It also includes % cup of vegetables from the lettuce (% cup of raw leafy greens credit as %
cup) and tomato (% cup), which meets the requirement for at least % cup of fruits or
vegetables. Remember that raw leafy greens count as HALF the volume served.
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Reimbursable Meal? m]
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Contains minimum required serving of
3 full components (G, M/MA and M)
but missing %2 cup of For V

Connecticut State Department of Education ® November 2015

The student selects the cheeseburger (WITHOUT lettuce and tomato) and milk. Is this a
reimbursable meal?

No. The selected meal contains the minimum required serving of three full components:

* grains from the bun;

e M/MA from the hamburger and cheese; and
* milk from the milk

However, it is missing at least % cup of fruits or vegetables.
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Student Selects

Reimbursable Meal? @]
—'

Contains minimum required serving of
3 full components (G, M/MA and M)
and includes % cup of F

Connecticut State Department of Education ® November 2015

The student selects the cheeseburger, kiwi and milk. Is this a reimbursable meal?

Yes. The selected meal contains the minimum required serving of three full components:
* grains from the bun;

e M/MA from the hamburger and cheese; and

¢ milk from the milk

It also includes % cup of kiwi, which meets the requirement for at least % cup of fruits or
vegetables.
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Reimbursable Meal? @]
—'

Contains minimum required serving of
3 full components (G, M/MA and M)
and includes % cup of V

Connecticut State Department of Education ® November 2015

Yes. The selected meal contains the minimum required serving of three full components:

* grains from the bun;
e M/MA from the hamburger and cheese; and
* milk from the milk.

It also includes % cup of sweet potato fries, which meets the requirement for at least ¥ cup
of fruits or vegetables.
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Reimbursable Meal? @
—'

Contains minimum required serving of
2 full components (F and M) and
includes 7z cup of V

Connecticut State Department of Education ® November 2015

The student selects the cheeseburger, sweet potato fries and milk. Is this a reimbursable
meal?

Yes. The selected meal contains the minimum required serving of two full components:

e fruits from the kiwi and plums; and
* milk from the milk.

It also includes % cup of sweet potato fries, which meets the requirement for at least ¥ cup
of fruits or vegetables.

Remember that the planned menu offers the minimum daily 1 cup of fruit as two food
items (% cup of kiwi and % cup of plums). Since each food item provides half of the daily
fruits component for grades 9-12, one item alone cannot count as the full component.
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Wrap-Up:
Menu Planning Strategies
for the NSLP

X -

Connecticut State Department of Education ® November 2015

We have discussed a lot of information today about the meal pattern requirements for the
NSLP. This activity will help us review the key strategies regarding how to plan meals to
meet the NSLP requirements and encourage student selections of reimbursable meals
under OVS.

Instructions:

* Pair up with someone that you have not partnered with before (or if time is short, pair
up with the person next to you). Share with each other one thing about menu planning
strategies for lunch that is either new to you or a good reminder to use in your
programs.

* Modification: If time is short, have participants partner with someone at their table.

e Ask a few teams to share their information. Adjust the number of people you ask to
share as needed to accommodate the schedule.

e Remind participants about the handout in their packet, “Resources for School Meals,”
containing links to many key resources to assist with menu planning for the NSLP and
SBP.
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Menu Planning Guide for School Meals

MENU PLANNING GUIDE
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www.sde.ct.gov/sde/cwp/view.asp?a=2626&q=334320
Connecticut State Department of Education ® November 2015

The CSDE’s Menu Planning Guide for School Meals contains comprehensive information and
guidance on planning menus to meet the USDA meal patterns for the National School
Lunch Program (NSLP), School Breakfast Program (SBP) and Seamless Option (SSO) of the
NSLP, based on USDA regulations and policy and Connecticut statutes and regulations.

Remember to use this guide as the definitive resource to help menus comply with the meal
pattern requirements. It is available at the link indicated on this slide.
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THANK YOU! gy

A Please return __

Connecticut State Department of Education ® November 2015

Thank you for participating in today's workshop.

Before you leave, please complete and return your evaluation. When you give us your
evaluation, you will receive a certificate of attendance.
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CSDE School Nutrition Programs Staff

COUNTY

Fairfield County

CONSULTANT

Fionnuala Brown
fionnuala.brown@ct.gov = 860-807-2129

Hartford County

Teri Dandeneau
teri.dandeneau@ct.gov « 860-807-2079

Middlesex County
Windham County

Susan Alston
susan.alston@ct.gov = 860-807-2081

Litchfield County

Calbhaiim WAihida
aEoUN-vviLe

allison.calhoun-white@ct.gov » 860-807-2008

New Haven County

Jackie Schipke
jackie.schipke@ct.gov » 860-807-2123

New London County
Tolland County

Monica Pacheco
monica.pacheco@ct.gov « 860-807-2073

Nutrition Education Coordinator

susan fore@ct.gov » 860-807.2075

Connecticut State Department of Education
Bureau of Health/Nutrition, Family Services and Adult Education
CSDE 25 Industrial Park Road e Middletown, CT 06457
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Please contact your assigned consultant with any questions.
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