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Arizona Department of Education (ADE)

This training was developed by the Arizona Department of
Education (ADE) Health and Nutrition Services Division (HNS).

Intended Audience

This training is intended for School Food Authorities (SFAs)
operating the National School Lunch Program (NSLP). All
regulations are specific to operating the NSLP under the
direction of ADE.

Professional Standards

Information to include when documenting this training for
Professional Standards:

Training Title: How to Plan a Lunch Menu

Key Area: 1000 - Nutrition

Learning Codes: 1100

Length: 2.5 hours




Objectives

At the end of this training, attendees should be able to:
* understand how to read the Meal Pattern Chart;
« know how to plan meals that meet the daily requirements; and

« know how to review the weekly menu to ensure it meets the weekly requirements.
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The instruction within this How-To Guide is based
on guidance from the Code of Federal
Regulations (CFR), §210.10 Meal requirements for

lunches and requirements for afterschool snacks.

It is recommended to review the information on the
Meal Pattern Requirements for additional help with
understanding the guidance in the CFR.
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https://www.azed.gov/hns/nslp/mealpattern/

Definitions

Component: One of five food groups that comprise reimbursable lunches. These are: fruit,
vegetable, grain, meat/meat alternate, and fluid milk.

Grade Group: The range of grades for which the component and nutrient specifications applies to
when planning a reimbursable menu.

Offer Versus Serve: A meal service option that allows participating students the option to decline
some of the food offered as part of a reimbursable menu. For lunch meal service, this is optional
for grades K-8, but required for grades 9-12.

Nutrient Specification: The minimum and maximum amount of a specific nutrient that is in the
meal/food offered.



Definitions

Point of Service: The point in a food service operation where a determination can be accurately
made that a reimbursable free, reduced-price, or paid lunch has been served to an eligible child.

Reimbursable Meal: A meal that a student has at the point of service that will be claimed for
reimbursement if it contains the required components from the reimbursable menu.

Reimbursable Menu: A menu made available to all students, that offers the daily minimum and
weekly requirements of the NSLP meal pattern.

Serve Only: A meal service option where all participating students receive all five components in
the required amounts.



Throughout this guide, there will be comprehension quiz questions to test
your knowledge and help you apply what you're learning.

Be sure to review these quiz questions and answers available within the
guide.

This icon will indicate a comprehension quiz question, and the background
of the slides will be blue like you see on this slide.
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How to Plan
a Lunch Menu

This Step-by-Step Instruction will include:

Introduction to the Meal Pattern

Planning the Menu

Daily Requirements Review

Completing the Weekly Menu

Meeting the Weekly Requirements: Fruit
Meeting the Weekly Requirements: Vegetable
Meeting the Weekly Requirements: Grain
Meeting the Weekly Requirements: Meat/Meat Alternate
Meeting the Weekly Requirements: Milk

Meal Pattern Chart Dietary Specifications

Tips to Help You Menu Plan Like a Pro

Slides g - 18
Slides 19 - 42
Slides 43 - 51

Slides 52 - 108
Slides 109 - 113
Slides 114 - 131
Slides 132 - 135
Slides 136 - 142
Slides 143 - 147
Slides 148 - 152
Slides 153 - 158

The following slides will only cover how-to instructions for planning a lunch menu. Please
refer back to the ADE Online Training Library for other How-To Guides regarding how to

plan a breakfast, supper and snack menu,


https://www.azed.gov/hns/nslp/trainingps/online/

Introduction
to the Meal
Pattern




Introduction

Meal Pattern

In 2010, Congress passed the Healthy, Hunger-Free Kids Act
(HHFKA), which revised the meal pattern for the National School
Lunch Program (NSLP).

All LEAs who receive federal reimbursement for school meals are
required to serve meals that meet these meal pattern guidelines.

This How-To Guide will review how to plan a weekly menu that
meets the lunch meal pattern requirements.
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Introduction

Meet Your Trainer!

I'm Austin the Asparagus, and | will be
leading you through this menu planning
guide.

Look for me to provide additional
details throughout this guide! We will
be going through how to plan a lunch

menu, but we will not be covering
Serve Only and Offer Versus Serve.
Please refer to the Offer Versus Serve
Manual for details on this meal service
and menu planning option.
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https://cms.azed.gov/home/GetDocumentFile?id=58d94c4a1130c012245c2534

Meal Pattern Charts

Meal pattern charts can be 5-Day Meal Pattern for NSLP
- found on the NSLP and SBP _ _ _
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https://www.azed.gov/hns/nslp/

Introduction

Planning for the Week

Now that you've printed the chart that
meets your menu planning needs, let'’s
get a bit more specific.

Circle the number of days you will be
planning a menu for. As you can see,
| will be planning for a 5-Day week
throughout this guide.
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Grade Groups

5-Day Meal Pattern for NSLP

Mational School Lunch Progra m
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Weekly and Daily
Requirements

Introduction

This chart also shows you the weekly
and daily requirements for each
component. The component is listed in
the far-left column.

The five components are: Fruit,
Vegetable, Grain, Meat/Meat
Alternate, and Fluid Milk.

5-Day Meal Pattern for NSLP

Mational ol Lunch Program
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Introduction

Weekly and Daily Requirements

The required weekly amount is listed in

each column, and the daily requirement

is listed next to the weekly requirement
in parentheses ().

Highlight the daily and weekly amounts
you'll need to plan in order to meet the
meal pattern requirements for the
number of days and the grade groups
for each component.

I highlighted the component
requirements for grades K-8.

——

5-Day Meal Pattern for NSLP

Mational School Lunch Progra m
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Vegetable Subgroup Requirements

5-Day Meal Pattern for NSLP

Mational School Lunch Program
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Quantities at Point of

Service 5-Day Meal Pattern for NSLP

Mational School Lunch Progra m
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Planning
the Menu




Determining Your Grade

Grou P 5-Day Meal Pattern for NSLP

Mational School Lunch Progra m
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Weekly Menu Planner

Now let’s start building our menu!
As we go through this guide, we will fill
in one week's menu and make sure we

meet all the components and serving

]
P la n n I n g sizes as we go along!
t h e M e n u You can print out the Weekly Menu

Planner which is found on the NSLP

Program Forms and Resources
webpage under the “Menu Planning”

accordion.

5-Day K-8 Weekly Menu Planner

National School Lunch Program You will fill this in to see how it can be

Monday Menu Monday Daily Checklist p g y
liems Serving Size Notes 0 __ cup(s) frui
|
|
|
Tuesday Menu Tuesday Daily Checklist
Tiems ‘Senving Size Components (list ll that apply) Notes ] cup(s) fuit ¢
Wednesday Menu
ltems Serving Size Components (list all that apply) Notes
Thursday Menu
Tlems ‘Senving Size Components (list all that apoly) Notes
[ 1 cup milk (e unflavored)
Friday Menu Friday Daily Checklist
llems ‘Sening Size Components (list all that apply) Notes
O
[ 7 cupmilk
] Minimum % cup dark green vegetables | [] ___total cups of vegetable offered weekly (rm: [ Nomore than 50% of fruit offered is juice
] Minimum % cup red/orange vegetables | [] __total cups of fruit offered weekly [ Menu analyzed for sodium, saturated fat, and
[] Minimum % cup legumes O __total 0z eq of M/MA offered wee calories and meets requirements
[ Minimum % cup starchy vegetables [0 ___total oz of grain offered weekly (: [0 Allgrains offered are whole grain-rich
[] Minimum % eup other vegetables [J MNomore than 2 0z eq grain-based dessert
offered weekly
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Grain and Meat/Meat Alternate

Weekly (daily} amounts 8-9° 8-10" -g 10-12" | All graing offered must be whole
Whole  |\TWotreaied b mest weskly magmum (1) (1} (1) 2) | grainrich,
Grain-Rich
i Grains )4 Serve Only and OVS: Weekly. no mare than 2 0z eq
a n n I n g oz eq) inimum ameunt to count 1 1 1 o grain based dessert.
\/ as a component at POS

the Menu

Meat Mot required to rmsst weskly maimum (1} (1} (1) (2}
Serve Only and OVS:

( Meat/ N\ Weekly (daily amounts | 8-10" | 9-10" #79-10"\ 10-12°

Alternate

inimum amount to count 1 1 1 Z
(oz eq} as a component at POS

Most menus offer the grains and
meat/meat alternates as part of the
entrée, so let's start there!

According to the 5-day meal pattern
chart, | need to offer at least: 1 ounce

equivalent (oz eq) of grain daily and at
¢ Q@ least 8 oz eq of grain over the course of
“i the week.

Continue




Grain and Meat/Meat Alternate

Weekly (daily) amounts | 8-9° 8-10* ® 10-12" | All grains offered must be whole

Whole  |\TWotreaied b mest weskly magmum (1) (1} 2) | grainrich,
Grain-Rich
| Grains )4 Serve Only and OVS; We_ekly. no maore than 2 oz eq
a n n I n g loz eqp inimum ameunt te count 1 1 1 2 grain based dessert.
\/ as a component at POS
the Menu N T T y— T BT T
Meat ot required b meet weskly Mg mLm (1) (1} (L (2}
Alternate Serve Only and OVS:
{0z eq inimum amount to count 1 1 1 z

as a component at POS

First, let's look for the grain component
on the meal pattern chart in the row
Weekly (daily) amounts. The first field is
for the K-5 grade group. If we keep
looking to the right, we will see the
header for K-8. For this grade group, |
see 8-9” (1). That means | need to serve
a minimum of 1 oz eq daily and 8-9 oz
eq over the week.

Continue




Planning
the Menu

Grain and Meat/Meat Alternate

Meat “hot Fequired t el weskly masL (1} (1}

Weekly (daily) amounts | &-9° | &-10° @ 10-12"
Whole \'Notreqm’"eo‘ to mset weskly M (1) (1) (23
Grain-Rich
Grains )4 Serve Only and OVS:
loz eqp inimum amount to count 1 1 1 =
\/ as a component at POS

Meat/ N\ Weekly (daily} amounts | 8-10" | 9-10°
( Serve Only and OVS:

Alternate

inimum amount to count
(oz eq 1 1

as a component at POS

All grains offered must be whole
grain rich.

Weekly, no maore than 2 oz eq
grain based dessert.

The weekly range of 8-9 oz eq means |
will have to offer 1 0z eq of each on
some days, and 2 oz eq of each on other
days. If | only serve 1 oz eq every day, |
will not meet my weekly requirements.

The * in each column is a reminder that
the weekly maximums for both grain
and meat/meat alternate are flexible.
However, we encourage you to plan a
menu that stays within this range to
help you meet the nutrient
specifications for each grade group.

Continue
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Whole Grain-Rich Grains

Weekly (daily) amounts | 8-9° 8-10* 8-g* 10-1? All grains offered must be whole

Whole Mot required to mest weskly madmum (1} (1} (1) 2}/ | grainrich.
Grain-Rich
i Grains Serve Only and OVS: Weekly. no mare than 2 0z eq
a n n I n g (ozeqy | Minimumamount to count 1 1 1 > grain based dessert.

the Menu

as a component at POS

Meats | Weekly (daily)amounts | 8-10" | 9-10" | g9-10° | 10-12°

Mot required to st weskly maimum (1} (1} (1) (2}
Meat
Serve Only and OVS:
Alternate Minimum amount tc count 1 1 1 Z
(oz eqp

as a component at POS

It is a meal pattern requirement that all
grains offered must be whole grain-rich.

Also, please note that no more than 2 oz
eq grain-based desserts may be offered
weekly.

There are no additional meal pattern
requirements for the meat/meat
alternate component.




Planning
the Menu

Planning the Entrée

Meats

Meat
Alternate
{ozeq}t

Weekly {daily} amounts

“Waotrequined to mestweslly MmO

Serve Only and OVS:
Minimum amount to count
&5 acomponent at PGS

What should I plan for the entrée?
I love Swedish Meatballs..

Let's start with those!

Now, do | give each student 3 or 4
meatballs?

My chart says | need to give them at
least a 1 ounce equivalent of
meat/meat alternate.

What does that mean?

MONDAY

Entrée:
Swedish Meatballs

26



Crediting Grains and Meat/Meat Alternates

USDA  usneastams
=8 Oupatmectct
Agraturs

Food Buing Guide
for Child Nutsition Programs

A 1 0z eq means there is enough meat/meat alternate or
enhough grain to count towards the meal pattern. Keep in mind
this is not the same thing as the weight of the product.

Planning
the Menu

I need to use the Food Buying Guide (FBG) or read a CN label or
Product Formulation Statement to determine how many
meatballs equal a 1 0z eq of meat/meat alternate.

ADE has some great resources for learning about crediting
grains and understanding labels. Be sure to look this
information up later on the

Meal Pattern Requirements webpage.

CN
. . . 0000007
For now, I'll just tell you the serving size for the menu we
create. I'm trusting you'll learn about crediting and review the e ool oot o el
products on your menu! provides 2.00 oz. equivalent
meat/meat alternate, % cup serving
CN of vegetable, and 1 % servings of CN

bread alternate for the Child Nutrition
Meal Pattern Requirements. (Use of
this logo and statement authorized

by the Food and Nutrition Service,

USDA, 00/98*#)
y CN

27
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Planning
the Menu

Planning the Entrée

Weekly (daily) amounts
Whole ot requIred in meet weekly masmam

* | All grains offered must be whole
grain rich.

Grain-Rich
Grains Serve Only and OVS:
loz eq) Minimum amount to count
as a component at POS

Weekly, no morethan 2 oz eq
grain based dessert

I'm also going to serve whole grain-rich
noodles with my meatballs.

Based on the meal pattern chart, | need
at least 1 oz eq of grain. How many
noodles is that?

When | review Exhibit A of the FBG, | see
that Y2 cup cooked pasta is a 1 0z eq.
I'm going to plan a %2 cup of pasta to go
with my meatballs.

Also, I'm going to need 4 meatballs
because according to my CN label, that

MONDAY

Entrée:
Swedish Meatballs:
* 4 each =2 0z eqg meat/meat alternate

Whole Grain-Rich Pasta:
« Yocup-=10zeqggran

Fruit:

Vegetable:

Milk:

28
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Planning
the Menu

Planning the Fruit

Now let’s look at the fruit component.

According to the meal pattern chart, |
need to offer at least %2 cup of fruit
every day, for a total of 2 %2 cups every
week.

Please note, this amount applies to
grades K-5, grades 6-8, or grades
K-8.

If we were planning for grades 9-12, we
would need to offer 1 cup everyday
and a total of 5 cups every week.

Gradez | K-5 8| K-8 g-12 Additional Information
Weekly {daily} 245 {15} {1}
[ OHL;T : minir?ll:l.um \7/) S <nly 100% fruit juice is allowed
amount required at POS 2 1 and no more than half the weekly
OVS: minimum amount to offering for the fruit component
" countat POS be ia may be 100% juice.
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Planning
the Menu

Planning the Fruit

count at PO5S

S ——
Gradez | K-5 g-8 K-8 g-12 p Additional Informatio
Weeakly {daily} =4s {45} {
[ OnL;r: minir?ll:l.um S 1Y <nly 100% fruit juice is allowed
@ amount required at POS e 1 a T[_}fd no r?or?hth?n _P;alf the weeltcly
OVS: minimum amount to s s N\l ? a‘?“gg igE)% jeuk;gl_ CRMponEn

If | serve dried fruit, it credits as twice the volume. This means
Ya cup of dried fruit will count as %2 cup of fruit being offered.

Lunch Program.

Although it is not mentioned on the chart, remember that fruit
can be fresh, canned, dried, or 100% juice.

The chart also reminds me that up to 50% of the total fruit
offered over the week can be in the form of juice.

For more information on how to plan juice at lunch, visit the

ADE Online Training Library and take the Step-by-Step

Instruction: How to Plan Juice at Lunch in the National School

30
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Planning
the Menu

Planning the Fruit

Grades | K-5 ,S-B* K-8 g-12 Additional Information
Waakly {daily} 215 {15} {4}
Fruit Sew:gng: mi r:ix\um ( ) & Only 1003 fruit juice is allowed
1

amount required at POS

feups} QVS: minimum amount to

count at POS

Let's add fruit to our
menu for Monday. | like
applesauce, so let’'s
plan that for Monday’s
fruit!

and no mare than half the weskly
offering for the fruit component
may be 100 juice.

MONDAY

Entrée:
Swedish Meatballs:
* 4 each =2 0z eqg meat/meat alternate

Whole Grain-Rich Pasta:
« Yocup-=10zeqggran

Fruit:
Applesauce:
* Y cup =% cup fruit

Vegetable:

Milk:
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Planning the Vegetable

/\ Weekly {daily} 3 55 {34} 5 {1} o
Total Serve Only: minimum Y Oy 1003 venetable juics is
Vegetable |) amount required at POS i ! allo\xl-fd ?:pdm ;no;?éhan hﬂ:‘ btlhe-
—— weekly offering for the vegetable
[ | N feups! /’ oVS: n:g&m‘g: :g‘\sount to i ] COMponent may be 1003 juics.
I la n n I n g Vegetable Subgroups {cups} Minimum weekly amounts
Dark greean ke iz N ) ; 5
o maximum for amy subgroup.
Red/Ora nge et 1% o st offer maore than avndmum weaskir
e e n u Beans/Peas {lagumes} Y5 e walLes in order to meet weskly total
Starchy Y& b
Other 1z £ Minimum creditable amount to
To mest weekly requirement, . s count towards asubgroup is L/8

wﬁblﬁfmmﬂNYsuErouE =Up-

The vegetable component has
requirements for daily and weekly
amounts.

According to this chart, | need to plan %
cup vegetable daily, and a total of 3 %
cup throughout the week for grades
K-8.




Planning
the Menu

Planning the Vegetable

(

o~ Xeekly Gaily 3 % (34)
Total Serve Only: minimum Y

Wegatable |) ameunt required at FOS i

Oy 1003 veostable juice is
allowed and no more than half the

7 —— wreekly offering for the vegetable
S feups? /| OVS: mmlmlum! Egmﬁ unt to i b COMponsnt may be 1003 juics.
E Eéetable Subgroups {cups} Minimum weekly amounts

Dark green M Ye

Red/-o?an - Eny 115 | Mo maximum for any subgroup.

g o st offer maore than avndmum weaskir

Beans/Peas {lagumes} Y% Ve values i order to meet weekly total
Starchy Y& b

Other 1% Y] Minimum creditable amount to

. count towards a subgroup s L/B
To meat weally requireamant, . 118

e bles from ANY subgrou

The chart also shows the vegetable
subgroups, and the required amount
that should be planned each week. This
ensures that the % cup of vegetables
that are offered daily include variety so
that students are exposed to different
types of vegetables throughout the
week.

Please note, these subgroups are
required as part of the 3 cup planned
daily, and not in addition to the 34 cup

planned daily.

<up.
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Vegetable Subgroups

BEANS AND PEAS

DARK GREEN {LEGUMES)

+ arugula +  emdive +  carrots +  black beans
*  heetgreens *  gsoamle +  chili peppers (red) *  black-eyved peas (mature, dry)
. i + fiddle heads Crange pepRers *  Cowpeas
. * gmpe leaves *  pimientocs « fava beans
P l | . Ny fte +  |ale L= * garkanzo beans (chickpeas)
a n n I n [rapini} « mesclun + #reppers, bell fred and «  Great Morthem beans
+  brcooling *  [mustard greens grange) +  kidney beans
*  butterhead *«  pasley +  Soiaw aaeaeerts *« lemils
lettuce (Boston, *  spinach *  sweet potatoesfyams + |ima beans,dry
t h M bibk) +  Swisschard +  tomaes *  mung beans
e e n u + cabbage, * red leaf lewuce |+ tomato juice *  navy beans
. ) Chingse oroelery o  mpmine lettuge |+ wimter squash (acorn, * _rpimcoen
On the right is aVegetable Subgroup : aoy +  wmipgresns buttemur, Hubtard) |
. . . gl s watercress o Nygiboooo
chart that lists the various vegetables in «  collard greens e refried beans
each group. *  sov beans/ edamame
+  split peas
This chart is available on the *  White beane
Meal Pattern Requirements webpage. TARCHY
) . @ +  anichokes +  cucumbers + pickles
| circled some of the Vegetables + Naazsaf [yucca) +  asparagus + daiken [orental feucumbar)
. [} + cowpeas, fresh (notdry) +  gvocado radish) + mdishes
that are in subgroups we don't + _Bekepeag fresh (natdry) + bambooshoots ¢ eggplam s mtabagas
a[ways think of. . +  bean spmuts, +  fennal +  rthubare
. e ligw’teans [canned, frozen) cecked only (far = garlic *  seawed
+  jicama food safety), &g, + _be T +  sauetkraut
+  lima beans, green (natdny) s T . * shallts
*  [EarEnips * (beans,greenand) = T i *  EN3p peas
v _piemmepags, fresh (notdry) e lesks *  BNOW REaE
; ° *  mushroems «  spaghetti squash
+ Nggoi * FBusselssprouts »  okm s  tomatile
+  taro (malanga) + cabbage, green *  clives *  turnips
+  water chestnuts and red «  onions ¢ W beans
+ cactus nopales) e peazinpod,eg. ¢ vellow summer
¢ cauliflower SNap peds, snow gquash
i peEds +  zucchini squash
© +  peppernzini
+ Ssaggaaef(mirliten) +  peppers [green
+ chives sweet bell, green
chilies, jalapefic,
purple, vellow)
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True or False: A lunch menu can plan baked French fries as the only
vegetable everyday, as long as the daily vegetable requirement is met.

A) True
B) False: French fries are not an allowable vegetable at lunch.
C) False: The weekly menu needs to have a variety of vegetables planned to

meet the subgroup requirements.
0 35



True or False: A lunch menu can plan baked French fries as the only
vegetable everyday, as long as the daily vegetable requirement is met.

A) True
B) False: French fries are not an allowable vegetable at lunch.

C) False: The weekly menu needs to have a variety of vegetables planned
to meet the subgroup requirements.

The lunch meal pattern requires that vegetables from each subgroup must
be planned throughout the week. Refer to the meal pattern chart, as well

as slide 32 to review the vegetable subgroup requirements and the various
vegetables in each subgroup category.
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Planning
the Menu

Planning the Vegetable

Let's add vegetables to
our menu for Monday.

I think corn goes well
with Swedish Meatballs
and pasta, so I'll plan
that!

MONDAY

Entrée:
Swedish Meatballs:
* 4 each =2 0z eqg meat/meat alternate

Whole Grain-Rich Pasta:
« Yocup-=10zeqggran

Fruit:
Applesauce:
* Y cup =% cup fruit

Vegetable:
Corn:
%4 cup = ¥4 cup vegetable
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Planning
the Menu

Vegetable Subgroup

I am going to keep track of the
subgroup for the vegetable | plan each
day. This will help me meet the weekly

subgroup requirements.

Corn is in the starchy subgroup, so 34
cup starchy vegetable is planned for
Monday.

MONDAY

Entrée:
Swedish Meatballs:
* 4 each =2 0z eqg meat/meat alternate

Whole Grain-Rich Pasta:
« Yocup-=10zeqggran

Fruit:
Applesauce:
* Y cup =% cup fruit

Vegetable:
Corn:
* 324 cup = ¥ cup vegetable

Subgroup: Starchy

Milk:
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Planning
the Menu

Planning the Milk

Offer twro vanieties daily
lvaniety: fat content or flawarl.

Linflavored milk must be offered.

Fluid milk
{cups}

Weeakly {caily}

Finally, let’s look at the milk component.

According to this chart, | need to offer at
least 1 cup of milk every day, for a total
of 5 cups every week.

There should always be two varieties of
milk offered. The variety can be by fat
content or flavor. Unflavored milk must
be fat-free or low-fat (1%), and flavored
milk must be fat-free. Please note that
unflavored milk must be offered as one
of the two milk offerings each day.
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Planning the Milk

Entrée:
Swedish Meatballs:
* 4 each =2 0z eqg meat/meat alternate

Whole Grain-Rich Pasta:

. by = 1
Licl milk Offer twro varisties daily M 1oz eqggrain
Fluic mil Weekly {daily} dvarniety: fat content ar flavorl,

Plannin
g {cups} Unflavored milk must be offered
the Menu Fruit:

Applesauce:
* Y cup =% cup fruit

Vegetable:
Now let's add the Corn:
required two varieties ¢ Zacup =% cup vegetable
of milk to our menu.
Subgroup: Starchy
Milk:

Fat-Free Unflavored
Fat-Free Chocolate

e 1cup -=1cup milk
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Which of the following does hot meet the meal pattern for milk varieties?

) Fat-free and 1 % unflavored

) Fat-free chocolate and 1% unflavored
) Fat-free chocolate and 2% unflavored
) F

A
B
C
D) Fat-free unflavored and 1% strawberry

2



Which of the following does nhot meet the meal pattern for milk varieties?

A) Fat-free and 1 % unflavored

B) Fat-free chocolate and 1% unflavored
C) Fat-free chocolate and 2% unflavored
D) Fat-free unflavored and 1% strawberry

Refer to slide 39. This shows the allowable varieties of milk, including fat-
free flavored, fat-free unflavored, 1% flavored and 1% unflavored. In the
example above, 2% unflavored would not be allowable. Only fat-free or 1%
flavored milk can be offered in regards to fat content.
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Daily
Requirements
Review




Meeting the Daily Requirements

Grades| K5 | 68 | K8 | g1z
MON DAY Weakly {daily} 25 {12} 5{4
Serve Only: minimum

. {Frui‘t) amount required at POS e 1
Entre.e' cUps CVS: minimum ameunt to " W
g Swedish Meatballs: e
* 4 each -2 0z eqgmeat/meat alternate Weekly {daily) 3 % (%} 50
Tetal Serve Only: minimum 34
Vegetable | amount required at POS “ 1
- Whole Grain-Rich Pasta: feupst | QVS:minimum amount to e v
- ¥ Cup =10z eq grain Yegetable Subgroups {cups} Minim um weekly amounts

Dark green % %

Red/Crange % 134

- Beans/Peas {legumes} Y& Y%
Starchy Y% %

eview Fruit I — :

To meat wealkly requiremeant,

Applesauce: veﬁblesfromANYsuﬁroui L tia
+ Ycup =Y cup fruit Weekly {daily} amounts | 8-9° | 8-10° | 8-g* | 1o-aa
1 Whole “Wot required to mest weshly mavimum {1} (1} {1) {Z}
Here's our menu for Grain-Rich
. i Serve Only and OVS:
Monday. Did we offer e | Minmumamounttocount | 1 ‘ : 2
enough Of each as acomponent at POS
i I S ——— —|
component on this day " Weekly (daily) amounts | 820" | 950" | g-40" | oz’
for the K-8 meal Ve table: Mleaaht “Hotrequied bamestweshly masimam {1} {1} {1} {2}
S getaple: Alternate Serve Only and OVE:
pattern f Corn: ( ) Minimum amount to count 1 1 1 E
' oz ed a5 acomponent at POS
\ . * 34 cup = % cup vegetable e —
Let's review! Fluict milk ,
feups) Weekly {daily} 51
Subgroup: Starchy

Milk:

Fat-Free Unflavored
Fat-Free Chocolate
* 1lcup =1cup milk
Continue
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Dalily
Requirements
Review

Meeting the Daily Requirements: Grain

MONDAY

Entrée:
Swedish Meatballs:
* 4 each -2 0z eqgmeat/meat alternate

\¥hole Gragi
« Ycup

Rich Pasta”
10z eqgrain

1 0z eq grain

Fruit:
Applesauce:
o Y cup =Y cup fruit

Wweeakly {cdaily} amounts

Grades| K5 | 68 | K8 | g1z
weekly {daily} b5 {12} 5{1
P Serve Only: minimum
{::‘um) amount required at POS e 1
ps CVS: minimum ameunt to i ¥
count at POS : :
Weekly {daily} 3 %6 {8} 5{1}
Tetal Serve Only: minimum 34
Vegetable | amount required at POS “ 1
{cups} OVS: minimum amount to ” ”
countat POS : :
Vegetable Subgroups {cupst Minimum weekly amounts
Dark green % %
Red/Crange % 134
Beans/Peas {legumes} &
Starchy Y% %
COther Y& %
To meat wealkly requiremeant, N 118
ve hles from ANY subgrou

8-u* | 8-t0° 8-9* | 10-12*
{1} {1 {1} {2}

Who “Hatrequied bo mestweshly mavima
Grain
5 Serve Only and OVS:
(¥ e} Minimum amount to count

as acomponent at POS

Weekly {daily} amounts
h:::;{ 'Noemqufey;eomssguesﬂymaxfmum

8-10* | 9-10* | @-10* | 10-12*
{1} {1 {13 {2}

Serve Only and OVS:
Minimum amount to count
a5 acomponent at POS

Alternate
{ozeq}

Fluid milk

feups) Weekly {daily}

5{1

Vegetable:

Corn:

* 34 cup = % cup vegetable
Subgroup: Starchy

Milk:

Fat-Free Unflavored
Fat-Free Chocolate

* 1lcup =1cup milk

Continue
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Meeting the Daily Requirements: Meat/Meat Alternate

P Serve Only: minimum
<. {Fm"') amount required at POS e 1
Entrée: cups CVS: minimum ameunt to i ¥
Swedish alls: count 2t POS _ _
| ' .
+ 4 eachk 2 0z eqg meat/meat alternate Weekly {daily} 3 % {%} 5 {1}
Tetal Serve Only: minimum 34
Vegetable | amount required at POS “ 1
- Whole Grain-Rich Pasta: feupst | QVS:minimum amount to % %
- ¥ Cup =10z eq grain Yegetable Subgroups {cups} Minim um weekly amounts
Dark green % %
Red/Crange % 134
] Beans/Peas {legumes} &
Starchy Y% %
eview e

To meat wealkly requiremeant, N 118
App[esauce: v l3las from ANY subgrou|

o Y cup =Y cup fruit

weekly {daily} amounts | §-9° | 8-i0° 8-g* 10-12*

Who “Hat required o mestweshly maimam: {1} {1} {1} {z}
Grain
5 Serve Only and OVS:
(¥ e} Minimum amount to count 1 1 1 2

as acomponent at POS

sz Meatz | Weekly (daily) amounts | §-10° | 9-10% | g-10° | 10-12°
meat/meat alternate Vegetable: % “f*;::;‘:;:f;*;;fg::’;?“"’ ) {w w (@)
Corn: Feg” vummaeaes | | ] ¢
* 34 cup = % cup vegetable
“;‘cﬁp’:{“‘ Weekly {daily) 52}
Subgroup: Starchy
Milk:
Fat-Free Unflavored
Fat-Free Chocolate
e 1cup =1cup milk
Continue
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Meeting the Daily Requirements: Fruit

Grades| K5 | 68 | K8 | g1z
MONDAY Weekdy (eaily) 2408 s
Fr Serve Only: minimum ;
<, ) amount required at POS v 1
Entrée: CVS: minimum ameunt to i i
B Swedish Meatballs: e ————
* 4 each -2 0z eqgmeat/meat alternate Weekly (aaily) 3 % (%) 5 {1}
Tetal Serve Only: minimum 34
Vegetable | amount required at POS “ 1
- \Whole Grain-Rich Pasta: feups) | OVS:minimim amount to 2 %
- ¥ Cup =10z eq grain Vegetable Subgroups {cups} Minimum weekly amounts
Dark green % %
Red/Crange % 134
- Beans/Peas {legumes} &
Review b :
HM Other % %
Fruit: To meat wealkly requiremeant, N 118
Applesau o v l3las from ANY subgrou|
+ Jocup Weakly (caily} amounts | 8-9° | 8-t0* | 8-9° |io-12
Who “Hat required o mestweshly maimam: {1} {1} {1} {z}
Grain
5 Serve Only and OVS:
(¥ e} Minimum amount to count 1 1 1 2
as acomponent at POS
Y5 cup fruit Weekly (caily} amounts | 8-10° | @-10° | g-10° | 10-12
P v table: h:deat/ “Matrequied tamestweshty mrivam | {4} o {1} {2}
egetable. Ate Serve Only and OVS:
. Minimum amount to count 1 1 1 2
Corn: {ofeq) a5 acomponent at POS
* 34 cup = % cup vegetable
“;‘cﬁp’:{“‘ Weekly (daily} 510
Subgroup: Starchy
Milk:
Fat-Free Unflavored
Fat-Free Chocolate
* 1lcup =1cup milk
Continue
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Meeting the Daily Requirements: Vegetable
M O N DAY waekly {caily} 215 (35} 5 {1}

Fr Serve Only: minimum W
. 3 amount required at POS 2 1
Entre.e' CVS: minimum ameunt to " W
g Swedish Meatballs: e
* 4 each -2 0z eqgmeat/meat alternate Weekly {daily) 3 % (%) 5 {2}
Te Serve Only: minimum 5%
W, le | _amount required at POS 4 1
- Whole Grain-Rich Pasta: Po| ovEiminimam amount to 2 2
- ¥ Cup =10z eq grain Yegetable Subgroups {cups} Minim um weekly amounts
Dark green % %
Red/Crange % 134
| Beans/FPeas {legumes} V%
Starchy Y% %
eview Fruit T — %

To meat wealkly requiremeant, N 118
App[esauce: v l3las from ANY subgrou|

o Y cup =Y cup fruit

Waekly {daily} amounts | 8-9° | §-10° 8-g* 10-12*

Who “Hat required o mestweshly maimam: {1} {1} {1} {z}
Grain
5 Serve Only and OVS:
(¥ e} Minimum amount to count 1 1 1 2

as acomponent at POS

%4 cup vegetable

Meatss | Weekly (daily} amounts | §-10° | 9-10° | g-10° | 10-12°
Vegetable: % Wt,g;::::g:;e:e;dgm\:;rrum {1} {2} ) (2
Corn: Feg” vummaeaes | | ] ¢
* % cupk % cup vegetable

"g:ﬂp"s‘)“" Weekly {caily} 51

Subgroup: Starchy
Milk:
Fat-Free Unflavored
Fat-Free Chocolate
e 1cup =1cup milk
Continue
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Dalily
Requirements
Review

Meeting the Daily Requirements: Milk

1 cup milk,
two varieties

MONDAY

Entrée:
Swedish Meatballs:
* 4 each -2 0z eqgmeat/meat alternate

W¥hole Grain-Rich Pasta:
« Ycup-=-10zeqgrain

Fruit:
Applesauce:
o Y cup =Y cup fruit

Vegetable:
Corn:

« % cup =% cup vegetable

Subgroup: Starchy

N

Fat-Free Unflavored
Fat-Free Chocolate

1cup =1cup mil

Grades| K5 | 68 | K8 | g1z
weekly {daily} b5 {12} 5{1
Fr Serve Only: minimum W
3 amount required at POS 2 1
CVS: minimum ameunt to i 3
count at POS : :
Weekly {daily} 3 %6 {8} 5{1}
Te Serve Only: minimum 34
W, le | _amount required at POS 4 1
} OVS: minimum ameunt to i i

count at POS

Vegetable Subgroups {cupst Minimum weekly amounts
Dark green % %
Red/Crange % 134
Beans/Peas {legumes} &
Starchy Y% %
Other % %
To meat wealkly requiremeant, N 118
v l3las from ANY subgrou|

weekly {daily} amounts | §-9° | 8-i0° 8-y | 10-12
Who “Hat required o mestweshly maimam: {1} {1} {1} {z}
Grain
5 Serve Only and OVS:
{ } Minimum amount to count 1 1 1 2

as acomponent at POS

8-10* | 9-10* | @-10* | 10-12*

Weekly {daily} amounts
"::a"/ b Arte Rt 1} {2} ) {2}
Ate Serve Only and OVS:
R ) Minimum amount to count 1 1 1 2
=d a5 acomponent at POS
Flgicl Weekly {daily} 50
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Meeting the Daily Requirements: Monday
M O N DAY waekly {caily} 215 (35} 5 {1}

Fr Serve Only: minimum W
. 3 amount required at POS 2 1
Entre.e' CVS: minimum ameunt to " W
g Swedish Meatballs: e
* 4 each -2 0z eqgmeat/meat alternate Weekly {daily) 3 % (%) 5 {2}
Te Serve Only: minimum 5%
W, le | _amount required at POS 4 1
- Whole Grain-Rich Pasta: Po| ovEiminimam amount to 2 2
- ¥ Cup =10z eq grain Yegetable Subgroups {cups} Minim um weekly amounts
Dark green % %
Red/Crange % 134
| Beans/FPeas {legumes} V%
Starchy Y% %
eview Fruit T — %

To meat wealkly requiremeant, N 118
App[esauce: v l3las from ANY subgrou|

o Y cup =Y cup fruit

weekly {daily} amounts | §-9° | 8-i0° 8-g* 10-12*

Who “Hat required o mestweshly maimam: {1} {1} {1} {z}
Grain
5 Serve Only and OVS:
(¥ e} Minimum amount to count 1 1 1 2

as acomponent at POS

It looks like we have all

our components Meat, | Weekly(daily)amounts | 8-40° | 9407 | g-a0” | 1074’
ble: I Mot requied b mestweshly masimanm {1} {1} {1} {a}
planned for Monday! Vegetable: i | Serveonly and VS
Corn. (Fac) Minimum amount to count 1 1 1 2
' &as acomponent at POS
* 34 cup = % cup vegetable
Flyicl ] Weekly {daily) s{0

Subgroup: Starchy

Milk:

Fat-Free Unflavored
Fat-Free Chocolate

e lcup-=1cup milk
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Dalily
Requirements
Review

Menu Planner: Monday

5-Day K-8 Weekly M

Mational

h P

Menday Menu Monday Daily Checklist
em Sening Size _12_eup(s) fruit (Must be = % cup)
gpplesauce ;ﬁ cup Gruilt b 348 cup(s) vegetahle (Must be = % cup)
arn cup egetable 1 N
Whole Grain-Rich Pasta 112 cup Grain e 0z €q grain (Myst be = 1 oz)
Swedish Meatballs 4 each MeatMest Abemate —=_ o0z eq M/MA [Must be = 1 0z
FF Unflavored and Chocolate Milk 1cup Mk 1 cup milk (Two varigties offered; one s uniiavored)

If we use the Weekly
Menu Planner referred
to on slide 21, Monday

should look like this.

h1



Completing the |
Weekly Menu



Completing
the Weekly
Menu

Planning the Entrée

eekly {daily} amounts | 8-9° 8-10* g-a* 10-42" | SFAS have the flexibility to provide
Whole “Notrequied ba mestweshly mTsimum {1} {1} {1} {=} enriched grains so long as at laost
Grain-Rich 50% of graing offered weskly are
Grains Serve Only and OVS: whole grain-rich.
fozeqy | Mnmumamountiocount ) 1 ! ! 2 | Mo morethan 2 oz eq grain-based
asacomponentat POS dessents may be offersd weekly.
eats Veekly {daily} amounts | 8-10° | 9-10° | 9-10° | 10-12"
MMeat 'hb?req'aéey;'?omes}fwsﬂymmfmum {1} {1} {1} {z}
Alternate Serve Only and OVS:
{ozeq) Minimum amount to count 1 1 1 2

a5 & comﬁonent at POS

Let’s plan our menu for Tuesday!

I'm going to plan a Peanut Butter and
Jelly Sandwich. This means | have
planned two components together in
the entrée: the grain and the
meat/meat alternate.

TUESDAY

Entrée:
Peanut Butter and Jelly Sandwich

Fruit:

Vegetable:

Milk:
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Planning the Entree

Entrée:
Peanut Butter and Jelly Sandwich
Weekly (daily) amounts 8-g° 8-10" 8-9" 10-12" | All grains offered must be whole ¢ —92 tbs peaHUt bUtter =10z eq meat/meat
Whole Thiot reguired to meet weekly rasdmum (1} 1} [EH] (2} | grainrich. alternate
Gr(a;:'r;;m;h Serve Only and OVS: Weekly. no maore than 2 oz eq ¢ 2slices bread = 15 0z eq grain
lozeqy | Minimumamount to count 1 1 1 o grain based dessert.

as acompenent at POS

Completing

Meats | Weekly (daily)amounts | 8-10° | 9-X 9-10° -12°
w k l Meat ot required b meet weskly MM (9 (1} (1) (2}
Serve Only and OVS: ™
I . e ee y Altemate Minimum amount te count 1 1 1 2 FrUIt'

oz eq)

as acompenent at POS

I used my recipe, the FBG, and Exhibit A
to determine that this Peanut Butter Vegetable:
and Jelly Sandwich will credit as: 1.5 oz
eq of grain (whole grain-rich bread), and
1 0z eq meat/meat alternate (peanut
butter). The jelly does not count
towards a component.

This is aday where | planned more than

the daily required amount of grain. This Milk:

will help ensure the menu for the week
is within the suggested weekly range
for grains and meat/meat alternate.
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Planning the Fruit

Entrée:
Peanut Butter and Jelly Sandwich
+ 2tbsp peanut butter =1 0z eq meat/meat

alternate
- Grades | K-5 J,G-h‘\K-B g-12 Additional Information « 2slices bread =15 oz eqg grain
Weekly {daily} ( zstts) ) 5 {1) o
Com pletlng | Ssmeonpinen T S |y | oo tran el the wecky
{eups} OVS: minimum amount o j offering for the fruit component
countat POS s Y2 | maybe L00% juice.
the Weekly
Frozen Grape Juice

* Y cup =% cup fruit

Vegetable:
Let's also plan our fruit.

I think a frozen juice cup will go great
with the peanut butter and jelly
sandwich, especially on those hot
Arizona days!

Let’s plan a’2 cup frozen 100% grape Milk:
juice cup!
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Planning the Vegetable

Entrée:

Peanut Butter and Jelly Sandwich

+ 2tbsp peanut butter =1 0z eq meat/meat
alternate

« 2slices bread =15 oz eqg grain

Weekly (daily) 356 {38) 5 {1}

Completing
the Weekly
Menu

Total Serve Only: minimum \9'/ Cnly 100% vegetable juios is
Wegetable | amount required at POS g 1 allowed and no more than half the
{cups} GVS: minimum amount to " % :"{?ﬁ]kl\’n{;ﬁ?rmg fg" tfil[e)o\;fge_table
count at POS po Y D2 Juice.

Fruit:
Frozen Grape Juice
* Y cup =% cup fruit

Now for those vegetables! I'm going to

serve celery and carrot sticks in a small Vegetable:
cup with 1 ounce of fat free ranch Veggie Dippers
dressing. » G celerysticks =2 cup vegetable
« 3carrots sticks = ¥ cup vegetable
I referred to the FBG and it told me that * =% cup vegetable total

3 carrot sticks ( %2 inch by 4 inch) is ¥4
cup of vegetables. It also told me that 6
celery sticks ( ¥z inch by 4 inch) will be

%2 cup of vegetables. Milk:

The ranch dressing doesn’'t count
towards a component.
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Vegetable Subgroup

Entrée:

Peanut Butter and Jelly Sandwich

+ 2tbsp peanut butter =1 0z eq meat/meat
alternate

« 2slices bread =15 oz eqg grain

Completing
the Weekly

Frozen Grape Juice

* Y cup =% cup fruit
Menu o

Vegetable:
Veggie Dippers
+ 6 celery sticks =2 cup vegetable
We also have to consider our vegetable - 3carrots sticks - ¥% cup vegetable
subgroups. Celery is in the other + =% cup vegetable total
subgroup, and carrots are in the
red/orange subgroup. Subgroup: Other and Red/Orange

Let's add that to our chart!
Milk:
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Planning the Milk

Entrée:

Peanut Butter and Jelly Sandwich

+ 2tbsp peanut butter =1 0z eq meat/meat
alternate

« 2slices bread =15 oz eqg grain

C leti
I Offer two varisties dail
ompleting ) N I G S D
ps Unflavored milk must be offered.
the Weekly

Frozen Grape Juice

* Y cup =% cup fruit
Menu o

Vegetable:

Veggie Dippers

+ 6 celery sticks =2 cup vegetable

Oh... We can't forgetthe milk! * 3carrots sticks =% cup vegetable

* =% cup vegetable total

Let’s plan 1 cup fat-free unflavored and
1 cup fat-free chocolate milk for Subgroup: Other and Red/Orange

Tuesday too.

Milk:
Fat-Free Unflavored
Fat-Free Chocolate

e 1cup -=1cup milk
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Meeting the Daily Requirements

Grades | K-5 | 6-8 | K-8 | g-12
TUESDAY Weekly (daily) 25 0%) 5@

4 Serve Only: minimum

<. {Fm"') amount rec:‘uired at POS e 1

Entree: cUps CVS: minimum ameunt to " W

m Peanut Butter and Jelly Sandwich e ————

. = Weekly {caily} 3 % (%) 5{1)

‘ o m letl n 2 tbsp peanut butter = 1 0z eq meat/meat rotal | sy lcaiy) : 1
alternate Vegetable | amount required at POS “
« 2slices bread = 15 0z eq grain feups) | OVS:minimim amount to % %
h w k Vegetable Subgroups {cupst Minimum weekly amounts

Dark green % %

Red/Crange % 134
Beans/Peas {legumes} Y& Y%
Starchy Y% %
e n u Fruit: ther 2 ¥

To meat wealkly requiremeant,

Frozen Grape Juice veﬁbtesfromanvsuﬁroui 1is

=

+ Ycup =Y cup fruit Weekly {daily} amounts | 8-9° | 8-10° | 8-g* | 1o-aa
Whole “Hat required o mestweshly maimam: {1} {1} {1} {z}
Grain-Rich
Grains Serve Only and OVS:
- Minimum amount to count 1 1 1 2
Did we offer enough of fozedd | s acomponentat POS
each component for S ——
rades K-8 for the day? Weekly (daily) amounts | 8-40° | 97407 | 910" | 4012
g y V t bl . h:::;{ 'Noemqufey;eomssguesﬂymaxfmum {1} {1} {1} {2}
egetaple: Alternate Serve Only and OVE:
. : : Minimum amount to count 1 1 1 2
Let's review! Veggie Dippers fozeq) zsacomponentat P03
. lery sticks = %2 cup vegetable
» 3carrots sticks = % cup vegetable F‘;*cﬁp";)“" Weekly {daily) 52

* =% cup vegetable total

Subgroup: Other and Red/Orange

Milk:

Fat-Free Unflavored
Fat-Free Chocolate
* 1lcup =1cup milk
Continue
59




Meeting the Daily Requirements: Grain

Grades | K-5 | 6-8 | K-8 | g-12
TUESDAY Weekly (daily) 25 0%) 5@

P Serve Only: minimum
<. {Fm"') amount rec:‘uired at POS e 1
Entrée: cups CVS: minimum ameunt to " W
m Peanut Butter and Jelly Sandwich e ————
c . = Weekly {caily) 3% 3) 5 (1)
o m letl n 2 tbsp peanut butter = 1 0z eq meat/meat rotal | sy lcaiy) :
alternate Vegetable | amount required at POS § 1
{cups} OVS: minimum amount to

+ 2slices breadg 15 0z eq grain Joblirgliiis “ %
t h e wee kly Vegetable Subgroups {cupst Minimum weekly amounts

Dark green % %
Red/Crange % 134
Beans/Peas {legumes} &
Starchy Y% %
enu Fruit L — %

To meat wealkly requiremeant, N 118
Frozen Grape Juice vegetables from ANY subgrou

o Y cup =Y cup fruit

Weekly {claily} amounts | 8§-9° | 8-:0° 8-9° | 10-12"
Who “Hat required o mestweshly maimam: {1} {1} {1} {z}
Grain
5 Serve Only and OVS:
(¥ e} Minimum amount to count 1 1 1 2

as acomponent at POS

1.5 0z eq grain

Meats | Weekly (daily}) amounts | §-10° | 9-10° | g-10° | 10-12°

. “Hot requied ta mestweshly maimm: {1} {1} {1} {&}

Vegetable: A [ _Sereonand ovE

veggie Dippers tozeq) Minimum amount to count 1 1 1 2
a5 acomponent at POS

. lery sticks = %2 cup vegetable

» 3carrots sticks = % cup vegetable F‘;*cﬁp";)“" Weekly {daily) 52

* =% cup vegetable total

Subgroup: Other and Red/Orange

Milk:
Fat-Free Unflavored
Fat-Free Chocolate

* 1lcup =1cup milk

Continue
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Meeting the Daily Requirements: Meat/Meat Alternate
TU ES DAY waekly {caily} 215 (35} 5 {1}

Fruit Serve Only: minimum

<, R ) amount required at POS e 1
Entrée: cups OVS: minimum amount to Vs W
— Peanut Butter and Jelly Sapdudieh e
. Weekly (caily) 3% (2) 50
co m letl n 2 tbsp peanut butter €1 0z eq meat/meat Total soeshiy teally) :
alternate Vegetable | amount required at POS § 1

{cups} OVS: minimum amount to

+ 2slices bread =15 oz eq grain Joblirgliiis “ %
t h e wee kly Vegetable Subgroups {cupst Minimum weekly amounts

Dark green % %
Red/Crange % 134
Beans/Peas {legumes} Y& Y%
M Starchy % i
el l HM Other % %
u Fruit: To meat weealkly requirament, N 115
Frozen Grape Juice yegetables from ANYsubgrou
+ Ycup =Y cup fruit Weekly {daily} amounts | 8-9° | 8-10° | 8-g* | 1o-aa
Who “Hat required o mestweshly maimam: {1} {1} {1} {z}
Grain
5 Serve Only and OVS:
(¥ e} Minimum amount to count 1 1 1 2
as acomponent at POS
10ze
meat/meat ::ternate Mty | s ety i s?: . QE:)O. g?: . 10{;2‘
“Wotrequied to mestweshly mavimum 4 4
Vegetable: % Serve Only and G5
: . Minimum amount to count 1 1 1 2
Veggle Dlppgrs {ofeq) a5 acomponent at POS
» 6 celery sticks = ¥ cup vegetable
» 3carrots sticks = % cup vegetable F‘;*cﬁp";)“" Weekly {daily) 52
* =% cup vegetable total

Subgroup: Other and Red/Orange

Milk:

Fat-Free Unflavored
Fat-Free Chocolate
e lcup-=1cup milk

Continue
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Meeting the Daily Requirements: Fruit

Grades | K-5 | 6-8 | K-8 | g-12
TUESDAY Weekly (daily) 25 0%) 5@

Fr Serve Only: minimum ;

<, ) amount required at POS v 1

Entrée: CVS: minimum ameunt to " W

m Peanut Butter and Jelly Sandwich e ————
c . = Weekly {caily) 3% 3) 5 (1)

o m letl n 2 tbsp peanut butter = 1 0z eq meat/meat rotal | sy lcaiy) :

alternate Vegetable | amount required at POS § 1

{cups} OVS: minimum amount to

+ 2slices bread =15 oz eq grain Joblirgliiis “ %
t h e wee kly Vegetable Subgroups {cupst Minimum weekly amounts

Dark green % %
Red/Crange % 134
Beans/Peas {legumes} &
M Starchy Y% %
el l HM Other % %
u Fruit: To meat wealkly requiremeant, N 118
Frozen Gra v l3las from ANY subgrou|
« Ycup Weekly (daily} amounts | 8-9° | §-10° | 8-9° | i0-12°
Who “Hat required o mestweshly maimam: {1} {1} {1} {z}
Grain
5 Serve Only and OVS:
(¥ e} Minimum amount to count 1 1 1 2
as acomponent at POS
1% cup fruit Weekly {daily) anounts | 8-10° | g-i8° | g-10* | d0-12
p V t bl . h:deat/ "Wt requied bo mest weshly MM {1} {1} {1} {&}
egetaple: AR Serve Only and OVE:
: . Minimum amount to count 1 1 1 2
Veggle Dlppers {cFeq) a5 acomponent at POS
. lery sticks = %2 cup vegetable
» 3carrots sticks = % cup vegetable F‘;*cﬁp";)“" Weekly {daily) 52
* =% cup vegetable total

Subgroup: Other and Red/Orange

Milk:
Fat-Free Unflavored
Fat-Free Chocolate

* 1lcup =1cup milk

Continue
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Meeting the Daily Requirements: Vegetable
TU ES DAY waekly {caily} 215 (35} 5 {1}

Fr Serve Only: minimum ;
<, ) amount required at POS v 1
Entrée: CVS: minimum ameunt to " W
m Peanut Butter and Jelly Sandwich e ————
c . = Weekly {caily) 3% 3) 5 (1)
o m letl n 2 tbsp peanut butter = 1 0z eq meat/meat o soeskly lcaiy) : 1
alternate ¥, le | amount required at POS 4
1 OVS: minimum amount to

+ 2slices bread =15 oz eq grain Joblirgliiis “ %
t h e wee kly Vegetable Subgroups {cupst Minimum weekly amounts

Dark green % %
Red/Crange % 134
Beans/Peas {legumes} &
e n Starchy Y% %
u Fruit: Other % %

To meat wealkly requiremeant, N 118
Frozen Grape Juice vegetables from ANY subgrou

o Y cup =Y cup fruit

Weekly {claily} amounts | 8§-9° | 8-:0° 8-9° | 10-12"
Who “Hat required o mestweshly maimam: {1} {1} {1} {z}
Grain
5 Serve Only and OVS:
(¥ e} Minimum amount to count 1 1 1 2

as acomponent at POS

%4 cup vegetable

Meady e | | | @ | @

Vegetable: % “Gerve Only and GVS: = = = =
Veggie Dippers Fep' | Mommemertioznt s | i | i |
» 6 celery sticks = ¥ cup vegetable
. rrots stj “;ﬁp’:)“" Weekly {daily} s{0

* (34 cup vegetable tota

Subgroup: Other and Red/Orange
Milk:
Fat-Free Unflavored
Fat-Free Chocolate
* 1lcup =1cup milk
Continue
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Meeting the Daily Requirements: Milk

Fr Serve Only: minimum ;
<, ) amount required at POS v 1
Entrée: CVS: minimum ameunt to " W
m Peanut Butter and Jelly Sandwich e ————
c . = Weekly {caily) 3% 3) 5 (1)
o m letl n 2 tbsp peanut butter = 1 0z eq meat/meat o soeskly lcaiy) : 1
alternate ¥, le | amount required at POS 4
1 OVS: minimum amount to

+ 2slices bread =15 oz eq grain Joblirgliiis “ %
Vegetable Subgroups {cupst Minimum weekly amounts
Dark green %

&
Red/Crange % 134
Beans/Peas {legumes} &
M Starchy % i
el l HM Other % %
u Fruit: To meat weealkly requirament, N 115
Frozen Grape Juice yegetables from ANYsubgrou
+ Ycup =Y cup fruit Weekly {daily} amounts | 8-9° | 8-10° | 8-g* | 1o-aa
Who “Hat required o mestweshly maimam: {1} {1} {1} {z}
Grain
5 Serve Only and OVS:
(¥ e} Minimum amount to count 1 1 1 2
as acomponent at POS
And we can't
f t th ikl Meatzs | Weekly (daily} amounts 3?;" 9;:}0' 9;’-;" 19;2'
orge e milk! . “Wotrequied to mestweshly mavimum 4 1)
9 Vegetable: % Serve Only and G5
: . Minimum amount to count 1 1 1 2
Veggle Dlppgrs {ofeq) a5 acomponent at POS
» 6 celery sticks = ¥ cup vegetable
» 3carrots sticks = ¥ cup vegetable Flyic : Weekly {daily) s{
* =% cup vegetable total

Subgroup: Other and Red/Orange

Milk:
Fat-Free Unflavored

Continue
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Meeting the Daily Requirements: Tuesday

Grades | K-5 | 6-8 | K-8 | g-12
TUESDAY Weekly (daily) 25 0%) 5@

Fr Serve Only: minimum ;
<, ) amount required at POS v 1
Entrée: CVS: minimum ameunt to " W
m Peanut Butter and Jelly Sandwich e ————
c . = Weekly {caily) 3% 3) 5 (1)
o m letl n 2 tbsp peanut butter = 1 0z eq meat/meat o soeskly lcaiy) : 1
alternate ¥, le | amount required at POS 4
1 OVS: minimum amount to

+ 2slices bread =15 oz eq grain Joblirgliiis “ %
t h e wee kly Vegetable Subgroups {cupst Minimum weekly amounts

Dark green %

Red/Crange

%

2 1%
Beans/Peas {legumes} &

%

i

%
M Starchy Y%
HM Other 3
l l u Fruit: To meet weelly requirement, 15
Frozen Grape Juice yegetables from ANYsubgrou _ :
+ Ycup =Y cup fruit Weekly {daily} amounts | 8-9° | 8-10° | 8-g* | 1o-aa
Who “Hat required o mestweshly maimam: {1} {1} {1} {z}
5 Serve Only and OVS:
. Minimum amount to count 1 1 1 2
Looks like the meals | e | s acomponent zt POS
planned for Monday
and Tuesday both meet Meatzy | Weeldy(dally) amounts | 87497 | 97407 | 940" | 40702
! ¢ . reduFed st westty i
the daily requirements Vegetable: % Serve Only and OVS,
. . Mini t t t
of the meal pattern! Veggie Dippers Feq) | " lT componentat POS | ) ' *
. lery sticks = %2 cup vegetable
» 3carrots sticks = ¥ cup vegetable Flyic : Weekly {daily) s{
* =% cup vegetable total

Subgroup: Other and Red/Orange

Milk:

Fat-Free Unflavored
Fat-Free Chocolate
e lcup-=1cup milk
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Completing
the Weekly
Menu

Menu Planner: Tuesday

5-Day K-8 Weekly Menu Planner

National School Lunch Pragram

Monday Menu Monday Daily Checklist
ltem Sendng Size hlotes 7] 12 cupis) fruit (Must be = 5 cup)
gpplesauce ﬂaﬁ cup \Ijruitt " E 348 cup(s) vegetahle (Must be = % cup)
orn cup egetable 1 .
Whole Grain-Rich Pasta 112 cup Grain Y e 0z €q grain (Myst be = 1 oz)
Swedish Meatballs 4 each MeatMeat Akemate ] 2 o7 eqM/MA (st be = 7 02)
FF Unflavored and Chocolate Milk 1cup Mk |Z 1 cup milk (Two varieties offered; one s ufiavored)
Tuesday Menu Tuesday Daily Checklist
em Sening Size Components {ist all that appl MNotes ] e cup(s) Truit (st be = % cup)
Frozen Grape Juice 1i2 cup Fruit E 3 cupis) vegetable (Must be - % cup)
Weggie Dippers (celery and carrots 344 cup Wegetable 15
Peanut Butter and Jelly Sandwich 2 glices Grain Carmbination itern E e 0Z & grain (Must be 1 o2)
FF Unflavored and Chocolate ik 2thsp et est Alemate ¥l _1_ozeq M/MA (Mustbex 1 oz)
1cup hilk [#] 1 cup milk (Two varisties offered: one is unflavored)

Let's fill in Tuesday on
our menu planner.

If you haven't already
started using this menu
planner, try using it as
we go through
Wednesday's meal.
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Completing
the Weekly
Menu

Planning the Entrée

Whole
Grain-Rich
Grains
{oz eq}

Meat”
Meat
Alternate
{ozeq}

Waakly {daily} amounts
“Wotrequied o meetweekly MIXimUT

8-g* 8-10* 8-a* 10-42* | SFAS have the flexibility to provide
{1} {1} {1} {z} | enriched grains so long as of least

Serve Only and OVS:
Minimum amount to count
as acomponent at POS

Weekly {daily} amounts

“Wotrequied o mestweskly maximum

8-10° | 9-1 9-10* o-1z*
{1} {1} {1} {2}

RO of grains offered weekly are
whole grain-rich.

Mo more than 2 oz e grain-based
deszerts may be offered weekly.

Serve Only and OVS:
Minimum amount to count

WEDNESDAY

Entrée:

Spaghetti with Meat Sauce

* 15 oz ground beef= 1 0z eq meat/meat
alternate

* 1cup spaghetti = 2 0z eq grain

* Y cup tomato sauce =% cup vegetable

Subgroup: Red/Orange

For Wednesday I'm going to serve
spaghetti with meat sauce. This will
provide: grains from the pasta,
meat/meat alternate in the meat sauce,
and vegetable in the tomato sauce.

The smallest amount of vegetable that
can be credited is 1/8 cup. For my
tomato sauce, | am going to plan 1/4
cup in this entrée. | will need to refer to
the recipe and Exhibit A to determine
how my pasta credits. | will also have to
use the FBG, CN Label, or Product
Formulation Statement to determine
how the m in th will credit.

Fruit:

Vegetable:

Milk:




Planning the Fruit

Entrée:

Spaghetti with Meat Sauce

* 15 oz ground beef= 1 0z eq meat/meat
alternate

- Grades | K-5 ,G-h‘\ K-8 | 912 | Additional Information * 1cup spaghetti = 2 0z eq grain
co m p letl ng Weekly {daily) (st ) 510 l it e is allowed * Z.cup tomato sauce =% cup vegetable
: Serve Only: mini N >4 Cnly 100% fruit juics is allow
Fruft an-;ﬁ:t quimml::nc;s 1| and no more than half the weekly
ST R v e e p————y effering for the fruit component Subgroup: Red/Orange
" countat POS e ¥ | maybe 100% juice.
e Weekly

Canned Peaches

* Y cup =% cup fruit
Menu o

Vegetable:
I'm also going to add some fruit.
I think canned peaches will go well with
spaghetti and meat sauce, and they add
some nice color to the meal!
Let's add %2 cup peaches to the menu.
Milk:
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Planning the Vegetable

Entrée:
Spaghetti with Meat Sauce
* 15 oz ground beef= 1 0z eq meat/meat

alternate
- * 1cup spaghetti = 2 0z eq grain
Weekly {daily) 3 %6 {34} 5 it N * Y cup tomato sauce =% cup vegetable
Total Serve Only: minimum \’_/ Cnly 100% vegetable juice is
egetable | amount required at POS § 1 allwﬁ%d ?cpd_no Fﬂo;iethan h?él:‘ btlhe
o Wreskly SITenng Tor QU= = =] .
{cups} °"5'”22£.”§t‘$§2?§“““‘° ' 4 | component oy be L00% pice. Subgroup: Red/Orange
t h e wee kly Fruit:
Canned Peaches

* Y cup =% cup fruit
Menu o

For the vegetable,

I'm going to serve broccoli. Vegetable:
Broccoli
It's a nice green color to compliment . Yscup - ¥ cup vegetable

the pasta and meat sauce, and will
make for a colorful, eye-appealing
meal.

I'm going to plan ¥z cup of broccoli to
ensure | meet the meal pattern. This
means | will be making available 34 cup Milk:
of vegetable on Wednesday: ¥4 cup
from the sauce and 1/2 cup from the
broccoli.

69




Completing
the Weekly
Menu

Vegetable

Subgroup

Entrée:

Spaghetti with Meat Sauce

* 15 oz ground beef= 1 0z eq meat/meat
alternate

* 1cup spaghetti = 2 0z eq grain

* Y cup tomato sauce =% cup vegetable

Subgroup: Red/Orange

WEDNESDAY

We can't forget about the vegetable
subgroups! Writing their category in my
planner will allow me to see if I've met
my vegetable subgroup requirements
at the end of the week.

Broccoli is in the dark green subgroup,
let’s add that!

Fruit:
Canned Peaches
* Y cup =% cup fruit

Vegetable:
Broccoli
* Yocup =% cup vegetable

Subgroup: Dark Green

Milk:
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Planning the Milk

Entrée:
Spaghetti with Meat Sauce
* 15 oz ground beef= 1 0z eq meat/meat

alternate
- * 1cup spaghetti = 2 0z eq grain
o 1 _1
‘ : o m letl n i il offer two varieties daily “a cup tomato sauce =’ cup vegetable
E-::u m}' Weekly {daily} tvaniety: fat contert ar flawarl,
ps Unflavored milk must be offered.

Subgroup: Red/Orange

Fruit:

the Weekly

Canned Peaches

* Y cup =% cup fruit
Menu o

Vegetable:

Broccoli

* Yocup =% cup vegetable
Last but not least,
we'll plan our milk! Subgroup: Dark Green

Remember we need two varieties,
1 cup each

Milk:
Fat-Free Unflavored
Fat-Free Chocolate

e 1cup -=1cup milk

/1




In the previous example, the menu planner incorporated some of the
vegetable requirement in the entree. Can a vegetable be planned in an entree
and still credit towards the vegetable subgroup requirement? If so, does the
amount of vegetable in the entree matter?

A. Yes. The menu planner can serve a combination of vegetables to meet

the daily vegetable requirement as long as each vegetable credits as at
least 1/8 cup.

B. No. The menu planner cannot serve vegetables in entrees.

C. Yes. Any amount of vegetable in the meal can count, even 1
tablespoon of chives.

D. No. The menu planner would need to plan more tomato sauce. In order to
plan multiple vegetables, each vegetable must credit as at least 72 cup.

o



In the previous example, the menu planner incorporated some of the
vegetable requirement in the entree. Can a vegetable be planned in an entree
and still credit towards the vegetable subgroup requirement? If so, does the
amount of vegetable in the entree matter?

A. Yes. The menu planner can serve a combination of vegetables to meet
the daily vegetable requirement as long as each vegetable credits as
at least 1/8 cup.

(o

No. The menu planner cannot serve vegetables in entrees.

C. Yes. Any amount of vegetable in the meal can count, even 1
tablespoon of chives.

D. No. The menu planner would need to plan more tomato sauce. In order to
plan multiple vegetables, each vegetable must credit as at least 72 cup.

The minimum amount that can credit towards the vegetable requirement is
1/ 8 cup. Refer to slide 67 and the vegetable notes on the meal pattern

chart for a reminder about this guidance. s



Meeting the Daily Requirements

Grades | K-5 | 6-8 | K-8 | g-12
WEDNESDAY Weekly (daily) 25 0%) 5@

4 Serve Only: minimum
<, {Fm"') amount rec:‘uired at POS e 1
Entrée: cups CVS: minimum ameunt to " "
= Spaghetti with Meat Sauce e ———
. : Weekly (daily) 3% {24) 50
‘ : o m letl n 1.5 0z ground beef- 1 0z eq meat/meat Total sonbesky oty :

alternate Vegetable | amount required at POS § 1

+ 1cup spaghetti = 2 0z eq grain (CUpsy | OV e 2 2

h w k * Y% cup tomato sauce =% cup vegetable Yegetable Subgroups {cups} Minimum weekly amounts

Dark green % %

Red/Crange % 134

Subgroup: Red/Orange Beans/Peas (legumes} ) %

Starchy Y% %

enu s e

To meat wealkly requiremeant,

Canned Peaches veﬁblesfromANYsuﬁroui 1%
o Y cup =Y cup fruit

=

Waekly {daily} amounts | 8-9° | §-10° 8-g* 10-12*
Whole "Wt requied ba mestweskly maximum {1} {1} {1} (2}
Grain-Rich
Grains ~Serve Only and OVS:
Did we offer enough of {oz et | Minimum amountto count 1 Il 1 2

as acomponent at POS

each component for
grades K-8 for the day?

I T T ——
Meats | Weekly (daily}) amounts | §-10° | 9-10° | g-10° | 10-12°

] “Hot requied ta mestweshly maimm: {1} {1} {1} {2}
Vegetable: A [ _Sereonand ovE
. : Minimum amount to count 1 1 1 2
Let's review! BF?CCOU 1 " fozeq) seacomponentat 7os
+ Y cup =% cup vegetable
“;‘cﬁpj)“" Weekly {daily) 52}

Subgroup: Dark Green

Milk:
Fat-Free Unflavored

Fat-Free Chocolate
* 1lcup =1cup milk
Continue
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Completing
the Weekly
Menu

\WEDNESDAY

Entrée:
Spaghetti with Meat Sauce
* 15 oz ground beef- 1 0z eq meat/meat

alternate
* 1cup spaghetti = .
* Y cup tomato sauce ™= S

se~vegetable

Subgroup: Red/Orange

Meeting the Daily Requirements: Grain

2 oz eq grain..

Check!

Fruit:
Canned Peaches
o Y cup =Y cup fruit

Vegetable:
Broccoli
+ Y cup =% cup vegetable

Subgroup: Dark Green

Milk:

Fat-Free Unflavored
Fat-Free Chocolate

e lcup-=1cup milk

Grades| K5 | 68 | K8 | g1z
weekly {daily} b5 {12} 5{1
P Serve Only: minimum
{::‘um) amount required at POS e 1
ps CVS: minimum ameunt to i ¥
count at POS : :
Weekly {daily} 3 %6 {8} 5 {4}
Tetal Serve Only: minimum 34
Vegetable | amount required at POS “ 1
{cups} OVS: minimum amount to ” ”
countat POS : :
Vegetable Subgroups {cupst Minimum weekly amounts
Dark green % %
Red/Crange % 134
Beans/Peas {legumes} &
Starchy Y% %
Other % %
To meat wealkly requiremeant, N 118
v l3las from ANY subgrou|
weekly {daily} amounts | §-9° | 8-i0° 8-g* 10-12*
Who “Matrequied ta mestweshly mavimum {1} {1} {1} {2}
Grain
5 Serve Only and OVS:
(¥ e} Minimum amount to count 1 1 1 2
as acomponent at POS
wWeekly {daily} amounts | §-10° | 9-i0* | 9-10° | di0-1z°
"'::::{ bty vl il BRI 2 {1} (2}
Altarnate Serve Only and OVS:
P ) Minimum amount to count 1 1 1 2
oz ed a5 acomponent at POS
“;‘cﬁp’:)'“‘ Weekly {daily) 52}
Continue
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Meeting the Daily Requirements: Meat/Meat Alternate

P Serve Only: minimum
<. {Fm"') amount rec:‘uired at POS e 1
Entrée: cups CVS: minimum ameunt to " W
m Spaghetti with Meat Sguee e ————
. g Weekly {daily) 3% (%) 50
co m letl n 15 0z ground beef: 1 0z eq meat/meat rotal | sy lcaiy) :
alternate Vegetable | amount required at POS § 1
+ 1cup spaghetti = 20z eq grain feups} | ovS:minimum amount to % %
h w k o Y cup tomato sauce =% cup Vegetable Yegetable Subgroups {cups} Minimum weskly amounts
Dark green % %
Red/Crange % 134
Subgroup: Red/Orange Beans/Peas (legumes} %
Starchy Y% %
e n u Fruit: ther 2 ¥

To meat wealkly requiremeant, N 118
Canned Peaches vegetahles from ANY sulgrou

o Y cup =Y cup fruit

Weekly {claily} amounts | 8§-9° | 8-:0° 8-9° | 10-12"
Who “Hat required o mestweshly maimam: {1} {1} {1} {z}
Grain
5 Serve Only and OVS:
ﬁ Minimum amount to count 1 1 1 2
1 0z eq meat/meat 5 component &t POS
alternate... M Weekly (caily) amounts | 8-10° | 9-L0° | 9-10° | i0-iz"
; table: M “Hot requied ta mestweshly maimm: {1} {1} {1} {2}
. egetaple: te Serve Only and OVE:
Check! Broccoli p a) Minimum amount to count 1 1 1 2
=d a5 acomponent at POS
+ Y cup =% cup vegetable
“;‘cﬁpj)“" Weekly {daily} 50
Subgroup: Dark Green
Milk:
Fat-Free Unflavored
Fat-Free Chocolate
* 1lcup=1cup milk
Continue
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Meeting the Daily Requirements: Fruit

Grades| K5 | 68 | K8 | g1z
WEDNESDAY Weekdy (eaily) 2408 s
Fr Serve Only: minimum ;
<, ) amount required at POS v 1
Entree. CVS: minimum amount to i i
- Spaghetti with Meat Sauce S
. _ Weekly {daily) 3 34 {34 s{0
CO m letl n 15 0z ground beef= 1 0z eq meat/meat Total S »
alternate Vegetable | amount required at POS § 1
* 1cup spaghetti = 2 0z eq grain feups) | OVS:minimim amount to % %
h w k * Y% cup tomato sauce =% cup vegetable Yegetable Subgroups {cups} Minimum weekly amounts
Dark green % %
Red/Crange % 134
Subgroup: Red/Orange Beans/Peas (legumes} %
Men e :
HM Other % %
e u Fruit: To meat weealkly requirament, N 115
Canned Pez v l3las from ANY subgrou|
« Ycup Weekly (daily} amounts | 8-9° | §-10° | 8-9° | i0-12°
Who “Hat required o mestweshly maimam: {1} {1} {1} {z}
Grain
5 Serve Only and OVS:
ﬁ Minimum amount to count 1 1 1 2
as acomponent at POS
Y2 cup fruit...
aatss | Weekly {daily} amounts | §-10° | g-10° | g-10* | 10-1z
V bl . h:“‘ 'Noérequi’ey;'tomesgves?dymmfmum {1} {1} {1) {z}
Check! egetable: ate | Serve Onlyand OVE:
. Minimum amount to count 1 1 1 2
BI’OCCO[I {ofeq) a5 acomponent at POS
+ Y cup =% cup vegetable
“;‘cﬁp’:{“‘ Weekly (daily} 510
Subgroup: Dark Green
Milk:
Fat-Free Unflavored
Fat-Free Chocolate
* 1lcup=1cup milk
Continue
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Completing
the Weekly
Menu

Meeting the Daily Requirements: Vegetable

\WEDNESDAY

Entrée:
Spaghetti with Meat Sauce

* 15 oz ground beef- 1 0z eq meat/meat
alternate

+ 1cup spaghetti = 2 0z eargra
* Y cup tomato sauce§ ¥ cup vegetable

Subgroup: Red/Orange

| planned a total of %
cup vegetable, so | met
my daily minimum.

Fruit:
Canned Peaches
o Y cup =Y cup fruit

Vegetable:

Broccoli
Y2 cup vegetable

Subgroup: Dark Green

Milk:

Fat-Free Unflavored
Fat-Free Chocolate

e lcup-=1cup milk

Grades| K5 | 68 | K8 | g1z
weekly {daily} b5 {12} 5{1
Fr Serve Only: minimum W
3 amount required at POS 2 1
CVS: minimum ameunt to i 3
count at POS i i
Weekly {daily} 3 %6 {8} 5{1}
Te Serve Only: minimum 34
W, le | _amount required at POS 4 1
} OVS: minimum ameunt to i 3
count at POS ¢ ¢
Vegetable Subgroups {cupst Minimum weekly amounts
Dark green % %
Red/Crange % 134
Beans/Peas {legumes} &
Starchy Y% %
Other % %
To meat wealkly requiremeant, N 118
v l3las from ANY subgrou|
weekly {daily} amounts | §-9° | 8-i0° 8-9° | 10-12"
Who “Hat required o mestweshly maimam: {1} {1} {1} {z}
Grain
5 Serve Only and OVS:
(¥ e} Minimum amount to count 1 1 1 2
as acomponent at POS
Weekly {daily} amounts | 8-10° | 9-i0° | g9-10° | d0-12
h::at/ 'Noéreq'ui'ey;'tomesgvesﬂy T {1} {1} {1} {a}
Ate Serve Only and OVS:
R ) Minimum amount to count 1 1 1 2
=d a5 acomponent at POS
“;‘cﬁp’:)'“‘ Weekly (daily} 50
Continue
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Completing
the Weekly
Menu

Meeting the Daily Requirements: Milk

\WEDNESDAY

Entrée:
Spaghetti with Meat Sauce

* 15 oz ground beef- 1 0z eq meat/meat
alternate

* 1cup spaghetti = 20z eqgrain
* Y cup tomato sauce =% cup vegetable

Subgroup: Red/Orange

Lastly, two varieties of
milk, 1 cup each.

Check!

Fruit:
Canned Peaches
o Y cup =Y cup fruit

Vegetable:
Broccoli
+ Y cup =% cup vegetable

Subgroup: Dark Green

Grades| K5 | 68 | K8 | g1z
weekly {daily} b5 {12} 5{1
Fr Serve Only: minimum W
3 amount required at POS 2 1
CVS: minimum ameunt to i 3
count at POS i i
Weekly {daily} 3 %6 {8} 5{1}
Te Serve Only: minimum 34
W, le | _amount required at POS 4 1
} OVS: minimum ameunt to i 3
count at POS ¢ ¢
Vegetable Subgroups {cupst Minimum weekly amounts
Dark green % %
Red/Crange % 134
Beans/Peas {legumes} &
Starchy Y% %
Other % %
To meat wealkly requiremeant, N 118
v l3las from ANY subgrou|
weekly {daily} amounts | §-9° | 8-i0° 8-9° | 10-12"
Who “Hat required o mestweshly maimam: {1} {1} {1} {z}
Grain
5 Serve Only and OVS:
(¥ e} Minimum amount to count 1 1 1 2
as acomponent at POS
Weekly {daily} amounts | 8-10° | 9-i0° | g9-10° | d0-12
h::at/ 'Noemqufey;eomssguesﬂymaxfmum {1} {1} {1} {a}
Ate Serve Only and OVS:
R ) Minimum amount to count 1 1 1 2
=d a5 acomponent at POS
'Y 4 Weekly {daily} 50

Milk:
Fat-Free Unflavored

Continue

79



Meeting the Daily Requirements: Wednesday

Grades| K5 | 68 | K8 | g1z
WEDNESDAY Weekly (caily) 2408 50
Fr Serve Only: minimum Vs 4
Entrée; ) ot eaiederos
. . ) L MiRImMUMm amaou i i
— Spaghetti with Meat Sauce countat POS
. _ Weekly {daily) 3 %% 5{1
‘ : o m letl n 15 oz ground beef= 1 0z eq meat/meat To L R !
alternate ¥, le | amount required at POS 4 1
+ 1cup spaghetti = 2 0z eq grain I s t
h w k * Y% cup tomato sauce =% cup vegetable Yegetable Subgroups {cups} Minimum weekly amounts
Dark green % %
Red/Crange % 134
Subgroup: Red/Orange Beans/Peas (legumes} ) %
Men = — <
HM Other % %
e u Fruit: To meat wealkly requiremeant, N 118
Canned Peaches e lales from ANY sulbgrou|
- cup = I cup fruit Weekly (daily} amounts 5{-9{ a;:}o‘ s{-gj‘ 10{;2‘
) Wh “Hat required o mestweshly maimam: 4 4
Looks like the meals | Sl
planned fOI’ Monday { ecsl) Mirﬁﬁgﬁﬁrﬁg\éﬁunt 1 1 2
as acomponent at POS
through Wednesday all
'r'.leqit.r?rifﬁi? Meady | e | @ | @ | w | @
' Vegetable: M Serve Oy and OVE T *
Broccoli R a;.e Minimumam);unttocount 1 1 2
A a5 acomponent at POS
Now to fill our menu i

planner tool!

+ Y cup =% cup vegetable

Subgroup: Dark Green

Weekly {daily}

5{1

Milk:

Fat-Free Unflavored
Fat-Free Chocolate

e lcup-=1cup milk
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Completing

the Weekly
Menu

Does your menu
planner look like this?

Remember, you need to
use the FBG and food
labels to determine
how much pasta and
meat to serve.

Menu Planner: Wednesday

5-Day K-8 Weekly Menu Planner

Mations h Pr
Menday Menu Monday Daily Checklist
Hem Sening Size Components {ist all that applhy) MNotes [7] = cupis) fruit (Must be = 1 cup)
gnplesauce ;ﬁ tup \ErUitt b E 34 cup(s) vegetable (Must be > % cup)
omn tup egetable 1 )
Whole Grain-Rich Pasta 112 cup Grain Y e 0z €q grain (Myst be 2 1 oz)
Swiedish Meathalls 4 gach MeatiMeat Aternata [¥] 2 ozeqh/MA (ustbe 2 1 02)
FF Unflavored and Chocolate Milk 1cup Milk |Z 1 ¢up milk (Two varisties offered; one s unfiavored)
Tuesday Menu Tuesday Daily Checklist
Ite Senving Size Components (Jist all that apply Notes [71 _t2_cupis) fruit (Must be = 3 cup)
Grozen g_rape JutlwI s cancts 13 ﬁ tup GrUIt . [7] =8 cupis) vegetable (Must be = % cup)
egyie Dippers (celery and carn tup egetable 15 i
Peanut Butter and Jelly Sandwich 2 slices Grain Coarmbination itern E e OZ&q grain (st te - 1 oz]
FF Urflavored and chocolats Wik 2 then Meat/hest Aternate | 1 ozeq M/MA (Must be > 1 oz)
1cup Milk Iz 1 cup milk (Two varisties offered; one iz unfiavored)
Wednesday Menu Wednesday Daily Checklist
tem Senving Size Components (ist all that apply Notes [Z] 12 eupis) fruit (st be = % cup)
gfn”;ifi Feaches 12 2::: Frutt E 34 cupis) vegetable (Must be = % cup)
Tomats Sause 1A cup veetable 7] _2_ozeqgrain (Must be 1 0z
‘é,u,:ﬂ:fé:':{mm Spaghett 1 o MeatiMeat Alternate ] 1 oz &q /WA (Must be > T oz)
FF Unflavared and Chocolate hik 1 up Milk ¥ 1eup milk (Two varieties offered; one is uniiavored)




Planning the Entrée

Entrée:

Beef and Cheese Burrito

Weekly {daily} amounts | 8-9° | 8-10' f 8-g* \| 10-12* | SFAs have the flexdbility to provide * 15 07 beef-1 0z eq meat/meat alternate

“Hatrequied to mestweshly mawimam {1} {1} {1} {2} enriched grains so leng as ot least . 1 _

Gr\:;:f:ﬁ:h £0% of grains offered weekly are ¥4 cup cheese =10z eq meat/meat
- Grains |  Serve Only and OVS: whole grain-rich alternate
CO m letl n {oz ec) Mg:z:mzmi::;?:ggm 1 1 1 z Mo mare than 2 oz eq grain-based o 2oz tortilla =20z eq grain
deszerts may be offered weekly.

« Yicup salsa= ¥4 cup vegetable

{ozeq}

Weekly {daily} amounts | 5-10° | 9-1 9-10° o-iz* .
Meats e el oo | " | T ) e Subgroup: Red/Orange
Altarnate Serve Only and OVS: ]
Minimum ameunt to count 1 1 1 2 Fruit:

Thursday’s meal is going to have a
combination entrée again. Remember, a
combination entrée is one that includes Vegetable:

more than one component.

I'dlike to serve a beef and cheese
burrito on a whole-grain rich tortilla,
with a side of salsa.

I will refer to the FBG and Exhibit A to
credit my beef, cheese, and tortillas. Milk:
For now, just trust me that my burrito
recipe credits as 2.0 0z eq meat/meat
alternate and 2.0 oz eq grain. | will also
rve ¥
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Completing
the Weekly
Menu

Planning the Fruit

Grades | K-5 ,S-h‘\ K-8 g-12 Additional Information
Weekly {daily} b {15} Y
. Sarve QnL;I i nir‘;um ( ) & Only 1003 fruit juice is allowed
Fruft amount required at POS 1 | and nomore than half the weekly
{eups} OVS: minimum amount o offering for the fruit component
" countat POS e ¥ | maybe 100% juice.

| think orange slices go well with
burritos, so I'm going to plan %2 cup of
orange wedges as my fruit.

THURSDAY

Entrée:

Beef and Cheese Burrito

* 15 07 beef-1 0z eq meat/meat alternate

+ Yicup cheese =10z eq meat/meat
alternate

« 20z tortilla = 20z eq grain

« Yicup salsa= ¥4 cup vegetable

Subgroup: Red/Orange

Fruit:
Oranges Wedges
* Y cup =% cup fruit

Vegetable:

Milk:
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Planning the Vegetable

Entrée:

Beef and Cheese Burrito

* 15 07 beef-1 0z eq meat/meat alternate
+ Yicup cheese =10z eq meat/meat

- alternate
ca m letl n Weekly (claily} 356 (46) 5 {0 ﬂ o « 20z tortilla = 20z eq grain
p g Ve;:tt:::le a:?;t:t?:mim“::%s ; 1 g}l?ct\\;:ie[zﬂofn\éérifﬁgiﬁﬁ hal the * Zacup salsa= 74 cup vegetable
fcups) || OVS:minimum amount 1 ) Ve fgﬁﬁ;ﬂ%ﬁmﬁgﬁ%g@e Subgroup: Red/Orange
the Weekly
Oranges Wedges

* Y cup =% cup fruit
Menu o

Let's plan 34 cup of black beans as my

vegetable. Vegetable:
Black Beans
Please note that beans can be planned . cup - % cup vegetable
as a legume or as a meat/meat
alternate, but not both. I'm going to Subgroup: Beans/Peas

plan them as beans/peas and count
them towards the vegetable
requirement. | could have planned a
bean and cheese burrito with a side
salad (orother type of vegetable), and Milk:
counted the beans in the burrito
towards the meat/meat alternate then
planned the salad as my vegetable.
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True or False: Pinto beans on a tostada can be planned and counted as the
vegetable and the meat/meat alternate for that day.

A. True.

B. False. Pinto beans are not a creditable vegetable in the meal
pattern.

C. False. Pinto beans are not a creditable meat/meat alternate in the meal
pattern

D. False. Beans can be either the vegetable for the day OR the meat/meat
alternate, but they cannot count as both components on the same day.

0.



True or False: Pinto beans on a tostada can be planned and counted as the
vegetable and the meat/meat alternate for that day.

A. True.

B. False. Pinto beans are not a creditable vegetable in the meal
pattern.

C. False. Pinto beans are not a creditable meat/meat alternate in the meal
pattern

D. False. Beans can be either the vegetable for the day OR the
meat/meat alternate, but they cannot count as both components on
the same day.

The menu planner can choose if the beans will be counted towards the
legume vegetable subgroup or towards the meat/meat alternate
component. However, the planner must decide which it will count towards

and plan the rest for he menu accordingly. See slide 84 to review this
information. 86



Planning the Milk

Entrée:

Beef and Cheese Burrito

* 15 07 beef-1 0z eq meat/meat alternate
+ Yicup cheese =10z eq meat/meat

- alternate
Completin
FE.l n‘l)l Weekly {daily} dvariety: fat content arflavarl. . % cu Salsa= % Cup Vegetable
cupa Unflavered milk must be offered, .
Subgroup: Red/Orange
the Weekly
Oranges Wedges

* Y cup =% cup fruit
Menu o

Vegetable:
Black Beans
« 3acup - % cup vegetable

Subgroup: Beans/Peas
We can't forget the milk! I'm going to

plan 2 varieties, 1 cup each.

Milk:
Fat-Free Unflavored
Fat-Free Chocolate

e 1cup -=1cup milk
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Meeting the Daily Requirements

Grades| K5 | 68 | K8 | g1z
THURSDAY Weeldy (caily) 20 s
Serve Only: minimum

. {an) amount required at POS e 1
Entrée: cups VS minimum amount to " W
m Beefand Cheese Burrito e ————

* 15 07 beef- 10z eqg meat/meat alternate Weekly {daily} 3% {36 s{0

Tetal Serve Only: minimum 34 1

* Y% cup cheese =10z eq meat/meat Vegetable | _amount required at POS 4

alternate {cups} OVSITSL;T\‘{‘::%‘SWMM " W

t h e wee kly e 2o0ztortilla=20z eq grain Vegetable Subgroups {cups} Minimum weekly amounts
o 1 _1 Dark green e te
Y4 cup salsa= ¥ cup vegetable Red/Omnge = =

Subgroup: Red/Orange Beans/Peas (legumes} ) %

Starchy Y% %

e n u Fruit: ther 2 =

To meat wealkly requiremeant,

oranges \X/edges veﬁblesfromANYsuﬁroui : tia
+ Ycup =Y cup fruit Weekly {daily} amounts | 8-9° | 8-10° | 8-g* | 1o-aa
Whole “Hat required o mestweshly maimam: {1} {1} {1} {z}
Grain-Rich
Grains Serve Only and OVS:
. Minimum amount to count 1 1 1 2
Did \x;\e offer enoutg: of fozedd | s acomponentat POS
each component ror
I S ——— —|
- ? Weekly {daily} amounts | 8-10° | 9-i0° | g9-10° | d0-12
grades K-8 for the day Vegetable: '*:f;}t/ bttty At il B ©w ) (2
. Serve Only and OVS:
’ . Alternate Minimum am);untto count 1 1 1 2
Let's review! Black Beans fozeq) | antat POS
e ¢ p = 3/ cup vegetabLe h
Fluicl milk .
Subgroup: Beans/Peas ot e *

Milk:

Fat-Free Unflavored
Fat-Free Chocolate
e lcup=1cup milk
Continue
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Meeting the Daily Requirements: Grain

Grades | K-5 | 6-8 | K-8 | g-12
THURSDAY Weekly (daily) 25 0%) 5@

P Serve Only: minimum
<, {Fm"') amount rec:‘uired at POS e 1
Entree' cups. OVS: minimum amount to " "
o Beefand Cheese Burrito e —
* 15 07 beef- 10z eqg meat/meat alternate Weekly {daily) 3% (%) 5 {1}
Tetal Serve Only: minimum 34 1
* Y% cup cheese =10z eq meat/meat Vegetable | _amount required at POS 4
alternate {cups} OVSITSL;T\‘{‘::%‘SWMM " "
t h e wee kly e 20z tortilla(= 2 0z eq grain Vegetable Subgroups {cups} Minimum weekly amounts
o 1 o TS Dark green % %
Y4 cup salsa sHe=weeSable Red/Orange “ e
Subgroup: Red/Orange Beans/Peas (legumes} %
Starchy Y% %
enu i———

To meat wealkly requiremeant, N 118
Oraﬂges \X/edges e bles from ANY subgrou

o Ycup =¥ cup fruit

weekly {daily} amounts | 8-9° | 8-t0° 8-9* | 10-12*

Who “Hat required o mestweshly maimam: {1} {1} {1} {z}
Grain
5 Serve Only and OVS:
(¥ e} Minimum amount to count 1 1 1 2

as acomponent at POS

2 oz eq grain....

Meats | Weekly (daily}) amounts | §-10° | 9-10° | g-10° | 10-12°

Mot requied ba mestweshly mavimum {1} {1} {1} {a}
Check! Vegetable: A I.*I;eq:veOnLy and 675
BLaCk Beans fozeq) Minimum amount to count 1 1 1 2
&as acomponent at POS
* %.cup =% cup vegetable
Fluid milk .
Subgroup: Beans/Peas e et *
Milk:
Fat-Free Unflavored
Fat-Free Chocolate
* 1cup =1cup milk
Continue
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Meeting the Daily Requirements: Meat/Meat Alternate

Grades| K5 | 68 | K8 | g1z
THURSDAY Weekly (caily) 253 02) 5w
P Serve Only: minimum
<, {Fm"') amount rec:‘uired at POS e 1
Entree' cups VS minimum amount to " "
o Beefand Cheesc Busn s
* 15 07 beeff1 0z eqg meat/meat alternate Weekly {daily) 3% (%) 5 {1}
Tetal Serve Only: minimum 34 1
* Y cup che =10z eq meat/meat Vegetable | _amount required at POS 4
alternate {cups} ovs:r:i&i‘w:::gusoumto " "
t h e wee kly + 2o0ztortilla=20z eq grain Vegetable Subgroups {cups} Minimum weekly amounts
o 1 _1 Dark green e te
Y4 cup salsa= ¥ cup vegetable Red/Orange w o
M Subgroup: Red/Orange Beans/Peas (legumes} ) %
Starchy Y% %
enu e
: To meet weekl t,
vegatabies from ANY subgrol L L3
Oranges Wedges
e ¥ cup = bZ: cup fruit Weekly (daily} amounts | 5-9* | 8-t0* 8-9* | 10-12*
Who “Hat required o mestweshly maimam: {1} {1} {1} {z}
Grain
20zeq Serve Only and OVE:
meat/meat alternate? % Minimum amount to count 1 1 1 2
" as acomponent at POS
1 oz eq from the beef
EEl A Gy (et e Meargy | Moo | %W | % | W MR
acquFad o mest sty i
cheese.... Vegetable: % Serve Only and OVE:
Minimum amount to count 1 1 1 2
Black Beans {ofeq) a5 acomponent at POS
Check! * %.cup =% cup vegetable
“;‘cﬁp’:{“‘ Weekly {daily) 52}
Subgroup: Beans/Peas
Milk:
Fat-Free Unflavored
Fat-Free Chocolate
e lcup=1cup milk
Continue
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Meeting the Daily Requirements: Fruit

Grades | K-5 | 6-8 | K-8 | g-12
THURSDAY Weekly (daily) 25 0%) 5@

Fr Serve Only: minimum W
- 3 amount required at POS 2 1
Entrée: CVS: minimum ameunt to " W
m Beefand Cheese Burrito e ————
* 15 07 beef- 10z eqg meat/meat alternate Weekly {daily} 3% {36 s{0
Tetal Serve Only: minimum 34 1
* Y% cup cheese =10z eq meat/meat Vegetable | _amount required at POS 4
alternate {cups} OVSITSL;T\‘{‘::%‘SWMM " W
t h e wee kly e 2o0ztortilla=20z eq grain Vegetable Subgroups {cups} Minimum weekly amounts
o 1 _1 Dark green e te
Y cup salsa= ¥ cup vegetable Red/Omnge = =
Subgroup: Red/Orange Beans/Peas (legumes} %
Men i — :
. COther Y& %
e u Fruit: To meat wealkly requiremeant, 15
Oranges vegetables from ANY subgrou L L

« Ycup

weekly {daily} amounts | 8-9° | 8-t0° 8-9* | 10-12*

Who “Hat required o mestweshly maimam: {1} {1} {1} {z}
Grain
5 Serve Only and OVS:
(¥ e} Minimum amount to count 1 1 1 2

as acomponent at POS

Y2 cup fruit...
Meaat.s Weekly {daily} amounts | 8-10° | 9-i0° | g9-10° | d0-12
Check! Vegetable: % 'Nf*;::\f:g:;e:;from\?m w | @ | ow | @
Black Beans Feg” vummaeaes | | ] ¢
* 3acup =% cup vegetable
"g:ﬂp"s‘)“" Weekly (daily} 51
Subgroup: Beans/Peas
Milk:
Fat-Free Unflavored
Fat-Free Chocolate
* 1cup =1cup milk
Continue




Meeting the Daily Requirements: Vegetable

Fr Serve Only: minimum ;
<, ) amount required at POS v 1
Entrée: CVS: minimum ameunt to " "
m Beefand Cheese Burrito s
* 15 07 beef- 10z eqg meat/meat alternate Weekly {daily) 3% (%) 5 {1}
Te Serve Only: minimum 5% 4
* Y% cup cheese =10z eq meat/meat Y le |_amount required at POS 4
alternate } OVSITSLIJT:{‘:::Q?HM'D " i
t h e wee kly e 20z tortilla = 7 Vegetable Subgroups {cups} Minimum weekly amounts
o 1 Dark green e iz
Y4 cup salsa getable Red/Otange o e
Subgrotp: erSrange Beans/Feas {legumes) % 15
g g
Men = — <
. Other % %
e u Fruit: To meat wealkly requiremeant, e
Oranges \x/edges e lales from ANY sulbgrou| L L
e ¥ cup = bZ: cup fruit Weekly (daily} amounts | 5-9* | 8-t0* 8-9* | 10-12*
Who “Hatrequied bo mestweshly mavima {1} {1} {1} {2}
Grain
5 Serve Only and OVS:
ﬁ Minimum amount to count 1 1 1 2
At least % cup total asacomponent at POS
Vegetable... M Weekly {daily) amounts | 9-10* | ¢-10* | g-10* |10-1a*
Vegetable' M “Hatrequied bo mestweshly maima {1} {1} {1} {2}
' Serve Only and OVS:
| planned 1 cup! Black Bea p a;.e Minimumam);unttocount 1 1 1 E
=d a5 acomponent at POS
* Zacupk % cup vegetable
“;‘cﬁp’:{“‘ Weekly {daily) 52}
Subgroup: Beans/Peas
Milk:
Fat-Free Unflavored
Fat-Free Chocolate
e lcup=1cup milk
Continue
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Meeting the Daily Requirements: Milk

Fr Serve Only: minimum W
- 3 amount required at POS 2 1
Entrée: . CVS: minimum ameunt to " "
m Beefand Cheese Burrito s
* 15 07 beef- 10z eqg meat/meat alternate Weekly {daily) 3% (%) 5 {1}
Te Serve Only: minimum 5% 4
* Y% cup cheese =10z eq meat/meat Y le |_amount required at POS 4
alternate } OVSITSLIJT:{‘:::Q?HM'D " i
t h e wee kly e 2o0ztortilla=20z eq grain Vegetable Subgroups {cups} Minimum weekly amounts
o 1 _1 Dark green e iz
Y4 cup salsa= ¥ cup vegetable Red/Orange w o
Subgroup: Red/Orange Beans/Peas (legumes} %
Men She :
. COther Y& %
e u Fruit: To meat wealkly requiremeant, N 118
Oranges \x/edges e lales from ANY sulbgrou|
e ¥ cup = bZ: cup fruit Weekly (daily} amounts | 5-9* | 8-t0* 8-9* | 10-12*
Who “Hat required o mestweshly maimam: {1} {1} {1} {z}
Grain
5 Serve Only and OVS:
ﬁ Minimum amount to count 1 1 1 2
as acomponent at POS
:\;gEI:rfI:;II;I: Meatss | Weekly {daily} amounts 3?-;3' 9;:}0‘ 9;1:‘ 10{;2‘
“Hot requied ta mestweshly maimm: 4 4
Vegetable: % Serve Only and OVS:
Minimum amount to count 1 1 1 2
Black Beans {ofeq) a5 acomponent at POS
* 3acup =% cup vegetable
Flyicl ] Weekly {daily) 52}
Subgroup: Beans/Peas
Milk:
Fat-Free Unflavored
Continue
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Meeting the Daily Requirements: Thursday

THURSDAY Grades| K5 | 68 | K8 | g1z
weekly {daily} b5 {12} 5{1
Fr Serve Only: minimum ;
. amount required at POS v 1
Entree: ? OVS: minimum amount to " "
m Beefand Cheese Burrito s
‘ : o m letl n * 15 07 beef-10z eqmeat/meat alternate To Seie;:fylﬁﬂ{rm‘m 3% (%) 50
* Y% cup cheese =10z eq meat/meat Y le |_amount requited at POS # !
alternate } | ovsminimum amount to 2 v
t h e wee kly + 2o0ztortilla=20z eq grain Vegetable Subgroups {cups} Minimum weekly amounts
o 1 _1 Dark green e te
Y4 cup salsa= ¥ cup vegetable Red/Orange w o
Subgroup: Red/Orange Beans/Peas (legumes} ) %
Men : :
. Cther 2 3
e u Fruit: To meat wealkly requiremeant, N 118
Oranges \x/edges e llas from ANY suUbbgroul
e ¥ cup = bZ: cup fruit Weekly (daily} amounts | 5-9* | 8-t0* 8-9* | 10-12*
. Wh "Hat requied o mestweshly mavimUm {1} {1} {1} {=}
It looks like the meal for Sl
Sarve Only and OVS:
ThurSday meets the i ecsl) Minimumar‘r‘u);unttocount 1 1 1 2
daily requirements of asacomponent at POS
1
the meal pattern! Mests. | Weekly (daily) amounts | 810 | 940" | 910" | t0riz'
Vegetable' M 'Notreq'ui'vsdtomfséwe;dymmfmum {1} {1} {1} {=}
. . Sarve O OV5:
Let's see how this Black Beans ; a§° Minmumameuntto count | 1 1 1 2
should look on the N N L asacomponentat POS
* 3acup =% cup vegetable
menu planner tool! Fluid _
Y Weekly {daily} 51
Subgroup: Beans/Peas
Milk:
Fat-Free Unflavored
Continue
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Completing
the Weekly

Does your menu
planner look similar to
this?

Menu Planner: Thursday

MNational S h P

5-Day K-8 Weekly Menu Planner

Menday Menu Monday Daily Checklist
liem Serving Size Components Jist all that spply) botes. [F] 12 cupfsyfruit (vust be =t cup)
Applesauce 192 cup Fruit E 34 cup(s) vegetable (Must he = % cupn)
Com 3id cup Wegetable < 1 oz eq qrain (Mest be = 1 0z
‘Whole Grain-Rich Pasta 12 cup Grain - 49 { - ]
Swedish Meathalls 4 gach MeatiMeat Atemate [] 2 ozeqm/ma (ustbs 21 02)
FF Unflavored and Chocolate Milk 1cup ik IZ 1 eup milk {Two vanieties offered; one is uniiavored)
Tuesday Menu Tuesday Daily Checklist
Ite Serving Size Components {list all that appl Notes ] e cupis) fruit (Mest be = % cup)
SFDIEH S_rape JLI(iL‘Pi ¢ carrts ;ﬁ cup ;ruil b [7] =4 eupis) vegetable (Must be > % cup)
eggie Dippers (celery and carr cup egetable 15
Peanut Butter and Jelly Sandwich 2 glices Grain Carmbination itern E ¥ 0Z & grain (Must be 1 o2)
FF Unflavored and Chocolate Wik Zthsp Meat/Meat Alemate E _1_ozeq M/MA (Must be = 1 0z)
1cup Milk: ¥| 1 cup milk (Two varisties offered; one s unfiavored)
Wednesday Menu Wednesday Daily Checklist
tem Senving Size Components (ist all that apply Notes [Z] 12 eupis) fruit (st be = % cup)
Eanned Peches 172 eup Fruit v 24 cup(s) vegetable (Must be = % cup)
Tomats Sauce Traoun \éergiitab'e v _2_ozeq grain (Must be = 1 02)
‘g",lﬁ':fg:';“”“ Seaghetl 1_;“:2 MeatiMeat Alternate v 1 oz €q W/ MA (Must be = T 0z)
FF Unflaverad and Chocolate Mik 1 cup Milk ¥| 1 cup milk (Two varisties offere o, one s unfiavored)
Thursday Menu Thursday Daily Checklist
Ite Senving Size Components {ist all that appl Notes ] = cup(s) Fruit (Must be = # cup)
Drange Udgees b for] \I;reuig - o E _1_cupis) vegfﬂah\e (Must be = % cup)
Sl et 1o Grom Combination itern E _2_pzeqgrain (Must be 2 1 0z)
fhesse Jaap Meat/Meat Atemate ¥] _2_ozeq W/MA (Must bex 7 0z)
FF Unfivored and Chosolate bk 1op Mk Iz 1 cup milk (Two vanieties offered: one is uniiavored)
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Planning the Entrée

Entrée:
Chicken Nuggets
Weekly {daily} amounts | 8-9° | 8-10' f 8-g* \| 10-12* | SFAs have the flexdbility to provide * 4 each chicken nugget = 1.5 0z eq
“Hatrequied to mestweshly mawimam {1} {1} {1} {2} enriched grains so leng as ot least .
Gr\:;:?;ie;:h £0% of grains offered weekly are meat/meat alternate and 25 oz eq grain
= Grainz Serve Only and OVS: whole grain-rich.
{oz e} Minimum amount to count 1 1 1 2 Mo more than 2 oz eq grain-based
Completing R S

Weekly {daily} amounts | 5-10° | 9-1 9-10° o-iz*

MMQ::( 'hb?req'aéey;'?omes}fwsﬂymmfmum {1} {1} {1} {2}
Alternate Serve Only and OVS: .
P Y Minimum ameunt to count 1 1 1 2 Fruit:
oz e a5 & componant at POS
Vegetable:
Finally, let's plan a meal for Friday.
I'm going to plan Chicken Nuggets as
my entrée.
According to the CN Label on the box of
nuggets, 4 nuggets is 1.5 oz eq
meat/meat alternate, and .25 oz grain Milk:
(from the whole grain-rich breading')
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Planning the Sides

Entrée:

Chicken Nuggets

* 4 each chicken nugget =150z eq
meat/meat alternate and 25 oz eq grain

Completing

1 each roll=10z eqggrain

* 1each cookie = 0.75 oz eq grain
the Weekly
Menu

I think whole grain-rich dinner rolls go Vegetable:
great with nuggets, so I'm going to plan
1 roll. According to Exhibit A and the
label on the package, the rolls | buy are
1 0z eq grain.

Since its Friday, I'm also going to serve a

0.75 oz eq Whole grain-rich cookie. The

meal pattern allows up to 2 0z eq to be

from a grain-based dessert, and | think Milk:

my students will like this fun Friday
treat.
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Planning the Fruit

Entrée:

Chicken Nuggets

* 4 each chicken nugget =150z eq
meat/meat alternate and 25 oz eq grain

Grades | K5 | 6-6~ K-B | gtz | Additional Information

. -
co m letl n Weekly {daily) ( atepsy ) 5{1 o Sides:
Fruit Serve Only: minimum \E/ Only 1003 fruit juice is allowed . 1each roll-10z eq grain

{cups} amount requied at POS : g?fir?r? r?§rr?ht2?r"uﬂil§ﬁﬁe§éi‘ﬁ¥“’ « 1 each cookie = 0.75 oz eq grain
OVS: minimum amount to % % | s bng% i P leacn - qg
countat POS ¥ JuEe. )
Fruit:

Dried Cranberries

o Y cup =% cup fruit
Menu o

Vegetable:
I'm going to plan % cup of dried
cranberries as my fruit.
Remember, dried fruit credits as double
the volume, so if | plan %4 cup,
it will credit as 2 cup!
Milk:

08




Completing
the Weekly
Menu

Planning the Vegetable

Wweekly {daily}

Serve Only: minimum
ameount required at POS

OVS: minimum amount to
count at PGS

3 %a{%a) 5 {1 o
Only 100% veoetabls juice is
d 1 allowed and no more than half the
weekly offering for the vegetable
i 7] COMponent may be 1007 juice.

To add some color to the meal, I'm
going to plan % cup fresh cooked
green beans.

These are in the other subgroup.

FRIDAY

Entrée:

Chicken Nuggets

* 4 each chicken nugget =150z eq
meat/meat alternate and 25 oz eq grain

Sides:
* leachroll=10zeqgrain
* 1each cookie = 0.75 oz eq grain

Fruit:
Dried Cranberries
« Yacup =% cup fruit

Vegetable:
Green Beans
« 3acup - % cup vegetable

Subgroup: Other

Milk:
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Planning the Milk

Entrée:

Chicken Nuggets

* 4 each chicken nugget =150z eq
meat/meat alternate and 25 oz eq grain

Luid milk Offer twro varisties daily Sides:
Fg:upl:l)l Weekly {daily} dvarniety: fat content ar flavorl, ° 1 each rol.l. =10z eq gl’ain

m
Completing
Unflavored milk must be offered. « 1each cookie = 0.75 oz eq grain
the Weekly

Dried Cranberries

« Yacup =% cup fruit
Menu o

Vegetable:
Green Beans
« 3acup - % cup vegetable

Subgroup: Other
My meal isn’'t complete without

planning my two varieties of milk!

Milk:
Fat-Free Unflavored
Fat-Free Chocolate

e 1cup -=1cup milk
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Meeting the Daily Requirements

Grades | K-5 | 6-8 | K-8 | g-12
FRIDAY weekly (aily) 235 08 5@

P Serve Only: minimum
. {Fm"') amount rec:‘uired at POS e 1
Entree: cups CVS: minimum ameunt to " W
o Chicken Nuggets e ———

. ' - Weekly {daily) 3 % {36) 50

Completin dasmhcrien nugget-15zeq | [ "o T

meat/meat alternate and .25 oz eq grain Vegetable | _amount required at POS 4
{cups} OVS: minimum amount to

count at POS & &
t h e we e k ly Sides: Yegetable Subgroups {cups} Minim um weekly amounts

. _ H Dark green % %

1 each roll= 10z eqgrain . Red/Omnge “ r—

* 1each cookie = 0.75 oz eq grain Beans/Peas (legumes} ) %

Starchy Y% %

Menu e

To meat wealkly requiremeant,

Dried Cranberries veﬁbtesfromanvsuﬁroui 1%
* Yacup =% cup fruit

=

weekly {daily} amounts | §-9° | 8-i0° 8-g* 10-12*
Whole “Hat required o mestweshly maimam: {1} {1} {1} {z}
Grain-Rich
Finally, let's check our rmins | e,
y| {oz eq) Minimum amount to count 1 1 1 2
last day as acomponent at POS
I S ——— —|
) Meats | Weekly{daily} amounts | 8-¢9° | 9-10* | g¢-10° | 10-tz'
Did we offerenough of Vegetable: Meat | rmedbmebemeemr | W @ | @ | @
. . Serve Only and OVS:
each component on this Green Beans AE“’"*& Minimum amount to count | 1 1 1 2
d 2 oz ed a5 acomponent at POS
ay D 7% p = 34 cup Vegetab[e h
“;‘cﬁp’:)'“‘ Weekly (daily} 50

Subgroup: Other

Milk:
Fat-Free Unflavored

Fat-Free Chocolate
e lcup=1cup milk
Continue
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Completing
the Weekly
Menu

FRIDAY

Entrée:
Chicken Nuggets

* 4 each chicken nugget = 15070
meat/meat alternate an
Sides:

* l1each rolf~10z eqgrain
* 1each coRkie =0.75 0z eq grain

20z eq grain..

Check!

Fruit: S~——

Dried Cranberries
* Yacup =% cup fruit

Vegetable:
Green Beans

* 3acup =% cup vegetable

Subgroup: Other

Milk:

Fat-Free Unflavored
Fat-Free Chocolate

e 1cup -=1cup milk

Meeting the Daily Requirements: Grain

Grades | K-5 | 6-8 | K-8 | g-12

weekly {daily} b5 {12} 5{1
P Serve Only: minimum
{::‘um) amount required at POS e 1
ps CVS: minimum ameunt to i ¥
count at POS : :
Weekly {daily} 3 %6 {8} 5{1}
Tetal Serve Only: minimum 34
Vegetable | amount required at POS “ 1
{cups} OVS: minimum amount to ” ”
countat POS : :
Vegetable Subgroups {cupst Minimum weekly amounts
Dark green % %
Red/Crange % 134
Beans/Peas {legumes} &
Starchy Y% %
COther Y& %

v l3las from ANY subgrou| L 4%
Weekly {claily} amounts | 8§-9° | 8-:0° 8-9° | 10-12"
Who “Hat required o mestweshly maimam: {1} {1} {1} {z}
Grain
5 Serve Only and OVS:
(¥ e} Minimum amount to count 1 1 1 2

To meat wealkly requiremeant,

as acomponent at POS

eats weekly {daily} amounts | §-10* [ @-10* | g-10* | i0-12*
h:deat ,Noéreq'ui'ey;'?omes}:;esﬂquxfmUm {1} {1) {1) {z)
Alternate Serve Only and OVS:
¢ } Minimum amount to count 1 i 4 )
o7 &4 &as acomponent at POS
Fl::ﬁpr:)llk Weekly (daily) o
Continue
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Completing
the Weekly
Menu

Meeting the Daily Requirements: Meat/Meat Alternate

FRIDAY

Entrée:

Chicken Nuggets

* 4 each chicken nugget
meat/meat alternate and™ eq grain

Sides:
* leachroll=10zeqgrain
* 1each cookie = 0.75 oz eq grain

1.5 ozeq
meat/meat alternate..

Check!

Fruit:
Dried Cranberries
* Yacup =% cup fruit

Vegetable:

Green Beans

* 3acup =% cup vegetable
Subgroup: Other

Milk:

Fat-Free Unflavored
Fat-Free Chocolate

e lcup=1cup milk

Grades | K-5 | 6-8 | K-8 | g-12

weekly {daily} b5 {12} 5{1
P Serve Only: minimum
{::‘um) amount required at POS e 1
ps CVS: minimum ameunt to i ¥
count at POS : :
Weekly {daily} 3 %6 {8} 5{1}
Tetal Serve Only: minimum 34
Vegetable | amount required at POS “ 1
{cups} OVS: minimum amount to ” ”
countat POS : :
Vegetable Subgroups {cupst Minimum weekly amounts
Dark green % %
Red/Crange % 134
Beans/Peas {legumes} &
Starchy Y% %
COther Y& %

To meat wealkly requiremeant,

v l3las from ANY subgrou| L 4%
Weekly {claily} amounts | 8§-9° | 8-:0° 8-9° | 10-12"
Who “Hat required o mestweshly maimam: {1} {1} {1} {z}
Grain
5 Serve Only and OVS:
(¥ e} Minimum amount to count 1 1 1 2

as acomponent at POS

Serve Only and OVS:

Weekly {daily} amounts | 8-10° | 9-i0° | g9-10° | d0-12
h::at/ 'Noéreq'ui'ey;'tomesgvesﬂy T {1} {1} {1} {a}
ate Minimum amount to count 1 1 1 2

{ofeq) &as acomponent at POS
“;‘cﬁp’:{“‘ Weekly {daily) 52}
Continue
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Completing
the Weekly
Menu

Meeting the Daily Requirements: Fruit

FRIDAY

Entrée:

Chicken Nuggets

* 4 each chicken nugget - 1.5 0z eq
meat/meat alternate and .25 oz eq grain

Sides:
* leachroll=10zeqgrain
* 1each cookie = 0.75 oz eq grain

% cup fruit

Check!

Fruit:

Dried Cranhesrre
. 1A;cu

Vegetable:

Green Beans

* 3acup =% cup vegetable
Subgroup: Other

Milk:

Fat-Free Unflavored
Fat-Free Chocolate

e lcup=1cup milk

Grades| K5 | 68 | K8 | g1z
weekly {daily} b5 {12} 5{1
Fr Serve Only: minimum W
3 amount required at POS 2 1
CVS: minimum ameunt to i ¥
count at POS : :
Weekly {daily} 3 %6 {8} 5 {4}
Tetal Serve Only: minimum 34
Vegetable | amount required at POS “ 1
{cups} OVS: minimum amount to ” ”
countat POS : :
Vegetable Subgroups {cupst Minimum weekly amounts
Dark green % %
Red/Crange % 134
Beans/Peas {legumes} &
Starchy Y% %
Other % %
To meat wealkly requiremeant, N 118
v l3las from ANY subgrou|
weekly {daily} amounts | §-9° | 8-i0° 8-g* 10-12*
Who “Matrequied ta mestweshly mavimum {1} {1} {1} {2}
Grain
5 Serve Only and OVS:
(¥ e} Minimum amount to count 1 1 1 2
as acomponent at POS
wWeekly {daily} amounts | §-10° | 9-i0* | 9-10° | di0-1z°
h:deat/ bty vl il BRI 2 {1} (2}
Ate Serve Only and OVS:
R ) Minimum amount to count 1 1 1 2
=d a5 acomponent at POS
“;‘cﬁp’:)'“‘ Weekly {daily) 52}
Continue
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Completing
the Weekly
Menu

FRIDAY

Entrée:

Chicken Nuggets

* 4 each chicken nugget - 1.5 0z eq
meat/meat alternate and .25 oz eq grain

Sides:
* leachroll=10zeqgrain
* 1each cookie = 0.75 oz eq grain

%4 cup vegetable

Check!

Fruit:
Dried Cranberries
* Yacup =% cup fruit

Vegetable:

Green Be
o Zacupks ¥ cup vegetable

Subgroup: Other

Milk:

Fat-Free Unflavored
Fat-Free Chocolate

e 1cup -=1cup milk

Meeting the Daily Requirements: Vegetable

Grades| K5 | 68 | K8 | g1z
weekly {daily} b5 {12} 5{1
Fr Serve Only: minimum W
3 amount required at POS 2 1
CVS: minimum ameunt to i 3
count at POS i i
Weekly {daily} 3 %6 {8} 5{1}
Te Serve Only: minimum 34
W, le | _amount required at POS 4 1
} OVS: minimum ameunt to i 3
count at POS ¢ ¢
Vegetable Subgroups {cupst Minimum weekly amounts
Dark green % %
Red/Crange % 134
Beans/Peas {legumes} &
Starchy Y% %
Other % %
To meat wealkly requiremeant, N 118
v l3las from ANY subgrou|
weekly {daily} amounts | §-9° | 8-i0° 8-9° | 10-12"
Who “Hat required o mestweshly maimam: {1} {1} {1} {z}
Grain
5 Serve Only and OVS:
(¥ e} Minimum amount to count 1 1 1 2
as acomponent at POS
Weekly {daily} amounts | 8-10° | 9-i0° | g9-10° | d0-12
h::at/ 'Noéreq'ui'ey;'tomesgvesﬂy T {1} {1} {1} {a}
Ate Serve Only and OVS:
R ) Minimum amount to count 1 1 1 2
=d a5 acomponent at POS
“;‘cﬁp’:)'“‘ Weekly (daily} 50
Continue
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Meeting the Daily Requirements: Milk
FRlDAY waekly {caily} 215 (35} 5 {1}

Fr Serve Only: minimum W
<. ) amount required at POS 2 1
Entree: CVS: minimum ameunt to " W
o Chicken Nuggets e ———
* 4 each chicken nugget= 150z eq Weekly {daily) 3 % {36) 5{0
. To Serve Only: minimum 5% 4
meat/meat alternate and .25 oz eq grain Y, le | _amount required at POS 4

1 OVS: minimum amount to

count at POS & &
t h e we e k ly Sides: Yegetable Subgroups {cups} Minimum weekly amounts

. _ H Dark green % %
1 each roll= 10z eqgrain . Red/Omnge “ r—
* 1each cookie = 0.75 oz eq grain Beans/Peas (legumes} %
Starchy Y% %
Menu e

To meat wealkly requiremeant, N 118
Dried Cranberries vegetables from ANY subgrou

* Yacup =% cup fruit

weekly {daily} amounts | 8-9° | 8-t0° 8-9* | 10-12*

Who “Hat required o mestweshly maimam: {1} {1} {1} {z}
Grain
5 Serve Only and OVS:
(¥ e} Minimum amount to count 1 1 1 2

as acomponent at POS

Last but not least,
| planned two varieties

Meatss | Weekly {daily} amounts 3?;" 9;:}0‘ 9;1;2‘ 10{-:52‘
a . "Natrequied bo mestweshly mavimam ’ 4
of milk! Vegetable' % ~Serve Only and OVE:
Green Beans oFear | "L omponentatros | | - | 1 | °
» cup =% cup vegetable
'Y 4 Weekly (daily} 50

Subgroup: Other

Milk:
Fat-Free Unflavored

Continue
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Completing
the Weekly
Menu

Meeting the Daily Requirements: Friday

FRIDAY

Entrée:

Chicken Nuggets

* 4 each chicken nugget - 1.5 0z eq
meat/meat alternate and .25 oz eq grain

Sides:
* leachroll=10zeqgrain
* 1each cookie = 0.75 oz eq grain

Looks like Friday
meets all of the daily
requirements!

Fruit:
Dried Cranberries
* Yacup =% cup fruit

Vegetable:

Green Beans

* 3acup =% cup vegetable
Subgroup: Other

Milk:

Fat-Free Unflavored
Fat-Free Chocolate

e lcup=1cup milk

Grades| K5 | 68 | K8 | g1z
weekly {daily} b5 {12} 5{1
Fr Serve Only: minimum W
3 amount required at POS 2 1
CVS: minimum ameunt to i 3
count at POS i i
Weekly {daily} 3 %6 {8} 5{1}
Te Serve Only: minimum 34
W, le | _amount required at POS 4 1
} OVS: minimum ameunt to i 3
count at POS ¢ ¢
Vegetable Subgroups {cupst Minimum weekly amounts
Dark green % %
Red/Crange % 134
Beans/Peas {legumes} &
Starchy Y% %
Other % %
To meat wealkly requiremeant, N 118
v l3las from ANY subgrou|
weekly {daily} amounts | §-9° | 8-i0° 8-9° | 10-12"
Who “Hat required o mestweshly maimam: {1} {1} {1} {z}
Grain
5 Serve Only and OVS:
(¥ e} Minimum amount to count 1 1 1 2
as acomponent at POS
Weekly {daily} amounts | 8-10° | 9-i0° | g9-10° | d0-12
h::at/ 'Noemqufey;eomssguesﬂymaxfmum {1} {1} {1} {a}
Ate Serve Only and OVS:
R ) Minimum amount to count 1 1 1 2
=d a5 acomponent at POS
'Y 4 Weekly {daily} 50

Continue
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Menu Planner: Friday

5-Day K-8 Weekly Menu Planner

National School Lunch Program

|
o m let I n Monday Menu Monday Daily Checklist
ltem Serving Size Components (list all that appl Notes V] 12 cup(s) fruit (Must be = % cup)
Applesauce 12 cup Fruit V| 34 cup(s) vegetable (Must be > % cup)
Com 34 cup Vegetable M 1 s et o s T )
Whole Grain-Rich Pasta 112 cup Grain s 0z &q grain (Must “e-_' ‘?ZJ )
Swedish Meatballs 4 each Meat/Meat Altemate [] 0z eq M/MA (Must be = 1 oz)
FF Unflavored and Chocolate Milk 1cup Milk IZ 1 cup milk (Two va s offered; one is unflavored)
Tuesday Menu Tuesday Daily Checklist
ltem Serving Size Components (list all that appl Notes E _12_cup(s) fruit (Must be > % cup)
Frozen Grape Juice 12 cup Fruit E 34 cup(s) vegetable (Must be = % cup)
Veggie Dippers (celery and camots) 34 cup Vegetable 15 T =1 7]
L IZ oz eq grain (Must be = 1 0z)
Peanut Butter and Jelly Sandwich 2 slices Grain Combination item - ner oy
FF Unflavored and Chocolate Milk 2thsp Meat/Meat Altemate [F] 1 ozeqm/Ma (Mustbe =1 02)
1cup Milk E 1 cup milk (Two varieties offered; one is unflavored)
Wednesday Menu Wednesday Daily Checklist
item Senving Size Components (list all that appl Notes E _12_cup(s) fruit (Must be = % cup)
Canned Peaches 112 cup Fruit V| 2 cup(s) vegetable (Must be > % cup)
Brocooii 112 cup Vegetable M - geene 5.: et
Tomato Sauce 114 cup Grain oz eq grain (Must be =1 0z
Whole Grain-Rich Spaghetti 1 Mush b = 1 o)
G“:J:d E:::r LEIRETEIE] 1_;“:2 Meat/Meat Aftemate v ! 1 oz ?q M!MA I_ML.S! be =1 o0z) . .
FF Unflavored and Chocolate Milk 1 cup Milk | 1 cup milk (Two varieties offered; one is unflavored)
Thursday Menu Thursday Daily Checklist
ltemn Serving Size Components (list all that apply) Motes ¥] 12 cup(s) fruit (Must be = % cup)
it W 5”—'“ o V| 1 cup(s) vegetable (Must be = % cup)
Does your menu sasa 1i4 cup egetable Combination item ||/ 2 oz eq grain (Must be = 1 02)
A=A Chee :"fgip Grain ] 2 oze M!MA (Must b:>" a'z'l
planner look similar to Meat/Meat Attemate ! eq M. stoezto)
th > FF Unflavored and Chocolate MIk 1 oup Milk IZ 1 cup milk (Two varieties offered; one is unflavored)
IS? . = = 5
Friday Menu Friday Daily Checklist
ltem Serving Size Components (list all that appl Notes V] 12 cup(s) fruit (Must be > % cup)
Dried Cranberies 14 cup Fruit | 34 cup(s) vegetable (Must be = % cup)
g:::eh?:gm 2= ;egemble Combination item |[] 2 o7 eq grain (Must {;s =107
N - rain N - -
e joen Meat/Meat Altemate [¥] 15 ozeq M/MA (Must be > 1 02) .
FF Unflavored and Chocolate Milk 1 cup Milk IZ 1 cup milk (Two varieties offered; one is unflavored)
Minimum % cup dark green vegetables *+_total cups of vegetable offered weekly (must be = 3 % cups) No more than 50% of fruit offered is juice
Minimum 2 cup red/orange vegetables 2= total cups of fruit offered weekly (must be = 2 %2 cups) Menu analyzed for sodium, saturated fat, and
Minimum % cup legumes ® _total oz eq of M/MA offered weekly (must be at least 9 oz eq) calories and meets requirements
Minimum % cup starchy vegetables 2= _total oz of grain offered weekly (must be at least 8 oz eq) All grains offered are whole grain-rich
Minimum % cup other vegetables No more than 2 oz grain-based dessert offered
weekly

108

Meal Pattern | February 2022 | Arizona Department of Education | This institution is an equal opportunity provider.




Requirements:
Fruit




Meeting

Weekly
Requirements:
Fruit

Let's look at the menu
we created for the
week! We know the
daily requirements are
being met, but now we
need to check the
weekly requirements.

MONDAY

Entrée:
Swedish Meatballs:

*+ 4each-20zeq
meat/meat alternate

\Whole Grain-Rich Pasta:

TUESDAY

Entrée:

Peanut Butter and Jelly

Sandwich

« 2tbsp peanut butter =
10zeq meat/meat
alternate

WEDNESDAY

Entrée:

Spaghettiwith Meat

Sauce

* 150zground beef =
10zeq meat/meat
alternate

THURSDAY

Entrée:

Beef and Cheese Burrito

e 150zbeef-10zeq
meat/meat alternate

« Yacupcheese=10z
eq meat/meat

FRIDAY

Entrée:

Chicken Nuggets

+ 4each chicken
nugget = 1.50zeq
meat/meat alternate
and .25 0zeq grain

* Ycup-=10zeq grain » 2slicesbread=150z * 1cup spaghetti= alternate
eq grain 20zeq grain * 2o0ztortilla=20zeq Sides:
*  Ycuptomato sauce-= grain + leachroll=10zeq
Y4 cup vegetable * Yacupsalsa=%¥cup grain
vegetable e 1each cookie=0.75
Subgroup: Red/Orange ozeq grain
Subgroup: Red/Orange

Fruit: Fruit: Fruit: Fruit: Fruit:
Applesauce: Frozen Grape Juice Canned Peaches Oranges Wedges Dried Cranberries

* Ycup-=Ycupfruit

« Ycup-=Y2cupfruit

* Ycup-=Yecupfruit

« Ycup-=Y2cupfruit

* Yacup-=Y2cup fruit

Vegetable:
Corn:

*+  Zcup-=%cup
vegetable

Subgroup: Starchy

Vegetable:

Veggie Dippers

* Gcelery sticks=%
cup vegetable

+ 3carrotssticks=%a
cup vegetable

* =% cupvegetable
total

Subgroup: Other and
Red/Orange

Vegetable:
Broccoli

« Ycup-=Yacup
vegetable

Subgroup: Dark Green

Vegetable:
Black Beans

» Ycup-=%cup
vegetable

Subgroup: Beans/Peas

Vegetable:
Green Beans

+ cup=¥cup
vegetable

Subgroup: Other

Milk:
Fat-Free Unflavored
Fat-Free Chocolate

* lcup-=1cupmik

Milk:
Fat-Free Unflavored
Fat-Free Chocolate

e lcup-=1cup milk

Milk:
Fat-Free Unflavored
Fat-Free Chocolate

* lcup-=1cupmik

Milk:
Fat-Free Unflavored
Fat-Free Chocolate

e lcup=1cupmilk

Milk:
Fat-Free Unflavored
Fat-Free Chocolate

* 1cup-=1cup milk




Meeting
Weekly
Requirements:

Fruit

Meeting Weekly Requirements: Fruit

MONDAY TUESDAY WEDNESDAY THURSDAY FRIDAY
Fruit: Fruit: Fruit: Fruit: Fruit:
Applesauce: Frozen Grape Juice Canned Peaches Oranges Wedges Dried Cranberries
Yocup = Y2 cup fruit « Ycup-=Y2cupfruit Yocup = Y2 cup fruit « Ycup-=Y2cupfruit * Yacup-=Yecup fruit
Gradez | K-5 5-8 K-8 G-12 Additional Information
Weekly {daily} 2 (e} {4}
. Gearnve OnL;s:: ey :ﬂum ¢ D) 5 Only 100% fruit juios is allowed
{z;‘;‘;) amount required at POS e 1 a?fd no r?or?hth?n _i:-alf the weeltqu
VS minimum amount to n " ?naer'gg igg% %ég’ =ompensn
countat POS ¥ JUrE.

Let’s take a closer look at the meal
pattern chart and our menu planner to
see how we did with our fruit
component for the week.

According to the meal pattern chart,
I need to plan 2%z cups of fruit
throughout the week.

If we add all of the fruit we offered
each day, did we plan enough for the
entire week?
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Meeting
Weekly
Requirements

Fruit

Meeting Weekly Requirements: Fruit

MONDAY TUESDAY WEDNESDAY THURSDAY FRIDAY
Fruit: Fruit: Fruit: Fruit: Fruit:
Applesauce: Frozen Grape Juice Canned Peaches Oranges Wedges Dried Cranberries 2Yacups
+  Yecup-=Ycupfruit «  Ycup-=Yocupfruit +  Yecup-=Ycupfruit «  Ycup-=Yacupfruit + Yacup-=Y2cupfruit total

Gradez | K-5 - K-8 G-12 Additional Information
Weekly {daily} {1
: Sene onL::: mini r?;\um E Only 100% fruit juios is allowed
Frut amount required at POS be 1 and no more than half the weekly
{cupst OVE: minimum amount to offering for the fruit component
" countat POS EE b2 | maybe L00% juice.

If we add:

% cup on Monday,
% cup onTuesday,
%2 cup on Wednesday,
%2 cup onThursday,
Y4 cup on Friday,

The total amount of fruit planned is
2 Yacups. That doesn’t meet the weekly
minimum requirement...

7
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Meeting
Weekly
Requirements:

Fruit

Meeting Weekly Requirements: Fruit

MONDAY TUESDAY \WEDNESDAY THURSDAY FRIDAY
Fruit: Fruit: Fruit: Fruit: Fruit:
Applesauce: Frozen Grape Juice Canned Peaches Oranges Wedges Dried Cranberries 2%2 cups
Yecup = Y2 cup fruit «  Ycup-=Yocupfruit Yecup = Y2 cup fruit «  Ycup-=Yacupfruit Yacup = Y2 cup fruit total
Gradez | K-5 | 6-8 K-8 G-12 Additional Information
Weekly {caily} “ 5 {1} e
Fruit Gearnve OnL;s:: mini:ﬂum ” ) Only 100% fruit juios is allowed

amount required at POS

{eups} VS minimum amount to

count ot POS

and no more than half the weekly
offering for the fruit component
may be 1003 juice.

Wait! | forgot that dried fruit credits as
double the volume, therefore my % cup
of dried cranberries on Friday actually
credits as %2 cup. Let’s make a note of
that so we don't forget next time!

This means that we have a total of 2 %2

cups of fruit planned for the week and

that is exactly what we need to meet
the weekly minimum requirement.
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Requirements:
Vegetable



Meeting

Weekly
Requirements:
Vegetable

Next, we will want to
make sure that we
planned enough
vegetables and
vegetable subgroups to
meet the weekly
requirements for
grades K-8.

MONDAY

Entrée:
Swedish Meatballs:

*+ 4each-20zeq
meat/meat alternate

\Whole Grain-Rich Pasta:

TUESDAY

Entrée:

Peanut Butter and Jelly

Sandwich

« 2tbsp peanut butter =
10zeq meat/meat
alternate

WEDNESDAY

Entrée:

Spaghettiwith Meat

Sauce

* 150zground beef =
10zeq meat/meat
alternate

THURSDAY

Entrée:

Beef and Cheese Burrito

e 150zbeef-10zeq
meat/meat alternate

« Yacupcheese=10z
eq meat/meat

FRIDAY

Entrée:

Chicken Nuggets

+ 4each chicken
nugget = 1.50zeq
meat/meat alternate
and .25 0zeq grain

* Ycup-=10zeq grain » 2slicesbread=150z * 1cup spaghetti= alternate
eq grain 20zeq grain * 2o0ztortilla=20zeq Sides:
*  Ycuptomato sauce-= grain + leachroll=10zeq
Y4 cup vegetable * Yacupsalsa=%¥cup grain
vegetable e 1each cookie=0.75
Subgroup: Red/Orange ozeq grain
Subgroup: Red/Orange

Fruit: Fruit: Fruit: Fruit: Fruit:
Applesauce: Frozen Grape Juice Canned Peaches Oranges Wedges Dried Cranberries 2% cups
+  Ycup-=Ycupfruit «  Ycup=Yocupfruit + Ycup-=Ycupfruit «  Ycup-=Yocupfruit + Yacup=Yacupfruit total

Vegetable:
Corn:

*+  Zcup-=%cup
vegetable

Subgroup: Starchy

Vegetable:

Veggie Dippers

* Gcelery sticks=%
cup vegetable

+ 3carrotssticks=%a
cup vegetable

* =% cupvegetable
total

Subgroup: Other and
Red/Orange

Vegetable:
Broccoli

« Ycup-=Yacup
vegetable

Subgroup: Dark Green

Vegetable:
Black Beans

» Ycup-=%cup
vegetable

Subgroup: Beans/Peas

Vegetable:
Green Beans

+ cup=¥cup
vegetable

Subgroup: Other

Milk:
Fat-Free Unflavored
Fat-Free Chocolate

* lcup-=1cupmik

Milk:
Fat-Free Unflavored
Fat-Free Chocolate

e lcup-=1cup milk

Milk:
Fat-Free Unflavored
Fat-Free Chocolate

* lcup-=1cupmik

Milk:
Fat-Free Unflavored
Fat-Free Chocolate

e lcup=1cupmilk

Milk:
Fat-Free Unflavored
Fat-Free Chocolate

* 1cup-=1cup milk
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Meeting Weekly Requirements: Vegetable

MONDAY TUESDAY \WEDNESDAY THURSDAY FRIDAY
Vegetable: Vegetable: Vegetable: Vegetable: Vegetable:
u Corn: Veggie Dippers Broccoli Black Beans Green Beans
Meetln «  Ycup-¥cup «  Bcelery sticks-% « Ycup-%cup « Ycup-¥cup « Ycup-¥%cup
vegetable cup vegetable vegetable vegetable vegetable
» 3carrotssticks=%
Subgroup: Starchy cup vegetable Subgroup: Dark Green Subgroup: Beans/Peas Subgroup: Other
Weekl e
total
m B Subgroup: Other and
equirements:

Vegetable

Weaeakly {caily} 3 %4 {44} 5 {1} L
Total Serve Only: minimum 3 Cnly 100% vesetable juics is
Vegetable | amount required at POS " 1 allouﬁd afpd_no ;nor?ethan half t;tlhe
T weekly offering for the veoetable .
{eups) | OVS: n:g&nr:tl":: :g'tsount to ¥ ¥ | component may be 100 juios. Let's take a look at the
Yegetable Subgroups {cups} Minimum weekly amounts meal patternl:hart ‘—:nd
our menu ptanner to
Dark grean s i
Redloflan - T 11z | Mo maximum for any subgroup. see how we did in this
g My st offer mors thar mminimuem westalr I
Beans/Peas {legumes) b Y% values i onder fo mest westly tobal, department.
Starchy e i
COther [ Er Minimum creditable amount to
To meet weelly requirement, . " count towards asubgroupis L/8
vegetablas from ANY subgroup cup.
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Meeting Weekly Requirements: Vegetable

MONDAY TUESDAY WEDNESDAY THURSDAY FRIDAY
Vegetable: Vegetable: Vegetable: Vegetable: Vegetable:
u Corn: Veggie Dippers Broccoli Black Beans Green Beans
Meetln +  Ycup-¥%cup +  Bcelery sticks=% + Ycup-%cup + cup-¥%cup + 3cup-¥%cup
vegetable cup vegetable vegetable vegetable vegetable

* 3carrotssticks=%

Subgroup: Starchy cup vegetable Subgroup: Dark Green Subgroup: Beans/Peas Subgroup: Other
Weekl L e
total
m B Subgroup: Other and
equirements:

Vegetable

Weaekly {caily} 3 % {54} 5 {1 . A
Total Serve Only: minimum Y Cnly 100% vegstable jUice is
Vagetable | amount required at POS a 1 a
{cups} OVS: minimum amount to
count at POS i %o e
Yegetable Subgroups {cups} Minimum weekly amcunts Let's start by looking at the total
Dark green e iz )
Red. /oflange % 2z |4 amount of vegetabl_es served during
Beans/Peas {legumes} 1% 1% | the week. According to the meal
Starchy Y% Y% pattern chart, | need to plan 334 cup
_Other * B vegetables throughout the week.
To meet weally requiramant, . 115
vegetables from ANY subgroup c

If we add all the vegetables we offered,
each day did we plan enough for the
week?
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Meeting Weekly Requirements: Vegetable

MONDAY TUESDAY WEDNESDAY THURSDAY FRIDAY
Vegetable: Vegetable: Vegetable: Vegetable: Vegetable:
u Corn: Veggie Dippers Broccoli Black Beans Green Beans
Meetln +  Ycup-¥%cup +  Bcelery sticks=% + Ycup-%cup + cup-¥%cup + 3cup-¥%cup
vegetable cup vegetable vegetable vegetable vegetable

* 3carrotssticks=%

Subgroup: Starchy cup vegetable Subgroup: Dark Green Subgroup: Beans/Peas Subgroup: Other 4 cups total
Weekl i e
total
m B Subgroup: Other and
equirements:

Vegetable

Weaekly {daily} } 5 {1} S
Total Serve Only: minimum y ) Cnly 100% vegstable jUice is
Vegetable | amount required at POS a
{cups} ovs: n:gllllnr:tu:: :g'tsountb " " h . »
Yegetable Subgroups {cups} Minimum weekly amounts 3, Cup“(‘;fl ?/Ior;day,
n:ﬁgf‘;;: z :; M %4 cup on Tuesday,
Beans./Peas {legumas} 15 W% | % cup on Wednesday,
Starchy Ve e 1 cup on Thursday,
To meeat wealdly require?'rt'::{ 4 % C ¥a cup on Friday,
vagetables from ANY subgreup 1 12 | c| The total amount of vegetables planned

is 4 cups.

That meets the weekly minimum
requirement!
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MONDAY

Vegetable:
Corn:

+ Zacup-=%cup
vegetable

Meeting

Subgroup: Starchy

Weekly
Requirements:

TUESDAY

Vegetable:

Veggie Dippers

* Gcelery sticks=%
cup vegetable

» 3carrotssticks=%
cup vegetable

* =% cupvegetable
total

Subgroup: Other and
Red/Orange

WEDNESDAY

Vegetable:
Broccoli

» Ycup-=Ycup
vegetable

Subgroup: Dark Green

THURSDAY

Vegetable:
Black Beans

« Ycup=%cup
vegetable

Subgroup: Beans/Peas

Meeting Weekly Requirements: Subgroups

FRIDAY

Vegetable:
Green Beans

* cup=%cup
vegetable

Subgroup: Other

4 cups total

Vegetable

Now we need to check our subgroups!

We can fill in the subgroups being
served each day and make sure we plan
enough of each group.

Let's look a little closer at these
subgroups on the next few slides.

Dark Green
Y2 cup required

MONDAY

TUESDAY

WEDNESDAY

THURSDAY

FRIDAY

TOTAL

Red/Orange
%4 cup required

Beans/Peas
% cup required

Starchy
% cup required

Other
%2 cup required
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Meeting

Weekly
Requirements:
Vegetable

On Monday,
I planned % cup corn.

This is in the starchy
subgroup, so | filled
that in on the chart.

Meeting Weekly Requirements: Subgroups

MONDAY

Corn:

*+  Zacup-=¥%cup
vegetable

Subgroup: Starchy

TUESDAY

Vegetable:

Veggie Dippers

* Gcelery sticks=%
cup vegetable

» 3carrotssticks=%
cup vegetable

* =% cupvegetable
total

Subgroup: Other and
Red/Orange

WEDNESDAY

Vegetable:
Broccoli

» Ycup-=Ycup
vegetable

Subgroup: Dark Green

THURSDAY

Vegetable:
Black Beans

* Zacup-=%acup
vegetable

Subgroup: Beans/Peas

FRIDAY

Vegetable:
Green Beans

* Zacup-=%cup
vegetable

Subgroup: Other

4 cups total

MONDAY

TUESDAY

WEDNESDAY

THURSDAY

FRIDAY

TOTAL

Dark Green
Y2 cup required

Red/Orange
%4 cup required

Beans/Peas
% cup required

Starchy
% cup required

% cup corn

Other
%2 cup required
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Meeting

Weekly
Requirements:
Vegetable

On Tuesday,
| planned % cup carrots,
which are red/orange,
and %z cup celery, which
is other.

| will add those in on my
chart.

Meeting Weekly Requirements: Subgroups

MONDAY

Vegetable:
Corn:

+ Zacup-=%cup
vegetable

Subgroup: Starchy

TUESDAY

Egetable:

Veggie Dippers

B celery sticks -2
cup vegetable
3 carrots sticks = ¥4
cup vegetable
* =% cup vegetabl
total

Subgroup: Other and
Red/Orange

WEDNESDAY

Vegetable:
Broccoli

» Ycup-=Ycup
vegetable

Subgroup: Dark Green

THURSDAY

Vegetable:
Black Beans

« Ycup=%cup
vegetable

Subgroup: Beans/Peas

FRIDAY

Vegetable:
Green Beans

* cup=%cup
vegetable

Subgroup: Other

4 cups total

Dark Green
Y2 cup required

MONDAY

TUESDAY

WEDNESDAY

THURSDAY

FRIDAY

TOTAL

Red/Orange
%4 cup required

Y4 cup carrots

Beans/Peas
% cup required

Starchy
% cup required

% cup corn

Other
%2 cup required

Y2 cup celery
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Meeting

Weekly
Requirements:
Vegetable

On Wednesday, |
planned %2 cup broccoli
which is dark green.

Let’s fill that in!

Meeting Weekly Requirements: Subgroups

MONDAY

Vegetable:
Corn:

+ Zacup-=%cup
vegetable

Subgroup: Starchy

TUESDAY

Vegetable:

Veggie Dippers

* Gcelery sticks=% <
cup vegetable

» 3carrotssticks=%
cup vegetable

* =% cupvegetable
total

Subgroup: Other and
Red/Orange

WEDNESDAY

Broccoli

» Ycup-=Ycup
vegetable

Subgroup: Dark Green

THURSDAY

Vegetable:
Black Beans

« Ycup=%cup
vegetable

Subgroup: Beans/Peas

FRIDAY

Vegetable:
Green Beans

* cup=%cup
vegetable

Subgroup: Other

4 cups total

FRIDAY

Dark Green
Y2 cup required

MONDAY

TUESDAY

WEDNESDAY

Y2cup
broccoli

THURSDAY

TOTAL

Red/Orange
%4 cup required

Y4 cup carrots

Beans/Peas
% cup required

Starchy
% cup required

% cup corn

Other
%2 cup required

Y2 cup celery
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MONDAY

Vegetable:
Corn:

+ Zacup-=%cup
vegetable

Meeting
Weekly
Requirements:

Subgroup: Starchy

TUESDAY

Vegetable:

Veggie Dippers

* Gcelery sticks=%
cup vegetable

» 3carrotssticks=%
cup vegetable

* =% cupvegetable
total

Subgroup: Other and
Red/Orange

WEDNESDAY

Vegetable:
Broccoli

» Ycup-=Ycup
vegetable

Subgroup: Dark Green

THURSDAY

Vegetable:
Black Beans

« Ycup=%cup
vegetable

Subgroup: Beans/Peas

Meeting Weekly Requirements: Subgroups

FRIDAY

Vegetable:
Green Beans

* cup=%cup
vegetable

Subgroup: Other

4 cups total

Vegetable

Wait! That was only Y2 cup and we know
that we met our daily requirement of %
cup because we have already checked

that.

Remember we had tomato sauce to go
with our spaghetti on this day. That's
where our extra ¥ cup of vegetable

came from! Refer to slide 115 to see the

full menu for Wednesday.

Let's add that to our chart!

MONDAY TUESDAY \WEDNESDAY THURSDAY FRIDAY TOTAL
Dark Green Y2cup
%2 cup required broccoli
Red/Orange Yacup
%4 cup required Y4 cup carrots tomato sauce
Beans/Peas
% cup required
Starchy
% cup required % cup corn
Other
%2 cup required Y2 cup celery
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MONDAY

Vegetable:
Corn:

+ Zacup-=%cup
vegetable

Meeting

Subgroup: Starchy

Weekly
Requirements:

TUESDAY

Vegetable:

Veggie Dippers

* Gcelery sticks=%
cup vegetable

» 3carrotssticks=%
cup vegetable

* =% cupvegetable
total

Subgroup: Other and
Red/Orange

WEDNESDAY

Vegetable:
Broccoli

» Ycup-=Ycup
vegetable

Subgroup: Dark Green

(

THURSDAY

Black Beans

« Ycup-=%cup
vegetable

Subgroup: Beans/Peas

Meeting Weekly Requirements: Subgroups

FRIDAY

Vegetable:
Green Beans

* cup=%cup
vegetable

Subgroup: Other

4 cups total

Vegetable

On Thursday, | planned 34 cup black
beans which are in the beans/peas
subgroup, and remember we added a %2
cup salsa on this day as well, which is
red/orange.

Let’s fill those in and refer to
slide 115 if needed!

MONDAY TUESDAY \WEDNESDAY THURSDAY FRIDAY TOTAL
Dark Green Y2cup
%2 cup required broccoli
Red/Orange Yacup
%4 cup required Y4 cup carrots tomato sauce Yacup salsa
Beans/Peas Yacup
% cup required black beans
Starchy
% cup required % cup corn
Other
%2 cup required Y2 cup celery
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MONDAY

Vegetable:
Corn:

+ Zacup-=%cup
vegetable

Meeting

Subgroup: Starchy

Weekly
Requirements:

TUESDAY

Vegetable:

Veggie Dippers

* Gcelery sticks=%
cup vegetable

» 3carrotssticks=%
cup vegetable

* =% cupvegetable
total

Subgroup: Other and
Red/Orange

WEDNESDAY

Vegetable:
Broccoli

» Ycup-=Ycup
vegetable

Subgroup: Dark Green

THURSDAY

Vegetable:
Black Beans

« Ycup=%cup
vegetable

Subgroup: Beans/Peas

(

Meeting Weekly Requirements: Subgroups

FRIDAY

Green Beans

* cup=%cup
vegetable

Subgroup: Other

4 cups total

Vegetable

Finally, | planned 34 cup green beans
which are other on Friday.

Now, look at the chart. Each row
represents one vegetable subgroup.
Each row contains at least one planned
portion and some rows have multiple
planned portions.

MONDAY TUESDAY \WEDNESDAY THURSDAY FRIDAY TOTAL
Dark Green Y2cup
%2 cup required broccoli
Red/Orange Yacup
%4 cup required Y4 cup carrots tomato sauce Yacup salsa
Beans/Peas Yacup
% cup required black beans
Starchy
% cup required % cup corn
Other Y cup
%2 cup required Y2 cup celery Green beans
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Meeting Weekly Requirements: Subgroups

MONDAY TUESDAY WEDNESDAY THURSDAY FRIDAY TOTAL
Dark Green Y2 cup
%2 cup required broccoli Yacup

|
Meetin
%4 cup required Y4 cup carrots tomato sauce Y4 cup salsa % cup
Beans/Peas % cup
ee y %2 cup required black beans % cup

[ | Starchy
Requirements: Qs
|
Other % cup
veg eta b le ¥ cup required Y2 cup celery Green beans 1Vacup
Vegetable Subgroups {cups! Minimum weekly amounts
Dark green Yool 18 N _ . 5
. & maxirmum for any subgroup.
Did I plan at least %2 cup Red/Grange ki 1% T st offer more tharn mi L wesky
dark green vegetable? Beans/Peas {legumes) b5 Y | ugiuesin order t mest weskiy total
Starchy Y Y2 o _
Yes! Other 1z EYS Minimum creditable amount to
es! To tweekly requirement ) Lis count towards a subgroup is LB
vegetables from ANY sulbagroup SUp.
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Meeting

Weekly
Requirements:
Vegetable

Meeting Weekly Requirements: Subgroups

What about the
red/orange subgroup?

Yes!l didn't plan it all
at one meal, but I did
plan at least 34 cup of
red/orange vegetable
throughout the week!

MONDAY TUESDAY WEDNESDAY THURSDAY FRIDAY TOTAL
Dark Green Y2 cup
%2 cup required broccoli Y2cup
Red/Orange Yacup
%4 cup required Y4 cup carrots tomato sauce Y4 cup salsa % cup
Beans/Peas % cup
Y2 cup required black beans Y% cup
Starchy
% cup required % cup corn % cup
Other % cup
Y5 cup required Y2 cup celery Green beans 1%acup
Vegetable Subgroups {cups! Minimum weekly amounts
Dark green 15 $ 14 N _ . 5
1 o maximum for any subgroup.
Recl/Orange ! 1% o 5t offEr more thar mimrum wesfdyr
Beans/Peas {legumes} ¥a Y& values in order b mest weskly total,
Starchy b b o _
Other 15 Y3 Minimum creditable amount to
To meet weekly requirement, count towards a subgroup is LB
vegetahles from ANY subgroup : 14 | cup
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Meeting

Weekly
Requirements:
Vegetable

Meeting Weekly Requirements: Subgroups

MONDAY TUESDAY WEDNESDAY THURSDAY FRIDAY TOTAL
Dark Green Y2 cup
%2 cup required broccoli Y2cup
Red/Orange Yacup
%4 cup required Y4 cup carrots tomato sauce Y4 cup salsa % cup
Beans/Peas % cup
Y2 cup required black beans Yacup
Starchy
% cup required % cup corn % cup
Other % cup
Y5 cup required Y2 cup celery Green beans 1%acup

Did I plan at least Y2 cup
of beans/peas?

Yes! | planned more
than the minimum
which contributes to
the additional 1 cup
from any subgroup.

Vegetable Subgroups {cups! Minimum weekly amounts
Dark green 8 $ 18 N _ . 5
& maximum for any subgroup.
Red/Grange BN, 1% st offer maore than rinimum weskly
Beans/Peas {legum e:} ”’5« z values in order to mest weskll total
Starchy
Other 15 Y3 Minimum creditable amount to
To meet weekly requirement, count towards a subgroup is LB

vegetahles from ANY subgroup : 14 | cup
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Meeting

Weekly
Requirements:
Vegetable

Meeting Weekly Requirements: Subgroups

Did I plan at least %z cup
starchy?

Yes! | planned %4 cup.

MONDAY TUESDAY WEDNESDAY THURSDAY FRIDAY TOTAL
Dark Green Y2 cup
%2 cup required broccoli Y2cup
Red/Orange Yacup
%4 cup required Y4 cup carrots tomato sauce Y4 cup salsa % cup
Beans/Peas % cup
Y2 cup required black beans Y% cup
Starchy
% cup required % cup corn Yacup
Other % cup
Y5 cup required Y2 cup celery Green beans 1%acup
Vegetable Subgroups {cups! Minimum weekly amounts
Dark green ig 15 N ) ¢ b
1 o maximum for any subgroup.
Red/G range ki > 1% w5t offer more than ivnun weskiy
Beans/Peas {legumes} ”’5% Ve values in order to mest weskll total
Starchy vead 15 B _
Other 15 Y3 Minimum creditable amount to
To meet weekly requirement, count towards a subgroup is LB
vegetahles from ANY subgroup : 14 | cup
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Meeting

Weekly
Requirements:
Vegetable

Meeting Weekly Requirements: Subgroups

Did I plan at least Y2 cup
from the other
subgroup?

Yes! | planned %z cup
celery sticks on and %
cup green beans on.
This equals 1 ¥ cup!

MONDAY TUESDAY WEDNESDAY THURSDAY FRIDAY
Dark Green Y2 cup
%2 cup required broccoli Y2cup
Red/Orange Yacup
%4 cup required Y4 cup carrots tomato sauce Y4 cup salsa % cup
Beans/Peas % cup
Y2 cup required black beans Y% cup
Starchy
% cup required % cup corn % cup
Other % cup
Y5 cup required Y2 cup celery Green beans 1Vacup 4
Vegetable Subgroups {cups! Minimum weekly amounts
Dark green ig 15 N ) ¢ b
1 o maximum for any subgroup.
Red/G range ki > 1% w5t offer more than ivnun weskiy
Beans/Peas {legumes} ”’5% Ve values in order to mest weskll total
Starchy B LY A b o _
Other V4 Y3 Minimum creditable amount to
To meet weekly requirement, count towards a subgroup is LB
vegetahles from ANY subgroup : 14 | cup
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Meeting Weekly Requirements: Subgroups

MONDAY TUESDAY WEDNESDAY THURSDAY FRIDAY
Dark Green Y2 cup
%2 cup required broccoli Y2cup

|
Meetin
%4 cup required Y4 cup carrots tomato sauce Y4 cup salsa % cup

Beans/Peas % cup
ee y Y2 cup required black beans Y% cup
u Starchy
Requirements: [icctEET
|
Other % cup
v t I l ¥ cup required Y2 cup celery Green beans 1% cup
Now we must check VYegetable Subgrc;upi {cups} Minim ur;; weekly amountsﬁ
ark green
that at least 1 cup of Red/G?an - % 115 | Mo maximurn for any subgroup.
vegetable from any g 5 2 dust offer more than axRimLm weskly
subgroup was planned. Beans/Peas ﬂeﬂ Lm es) ’y‘&% Ve walues in ordier o mest wesklr total,
. . Starchy 1 b
Did we do this? Yes! other q,av‘ 3z | Minimum creditable amount to
After adding it all up we To tweekly requirement. count towards a subgroup is 18
can see that an extra 1 vegetables from ANY subgroup 1 J 1% | cup.
Ya cup was planned.
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Meeting

Weekly
Requirements:
Grain

We'll also need to make
sure we planned
enough grain to meet
the weekly minimum
servings.

MONDAY

Entrée:
Swedish Meatballs:

*+ 4each-20zeq
meat/meat alternate

\Whole Grain-Rich Pasta:

TUESDAY

Entrée:

Peanut Butter and Jelly

Sandwich

« 2tbsp peanut butter =
10zeq meat/meat
alternate

WEDNESDAY

Entrée:

Spaghettiwith Meat

Sauce

* 150zground beef =
10zeq meat/meat
alternate

THURSDAY

Entrée:

Beef and Cheese Burrito

e 150zbeef-10zeq
meat/meat alternate

« Yacupcheese=10z
eq meat/meat

FRIDAY

Entrée:

Chicken Nuggets

+ 4each chicken
nugget = 1.50zeq
meat/meat alternate
and .25 0zeq grain

* Ycup-=10zeq grain » 2slicesbread=150z * 1cup spaghetti= alternate
eq grain 20zeq grain * 2o0ztortilla=20zeq Sides:
*  Ycuptomato sauce-= grain + leachroll=10zeq
Y4 cup vegetable * Yacupsalsa=%¥cup grain
vegetable e 1each cookie=0.75
Subgroup: Red/Orange ozeq grain
Subgroup: Red/Orange
Fruit: Fruit: Fruit: Fruit: Fruit:
Applesauce: Frozen Grape Juice Canned Peaches Oranges Wedges Dried Cranberries 2% cups
+  Ycup-=Ycupfruit «  Ycup=Yocupfruit + Ycup-=Ycupfruit «  Ycup-=Yocupfruit + Yacup=Yacupfruit total
Vegetable: Vegetable: Vegetable: Vegetable: Vegetable:
Corn: Veggie Dippers Broccoli Black Beans Green Beans
*  Hcup-=%cup * Bcelery sticks=% « Ycup-=Yacup e cup-=%cup * Yacup-=%cup
vegetable cup vegetable vegetable vegetable vegetable
» 3carrotssticks=%
Subgroup: Starchy cup vegetable Subgroup: Dark Green Subgroup: Beans/Peas Subgroup: Other 4 cups total
* =% cupvegetable Allvegetable
total subgroups met

Subgroup: Other and
Red/Orange

Milk:
Fat-Free Unflavored
Fat-Free Chocolate

* lcup-=1cupmik

Milk:

Fat-Free Unflavored
Fat-Free Chocolate
e lcup-=1cup milk

Milk:
Fat-Free Unflavored
Fat-Free Chocolate

* lcup-=1cupmik

Milk:
Fat-Free Unflavored
Fat-Free Chocolate

e lcup=1cupmilk

Milk:
Fat-Free Unflavored
Fat-Free Chocolate

* 1cup-=1cup milk
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Meeting Weekly Requirements: Grain

MONDAY TUESDAY \WEDNESDAY THURSDAY FRIDAY TOTAL
Entrée: Entrée: Entrée: Entrée: Entrée:
u Swedish Meatballs: Peanut Butter and Jelly Spaghettiwith Meat Beef and Cheese Burrito ChickenNuggets
M eet I n + 4each-2o0zeq Sandwich Sauce + 150zbeef-10zeq +  4each chicken
meat/meat alternate « 2tbsppeanutbutter= | « 150zgroundbeef= meat/meat alternate nugget = 1.50zeq
10zeq meat/meat 10zeq meat/meat * Yacupcheese=10z meat/meat alternate
Whole Grain-Rich Pasta: alternate alternate eq meat/meat and .25 0z eq grain
wee kl * Ycup-=10zeq grain » 2slices bread=150z * lcup spaghetti= alternate
eq grain 20zeq grain * 2o0ztortilla=20zeq Sides:
*  Yacuptomato sauce= grain + leachroll=10zeq
m B Y4 cup vegetable * Yacupsalsa=%¥cup grain
equirements: + Latcooke-o7s
Subgroup: Red/Orange ozeq grain
E - Subgroup: Red/Orange

Weekly {daily} amounts | §-9° | §-107 §-g° |J1o-1z" | S
Whole “Watrequired o meshivee iy maximam {1} {1} {1} {a} =
Grain-Rich v and T — 3
H Serve Only and OVS: ’
g::';) Minimam amsntto count | 1 . . " Let's take a closer look at the meal

as acomponent at POS

pattern chart and our menu planner to
see how we did with our grains for the
week. According to the meal pattern
chart, | need to plan at least 8 0z eq
throughout the week.

If we add all of the grains we offered
each day, did we plan enough for the
entire week?
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Weekly
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Meeting Weekly Requirements: Grain

MONDAY

TUESDAY

WEDNESDAY

THURSDAY

FRIDAY

Entrée:

Swedish Meatballs:

*+ 4each-20zeq
meat/meat alternate

Whole Grain-Rich Pasta:
* Ycup-=10zeq grain

Entrée:

Peanut Butter and Jelly

Sandwich

« 2tbsp peanut butter =
10zeq meat/meat
alternate

¢« 2slicesbread=150z
eq grain

Entrée:

Spaghettiwith Meat

Sauce

* 150zground beef =
10zeq meat/meat
alternate

* lcup spaghetti=
20zeq grain

+  Yacuptomato sauce=
Y4 cup vegetable

Subgroup: Red/Orange

Entrée:

Beef and Cheese Burrito

* 150zbeef-10zeq
meat/meat alternate

* Yacupcheese=10z
eq meat/meat
alternate

* 2o0ztortilla=20zeq
grain

« Yacupsalsa=Yicup
vegetable

Subgroup: Red/Orange

Entrée:

ChickenNuggets

* 4each chicken
nugget = 1.50zeq
meat/meat alternate
and .25 0z eq grain

Sides:

+ leachroll=10zeq
grain

* 1eachcookie=0.75
ozeq grain

8.50zeq
total
Grain

Weekly {daily} amounts | §-9° | §-10° 10-12" | J
Whole "Wat requied b mestwes iy mrdmam {1} {1} {2} =
Grain-Rich 4
Grains Serve Only and OVS:
{oz e | Minimumamountto count 1 1 z

as acomponent at POS

If we add:
1 oz eq on Monday,

1.5 0z eq on Tuesday,
2 oz eq on Wednesday,
2 0z eq on Thursday,

2 0z eq on Friday,
The total amount of

grain planned is 8.5 0z eq.

That meets the weekly minimum

requirement!
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Meeting
Weekly

Requirements:
Meat/Meat
Alternates

Next, we need to make
sure that we planned
enough meat/meat
alternate to meet the
weekly requirements.

MONDAY TUESDAY \WEDNESDAY THURSDAY FRIDAY

Entrée: Entrée: Entrée: Entrée: Entrée:
Swedish Meatballs: Peanut Butter and Jelly Spaghettiwith Meat Beef and Cheese Burrito Chicken Nuggets 8.50zeq
*+ 4each-20zeq Sandwich Sauce e 150zbeef-10zeq * 4each chicken total

meat/meat alternate « 2tbsppeanutbutter= | « 150zgroundbeef= meat/meat alternate nugget = 1.50zeq Grain

10zeq meat/meat 10zeq meat/meat « Yacupcheese=10z meat/meat alternate
Whole Grain-Rich Pasta: alternate alternate eq meat/meat and .25 0zeq grain
* Ycup-=10zeq grain » 2slicesbread=150z * 1cup spaghetti= alternate
eq grain 20zeq grain * 2o0ztortilla=20zeq Sides:
*  Ycuptomato sauce-= grain + leachroll=10zeq
Y4 cup vegetable * Yacupsalsa=%¥cup grain
vegetable e 1each cookie=0.75
Subgroup: Red/Orange ozeq grain
Subgroup: Red/Orange

Fruit: Fruit: Fruit: Fruit: Fruit:
Applesauce: Frozen Grape Juice Canned Peaches Oranges Wedges Dried Cranberries 2% cups
+  Ycup-=Ycupfruit «  Ycup=Yocupfruit + Ycup-=Ycupfruit «  Ycup-=Yocupfruit + Yacup=Yacupfruit total
Vegetable: Vegetable: Vegetable: Vegetable: Vegetable:
Corn: Veggie Dippers Broccoli Black Beans Green Beans
*  Hcup-=%cup * Bcelery sticks=% « Ycup-=Yacup e cup-=%cup * Yacup-=%cup

vegetable cup vegetable vegetable vegetable vegetable

» 3carrotssticks=%
Subgroup: Starchy cup vegetable Subgroup: Dark Green Subgroup: Beans/Peas Subgroup: Other 4 cups total
* =% cupvegetable Allvegetable
total subgroups met

Subgroup: Other and
Red/Orange

Milk:
Fat-Free Unflavored
Fat-Free Chocolate

* lcup-=1cupmik

Milk:
Fat-Free Unflavored
Fat-Free Chocolate

e lcup-=1cup milk

Milk:
Fat-Free Unflavored
Fat-Free Chocolate

* lcup-=1cupmik

Milk:
Fat-Free Unflavored
Fat-Free Chocolate

e lcup=1cupmilk

Milk:
Fat-Free Unflavored
Fat-Free Chocolate

* 1cup-=1cup milk
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Meeting Weekly Requirements: Meat/Meat Alternate

M t u MONDAY TUESDAY \WEDNESDAY THURSDAY FRIDAY
ee I n g Entrée: Entrée: Entrée: Entrée: Entrée:
Swedish Meatballs: Peanut Butter and Jelly Spaghettiwith Meat Beef and Cheese Burrito ChickenNuggets 8.50zeq
*+ 4each-20zeq Sandwich Sauce * 150zbeef-10zeq * 4each chicken total
wee y meat/meat alternate « 2tbsppeanutbutter= | « 150zgroundbeef= meat/meat alternate nugget = 1.50zeq Grain
10zeq meat/meat 10zeq meat/meat * Yacupcheese=10z meat/meat alternate
- Whole Grain-Rich Pasta: alternate alternate eq meat/meat and .25 0zeq grain
] * Ycup-=10zeq grain » 2slices bread=150z * lcup spaghetti= alternate
Req u I rements [ eq grain 20zeq grain * 2o0ztortilla=20zeq Sides:
*  Yacuptomato sauce= grain + leachroll=10zeq
Y4 cup vegetable * Yacupsalsa=%¥cup grain
M eat/ M eat vegetable * 1eachcookie=075
Subgroup: Red/Orange ozeq grain
Subgroup: Red/Orange

Alternates

Meats | Weekly {daily} amounts | §-10° | 9-10°(1 9-10° ()1O-1z

Meat “Hat requied o mestwesily maximum {1} {1} {1} {=}
Alternate | . ServeOnly and OVs: — Let's take a closer look at the meal
{ozeq} Minimum amountto count 1 1 1 2 h d L
=4 a5 acomponent at POS pattern chart and our menu planner to

see how we did with our meat/meat
alternate for the week. According to the
meal pattern chart, | need to plan at
least 9 oz eq throughout the week.

If we add all of the meat/meat
alternate that we offered each day,
did we plan enough for the entire
week?
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Meeting Weekly Requirements: Meat/Meat Alternate

M t u MONDAY TUESDAY \WEDNESDAY THURSDAY FRIDAY
ee I n g Entrée: Entrée: Entrée: Entrée: Entrée:
Swedish Meatballs: Peanut Butter and Jelly Spaghettiwith Meat Beef and Cheese Burrito ChickenNuggets 8.50zeq
*+ 4each-20zeq Sandwich Sauce * 150zbeef-10zeq * 4each chicken Total
wee y meat/meat alternate « 2tbsppeanutbutter= | « 150zgroundbeef= meat/meat alternate nugget = 1.50zeq Grain
10zeq meat/meat 10zeq meat/meat * Yacupcheese=10z meat/meat alternate
- Whole Grain-Rich Pasta: alternate alternate eq meat/meat and .25 0zeq grain
] * Ycup-=10zeq grain » 2slices bread=150z * lcup spaghetti= alternate
Req u I rem en ts [ eq grain 20zeq grain * 2o0ztortilla=20zeq Sides: 750zeq
*  Yacuptomato sauce= grain + leachroll=10zeq total
Y4 cup vegetable * Yacupsalsa=%¥cup grain Meat/Meat
M ea t/ M ea t vegetable * 1eachcookie=0.75 Alternate
Subgroup: Red/Orange ozeq grain
Subgroup: Red/Orange

Alternates

aat/ Weekly {daily} amounts | 8-10° | 9-10* 101z
MMeat 'h'afrequfe{'tumasx'esﬂymxfmm {1} {1} {2} If we add:
Alternate | . S¢Tve Only and OVS: 2 0z eq on Monday,
i } Minimum amount to count 1 1 1 2 T d
oz =4 as acomponent at POS 1 0z eqon luesday,

1 0z eq on Wednesday,
2 oz eq on Thursday,
1.5 0z eq on Friday,
The total amount of
meat/meat alternate planned is
7.5 0z eq.

That is not enough to meet the weekly
minimum requirement. Let's look a little
closer on the next few slides.
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Meeting Weekly Requirements: Meat/Meat Alternate

MONDAY

Entrée:
Swedish Meatballs:
*+ 4each-20zeq

meat/meat alternate

Whole Grain-Rich Pasta:
* Ycup-=10zeq grain

TUESDAY

Entrée:

2 tbsp peanut butter
10zeq meat/meat

WEDNESDAY
Entrée:
Spaghetijwith Meat

1.5 ozground beef =
10zeq meat/meat
alternate

20zeq grain
+  Yacuptomato sauce=
Y4 cup vegetable

Subgroup: Red/Orange

THURSDAY

Entrée:
Beef and Cheese Burrito

150zbeef=10zeq
meat/meat alternate
Yacup cheese =10z
eq meat/meat
alternate
20ztortilla=20zeq
grain

Yacup salsa=Ycup
vegetable

Subgroup: Red/Orange

FRIDAY

Entrée:
ChickenNuggets

4 each chicken
nugget = 1.50zeq
meat/meat alternate
and .25 0z eq grain

Sides:

1eachroll=10zeq
grain

1 each cookie=0.75
ozeq grain

8.50zeq
total
Grain

750zeq
total
Meat/Meat
Alternate

By looking at my menu, | can tell |
serve less meat/meat alternate on
Tuesday and Wednesday. Let's look at
those days to see if | can increase my
meat/meat alternate offering to
better meet my minimum weekly
meat/meat alternate requirement.
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Meeting Weekly Requirements: Meat/Meat Alternate

MONDAY

Entrée:

Swedish Meatballs:

*+ 4each-20zeq
meat/meat alternate

Whole Grain-Rich Pasta:
* Ycup-=10zeq grain

TUESDAY

Entrée:

Peanut Butter and Jelly

Sandwich

« 2tbsp peanut butter =
10zeq meat/meat
alternate

¢« 2slicesbread=150z
eq grain

WEDNESDAY
Entrée:
Spaghetijwith Meat

3.50zground beef =
2.50zeq meat/meat
alternate

20zeq grain
+  Yacuptomato sauce=
Y4 cup vegetable

Subgroup: Red/Orange

THURSDAY

Entrée:

Beef and Cheese Burrito

* 150zbeef-10zeq
meat/meat alternate

* Yacupcheese=10z
eq meat/meat
alternate

* 2o0ztortilla=20zeq
grain

« Yacupsalsa=Yicup
vegetable

Subgroup: Red/Orange

FRIDAY

Entrée:

ChickenNuggets

* 4each chicken
nugget = 1.50zeq
meat/meat alternate
and .25 0z eq grain

Sides:

+ leachroll=10zeq
grain

* 1eachcookie=0.75
ozeq grain

8.50zeq
total
Grain

?o0zeq
total
Meat/Meat
Alternate

I think | will just add more meat to my
spaghetti sauce for Wednesday.
Tuesday is a peanut butter and jelly
sandwich- too much peanut butter
may not be the best idea!

I'm going to plan to serve 2.5 oz eq of
meat, that way | will meet my daily
and weekly requirements!
Remember, we use the FBG, CN labels
or the Product Formulation Statement
to determine the portion size of meat
that should be served to meet our

requirements.
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Meeting Weekly Requirements: Meat/Meat Alternate

M t ] MONDAY TUESDAY \WEDNESDAY THURSDAY FRIDAY
ee I n g Entrée: Entrée: Entrée: Entrée: Entrée:
Swedish Meatballs: Peanut Butter and Jelly Spaghettiwith Meat Beef and Cheese Burrito ChickenNuggets 8.50zeq
*+ 4each-20zeq Sandwich Sauce * 150zbeef-10zeq * 4each chicken total
wee y meat/meat alternate « 2tbsppeanutbutter= | + 350zgroundbeef= meat/meat alternate nugget = 1.50zeq Grain
10zeq meat/meat 2.50zeq meat/meat * Yacupcheese=10z meat/meat alternate
- Whole Grain-Rich Pasta: alternate alternate eq meat/meat and .25 0zeq grain
] * Ycup-=10zeq grain » 2slices bread=150z * lcup spaghetti= alternate
Req u I re m e n ts [ eq grain 20zeq grain * 2o0ztortilla=20zeq Sides: 9.5 0zeq
*  Yacuptomato sauce= grain + leachroll=10zeq total
Y4 cup vegetable * Yacupsalsa=%¥cup grain Meat/Meat
M ea t/ M ea t vegetable * 1eachcookie=0.75 Alternate
Subgroup: Red/Orange ozeq grain
Subgroup: Red/Orange

Alternates

If | serve more meat on

Meats | Weekly{daily} amounts | 8-40° | g-10° % 1g-12’
Maat “Hotrequisd tomestweshly mavimum | {1} {1} {z} Wednesday, then | have
Serve Only and OVS:
A&terna;e Minimum amount to count . . . ) planned a total of 9.5 oz
ozed a5 acomponent at POS eq of meat/meat

alternate which meets
the weekly minimum for
grades K-8!

142




Requirements:
Milk




Meeting

Weekly
Requirements:
Milk

Lastly, we'll want to
double check that we
served enough milk.

Let's take alook on the
next slide!

MONDAY TUESDAY \WEDNESDAY THURSDAY FRIDAY
Entrée: Entrée: Entrée: Entrée: Entrée:
Swedish Meatballs: Peanut Butter and Jelly Spaghettiwith Meat Beef and Cheese Burrito Chicken Nuggets 8.50zeq
*+ 4each-20zeq Sandwich Sauce e 150zbeef-10zeq * 4each chicken total
meat/meat alternate « 2tbsppeanutbutter= | + 3.50zgroundbeef= meat/meat alternate nugget = 1.50zeq Grain
10zeq meat/meat 2.50zeq meat/meat « Yacupcheese=10z meat/meat alternate
Whole Grain-Rich Pasta: alternate alternate eq meat/meat and .25 0zeq grain
* Ycup-=10zeq grain » 2slicesbread=150z * 1cup spaghetti= alternate
eq grain 20zeq grain * 2o0ztortilla=20zeq Sides: 9.5 0zeq
*  Ycuptomato sauce-= grain * 1eachroll=-10zeq total
Y4 cup vegetable * Yacupsalsa=%¥cup grain Meat/Meat
vegetable e 1each cookie=0.75 Alternate
Subgroup: Red/Orange ozeq grain
Subgroup: Red/Orange
Fruit: Fruit: Fruit: Fruit: Fruit:
Applesauce: Frozen Grape Juice Canned Peaches Oranges Wedges Dried Cranberries 2% cups
+  Ycup-=Ycupfruit «  Ycup=Yocupfruit + Ycup-=Ycupfruit «  Ycup-=Yocupfruit + Yacup=Yacupfruit total
Vegetable: Vegetable: Vegetable: Vegetable: Vegetable:
Corn: Veggie Dippers Broccoli Black Beans Green Beans
*  Hcup-=%cup * Bcelery sticks=% « Ycup-=Yacup e cup-=%cup * Yacup-=%cup
vegetable cup vegetable vegetable vegetable vegetable
» 3carrotssticks=%
Subgroup: Starchy cup vegetable Subgroup: Dark Green Subgroup: Beans/Peas Subgroup: Other 4 cups total
* =% cupvegetable Allvegetable
total subgroups met

Subgroup: Other and
Red/Orange

Milk:
Fat-Free Unflavored
Fat-Free Chocolate

* lcup-=1cupmik

Milk:
Fat-Free Unflavored
Fat-Free Chocolate

e lcup-=1cup milk

Milk:
Fat-Free Unflavored
Fat-Free Chocolate

* lcup-=1cupmik

Milk:
Fat-Free Unflavored
Fat-Free Chocolate

e lcup=1cupmilk

Milk:
Fat-Free Unflavored
Fat-Free Chocolate

* 1cup-=1cup milk
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Meeting
Weekly
Requirements:

Milk

Meeting Weekly Requirements: Milk

MONDAY TUESDAY WEDNESDAY THURSDAY FRIDAY TOTAL
Milk: Milk: Milk: Milk: Milk:
Fat-Free Unflavored Fat-Free Unflavored Fat-Free Unflavored Fat-Free Unflavored Fat-Free Unflavored
Fat-Free Chocolate Fat-Free Chocolate Fat-Free Chocolate Fat-Free Chocolate Fat-Free Chocolate
* lcup-=1cupmik * lcup-=1cupmik * lcup=1cupmik * lcup-=1cupmilk * lcup=1cupmik

Offer tweo varieties daily
Weekly {daily} 5{1 fvariety: fat cantentar flaarl.

Unflavored milk must be offered.

Fluid milk
{cups}

I need to make sure
that | serve 5 cups of
milk a week and two

varieties each day.

Let’s check!
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Meeting Weekly Requirements: Milk

MONDAY TUESDAY WEDNESDAY THURSDAY FRIDAY TOTAL
Milk: Milk: Milk: Milk: Milk:
= Fat-Free Unflavored Fat-Free Unflavored Fat-Free Unflavored Fat-Free Unflavored Fat-Free Unflavored 5cups
M eet I n Fat-Free Chocolate Fat-Free Chocolate Fat-Free Chocolate Fat-Free Chocolate Fat-Free Chocolate total
* lcup-=1cupmik * lcup-=1cupmik * lcup=1cupmik * lcup-=1cupmilk 1cup=1cup mik

, ., Offer tweo varieties daily
Requirements: BREIRGE
[ |

Unflavored milk must be offered.

Milk

If we add:

1 cup on Monday,

1 cup on Tuesday,
1 cup on Wednesday,

1 cup on Thursday,

1 cup on Friday,
The total amount of

milk planned is 5 cups.

That meets the weekly minimum
requirement! We can also see that we
planned two different varieties of milk
each day. Looks like we nailed the milk

component!

146




Meeting

Weekly
Requirements:
Milk

It looks like we've
planned a menu that
meets all daily and
weekly requirements!

| think that deserves a
pat on the back!

MONDAY TUESDAY \WEDNESDAY THURSDAY FRIDAY
Entrée: Entrée: Entrée: Entrée: Entrée:
Swedish Meatballs: Peanut Butter and Jelly Spaghettiwith Meat Beef and Cheese Burrito Chicken Nuggets 8.50zeq
*+ 4each-20zeq Sandwich Sauce e 150zbeef-10zeq * 4each chicken total
meat/meat alternate « 2tbsppeanutbutter= | «+ 250zgroundbeef= meat/meat alternate nugget = 1.50zeq Grain
10zeq meat/meat 3.50zeq meat/meat « Yacupcheese=10z meat/meat alternate
Whole Grain-Rich Pasta: alternate alternate eq meat/meat and .25 0zeq grain
* Ycup-=10zeq grain » 2slicesbread=150z * 1cup spaghetti= alternate
eq grain 20zeq grain * 2o0ztortilla=20zeq Sides: 9.5 0zeq
*  Ycuptomato sauce-= grain * 1eachroll=-10zeq total
Y4 cup vegetable * Yacupsalsa=%¥cup grain Meat/Meat
vegetable e 1each cookie=0.75 Alternate
Subgroup: Red/Orange ozeq grain
Subgroup: Red/Orange
Fruit: Fruit: Fruit: Fruit: Fruit:
Applesauce: Frozen Grape Juice Canned Peaches Oranges Wedges Dried Cranberries 2% cups
+  Ycup-=Ycupfruit «  Ycup=Yocupfruit + Ycup-=Ycupfruit «  Ycup-=Yocupfruit + Yacup=Yacupfruit total
Vegetable: Vegetable: Vegetable: Vegetable: Vegetable:
Corn: Veggie Dippers Broccoli Black Beans Green Beans
*  Hcup-=%cup * Bcelery sticks=% « Ycup-=Yacup e cup-=%cup * Yacup-=%cup
vegetable cup vegetable vegetable vegetable vegetable
» 3carrotssticks=%
Subgroup: Starchy cup vegetable Subgroup: Dark Green Subgroup: Beans/Peas Subgroup: Other 4 cups total
* =% cupvegetable Allvegetable
total subgroups met
Subgroup: Other and
Red/Orange
Milk: Milk: Milk: Milk: Milk:
Fat-Free Unflavored Fat-Free Unflavored Fat-Free Unflavored Fat-Free Unflavored Fat-Free Unflavored 5cups
Fat-FreeChocolate Fat-FreeChocolate Fat-Free Chocolate Fat-FreeChocolate Fat-Free Chocolate total

* lcup-=1cupmik

e lcup-=1cup milk

* lcup-=1cupmik

e lcup=1cupmilk

* 1cup-=1cup milk
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Meal Pattern
Chart Dietary
Specifications




Dietary Specifications: Weekly Average

Dietary Specifications: Weekly Average Requirement for a 5-Day Week

Additional
Information

Grades K-5 6-8 K-8 g-12
The current sadium

Minimum - Maximum
. 0-650 600-F00 B0OO-650 0-850
Meal Pattern vy s | soomeo | ot | 7os
| . guidelines (Target 1}
Chart Dieta ry e T M el
2014-15

Sodium Target 2
implement in §Y 2024-25 2935 £2035 2935 11080

S ificati
p ec I I ca I o n s Saturated fat (% of calories) <10

Grades K-5 6-8 K-8 g-12

Nutrition label or manufacturer spec must indicate zero grams of

Trans fat .
trans fat per serving

Now that we've planned a menu that
meets the component requirements,
it's also important to make sure the
menu planned will meet the dietary
specifications.

If we stay close to the requirements for
the components, we should be pretty
close to the nutrient specifications too!
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Dietary Specifications: Weekly Average

Dietary Specifications: Weekly Average Requirement for a 5-Day Week

Additional
Information

Grades K-5 6-8 K-8 g-12
The current sadium

Minimum - Maximum
. 0-650 600-F00 B0OO-650 0-850
Meal Pattern vy s | soomeo | ot | 7os
| . guidelines (Target 1}
Chart Dieta ry e T M el
2014-15

Sodium Target 2
implement in §Y 2024-25 2935 £2035 2935 11080

S ificati
p ec I I ca I o n s Saturated fat (% of calories) <10

Grades K-5 6-8 K-8 g-12

Nutrition label or manufacturer spec must indicate zero grams of

Trans fat .
trans fat per serving

Calories, Sodium and Saturated Fat
have requirements based on a weekly

average.

No food can contain Trans Fat, at any
time throughout the week.

Be sure to refer to the nutrition fact
labels on your products for this
information!
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The new cheese sauce | tasted at a food expo contains1 g of trans fat. Can | still
iIncorporate it into my menu?

A. Yes. Thetransfatis lessthans g, so its allowable.

B. Yes. Trans fat is looked at on a weekly average, and this low amount
probably makes it okay throughout the week.

C. No. Trans fat is not allowed in any item served. Since this has trans fat in it,

it can't be served.
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The new cheese sauce | tasted at a food expo contains1 g of trans fat. Can | still
Incorporateit into my menu?

A. Yes. Thetransfatis less than5 g, so its allowable.

B. Yes. Trans fat is looked at on a weekly average, and this low amount
probably makes it okay throughout the week.

C. No. Trans fat is not allowed in any item served. Since this has trans fat in
it, it can’t be served.

Trans fat cannot be in any item served as part of a reimbursable meal. Be

sure you are reading the nutrition facts labels and checking the amount of
trans fats in each item. This information is found on slide 150 and on the
bottom of the meal pattern chart.
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Menu Plan Like |
a Pro




Pro Tip: Think Color and Variety

’/

Tips to Help
You Menu Plan
Like a Pro

Tryto plan meals that
offer variety in color
and texture to make the
meals more appealing!

Which of these meals
looks more
oD appetizing toyou?
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Pro Tip: Think Color and Variety

Tips to Help
You Menu Plan
Like a Pro

The meal on the left is all the same
bland color. Sure, it meets meal pattern
requirements, but it looks so boring!

The meal on the right has color and
different shapes! I'd pick the meal on —
the right for sure!
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Pro Tip: Think About What's Popular Around Town

Burrito bowls with
brown rice, diced
chicken, black beans,
salsa, and even
guacamole if

you'd like!

Mashed potato bowl
with corn, cheese,
and popcorn chicken!

Tips to Help
You Menu Plan

Like a Pro

Beef, carrots,

Think about creative ways to serve red bell peppers,
meals similar to what's being sold and broccoli over
around town. brown ricel

These entrées have grains, vegetables,

and meat/meat alternates in them and

are similar to what can be purchased at
a fast food chain!

Could you serve something similar on
your menu?
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Pro Tip: Use Creative Names

Today's Entree

Tips to Help
You Menu Plan
Like a Pro

TOod3y's Entrée

Taco OR Fiesta Combo
RrRjce Meal
Beans

Studentslike trendy
names. Hereisan
X 7 example of ways to name
\ your entrées so they
sound appealing too!
< How can yourename

your entrées?
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How to Plan a Weekly Lunch Menu Summary

When planning a menu, first make sure 5-Day Meal Pattern for NSLP
you plarl enough of each component Hational Schonl Lunch Program

to meet the daily and weekly

- -
re.qulrements. Then, look for ways to - — —
refine and enhance your menu to make = Must PREPA REaNL § coamponants i vecpuived = Must PREPARE L5 companeitsin resuved

amaunts

it appealing and appetizing for * JLPOS:Must SERVE L carponents il | - MPOS:Hust TAKE st leadt 3 camponentein,

students. getdle
o u e n u a n Compenent Specificationa: Daily and Wee kly Amount Baced on the Average for 2 5-Day Wee k

0n o K- -8 K-& - Add it L Infi ati
Be sure to visit the NSLP Program [odea] b ge= ST

Wesklyridaiby] 244 {14 5 L

L- k P Forms and Resources webpage under Pt | Saue OO R % 1| ans L haRhe weaky

I e a ro the “Menu Planning” accordion for R S e " T it

tools and resources to help you plan I ——
and review your menus. yorctal [ Serve Ouly- i e 1| St e o hatrihe
foupel [ CVSmiivum amunt fo % Y | Campamrt rey ot e
“Wiepetable Subgroupz {feups] Mini mu m weskly amounts

53}3?;1932 5 T N A ot Lo P

Beanz/ Peas {lﬁgsgr:'ﬁi i LS i order Eomieet el Loy,

Other 1L =3 | Minimumcredilable amauntia

Temeet weekly P caunl irwark asubgraup 178
vesetsbles from AHY 1 it |cup.

Weekly{daily) amounts | B-87 | BagT [ BET ‘10{;_]12' Allgens afferad must ba whalke
Mok

“Whole e b ot eeiyoaiun | 1) 1| LcH] grain rich.
Grglr;-igh Sewve Cwby and CVE: Waak by, na mara than 2 oz eq
oz 6] Hwamuwn ancwnt te count 1 i 1 2 qgrain basad dassarl.
3z49 onrpanent at POS

Meats Weskly{dait) amounts | B-107 | f407 | 8407 | 40127

Hest Wetrrud o oot eeyonown | 3] e} b 1=
Alter nate _Sevve Cnly aned TG
oz o) Mammun ancwt to count 1 1 1 2
b aza wtat FCS
X X Crffe rlana warielies daily
Fll{,l‘:;]m Wesklyfdaity) B Gty Fat content o Pl

Flvowd milk may be onlr nonfat

k=l Pattain | august2020 | secm Dem@ement of BEduation | Th intbution Eanaqual oppoitanky povidal,
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https://www.azed.gov/hns/nslp/forms

Technical Assistance

If you have any questions related to the NSLP Meal
Pattern, visit the Meal Pattern Requirements webpage at:

https.//www.azed.gov/hns/nslp/mealpattern/

You can also contact your School Nutrition Programs
Specialist if you have additional questions about the NSLP
and menu planning,

N
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https://www.azed.gov/hns/nslp/mealpattern/

V\y \“~ V
- >
Congratulations ﬁ
You have completed the Step-by-Step Instruction: ; i
How to Plan a Lunch Menu 7

In order to count this training towards your
Professional Standards training hours, the training
content must align with your job duties. ; a

Information to include when documenting this

training for Professional Standards:
« Training Title: How to Plan a Lunch Menu
* Learning Code: 1100
* Key Area: 1000 - Nutrition
* Length: 2.5 hours ﬁ
Please note, attendees must document the amount of training hours indicated on %
the training despite the amount of time it takes to complete it. ﬁ

Cs7 U=l




Training Certificate ;\7 “\fﬁ [\}

Please click on the link below to complete a brief survey ; i
about this training. Once the survey is complete, you will 7

be able to print your certificate of completion from
Survey Monkey.
"This will not appear in your Event Management System (EMS) Account, ﬁ
https.//www.surveymonkey.com/r/OnlineHow ToGuides a
The information below is for your reference when
completing the survey:
« Training Title: Step-by-Step Instruction: How to Plan a

Lunch Menu
» Professional Standards Learning Code: 1100 % ﬁ

Cs7 Ul



https://www.surveymonkey.com/r/OnlineHowToGuides

In accordance with federal civil rights law and U.S. Department of Agriculture (USDA) civil rights regulations
and policies, this institution is prohibited from discriminating on the basis of race, color, national origin, sex
(including gender identity and sexual orientation), disability, age, or reprisal or retaliation for prior civil rights
activity.

Program information may be made available in languages other than English. Persons with disabilities who
require alternative means of communication to obtain program information (e.qg., Braille, large print,
audiotape, American Sign Language), should contact the responsible state or local agency that administers
the program or USDA’s TARGET Center at (202) 720-2600 (voice and TTY) or contact USDA through the
Federal Relay Service at (800) 877-8339.

To file a program discrimination complaint, a Complainant should complete a Form AD-3027, USDA Program
Discrimination Complaint Form which can be obtained online at:
https://www.usda.gov/sites/default/files/documents/USDA-OASCR%Z20P-Complaint-
Form-0508-0002-508-11-28-17Fax2Mail.pdf, from any USDA office, by calling (866) 632-9992, or by writing a
letter addressed to USDA. The letter must contain the complainant’s name, address, telephone number, and
a written description of the alleged discriminatory action in sufficient detail to inform the Assistant Secretary
for Civil Rights (ASCR) about the nature and date of an alleged civil rights violation. The completed AD-3027
form or letter must be submitted to USDA by:
1. mail:

U.S. Department of Agriculture

Office of the Assistant Secretary for Civil Rights

1400 Independence Avenue, SW

Washington, D.C. 20250-9410; or

2.fax:
(833) 256-1665 or (202) 690-7442; or

3. email:
program.intake@usda.gov

This institution is an equal opportunity provider.



