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[bookmark: 25-26_IAA_Template]Inter-Agency Partnership Agreement to Provide Child Nutrition Programs for PY26-27 Between a School Food Authority and a Legally Separate Site
This agreement is entered into on <Insert date> by and between <Insert name of School Food Authority> hereafter referred to as “SFA” and <Insert name of legally separate site> hereafter referred to as “Site Agency”. Both parties agree as follows:

A. PURPOSE OF AGREEMENT:
The purpose of this agreement is to enable the SFA to provide program oversight and meal service to the Site Agency(ies) at the following location(s): <Insert location name(s) and address(es)>
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B. DURATION OF AGREEMENT:
This agreement shall be in effect from 	 until
following the Board approved calendar for the SFA’s PY 2026-2027.


_ (Modify dates if needed)

C. 	SCOPE OF AGREEMENT:
The SFA's Child Nutrition Department will provide program oversight and School Breakfast Program (SBP), National School Lunch Program (NSLP), After School Care Snack Program (ASCSP), Seamless Summer Option (SSO), Fresh Food and Vegetables (FFVP), Child Care Centers/Head Start Program (CACFP), and At-Risk Afterschool Meals Component (Delete programs that are not applicable) meals, reimbursable under the single Food-Based Menu Planning (FBMP) meal pattern described in 7 CFR 210.10 for NSLP, 220.8 for SBP, 226.20 for ASCSP, and 226.20 for CACFP as approved by the Arizona Department of Education (ADE), Health and Nutrition Services.

D. CONDITIONS OF AGREEMENT:
1. This program is to be made available daily according to the SFA’s school calendar and is to be supported by Federal Reimbursement on eligible meals served, fees paid by students not eligible for the NSLP benefit, and fees paid for meals by the staff of the Site Agency and other adults.

2. If there is a conflict in meal service calendars, the SFA WILL/WILL NOT (Choose one) provide meals to the Site Agency on days the SFA is closed, and the Site Agency is open. If meals will not be available from the SFA, the Site Agency will be required to supply meals that meet the meal pattern requirements.

3. The SFA/SITE AGENCY (Choose one) will provide applications for free and reduced-price meals to all households of the Site Agency (not before July 1). The Site Agency will be responsible for collecting these applications and forwarding them to the SFA, as they are received, for processing/certification and file retention. (Delete wording and write N/A if operating CEP or Provision 2/3, or area eligible for At-Risk Meals Component/ASCSP)

4. The SFA and Site Agency will maintain the Benefit Issuance Document (BID) and update it monthly. Requirements of the BID include name, school, benefit status, method of certification, date of certification, updates, and notes as appropriate. The BID should be generated at the POS and not contain duplicates. (Delete wording and write N/A if operating CEP or Provision 2/3, or area eligible for At-Risk Meals Component/ASCSP)

5. The SFA will submit the annual Verification Summary Report in accordance with 7 CFR 245.6a. The SFA must make sure to take the sample size selection from all sites under the SFA, including the location(s) referenced in section A. If operating CEP or Provision 2/3, only the Verification Summary Report must be
submitted annually. Verification activities, such as sample size selection, are waived for entities operating a Special Provision Option.
6. The SFA will conduct Direct Certification matching at a minimum of three times a year (at or around the beginning of the year; three months after the initial effort; and six months after the initial effort). The information used to conduct Direct Certification matching shall be the most recent available. (7 CFR 245.6(b)(3)). The Site Agency will provide the SFA with an initial enrollment list of students’ first name, last name, State Student ID (SAIS ID) (if available), and birthdate, from each location referenced in section A. The Site Agency will provide an updated enrollment list upon request of the SFA. If operating CEP or Provision 2/3, the Direct Certification matching must be done at least once per year for Annual April 1 CEP Notification and reporting.

7. The meals will be prepared by the SFA AT THE location(s) established in Section A.
OR
7. The meals will be prepared by the SFA AND DELIVERED TO THE location(s) established in Section A.
(Detailed description of how SFA will deliver to Site Agency)
OR
7. The meals will be prepared by the SFA and PICKED UP by the Site Agency from the SFA. OR
7. The meals will be prepared by the SFA’s Caterer and DELIVERED TO THE location(s) established in Section A.
8. The SFA and Site Agency will maintain applicable health certifications and ensure that all State and local regulations are being met. (7 CFR 210.13) Additionally, a copy of the Federal “And Justice For All” poster will be displayed in a visible area of the Site Agency’s point of service at each location referenced in section A.
9. The SFA and Site Agency will ensure that the two required food safety inspections are conducted each year. [7 CFR 210.13(b)]

10. The SFA will be responsible for all site review requirements. For SFAs with multiple sites, internal on-site monitoring must be completed once every year by February 1 for all NSLP sites and 50% of SBP sites. Internal on-site monitoring must be completed twice per year for all ASCSP sites, once within the first four weeks of operation and one other time during the school year. [7 CFR 210.8(a)(1) and 220.11(d)]

11. The Site Agency will be responsible for properly counting reimbursable meals using the Point of Service (POS) system as required by the ADE Health and Nutrition Services Division. A POS is defined as that point in the food service operation where a determination can accurately be made that a reimbursable free, reduced- price, or paid lunch has been served to an eligible child. The Site Agency will be responsible for maintaining the POS at each meal and recording the daily meal counts on the system.

12. All record keeping and filing requirements for the Federal Reimbursement will be the responsibility of the SFA’s Child Nutrition Department. The SFA will be the only entity held responsible for “overclaims” that may be identified on any of the monthly reimbursement claims.

13. The SFA will use the Paid Lunch Equity (PLE) Tool to calculate the paid lunch price increase and/or non- Federal contribution requirement. Meal prices for each of the locations referenced in section A must be set according to the SFA’s PLE requirements.

14. The SFA will be responsible for all audit requirements, audit responses, and accountability for any financial responsibilities as the result of an audit or review by ADE.

15. The Site Agency will ensure that potable water is available and accessible without restriction to the children at no charge in the areas where breakfast, lunch, snack, and at-risk meals are served during the meal service. [7 CFR 210.10(a)(1)(i) and 220.8(a)(1)]
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16. The Site Agency will ensure that the regulations included in 7 CFR 210.11 and ARS 15-242 regarding Competitive Foods are being followed.
17. The SFA will ensure that the Professional Standards requirements of 7 CFR 210.30 are being met for applicable staff at the Site Agency.

18. The Site Agency will allow necessary staff from the SFA to have direct access to the kitchen for food preparation or for delivery without an appointment and for monitoring purposes without prior notice. This will be done either by giving code access or key access to child nutrition staff and delivery staff of the SFA. This would include access for on-site review purposes. [7 CFR 210.8(a)]

19. The SFA/SITE AGENCY (Choose one) will provide all serving trays and utensil kits needed for the service of all approved meals.
20. The Site Agency will be responsible for providing a clean, safe, and sanitary environment for the service of all meals served at the location(s) referenced in section A and the SFA will ensure there is a site-specific HACCP plan in place. The Site Agency will ensure the HACCP requirements are correctly implemented.

21. The SFA will provide the necessary equipment needed to insure proper handling and storage of food products such as milk coolers, refrigerators, and food warmers when necessary. The SFA will be solely responsible for all repairs of this equipment.

22. The cafeteria equipment provided by the SFA will remain the property of the SFA. The SFA will be responsible for all serving utensils and equipment used at the school. Should any equipment not be returned to the SFA, the Site Agency will be invoiced and charged the current cost to replace the missing items.

23. The SFA will be responsible, based on Federal law and USDA regulations, to make reasonable modifications to accommodate children with disabilities. Modifications would include providing special meals, at no extra charge, to children with a disability when the disability restricts the child’s diet. Modification requests shall be supported by a written statement from a State licensed healthcare professional. [SP 59-2016 and SP 26-2017]

24. The SFA and Site Agency will work together to implement procedures for parents or guardians to request modifications to meal service for children with disabilities and to resolve grievances. [7 CFR 15b.25 and 7 CFR 15b.6(b)]

25. The SFA will ensure that the procurement requirements of 2 CFR 200 are being met by the Site Agency
for purchases related to Child Nutrition Programs.

E. FINANCIAL CONDITIONS OF AGREEMENT:
1. All Federal reimbursements and money collected from non-eligible students and adult sales will be the sole property of the SFA.

2. All students of the Site Agency not eligible for free meal benefits will pay:
$ <Insert dollar amount or write N/A> for reduced breakfast (SBP - No more than $.30)
$ <Insert dollar amount or write N/A> for reduced lunch (NSLP - No more than $.40)
$ <Insert dollar amount or write N/A> for paid breakfast (SBP)
$ <Insert dollar amount or write N/A> for paid lunch (NSLP)
$ <Insert dollar amount or write N/A> for reduced snack (ASCSP)
$ <Insert dollar amount or write N/A> for paid snack (ASCSP)
$ <Insert dollar amount or write N/A> for seamless summer food meal (SSO)
$ <Insert dollar amount or write N/A> for CACFP meal (CACFP)
$ <Insert dollar amount or write N/A> for At-Risk Afterschool snack (At-Risk)
$ <Insert dollar amount or write N/A> for At-Risk Afterschool supper (At-Risk)

OR

2. All students of the Site Agency will be eligible for free meal benefits per the CEP/Provision 2/3 non-pricing program or At-Risk Meals/ASCSP area eligibility.
3. Adult breakfasts will be provided by the SFA at a cost of $ <Insert dollar amount> and adult lunches will be provided at a cost of $ <Insert dollar amount> each (excluding milk). The Site Agency will collect adult meal fees and document all cash received in accordance with guidelines. The Site Agency will accept personal checks for adult meal sales in the amount of purchase only. (Modify or delete if not applicable)


F. ASSURANCE OF CIVIL RIGHTS COMPLIANCE:
The program applicant hereby agrees that it will comply with Title VI of the Civil Rights Act of 1964 (42 U.S.C. § 2000d et seq.), Title IX of the Education Amendments of 1972 (20 U.S.C. § 1681 et seq.), Section 504 of the Rehabilitation Act of 1973 (29 U.S.C. § 794), the Age Discrimination Act of 1975 (42 U.S.C. § 6101 et seq.); all provisions required by the implementing regulations of the Department of Agriculture; Department of Justice Enforcement Guidelines, 28 CFR Part SO.3 and 42; and FNS directives and guidelines, to the effect that, no person shall, on the grounds of race, color, national origin, sex, age, or disability, be excluded from participation in, be denied benefits of, or otherwise be subject to discrimination under any program or activity for which the program applicant receives Federal financial assistance from FNS; and hereby gives assurance that it will immediately take measures necessary to effectuate this agreement.
By accepting this assurance, the Program applicant agrees to compile data, maintain records, and submit reports as required to permit effective enforcement of nondiscrimination laws and permit authorized USDA personnel during hours of program operation to review such records, books, and accounts as needed to ascertain compliance with the nondiscrimination laws. If there are any violations of this assurance, the Department of Agriculture, FNS, shall have the right to seek judicial enforcement of this assurance. This assurance is binding on the Program applicant, its successors, transferees, and assignees as long as it receives assistance or retains possession of any assistance from USDA. The person or persons whose signatures appear below are authorized to sign this assurance on the behalf of the Program applicant.
Participation in Boycott of Israel: Contractor warrants it is not engaged in a boycott of Israel as defined by
A.R.S §35-393.01.
Participation in Forced Labor Ethnic Uyghurs Ban: Contractor warrants that it is in compliance with the
A.R.S. §35-394.



G. PROVISIONS FOR TERMINATING AGREEMENT:
The Governing Board of either party may terminate this agreement by providing written notice of the intent to terminate thirty (60) working days in advance of the termination date.
H. SIGNATURES/CERTIFICATION OF CONTRACTING AGENCIES:
Each party certifies that the undersigned has been authorized to enter into this agreement by its Governing Board or responsible persons. This agreement may be cancelled by either party for conflict of interest pursuant to A.R.S. Section 38.511.
 
In accordance with federal civil rights law and USDA civil rights regulations and policies, the USDA, its agencies, offices, employees, and institutions participating in or administering USDA programs are prohibited from discriminating based on race, color, national origin, religion, sex, disability, age, marital status, family/parental status, income derived from a public assistance program, political beliefs, or reprisal or retaliation for prior civil rights activity, in any program or activity conducted or funded by USDA (not all bases apply to all programs). Remedies and complaint filing deadlines vary by program or incident.

Persons with disabilities who require alternative means of communication for program information (e.g., Braille, large print, audiotape, American Sign Language, etc.) should contact the state or local agency that administers the program or contact USDA through the Telecommunications Relay Service at 711 (voice and TTY). Additionally, program information may be made available in languages other than English.

To file a program discrimination complaint, complete the USDA Program Discrimination Complaint Form, AD-3027, found online at How to File a Program Discrimination Complaint and at any USDA office or write a letter addressed to USDA and provide in the letter all of the information requested in the form. To request a copy of the complaint form, call (866) 632-9992. Submit your completed form or letter to USDA by:

1. Mail: U.S. Department of Agriculture, Office of the Assistant Secretary for Civil Rights, 1400 Independence Avenue, SW, Mail Stop 9410, Washington, D.C. 20250-9410;
2. Fax: (202) 690-7442; or
3. Email: program.intake@usda.gov.
 
USDA is an equal opportunity provider, employer, and lender.

For the SFA:	For the Site Agency:



Printed Name of Responsible Party	Printed Name of Responsible Party



Title of Responsible Party	Title of Responsible Party



Responsible Party Signature	Responsible Party Signature



SFA CTDS Number	Site Agency CTDS Number



Mailing Address	Mailing Address



Mailing City, State, Zip	Mailing City, State, Zip



Telephone	Telephone



Email Address	Email Address



Date	Date

For the SFA Child Nutrition Director:



Printed Name	Signature



Telephone	Email Address



Date

5-Day Meal Patterns –Breakfast, Lunch, Supper, and Snack

Please note, meal pattern requirements are subject to change. Operators and contractors are expected to remain up to date with program regulations and ensure meals served comply with requirements at the time of service. 
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School Breakfast Program

5-Day Meal Pattern

Breakfasts served under the School Breakfast Program must meet the following meal pattern requirements.

« Minimum 3 items daily

. Must prepare each of the 3 required items in required
amounts: Milk, Fruit/Juice/Vegetable, Grain/Meat or

Meat Alternate
. Students must have all items at POS

Required

Grades K-5

« Minimum 4 items daily

. Must prepare each of the 3 required items in required
amounts along with 1 additional item (Fruit, Juice,
Vegetable, Grain, or Meat/Meat Alternate)

. Students must have at least 3 items at POS, 1 item
must be a ¥z cup Fruit/Juice/Vegetable

Grades 6-8 Grades K-8

Grades 9-12

Grades K-12

Fluid Milk (cups)

All fluid milk must be fat-free (skim) or low-fat (1% or
less).

Milk may be flavored or unflavored, provided that
unflavored milk is offered at each meal service.
Flavored milk may have no more than 10 grams of
added sugars per 8 fluid ounces.

1 cup daily

1 cup daily

1 cup daily

1 cup daily

1 cup daily

Fruit/Juice/Vegetable (cups)

All juice must be 100% full-strength, and no more
than half of the weekly offerings may be in the form of
juice.

1 cup daily

1 cup daily

1 cup daily

1 cup daily

1 cup daily

Grains or Meat/Meat Alternates (oz eq)
Schools may offer grains, meats/meat alternates, or a
combination of both.

At least 80 percent of grains offered weekly must be
whole grain-rich, and the remaining grain items
offered must be enriched.

Breakfast cereals may have no more than 6 grams of
added sugars per dry ounce.

Yogurt may have no more than 12 grams of added
sugars per 6 ounces.

1 0z eq daily

7-10 oz eq
weekly

1 oz eq daily

8-10 oz eq
weekly

1 oz eq daily

8-10 0z eq
weekly

1 0z eq daily

9-10 oz eq
weekly

Dietary Specifications: Daily Amount Based on the Average for a 5-Day Week

1 0z eq daily

9-10 oz eq
weekly

Calories Weekly Average 350-500 400-550 400-500 450-600 450-500
Saturated Fat (% of total calories) Weekly <10
Average -
Sodium (mg) Weekly Average < < < < <
In place through June 30, 2027 <540 <600 <540 $640 <540
Sodium (mg) Weekly Average < < < < <
Must be implemented by July 1, 2027 =485 =535 <485 =570 =485
Added Sugars (% of total calories) <10

Must be implemented by July 1, 2027
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National School Lunch Program
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National School Lunch Program

Dietary Specificalion;

Minimum - Maximum Calories (kcal) | 550-650 kcal | 600-700 keal | 600.650 keal | 750.850 keal

Saturated Fat (% of calories) <o

Sodium Interim Target 1A (mg)

SiM0mg | $1225mg | s1110mg | 51280 mg
Ends June 30, 2027| i o i i

Sodium Limit| . e B
Eoctvaiy s 207|995 | s1035mg | so3smg | s 105mg
“Added Sugar|
Efloctve July 1, 2027 0%
Trans Fa 09

Specifications: Added Sugar (Product Based

Breakfast Cereals <6 of added sugars per dry 0z

Fiavored Milk <10 o added sugars per 810z

Vogurt <12 g of added sugars per 6 0z (2 g of added sugars per 02
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National School Lunch Program

Afterschool Care Snack Program Meal Pattern

Reimbursement for snacks served in afterschool care programs is available for schools operating NSLP
under the Afterschool Care Snack Program. Snacks served must meet the meal pattern requirements below.

Required Components at Snack:
Select any two components to serve at snack. Only one of the two components may be a creditable beverage, such
as milk or juice.
I ——
Required minimum serving size by age group . .
Food Components =T Additional Information
Ages 1-2 Ages 3-5 Ages 6-18
Fluid milk must be pasteurized.
Participants 12-23 months must be served
P P whole milk; participants 24 months and

Fluid Milk 4flozor1/2cup | 4flozor1/2cup | 8flozortcup | o mustbe seved 1% or fat-free milk.
Participants ages 6+ may be served
flavored low-fat or fat-free milk.

Meat/Meat

120z e 120z e Toze
Alternates q q q

Lean meat, poultry, fish 1/2 0z 1/2 0z 10z
Yogurts must contain no more than 12

Tofu, soy product, or 12 oz 12 oz 10z grams added sugars per 6 ounces (2 grams

alternate protein products of sugar per ounce).

Cheese 1/2 0z 1/2 0z 1oz Alternate protein products must meet the

Large egg 12 12 12 requirements in Appendix A to Part 226,
Meat/Meat Alternate is now being measured

Cooked dry beans/peas 1/8 cup 1/8 cup 1/4 cup in ounce equivalents (0z eq).

Nut/seed butters 1 tbsp 1 tbsp 2 tbsp

Yogurt 2 0z; 1/4 cup 2 oz; 1/4 cup 4 0z; 1/2 cup

Nuts or seeds 1/2 0z 1/2 0z 10z
At least 80 percent of grains offered weekly
(by ounce equivalents) must be whole
grain-rich, as defined in CFR § 210.2, and
the remaining grain items offered must be
enriched.

) Grain-based desserts do not count towards
Grains 1/2 0z eq 1/2 0z eq 1ozeq meeting the grains requirements.

Breakfast cereals, including hot cereal and
ready-to-eat cereal, must contain no more
than 6 grams of added sugar per dry oz.
Grains are credited using ounce equivalents
(oz eq).

Vegetables 1/2 cup 1/2 cup 3/4 cup If juice is served, it must be 100% full-
strength juice. No more than half of the
weekly fruit or vegetable offerings may be in

Fruits 1/2 cup 1/2 cup 3/4 cup the form of juice.
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Breakfast Meal Pattern

Child and Adult Care Food Program

Food Components

Fluid Milk

Vegetables. Fruits, or
Portions of Both

Grains

Required Components at Breakfast:
Fluid milk, vegetables/fruits/portions of both, and a
grain are required components at breakfast.

Flexibility at Breakfast:

A meat/meat alternate may be served in place of the
entire grain component up to three times per week.

Required Minimum Serving Size by Age Group

Additional Component

Ages 1-2

4floz
Yo cup

Vi cup

Y2 0z eq

Ages 3-5

6floz
4 cup

Yo cup

Y2 0z eq

Ages 6-18

8floz
Tcup

Yo cup

Tozeq

Adults

8floz
Tcup

Yo cup

20zeq

Information

Fluid milk must be pasteurized.
Participants 12-23 months must be
served whole milk; participants 24
months and older must be served
1% or fat-free milk.

Participants ages 6+ may be served
flavored low-fat or fat-free milk.

Adult Participants Only: 6 ounces or
%4 cup of yogurt may be used to
meet the equivalent of 8 ounces of
milk once per day when yogurt is
not served as a meat alternate in
the same meal.

If juice is served, it must be 100%
full-strength juice and may only be
served once per day.

All grains served must be either
enriched, whole grain-rich, bran or
germ. At least one serving per day
must be whole grain-rich.
Grain-based desserts do not count
towards meeting the grains
requirements.

Breakfast cereals, including hot
cereal and ready-to-eat cereal, must
contain no more than 6 grams of
added sugars per dry ounce.

The serving size for grains is

measured in ounce equivalents (oz
eq).

Meat and meat alternates may be

used to meet the entire grains

requirement a maximum of three
times a week.

Meat/Meat Alternates Y2 0z eq Y2 0z eq Tozeq 20zeq
Beans or Peas Y& cup Y& cup Ya cup Y5 cup
Cheese Y20z Y20z Toz 20z
Cottage/Ricotta Cheese Y8 cup Y8 cup Ya cup ¥ cup
Large Egg Vi large egg Vi large egg ¥ large egg Tlarge egg
Lean Meat, Poultry, Fish Y2 0z Y2 0z Toz 20z
Nut Butter Ttbsp Ttbsp 2 tbhsp 4 thsp
Tofu Y& cup Y& cup Ya cup Y5 cup
Yogurt Ya cup Ya cup Y5 cup Tcup

Yogurts must contain no more than
12 grams of added sugars per 6
ounce.
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Lunch and Supper Meal Pattern

Child and Adult Care Food Program

Required Components at Lunch/Supper: All five
components must be served at lunch and supper.

Flexibility at Lunch: A second different vegetable can be
served in place of the fruit component.

Food Required Minimum Serving Size by Age Group
Additional Component Information
Components | Ages1-2 | Ages3-5 | Ages6-18 | Adults
Cluid milk must be pasteurized.
Participants 12-23 months must be served whole milk;
participants 24 months and older must be served 1% or fat-
free milk.
Fluid Milk 4floz 6 fl oz 8floz 8floz Participants ages 6+ may be served flavored low-fat or fat-
Y5 cup 4 cup Tcup Tcup free milk.

Adult Participants Only: 6 ounces or % cup of yogurt may
be used to meet the equivalent of 8 ounces of milk once
per day when yogurt is not served as a meat alternate in
the same meal.

Alternate Protein Products (APP) must meet the

requirements in CFR 226 - Appendix A.

Grains

Vegetables

Fruits

Y2 0z eq

Y5 cup

Y5 cup

Y2 0z eq

Vi cup

Vi cup

Tozeq

Yo cup

Yicup

Meat/Meat
Tozeq 1.5 0zeq 20zeq 20zeq

Alternates
L.ean Meat, Poultry, Toz 150z 20z 20z
Fish
Tofu Toz 150z 20z 20z
Cheese Toz 150z 20z 20z
Large Egg 2 £ 1 1
Cooked dry

1, 3, 1, 1,

beans/peas Vi cup Y8 cup Vo cup L5 cup
Nut/Seed Butter 2thsp 3thsp 4 thsp 4 thsp
Yogurt 4 07; Y2 cup 6 07; % cup 8oz 1cup 80z 1cup
Nuts or seeds Toz .50z 20z 20z

20zeq

Y5 cup

Y5 cup

Yogurts must contain no more than 12 grams of added
sugars per 6 ounce.

All grains served must be either enriched, whole grain-rich,
bran or germ. At least one serving per day must be whole
grain-rich.

Grain-based desserts do not count towards meeting the
grains requirements.

Breakfast cereals, including hot cereal and ready-to-eat
cereal, must contain no more than 6 grams of added
sugars per dry ounce.

The serving size for grains is measured in gunce

cauivalents (oz eq).

Full-strength juice may only be offered to meet the
vegetable or fruit requirement at one meal or snack, per
day and must be pasteurized.

A vegetable may be offered to meet the entire fruit
requirement. When two vegetables are served at lunch or
supper, two different kinds of vegetables must be served.

See above.
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Snack Meal Pattern

Child and Adult Care Food Program

Required Components at Snack: Select any two components to serve at snack. Only one of the two
components may be a creditable beverage, such as milk or juice.

Food Required Minimum Serving Size by Age Group
Additional Component Information
Components | Ages1-2 | Ages3-5 | Ages6-18 | Adults
Cluid milk must be pasteurized.
Participants 12-23 months must be served whole milk;
participants 24 months and older must be served 1% or fat-
free milk.
Fluid Milk 4floz 4floz 8floz 8floz Participants ages 6+ may be served flavored low-fat or fat-
Y5 cup Y5 cup Tcup Tcup free milk.
Adult Participants Only: 6 ounces or % cup of yogurt may
be used to meet the equivalent of 8 ounces of milk once
per day when yogurt is not served as a meat alternate in
the same meal.
Meat/Meat
Y5 0z Y20z Tozeq Tozeq
Alternates
L.ean Meat, Poultry, Yoz oz 1oz loz
Fish
1, 1,
Tofu ooz Yooz oz 1oz Alternate Protein Products (APP) must meet the
Cheese Y20z Y20z Toz Toz requirements in CFR 226 - Appendix A.
Large Egg Yz large egg Vi large egg /2 large egg /2 large egg  |Yegourts must contain no more than 12 grams of added
coored sugars per 6 ounce.
ooked dry | | | |
beans/peas Vs cup Vs cup Vicup Vi cup
Nut/Seed Butter Ttbsp Ttbsp 2 thsp 2 thsp
Yogurt 2 0z; Y& cup 2 0z; Ya cup 4 07; Y2 cup 4 0z; Y2 cup
Nuts or seeds Ya oz Y20z Toz Toz
All grains served must be either enriched, whole grain-rich,
bran or germ. At least one serving per day must be whole
grain-rich.
Grain-based desserts do not count towards meeting the
Grai v v ] ] grains requirements.
rains 20zZ¢e 2 0Z e oze oz e
q q q q Breakfast cereals, including hot cereal and ready-to-eat
cereal, must contain no more than 6 grams of added
sugars per dry ounce.
The serving size for grains is measured in gunce
cauivalents (oz eq).
Full-strength juice may only be offered to meet the
Vegetables Y5 cup Y5 cup 3/4 cup Y5 cup vegetable or fruit requirement at one meal or snack, per
day and must be pasteurized.
Full-strength juice may only be offered to meet the
Fruits Y5 cup Y5 cup 3/4 cup Y5 cup vegetable or fruit requirement at one meal or snack, per

day and must be pasteurized.
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