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Presenter Notes
Presentation Notes
Welcome and thank participants. 



MEAL PATTERN BASICS
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GRADE GROUPS FOOD 
COMPONENTS

NUTRIENTS

Presenter Notes
Presentation Notes
Whether we talk about breakfast or lunch, the mechanics of the meal pattern are essentially the same. Both meals use grade groups to define the portion size of a food components to help meet the required nutrients.Today we’re going to discuss these three items and see how they fit the menu requirements for breakfast and lunch!



MEAL PATTERN

GRADE GROUPS
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Presenter Notes
Presentation Notes
This webinar will include the most recent updates to the meal pattern requirements that go into effect July 1, 2022.A list of websites that we reference in this webinar will be posted on the CANS website along with the webinar recording. 
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Meal Pattern Requirements 

DOE CANS SNP Website under School 
Meal Program Resources, NSLP/SBP

https://doe.sd.gov/cans/documents/SNP-
MlPttrn-TrnsNtnStnd-0722.pdf

Presenter Notes
Presentation Notes
This webinar will look at the USDA Meal Pattern Requirements. Chart can be found on the DOE CANS website, https://doe.sd.gov/cans/documents/SNP-MlPttrn-TrnsNtnStnd-0722.pdf. 

https://doe.sd.gov/cans/documents/SNP-MlPttrn-TrnsNtnStnd-0722.pdf
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Short & Long Week Meal 
Requirements

DOE CANS SNP Website under School 
Meal Program Resources, NSLP/SBP

https://doe.sd.gov/cans/documents/CNS
-NSLP-ShrtLngWeek.pdf

Presenter Notes
Presentation Notes
If your school operates a short and long week or would like to menu plan using the flexible overlapping grade group requirements, you can find that chart called Short & Long Week Meal Requirements at: https://doe.sd.gov/cans/documents/CNS-NSLP-ShrtLngWeek.pdf 

https://doe.sd.gov/cans/documents/CNS-NSLP-ShrtLngWeek.pdf


HANDOUT BREAKFAST MEAL PATTERN
5-DAY WEEK

6

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

Amount of Food Per Week (Minimum Per Day)
Fruits (cups) 5 (1) 5 (1) 5 (1)
Vegetables (cups) No requirement, substitution for fruit allowed.
Grains (oz eq) 7-10 (1) 8-10 (1) 9-10 (1)
MMA (oz eq) No requirement, substitution in place of grains 

allowed after 1 oz eq daily requirement met.
Fluid Milk (cups) 5 (1) 5 (1) 5 (1)

Presenter Notes
Presentation Notes
Here are the Breakfast Meal Pattern requirements. To read this chart:  Daily requirements are located inside parentheses. Weekly requirements are located outside the parentheses. Some components have a minimum requirement and a recommended range, like grains. The daily fruit requirement is 1 cup. 5 cups are required to be planned over the week.For breakfast, any vegetables may be substituted for fruits. At breakfast, Meat/Meat Alternates (MMA) can also be counted as grains if the daily minimum for grain is met. Milk requirements will include low-fat and non-fat flavored or unflavored milk. 



HANDOUT LUNCH MEAL PATTERN

5-DAY
WEEK

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

Fruits (cups) 2 ½  (½)  2 ½  (½)  5 (1)
Vegetables (cups) 3 ¾  (¾)  3 ¾ (¾) 5 (1)

Dark green ½ ½ ½ 
Grains (oz eq) 8-9 (1) 8-10 (1) 10-12 (2)
MMA (oz eq) 8-10 (1) 9-10 (1) 10-12 (2)
Fluid milk (cups) 5 (1) 5 (1) 5 (1)

Presenter Notes
Presentation Notes
This is the lunch meal pattern requirements for a 5-day school week.Similar to breakfast, to read this chart: Daily requirements are located inside parentheses. Weekly requirements are located outside the parentheses. Some components have a minimum requirement with a range, like grains and meat/meat alternates. You’ll see more variation in the grade group requirements. The daily fruit requirement is ½ or 1 cup. 2 ½ or 5 cups are required to be planned over the week.At lunch both vegetables and fruits are required to be served. There are vegetable subgroup requirements – this slide only shows the dark green. Not shown are the Red/Orange, Legumes (Beans/Peas), Starchy, and Other subgroups. At lunch, both Meat/Meat Alternates (MMA) and grains are required. Milk requirements will include low-fat and non-fat flavored or unflavored milk. 



GRADE GROUPS
 Lunch and Breakfast 

• K-5

• 6-8

• 9-12

 Grade group flexibilities 
• Breakfast: K-12

• Lunch: K-8 8

Presenter Notes
Presentation Notes
The grade groups run across the top of the meal pattern handout. You’ll notice that the same grade groups  are used for planning lunches and breakfasts – grade groups are narrow to help provide age- appropriate meals.K-56-89-12Keep in mind that there is flexibility for schools that serve more than one age-grade group at breakfast, which means a single K-12 menu can be used for all grade groups!There is also flexibility at lunch for schools who are K-8. They can use a K-8 menu rather than separating out into K-5 and 6-8.�Today we are going to focus on K-5, 6-8 and 9-12 and use a 5-day week meal pattern. As mentioned previously, the short and long week resource (posted on the CANS website) has the combined meal group requirements. The combined grade groups are simply modified to the ranges that overlap between the grade groups, so schools can save time and money planning fewer menus. https://doe.sd.gov/cans/documents/CNS-NSLP-ShrtLngWeek.pdf



FOOD COMPONENTS

 Fruits

Vegetables

Grains

Meats

Milk
9

Presenter Notes
Presentation Notes
In the school nutrition programs, we refer to food fitting into the different components. Components are simply a category of food. In school nutrition, there are five components.Meals need to be planned using these 5 components to meet the meal pattern requirements at breakfast and lunch. You can plan a single food to meet a component or a combination of foods to meet the component for each meal.Keep in mind that each component has minimum amounts that need to be offered to credit toward the total. �   



COMPONENT CREDITING

Method 1: Food Buying Guide
Method 2: Product Formulation 
Statement

10

https://foodbuyingguide.fns.
usda.gov/

Presenter Notes
Presentation Notes
Checking if a food counts as one of the five components is called “crediting”. Method 1: USDA’s Food Buying Guide is one of the resources that will help you figure out how foods credit in the components.	Food Buying Guide check out the CANS SNP Website: Training and Webinars: Component Crediting webinar and Food Buying Guide webinar, https://doe.sd.gov/cans/snp.aspx Method 2: For Processed foods, if the processed food is not CN Labeled and not listed in the Food Buying Guide, then you must collect a Product Formulation Statement. This is a template from the USDA that the food manufacturer completes and sends with your food order. Sometimes you need to specifically ask your salesperson to send you these. Manufacturer’s Product formulation Statement (PFS) Section: https://www.fns.usda.gov/cn/labeling/food-manufacturersindustry. You can see samples of completed forms for fruit/veg, grains, MMA and it helps you figure out what is required on a PFS. 



COMPONENT CREDITING

Ingredient Statement & Food LabelMethod 3: Child Nutrition (CN) 
Label, Food & Ingredients Label

11

Ingredient List:  
Beef (Not More 
Than 20% Fat), 
Water, Textured 
Vegetable Protein 
(Soy Protein 
Concentrate, 
Caramel Color), 
Lite Salt (Salt, 
Potassium 
Chloride), Onion 

  

Presenter Notes
Presentation Notes
Method 3: The USDA approves Child Nutrition (or CN) labels – so that makes the CN label the gold standard for crediting processed foods. We commonly see CN labels for many processed foods that contain meat/meat alternate and grains – and sometimes you’ll see vegetable or fruit included too! https://foodbuyingguide.fns.usda.gov/Appendix/ResourceAppendixCIn addition to the Child Nutrition (CN) label, you should collect the food label’s ingredient list and nutrition information to keep on file. 



MEAL PATTERN

COMPONENTS
12

Presenter Notes
Presentation Notes
We are going to go through the meal pattern chart from top to bottom.The meal pattern is what is used to plan the menu for a reimbursable meal. Each of the components must be offered to students in the minimum quantities noted in the chart. This webinar does not get into Offer versus Served – that covers the minimum that a student must take for a reimbursable meal. There are OVS webinars for breakfast and lunch posted on the DOE CANS SNP website under Trainings and Webinars. Now, we are going to get started with the changes for SY22-23, milk and whole grain rich. 



HANDOUT - MILK

Breakfast Lunch

13

5-day week

K-5 6-8 9-12
5 (1 cup) 5 (1 cup) 5 (1 cup)

K-5 6-8 9-12
5 (1 cup) 5(1 cup) 5 (1 cup)

Presenter Notes
Presentation Notes
Let’s start with Milk1 cup required at each meal, every day. 



MILK

 Pasteurized, fluid milk

 Must offer fat-free (skim) or low-fat (1% fat)

 May be flavored or unflavored

 Unflavored milk must be offered at every 
meal

 Nondairy beverage must be nutritional 
equivalent 

 Offer one cup each day
14

Presenter Notes
Presentation Notes
All milk must be pasteurized, fluid milk. Unpasteurized milk is not allowed. We sometimes see unpasteurized milk served at colony schools, so be sure to check if you work with a colony school. There are no substitutions for other types of dairy is allowed, fluid milk is the requirement. (Not cheese, yogurt, milk in pudding or coffee). Students must be offered fluid milk. Allowable milk options include fluid fat-free (skim) and low-fat (1%) milk. All grade groups schools must be offered 1 cup daily.Schools must offer students the choice between at least two milk choices, and one of those choices must always be unflavored.Nondairy beverages offered as fluid milk substitutes (like soy or almond milk) may be offered in place of milk, but they must be nutritionally equivalent to milk and provide specific levels of calcium, protein, vitamins A and D, magnesium, phosphorus, potassium, riboflavin, and vitamin B-12. Details can be found in the USDA-FNS “Accommodating Children with Disabilities in the School Meal Programs” https://doe.sd.gov/cans/documents/Manual-Unpaid.pdf 



GRAINS

Breakfast

Lunch
15

5-day week

K-5 6-8 9-12

8-9 (1 oz eq) 8-10 (1 oz eq) 10-12 (2 oz eq)

K-5 6-8 9-12
7-10 (1 oz eq) 8-10 (1 oz eq) 9-10 (1 oz eq)

Reminder 
Ounce equivalents 
(oz eq) are used to 

determine 
creditable grains

Presenter Notes
Presentation Notes
You’ll notice a couple of differences with grains: Grains are measured in ounce equivalents (oz eq), that is the amount of creditable grain in your foods.Grains are required at both breakfast and lunch. In addition to the daily minimum requirements for grains, there is a weekly range. You must follow the minimum, but with careful menu planning you can exceed that upper range. Some days, you will have to serve more than the minimum amount, to meet the weekly minimum requirement. 



GRAINS

 At least 80 percent of the 
weekly grains offered must be 
whole grain-rich

 Remaining weekly grains 
offered must be enriched

 0.25 oz eq min credits
 Up to 2.0 oz eq grains per 

week can be a grain-based 
dessert 16

More grains + 
fewer other 
ingredients

Fewer grains + 
more other 
ingredients

Presenter Notes
Presentation Notes
Ounce equivalents (oz eq) are used to determine the amount of creditable grains in a grain product. Once again, that is a measure of the amount of creditable grains in the product without counting any of the nongrain ingredients. One-quarter ounce equivalent (0.25 oz eq) is the smallest amount allowable to be credited toward the grains requirement.New for SY22-23: At least 80 percent of the weekly grains must be whole grain-rich; the remaining weekly grains offered must be enriched. Whole grain rich criteria means:100 percent whole grain or a blend of whole-grain ingredients and enriched grain ingredients (whole-grain meal and/or whole-grain flour blended with enriched meal and/or enriched flour), of which at least 50 percent is whole grainCredit for grain-based desserts are limited to 2.0 oz eq grains per week. 



GRAINS

 Bread

 Cereal grains, like rice and 
oats

 Read to eat cereal

 Pasta

 Grain based desserts

 Snack food products 17

Presenter Notes
Presentation Notes
These are examples of foods served as grains.To determine if a grain is whole or is enriched you need to read the label.  



GRAINS – NOT CREDITABLE

 Oat fiber, corn fiber, bran, germ, modified food starch, corn 
starch, and wheat starch (including potato, legume, and other 
vegetable flours)  

• Food must have less than 2% or less than 0.25 oz eq of these 
grains in the product formula

 Potatoes are a vegetable (Starchy Vegetable Subgroup) and do 
not credit as a grain

18

Presenter Notes
Presentation Notes
What kinds of grains are not creditable?Oat fiber, corn fiber, bran, germ, modified food starch, corn starch, and wheat starch (including potato, legume, and other vegetable flours). Purchased grain foods must have less than 2 percent or less than 0.25 oz eq of these grains in the product formula. Potatoes belong to the Starchy Vegetable Subgroup and will not credit as a grain. We see this on menus occasionally – don’t make this mistake! A missing component is not eligible for reimbursement. 



FRUIT

Breakfast Lunch

19

5-day week

K-5 6-8 9-12
5 (1 c) 5 (1 c) 5 (1 c)

K-5 6-8 9-12
2½ (½ c)  2½ (½ c) 5 (1 c)

Presenter Notes
Presentation Notes
Here we have the Fruit Requirements for Breakfast and Lunch. You see they are very similar, but not exactly the same. 



FRUITS – WHAT COUNTS
 Credits as volume served, i.e. ½ cup credits as ½ cup

• 1/8 cup is minimum amount to contribute

 Fresh, frozen, or canned in water, juice or light syrup

 Dried - ¼ cup offered credits as ½ cup 

 100% juice

• Up to half of weekly fruit offerings may be juice

• ½ cup offered credits as ½ cup

• Pureed fruit counts as juice in a smoothie 20

Presenter Notes
Presentation Notes
Fruit credits toward the meal pattern based on volume, so ½ cup credits as ½ cup. 1/8 cup is minimum amount to contributeCredits as the volume served. ½ cup canned peaches - credits as ½ cup of fruitThe smallest amount you can credit toward the daily total is 1/8 cup.What can I serve to credit as a fruit? Fresh, frozen, or canned in water, juice or light syrupDried - ¼ cup offered credits as ½ cup 100% juiceUp to half of weekly fruit offerings may be juicePureed fruit counts as juice when in a smoothie



FRUITS – NOT CREDITABLE

 Snack-type foods from fruits, such as fried banana chips

 Freeze dried fruit

 Pickle relish, jam, or jelly

Home canned products

21

Presenter Notes
Presentation Notes
It is best to serve fruit to credit as fruit. Other forms or fruit flavored foods likely do not credit. Things that do not credit are: Snack-type foods from fruits, such as fried banana chipsFreeze dried fruitPickle relish, jam, or jellyHome canned productsYogurt with a fruit flavoringWe have a visual resource to help train yourself and your staff/meal count person to understanding of what ¼ cup, ½ cup and ¾ cup looks like on a tray.DOE CANS has a Visual Portion Size Guide – Fruits & Vegetables as a downloadable resource to help you visually see what a portion is for specific fruits and vegetables. 



VEGETABLE

Breakfast Lunch
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5-day week

K-5 6-8 9-12
Vegetables 0 0 0
Dark green 0 0 0
Red/orange 0 0 0
Beans/peas 0 0 0
Starchy 0 0 0
Other 0 0 0
Additional 0 0 0

K-5 6-8 9-12
Vegetables 3¾  (¾ c) 3¾  (¾ c) 5  (1 c)
Dk green ½ cup ½ cup ½ cup
Red/orange ¾ cup ¾ cup 1¼ cup
Beans/peas ½ cup ½ cup ½ cup
Starchy ½ cup ½ cup ½ cup
Other ½ cup ½ cup ¾ cup
Additional 1 cup 1 cup 1½ cup

Presenter Notes
Presentation Notes
Back to the meal pattern!You’ll notice a couple of differences with vegetables: Vegetables have subgroup requirements. Those are different vegetables split into nutritional groups. Breakfast doesn’t have any requirements for vegetables. However, vegetables can be credited in place of fruits without including vegetables from other subgroups. Starchy can be served anytime, without having to also serve other subgroups that week. Lunch RequirementsIn addition to the daily and weekly serving requirement for vegetables, there are minimum weekly requirements for the veg subgroups. Other is a specific vegetable subgroup, but additional means any of the subgroups. 



VEGETABLES – WHAT COUNTS

 Credits as volume served, i.e. ½ cup credits as ½ cup

 Offer all 5 vegetable subgroups at lunch every week

 Fresh, frozen, canned 

• 1 cup fresh leafy greens credits as ½ cup

• ½ fresh, frozen or canned credits for ½ cup

 100% juice

• Half of weekly offerings may be juice 23

Presenter Notes
Presentation Notes
Just like fruit, veg credits as volume served, i.e. ½ cup credits as ½ cup and 1/8 cup of any type credits toward the total needed for the mealOffer all 5 vegetable subgroups at lunch every weekWhat counts as a vegetable?Fresh, frozen, canned 1 cup fresh leafy greens credits as ½ cup½ fresh, frozen or canned credits for ½ cup100% juice: Half of weekly offerings may be juice



VEGETABLE SUBGROUP SHEET

24

DOE CANS SNP 
website under 
School Meal Prog 
Resources, 
NSLP/SBP

https://doe.sd.gov
/cans/documents/
VegiSubgrp.pdf

https://doe.sd.gov/cans/documents/VegiSubgrp.pdf


ADDITIONAL VEGETABLES 

Additional vegetables can come from any subgroup

Grades K-8 need a 1 cup minimum each week

Grades 9-12 need 1 ½ cup minimum each week

25

Presenter Notes
Presentation Notes
Additional vegetables, are any amount over the minimum weekly requirement, can either be credited in its proper vegetable subgroup OR as an additional vegetable. Any mixed vegetables (more than 1 vegetable subgroup) that you do not know the ratio of, for example canned peas and carrots, count toward additional vegetables and not towards the vegetable subgroup. If you know the ratio, you can calculate credit towards each subgroup. For example a 50% iceberg lettuce and 50% romaine lettuce blend. You know that half the serving can credit towards “Other” for iceberg lettuce and half your serving can credit towards “Dark Green” for the romaine lettuce. 



VEGETABLES – NOT CREDITABLE

 snack-type foods made from vegetables, such as potato chips

 pickle relish, jam, or jelly

 tomato ketchup and chili sauce (tomato paste is creditable)

 home canned products 

 dehydrated vegetables used for seasoning
26

Presenter Notes
Presentation Notes
Not creditable vegetables are similar to what is not creditable as a fruit. Just remember that neither Potato chips and ketchup can credit as vegetables



MEAT/MEAT ALTERNATES

Breakfast Lunch

27

5-day week

K-5 6-8 9-12
0 0 0

K-5 6-8 9-12
8-10 (1 oz eq) 9-10 (1 oz eq) 10-12 (2oz eq)

Reminders 
 Ounce equivalents (oz eq) are used to determine MMA credit
 0.25 oz eq is minimum amount allowed for credit  
 At breakfast, 1 oz eq of grain must be served to allow any MMA 

substitution

Presenter Notes
Presentation Notes
Back to the meal pattern handout! Meat/MA at Breakfast - the menu planner may choose to offer a m/ma. There are two options: Option 1: Credit the M/MA and offer 1 oz eq grainOption 2: Do not credit the M/MA. Serve as an extra/free food, but this option is expensive and will likely push you over your calorie, sodium, & saturated fat limits. Meat/MA at lunch: Grades K-8 requires a minimum of 1 ounce equivalent daily. Grade 9-12 requires 2 oz eq minimum each day.



MEATS/MEAT ALTERNATIVES
 Lean Meat, Poultry, Fish

 Cheese 

 Yogurt

 Dry beans and peas

 Eggs

 Tofu/Tempeh

 Nuts/Seeds

 Nut or seed butters

Common 1 oz eq of M/MA Credit
 1-1 ½ ounces of Meat, Poultry, 

Fish
 ½ cup yogurt
 ¼ cup dry beans
 ½ large egg
 1 ounce tempeh
 2 TBSP peanut butter

28

Presenter Notes
Presentation Notes
This is a list of common MMA, are there any foods that surprise you?Wait! Dry beans and peas are vegetable sub-group. Don’t forget, they can be credited as a meat/meat alternate or as a vegetable, just not both in the same meal.Processed meats, like hot dogs and lunch meat are a common source of lots of sodium, so look for lean and low sodium MMA foods. Don’t forget that crediting MMA relies on the Food Buying Guide, CN Labels, or Product Formula Statements. Some common 1 oz eq are listed on the screen. 



NUTRIENTS 

Calories

 Saturated Fat

 Sodium

Trans fats 

29

Presenter Notes
Presentation Notes
Now that we’ve talked about the components. Let’s take time to talk about nutrients.The food we eat is filled with nutrients, that is the fuel that our bodies use to grow and function properly. The only nutrients specifically measured in the school lunch and breakfast program are calories, saturated fat, sodium, and trans fats. These nutrients are identified, because most individuals including children only need a limited amount of each.  



NUTRIENTS (DIETARY SPECS)
Breakfast

30

5-day week

Grades K-5 Grades 6-8 Grades 9-12
Min-max calories (kcal) 350-500 400-550 450-600

Saturated fat 
(% of total calories)

< 10 < 10 < 10

Sodium Target 1 (mg) < 540 < 600 < 640

Trans fat Nutrition label says zero grams per serving

Presenter Notes
Presentation Notes
Back to the meal pattern chart. No changes the breakfast nutrients. Nutrients are also called dietary specifications. Here are the standards at breakfast for calories, sodium, saturated fat are designed to fit a weekly average. Any one meal could exceed the standard as long as the average number over the week meets the standards.Trans fat must say zero per serving.



NUTRIENTS

Lunch

31

Grades K-5 Grades 6-8 Grades 9-12
Min-max calories (kcal) 550-650 600-700 750-850

Saturated fat 
(% of total calories)

< 10 < 10 < 10

Sodium Target 1 (mg) < 1,230 < 1,360 < 1,420

Sodium Target 1A (mg) < 1,100 < 1,225 < 1,280

Trans fat Nutrition label says zero grams per serving.

5-day week

Presenter Notes
Presentation Notes
Here are the standards at lunch for calories, sodium, saturated fat are designed to fit a weekly average. Sodium Target 1 is in effectSodium Target 1A – goes into effect SY23-24, these are proposed rules so they are subject to change. 



KNOWLEDGE CHECK! 

32

Presenter Notes
Presentation Notes
Cue up ZOOM POLL QUIZ



WEBINAR EVALUATION SURVEY

Help us create better training webinars and suggest topics 
by completing a webinar evaluation survey: 

33



RESOURCES

 A list of links will be posted along with a recording of this 
webinar on DOE CANS: https://doe.sd.gov/cans/index.aspx

 Additional information and training available at: 

 DOE CANS SNP website: https://doe.sd.gov/cans/snp.aspx

 Institute of Child Nutrition (ICN): https://theicn.org/

 Team Nutrition: https://www.fns.usda.gov/team-nutrition
34

Presenter Notes
Presentation Notes
A list of links will be posted along with a recording of this webinar on the DOE CANS website: https://doe.sd.gov/cans/index.aspx. 

https://doe.sd.gov/cans/index.aspx
https://doe.sd.gov/cans/snp.aspx
https://theicn.org/
https://www.fns.usda.gov/team-nutrition


CONTACT

35

EMAIL: DOE.SchoolLunch@state.sd.us

CANS Phone: (605) 773-3413

DOE CANS Website: https://doe.sd.gov/cans

Presenter Notes
Presentation Notes
Please don’t hesitate to contact us. We are here to help you run a successful program. We can answer questions, point you in the right direction, or share best practices. Please contact our office.  You can email us at DOESchoollunch@state.sd.us, call the office at 605-773-3413 or visit our website. 
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Back to Basics
Meal Pattern Training

This training credits for 30 minutes of training in
Key Area 1 - Nutrition

1110 USDA Nutrition Requirements

Your Name:

Date of Training:

Presenter Notes
Presentation Notes
This training credits for 30 minutes of training in Key area 1- nutrition.  
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