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What is a Reimbursable Meal?
2

Meals that are:
Served to STUDENTS ONLY
Meet the requirements for one of
the Menu Planning Options
 NOT: a la carte items, adult meals,
dinners, seconds, meals taken home


MEAL PLANNING
AND
MENUS

Food Based Meal Patterns

FYI- MEAL PATTERN CHARTS


Traditional
 Enhanced






Traditional Meal Pattern
5

Columns are Age and Grade
Groups
Rows are Components and
Serving Sizes
Serving sizes change across
grade/age groupings

TRADITIONAL MENU PLANNING
LUNCH

Overview






Most basic meal pattern
5 meal components









Meat/Meat Alternate
Grain/Bread
Vegetable/Fruit
Vegetable/Fruit
Milk

Must meet specific bread/grain requirements for a
week period
Dessert not a meal component
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TRADITIONAL MENU PLANNINGBREAKFAST

Traditional Lunch
7



Lunch







Grade groups: preschool, K-3, 4-12, or 7-12
Age groups: 5-8, 9 & over, or 12 & over
Must serve milk – 2 different milk fats
Must serve meat or meat alternate
Must serve at least 2 different sources of fruits and
vegetables
Must serve grains


Minimum of 1 per day

Traditional Breakfast
9

Enhanced Overview
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Breakfast







Grade groups: K-12
Must serve milk – 2 different milk fats
Must serve fruit, vegetable or 100% fruit juice
Must serve one of the following combinations:






Meat/meat Alternate, Grains/Bread, Vegetable/Fruit, Milk

Must meet specific bread/grain requirements for a week
period
 Dessert is a meal component
Portion sizes are enhanced to meet the nutrition goals


2 breads
2 meats
1 bread and one meat



Enhanced Lunch cont’d
11

Overview
 Similar to the Traditional Meal Pattern
 4 meal components

Enhanced Grade Groups
12



Enhanced vs Traditional





Enhanced: increased fruit and vegetable
portion requirement
Enhanced: increased grain servings
Different grade groups



Rules for using grade groups:


Must use the established grade group
for the grades served
 School with K-12 graders at lunch…
 Required to

use K-6 and 7-12
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ENHANCED MENU PLANNING
LUNCH

Enhanced Lunch
14



Lunch







Grade groups: ages 1-2, preschool, K-6, 7-12, K-3
Must serve milk – 2 different milk fats
Must serve meat or meat alternate
Must serve at least 2 different sources of fruits and
vegetables
Must serve grains


ENHANCED MENU PLANNING
BREAKFAST

Enhanced Breakfast
16



Breakfast





Grade groups: ages 1-2, preschool, K-12, 7-12
Must serve milk – 2 different milk fats
Must serve fruit, vegetable or 100% fruit juice
Must serve one of the following combinations:




Meal Patterns & RCCI
17

Minimum of 1 per day

2 breads
2 meats
1 bread and one meat

Offer versus Serve
18



With increased serving days
(e.g. 7 serving days rather than
5)
 Requires increased amount of
grains and breads






OVS
A serving method designed to:
 reduce food waste
 reduce food cost
 without jeopardizing the nutritional integrity
of the meals served
Gives students the opportunity to decline items
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Food-Based OvS

Family Style Meal Service
20

Lunch
 Students select 3 or 4 of the 5 food items offered
 Grades K-8, LEA determines whether 3 or 4 out
of the 5 food items offered
Breakfast
 Students select 3 of the 4 food items offered

SNACK MEAL PATTERN

Children serve themselves from common platters of
food
Supervising adult should encourage a child to
accept the full portion size
Must provide at least the minimum portion of each
of the required food components for each child







After School Snack Program







Meal Pattern For Snacks

NSLP sponsors can provide snacks to students
enrolled in a supervised and structured
enrichment activity
The program must be available to ALL students
Can serve snacks on weekends- however it must
be served after a school day- Saturday or
Sunday (MUST HAVE SCHOOL)
Track snacks served in the same way that you
track meals

FYI- COMPONENTS FOR SNACK

23







Snacks must contain 2 of 4 components:
Milk
Vegetable, fruit, or 100% juice
Grain/Bread
Meat or meat alternate


Cannot serve two beverages

THE SNACK MUST BE GIVEN AS ONE
UNIT.
 THE CLIENT MUST TAKE BOTH
COMPONENTS IN ORDER TO CLAIM
THE SNACK.
 MAKE SURE THE COMPONENTS
PROVIDED MEET THE MINIMUM
SERVING SIZE.
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Non-Creditable Foods
25



Non-Creditable Foods cont’d
26

Foods that may be
served during the
lunch period but may
not be counted toward
the meal requirements
in the Traditional or
Food-Based Meal
Patterns

CREDITABLE AND NONCREDITABLE
FOOD LIST








Bacon
Jam/Jelly
Fruit Drinks
Potato Chips
Yogurt (as a milk)
List available in Snack Program Guidance
Manual-

MILK

Located in the After School Snack Manual
This is a partial listing of creditable foods
for meal planning
 The list will help you in planning menus to
ensure that you are serving creditable
foods.
 Columns are listed as Creditable and Noncreditable



Milk vs Juice or other beverages

Milk –Points to Remember

MILK STICKING POINTS

Only fluid milk is reimbursable
Milk must be served as a beverage
or with cereal.
 Milk used in cooking is not credited.
 Participants must be served milk at
breakfast and lunch.

NOT REIMBURSABLE
 Ice Cream/Sherbert
 Pudding/Pudding Pops
 Yogurt- (meat/meat alternate
component)
 Powdered Milk
 Orange Juice in place of Milk-NO NO!
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MEAT/ MEAT ALTERNATES

Meat/Meat Alternate
Points to Remember






In breaded processed products, only the meat
portion is counted .
At least ¼ ounce or ½ Tablespoon of meat/meat
alternate must be served to count as part of the
required served.
Best to purchase processed products with a CN
Label- Child Nutrition label.
If the item is homemade the recipe should show
the amount of meat/meat alternate .

MEATS STICKING POINTS
*Cheese- Product or Imitation Cheese not creditable
*Canned Cheese Sauce and Powdered Cheese
*Imitation Meats
*Canned Soups
*Bacon
*Pepperoni

FRUITS/VEGETABLES

PEANUT BUTTER SANDWICH
AND CHEESE EXAMPLE

Fruit/Vegetable
Points to Remember








Most fruits and vegetables are creditable.
All commercial juices must be pasteurized and
100% Juice.
Juice may not be served for snack if milk is the
only other component.
Two forms of the same food- apples and apple
juice,
Combination foods such as mixed veggies, salads,
and fruit cocktail count as one fruit/vegetable.
1/8 cup is the minimum serving size- this size
could be useful for introducing a new
fruit/vegetable
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F/V STICKING POINTS

BREAD/GRAIN

Popsicles
Corn Chips
 Fruit Flavored Jello/Gelatin
• Juice Drinks, Cocktails, Nectar, Punches,
Aides, Drinks are not creditable
• Gummy Fruit, Fruit Rolls, Fruit Shapes
not creditable





Items such as these can only be counted if they
have a CN Label stating the f/v contribution

Grains/Breads
Points to Remember
•Grain/Bread must be whole grain, enriched or made from a whole grain
or enriched meal, flour, bran or germ.
•Cereals must be whole grain, enriched or fortified.
•The minimum amount that a food item can contribute to count as a
serving is ½ serving
•Dessert may not count toward the bread/grain component for lunch.
•To credit homemade grain/bread recipes…divide the total weight (in
grams) of all creditable grains in the recipe by 14.75. This will be the
number of servings in the recipe Then divide this by the number of
servings the recipe yields to obtain the number of grains/breads in one
serving of the recipe

BREAD/GRAIN CHART

B/G STICKING POINTS
Weight is not correct for component
served-usually not enough
 Carmel Corn/ Popcorn
 Potato Sticks and Chips- never
creditable
 Potatoes ---in vegetable group


Bread/Grains Chart
Points to Remember
•Grain/bread products are divided into nine
groups according to the serving size needed
to provide 14.75 grams of flour.
•When water, fat, sugar are added, it takes a
larger serving to provide this amount of flour
in a serving.
•Lists whole servings and ½ servings
weights in grams or ounces

7

12/22/2010

The Child Nutrition Label

Water
44









WATER IS NEVER REIMBURSABLE.
Water is not a substitute for any
component.
It is encouraged to be served as an
extra when having a snack with no
liquid components
Or
To be encouraged throughout the day

Nutrition Facts Label







The CN label is a
specialized and
voluntary label
The CN label helps to
determine a product’s
contribution towards a
food-based meal pattern
A Nutrition Facts label is
still required

CN Labels vs. Nutrition Facts vs
Ingredient Label



Ingredient Label

What information does each label contain?
Why do we need labels?

LABELS








Need to keep copies of labels from all products
served on your menus.
Need to keep both the Nutrition Facts Label, the
Ingredient Label and the CN Label (if applicable).
If the product does not come with any of those
types of labels….you will need to locate the
information from the manufacturer’s website.
Most manufacturers have label information located
on their website or they will email it to you.
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GROCERY STORE/
FOOD BANK






Purchasing or Receiving menu items from the
grocery store or food bank may differ from those
products purchased from a distributor.
You must ensure that the products purchased for use
in the breakfast, lunch or snack program are
creditable.
It is recommended that if a processed product is
obtained from a grocery store or food bank and it
does not have a CN Label- it should be used for
Supper.

Advantages to Cycle Menus






Save time due to same menus are repeated
Can perfect the menu
Buying food is easier since you know ahead
of time and know how much you will need
of each food
Develop template food production records

BOTTOM LINE- MENUS







Cycle Menus

Menus must be posted
Menus must document reimbursable meals
were planned.
Menu must state that milk is served for
both Breakfast and Lunch.
Menu must have dates.









A cycle menu is a series of menus planned
for a period of time- for example 3,5, or
7 weeks
The menu is different for each day during
the cycle.
After you serve the whole menu – you have
completed the first cycle.
The menus are repeated in the same order

Cycle Menus Contd








Can change once planned as long as the change is
reflected in the final menu and food production
record.
Make special menus for birthdays or theme days.
Develop seasonal cycle menus.
Use baked foods wisely incorporating them into other
menus within the weekTurkey and Noodles- additional turkeys can be
cooked and placed into turkey salad and crackers for
a snack.

Document Meals Served
*MUST HAVES*
1. Daily Dated Menus for all meals and snacks
served
2. Must serve creditable foods
3. Food production records must list the SPECIFIC
components that were served: can’t just say
Juice or Vegetable or Fruit- MUST BE SPECIFIC
4. Record any substitutions on both final menu and
food production records
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Document Meals Served
*MUST HAVES*
5. Final copies menus and food production records must
reflect the actual meal service- These will be covered
in the Food Production presentation.
6. Must keep copy of final menus and food production
records.

Breakfast Tips
1.

2.

3.

4.

7. Must have adequate supervision.
5.

8. Must comply with safety and sanitation regulations
set forth by licensing agency and/or Dept. of
Inspection and Appeals.

LUNCH TIPS
1.

2.

3.

4.

5.

Offer vegetable soups yearround, cold or hot
Serve raw spinach leaves in
addition to lettuce for burgers
and sandwiches
Add beets, corn, peas to tossed
green salads
Offer fruit desserts, such as
fresh berries, baked apples,
poached pears, or a fruit cobbler
or tart
Serve chopped Asian chicken
and vegetables rolled in lettuce
cups

6.

Offer fruit spreads in addition to
butter and margarine
Blend pureed fruit into cream
cheese and butter to top bagels
and muffins
Add diced green apples and
raisins to hot oatmeal
Top cold cereals with berries and
bananas
Serve waffles or pancakes topped
with bananas, strawberries,
peaches, or other fruit; try sweet
potato pancakes and waffles
Add roasted peppers to scrambled
eggs

7.

Serve 100% fruit or vegetable
juice in both traditional and nontraditional varieties

8.

Serve assorted cut-up fresh fruit,
such as melons, pineapple, and
berries, with low-fat yogurt; use
unusual serving bowls, such as
hollowed out melons

9.

Offer a variety of fruit smoothies

10. Offer broiled grapefruit halves,
pre-cut orange and grapefruit
sections, or ambrosia.

http://teamnutrition.usda.gov/library.html

6.

7.

8.

9.

10.

Add sliced mushrooms, chopped
tomatoes, and shredded carrots to
create a veggie Caesar salad
Offer a tropical fruit plate with
mangos, papayas, and other exotic
fruits
Add cooked sweet potato cubes to
potato salad
Add orange segments, beets and
other fruits and vegetables to tossed
salads
Ask patrons to “Name that
Fruit/Vegetable” each week by
experimenting with exotic and
unusual fruits and vegetables on
your menu

Additional Resources

QUESTIONS????????

http://teamnutrition.usda.gov/Resources/menuplanner.html
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