CAFETERIA

MANAGERS’

TRAINING

SECTION




CAFETERIA MANAGERS’ TRAINING SECTION
TABLE OF CONTENTS

MBI PALTEINIS ...ttt ettt bbb b e e b e CM-3
AV (U =T 1T CM-20
Oy g=o [T e o)l 0o o LSS CM-29
SANAAr DIZEA RECIPES ..ottt ettt sr e e ne e e sneennas CM-59
ProduCtioN RECOINTS .......couiiiiieiiitiiciseseee et CM-65
OFf@F VEISUS SEIVE ... CM-74
FOOU SAFELY/HACCP ...ttt sttt bt saesnenne s CM-79
USDA FOOUS....c.ueeuieiieiesiesie sttt sttt st sttt et e besbesbe bt ese e et et e ntesbenbenrenns CM-91
Additional INFOrMELTION ......c.couiiieeieiiee s CM-101
RESOUICE PAgE ..ottt e e e s nare s CM-125

CafeteriaManagers TrainiNg INAEX .......cccveeeieeieiie e CM-127



MEAL PATTERNS

A. Overview
1 Reasonfor Change

a  School mealsimpact millionsof children every day.

b. Obesity and food insecurity/hunger threaten the health of these children.
Childhood obesity isat an al-timehigh. At the sametime, millionsof children are affected by hunger and
food insecurity. It isnot implying that school meals are the cause of childhood obesity, because children
have avariety of accessto food outside of the school meal environment. In fact, new research indicates
that children and adol escents consume more caloriesin added sugars at home rather than away from home
for both beverages and foods. These results are consistent with results for total caloric intakes. That is,
65 percent of the total calories that children and adolescents consumed were consumed at home.

c. Changesconsistent with the 2010 Dietary Guidelines for Americans and MyPlate messages.
e 2010Dietary Guidelines

TheDietary Guidelinesfor Americansarerevised every fiveyearsand are based on the latest scientific
evidence related to diet and health.

e MyPlateisapictureillustrating messages that help consumers know that the foods they are choosing
are consistent with the Dietary Guidelines. MyPlate messages are:

— Fill /2 your platewith fruits and vegetabl es.

— Make 1/2 your grainswhole.

— Switchto 1% milk.

— Cut back on solid fat, added sugar, and salt.

d. Schools are a good place to make healthy food choices accessible to youth.

The new rule offers students greater opportunity to make healthy choices while at school, while aso
assuring that students who experience hunger or food insecurity have increased access to the healthy
foods they need to grow and learn.

B. OneApproach

1 Food-Based Menu Planning (Refer to the Comparison Chart of the Previousand New School Meal Requirement
on pages CM-6 and CM -9 and Implementation Timelinefor Final Ruleon page CM-10.)

a A singlefood-based menu-planning approach isrequired for school breakfast and lunch.
b. The benefits of using food-based menu planning include:

(D Simplified management training and monitoring isexpected to result in program savings.
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(2 Servesasateaching tool to help children choose a balanced meal.
(3 Ensures students have access to key food groups recommended by the Dietary Guidelines.
(4) Easier for schoolsto communicate the meal improvementsto parents and the community-at-large.

Lunch: Schools must begin using food-based menu planning for lunch at the beginning of the 2012-2013
school year. (Refer to Lunch Meal Pattern on page CM-7.)

Breakfast: Schools are not required to use this approach to plan school breakfasts until the school year
2013-2014. If aschool choosesto usethe new approach for breakfast in the 2012-2013 school year, it must
indicatethisintent on the 2012-2013 Child Nutrition Application and Agreement. (Refer to Breakfast Meal
Pattern on page CM -8 that will berequired for the 2013-2014 school year.)

Identification of the Reimbursable Meal at the Beginning of the Food Service Line (Reference United States
Department of Agriclture[USDA] Regulation §210.10[&][2] and §220.8[h] and [j])

a

Schoolsarerequired to identify the foodsthat are part of the reimbursable meal near or at the beginning of
the serving line. This seeksto ensure that students understand the components of the reimbursable meal
and do not make unintentional purchases of a la carte foods. (Refer to page CM-11 for a copy of the
| dentification of aReimbursable Meal sign.)

Schoolshavediscretion asto how to identify thefoodsthat are part of the reimbursablemeal. For example,
theitemsin areimbursable meal might be posted in signage near the beginning of theline.

Three Grade GroupsAre Required

a

The new requirementsinclude new age/grade group classifications. They are more narrow to providefor
the age-appropriate nutrition needs of students. The rule requires schools to use the same age/grade
groups for planning both lunch and breakfast meals.

Therule does allow some flexihility to schools that have different grade configurations. For example, a
school site that includes Grades K-8 may use one meal pattern.

Themeal patternsfor the K-5 and 6-8 age/grade groups do overlap; therefore, asingle menu can be used
to meet the needs of children in Grades K-8. However, the dietary specifications for each grade group
must also be met. Thiswill require careful planning. In other words, the meal pattern would includethe
food quantities that overlap in each of the groups. In addition, the maximum caloric limits cannot be
exceeded for the younger students.

In contrast, meal patternsdo not overlap for Grades6-8 and 9-12. For thisreason, one single menu with
the same amounts of food will not work. Schoolsthat consist of both grade/groups must devel op menus
accordingly to meet needs of thesetwo separate groups. Most usually, thesewill only include differences
in serving sizesrather than different food items.
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Additionally, the new meal pattern does not allow for schools with a grade configuration with one grade

above or below the grade grouping to follow the predominant grade group requirements (aswas previously

allowable).

e GradesK-5
e Grades6-8

e  Grades9-12

The three age/grade groups are:

Age/Grade Group Differences

GradelL evel:
K-5 (Ages5-10)

Calorie Ranges
Breakfast: 350-500
L unch: 550-650

GradelLeve:
6-8 (Ages 11-13)

Calorie Ranges

Breakfast: 400-500

L unch: 600-700

GradelLevel:
9-12 (Ages 14-18)

Calorie Ranges

Breakfast: 450-600

Lunch: 750-850

CaloricOverlaps

B: 400-500
L: 600-650

CaloricOverlaps

B: 450-500

L: NO OVERLAP

Oklahoma State Department of Education Cafeteria Managers’ Training, July 2012
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Comparision of Current and New Regulatory Requirements
Under Final Rule
Nutrition Standards in the National School Lunch and School Breakfast Programs
January 2012

National School Lunch Program Meal Pattern

Food Group Current RequirementsK-12 New RequirementsK-12

Fruitsand Vegetables 1/2 - 3/4 cup of fruitsand 3/4 - 1 cup of vegetables plus
vegetables combined per day
1/2 - 1 cup of fruits per day

NOTE: Sudentsareallowedto
select 1/2 cup fruit or vegetable
under Offer versus Serve (OvS).

Vegetables No specifications as to type of Weekly requirement for:

vegetable subgroup

e Dark green

« Red/orange

» Beang/peas (legumes)

e Starchy

» Other (asdefinedin 2010 Dietary
Guidelines)

M eat/M eat Alternate 1.5-2 ounceequivaent (0z eq) Daily minimum and weekly ranges.
(M/MA) (daily minimum)
GradesK-5—1 oz egminimumdaily
(8-10 0z weekly)

Grades6-8—1 0z eg minimum daily
(9-10 0z weekly)

Grades9-12—2 oz eg minimum
daily (10-12 oz weekly)

Grains 8 servings per week (minimum of Daily minimum and weekly ranges.
1 serving per day)
GradesK-5—1 oz eqgminimumdaily
(8-90zweekly)

Grades6-8—1 0z eg minimum daily
(8-10 0z weekly)

Grades9-12—2 0z eqminimum
daily (10-12 oz weekly)

WholeGrains Encouraged At least half of the grains must be
wholegrain-rich beginning July 1,
2012. Beginning July 1, 2014, all
grainsmust bewholegrain-rich.

Milk 1cup 1cup

Variety of fat contents allowed; Must be fat-free (unflavored/
flavor not restricted flavored) or 1% lowfat (unflavored).
CM-6 Oklahoma State Department of Education Cafeteria Managers’ Training, July 2012




LUNCH MEAL PATTERN

GradesK-5 Grades6-8 Grades9-12

M eal Pattern Amount of Food® Per Week (Minimum Per Day)
Fruits (cups)®® 21/2(1/2) 21/2(12) 5(1)
Vegetables(cups)® 33/4(3/4) 33/4(3/4) 5(2)

Dark Green 1/2 1/2 1/2

Red/Orangé 3/4 3/4 11/4

Beans/Peas

(Legumes)f 1/2 1/2 1/2

Sarchy’ 1/2 1/2 1/2

Other9 1/2 1/2 3/4
Additiona Vegto

Reach Tota" 1 1 11/2
Grains(oz eq)' 8-9 (1) 8-10 (1) 10-12 (2)
Mesat/Meat Alternates

(ozeq) 8-10 (1) 9-10 (1) 10-12 (2)
Fluid Milk (cups) 5(2) 5(2) 5(2)
Mini-max caories

(kcal)mno 550-650 600-700 750-850
Saturated fat (% of

total calories)™ <10 <10 <10
Sodium (mg)"? <640 <710 <740
Transfat"® Nutrition label or manufacturer specifications must indicate zero grams of trans fat per serving.

In the School Breakfast Program (SBP), the above age/grade groups are required, beginning July 1, 2013 (SY2013-14). In SY2012-13
only, schools may continue to use the meal pattern for Grades K-12 (see §220.23).

Food items included in each food group and subgroup and amount equivalents. Minimum creditable serving is 1/8 cup.

One quarter-cup of dried fruit counts as 1/2 cup of fruit; 1 cup of leafy greens counts as 1/2 cup of vegetables. No more than half of the
fruit or vegetable offerings may be in the form of juice. All juice must be 100 percent full-strength.

For breakfast, vegetables may be substituted for fruits, but the first two cups per week of any such substitution must be from the dark
green, red/orange, beans/peas (legumes), or Other Vegetables subgroups as defined in §210.10(c)(2)(iii).

The fruit quantity requirement for the SBP (5 cups/week and a minimum of 1 cup/day) is effective July 1, 2014 (SY 2014-15).

Larger amounts of these vegetables may be served.

This category consists of Other Vegetables as defined in §210.10(c)(2)(iii)(E). For the purposes of the National School Lunch Program
(NSLP), Other Vegetables requirement may be met with any additional amounts from the dark green, red/orange, and beans/peas
(legumes) vegetable subgroups as defined in §210.10(c)(2)(iii).

Any vegetable subgroup may be offered to meet the total weekly vegetable requirement.

At least half of the grains offered must be whole grain-rich in the NSLP beginning July 1, 2012 (SY2012-13), and in the SBP beginning
July 1, 2013 (SY2013-14). All grains must be whole grain-rich in both the NSLP and the SBP beginning July 1, 2014 (SY 2014-15).
In the SBPR, the grain ranges must be offered beginning July 1, 2013 (SY2013-14).

There is no separate meat/meat alternate component in the SBP. Beginning July 1, 2013 (SY 2013-14), schools may substitute 1 0z eq
of meat/meat alternate for 1 oz eq of grains after the minimum daily grains requirement is met.

Fluid milk must be lowfat (1 percent milk fat or less, unflavored) or fat-free (unflavored or flavored).

The average daily amount of calories for a 5-day school week must be within the range (at least the minimum and no more than the
maximum values).

Discretionary sources of calories (solid fats and added sugars) may be added to the meal pattern if within the specifications for calories,
saturated fat, TRANS fat, and sodium. Foods of minimal nutritional value and fluid milk with fat content greater than 1 percent milk
fat are not allowed.

In the SBPR, calories and TRANS fat specifications take effect beginning July 1, 2013 (SY 2013-14).

Final sodium specifications are to be reached by SY2022-23 or July 1, 2022. Intermediate sodium specifications are established for
SY2014-15 and SY2017-18. See required specifications in §210.10(f)(3) for lunches and §220.8(f)(3) for breakfast.
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BREAKFAST MEAL PATTERN
(SY2013-2014)

GradesK-5% Grades6-8? Grades9-122

M eal Pattern Amount of Food® Per Week (Minimum Per Day)
Fruits(cups)©® 5(1)° 5(1)° 5(1)°
Vegetables(cups)® 0 0 0

Dark Green 0 0 0

Red/Orangé 0 0 0

Beans/Peas

(Legumes)’ 0 0 0

Starchy' 0 0 0

Other'9 0 0 0
Additional Vegto

Reach Tota" 0 0 0
Grains(oz eq)' 7-10 (1) 8-10 (1) 9-10 (1)
Meat/Meat Alternates

(ozeq) 0} (0} 0}
Fluid Milk (cups) 5(1) 5(1) 5(1)
Mini-max calories

(kcal)mne 350-500 400-550 450-600
Saturated fat (% of

total caories)™® <10 <10 <10
Sodium (mg)"» <430 <470 <500
Transfat"° Nutrition label or manufacturer specifications must indicate zero grams of trans fat per serving.

In the School Breakfast Program (SBP), the above age/grade groups are required, beginning July 1, 2013 (SY2013-14). In SY2012-13
only, schools may continue to use the meal pattern for Grades K-12 (see §220.23).

Food items included in each food group and subgroup and amount equivalents. Minimum creditable serving is 1/8 cup.

One quarter-cup of dried fruit counts as 1/2 cup of fruit; 1 cup of leafy greens counts as 1/2 cup of vegetables. No more than half of the
fruit or vegetable offerings may be in the form of juice. All juice must be 100 percent full-strength.

For breakfast, vegetables may be substituted for fruits, but the first two cups per week of any such substitution must be from the dark
green, red/orange, beans/peas (legumes), or Other Vegetables subgroups as defined in §210.10(c)(2)(iii).

The fruit quantity requirement for the SBP (5 cups/week and a minimum of 1 cup/day) is effective July 1, 2014 (SY 2014-15).

Larger amounts of these vegetables may be served.

This category consists of Other \Vegetables as defined in §210.10(c)(2)(iii)(E). For the purposes of the National School Lunch Program
(NSLP), Other Vegetables requirement may be met with any additional amounts from the dark green, red/orange, and beans/peas
(legumes) vegetable subgroups as defined in §210.10(c)(2)(iii).

Any vegetable subgroup may be offered to meet the total weekly vegetable requirement.

At least haf of the grains offered must be whole grain-rich in the NSLP beginning July 1, 2012 (SY2012-13), and in the SBP beginning
July 1, 2013 (SY2013-14). All grains must be whole grain-rich in both the NSLP and the SBP beginning July 1, 2014 (SY2014-15).
In the SBP, the grain ranges must be offered beginning July 1, 2013 (SY 2013-14).

There is no separate meat/meat alternate component in the SBP. Beginning July 1, 2013 (SY2013-14), schools may substitute 1 0z eq
of meat/meat alternate for 1 oz eq of grains after the minimum daily grains requirement is met.

Fluid milk must be lowfat (1 percent milk fat or less, unflavored) or fat-free (unflavored or flavored).

The average daily amount of calories for a 5-day school week must be within the range (at least the minimum and no more than the
maximum values).

Discretionary sources of calories (solid fats and added sugars) may be added to the meal pattern if within the specifications for calories,
saturated fat, TRANS fat, and sodium. Foods of minimal nutritional value and fluid milk with fat content greater than 1 percent milk
fat are not allowed.

In the SBPR, calories and TRANS fat specifications take effect beginning July 1, 2013 (SY2013-14).

Final sodium specifications are to be reached by SY2022-23 or July 1, 2022. Intermediate sodium specifications are established for
SY2014-15 and SY2017-18. See required specifications in §210.10(f)(3) for lunches and §220.8(f)(3) for breakfast.
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Comparision of Current and New R

Under Final Rule

ulatory Requirements

Nutrition Standards in the National School Lunch and School Breakfast Programs

January 2012

School Breakfast Program M eal Pattern

Food Group

Current RequirementsK-12

New RequirementsK-12

Fruits

1/2 cup per day (vegetable
substitution allowed)

1 cup per day (vegetable
substitution allowed)

NOTE: Quantityrequired
SY2014-2015. Sudentsare
allowed to select 1/2 cup fruit
under Offer versus Serve.

Grainsand M eat/M eat Alter nate
(M/MA)

2 grainsor 2 meat/meat alternates
or 1 of each per day

Daily minimum and weekly ranges
for grains:

GradesK-5—1 oz eqgminimumdaily
(7-10 0z weekly)

Grades6-8—1 0z eg minimum daily
(8-10 0z weekly)

Grades9-12—1 oz eqminimum
daily (9-10 oz weekly)

NOTE: Quantityrequired
SY2013-2014. Schools may
substitute M/MA for grains after
the minimum daily grains
requirement ismet.

WholeGrains

Encouraged

At least half of the grains must be
wholegrain-rich beginning July 1,
2013. Beginning July 1, 2014, al
grains must be whole grain-rich.

Milk

1cup

Variety of fat contents allowed;
flavor not restricted

lcup

Must be fat-free (unflavored/
flavored) or 1% lowfat (unflavored).

Oklahoma State Department of Education Cafeteria Managers’ Training, July 2012
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Implementation Timeline for Final Rule
Nutrition Sandards in the National School Lunch
and School Breakfast Programs

Implementation of most meal requirementsin the National School Lunch Program (NSLP) begins by SY 2012-2013. In the School
Breakfast Program (SBP), the meal requirements (other than milk) will beimplemented gradually beginning SY 2013-2014.

I mplementation School Year for NSLP (L) and SBP(B)

New Requirements

2012/13 | 2013/14 [ 2014/15| 2015/16 | 2016/17|2017/18 | 2022/23

FruitsComponent

o Offerfruitdaily

* Fruit quantity increase to
5 cups/week (minimum
1 cup/day)

Vegetables Component

 Offer vegetables
subgroups weekly

GrainsComponent

e Half of grainsmust be
wholegrain-rich

¢ All gransmust be whole
grain-rich

LB

e Offer weekly grainsranges

M eat/M eat Alter nate Component

 Offer weekly meat/meat

alternate ranges (daily min) L
Milk Component
» Offer only fat-free
(unflavored or flavored)
and lowfat (unflavored) milk LB

Dietary Specifications (To Be M et on Aver age Over a Week)
L

o Calorieranges

B

» Saturated fat limit (no
change)

LB

e Sodiumtargets
* Target 1
* Target 2
* Target 3

LB
L,B
L,B

e Zero grams of trans fat

per portion

M enu Planning

« AsingleFBMPapproach |

Age-Grade Groups

 Establish age/grade
groups. K-5,6-8,9-12

Offer versus Serve

* Reimbursable mealsmust
contain afruit or vegetable
(2/2 cup minimum)

M onitoring

» 3-year Adm Review cycle

LB

» Conduct weighted nutrient
analysison 1 week of menus

L

B

Oklahoma State Department of Education Cafeteria Managers’ Training, July 2012 CM-10



The Full-Value Lunch Meal

e
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MyPlate
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| Vegatabics |
\ Protein j

MyPlate

Meat, meat alternate or main dish
(Main dishes include a meat and bread/grain)

Vegetables

1 or more of your choice

Fruits

1 or more of your choice

Bread or grain
1item

Fat-free or low-fat milk
¥ pint

L

Offer versus Serve: THE CHOICE IS YOURS!

You may select all 5 items,
or any 2 + a fruit or vegetable.
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4. FiveVegetable SubgroupsAre Required

a.  There are five vegetable subgroups that must be offered on a weekly basis at lunch:

(D) Darkgreen

(2 Red/orange

(3 Beang/peas (legumes)

(4) Starchy

(5 Other

Each one must be offered weekly in the quantity required.

Each onemust be availableon all linesif school has multiple lines.

Schoolsthat chooseto offer avariety of reimbursable lunches or provide multiple serving lines must make
all required food components available to all students on every lunch line in at least the minimum

required amounts.

Refer to the vegetabl e subgroup document to identify in which group the various vegetablesfall on page
CM-24.

5. Fruits and Vegetables Are Two Separate Components

a

Under the new rule, the quantities of fruit and vegetable are separate. Previously, studentswere offered 1/2
to 3/4 cup of fruit and/or vegetable. Now, students must be offered 1/2to 1 cup of fruit AND 3/4to 1 cup
of vegetable at lunch. The quantities depend upon the grade group.

For the breakfast meal pattern that is required to be used in the 2013-2014 school year, fruit isarequired
component. Vegetablescan be substituted for thefruit at breakfast, but only if thefirst two cups per week
of any such substitution arefromthedark green, red/orange, beans/peas (legumes), or theother vegetable
subgroup.

For example, to substitute potatoesfor fruit at breakfast, there must be at least two cups of dark green, red/
orange, beang/peas (legumes), or the other vegetable subgroup offered at breakfast during the same week.

Offer versus Serve.
e Lunch—Student must take at least 1/2 cup of fruit or vegetable.
*  Breakfast—Student must take at least 1/2 cup of fruit or vegetable.

e All other items must be taken in quantity served.

CM-12
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6. Daily Minimum and Weekly Rangesfor Meat/Meat Alternate
a.  Saying within the weekly ranges for each grade group will assist menu planners in not exceeding the
caloric limits. In addition, using lowfat preparation methods and specifying lowfat and low-sodium
commercially prepared meat/meat alternateswill be helpful in meeting the dietary specifications for fat
and sodium.

b. To helplower the cost and operational concerns of schools regarding the new meal patterns, thereisno
requirement for meat/meat alternate at breakfast.

7.  Whole-Grain Requirement

a Previously, therewasadaily minimum and weekly minimum quantity of grains. And whilewholegrains
were encouraged, they were not required.

b.  Under the new requirements, there are both adaily and weekly range (minimum and maximum quantity).
Staying within the range will assist menu plannersin staying under the maximum calories for each grade

group.

c. To help ease cost and production concerns, the implementation of the whole-grain requirement will be
phasedin over several years. (Refer to page CM -39 [Updated Graing/Breads Chart].)

8. Desserts
Schoolsmay count no morethan two grains-based desserts per week toward the grainsrequirement. Beginning
with the 2013-2014 school year, the desserts will need to be whole-grain. Aswith other parts of the new rule,
this requirement will help schools stay within the dietary specifications.

9. Milk

a  Under the new meal pattern requirements, schools may offer only lowfat and fat-free milk. 1f flavored,
themilk must befat-free. Thisrequirement will help schools stay within the caloric ranges.

b. Toencouragechildrentodrink milk, schools must offer at least two varietiesof milk. Thesevarietiesmay
include lactose-free or lactose-reduced milk aslong asthey are either lowfat or fat-free.

c. Schools must offer at least two varieties of milk to students from the following selection:
e Lowfat, unflavored
»  Fat-free, unflavored or flavored
» Fat-freeor lowfat (lactose-reduced or lactose-free)

d. The provision for milk substitution beverages for students with dietary limitations has not changed.
(Refer to milk substitution form on page CM-115.)

Oklahoma State Department of Education Cafeteria Managers’ Training, July 2012 CM-13



e. Milk substitution beverages can be offered to studentswith special dietary needs (not disabilities) in place
of milk. Therequest must beinwriting and from the parent or authorized medical authority. Substitutions
aremade on acase-by-casebasis. Milk substitution beveragesarenot intended for general consumption.
The milk substitutes must meet Nutrition Standards for nondairy substitutes, including nine specific
nutrients (calcium, protein, vitamin A, vitamin D, magnesium, phosphorus, potassium, riboflavin, and
vitaminB,,).

f.  Water does not substitute for fluid milk. However, in accordance with the Healthy and Hunger-Free Kids
Act of 2010, water must be availablein the food service area for studentswho wish todrink it. Schools
who have awater fountain in the dining area are meeting this requirement.

C. Components

1 Fruits Fruits
Breakfast M eal Pattern Lunch Meal Pattern
GradesK-5 Grades6-8 Grades9-12 GradesK-5 Grades6-8 Grades9-12
Meal Pattern Amount of Food Per Week (Minimum Per Day)
Fruits 5 (1) 5 (1) 5(1) |25(05)|25(@05) | 5(1)
(cups)

a  Fruits/ivegetables separated into two components
b. A daily serving at breakfast and lunch
e Athbreakfast only: Vegetables may be offered in place of fruits
c. May select from fresh, frozen without added sugar, canned in juice/light syrup, or dried fruit options
e Nomorethan half of fruit offerings may bein theform of juice
e 100 percentjuiceonly
e 1/4cupof driedfruit = 1/2 cup of fruit

e Referto Food-Buying Guidefor crediting
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2 Vegetables

Vegetables
Breakfast M eal Pattern Lunch Meal Pattern
GradesK-5 Grades6-8 Grades9-12 GradesK-5 Grades6-8 Grades9-12

Meal Pattern Amount of Food Per Week (Minimum Per Day)

Vegetabley 0 0 0 [B.75(0.75)3.75 (0.75)| 5 (1)

cups)

Dark 0 0 0 0.5 0.5 0.5
Green
Red/ 0 0 0 0.75 0.75 1.25
Orange
Beand 0 0 0 0.5 0.5 0.5
Peas
(L egumes)
Sarchy 0 0 0 0.5 0.5 0.5
Other 0 0 0 0.5 0.5 0.75
Additional 0 0 0 1 15
Veg to
Reach
Total

a A daily serving at lunch that reflects variety over the week

b. Vegetable subgroup weekly requirementsfor:

Dark Green (e.g., broccoli, collard greens, spinach)

Red/Orange (e.g., carrots, sweet potatoes, tomatoes)

Beans/Peas (L egumes) (e.g., kidney beans, lentils, chickpeas)

Starchy (e.g., corn, green peas, white potatoes)

Other (e.g., onions, green beans, cucumbers)

Additional vegetablesto meet 5-cup weekly total

c. Variety of preparation methods available:

d. Changesin crediting of leafy greens

Fresh, frozen, canned

USDA Foods offers avariety of no-salt added or lower-sodium products

One cup raw leafy greens equals 1/2 cup of vegetable

e. Foods from the beans/peas (legumes) subgroup may be credited as a vegetable OR a meat alternate, but
not as both.

Oklahoma State Department of Education Cafeteria Managers’ Training, July 2012
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3 Grains/Breads )
Grains/Breads

Breakfast M eal Pattern Lunch Meal Pattern

GradesK-5 Grades6-8 Grades9-12 GradesK-5 Grades6-8 Grades9-12
Meal Pattern Amount of Food Per Week (Minimum Per Day)

Grains | 7-10 (1) | 810() | 9-10(1) | 89 (1) | 810 (1) | 10-12 (2)
(0z eq)

a  Schoolsmust offer the daily and weekly minimum serving ranges of grains at lunch without exceedng the
maximums

e Initially, at least 1/2 of grains offered during the week must be whole grain-rich
e Beginningin SY 2014-2015, all grains offered must bewholegrain-rich

— Whole grain-rich foods must contain at least 50 percent whole grains

b. Criteriafor wholegrain-rich foods:
e Meet the serving size requirements in the Grains/Breads Instruction
AND
e Meet at least ONE of thefollowing:
— Wholegrains per serving must be > 8 grams

— Product includes Food and Drug Administration’s (FDA’'s) whole-grain health claim on its
packaging

— Product ingredient listing listswhole grain first
c. Grains-Based Desserts
e Only two creditable grains-based desserts allowed at lunch per school week
* Theseitemsare amajor source of solid fats and added sugars per DGA 2010
d. Grains: Breakfast NOTE: Thefollowing breakfast meal pattern isfor SY2013-2014.
»  Offer thedaily and weekly serving ranges of grains at breakfast
e Phased-inimplementation of wholegrain-rich
e SchoolsMAY substitute meat/meat alternate for grains once daily grains minimum is met
e Formulated grain-fruit products cannot be used to meet grains or fruit components at breakfast
e Formulated grain-fruit products consist of grain-type products that have grain as the primary
ingredient and grain-fruit-type products that have fruit asthe primary ingredient. They are heavily
fortified, high in solid fats and added sugars (e.g., fortified pastries).

e Theterm formulated grain-fruit products does NOT apply to granolabars or fortified cereals.
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4 Meats Meat/Meat Alternate

Breakfast M eal Pattern Lunch Meal Pattern
GradesK-5 Grades6-8 Grades9-12 GradesK-5 Grades6-8 Grades9-12
Meal Pattern Amount of Food Per Week (Minimum Per Day)
M eat/ 0 0 0 8-10 (1) | 9-10 (1) | 10-12 (2)
M eat
Alternate
(0z eq)

a  Daily and weekly requirementsfor lunch only

b. 2o0zeqgdaily for studentsin Grades 9-12

c. lozeqdaily for younger students

d. A variety of meat/meat alternate are encouraged

e. Tofuand soy yogurt will be allowable as ameat alternate

5 FluidMilk Milk

Breakfast M eal Pattern Lunch Meal Pattern

GradesK-5 Grades6-8 Grades9-12 GradesK-5 Grades6-8 Grades9-12

Meal Pattern Amount of Food Per Week (Minimum Per Day)
Fluid 5 (1) 5 (1) 5 (1) 5 (1) 5 (1) 5 (1)
(cups)

a  Allowablemilk optionsinclude:
e Fat-free (unflavored or flavored)
e Lowfat (unflavored only)
e Fat-freeor lowfat (lactose-reduced or lactose-free)
b. Must offer at least two choices
c. Doesnot ater Nutrition Standards for milk substitutes (e.g., soy beverages)

d. Students MAY decline milk component under Offer versus Serve.
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D. Dietary Specifications—Calories, Saturated Fat, Sodium, and Trans Fat

The dietary specifications were established for each grade group and are meant to be met, on average, over the
week. The exception istransfat. Food products or ingredients used by the school must contain zero grams of
transfat per serving. Small amounts of trans fat are acceptable if they are naturally present in the food item.
These products include beef and lamb.

1 CadorieRanges

a Minimumand maximum calorie(kca) levels
e Average over course of the week

b. Effective2012-2013 school year for NSLP

c. Effective2013-2014 school year for SBP

GRADES LUNCH BREAKFAST
(kcal) (kcal)
K-5 550-650 350-500
6-8 600-700 400-550
0-12 750-850 450-600
2 Saturated fat

a Limitsaturated fat
e Lessthan 10 percent of total calories
e Same as current regulatory standard

b. No tota fat standard

3 Sodium

a Intermediate targets can help schools reach final targets
o Tagetl: SY2014-2015
o Taget2: SY2017-2018

o Target3: SY2022-2023
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b. The sodium levelsin this table reflect the targets for the 2014-2015 school year. There are two other
target levelsthat will be phased in over the next ten years.

Sodium

Daily amount based on the average over a5-day week

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

Sodium <1230 mg <1360 mg <1420 mg

4. Transfat
a New transfat restriction:
*  BeginsSY2012-2013for NSLP
e BeginsSY2013-2014for SBP

b. Food products and ingredients must contain no trans fat. This is defined as less than 0.5 grams per
serving. Schoolswill need to reviewthefood product label or manufacturer specificationsto determine
transfat content.

c.  Thisrequirement does not pertain to the transfat naturally occurring in animal products such as beef
and lamb. For example, aground beef pizzamay contain morethan 0.5 gramstransfat per servingif the
source is the ground beef. [f the pizza crust contains trans fat, the pizza would not meet the dietary
specification criteria.

d. Theonly clear way to determineif the product isin compliance with transfat isfor schoolsto request this
information from supplierson how much of thetransfat isnaturally occurring versusif any of the other
ingredients contain transfat.
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MENU PLANNING

Consider the following factors when planning menus:

May utilize menu-planning tool on pages CM -21 through CM -23 for each grade group.

Make sure half of all graing/breads served arewhole grain-rich.

Do not exceed maximum servings on meat/meat alternate and grains/breads according to grade group.
No more than two grains-based desserts per week.

Include all vegetable subgroups over the week. (Refer to subgroup on page CM-24.)

Limit amount of processed food.

Use USDA recipes.

Consider condiments (calories, fat, sodium).

Adapt menus according to grade/group.

Refer to charts on short and long weeks on pages CM -25 through CM -28.
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Short and Long Week Calculations

Calculations are rounded to the nearest 0.5 o0z eq and 0.25 cup.

(average over length of week, whether consisting of 3 to 7 days).

Calculations apply to schools who regularly operate on a shorter or longer weekly cycle.

Since the dietary specifications are based on average daily amounts, these are unaffected by varying week lengths

Due to size of weekly vegetable subgroup requirements, the 20 percent adjustment is not practical. Therefore,

adjustments are primarily made to the Additional Vegetable category only—which in turn allows increased or

decreased offering amounts of any of the subgroups to meet this requirement.

Three-Day School Week M eal Component Adjustments

3-Day School Week GradesK-5 Grades6-8 Grades9-12
Breakfast Weekly (Daily) Weekly (Daily) Weekly (Daily)
Fruits (cups) 3 31 31
Grains(oz eq) 4-6(1) 56(1) 556(1)
Fluid Milk (cups) 3 3 30D
3-Day School Week GradesK-5 Grades6-8 Grades9-12
Lunch Weekly (Daily) Weekly (Daily) Weekly (Daily)
Fruits (cups) 15(.05) 15(0.5) 3D
Vegetables (cups) 2.25(0.75) 2.25(0.75) 3
Dark Green 05 05 05
Red/Orange 05 05 1
Beang/Peas (L egumes) 05 05 05
Sarchy 05 05 05
Other 025 025 05
Additional Vegto Reach 0 0 0
Total
Grains(oz eq) 555(1) 56(1) 6-7(2
M eat/M eat Alter nates 56(1) 556(1) 6-7(2)
(0zeq)
Fluid Milk (cups) 3 3 3
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Four-Day School Week M eal Component Adjustments

4-Day School Week GradesK-5 Grades6-8 Grades9-12
Breakfast Weekly (Daily) Weekly (Daily) Weekly (Daily)
Fruits(cups) 4(1) 4(1) 4(1)
Grains(oz eq) 558(2) 6.5-8(1) 7-8(1)
Fluid Milk (cups) 4(1) 4(1) 4(1)
4-Day School Week GradesK-5 Grades6-8 Grades9-12
Lunch Weekly (Daily) Weekly (Daily) Weekly (Daily)
Fruits (cups) 2(.05) 2(05) 4(1
Vegetables (cups) 3(0.75) 3(0.75) 4(1)
Dark Green 05 05 05
Red/Orange 0.75 0.75 125
Beans/Peas (L egumes) 05 05 05
Sarchy 05 05 05
Other 05 05 0.75
Additional VegtoReach 25 25 5
Total
Grains(oz eq) 6.5-7(2) 6.5-8(1) 895(2)
M eat/M eat Alter nates 6.5-8(1) 7-8(1) 895(2)
(0zeq)
Fluid Milk (cups) 4(1) 4(1) 4(1)
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Six-Day School Week M eal Component Adjustments

6-Day School Week GradesK-5 Grades6-8 Grades9-12
Breakfast Weekly (Daily) Weekly (Daily) Weekly (Daily)
Fruits(cups) 6(1 6(1) 6(2)
Grains(oz eq) 85-12(1) 95-12(1) 11-12(1)
Fluid Milk (cups) 6(1) 6(1) 6(1)
6-Day School Week GradesK-5 Grades6-8 Grades9-12
Lunch Weekly (Daily) Weekly (Daily) Weekly (Daily)
Fruits(cups) 3(.05) 3(05) 6(2)
Vegetables (cups) 45(0.75) 45(0.75) 6(2)
Dark Green 05 05 05
Red/Orange 0.75 0.75 125
Beans/Peas (L egumes) 05 05 05
Sarchy 05 05 05
Other 05 05 0.75
Additional Vegto Reach 175 175 25
Total
Grains(ozeq) 9511(1) 95-12(1) 12-145(2)
M eat/M eat Alter nates 95-12(1) 11-12(1) 12-145(2)
(0zeq)
Fluid Milk (cups) 6(2) 6(1) 6(1)
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Seven-Day School Week M eal Component Adjustments

7-Day School Week GradesK-5 Grades6-8 Grades9-12
Breakfast Weekly (Daily) Weekly (Daily) Weekly (Daily)
Fruits (cups) 7@ 7D 7(2)
Grains(oz eq) 10-14(2) 11-14(2) 12514(2)
Fluid Milk (cups) 701 7(2) 7(2)
7-Day School Week GradesK-5 Grades6-8 Grades9-12
Lunch Weekly (Daily) Weekly (Daily) Weekly (Daily)
Fruits(cups) 35(.05) 35(05) 7(1)
Vegetables (cups) 5.25(0.75) 5.25(0.75) 70
Dark Green 05 05 05
Red/Orange 0.75 0.75 125
Beans/Peas (L egumes) 05 05 05
Sarchy 05 05 05
Other 05 05 0.75
Additional Vegto Reach 25 25 35
Total
Grains(ozeq) 11-125(2) 11-14(2) 14-17(2)
M eat/M eat Alter nates 11-14(2) 12514(1) 14-17(2)
(0zeq)
Fluid Milk (cups) 702 7(2) 7(2)
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Crediting of Food

A. Food-Buying Guide
The USDA Food-Buying Guide provides menu plannerswith information regarding crediting food itemsthat have
aStandard of Identity toward the meal pattern requirements. It will be used to determine how much food to purchase
and buy.

1 The Food-Buying Guide can be accessed electronically at the National Food Service Management Institute
(NFSMI) Web site or by ordering a hard copy through USDA Team Nutrition Resource Library. It is also
available on the Oklahoma State Department of Education (hereinafter known as the Sate Agency) Web site.
There should be a hard copy at every site.

2. Foods are grouped in the Food-Buying Guide in the following sections:

e Section 1: Meatsand Meat Alternates
e Section2: Vegetablesand Fruits

*  Section3: Graing/Breads

e Section4: Milk

e Section5: Other Foods (the foodsin this section do not meet any of the requirementsfor any components
inthe meal patterns)

3. TheFood-Buying Guideisdivided into yield tables using asix-column format:

FoodAs 2 Purchase Servings Serving Size Per Purchase 6 Additional
Purchased, Unit Per Meal Unitsfor Infor mation
AP Purchase Contribution 100
Unit, EP Servings

Column 1—Food As Purchased, AP: Tells you the name of the food item and the form(s) in which it is purchased.
Individual foods are arranged in alphabetical order by type of food.

Column 2—Purchase Unit: Tellsyouthebasic unit of purchase for thefood. For most foods, the guidelists Pound as
the purchase unit.

Column 3—ServingsPer PurchaseUnit, EP (Edible Portion): Showsthe number of servingsof agivensize(foundin
Column 4) from each purchase unit (found in Column 2). Itisbased on averageyieldsfrom good-quality foods prepared
inwaysthat result in aminimum of waste.

Column 4—Serving Size Per Meal Contribution: Describes a serving by weight, measure, or number of pieces or
dlices. Sometimes both measure and weight are given or the measure and number of piecesor slices.

For foods specified in the meal patterns, the serving size given in this column can be credited toward meeting the meal
pattern requirements. For many fruits and vegetables, both pieces and 1/4-cup servings are included.

Column 5—Purchase Unitsfor 100 Servings: Shows the number of purchase units you need for 100 servings. This
number was cal culated using the purchase unit listed in Column 2 and the serving size (by weight) listed in Column 4.
Numbersin Column 5 have been rounded up to help ensure enough food is available for 100 servings.
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Column 6—Additional Information: Providesother information to help you cal cul ate the amount of food you need to
purchase and/or prepare.

For many food items, this column showsthe quantity of ready-to-cook or cooked food you will get from apound of food
as purchased.

Thedatain theyield tables can help you in avariety of ways asyou plan menus, make purchasing decisions, and check
to make sure meal swill meet CNP requirements.

4. Calculating how much food you need for a given number of servings:

e Foods are most often purchased in caselots. Keep in mind that the purchase amount may differ from the
calculated amount to prepare amenu item.

e Alwaysround up when calculating how much food to buy.

e Alwaysround down when cal cul ating the creditable component toward meeting ameal pattern requirement.
5. To calculate how much of any food to purchase, you should begin by asking yourself the following questions:

¢ How many servingswill | need?

e Will different serving sizes be used for various age/grade groupings?

e What ismy planned serving size for thisfood?

e Inwhat formwill | purchase thisfood?

e What serving sizeislisted in Column 47

e Isthelisted serving size the same as my planned serving size?

e How many purchase units of the food will | need to buy?
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Example 1

You are planning to serve 1/4 cup of raw, unpeeled fresh apples. You will be purchasing fresh, whole apples, case
count 125-138. How many pounds of fresh, whole appleswill you need to buy?

1 Edtimatethenumber of servingsof theprepared food you will need.

You estimate that you will need 200 1/4-cup servings of fresh, unpeeled apple.

2 Locatethefood in the Food-Buying Guidein theform you intend to serve.

Section 2— Vegetables/Fruits

FoodAs
Purchased,
AP

2

Purchase Servings
Unit Per
Purchase
Unit, EP

Serving Size Per
Meal
Contribution

Purchase
Unitsfor
100
Servings

Additional
Information

6

Apples, fresh
125-138 count
Whole

3. Check theservingsizelisted in Column 4. Comparethistoyour planned serving size.

Pound

148

1/4 cup raw, unpeeled
fruit (about 1/4 apple)

Column4reads: 1/4 cup raw, unpeeled fruit (about 1/4 apple€)

6.8

1IbAP=0.911b

(3 2/3 cups) ready-to-
cook or -serveraw,
cored, unpeeled apple

This is the same as your planned serving size to all students, so no conversion is needed.

4. Refer to Column 2tofind the purchaseunit. Refer to Column 3 for thenumber of servingsyou will get per
purchaseunit.

Column 2 reads: Pound

Column3reads; 14.8

5. Dividethenumber of servingsneeded by thenumber of servingsyou will get per purchaseunit (Column 3).

Number of servings needed = 200

Servings per purchase unit = 14.8

200divided by 14.8=13.51

6. Round upto14.0 poundstoensureenough food isavailable.

ANSWER: You will need 14.0 poundsof fresh, unpeeled applesfor 200 1/4-cup servings.
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Example 2

You are planning to serve ground beef tacos with no more than 20 percent fat to 600 students of different grade levels.
How many pounds of ground beef will you need?

1. Estimatethenumber of servingsand theserving sizeof theprepared food for each age/grade.

You estimate that of the 600 planned servings, 200 will be served 1 1/2 ounces each and 400 will be served 2 ounces
each.

2. Locatethefood in the Food-Buying Guidein theformyouintend to serve.

Section 2—Meat/Meat Alternates

FoodAs 2 Purchase Servings Serving Size Per Purchase 6 Additional
Purchased, Unit Per Mesal Unitsfor Information
AP Purchase Contribution 100
Unit, EP Servings
Beef, Ground, | Pound 118 10z cookedleanmeat |85 1IbAP=0.741b
fresh or cooked, drained lean
frozen’® meat
no more than Pound 789 11/2 0z cooked lean 127
20% fat meat
includes USDA
commodity
(Like IMPS
#136)

3. Check theservingsizeslisted in Column 4. Compar ethistoyour planned serving sizes.
Column 4 reads: 1 ounce cooked lean meat and 1 1/2 ounces cooked |ean mesat
Since thereisno serving size for 2 ounces of cooked lean meat, a conversion is needed.

4. Calculatethetotal ouncesof cooked lean meat needed.
200servings X 1.5 ounces = 300 ounces

400 servings X 2.0 ounces = 800 ounces
1,100 ouncestotal cooked lean meat

You need atotal of 1,100 ounces of cooked lean meat. Sincethistotal isin unitsof 1 ounce, you can now use the
serving size of 1 ounce cooked lean meat asfound in Column 4.
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5. Refer to Column 2to find the purchase unit. Refer to Column 3 for the number of servingsyou will get per
purchaseunit.

Column 2 reads: Pound
Column3reads: 11.8
6. Dividethetotal number of ouncesneeded by thenumber of servingsyou will get per purchaseunit (Column 3).
Number of total ounces needed = 1,100
Servings per purchase unit =11.8
1,100divided by 11.8=93.22
7. Round upto 94 poundsto ensureenough food isavailable.
ANSWER: You will need 94 poundsof raw ground beef for therequired serving sizesfor 600 people.
NOTE: USDA has not updated the Food-Buying Guide to be reflective of the new meal pattern changes. The
following changes must be considered when using the Food-Buying Guide:
e Green leafy vegetables include 1-cup quantity credit to a 1/2-cup vegetable credit.
e One-fourth cup of dried fruit countsas 1/2 cup.
USDA will be updating the Food-Buying Guide in segments. The first task will be to separate the Fruits and
Vegetables Section as well as add the vegetable subgroups. USDA recognizes that SFAswill need thisinformation

assoon aspossible; therefore, USDAwill post updated sectionsas soon asthey areavailabletothe FNS Partner Web
and public Web site.
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B. GraingBreads

1 During the 2012-2013 school year, one-half of the grains over the week must be whole grain. Whole grains
include, but are not limited to, whole-wheat flour, oatmeal, whole cornmeal, and brownrice. Theother servings
must be made with enriched grains.

2. During SY 2012-2013, battered and/or breaded products offered will not need to be counted toward the maximum
weekly grainsrequirement inthe meal pattern. Beginning July 1, 2013, all grains, including thosethat are part
of battered and/or breaded products offered must be counted toward the weekly grains requirement.

3. Therearethreedifferent waystoidentify wholegrains. (Refer to the Flow Chart for Determining Whole-Grain
Creditability on page CM-35 for further assistance.)

a. Wholegrainswill belisted asthefirstingredient on theingredient label. Thisindicatesthat the product
isat least 50 percent whole grain.

INGREDIENTS: MODIFIED
CORN STARCH, CORN-SFAREH;SUGAR, SALT,
CALCIUM CARBONATE, OAT FIBER,
TRIPOTASSIUM PHOSPHATE, WHEAT STARCH,
VITAMIN E (MIXED TOCOPHEROLS) ADDED TO

PRESERVE FRESHNESS

b. Anindividual grain serving must provide 8 grams OR MORE of wholegrain per serving. For purchased
grains, program operators can specify that the product label be stamped with the whole-grain stamp.

¢. Whole-grain servings may be specified on the CN label.

CN
000000

Each 4.5 0z Chicken Stir-Fry Bowl provides 1.5 oz equivalent meat, 1.0 serving of
WGR Grains, 1/4 cup dark green vegetable, 1/4 cup red/orange vegetable, and 1/8
CN cup other vegetable for Child Nutrition Meal Pattern Requirements. (Use of this CN
logo and statement authorized by the Food and Nutrition Service, USDA 05/12.)

CN

4. Labelsthat verify the whole-grain contribution must be maintained to document that the requirement was
met.

a  Grains-based desserts can be used for the grainsrequirement, but must belimited to two per week. Grains-
based desserts are usually significant sources of solid fats and added sugars. In addition, fortified grains
products cannot be used to meet the grains requirement. Reducing these foods will help schools stay
within the saturated fat and caloric limits.

b. Once the bread item is determined to meet the whole-grain requirement, then the food item must meet
portion sizerequirements. (Refer to the Graing/Breads Chart on page CM -37 through CM -40 or the USDA
Food-Buying Guide.)
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FLOW CHART FOR DETERMINING
WHOLE GRAIN CREDITABILITY

~
Step 1: Is a whole grain listed as the 1% ingredient in the list of ingredients on the package label?

V¥ No

Yes
/ |Is there a whole grain statement “Diets rich

in whole grain foods & other plant foods low
in fat, saturated fat, & cholesterol may reduce

Yes risk of heart disease and some cancers” or a
whole grain stamp on the product,

or whole grain stamp indicating > 8 grams

Qhole wheat per serving?
¥ No

Yes Does the CN label or manufacturer’s
= Product Formulation Statement
‘L L verify the product as whole grain?

}No

Product does not meet whole
grain definition.

W Yes _

Product meets whole grain
definition. Maintain crediting
information to verify contribution

Determine serving size to meet the meal pattern requirement. Refer to the USDA Food Buying

Step 2:
P Guide, Exhibit A.
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Common Grains
Five common grains—wheat, corn, oats, rice, and rye—arelisted bel ow, along with some of theformsin which they
may be purchased.
Wheat Corn Rice
Whole wheat Cornmedl Brownrice
Cracked wheat Corntortillas Wildrice
Wheat berries Corntortillachips

Corntortillashells
Oats Rye Other grains:
Rolled oats Ryeflakes Amaranth
Oamed Ryeflour Barley
Oat flour Millet

Quinoa
4. Graing/BreadsChart

Through the 2012-2013 school year, SFAs and program operatorsrefer to:
e Section 3 Grains/Breads of the Food-Buying Guide for Child Nutrition Programs.

SFAs and program operators will be allowed to use old guidance and credit grains products based on the
current 14.75 gramsof grains per serving through SY 2012-2013. Refer to page CM -37 for the 2012-2013 Graing/
Breads chart using 14.75 grams per serving.

Beginning July 1, 2013, asaddressed in Grain Requirementsfor the National School Lunch Program and School
Breakfast Program (USDA Policy Memo SP-30-2012), all whole grain-rich products must be credited based on
per-ounce equivalent (0z eq) standards. Refer to page CM -39 for the 2013-2014 Grains/Breads chart using 16
gramsper serving (ExhibitA).

The oz eq for grains may be determined by using either the weights or volumeslisted in Exhibit A, or the SFA
may require documentation from a manufacturer certifying the grams of creditable grains per portion for
determining the 0z eq from a given product.

Calculating Ounce Equivalents

The contribution of grainsin arecipe or product formulation for itemslisted in Exhibit A, GroupsA-G may be
calculated to determine the number of 0z eq grainsthe recipe provides based on 16 grams of grainsingredients

per ounce equivalent.

The crediting of afood item as 0z eq grainsis determined by:

Gramswhole-grain meal and/or flour
or
Gramswhole-grain plusenriched meal and/or flour

Number of servingstheformulation or recipeyields

16 gramsper oz eq standard

CM-36
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FNS INSTRUCTION 783-1
REV. 2
EXHIBIT A

2012-2013 SCHOOL YEAR ONLY
GRAINS'BREADSALTERNATE REQUIREMENTS
FORTHECHILD NUTRITION PROGRAMS!

*Serving Sizefor 6- Through 12-Year-Old Children = 1 serving
*Serving Sizefor 1- Through 5-Year-Old Children = 1/2 serving

*Serving Sizefor Adults= 1 serving

GROUPA

MINIMUM SERVING SIZE FOR GROUP A

» Bread-type coating
 Breadsticks (hard)
e Chow mein noodles
e Crackers (saltines and snack crackers)
« Croutons
o Pretzels(hard)
o Stuffing (dry)
NOTE: Weightsapply to bread in stuffing.

1serving
1/2 serving

20gmor 0.7 0z
10gmor0.4o0z

 Breads(white, wheat, whole-wheat, French, Italian)

e Buns (hamburger and hot dog)

 Crackers(graham crackers—all shapes, animal
crackers)

e Eggroll skins

e Englishmuffins

Pitabread (white, wheat, whol e-wheat)

Pizzacrust

Pretzel s (soft)

Rolls(white, wheat, whole-wheat, potato)

Tortillas (wheat or corn)

Tortillachips (wheat or corn)

GROUPB MINIMUM SERVING SIZE FOR GROUP B
e Bagds 1serving = 25gmor0.90z
 Batter-type coating 1/2 serving = 13gmor0.50z
 Biscuits

e Sweet roll® (unfrosted)
e Toaster pastry (unfrosted)

Taco shells
GROUPC MINIMUM SERVING SIZE FOR GROUP C
e Cookies’ (plain) 1serving = 3lgmorlloz
e Cornbread 1/2 serving = 16gmor0.60z
e Cornmuffins
 Croissants
e Pancakes
e Pie crust (dessert pies?, fruit turnovers®, and meat/
meat alternate pies)
o Waffles
GROUPD MINIMUM SERVING SIZE FOR GROUP D
e Doughnuts® (cake and yeast-raised, unfrosted) 1serving = 50gmorl8o0z
e Granolabars® (plain) 1/2 serving = 25gmor0.90z
e Muffins(all except corn)

1 These foods are whole-grain or enriched or made with enriched or whole-grain meal and/or flour, bran, and/or germ. Some of the foods,
or their accompaniments, may contain more sugar, salt, and/or fat than others. This should be a consideration when deciding how often

to serve them.
2 Snack only.
3 Snack and breakfast only.
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2012-2013 SCHOOL YEAR ONLY

*Serving Sizefor 6- Through 12-Year-Old Children = 1 serving
*Serving Sizefor 1- Through 5-Year-Old Children = 1/2 serving
*Serving Sizefor Adults =1 serving

GROUPE

MINIMUM SERVING SIZE FOR GROUPE

» Cookies? (with nuts, raisins, chocolate pieces,
and/or fruit purees)

e Doughnuts® (cake and yeast-raised, frosted or
glazed)

 French toast

 Grainfruit bars®

 Granolabars® (with nuts, raisins, chocolate
pieces, and/or fruit)

e Sweet rolls® (frosted)

e Toaster pastry® (frosted)

1 serving
1/2 serving

63gmor2.20z
3lgmorl.loz

GROUPF

MINIMUM SERVING SIZE FOR GROUPF

e Cake? (plain, unfrosted)
e Coffeecake®

1 serving
1/2 serving

75gmor2.70z
38gmorl.30z

GROUPG

MINIMUM SERVING SIZE FOR GROUPG

* Brownies? (plain)
e Cake? (all varieties, frosted)

1 serving
1/2 serving

115gmor4.00z
58gmor2.00z

GROUPH

MINIMUM SERVING SIZE FOR GROUPH

* Barley

» Breakfast cereals® (cooked)

e Bulgur or cracked wheat

e Macaroni (all shapes)

* Noodles(al varieties)
 Pasta (al shapes)

e Ravioli (noodleonly)

* Rice (enriched white or brown)

1 serving = 1/2cup cooked (or 25 gmdry)

GROUPI

MINIMUM SERVING SIZE FOR GROUPI

» Ready-to-eat breakfast cerea*® (cold, dry)

1 serving = 3/4cupor1.00z, whicheveris

less

2 Snack only.
3 Snack and breakfast only.

4 Refer to the minimum meal pattern requirements for the appropriate serving size for cereals served to children aged one through five
and adult participants in the Child and Adult Care Food Program (CACF). Breakfast cereals are traditionally served as a breakfast menu

item, but may be served in meals other than breakfast.
5 Cereals may be whole-grain, enriched, or fortified.
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REQUIRED FOR 2013-2014 SCHOOL YEAR
EXHIBITA: UPDATED SCHOOL LUNCH AND BREAKFAST
WHOLE GRAIN-RICH OUNCE EQUIVALENCY (OZ EQ) REQUIREMENTSFOR
SCHOOL MEAL PROGRAM S'?

GROUPA 0OZ EQ FOR GROUP A
 Bread-type coating 1 ozeq = 2gm o 08 oz
* Breadsticks (hard) 34 ozeq = 17gm or 06 oz
» Chow mein noodles 12 ozeq = 1lgm o 04 oz
» Savory crackers (saltines and snack crackers) U4 ozeq = 6gm o 02 oz
e Croutons
* Pretzels(hard)
 Stuffing (dry)

NOTE: Weights apply to bread in stuffing.

GROUPB 0OZ EQ FOR GROUP B
* Bagels 1 ozeq = 28gm or 10 oz
* Batter-type coating 34 ozeq = 2lgn or 0750z
* Biscuits 12 ozeq = 14gm or 05 oz
 Breads(sliced whole-wheat, French, Italian) U4 ozeq = 7gm o 0250z
* Buns (hamburger and hot dog)
 Sweet crackers* (graham crackers—all shapes,

animal crackers)
* Eggroall skins
* English muffins
* Pitabread (whole-wheat or whole grain-rich)
* Pizzacrust
* Pretzels(soft)
* Rolls(whole-wheat or wholegrain-rich)
* Tortillas (whole-wheat or whole-corn)
« Tortillachips(whole-whesat or whole-corn)
* Taco shells (whole-wheat or whole-corn)

GROUPC OZ EQ FOR GROUP C
 Cookies® (plain—includesvanillawafers) 1 ozeq = 3#4gm o 12 oz
 Cornbread 34 ozeq = 26gn or 09 oz
e Cornmuffins Y2 ozeq = 17gm or 06 oz
* Croissants Y4 ozeq = 9gm o 03 oz
» Pancakes
 Piecrust (dessert pies®, cobbler®, fruit turnovers®,

and meat/meat alternate pies)
o Waffles

GROUPD 0Oz EQ FOR GROUP D
 Doughnuts* (cake and yeast-raised, unfrosted) 1 ozeq = 55gm o 20 oz
* Cereal bars, breakfast bars, granolabars* (plain) 34 ozeq = 42gm or 15 oz
* Muffins(all except corn) Y2 ozeq = 28gm or 10 oz
 Sweet roll* (unfrosted) U4 ozeq = 14gm or 05 oz

» Toaster pastry (unfrosted)

2

3
4

The following food quantities from Groups A-G must contain at least 16 grams of whole grain or can be made with 8 grams of whole grain
and 8 grams of enriched meal and/or enriched flour to be considered whole grain-rich.
Some of the following grains may contain more sugar, salt, and/or fat than others. This should be a consideration when deciding how

often to serve them.
Allowed only as dessert at lunch as specified in §210.10.

Allowd for desserts at lunch as specified in §210.10 and for breakfasts served under the SBP.
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REQUIRED FOR 2013-2014 SCHOOL YEAR

GROUPE OZ EQFOR FOR GROUPE
* Cereal bars, breskfast bars, granolabars* (with 1 ozeqg = 692gm o 24 oz
nuts, dried fruit, and/or chocolate pieces) 34 ozeq = 52gm or 18 oz
 Cookies® (with nuts, raisins, chocolate pieces, 12 ozeq = 3Bgm o 12 oz
and/or fruit purees) 14 ozeq = 18gm o 06 oz
» Doughnuts* (cake and yeast-raised, frosted or
glazed)
* French toast
» Sweet rolls* (frosted)
 Toaster pastry* (frosted)
GROUPF OZ EQ FOR FOR GROUPF
» Cake? (plain, unfrosted) 1 ozeq = 8gm o 29 oz
» Coffeecake’ 34 ozeq = 62gm or 22 oz
12 ozeq = 41gm o 15 oz
V4 ozeq = 21gm or 07 oz
GROUPG OZ EQFOR FOR GROUPG
 Brownies® (plain) 1 ozeq = 125gm o 44 oz
o Cake®(all varieties, frosted) 34 0zeq = HAUgm o 33 oz
12 ozeq = 63gm o 22 oz
V4 0zeq = 32gm o 11 oz
GROUPH OZ EQ FORFOR GROUPH
* Cereal grains(barley, quinoa, etc.) 1 ozeq = 1/2cupcookedorloz(28g)dry
* Breakfast cereals>® (cooked)
 Bulgur or cracked wheat
* Macaroni (all shapes)
* Noodles(all varieties)
* Pasta (all shapes)
 Ravioli (noodleonly)
* Rice (enriched white or brown)
GROUPI OZ EQFORFOR GROUPI
* Ready-to-eat breakfast cereal®® (cold, dry) 1 ozeqg = 1lcuporlozforflakesandrounds
1 ozeq = 1.25cupsorlozforpuffedcerea
1 ozeq = lAcuporlozforgranola

5 Refer to program regulations for the appropriate serving size for supplements served to children aged 1 through 5 in the NSLP and meals
served to children aged one through five and adult participants in the Child and Adult Care Food Program (CACFP). Breakfast cereals
are traditionally served as a breakfast menu item, but may be served in meals other than breakfast.

6 Cereals must be whole grain or whole grain and enriched or fortified cereal.

CM-40

Oklahoma State Department of Education Cafeteria Managers’ Training, July 2012



C. Food Not Found in the Food-Buying Guide
Many purchased, preprocessed foods will not be found in the Food-Buying Guide. These foods do not have a
Standard of | dentity and include, but are not limited to, pizzas, burritos, egg rolls, and breaded meats. The school
must obtain documentation from the food manufacturer to know how to credit the food item toward the meal
pattern requirement. The documentation must be referenced on the food production record and maintainedin a
retrievable manner to document that the planned menu met meal pattern requirements.
1 CNLabding
The USDA's Agricultural Marketing Service (AMS) has published alist of manufacturers that have met the
FNS'sQuality Control Program requirementsfor the Child Nutrition (CN) Labeling Program. Additionally, AMS
has provided alist of authorized CN labelsissued to these manufacturers since January 2005. These listswill
be updated monthly and posted tothe FNS CN L abeling ProgramWeb siteat: <www.fns.usda.gov/cnd/cnlabeling/
authorized.htm>.
Theinformationintheselistswill be provided in search-capable Portable Document Format (PDF) and limited
tothefollowing information: CN I dentification Number, Federal or Equal to Federal (ETF) Establishment
(EST) Number, Product Description, Label Approval Expiration Date, and Company Name (on separate
directory list). (Reference USDA Memo TA-05-2010)
a Itemsthat can be CN-labeled:

e Purchased combination-type foods that contribute significantly to the meal, but creditability data
cannot be determined by the ingredient label.

e Juicedrinksand juice-drink productsthat contain aminimum of 50 percent full-strength juice.

b. Yielddatafromthe Food-Buying Guidefor Child Nutrition Programs(FBG), Program Aid 1331, isused
for calculating aCN-label ed product’s contribution toward meal pattern requirements. (Using yieldsfrom
the FBG will help ensure that various meat/meat alternateitems, regardless of cooking methods used or the
addition of other ingredients, will be nutritionally equivalent.)

c. CN-labeled product will have the following information printed on the principal display panel of thelabdl:
*  Product name
e Ingredient listing in descending order of predominance by weight for all ingredients
e Inspection legend for the appropriate inspection
e Establishment number (for meat, poultry, and seafood items only)

*  Manufacturer’s or distributor’s name and address
*  CNlabel statement
NOTE: CN labels MUST be on the product packaging and MUST NOT be obtained off the I nternet.

d. CN label statement must beanintegral part of the product label and must include thefollowinginformation:

e CNlogo, whichisadistinctive border around the CN statement
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e Asix-digit product identification number that will appear inthe upper right-hand corner of the CN label
statement

e Thestatement of the product’s contribution toward meal pattern requirements for the CNP
e A statement specifying that the use of thelogo and CN label statement is authorized by USDA/FNS

e Themonth and year the label was approved by USDA/FNS

e. Advantage of using CN-labeled products:
The product carries a USDA warranty. |f an SFA purchases such a product and uses it according to
directions, the SFA will not have an audit claim filed against it should state or federal reviewersfind that
the CN-labeled product does not actually meet the meal pattern requirements claimed on the label.
f.  What aCN label doesNOT do:
e Guaranteethat the FULL requirement will be met (the product’s contribution toward the meal pattern
requirementsis specified inthe CN label statement)
e Assurethat a product is good for children
e Assurethat children will like the product
e Suggest that products without aCN label are inferior or that CN-labeled products are superior
g. SFAresponsibilitiesconcerning CN labels:
e Assurethat product received meets specifications and has correct CN number (Provide site managers
with appropriate information; e.g., copy of label, dates product will be used.)
e Providesite managerswith serving sizes/crediting information
SAMPLECNLABEL STATEMENT
CN
(000000
Each 4.5 oz Chicken Stir-Fry Bowl provides 1.5 oz equivalent meat, 1.0 serving of
WGR Grains, 1/4 cup dark green vegetable, 1/4 cup red/orange vegetable, and 1/8
CN cup other vegetable for Child Nutrition Meal Pattern Requirements. (Use of this CN
logo and statement authorized by the Food and Nutrition Service, USDA 05/12.)

CN
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2. Product Formulation Statement

a A product formulation is a statement prepared and certified by a manufacturer of a prepared product
declaring appropriate ingredient and crediting information. If acompany providesaproduct formulation
statement, a school food authority (SFA) may wish to use the product to meet USDA meal pattern
requirements. However, USDA does not monitor product formul ation statementsfor compliance with the
product formulation or the Child Nutrition Programs (CNP) meal pattern requirements. The product
formulation statement does not carry aUSDA warranty, and should state or federal reviewersfind that the
product did not actually meet meal pattern requirements, an overclaim can be established. Signed product
formulation statements could provide the SFA legal recourse with the company should the product
contribution be challenged or found to bein error. NOTE: USDA Foods (commodities) that have been
processed by USDA do not need a product formulation statement. Theinformation USDA providesfor
these products is either in a fact sheet or on the packaging of the product. The fact sheets may be
obtained by going to <http://mww.fns.usda.gov/cnd/Lunch/>. On theleft-hand side, under Search FNS,
type Commaodity Fact Sheet and select NSL P Commaodity Fact SheetsReport or DHS may be contacted
at 405-521-3581.

b. CNPdirectorsshould not |et their desireto offer children acommercially prepared product outweigh their
need to obtain proper documentation for the product. |f vendors understand that the program will not
purchase aproduct without proper documentation, they will be more accommodating in providing sufficient
information.

c. SFAsshould be careful not to mistake vendor advertising literature for a product formulation statement.
Advertising literature provided by acompany may contain valuableinformation, but it may not be used to
support the contribution that a product makes toward the USDA meal pattern requirements.

d. A product formulation statement must satisfy all thefollowing REQUIREMENTS: (See sampleformson
pages CM -45 through CM -55.)

»  Beonthe company’s letterhead.

*  Providethe product name, aswritten on the label, and provide other identifying information, such as
product code number, portion size/weight, pack, case weight.

» Contain a crediting statement; i.e., a declaration of the contribution of one portion of the cooked
product toward meeting USDA meal pattern requirements. Thismay be combined with the certification
Statement.

»  Contain acertification statement. For example, the certification or crediting statement may read, “I
certify that the above information is true and correct and that a 3.25-ounce serving of the above
product [ready for serving] contains two ounces of cooked lean meat/meat alternate when prepared
according to product directions.”

*  Providesufficient information for purchaser to determine the reasonableness of the crediting statement.

»  For meat/meat aternates, the following must also beincluded:

— Description of creditableingredients per Food-Buying Guide.

— Ounces per raw portion of creditableingredient.

— Food-Buying Guideyield/creditable amount.
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— Information concerning alternate protein product (APP), if applicable.
e Besigned and dated by alegally authorized representative of the company.
e.  SFA responsibilities concerning product formulation statements:

e Priortopurchase, carefully review the product formulation statement to determine the reasonableness
of information provided by the manufacturer. Thereisno easy way to verify theaccuracy of information
on aproduct formulation statement.

e Ensurethat proper documentation is maintained on each prepared product used to meet USDA meal
pattern requirements.

e Assurethat product received meets specifications and has correct code number. Provide site managers
with appropriateinformation; e.g., copy of label, product formulation statement, dates product will be
used, serving sizes, or crediting information.

NOTE: A commercially prepared meat, poultry, or seafood product combined with alternate protein
product (APP) to meet all or part of the meat/meat alternate requirement must include the following
statement on the label: “ Thisitem contains alternate protein product(s) authorized as an alternative food
in the Child Nutrition Programs.”

3. Nuitrition Facts label or Nutrient Data Form: In order for the State Agency to conduct the required nutrient
formulation, aNutrition Facts label (refer to page CM -56) or aNutrient Data Form (refer to page CM-57) is
required on every product. Thisdoesnot replacethe CN label or product formulation statement because there
isno crediting information available.
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PRODUCT FORMULATION STATEMENT FOR MEAT/MEAT ALTERNATE
ANDALTERNATE PROTEIN PRODUCT CALCULATIONS

Provide a copy of the label in addition to the following information on company letterhead signed by an official
representative of the company.

Product Name: Code Number:
Manufacturer: Case/Pack/Count/Portion/Size:
. Meat/MeatAlternate(M/MA)
Pleasefill out the chart below to determine the creditable amount of Meat/Meat Alternate.
Description of Creditable Ingredients | Ounces Per Raw Multiply Food-Buying Creditable
Per Food-Buying Guide Portion of Guide Yield Amount*
Creditable
Ingredient
X
X
X
A. Total Creditable Amount?*

*Creditable Amount—Multiply ounces per raw portion of creditable ingredient by the Food-Buying Guide yield.

Il.  AlternateProtein Product (APP)

If the product containsAPP, pleasefill out the chart below to determine the creditable amount of APP. I1f APPisused, you
must provide documentation as described in Attachment A for each APP used.

Description of APP, Ounces Dry APP Multiply % of Divide by 18** Creditable
Manufacturer’s Name, and Code| Per Portion Protein Amount
Number As-|s* APP***

X % + by 18
X % + by 18
X % + by 18

B. Total Creditable Amount!

C. TOTAL CREDITABLE AMOUNT (A + B rounded down to nearest 1/4 0z)

*Percent of protein As-Is is provided on the attached APP documentation.

**18 is the percent of protein when fully hydrated.

***Creditable amount of APP equals ounces of dry APP multiplied by the percent of protein as-is divided by 18.

1 Total Creditable Amount must be rounded DOWN to the nearest 0.25 oz (1.49 would round down to 1.25 oz meat equivalent). Do NOT
round up. If you are crediting both M/MA and APP, you do not need to round down in Box A until after you have added the creditable
APP amount from Box B.

Total weight (per portion) of product as purchased:

Total creditable amount of product (per portion):
(Reminder: Total creditable amount cannot count for more than the total weight of product.)

| certify that the above information is true and correct and that a -ounce serving of the above product (ready for serving)
contains ounces of equivalent meat/meat alternate when prepared according to directions.

| further certify that any APP used in the product conforms to the Food and Nutrition Service (FNS) Regulations (7 CFR Parts 210, 220,
225, 226, Appendix A) as demonstrated by the attached supplier documentation (Attachment A).

Signature: Title:

Printed Name: Date: Phone Number:
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ATTACHMENT A

Company Name:

APP Product:

: certifiesthat meetsall requirementsfor APPintended for useinfoods
manufactured for Child Nutrition Programsasdescribed in Appendix A of 7 CFR 210, 220, 225, and
226.

certifies that has been processed so that some portion of the
nonprotein constitutes have been removed by fractionating. This product is produced from

. TheProtein Digestibility Corrected AminoAcid Score (PDCAAS) for is

It was cal culated by multiplying thelowest uncorrected amino acid scoreby true protein digestibili |ty as
described inthe Protein Quality Eval uation Report from the Joint Expert Consultation of the Food and
Agriculture Organization/World Heal th Organization of the United Nations, presented December 4-8,
1989, in Rome, Italy. The PDCAASIsrequired to be greater than 0.8 (80 percent of casein).

. Theproteinlevel of isat least 18 percent by weight when fully hydrated at aratio of
partswater to one part product.

. Theproteinleve of iscertifiedto beat least onanas-ishasisfor theas
purchased product. Note: Proteinisoften provided on a moisture-free basis (MFB), whichisnot
the information Food and Nutrition Service (FNS) requires.

All of theaboveinformationisrequired for APP.
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Reviewer Checklist for Evaluating Manufacturer-Completed
Product Formulation Statements for Meat/Meat Alternate (M/MA)

Products and Alterhate Protein Product Products

Circle Sepsfor Evaluation

Y orN Page 1
GENERAL INFORMATION

Y N A copy of the product label is attached.
The label should have the product name, ingredients statement, net weight, manufacturer/
distributor name and address, and for meat/poultry products, an inspection legend. The
Nutrition Facts pandl is voluntary for institutional product labels unless a nutrition or health
clamismade.

Y N Product Name is provided and matches the name on the product label.

Y N Product Code Number is provided and matches the code number on the product label.

Y N Manufacturer nameis provided.

Y N Case/pack/count/portion/size are included as applicable.
MEAT/MEATALTERNATE

Y N | have my copy of the Food-Buying Guide for Child Nutrition Programs (FBG), and it hasthe
written in corrections as noted in the Pen and Ink Changes document provided by FNS.

Available at <http://teamnutrition.usda.gov/Resources/foodbuyingguide.html>

Y N Thefood itemsin Section 1. Meat/Meat Alternate match adescriptionin Column 1 (Food As
Purchased) of the FBG,
Example: Beans, Kidney, dry matches adescriptionin Column 1 of the FBG, but Kidney Beans
does not match adescriptionin Column 1 of the FBG (you do not know if the kidney beansare
dry, canned, or frozen).

Y N The description does not match Column 1, but it does match adescriptionin Column 4 (Serving
Size Per Meal Contribution) or Column 6 (Additional Information) of the FBG
If theanswer isY, then you will need to convert theyield datafrom Column 6.
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Circle Sepsfor Evaluation
YorN Page 2

MEAT/MEAT ALTERNATE continued

Y N The FBG Yield (servings per purchase unit) provided aligns with the correct description in
Column 1, the description of how the food is served in Column 4, and the correct unit for the
serving size in Column 4 to provide answers in units of 1 ounce. For mesat/poultry, use the
percent yieldin Column 6.

Example 1: A burritoisbeing evaluated. Kidney beans, dry, canned, whole (pages 1 through
7, FBG) matches a description in Column 1, the product is served heated which matches a
description as served in Column 4; therefore, the FBG yield that should be used is 38.9 1/4-cups
heated beansfor 108 0z No. 10 can (38.9/108). Theyield for drained beans (whichisunheated)
should not be used. For dry beans/legumes/peas/lentils, keep in mind that 1/4 cup cooked,
drained beans/legumes/peas/lentilsis equivalent to 1.0 oz meat alternate.

Example 2: A sandwichisbeing evaluated. Peanut butter (pages 1 through 40, FBG) matches
adescriptionin Column 1, and 2 Thsp (1 0z meat aternate) matchesthe unit wewant our answer
in. For thisexample, therearethreeacceptableyieldratios. (1) 97.51-0z servingsper 108 0z, (2)
28.8 1-0z servingsper 28 0z, or (3) 14.4 1-0z servings per 16 oz. When purchaseunitsare11b,
awaysuse 16 oz intheyield ratio. Do not usetheyield ratiosfor 3 Thsp peanut butter, since
thiswill put theanswer in unitsof 1 1/2 oz.

Example 3: A chicken patty isbeing evaluated. Chicken, boneless, raw (pages 1 through 31,
FBG) matchesadescriptionin Column 1, cooked matchesadescriptionin Column 4. Theyield
in Column 6is70 percent (you will multiply using thedecimal form whichis0.70).

Y N The answer provided in the Creditable Amount column for each separate ingredient has been
verified using a calculator, and the answer was not rounded up.

Y N The total creditable amount for the meat/meat alternate section, Total A, is correct, and the
answer was not rounded up.

Y N All of the creditable ingredients listed on the form match ingredients listed in the ingredients
statement on the product label.

Example: It is not acceptable for the documentation to list ground beef (not more than 30
percent fat) if the label only lists beef. This means that the manufacturer does not have to
actually use ground beef (not more than 30 percent fat), but can use any type of beef. Beefis
not creditable sincethereisno onesingle FBG yield that can cover all beef items. Becausethe
correct description isnot on thelabel, the product cannot be accepted with the documentation.
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Circle Sepsfor Evaluation
YorN Page 3

ALTERNATE PROTEIN PRODUCT (APP)

Y N The APPs listed are single ingredients such as soy flour, soy protein concentrate, soy protein
isolate, whey protein concentrate, and nonfat dry milk.

Examples of ingredients that do not meet the APP requirements are: wheat proteins, tofu,
surimi, soy burgers, soy crumbles.

Y N The product itself isan entréeitem or anintegral part of an entréeitem.

Example: entréeitems ARE sandwich patties, meat fillingsor crumbles, pizzas, burritos, etc.
Entrée items are NOT drinks, smoothies, desserts, muffins, cakes, protein bars, bread, chips,
etc.

Documentation (Refer toAttachment A)

Y N The APP documentation is on letterhead of the manufacturer that actually makesthe APP.

Documentation should not be accepted on distributor letterhead or from the food company
making your purchased product (except in the rare case that the food company making the
finished product actually manufacturesthe APPitself).

Y N a.  Thedocumentation statesthat the APP meetsrequirementsfound in 7 CFR Parts 210, 220,
225, and 226.

Y N b. The documentation indicates that nonprotein constitutes have been removed.

Y N c. ThePDCAAS (Protein Corrected AminoAcid Score) isprovided, and the scoreisgreater
than 0.80 (80).

The PDCAAS score should be provided in decimal form (i.e., 0.92), but sometimes the
PDCAAS sreported asawhole number (i.e., 92) instead. If the PDCAASislessthan0.8
(80), then the product does not meet the protein quality requirements and cannot be used
for credit even if the percent as-is protein is greater than 18 percent.

Y N d. Thehydrationratioisprovidedinthe documentation and was cal cul ated correctly (percent
protein as-isdivided by 18) minus 1 part dry APP = partswater).

Example: if the percent as-isproteinis64.8, thecalculationisasfollows. ([64.8+ 18]- 1 part
dry APP) = 2.6 partswater to hydrate the product down to 18 percent protein. Theratio of
dry APP:.water for thisexamplewill be 1:2.6.

Y N e. The percent proteinis provided on an as-is basis and is greater than 18 percent.

If the documentation states MFB or moisture-free basis—you cannot use this protein
value. Theas-isprotein value must be used in cal culating the meat alternate credit for APP.
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Circle Sepsfor Evaluation
YorN Page 4

ALTERNATE PROTEIN PRODUCT (APP) continued

Y N APP documentation meeting all of the above requirementsis provided for each separate APP
listed on the product analysis form.

Check theCalculation for Each APPIngredient Used

Y N Thewholenumber percent protein (not the decimal form of the percent) isused inthe calculation.

Example: If the percent as-isproteinis64.8 percent, use 64.8 in the calculation, not 0.648.

Y N The answer for each separate APP calculation is correct and was not rounded up.

Y N The amount of credit from APP, Total B, is correct and was not rounded up.
TOTAL CREDITABLEAMOUNT

Y N The sum of Total A (meat/meat alternate) plus Total B (APP credit) is correct and was not
rounded up.

Y N The total weight per portion of the product is provided and matches portion information

provided on the label.

Y N Thetotal credit is rounded down to the nearest 0.25 ounce.

Y N The Total Creditable Amount is not greater than the total weight of the portion of the product.
(The credit may be equal to or less than the portion weight served.)

When using APP with high concentrations of protein, sometimes the calculation provides an
answer that is greater than the weight of the product served; in this case, you must reduce the
credit so that it is equal or less than the weight of the product served.

Example: if asoy burger uses soy isolate and whey protein concentrate and the weight of the
heated burger weighs 1.75 oz, but the cal cul ations show atotal of 2.3 0z meat alternate, you can
only count amaximum of 1.75 o0z meat alternate for the burger because that isthe weight of the
meat alternate food being served.

AUTHORIZATION INFORMATION

Y N The phone number was called, and the number isvalid for the company that manufacturesthe
food product purchased; it is the correct contact number for the name of the person who
signed the documentation.

Ask for clarificationsif needed.

Y N Overall—the product formulation statement i s acceptabl e without further information.

Do not accept products that do not have acceptable documentation.
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EXAMPLE
PRODUCT FORMULATION STATEMENT

I. Meat/Meat Alternate (M/MA)

Description of Creditable Ounces Per Raw Multiply Food-Buying Creditable
Ingredients Per Food-Buying Guide Portion of Guide Yield Amount*
Creditable
Ingredient

Beans, black (turtle), dry, canned, whole 1.0 o0z X 27.8/110 0.252
Beans, black (turtle), dry, canned, whole, drained
(Column 6 conversion) 1.0 oz X 27.8/62.0 0.44
Beans, kidney, dry, whole 1.0 oz X 24.8/16 1.55
Beef, ground (not more than 18% fat), raw 1.0 oz X 0.74 0.74
Beef brisket, without bone, practically free of fat, raw 1.0 oz X 0.69 0.69
Cheese, Mozzarella 1.0 oz X 16/16 1.0
Cheese, cottage 1.0 oz X 8/16 0.5
Chicken, boneless, fresh 1.0 oz X 0.70 0.7
Chicken, drumstick with bone, fresh, skin on 2.0 oz X 0.49 .098
Egg, frozen whole, pasteurized, liquid 1.0 oz X 18/16 1.125
Egg, whole, dried 0.25 oz X 64/16 1.0
Fish, fillet, fresh 1.0 oz X 0.70 0.7
Ham, water added 1.0 oz X 0.82 0.82
Nuts, almonds 1.0 oz X 16/16 1.0
Peanut butter 1.0 oz X 14.4/16 0.9
Pork, ground (not more than 30% fat) 1.0 oz X 0.70 0.7
Tuna, chunk-style, water-packed 1.0 oz X 51.2/66.5 0.769
Tuna, chunk-style, drained (Column 6 conversion) 1.0 0z X 51.2/51.2 1.0
Turkey, cooked diced, light and dark meat in natural
proportions (no skin, wing meat, neck meat, giblets,
or kidneys 1.0 0z X 16/16 1.0
Turkey ham, fully cooked 1.0 oz X 0.70 0.7
Turkey ham, 15% water added 1.0 oz X 0.59 0.59
Yogurt, plain 1.0 0z X 8/32 0.25

* Creditable amount—multiply ounces per raw portion of creditableingredient by the Food-Buying Guideyield.

[I. AlternateProtein Product (APP)

Productscontaining APP must also providethe documentation described in Attachment A.

Description of APP, Manufacturer’s Name, Ounces Multiply % of Protein Divide Creditable
and Code Number Per Dry APP As-Is* by 18** Amount
Per Portion APP***
Soy flour, ABComp 1234 0.25 oz X 52.0* + by 18 0.72
Soy protein concentrate, ABComp 45 0.25 oz X 64.8* + by 18 0.9
Soy protein isolate, XY Comp 333 0.25 oz X 85.0* + by 18 1.18
Whey protein concentrate, Dairy 3 0.25 oz X 45.0* + by 18 0.625
Nonfat dry milk, Dairy 789 0.25 oz X 21.0* + by 18 0.29

* Percent of protein As-Isis provided on the attached APP documentation.
** 18 isthe percent of protein when fully hydrated.
*** Creditable amount of APP equals ounces of dry APP multiplied by the percent of protein as-is divided by 18.
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EXAMPLE ATTACHMENTA
goy Compahy X
goy Protein Concentrate
Product Y

Documentation for Company X Products Used asAlternate Protein Products (APP) for Child Nutrition
Programs:

A. Company X certifies that Product Y meets all requirements for APP intended for use in foods
manufactured for Child Nutrition Programsasdescribed in Appendix A of 7 CFR 210, 220, 225, and
226.

B. Company X certifiesthat Product Y has been processed so that some portion of the nonprotein
congtituentshave beenremoved by fractionating. Thisproduct isproduced from soybeansby removing
themgjority of the soybean oil and some of the other nonprotein constituents.

C. TheProtein Digestibility Corrected Amino Acid Score (PDCAAYS) for Product Y is0.99. It was
cd culated by multiplying thelowest uncorrected amino acid score by true protein digestibility asdescribed
intheProtein Quality Evaluation Report from the Joint Expert Consultation of the Food and Agriculture
Organi zation/World Health Organi zation of the United Nations, presented December 4-8, 1989, in
Rome, Italy. The PDCAAS isrequired to be greater than 0.8 (80 percent of casein).

D. Theproteinlevel of Product Y isat least 18 percent by weight when fully hydrated at aratio of
2.43 partswater to one part product.

E. Theproteinlevel of Product Y iscertified to be at least 61.8 percent on asAs-Isbasisfor theAs-
Purchased produced. Note: Protein isoften provided on a moisture-free basis (MFB), which
is not the information Food and Nutrition Service (FNS) requires.

All of theaboveinformationisrequired for APPand must be presented for approval.

Note: It is also helpful to have the ingredients statement for Product Y. For example, if the
product isuncolored and unflavored, theingredients statement might be soy protein concentrate
or if the product is colored and textured, the ingredients statement might be textur ed vegetable
protein (soy flour, caramel color).
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(Placeinfor mation on company letter head with signatureof alegally authorized representative of the company.)

PRODUCT FORMULATION STATEMENT
FOR PREPARED GRAINSBREADS

Product Name: CodeNumber:

Case/Pack/Count/Portion/Size:

Total Weight (Grams or Ounces) of One Ready-to-Eat Serving of Product:

List the exact types and weights of each enriched and/or whole-grain meal, flour, bran, or germ per product serving:

| certify that the above information is true and correct and that one (specify serving weight) ready-to-eat
serving of the specified product contains serving(s) of GraingBreads* for the USDA Child Nutrition Programs.
SIGNATURE TITLE

PRINTED NAME DATE TELEPHONENUMBER

*For crediting asaGrains/Breads component, FNS Child Nutrition Programsrequire (1) all grains/breadsitems must be
enriched or whole grain, made from enriched or whole-grain flour. If using acereal, it must bewholegrain, enriched, or
fortified. Branand germ are credited the same asenriched or whole-grainmeadl or flour; (2) the exact or minimum amount
of creditable grains must be documented to assure that 14.75 grams of creditable grains equals one graing/breads
serving. Graing/breads may becredited in 1/4-serving increments. See FNSInstruction 783-1, Rev. 2, toequal 1 serving
Graing/Breads or FNS Food-Buying Guide, revised November 2001.

PRODUCT FORMULATION STATEMENT
FOR PREPARED FRUITVEGETABLE

Product Name: CodeNumber:

Case/Pack/Count/Portion/Size:

Volume and Weight of One Serving of Product:

. Weight of Total Product Per Batch:

. Number of Portions/Servings Per Batch:

| certify that the above information istrue and correct and that one serving (specify serving volume/weight) of
the above product (ready to eat) contains servings of fruit/vegetable** for the Child Nutrition Programs.
SIGNATURE TITLE

PRINTED NAME DATE TELEPHONENUMBER

* CNP requires 14.75 grams of whole-grain or enriched flour or meal, bran or germ, or an equivalent amount of cereal as provided in FNS
Instruction 783-1, Rev. 2, to equal 1 serving Graing/Breads. Grains/Breads may be credited in 1/4-serving increments.
“"CNP requires a minimum of 1/8 cup fruit/vegetable to equal 1 serving fruit/vegetable.
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EXAMPLE

PRODUCT FORMULATION STATEMENT FOR MEAT/MEAT ALTERNATEAND ALTERNATE PROTEIN PRODUCT CALCULATIONS

JOJO’S GOOD TIME TREATS. INC.

2211 Gavory Taco Drive

Flower Stop, Texas 75000

1-800-555-9999

Provide a copy of the label in addition to the following information on company letterhead signed by an official representative of the company.

Product Name: Treat Time Combination Burrito® Code Number: 123456
Manufacturer: _Treat Time Case/Pack/Count/Portion/Size; _72 Ct/6.61 0Z
. Meat/MeatAlternate(M/MA)
Pleasefill out the chart below to determine the creditable amount of Meat/Meat Alternate.
Description of Creditable Ingredients | Ounces Per Raw Multiply Food-Buying Creditable
Per Food-Buying Guide Portion of Guide Yield Amount*
Creditable
Ingredient
Beef, ground, frozen, 30% fat 1.25 0Z X .70 .875 0Z
Beans, pinto, dry, canned 10z X 1 1.00 0Z
Cheese, Cheddar, hatural .19 0z X 1 .19 0z
A. Total Creditable Amount* 2.065 0Z

*Creditable Amount—Multiply ounces per raw portion of creditable ingredient by the Food-Buying Guide yield.

II.  AlternateProtein Product (APP)

If the product containsAPR, pleasefill out the chart bel ow to determine the creditable amount of APP. If APPisused, you
must provide documentation as described in Attachment A for each APP used.

Description of APP, Ounces Dry APP Multiply % of Divide by 18** Creditable
Manufacturer’s Name, and Code| Per Portion Protein Amount
Number As-|s* APP***
% + by 18
% + by 18
% + by 18

B. Total Creditable Amount?®
C. TOTAL CREDITABLE AMOUNT (A + B rounded down to nearest 1/4 0z)

*Percent of protein As-Is is provided on the attached APP documentation.

**18 is the percent of protein when fully hydrated.

***Creditable amount of APP equals ounces of dry APP multiplied by the percent of protein as-is divided by 18.

! Total Creditable Amount must be rounded DOWN to the nearest 0.25 oz (1.49 would round down to 1.25 oz meat equivalent). Do NOT

round up. If you are crediting both M/MA and APP, you do not need to round down in Box A until after you have added the creditable
APP amount from Box B.

Total weight (per portion) of product as purchased: 661 oz

Total creditable amount of product (per portion): 2.065 0Z
(Reminder: Total creditable amount cannot count for more than the total weight of product.)

| certify that the above information is true and correct and that a 6-61 -ounce serving of the above product (ready for serving)
contains __ 2 ounces of equivalent meat/meat alternate when prepared according to directions.

| further certify that any APP used in the product conforms to the Food and Nutrition Service (FNS) Regulations (7 CFR Parts 210, 220,
225, 226, Appendix A) as demonstrated by the attached supplier documentation (Attachment A).

Signature: Happy Empahada Title: TResgulatory Compliahce Manhager
Printed Name: Happv Empanada Date: 6/ 25/ 10 Phone Number: (999) 555'5555
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EXAMPLE
PRODUCT FORMULATION STATEMENT FOR PREPARED GRAINSBREADS

JOJO’S GOOD TIME TREATS. INC.
2211 Savory Taco Drive

Flower Stop, Texas 75000
1-800-555-9999

Product Name: Treat Time Combination Burrito® Code Number: 123456
Case/Pack/Count/Portion/Size: 72 Ct/6.61 0Z
Total Weight (Grams or Ounces) of One Ready-to-Eat Serving of Product: 1.2 0Z

List the exact types and weights of each enriched and/or whole-grain meal, flour, bran, or germ per product serving:
Enriched wheat flour tortilla (1.2 0Z—made from enriched bleached wheat flour (flour, hiaCin, reduced iron, thiamine

nonitritrate, ri avin), Water, aq Shor [ partia Y ad S an a Y S 11S).
Contains 2 percent Or |ess of: |eavening (baking soda, sodium aluminum Sulfate, Cornstarch, monocalCium phosphate,
and/or sodium acCid pyrophosphate), salt, dough conditioners (FumariC acCid, sodium metabisulfate), CalCium propiohate,
and sorbiC acid (preservatives).

| certify that the above information is true and correct and that one 6.610Z  (specify serving weight) ready-to-eat
serving of thespecified product contains___ 1 serving(s) of Graing/Breads* for the USDA Child Nutrition Programs.

Happy Empanhada TRegulatory CompliahCe [VManager
SIGNATURE TITLE
Happy Empanada 6/25/10 (999) 555-5555
PRINTED NAME DATE TELEPHONENUMBER

*For crediting asaGrains/Breads component, FNS Child Nutrition Programsrequire (1) all grainsg/breadsitems must be
enriched or whole grain, made from enriched or whole-grainflour. If using acereal, it must bewholegrain, enriched, or
fortified. Branand germ are credited the same asenriched or whole-grainmesl or flour; (2) the exact or minimum amount
of creditable grains must be documented to assure that 14.75 grams of creditable grains equals one grains/breads
serving. Graing/breads may be creditedin 1/4-serving increments. See FNSInstruction 783-1, Rev. 2, toequal 1 serving
Graing/Breadsor FNS Food-Buying Guide, revised November 2001.

PRODUCT FORMULATION STATEMENT
FOR PREPARED FRUITVEGETABLE

Product Name: Code Number:

Case/Pack/Count/Portion/Size:

Volume and Weight of One Serving of Product:

. Weight of Total Product Per Batch:

. Number of Portions/Servings Per Batch:

| certify that the above information istrue and correct and that one serving (specify serving volume/weight) of
the above product (ready to eat) contains servings of fruit/vegetable** for the Child Nutrition Programs.
SIGNATURE TITLE

PRINTED NAME DATE TELEPHONENUMBER

" CNP requires 14.75 grams of whole-grain or enriched flour or meal, bran or germ, or an equivalent amount of cereal as provided in FNS
Instruction 783-1, Rev. 2, to equal 1 serving Grains/Breads. Grains/Breads may be credited in 1/4-serving increments.

"CNP requires a minimum of 1/8 cup fruit/vegetable to equal 1 serving fruit/vegetable.
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New title signal sthat
thelabel containsthe
newly requiredinfor-

NUTRITION FACTS LABEL

Thislabel isonly asample. Exact specificationsareinthefinal
rules. Source: Food and Drug Administration, 2004.

Sample Label for Macaroni and Cheese

mation. @& & & & & &

More consistent serv-
ing sizes in both
household and metric
measures, replacing
those that used to be
set by manufacturers.

Nutrientsrequired on
nutrition panel are
those most important
to the health of
today’s consumers,
most of whom need to
worry about getting
too much of certain
items (fat, for
example) rather than
too few vitamins or
minerals, as in the
past.

[Cal<cag

Nutrition Facts

Serving Size 1 cup (228g)
Servings Per Container 2

Amount Per Serving

Calories 250 Calories From Fat 110

% Daily Value*

& &

Total Fat 12g 18%
Saturated Fat 3¢ 15%
Trans Fat 3¢

Cholesterol 30mg 10%

Sodium 470mg 20%

Total Carbohydrates 3lg 10%
Dietary Fiber Og 0%

Sugars 5g
Protein 5g

Vitamin A 4
Vitamin C 2
Calcium 20
Iron 4

* Percent Daily Values are based on a 2000 calorie diet.
Your daily values may be higher or lower depending on
your calorie needs:

Calories: 2,000 2,500
Total Fat Less than 65¢g 80¢g
Sat Fat Less than 20g 25¢g
Cholesterol ~ Less than 300mg 300mg
Sodium Less than 2400mg  2400mg
Total Carbohydrate 300g 375¢g
Dietary Fiber 25¢g 30g

& &

& &

N

Caoriesfrom fat are
now shown on the
label to help
consumers meet
dietary guidelines
that recommend
people get no more
than 30 percent of the
calories in their
overall diet fromfat.

% Daily Value shows
how a food fits into
theoverall daily diet.

Daily values are also
something  new.
Someare maximums,
aswith fat (65 grams
or less); others are
minimums, as with
carbohydrate (300
gramsor more). The
daily values for a
2000-calorie and a
2500-caoriediet must
be listed on the label
of larger packages.
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NUTRIENT DATA FORM

1 Product Identification
Product Name:
Brand:
Produce Code:
List Child Nutrition (CN) Label Number, if appropriate:
Isthis product in the CN Database? Yes [ No O

2 Package Size and Servings Per Package
PackageSize=  Grams Pounds Fluid Ounces
Standard Serving Size=
Number of Servings Per Package=

3. Basisfor Nutrient Data
Nutrient datais being given (check one):
AsServed [] As Purchased [
Analysisis based on (check one):
Per Serving [0 100grams [
Weight per serving = grams

4. Individual Values of Nutrients and Dietary Components

If you do not have information on a nutrient, write M or missing. If this product does not contain a particular
nutrient, writeO.

CalOriesS ..o kcd Protein ........ccooeeeieneieieeeee, grams
Total fat ..o grams Saturated fat ......ccceeveieeenennne grams
Carbohydrates ..........cccoceeveuenne. grams SOAIUM ..o milligrams
Total dietary fiber ..........c......... grams Cholesterdl ........ccoeoeveneniennne milligrams
CaCiUM o milligramsor %DV (Daily Value)

[FON i milligramsor %DV

VitaminC ..o milligramsor %DV

VitaminA ..o, [U* or RE* or %DV

*|U = International Units, RE = Retinol Equivalents
5 Fat and Moisture Gain/Loss

When this product is prepared, thereis a
Fat change (+/-) % Moisture change (+/1) %

6. Special Instructionsfor Preparation, if appropriate

To prepare this product, the manufacturer recommends:
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NUTRIENT DATA FORM
INSTRUCTIONS

USDA has developed this standardized form to help schools obtain information on foods they will be serving to
children. They will use this information to develop recipes, analyze menus for nutritional value, and prepare
productsfor lunch or breakfast.

1

Product Identification. List nameof product (and brand, if appropriate). Also, list product codeif possible. If you
know the product hasa CN label number, list that aswell. Check Yesor No for CN Database.

Package Size and Servingsfor Package. Writein package size as appropriate in grams, pounds, or fluid ounces.
Indicate standard serving size and number of servings per package.

Basisfor Nutrient Data. Indicatewith acheck mark whether you are submitting nutrient datafor this product on an
As Served or As Purchased basis. Use the As Served basis for any food that does not have (a) any ingredients
added in preparation or (b) any fat absorbed during preparation.

Use the As Purchased basis for any food that (a) has ingredients added in preparation (such as milk, eggs, and ail
added to baked product mixes), (b) is prepared by frying, (c) can be prepared in varying ways (for example, afood
that can be baked or fried), or (d) gains or loses moisture/fat during preparation.

In addition, indicate whether nutrient analysis is based on 100 grams or per serving. Also, indicate weight per
serving.

Individual Valuesof Nutrientsand Dietary Components. Pleasefill out completely, leaving nolinesblank. (a) If
you have information on anutrient, write the specific valuein the unit of measurement indicated. (b) If you do not
haveinformation on anutrient, write M or missing. (c) If thisproduct does not contain aparticular nutrient, write
0.

Fat and Moisture Gain/Loss. If you checked As Purchased in Item 3, also fill in this section if thereisafat or
moisture change during preparation.

(Fat may be gained or lost in cooking some foods, thereby changing the foods nutrient value. Methods of
preparation such as breading, frying, or baking affect thisfat gain or loss. For example, chicken baked in the oven
will losefat during cooking, while batter-coated or breaded chicken that isdeep-fried will gainfat. If fat isabsorbed
or gained, fat grams and calories from fat will be increased. If fat islost, fat grams and calories from fat will be
decreased.)

Instructions for Preparation. |f appropriate, indicate instructions such as ingredients to be added, cooking
methods, cooking time, and cooking temperature.
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STANDARDIZED RECIPES

A.

Standardized recipesare an important part of any well-managed food service program. They are essential to ensure
that the planned serving sizes of food items are provided to students. SFAs must develop and use standardized
recipes.

A standardized recipe may be defined as one that has been tested and adapted for use by a given food service
operation and found to produce the same good results, yield, and nutrients every time when the exact procedures
are used with the same type of equipment and the same quantity and quality of ingredients.

Standardized recipes offer many advantages for school food service. Benefitsinclude:

Accurate nutrient analysis.
Hazard Analysisand Critical Control Points (HACCP) requirements.

1 Quality control.

2. Portion andyield control.
3. Cost control.

4.  Credtivity.

5.

6.

When isastandardized recipe required? Anytime afood item contains more than oneingredient that contributesto
the nutrient content of the meal. These ingredients might include margarine or butter, salt, seasoned salt, etc.
Examplesof food items needing recipesincludetoast, seasoned vegetables, scrambled eggs, sandwiches, and salad
bars.

Each standardized recipe should contain the following information:

Yield

Servingsize

Crediting information

Ingredient information, including form (fresh, frozen, canned, etc.), fat content, packing medium (water, syrup,
fruitjuice, etc.)

Correct measures, weights, and/or pack

Complete preparation and serving procedures

CCPs—Critical Control Points

Process numbers (optional)

RO NI

0O N O

Any modifications made to USDA recipes must be documented. A new recipe must be written with the modifications
tothe USDA recipe.
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PRODUCTION RECORDS

A. Purpose

1 TheCNP production record isarecord that documents compliance with the meal requirementsfor the chosen
menu-planning system.

2. The SFA/school district may elect to use a different format that better meetsits needs; but it must contain,
at a minimum, therequired information.

3. Besides meeting federal record-keeping requirements, several other valuable management tools are available
from the proper use of thisform:

a.  Determining trends in student acceptability of the menu items
b. Projecting student participation levels
c. Forecasting quantities of food to purchase

d. Effectively managing menu planning and the scheduling of labor and work assignments

B. Retention

All records concerning the CNP, including thisform (or equivalent) and supporting documentation (e.g., CN labels,
product formulation statements, nutrition labels, and Nutrient Data Forms), must be retained for a period of three
years plus the current year. The records must be retained beyond the three-year period if audit findings have not
been resolved.

C. Preparation

Use of food production records should begin prior to meal preparation for the purpose of planning the menu. The
records should be completed daily after meal service at the food preparation site to reflect what was actually
prepared, including menu changes and/or modifications. Each day’s production record must show the quantities
prepared for that day of operation.

If asite has extensive menu offeringsand/or multiple serving lines, modifying the form or preparing separate records
for each serving line may be necessary.
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MENU PLANNING FOOD PRODUCTION RECORD

INSTRUCTIONS
NOTE: Use one record for each line.
Date: Record the date (month, day, and year) of the meal service.
School Site: Record the name of the eating site.

Offer versus Serve and Grades Participating:
Indicate if the eating site participates in Offer versus Serve. Record the grades that participate in Offer versus Serve
at the eating site.

Actual Number of Meals Served:
Record the number of meals served to students, adults, and any contract meals.

Item A: Menu or Food Item Used and Form
Record each menu or food item used and the form of the item (e.g., sliced, chopped, shredded, fresh, frozen, canned,
raw), the packing medium (e.g., canned in juice or light syrup, frozen with added sugar or plain), and the method of
preparation (e.g., baked or boiled). All offerings, choices, milk, substitutions, condiments, and noncreditable items
must be listed to facilitate an accurate nutrient analysis of the menu.

Item B: Recipe Number, Product Brand, and CN Label Number
Record the recipe number of the menu item if the menu item is made from a recipe. Any menu item that has more
than two ingredients combined to make the item must have a standardized recipe (e.g., seasoned or buttered corn,
tossed sdlad, lasagna, rolls, fruit salad, cookies). If the item has been purchased, record the product brand, and/or CN
label number, if applicable.

Item C: Total Quantity of All Food Prepared
Record the quantity of each menu or food item prepared for all students, adults, a la carte, and contract meals.
Indicate the unit size in very specific terms (i.e., pounds, #10 cans, number of recipe servings).

Item D: Indicate the Meal Contribution of Each Menu ltem
. Meat/Meat Alternate (Mt)
. Fruit (F)
. Vegetable

—Dark Green (DGV)
—Red/Orange (ROV)
—Beang/Peas (Legumes) (LV)
—Starchy (SV)

—Other (OV)

Grainsg/Breads (GB)

Whole Grains (WG)

Milk (Mk)

Extra Foods/Condiments (X)

Items E and F: Indicate the internal temperatures of hot and cold foods AND the times they were taken.

Items G H, and I:  Planned Number of Meals
Indicate the total number of reimbursable student meals planned. These figures will be used to conduct a nutrient
analysis and, therefore, should not include any cafeteria workers, adults, contract, or a la carte numbers.

Planned Serving Size
Record the serving size of the menu/food item to be served. NOTE: The planned serving size must be the same as
the portion size served.

Planned Number of Servings
Record the total number of servings planned for each menu/food item to be served. If seconds are routinely planned,
they are to be recorded in this column and will be included in the nutrient analysis.

Item J: Adult, A la Carte, and Contract Meals
Any adult meals or contract meals served, in addition to any a la carte items served, must be recorded here.

Item K: L eftoverssComments
Enter the quantity of each menu item left at the end of the meal service. Record if the food was discarded, given out
as seconds, or stored for future use. The menu planner may also use this column to record comments about the menu.
If any food is left over, this column MUST be used to indicate what happened to the food.
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D. SdadBars

1 Aschool may offer adaily salad bar linethat offers multiple vegetabl e subgroups every day asa way to meet
the weekly vegetable subgroup requirement.

Thisis acceptable if the salad bar is available to al children each day and offers all of the required weekly
subgroups over the course of the week.

2. Thevegetable subgroups offered on a daily salad bar need to be itemized on the production records. All of
these items need to be listed on the menu.

Section 201.10(a)(3) of the regulations requiresthat production and menu recordsfor the meals show how the
meal s offered contributeto the required food components and food quantities. Theserecords must be examined
by the State Agency during the administrative review to ensure the meals offered are reimbursable.

3. Schools that offer salad bars are not required to use specific size serving utensils to meet quantity
requirements.

Schools are not required to use specific serving size utensils, but may do so to encourage children to take
appropriate food amounts. However, regardless of the serving utensils used, food service staff must ensure
that the portions on the student’s tray meet the meal pattern requirements. This may be done by training the
cashiersto visualy identify the correct portions or by preportioning the food items.

4. Salad Barsand Point of Service (PoS)

The memo on salad bars (SP-02-2010—Revised) states, “ To ensure that each student’s selections from the
salad bar meet the required portionsfor an entrée or food item, the PoS must be stationed after the salad bar. I
a school is not able to position the salad bar in alocation prior to the PoS, the State Agency may authorize
alternativesto the PoS lunch counts.” If thefruits and vegetables arelocated in an approved location beyond
the PoS, there must be asystem in placeto ensure that each reimbursable meal selected by the student includes
afruit or avegetable and that the total of any fruit or vegetable item selected under Offer versus Serve equals
at least 1/2 cup.”
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Salad/Food Bar Production Record
Instructions

Follow theseinstructionswhen the salad/food bar is planned asa menuitemor extra offeringsrather than areimbursable

meal.

Date:

Record the date.

Planned Number of Students and Adults for Salad/Food Bar:

Indicate the total number of students and adults eating from the salad/food bar.

Meal Contribution:

Check the Extra box when the salad/food bar is not being used as any contribution to areimbursable
medl.

Check the Vegetable or Fruit Component box when it is being used as a component toward a
reimbursable meal. You will also need to indicate on the production record the planned number of
servingsand aserving size. Note: Salad/food bar must be monitored when contributing to any part
of the reimbursable meal.

Comments: Noteany special circumstances regarding meal contribution.

ltemA: Food Item Prepared and Form, Recipe Number or Product Brand
Record each menu or food item to be prepared. Record the form of the item (i.e., sliced, chopped,
shredded, fresh, frozen, canned, raw), the packing medium (e.g., cannedin juice or light syrup, frozen
with added sugar or plain), and the method of preparation. Note: |ndicate the description of food
items based on the Food-Buying Guide, when applicable.
Also, record the recipe name and number of the menu itemif themenuitemismadefromarecipe. Any
menu item that has more than two ingredients combined to make the item must have a standardized
recipe (e.g., seasoned or buttered vegetables, potato salad). If the item has been purchased, record
the product brand and Child Nutrition (CN) label, when applicable.

ltemB: Record times and temperatures according to your local HACCP plan.

ltemC: Indicate Fruit or Vegetable. Vegetablesmust be reported by subgroups. Usethefollowing abbreviations:
Meat/Meat Alternate (Mt), Fruit (F), Vegetable—Dark Green (DGV), Red/Orange (ROV), Beans/Peas
(Legumes) (LV), Sarchy (SV), Other (OV), Milk (MK), Extra Foods/Condiments (X).

ItemD: Total Quantity of Food Prepared
Record the exact quantity of each food item to be prepared. Indicatethe unit sizein very specific terms
(i.e., pounds, #10 cans, dozen).

ltemE: Quantity of Food Left Over
Enter the quantity of each food item left at the end of the meal service. Indicate leftoversin a
standardized measure.

ltemF: Quantity Used on the Salad/Food Bar
Subtract Item D from Item C, and record quantity.

IltemG: Comments
Enter the quantity of eachitem | eft at the end of the meal service. Record if the food was discarded or
stored for future use. The menu planner may also use this column to record comments about the food
item.
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SALAD/FOOD BAR PRODUCTION RECORD

Date: Planned Number of Students and Adults for Salad/Food Bar:

Meal Contribution

|:| Extra

|:| Vegetable Component Serving Size

|:| Fruit Component Serving Size

NOTE: Use this form ONLY when the salad/food bar is planned as a menu item or extra offerings rather than a
reimbursable meal.

A) (B) ©) D) ® G ©)
Food Item Prepared/What Form Time M eal Total Quantity| Quantity | Quantity Comments
Recipe Number or Product Brand | _@nd  [Contribution of Food of Food Used
Temp Prepared Left Over |on the Salad/

(Ib or qty) (Ib or qty) Food Bar

Meal Contribution:  Fruit (F); Vegetable—Dark Green (DGV), Red/Orange (ROV), Beans/Peas (Legumes) (LV),
Starchy (SV), Other (OV), ExtraFoods/Condiments (X)
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E MultipleLines

If aschool hasmultiple serving lines, adaily production record must be maintained for each. Each serving line must
offer al vegetabl e subgroups and meet minimum and maximum of all required food components.

F  LinesWith Multiple Main Dishes

Lines with multiple main dishes may be recorded on one daily food production record if the same fruits and
vegetablesare availableto studentson that line. See exampleon page CM-73 for K-5 grade grouping for meat/meat
aternate and graing/breads. The fruit and vegetable itemsthat are offered are the same for each option.
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Line WlthSMMUHI le Main Dishes

Pattern
Component Food Item Serving Size Total Servings—SampleMenu
Option 1 Option 2 Option 1 Option 2
M eat/M eat M Chicken Burger M  Grilled Cheese Mon 2oz 1oz 2 oz eq Chicken 1 oz eq Cheese
Alternate
8-10 ounce equivalent | T  Marinara With T  Lowfat Yogurt Tues 20z 40z 2 0z eq Beef 1 oz eq Yogurt
(oz eq) weekly/ Beef
1 ounce
equivalent (oz eq) daily [ W  Chicken Fajita W Beef Burrito Wed 20z 20z 2 0z eq Chicken 2 0z eq Beef
Th Ginger Chicken Th Braised Tofu Thurs 20z 2 oz 2 0z eq Chicken 2 oz eq Tofu
With Citrus Glaze
F  Cheese Pizza F  Chef's Salad Fri 20z 20z 2 0z eq Cheese 2 0z eq C Sadad
TOTAL: (MAX) TOTAL: (MIN)
10 oz eq 80z eq
Component Food Item Serving Size Total Servings—SampleMenu
Option 1 Option 2 Option 1 Option 2
Grains M  Whole-Grain Bun |M  Whole-Wheat Mon 1 ea, 2 dlices 2 0z eq Bun 1 oz eq Bread
8-9 ounce equivalent Bread
(0z eq) weekly/ T Whole-Grain T  Whole-Grain Roll [Tues 1/2 cup, 1ea |2 o0z eq Noodles 1 0z eq Roll
1 ounce Noodles
equivalent (oz eq) daily
W  Tomato-Basil W  Flour Tortilla Wed 1lea lea 2 0z eg Tortilla 2 0z eg Tortilla
Tortilla
Th Whole-Grain Rice |Th Whole-Grain Roll | Thurs 1/2 cup, 1 ea 2 0z eq Rice 2 0z eq Rall
F  Pizza Crust F  Whole-Grain Roll | Fri lea lea 2 oz eq Crust 2 oz eg Roll
TOTAL: (MAX) TOTAL: (MIN)
10 oz eq 90z eq
Component Food Item Serving Size Total Servings—Sample
Fruits M Fresh banana or raisins Mon 1/4 cup 1/4 cup
2 12 cups weekly/ T Fresh orange or sliced peaches Tues 1/2 cup 1/2 cup
1/2 cup daily w Fresh, seedless grape bunches or sliced pears Wed  1/2 cup 1/2 cup
Th Fresh apple slices or pineapple juice Thurs 1/2 cup 1/2 cup
F Fresh kiwi or pineapple Fri 1/2 cup 1/2 cup
TOTAL: 2 1/4 cups
Component Food Item Serving Size Total Servings—Sample
Vegetables M Baked beans or sweet potato fries Mon 3/4 cup Dark Green 3/4 cup
3 3/4 cups weekly/ T Fresh spinach and romaine salad or Italian peas Tues 3/4 cup Red/Orange 2 1/4 cups
3/4 cup daily w Roasted herb corn or cole slaw Wed  3/4 cup Beans/Peas (L egumes)
3/4 cup
Th Asian medley vegetables or celery sticks Thurs 3/4 cup Starchy 1 1/2 cups
F Fresh carrots or three-bean salad Fri 3/4 cup Other 2 1/4 cups
TOTAL: 2 V/4 cups
Component Food Item Serving Size Total Servings—Sample
Milk Fat-free milk, flavored or unflavored each day All day, 8 ounces 8 cups weekly
5 cups weekly/ (1 cup)
1 cup daily
CM-73
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OFFERVERSUSSERVE

A. Offer versus Serve (OvS) was established by USDA regulationsin order to reduce plate waste by giving students
the option to decline food items. The SFA decides whether to implement Offer versus Serve and in what grades.

B. Offer versus Serveisrequired at lunch in senior high schoolsand optional for all other grades. Offer versus Serve
isnot required for any gradeif theinstitution isaresidential child careinstitution (RCCI).

C. If adistrict participates in Offer versus Serve, it is reported on the annual contractual agreement with the State
Agency.

D. Students must be offered alunch that contains:

1

2

Fivefood components (grains/breads, meat/meat alternate, fruit, vegetable, and milk).
Students MUST take at least three of the five food components.

Students must select at least one-half cup fruit and/or vegetable. This requirement can be met if the student
selects one-fourth cup of fruit and one-fourth cup of vegetable.

The meal must be priced as a unit.

Students must take the full planned servingsfor food componentsto count toward areimbursable meal (except
students only require one-half cup of fruit and/or vegetable).

Students may decline any food component, including the main dish or milk. However, the student must take
one-half cup fruit and/or vegetable.

Thefiveitemsat lunch include:

e Meat/Meat Alternate.
e GraingBreads.

e Fruits.
*  Vegetables.
e Milk.

E Offer versus Serve—Traditional Food-Based Menu Planning for Breakfast

1 Schoolsmust offer at least the minimum serving sizesfor the appropriate age/grade group of al four food items
from three or four food components.

2 Studentsmust select at least threefood itemsin at | east the minimum serving sizefor the appropriate age/grade
group.

3. Students must take full servingsto count toward areimbursable meal.

4. Studentsmay declineany food item, including milk.

5. Breakfast must be priced asaunit.
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6. The breakfast food components include:

e Milk(Mk)

e Juice/Fruit/Vegetable (V/F)
e Graing/Breads(G/B)
AND/OR

e Meat/Meat Alternate (Mt)

7. Thefouritemsat breakfast are:

e 1servingof Milk

e 1servingof Juice/Fruit/Vegetable

e 2servingsof Graing/Breads

AND/OR

e 2 servings of Meat/Meat Alternate

OR

e 1serving of Grains/Breads and 1 serving of Meat/Meat Alternate

OR

¢ Anequivalent combination of Graing/Breads and Meat/Meat Alternate

NOTE: The SFA may chooseto offer a smaller serving size of any item, but it would not contribute toward
the reimbursable meal.
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OFFER VERSUS SERVE (OvS)

Offer daily 3 food components
1.
2.
3.
4,
Offer 4 food items

Sudent may decline 1 of the 4 items

Student must select 1/2 cup fruit

Other 2 items must be selected in quantity planned

for Breakfast

Under New M eal Patterns

(New Breakfast Required
School Year 2013-2014)

Grains/Breads
Fruits or Vegetables
Milk

Additional Food Item

CM-76
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F. School Nutrition Staff Roles Relating to Offer versus Serve

1 MenuPlanners
e Usecyclemenus.
¢ Plan consistent number of menuitemsdaily.
e Useforecasting to plan food quantities.
e Communicate menusto other staff.
e Educate students and teachers about OvS.

2 Servers
e Display food choicesclearly, attractively.
e Encourage studentsto select acomplete meal via
— Enthusiastic comments.
— Age-appropriate merchandising.

3. Cashiers(Thismay not bethecashier, but theper son whoismonitoring students traysto ensurereimbur sable

meals.)
e Review the planned menu:
— Menuitems
— Servingsizes
— Reimbursable meal's
¢ Remind students of choices and unit price.
e Practicel
4. Cooks

e Prepare foods according to standardized recipes.
e Portion foods accurately.
e Keep accurate menu production records.

G. Teaching Students About Offer versus Serve

1 Concerns
¢ Number of componentsto select
e Portionsizes
e Pricing

2. Srategies
¢ Encourage students to select complete meals.
e Useage-appropriate materials (posters, table tents, other signs) at the point of service.
e Promote consistent, key messages.
e Give hands-on demonstrations.
e Enlistteachers help.
¢ Remindthemagainandagain.
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H. Offer versus Serve—Additiona Information

Offer versus Serve will continue to be arequirement in the NSLP for senior high schools and is an option for
lower grade schools. Itisalsoanoptionfor the SFA for al schoolsinthe SBP. Under OvS, schools must offer
al therequired food components and quantities and students are required to select at | east three full components
inthe NSLPand SBP, with exceptions as noted below:

a  NSLP: IntheNSLP, schools must offer five food components (milk, fruits, vegetables, grains, and meat/
meat alternates). Studentsare allowed to declinetwo of thefive required food components but must select
at least one-half cup of either afruit or avegetable. Students must select the other food componentsin the
quantities planned.

b. SBP: Inorder to carry out the OvS option in the SBP, schools must offer three food components (milk,
fruits, and grains) that consist of aminimum of four food items. Studentsare allowed to decline one food
item but must select at least one-half cup of fruit. Students must select the other food componentsin the
quantities planned.

A student may select a one-half cup that consists of different fruits (e.g., fruit salad) or different vegetables
(e.g., mixed vegetables) or acombination of only fruitsand vegetables (e.g., carrot/raisin salad). Keepinmind
that the one-half cup allowance for fruit or vegetable may be used only once for either the fruits or the
vegetables component in ameal, so the other food components sel ected by the student under OvS must befull
components.

Although fruits and vegetabl es are separate componentsin the meal patterns, the OvS requirement to select at
least one-half cup of fruits or vegetables daily for areimbursable meal may be met if the student selects one-
fourth cup of fruitsand one-fourth cup of vegetables. Thisisanother way to promote the consumption of fruits
and vegetables among children. The student would not be required to select additional fruits or vegetablesif
the reimbursable meal under OvS includes two other componentsin full.

Under OvS, students must select at least one-half cup of either the fruit or the vegetable component or a one-
half cup combination of both components (one-fourth cup fruitsand one-fourth cup vegetables) for areimbursable
meal. If astudent selects only three components and two of these three components are fruits and vegetables,
the student may select one-half cup of either fruit or vegetable, but then must select the full component of the
other.

For example, if astudent in Grades 9-12 selectsjust milk, fruit, and vegetabl es, the student may take one-half
cup of the vegetable but must take the full one-cup offering of thefruit. However, if the student sel ects another
full component, such as a grains component or meat/meat alternate, the student may take a smaller portion of
the fruit because the fruit is no longer being counted as the third component in the reimbursable meal.

SFAsmust plan mealsinthe NSLPand SBPto meet all meal requirementsand provide required amounts of food
for al students. Menu planners should take into account participation and selection trends to determine what
and how much food to offer students. Careful menu planning will ensurethat students have accessto al of the
required food componentsfor the reimbursable meal and minimizefood waste.

The number of components that may be declined at lunch under OvSisthe same for all age/grade groups.
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FOOD SAFETY/HACCP

A. Hazard Analysisand Critical Control Point (HACCP) System (ReferenceAll State Directors Memo 2005-SP-21)

Section 111 of the Child Nutrition and WIC Reauthorization Act of 2004 (Public Law 108-265) amended Section 9(h)
of the Richard B. Russell National School Lunch Act by requiring SFAsto implement afood safety program for the
preparation and service of school meals served to children in the school year beginning July 1, 2005. The program
must be based on HACCP principles and conform to guidance issued by USDA. All SFAsmust have had afully
implemented food safety program no | ater than the end of the 2005-2006 school year. (Reference USDA Guidanceon
Developing a School Food Safety Program Based on the Process Approach to HA CCP Principles—June 2005)

HACCP is a systematic approach to construct a food safety program designed to reduce the risk of foodborne
hazards by focusing on each step of the food production process—receiving, storing, preparing, cooking, cooling,
reheating, holding, assembling, packaging, transporting, and serving. The purpose of aschool food safety program
isto ensurethe delivery of safefoodsto childrenin the school meals program by controlling hazards that may occur
or be introduced into foods anywhere along the flow of the food from receiving to service (food flow).

There are two types of hazards: (1) ones specific to the preparation of the food, such asimproper cooking for the
specific type of food (beef, chicken, eggs, etc.) and (2) nonspecific onesthat affect all foods, such as poor personal
hygiene. Specific hazardsare controlled by identifying CCPs and implementing measuresto control the occurrence
or introduction of those hazards. Nonspecific hazards are controlled by developing and implementing Standard
Operating Procedures (SOPs).

B. The Hedthy, Hunger-Free Kids Act of 2010 (the Act), Public Law 111-296, strengthens the existing food safety
requirementsinthe NSLP, SBP, and all other FN'S programs operated in aschool. The purpose of thismemorandum
isto provide guidance on theimplementation of the statutory requirement. (Reference: USDA Policy Memo SP-37-
2011)

Section 302 of the Act amends Section 9(h)(5) of the Richard B. Russell National School Lunch Act (42 U.S.C.
1758[h][5]) by requiring that the school food safety program based on HACCP principles be applied to any facility
or part of afacility in which food is stored, prepared, or served for the purposes of the NSLP, SBP, or other FNS
program. The school food safety program, required since 2004, addresses food safety in all aspects of school meal
preparation, ranging from procurement through service. FNS anticipates that only minor modificationsto existing
food safety programswill be needed in order to meet thisrequirement.

Food safety programs must be reviewed to ensure that standard operating procedures for safe food handling are
updated to include any facility or part of a facility where food is stored, prepared, or served, such as on school
buses, in hallways, school courtyards, kiosks, classrooms, or other locations outside the cafeteria. Thisrequirement
applies to school breakfast or lunch meals and the Special Milk Program (SMP), the Fresh Fruit and Vegetable
Program (FFV P), and After-School Snack or Supper Programs (ASSP).

C. Developing aSchool Food Safety Program

1 Beforedeveloping your food safety program, you should review the food service operationswithin your SFA
and describe the facility, functions, and standard procedures for each. Some basic information to consider
when doing thisinitial review includes:

e Typesof facilitiesin your SFA

e Existing SOPs

¢ Number and type of employees at each site
e Types of equipment

e Processes for food preparation

e Menuitems
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Three main points are essential to developing this program:

e  Sanitation—Besurethat all of your food preparation areas are clean and sanitary, such asworkers' hands,
utensils, and food contact surfaces. Avoid cross contamination.

e Temperature control—Be sure to keep cold foods cold and hot foods hot. Cook to proper temperatures,
and hold at proper temperatures; be sure to record those temperatures. A basic, properly calibrated food
thermometer (digital or dial) isall you need to check for proper temperatures.

e SOPs—They can be used both for sanitation and to verify that proper temperatures are being observed as
well as other aspects of afoodservice operation. The NFSMI has atemplate available for SOPs.

Anexampleof aFood Safety Program plan may befoundinthe USDA HACCP Guidance. Goto <www.sde.ok.gov>.
After logging on, select Servicesand highlight Federal Programs. Click on Child Nutrition; click on Documents;
and scroll down to School Meal Program—Various Documents/Forms.

D. Requirementsfor aFood Safety Program

The SFA isresponsiblefor devel oping acomprehensive food safety program for itsjurisdiction, including aplan for
every school food preparation and servicesite. A school food safety program must include the following elements.

1

Develop, Document, and Implement SOPs

SOPs lay a strong foundation for your overall school food safety program. SOPs are step-by-step written
instructions for routine food service tasks that affect the safety of food (NONSPECI FIC hazards), such as
proper dishwashing procedures, or for tasks that are a part of the HACCP-based plan (specific hazards), such
asproper cooking procedures. Each SOP should includeinstructions on monitoring, documentation, corrective
actions, and periodic review of the procedures they cover. Adherence to SOPs allows food service managers
and employees to effectively control and prevent hazards.

SFAs may already have SOPs developed and in place. If not, the NFSMI has developed a series of SOPs
applicable to school food service establishments. Thefinal versions of these SOPs are posted on the NFSMI
Web site. Log onto <http://www.NFSM | .or g/>, then click on Document Library on the upper right-hand side
of the page, then click on Item 3, Subject Index, then click on Food Safety. Scroll down to Food Safety
Standard Operating Procedures, and select the SOP desired. These SOPs include critical limits as well as
monitoring, corrective action, verification, and record-keeping procedures and may be customized to fit your
particular foodservice operation. The main categories of SOPswith some exampletopicsfor school foodservice
arelisted below.

a  Generd safety considerations
e Prohibit bare hand contact with ready-to-eat (RTE) foods.
e Storechemicasaway from food and food-related supplies.

b. Personnel
e Require handwashing after restroom use, sneezing, coughing, or after performing any cleaning activity.
e Developapolicy for restricting or excluding ill employeesfrom food production or preparation areas.

¢. Product procurement
e Follow recommendations for selecting vendors such as those found in state distributing agency
vendor certification procedures.
e Develop buyer product specifications.
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d. Receiving
* Regect all canswith swollen sides or ends, flawed seals and seams, rust, or dents.
»  Put perishablefoodsinto therefrigerator or freezer immediately.

e. Storing
e Storeall food and paper supplies six to eight inches off the floor.
e Label al food with name of the school and delivery date.

f.  Transporting
*  Preheat transfer carts prior to use.
e Limittransport travel timeto amaximum of two hours.

g. Holding
»  Keep hot foods hot (above 135°F [Oklahoma Health Department requirement]) and cold foods cold
(below 41°F).
h. Preparation

» Do not keep food in the danger zone (between 41°F and 135°F) for more than four hours.
» Handlefood with utensils; clean, gloved hands; or clean hands. (Bare-hand contact with food during
preparation should be limited. Bare-hand contact with RTE foods should be prohibited.)

i. Cleaning/Sanitizing
»  Useclean water, free of grease and food particles.
»  Keepwiping clothsin sanitizing solution while cleaning.

j. Cooking and documenting temperatures
* Record al temperatureswhen they are taken.
» Useonly aclean and sanitized thermometer when taking internal temperatures of foods.

k. Coadling
e Cool rapidly by storing food in small batchesin individual containers; cover loosely so that heat can
escape quickly.

»  Keep cold foods cold by prechilling ingredients for salads.

[.  Reheating
»  Transfer reheated food to hot-hol ding equipment only when the food reaches the proper temperature.
» Useonly cooking ranges, ovens, steamers, and microwave ovens to reheat foods. Use hot-holding
equipment only to maintain temperature and not for rapidly heating food.

2. Written plan at each school food preparation and service site for applying HACCP principles
a  Assigning menu itemsin the appropriate HACCP process category
USDA recommends that SFAs use the Process Approach to HACCP because it gives them flexibility to
create aprogram suitablefor avariety of situations. The ProcessApproach, originally developed by FDA

for retail food establishments, categorizes food preparation into three broad categories based on how
many times each menu item moves through the temperature danger zone.
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To assign menu items to one of the three processes, consider the processes and procedures used to
prepare the food in each of your school district’sfacilities. Determine whether menu items have no cook
step involved, undergo a cook step for same-day service, or receive additional cooling and reheating
following acook step. Thiswill enableyou to place each menuiteminto the appropriate process. Identify
the number of times each menu item goes up (heating) or comes down (cooling) through the danger zone
(41°F— 135°F), and classify itemsinto the following food preparation processes:

e Process 1—No Cook
The menu item does not go compl etely through the danger zonein either direction.
e Process2—Same-Day Service

The menu item takes one complete trip through the danger zone (going up during cooking) and is
served.

e Process3—Complex Food Preparation

The menu item goesthrough both heating and cooling, taking two or more complete tripsthrough the
danger zone.

You should document the appropriate process for each menu item. This can be done in a variety of ways,
including writing the process number directly on the recipe or developing alist of menu itemsin each of the
processes.

b.

[dentifying control measures and CCPs

The control measures that are absolutely essential must be applied at key points, known as CCPs, during
thefood preparation processto control specific hazards (physical, chemical, or biological). A CCPisakey
point where astep can betaken to prevent, eliminate, or reduce afood saf ety hazard to an acceptablelevel.

You must document in writing the CCPsand critical limitsfor each process approach category in your food
safety program and in each site plan. Each of the three processes in the process approach has specific
CCPs (such as cooking, cooling, hot holding, cold holding, and reheating). The CCPs for each of the
processeswill remainthe sameregardless of themenu item. However, thecritical limitswill vary, depending
upon the menu item and the reci pe used to prepare each item. Critical limitsfor cooking, hot holding, and
reheating are demonstrated on the following Temperature Rules chart:
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TEMPERATURE RULES! Cooking for Food Service
Minimum Temper aturesand Holding Times

165°F (15 seconds)

* Poultry—chicken, turkey, duck, goose—whole, parts, or
ground

* Soups, stews, stuffing, casseroles, mixed dishes .

» Stuffed meat, poultry, fish, and pasta Reheat Foodsto the

« Leftovers (to reheat) Proper Temperature!

* Food, covered, cooked in microwave oven (hold cover 2

minutesafter removal) « Reheat food within 2 hoursto aninternal
155°F (15 seconds) temperature of 165°F for 15 seconds.
» Hamburger, meatloaf, and other ground meats; ground » Discard foods not reheated to 165°F

fish within 2 hours.
* Fresh shell eggs—cooked and held for service (such as

scrambled)* Hold All Hot Food at 135°F or
145°F (15 seconds) Above
* Beef, corned beef, pork, ham—roasts (hold 4 minutes)* :
« Beef, lamb, veal, pork—steaks or chops After Cooking!
* Fish, shellfish
* Fresh shell eggs—broken, cooked, and served immediately
140°F (15 seconds)
» Ham, other roasts—processed, fully cooked (to reheat)
* Fruits and vegetables that are cooked

Thefollowing are CCPs, related to each food preparation process:
e For Process1—No Cook

— Cold holding or limiting timein the danger zoneto inhibit bacterial growth and toxin production
(e.g., limiting timewould be holding at room temperature for four hours and then discarding)

e For Process2—Same-Day Service

— Cooking to destroy bacteria and other pathogens
— Hot holding or limiting timein the danger zoneto prevent the outgrowth of spore-forming bacteria

e For Process 3—Complex Food Preparation

— Cooking to destroy bacteria and other pathogens

— Cooling to prevent the outgrowth of spore-forming bacteria

— Hot and cold holding or limiting time in the danger zone to inhibit bacterial growth and toxin
formation

— Reheating for hot holding, if applicable
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USDA's Recipes for Schools include CCPs and critical limits. These recipes are available through the
NFSMI Web siteat <http://www.nfsmi.org>. Click on Document Library onthe upper right-hand side,
then click on Item 3, Subject I ndex, then click on Recipes, and scroll down to USDA Recipesfor Schools.
Having the recipes on file and following the recipes exactly will fulfill the requirement for documenting
CCPsand critical limitswithin the process approach specifically for theserecipes. Any other recipes, local
or otherwise, that are not USDA’s must have CCPsand critical limits.

Establish monitoring procedures

Employees must betrained in what isrequired by HACCP. Monitoring isanimportant step for an effective
food safety program. Control measures, including CCPs and SOPs, must be monitored, controlled, and
documented in writing. Monitoring involves making direct observations or taking measurements to see
that the food safety program isbeing followed. Monitoring will identify when thereisaloss of control so
that corrective action can be taken. In establishing your monitoring procedures, consider the following
guestions:

»  How will you monitor CCPsand SOPs?

*  When and how often will you monitor?

*  Whowill beresponsiblefor monitoring?

*  Whowill beresponsible for documenting the Food Safety Checklist?

Establishing and documenting corrective actions

Whenever acritica limitisnot met, acorrective action must be carried out immediately. A correctiveaction
may be simply continuing to heat food to the required temperature. Other corrective actionsmay be more
complicated, such as rejecting food items that were not delivered at the right temperature or discarding
food that has been held without temperature control too long. Your food safety program must include
corrective actions. Employees must know what these corrective actions are and be trained in making the
right decisions.

Record keeping

There are certain written records or kinds of documentation that are needed to verify that the food safety
programisworking. Theserecordswill normaly involvethefood safety plan and any monitoring, corrective
action, or calibration records produced in the operation of the food safety program based on HACCP
principles. Record keeping also providesabasisfor periodic reviews of the overall food safety program.
In the event your operation is implicated in a foodborne illness, documentation of activities related to
monitoring and corrective actions can provide proof that reasonable care was exercised in the operation of
your facility.

Maintain records of cooking, cooling, and reheating temperatures and other CCPsin thefood preparation
process. Keep documentation as simple as possible to make record keeping easy for employees. You do
not necessarily need to develop new records. For example, you may use existing paperwork such as
delivery invoices for documenting product temperature when receiving food items. Determine what
records must be kept, where to keep them, and which staff memberswill be responsible for maintaining
them. Some of the types of records that should be maintained include:

*  Records documenting the SOPs

»  Timeand temperature monitoring records
e Corrective action records

»  Verificationor review records

e Cdlibrationrecords

e Traninglogs

* Receivinglogs
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f.  Review andreviseperiodically

Review and revise your food safety program at least annually or as often as necessary to reflect any
changes in your facility. These may include new equipment, new menu items, reports of illness or
comments on health inspections, or other factors that indicate how well your food safety program is
working. Determinewho will review the current plan, whenit will be done, and how it will be documented.

E Emergency Procedures—Food Loss

During a power outage, afreezer temperature of 10°F or below is still considered ahard freeze. Therefore, if the
freezer temperature stays below 10°F, food may still be kept in the freezer and used at alater date.

Most freezers will lose one degree per day without power if the freezer door stays shut. Sites must continue to
check the temperature daily to avoid using foods not kept at the correct temperature.

If the temperature of the freezer rises above 10°F, then the food should be moved to arefrigerator and used within
seven days.

When a site has food that it feels should not be used, the SFA should call the Food Sanitation Office of the
Oklahoma State Health Department at 405-271-5243 and the Food Distribution Agency at 405-521-3581. TheHedlth
Department can schedule a county official to come out to the site and help the site dispose of the food and
document the amount of food lost. Thiswill givethe sitethe documentation necessary for commaodity replacement
and insurance purposes for purchased foods.
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Dae Observer:

FOOD SAFETY CHECKLIST

Directions: Usethischecklist according totheinstructionsinyour SOPs, if applicable. Determine
areas in your operations requiring corrective action. Record corrective action taken, and keep

completed recordsin a notebook for future reference.

PERSONAL HYGIENE

Employees wear clean and proper uniform,
including shoes.

Effective hair restraints are properly worn.
Fingernails are short, unpolished, and clean (no
artificial nails).

Jewelry islimited to aplain ring such asawedding
ring, awatch, and no bracelets.

Hands are washed properly, frequently, and at
appropriatetimes.

Burns, wounds, sores or scabs, or splints and
bandages on hands are compl etely covered with a
glovewhilehandling food.

Eating, drinking, chewing gum, smoking, or using
tobacco are alowed only in designated areas away
from preparation, service, storage, and all washing
areas.

Employees use disposabl e tissues when coughing
or sneezing and then immediately wash hands.
Employees appear in good health.

Hand sinksare unobstructed, operational, and clean.
Hand sinks are stocked with soap, disposable
towels, and warm water.

A handwashing reminder sign is posted.
Employee restrooms are operational and clean.

FOOD PREPARATION

All food stored or prepared in facility is from
approved sources.

Food preparation, equipment, and food contact
surfacesare properly washed, rinsed, and sanitized
before every use.

Frozen food isthawed under refrigeration, cooked
to proper temperature from frozen state, or in cold
running water.

Thawed food is not refrozen.

Preparation is planned so ingredients are kept out
of the temperature danger zone to the extent
possible.

Yes
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No Corrective Action

O
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No Corrective Action
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FOOD PREPARATION (Continued) Yes No Corrective Action

e Food istasted using the proper procedure. [ O

e Procedures are in place to prevent cross- O O
contamination.

» Food is handled with suitable utensils, such as o 0O
single-use glovesor tongs.

» Food ispreparedin small batchesto limit the time O O
it isin the temperature danger zone.

» Clean, reusabletowelsare used only for sanitizing O O
equipment surfaces and not for drying hands,
utensils, floor, etc.

* Food is cooked to the required safe internal O O

temperature for the appropriate time. The
temperature is tested with a calibrated food
thermometer.
» Theinternal temperature of food being cooked is O O
monitored and documented.

HOT HOLDING Yes No Corrective Action
e Hotholding unitisclean. O O
e Food is heated to the required safe internal O O
temperature before placing in hot holding. Hot
holding units are not used to reheat potentially
hazardous foods.
e Temperature of hot food being held at or above O O
135°F.
e Hot holding unit is preheated before hot food is
placedinunit.
e Foodisprotected from contamination.
COLD HOLDING Yes No Corrective Action
e Temperaureof coldfoodbeing hddisat or below O
41°F.
» Foodisprotected from contamination. O
REFRIGERATOR, FREEZER, AND Yes No Corrective Action

MILK COOLER

* Refrigerator and freezer units are clean and neat.

* Temperatureisappropriatefor piece of equipment.

* Foodisstored 6 inchesoff floor inwalk-in cooling
equipment.

» Thermometers are available and accurate.

»  Proper chilling procedures are used.

o All foodisproperly wrapped, labeled, and dated.

e TheFIFO (First In, First Out) method of inventory
is practiced.

e A temperature form is maintained to document
storage temperatures daily.
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FOOD STORAGE AND DRY STORAGE Yes No Corrective Action

« Temperature of dry storage area is between 50°F O O
and 70°F or state public health department
requirement.

» All food and paper supplies are stored six to eight O [
inches off the floor.

o All food islabeled with name and delivery date. O [

» Foodisstoredinoriginal container or afood grade O O
container.

*  Open bags of food are stored in containers with O O
tight-fitting lids and label ed with common name.

»  TheFIFO method of inventory management isused. O O

e Thereare no bulging or leaking canned goods. O O

» Food is protected from contamination. O O

» All surfaces and floors are clean. O O

» Labeled chemicals are stored away from food and O O
food-related supplies.

e Thereisaregular cleaning schedule. O O

CLEANING AND SANITIZING Yes No Corrective Action

* Three-compartment sink is properly set up for O O
washing.

» Dishmachineisworking properly (such as gauges O O
and chemicals are at recommended levels).

* Sudsarevisibleinwash sink. O O

» Water isclean and free of grease and food particles. O O

e Water temperaturesare correct for wash and rinse. O O

e If heat sanitizing, the utensilsare allowed to remain O O
immersed in 171°F water for 30 seconds.

e If using achemical sanitizer, it is mixed correctly O O
and a sanitizer test strip is used to test chemical
concentration.

* Smallware and utensilsare allowed to air dry. O O

*  Wiping clothsare stored in sanitizing solution while O O
inuse.

UTENSILS AND EQUIPMENT Yess No Corrective Action

e All small equipment and utensils, including cutting
boards, are cleaned and sanitized between uses.

e Small equipment and utensilsare washed, sanitized,
and air-dried.

» Work surfaces and utensils are clean.

* Work surfaces are cleaned and sanitized between
uses.

* Thermometersare cleaned and sanitized after each

use.

Thermometers are calibrated on aroutine basis.

Can opener is clean.

Drawers and racks are clean.

Clean utensils are handled in a manner to prevent

contamination of areasthat will bein direct contact

with food or a person’s mouth.
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LARGE EQUIPMENT

N
1%}

No Corrective Action

» Food dlicerisclean.

» Food dlicer iscleaned and sanitized after each use.

* Boxes, containers, and recyclables are removed
from site.

» Loading dock and areaaround dumpstersareclean
and odor-free.

» Exhaust hood and filters are clean.

O O OO0
O O OO0

GARBAGE STORAGE AND DISPOSAL Yes No Corrective Action
 Kitchen garbage cans are clean and covered. o 0O
» Garbage cans are emptied as necessary. O O
* Boxesand containers are removed from site. O O
e Loading dock and areaaround dumpster are clean. O O
« Dumpster is closed. O O
PEST CONTROL Yes No Corrective Action
e Qutside doors have screens, are well sealed, and O O
are equipped with a self-closing device.
¢ No evidence of pestsis present. O O
e Thereis aregular schedule of pest control by a O O

licensed pest control operator.

CM-90 Oklahoma State Department of Education Cafeteria Managers’ Training, July 2012



USDA FOODS

Fruits, vegetables, whole grains, and healthy sources of protein are available to help schools create meals that are
consistent with the new meal requirements. For example, the USDA Foods program offers reduced-sodium canned
beans and vegetables at no more than 140 mg per half-cup serving, which isin line with the requirement to reduce
sodium in school meals. A variety of frozen fruits and vegetables without added sugar or salt are also available. The
program al so offersreduced-sodium and reduced-fat processed and blended cheeses (including Cheddar and mozzarella),
fajita strips, and beef products.

Schools can convert their USDA Foods into ready-to-use end products. Establishing the Nutrient Standards for
processed end products, and sharing their standards with processors, is the responsibility of the SFA that orders the
end product.

A.

If SFAs have any questions about USDA Foods (i.e., perpetua inventory, transferring foods, lost USDA Foods,
disposal of spoiled USDA Foods), they should contact the Department of Human Services (DHS) at 405-521-3581
and/or thefollowing Web site: www.okdhs.org.

USDA Foods are allocated based on the total number of lunches served in the previous year. USDA Foods are
forecast ayear in advance; if thereisan increase or decrease in the number of lunches served, thiswill bereflected
inthe next year’sallocation.

The maintenance of arefrigerator and/or freezer daily temperaturelog isrequired by the Food Distribution Unit of
DHSfor SFAsreceiving USDA Foods. Inthe event that arefrigerator or freezer containing USDA Foods should
mal function and the contents belost, USDA has deemed that the SFA must assume financial responsibility for the
lostitemsunlessadaily temperaturelog maintenancerecord can be produced. Thedaily temperaturelog maintenance
record could possibly save the SFA from being placed in the unfortunate situation of having aclaimfiled by USDA
for the value of USDA Foodslost. Refer to page CM -95 for an example of thelog.

A USDA Foods Product Comment Form devel oped by USDA isto providelocal SFAswith astandardized method
inwhichto document undesirable and/or inferior USDA Foodsreceived by their SFAs. Refer to page CM-97 for a
sample Comment form.

A written system of accountability must be developed for the USDA Foods received by the SFA. USDA refersto
thisasaperpetual inventory. Thisisthe complete and accurate record of the receipt, distribution, use, disposal,
and inventory of USDA Foods. Refer to page CM-99 for asample Perpetual Inventory form.

Sitesareto use USDA Foodsin the preparation of required food items or side dishes of thereimbursablelunch. In
addition, they may be used in the preparation of meals served under any other meal service activity that isoperated
in the site under the nonprofit CNP account; e.g., SBR, SMP, ala carte sales, and snacks. (Reference All State
Directors Memo 99-SNP-14)

Examplesof ACCEPTABLE useof USDA Foodsare:

»  Repackaging and selling USDA Foods peanutsin the alacarte salesline.

e Serving USDA Foods beef patties at a school function banquet. The cost must be at least equal to or greater
than the value of the USDA Foods contained inthemeal. The USDA value of the USDA Foods must accrue
to the nonprofit school food service account (SFSA).

e Using USDA Foodsin baking itemsthat are sold in the teachers’ lounge aslong as they are also sold/served
to students.

Examples of UNACCEPTABLE use of USDA Foods are:
e Catering operationsfor sites not participating in the NSLP.
e Cateringfor child care centers not participating in the CACFP.
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Using USDA Foodsin the preparation of meals served at aschool function banquet where the USDA value of
the USDA Foodsis not returned to the nonprofit SFSA.

Using donated productsin baking itemsthat are given/sold exclusively to faculty, parent organizations, or the
public.

Using USDA Foods in any nonstudent-related events such as catering banquets for civic groups, partisan
political functions, or supplying refreshments for parent organizations. Further, SFAs are prohibited from
increasing their orders for USDA Foods for the purpose of supporting school-related functions other than
NSLP, SBP, etc.

G. Commodity Processing

Commodity processing alows state distributing agencies (DHS) and eligible SFAsto contract with commercial food
processors to convert raw bulk USDA Foods into more convenient ready-to-use end products.

USDA Foods processed by USDA do not require the school to follow procurement regulations. However, if a
USDA Foods item is being processed by afood vendor, then procurement regulations must be followed.

1

Commodity Processing Operations

USDA offers states an estimate of the dollars planned to support a particular commodity. Multipleformsof a
commodity are available as ordering options, one of which isbulk for reprocessing.

For example, fundsto support the turkey market may be spent on turkey roasts, turkey ham, whole turkeys, or
bulk pack turkeys. The bulk pack is specifically designed for efficient processing into end products such as
dliced deli meat, hot dogs. DHS coordinates with school districts the best forms in which to order this
commodity to meet school needs.

For raw bulk USDA Foods to be further processed into selected end products, DHS or SFAS contract with
commercial food processorsto have USDA Foods converted to more usable forms.

Thislegally binding agreement (or processing agreement) allows the processor to receive USDA Foods like
bulk chicken as an ingredient in the production of afinished end product like chicken nuggets or patties. In
turn, the value of USDA Foods is passed through to the recipient agency in the form of alower cost for the
finished product. USDA purchases and delivers bulk donated foods to the designated processing location as
ordered by DHS.

The Commodity Value Passed on to SFA

Processors entering into these types of agreements must ensure that the full value of USDA Foods contained
in the finished products is returned to the SFA. Thisvalue can be returned to the SFA by:

a  Discounting thenormal commercial price of aproduct.

b. Paying arefund to the school.

c. Chargingafeefor servicefor converting the USDA Foods.
End products made from meat or poultry are usually produced under fee-for-service agreements. Under
this arrangement, the end products are sold at a processing fee, which represents the processor’s costs for

labor, packaging, other ingredients, and administrative overhead. With afeefor service, the value of the
USDA Foods in the end products is not included in the price of the product.
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3 Typesof Commodity Processing Agreement

Processing agreements can be between FNS, DHS, and aprocessor, or an SFA and aprocessor. Therearefour
basic types of agreement:

» National Processing Agreement (NPA). To reduce costs and paperwork, FNS has taken on the role of
holding the agreement with the processor, monitoring the bond and approving all of the end products
manufactured under the agreement. For additional information on NPA, go to <www.fns.usda.gov./fdd/
processing/national/>.

* Sate Master Agreement. Under a state master agreement, DHS enters into an agreement with the
processor and designated eligible SFAs may purchase end products from their processor.

* SateAgreement. Under astate agreement, DHS negotiates bids and/or prices, sel ects the processor and
the end products that will be produced, and enters into an agreement with the processor.

* Recipient Agency Agreement. Under arecipient agency agreement, the SFA enters into an agreement
with the processor. Thiskind of arrangement requiresthe approval of DHS. Once approved, the SFA may
purchase end products from that processor. A recipient agency agreement should be used after the SFA
has completed its procurement process.

4. Procurement of Processing Services

e Under anational agreement, DHS or the SFA isresponsible for conducting procurement, depending on
who controls the finished product.

* Under astate agreement, DHS s responsible for conducting procurement.

* Under both the state master agreement and the recipient agency agreement, the SFA is responsible for
conducting the procurement.

Regardless of the type of agreement that is used, processing services must be procured following federal
procurement regulations.

All procurements are subject to the most stringent procurement thresholds whether that is federal, state, or
local thresholds.

5. Regulations Governing Commodity Processing

Commodity processing isgoverned by regulations contained in 7 CFR §250.30. For acomplete copy of 7 CFR
8250 regulations, go to the Food Distribution Web site at <www.fns.usda.gov/fdd/regs;fd regulations.htm>.

For more information about commaodity processing, we suggest that you contact DHS. A list of these state
contactsmay befound onthe Food Distribution Web site at <www.fns.usda.gov/fdd/contacts/sdacontacts.htm>.
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REFRIGERATOR/FREEZER DAILY TEMPERATURE LOG
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Retain completed form with monthly Child Nutrition Programs (CNP) records.
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REFRIGERATOR/FREEZER DAILY TEMPERATURE LOG
INSTRUCTIONS

The maintenance of a refrigerator and/or freezer temperature log is required by the Food Distribution Unit of the
Department of Human Services(DHS) for any institution receiving commodities. Intheevent that arefrigerator or freezer
containing United States Department of Agriculture (USDA) commodities should malfunction and the contents belost,
USDA has deemed that the institution must assume financial responsibility for the lost items unless atemperature log
maintenance record can be produced. Thetemperature log maintenance record could possibly savetheinstitution from
being placed in the unfortunate situation of having aclaim filed by USDA for thevalue of commoditieslost. Refrigerators
should be maintained at 41°F or below; freezers should be maintained at 0°F or bel ow.

INSTRUCTIONS

e Useoneform per freezer and/or refrigerator unit.

*  Record nameof site, name of refrigerator/freezer unit, and month and year.

* Record atemperature reading of every unit each morning.

* Post the date, time, and temperature of each unit on the designated form for that unit.

e Initial form for the day the temperature of the unit was recorded.

Document temperatures daily during operations. Record the temperatures|ate each Friday afternoon and early Monday

morning if theinstitution is closed for the weekends. Record the temperature immediately after a known or suspected
power loss. During holidays, record the temperature at least every other day, with no more than atwo-day gap.
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RETURNTO: Department of Human Services
Food Distribution Agency
P.O.Box 25352
OklahomaCity, Oklahoma 73125

405-521-3581

COMMODITY PRODUCT
COMMENT FORM

Contract Party: Date:
(Nameof food servicedirector,
SFA’s name, address,

and telephone number)

Commodity Item(s):

Complaint;

Location: Complaint madeby:
(Site'sname, address,
and telephone number)

Commodity Contract Number: (Located on case—must have this number)
Commodity Lot Number: (Usually located on case—valuableto have)
Other Identifying Information: (Pack date; can code; any other numbers available)

FOR STATEAGENCY USEONLY
Vendor: Order Number:
Shipped From: Date:
Destination Paint: Date:
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PERPETUAL INVENTORY FOR USDA FOODS

Sateof Oklahoma
Department of Human Services

Food Item Location Description Best If Used by
DATE QUANTITIES|QUANTITIES| BALANCE INITIALS REMARKS
IN ouT
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ADDITIONAL INFORMATION

A. Food Leaving School Premises/Designated Eating Areas (Reference FNS Instruction 786-8, Revision 1)

The authorizing legislation and program regulations clearly intend that meals (breskfasts, lunches, and snacks)
reimbursed under the programs are to be SERVED and CONSUMED as part of the school program on school or
school-related premises. Therefore, school meals given to children to take home are not reimbursable. Theterm
PREMI SES has been defined as those assigned eating areas for both students and adults. Guests must also eat
their mealsinthe designated areas. No food items—meals, leftover food, or USDA Foods—areto be carried away
from the premises by any person. However, meals such as those taken on school-supervised field trips may be
reimbursed if they meet meal pattern requirements and are served and consumed as part of aschool-related function.
These functions must be part of the curriculum, as defined by the State Agency, and not extracurricular events.
Meals served off-site should be subject to especialy stringent sanitary and precautionary measures to avoid
contamination and spoilage. NOTE: USDA requiresthat all food items necessary for areimbursable meal must be
provided by the SFA. Therefore, any part(s) of ameal that is being provided by a parent, student organization,
grandparent, or any other person or entity must not be claimed for reimbursement. (Reference 7 CFR §210.10)

B. Useof Leftover Foods (Reference USDA Policy Memo 89-SNP-7 and 96-SNP-28)

1 Therehasbeen astrict interpretation of regulations dealing with the use of foods produced and USDA Foods
used in the school food service program.

At the same time, discarding unusable leftover food when there are needy people in the community and there
are charitable nonprofit organizations in the community that can use the food to address that need is wasteful
and violates humanitarian sensibilities.

2 Anew policy will now alow the state the flexibility to authorize SFAs to release leftover food to charitable
nonprofit organizations under the following conditions:

a  Good meal production planning isfollowed to ensure that one meal per child is produced.
b. Theleftover food cannot be used in the food service program and would otherwise be thrown away.
c. Stateand local health codes are followed.

d. Thereisan agreement on file at the SFA between the SFA and the nonprofit organization to include, at a
minimum: (&) terms of the agreement; (b) duties of the district; (c) duties of the contractor;
(d) nondiscrimination; (€) contractor not an officer, employee, or agent of the district; (f) liability; (g) hold
harmlessand indemnification; and (h) certification of liability insurance. Anexample of an agreementison
pageCM-109.

e. Documentation must be maintained with food production records. Thismust include, at a minimum:
e What food items

e Quantities
e Date
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C. Food Garbage

USDA has very strict regulations about the distribution of food garbage for the use of feeding animals. The
Oklahoma Department of Agriculture should be contacted for further information.

D. Sanitation/Health Inspections of Kitchens

1

2

Sanitation

Local, county, and state standards must be followed. It is recommended that a sample of each food served
during the day betaken at each meal service and kept under refrigeration for at least 72 hours before discarding.
The Oklahoma State Department of Health Food Service Establishment Regulations (Chapter 256) may be
obtained through the Consumer Protection Division of Food Sanitation at 405-271-5243. Thisinformation may
also be accessed at <www.health.state.ok.us>.

Health Inspections of Kitchens

a  Section 111 of the Child Nutrition and WIC Reauthorization Act of 2004 (Public Law 108-265) amended
Section 9(h) of the Richard B. Russell National School LunchAct regarding health inspectionsrequiredin
schools participating in the NSLP or SBP.

b. Each school must obtain at least two health inspections each school year. The inspections must be
conducted by the Health Department. In addition, schools must post, in a publicly visible location, the
most recent health inspection and provide acopy of the health inspection report to amember of the public
upon request. If aschool isnot receiving the required two inspections per year, the school should contact
the Health Department to request that the inspections be conducted; the date and name of the person
spoken to concerning this matter should be documented.

c. TheReauthorization Act also requiresthe State Agency to annually submit areport on health inspections
to the Secretary of Agriculture. To meet thisrequirement, state agencies must annually collect and submit
to FNS the number of schools within the state that meet the requirement for two health inspections; the
number of schoolsthat have only obtained one inspection; the number of schoolsthat have not been able
to obtain any inspections; and the number of schools that exceed the required number of inspections.
(Reference USDA Policy Memo 2005-SP-10) Thisreport will be submitted through eClaimsby each school
district prior to the submission of the September claim for reimbursement.

d. OklahomalLaw Title630.S. Sections1-106.1(E) and 1-1118, and Title 75 O.S. Section 314(C)(1) requires
institutions such as schools to pay annual license renewal fees of $100 per site to the Oklahoma State
Department of Health. This fee is necessary to support the continued operation of food sanitation
programs, including facility inspections conducted by the Health Department.

E Competitive Food Services (ReferenceAll State Directors’ Memos 1985-SCHOOL S-28)

1

2

Section 10(a) of the Child Nutrition Act of 1966, asamended by Public Law 95-166in 1977, directs USDA to
issue regulations relating to the service of foods made available in competition with the NSLPand SBP. The
federal law does not provide specifics about how competitive foods should be regulated, and there is no
specific authority enabling USDA to regul ate foods sold outside of the designated food service areas. Designated
food service areasinclude any area where reimbursable meals are prepared, served, and/or consumed.

A lacartefoods are all other foods offered for individual sale and defined as foods sold at any time during the
school day anywhere on the school campus, including the school food service aress.
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3. USDA regulations do not prohibit the sale of these foods. These foods range from second servings of foods
that are part of the reimbursable school meal to foods that students purchase in addition to or in place of a
reimbursable school meal, such as ala carte sales and other foods and beverages purchased from vending
machines, school stores, and snack bars.

4. USDA regulation §210.11(b) statesthat the sale of these foods may be allowed in the food service areaduring
themeal period only if al incomefrom the sale of such foods accruesto the benefit of the nonprofit school food
service or school or student organizations approved by the school.

E Foodsof Minima Nutritiona Value (FMNV) (ReferenceAll State Directors Memo 1980-SNP-52)
1 Définition

USDA defines foods of minimal nutritional value as those foods which provide LESS than 5 percent of the
United States Recommended Daily Allowance (USRDA) for each of the eight specified nutrients per 100
calories AND less than 5 percent of the USRDA for each of eight specified nutrients per serving. The eight
specified nutrientsto be evaluated are protein, vitamin A, vitamin C (ascorbic acid), niacin, riboflavin, thiamin,
calcium, and iron. Inthe case of artificially sweetened foods, only the per serving measure would apply.

2. USDA realizesthat statesand local SFAsmay find it difficult to apply the 5 percent ruleto each food item sold
on school premises. Therefore, USDA has established amore practical method to evaluate FMNV. USDA has
identified four categories of food items that are considered to be FMNV. States and SFAs must restrict those
foodswhich areincludedin thefour categoriesof FMNV. (ReferenceAll State Directors Memo 1980-SNP-52)

The four categories of FMNV are soda water/carbonated beverages, water ices, chewing gum, and certain
candies. The types of food items belonging to each category are defined as follows:

a  Soda water/carbonated beverages—A class of beverages made by absorbing carbon dioxide in potable
water. The amount of carbon dioxide used is not less than that which will be absorbed by the beverage at
a pressure of one atmosphere and at a temperature of 60°F. It either contains no alcohol or only such
alcohal, not in excess of 0.5 percent by weight of the finished beverage, asis contributed by the flavoring
ingredient used. No product shall be excluded from thisdefinition becauseit containsartificial sweetener
or discrete nutrients added to the food, such as vitamins, minerals, and protein.

b. Water ices—Water icesarethefoods prepared from the sameingredients and in the same manner prescribed
for sherbets, except that the mix need not be pasteurized and complies with all the provisions as sherbet
(including therequirementsfor label statement of ingredients), except that no milk or milk-derived ingredient,
and no egg ingredient other than egg white, is used. Water ices include foods that are artificially or
naturally flavored with nonfruit or nonfruit juice flavorings. However, afrozen product with fruit or fruit
juiceor withmilk or milk productsisNOT classified asawater ice.

Unless the following types of products have an exemption for a specific product, they are considered
FAVINV:

Frozen, water-based bars—water ices

Frozen coffee/teadrinks—water ices

Partially frozen drinks—water ices

Frozen picklejuice/brine—water ice

Soda water floats—soda water; while these items contain ice cream which is not an FMNV, the main
ingredient is soda water
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Chewing gum—~Flavored products from natural or synthetic gums and other ingredients which form an
insoluble massfor chewing.

Certain candies—Processed foods made predominantly from sweeteners or artificial sweetenerswith a
variety of minor ingredientswhich characterize the following types:

Hard candies—A product made predominantly from sugar (sucrose) and corn syrup which may be
flavored and colored; ischaracterized by ahard, brittle texture; and includes such itemsas sour balls,
fruit balls, candy sticks, lollipops, starlight mints, after-dinner mints, sugar wafers, rock candy, cinnamon
candies, breath mints, jaw breakers, and cough drops.

Jellies and gums—A mixture of carbohydrates which are combined to form a stable gelatinous
system of jellylike character; are generally flavored and col ored; and include gumdrops, jelly beans,
jellied and fruit-flavored dlices.

Marshmallow candies—An aerated confection composed of sugar, corn syrup, invert sugar, 20
percent water, and gelatin or egg white, to which flavors and colors may be added.

Fondant—A product consisting of microscopic-sized sugar crystals which are separated by athin
film of sugar and/or invert sugar in solution such as candy corn or soft mints.

Licorice—A product made predominantly from sugar and corn syrup which is flavored with an
extract madefrom thelicoriceroot.

Spun candy—A product that is made from sugar that has been boiled at a high temperature and spun
at ahigh speed in a special machine.

Candy-coated popcorn—Popcorn which is coated with a mixture made predominantly from sugar
and corn syrup.

G Federal USDA Regulationsand FMNV

1

In order to further the nutrition goal s set forth by statute, current USDA regulations prohibit the sale of these
FMNV during student meal services (7 CFR § 210.11[b]). SFAsmust ensurethat they are complying with the
requirementsof FMNV inthefollowing areas:

a

Food service area/meal period (Reference All State Directors Memo 2001-SP-06)

() Thetermfood servicearearefersto any areaon-site premiseswhere program mealsare either served

or eaten. Eating areasthat are completely separate from the serving linesare clearly part of thefood
servicearea. Furthermore, sitesmay not design their food service areasin such away asto encourage
or facilitate the choice or purchase of FMNV as a ready substitute for, or in addition to, program
meals. Similarly, during meal periods includes both the time of serving and the time the student
spends eating the meal.

Accessto FMNV

(1) Itisnot permissiblefor asiteto serve FMNV duringameal service periodinthe areawherereimbursable

meals are served and/or eaten.
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(2 SFAsagreeto pricethereimbursable meal asaunit. Any FMNV provided with areimbursable meal at
no additional chargeisin fact being SOLD as part of the unit if the FMNV isonly available when a
reimbursable meal istaken. Thisviolates the prohibition against selling FMNV in the food service
areasduring meal periods. Further, such arrangementsviolatethe unit price provisionin the agreement.

c. Useof fundsin the nonprofit SFSA

Costs charged to the nonprofit SFSA must be both necessary and reasonable. The costs of FMNV
purchased for servicein thefood service areaduring meal periodsare neither necessary nor reasonable, so
they are not allowable costs. In some circumstances, the cost of MINOR quantities of FMNV used to
decorate or enhance afood or menu item is alowable. Any other costs of FMNV for service in the food
service areaduring meal periods must be disallowed. If SFSA fundsare used to purchase FMNYV for sale
outside a meal period or outside afood service area during meal periods, such purchases must be self-
sustaining. Thismeansthat funds must be deposited in the SFSA in an amount sufficient to cover all direct
and indirect costsrelating to the purchase and service of FMNV with SFSA funds. Records documenting
the recovery of these costs must be maintained and available for review.

H. State(Oklahoma) law and FMNV (Effective July 1, 2007)

1 SenateBill 265, which went into effect on July 1, 2007, wassigned into law by Governor Brad Henry onApril 14,
2005. The hill introduced a new section of law (70 O.S. Section 5-147) providing that each district board of
education shall ensure that:

a  Studentsin elementary school facilitiesare not provided FMNV except on special occasions. (Reference
700.S.85-147)

b. Studentsinmiddleand junior high school facilitiesare not provided FMNV except after school, at events
which take place in the evening, and on special occasions. An exception to the minimal nutritional value
standard will be diet sodawith less than ten calories per bottle or can.

c. Studentsin high schools are provided healthy food optionsin addition to any FMNV to which they have
any access at school. Each district shall provide incentives such as lower prices or other incentives to
encourage healthy food choices for high school students.

d. For purposeof thissection, foodsof minimal nutritional value meansany food so definedin 7 CFR 210.11
and listed in Appendix B of the regulationsfor the NSLP.

e. There may be exceptions to the above-named rules in certain instances. For example, FMNV may be
allowed when used as part of an instructional program; when prescribed by a physician or as part of a
student’ sindividualized education program (1EP); when part of alunch brought from home; or when used
asaningredient in aspecial recipe, such as cupcakeswith jellybeans or sweet potatoes with marshmallow

topping.
I. Specia Medical or Dietary Needs

1 USDA regulations state “ Schools shall make substitutions in foods listed in this section for students who are
considered disabled under 7 CFR Part 15(b) and whose disability restrictstheir diet. Schools MAY also make
substitutionsfor nondisabled studentswho are unableto consumethe regul ar breakfast, lunch, or milk provided
under the Specia Milk Program (SMP) because of medical or other special dietary needs. Substitutionsshall be
made on a case-by-case basis only when supported by a statement of the need for substitutions that includes
recommended alternate foods, unless otherwise exempted by USDA Food and Nutrition Service (FNS). Such
statement shall, in the case of a disabled student, be signed by a physician or, in the case of a nondisabled
student, by arecognized medical authority.” (Refer to pages CM-111 and CM -113 for medical forms.)
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2 SFAResponsihilities:
e Required to make substitutions or accommodationsfor studentswith disabilitiesif mealsor milk under

SMPisnormally available to the general student population and a Section 504 Planison filefor the
student (the Rehabilitation Act of 1973).

e Must provide additional meal services or food items not normally available for disabled students
when required inan |EP (IndividualsWith Disabilities Education Act [ DEA]).

e Must base substitutions or modificationsfor disabled students on a prescription written by alicensed
physician.

e Must base substitutions or modifications for nondisabled children on a medical statement by a
medical authority.

e Must not revise or change adiet prescription or medical order.

e May providefood or beverage substitutions or accommodationsfor nondisabled children with special
dietary needs as supported by a statement signed by a recognized medical authority

e Documentation of special dietary needs must be on file at the cafeteria manager’s office.

J FoodAllergy

1

Generally, children with food allergies or intolerances do not have adisability as defined under either Section
504 of the Rehabilitation Act or Part B of IDEA, and the school food service MAY, but is not required to, make
food substitutions for them.

However, when in the licensed physician’s assessment, food allergies may result in severe, life-threatening
(anaphylactic) reactions, the child’s condition would meet the definition of DISABILITY and the substitutions
prescribed by thelicensed physician must be made. Itistheresponsibility of the SFA to pay for any substitutions
required. (For moreinformation on allergy and anaphylaxislabel reading, go to <www.foodallergy.org>.)

K. Milk Substitutions (Nondairy Beverage)

1

Public Law 108-265, Section 102 statesthat aschool MAY substitute for the fluid milk requirement anondairy
beveragethat isnutritionally equivalent to fluid milk and meets nutritional standards established by USDA for
students who cannot consume fluid milk because of a medical or other special dietary need other than a
disability.

Substitutions MAY be made if the school notifies the State Agency in its Renewal Policy Statement that the
school isimplementing thisvariation. The substitution isrequired to have awritten statement from amedical
authority or from a student’s parent or legal guardian (refer to page CM-115 to see an example of the Milk
Substitution Request Form) that identifies the medical or other special dietary need that restrictsthe student’s
diet. The school shall not be required to provide beverages other than beverages the school hasidentified as
acceptable substitutes.

Expensesincurred in providing substitutionsthat arein excess of expenses covered by reimbursement shall be
paid by the SFA.
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NOTE: Only mealsthat contain milk or an acceptable milk substitute are reimbursable unless the schoal is
implementing the Offer versus Serve provision and the student declinesthe milk.

a REMINDER: Acceptablefluid milk to serveincludes pasteurized:

¢ Unflavored or flavored fat-free milk
¢ Unflavoredlowfat milk

e Lactose-reduced milk

¢ Lactose-freemilk

e Cultured buttermilk

b.  Fluid milk substitution rule appliesto the following CNP:
¢ Nationa School Lunch Program (NSLP)
e School Breakfast Program (SBP)
e After-School Snack Program (ASSP)
e Specid Milk Program (SMP)

¢.  Nondairy beverage nutrient requirements per cup:

e Cdcdum 276mg
e Protein 8¢

e VitaminA 5001U
e VitaminD 1001V
e Magnesium 24mg

d. Acceptable reasons for requesting a milk substitute:

e Milkalergy

¢ Religious

e Culturd

¢ Ethical reason
e Vegandiet

NOTE: If arequest statesthat a child does not like milk, thisis not an acceptable reason.
e, Unacceptable milk substitutions:

o Water
e Juice

NOTE: When the milk substitution request is due to a medical or special dietary need other than a
disability, the school chooses whether to accommodate the student and selects the nondairy beverage in
accordance with the final milk substitution rule.

L. Substitutions Due to Ethnic or Religious Preferences

Sites MAY consider ethnic and religious preferences when planning and preparing meals. Variations on an
experimental or continuing basisin thefood componentsfor the food-based menu-planning approaches must have
written approval from USDA. Contact the State Agency for further instructions. (Reference USDA Regulations
§210.10[q][2])
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EXAMPLE
USE OF LEFTOVER FOODS

AGREEMENT

THISAGREEMENT ismade and entered into this day of ,

, between , hereinafter referred to asthe Contractor, an
, hereinafter referred to asthe District.

WHEREA S the Contractor isanonprofit agency qualified to distribute food to needy personsin the community,

The parties hereby agree asfollows:

1

TERM

This Agreement is effective upon execution and shall remain in effect until terminated by the parties hereto.
Either party may terminate thisAgreement by providing the other party five days advance written notification,
delivered to its last known address.

DUTIESOFTHEDISTRICT

The District shall make available to the Contractor at no cost and on a nonexclusive basis|eftover food items
from the District’s food service operation, for which the District has determined it has no further use.

DUTIESOFTHECONTRACTOR

The Contractor shall pick up thefood itemsat timesand places mutually agreeableto the parties as specified in
paragraph 9, transport them as necessary, and provide them at no cost to needy persons, all in a manner that
complieswith applicablelawsand regulations.

NONDISCRIMINATION

Neither party shall employ discriminatory practices in its performance hereunder on the basis of race, color,
religion, national origin, ancestry, sex, age, or disability.

CONTRACTORNOTAN OFFCER,EMPLOY EE, ORAGENT OF THEDISTRICT

While engaged in performance of this contract, the Contractor is an independent contractor and is not an
officer, employee, or agent of the District.

LIABILITY
The District shall not be liable to the Contractor for personal injury or property damage sustained by the

Contractor in the performance of this contract, whether caused by the District, its officers, employees, or by
third persons.
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HOLD HARMLESSAND INDEMNIF CATION

The Contractor agreesto release, discharge, indemnify, defend, and hold harmlessthe District, its employees,
and agentsfor all illness, injury, or damage to persons or property which may arise out of the activities covered
under thisAgreement, including the transportation, distribution, use, or consumption of food items, irrespective
of any negligence on the part of the District.

Furthermore, the Contractor agreesto defend and fully indemnify the District from any and al liability, loss, or
damage the District or its agents or employees may suffer as a result of claims, demands, costs, penalties,
litigation, or judgments against it arising from any and all illness, injury, or damage to any person, persons, or
property caused by or resulting from the activities covered under thisAgreement, including the transportation,
distribution, use, or consumption of food item.

INSURANCE

The Contractor shall carry sufficient general liability insurance to protect itself, its employees, and agents
against all such claims (referenced in paragraph 7, above) arising under thisAgreement, and to indemnify and
defend the District.

Contractor shall providethe District with certificate(s) of insurance acceptableto the District’s Contract Supervisor,
specifying that the District isto be given written notice 30 daysin advance of any modificationto or termination
of coverage.

The Contractor’sinsurance carrier is; ,

Policy Number:

DELIVERY

Contractor shall take delivery at thefollowing location(s):

CONTRACTOR DISTRICT

Title Contract Supervisor
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MEDICAL STATEMENT
FOR
CHILDRENWITHOUT DISABILITIES

Requesting Special Foodsin Child Nutrition Programs

Part | (to befilled out by SFA or Parent/Guardian)

Name of Student: Age
Name of Parent/Guardian: Telephone Number:
School District: School Attended by Student:

Part 11 (to befilled out by arecognized Medical Authority)

Diagnosis (include description of the patient’s medical or other special dietary needs that restrict the child’s diet):

List food(s) to be omitted from diet:

List food(s) that may be substituted (diet plan):

Additional information:

Date Signature of Recognized Medical Authority

Telephone Number:
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MEDICAL STATEMENT
FOR
CHILDRENWITH DISABILITIES

Requesting Special Foodsin Child Nutrition Programs

Part | (to befilled out by the School District or the Parent/Guardian)

Name of Student: Age:
Name of Parent/Guardian: Telephone Number:
School District: School Attended by Student:

Part 11 (to befilled out by aPhysician)

Diagnosis (include description of the patient’s disability and the major life activity affected by the disability):

List food(s) to be omitted from diet:

List food(s) that may be substituted (diet plan) and any modifications of texture or consistency that are necessary:

Date Signature of Physician

Physician’ sTelephone Number:
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MILK SUBSTITUTION REQUEST

Student’'sName: Age Grade:

The Public School is participating in the milk substitution
provisionwhich statesthat aschool may substitutefor thefluid milk anondairy beveragethat isnutritionally
equivalent to fluid milk and meets Nutritional Standards established by the United States Department of
Agriculture(USDA). Ataminimum, the Nutritiond Standardsshall includefortification of cacium, protein,
vitaminA, and vitamin D to levelsfoundsin cow’s milk for studentswho cannot consume fluid milk
because of amedical or other special dietary need other than adisability.

The Public School has notified the State Department of
Education (the State Agency) that the school isimplementing thisvariation. Thesubstitution requiresa
written statement by amedica authority or by astudent’sparent or legal guardianthat identifiesthemedica
or other special dietary need which restrictsthe student’sdiet, except that the school shall not berequired
to provide beverages other than beveragesthe school hasidentified as acceptabl e substitutes.

Acceptable substitutesare asfollows:

Expensesincurredin providing substitutionsthat arein excess of expenses covered by reimbursements
shall be paid by the school district.

Date Signature of Medical Authority or Parent/Guardian
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How to Read a Label for a Milk-Free Diet
All FDA-regulated manufactured food products that contain milk as an ingredient are
required by U.S. law to list the word “milk” on the product label.

Avoid foods that contain milk or any of these ingredients:

butter, butter fat, butter oil, butter
acid, butter ester(s)

lactulose
milk (in all forms, including condensed,

buttermilk derivative, dry, evaporated, goat's milk
casein and milk from other animals, lowfat,
casein hydrolysate malted, milkfat, nonfat, powder, protein,
caseinates (in all forms) skimmed, solids, whole) H
cheese milk protein hydrolysate TheFood Al;\leét%)vlgﬁﬁnaphyl axis
cottage cheese pudding 11781 L ee Jackson Hwy
cream Recal dent® Suite 160 )

d: i :
zl:;tzrd ;((e):?ectr;::ms(,3 | gour cream solids Fgll,]rgra{é.’ \4'832_ %%?féi%%g
diacety! tagatose Fax: 703-691-2713
ghee whey (in all forms) www.foodaller gy.or
half-and-hal f whey protein hydrolysate faan@foodallergy Olg
lactalbumin, lactalbumin phosphate yogurt dy-org
lactoferrin
lactose

Milk is sometimes found in the following:
artificial butter flavor luncheon meat, hot dogs, sausages

baked goods margarine
caramel candies nisin

chocolate nondairy products
lactic acid starter culture and other nougat

bacterial cultures

How to Read a Label for a Soy-Free Diet
All FDA-regulated manufactured food products that contain soy as an
ingredient are required by U.S. law to list the word “soy” on the product
label.

Avoid foods that contain soy or any of these ingredients:

edamame soya
miso soybean (curd, granules)
natto soy protein (concentrate,
shoyu hydrolyzed, isolate)
soy (soy albumin, soy cheese, Soy sauce
soy fiber, soy flour, soy tamari
grits, soy ice cream, soy tempeh
milk, soy nuts, soy sprouts, textured vegetable protein
soy yogurt) (TVP)
tofu
Milk is sometimes found in the following:
Asian cuisine vegetable gum

vegetable broth vegetable starch

Keep the following in mind:

. The FDA exempts highly refined soybean oil from being labeled
as an allergen. Studies show most alergic individuals can safely eat
soy oil that has been highly refined (NOT cold pressed, expeller pressed,
or extruded soybean ail).

. Most individuals allergic to soy can safely eat soy lecithin.

. Follow your doctor’s advice regarding these ingredients.

How to Read a Label for a Peanut-Free Diet
All FDA-regulated manufactured food products that contain peanut as an ingredient
are required by U.S. law to list the word “peanut” on the product label.

Avoid foods that contain peanuts or any of these ingredients:

artificial nuts

beer nuts

cold pressed, expeller pressed, or
extruded peanut oil

goobers

ground nuts

mixed nuts

monkey nuts

nut pieces

nutmeat

peanut butter

peanut flour

peanut protein hydrolysate

Peanuts are sometimes found in the following:

African, Asian (especially Chinese,
Indian, Indonesian, Thai, and
Viethamese), and Mexican dishes

baked goods (e.g., pastries, cookies)

candy (including chocolate candy)
chili

egg rolls
enchilada sauce

marzipan
mole sauce
nougat

Keep the following in mind:

. Mandelonas are peanuts soaked
in amond flavoring.

¢ The FDA exempts highly
refined peanut oil from being
labeled as an allergen. Studies
show that most alergic
individuals can safely eat peanut
oil that has been highly refined
(NOT cold pressed, expeller
pressed, or extruded peanut oil).
Follow your doctor’s advice.

e A study showed that, unlike other
legumes, there is a strong possibility
of cross-reaction between peanuts and
lupine.

» Arachis oil is peanut oil.

* Many experts advise patients alergic
to peanuts to avoid tree nuts as well.

» Sunflower seeds are often produced on
equipment shared with peanuts.
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How to Read a L abel for a Wheat-Free Diet
All FDA-regulated manufactured food products that contain wheat as an ingredient
are required by U.S. law to list the word “wheat” on the product label. The law
defines any species in the genus Triticum as wheat.

Avoid foods that contain wheat or any of these ingredients:

bread crumbs hydrolyzed wheat protein

bulgur Kamut

cereal extract matzoh, matzoh meal (also spelled
club wheat as matzo, matzah, or matza)
couscous pasta

cracker meal seitan

durum semolina

einkorn spelt

emmer sprouted wheat

farina triticale

flour (all-purpose, bread, cake, durum,
enriched, graham, high-gluten, high-
protein, instant, pastry, self-rising,
soft wheat, steel ground, stone ground,
whole-wheat)

vital wheat gluten

wheat (bran, durum, germ, gluten,
grass, malt, sprouts, starch)

wheat grass

whole-wheat berries

Wheat is sometimes found in the following:
Soy sauce surimi
starch (gelatinized starch, modified
starch, modified food starch,

vegetable starch)

How to Read a L abel for an Egg-Free Diet
All FDA-regulated manufactured food products that contain egg as an ingredient
are required by U.S. law to list the word “egg” on the product label.

Avoid foods that contain egg or any of these ingredients:

albumin (also spelled albumen) mayonnaise
egg (dried, powdered, solids, white, yolk)  meringue (meringue powder)
eggnog ovalbumin
globulin ovovitellin
lysozyme surimi
Egg is sometimes found in the following:
baked goods marzipan
egg substitutes marshmallows
lecithin nougat
macaroni pasta

How to Read a Label for a Shellfish-Free Diet
All FDA-regulated manufactured food products that contain
a crustacean shellfish as an ingredient are required by U.S. law
to list the specific crustacean shellfish on the product label.

Avoid foods that contain shellfish or any of these
ingredients:
crab
crawfish (crayfish, ecrevisse)
lobster (languouste, langoustine, scampo, coral, tomalley)
prawn
shrimp (crevette)

Mollusks are not considered major allergens under food-
labeling laws and may not be fully disclosed on a product
label.
Your doctor may advise you to avoid mollusks or
these ingredients:

abalone

clams (cherrystone, littleneck, pismo, quahog)
cockle (periwinkle, sea urchin)

mussels

octopus

oysters

snails (escargot)

squid (calamari)

Shellfish are sometimes found in the following:
bouillabaisse
cuttlefish ink
fish stock
seafood flavoring (e.g., crab or clam extract)
surimi

Keep the following in mind:
« Any food served in a seafood restaurant may contain
shellfish protein due to crosscotnact.
¢ For some individuals, a reaction may occur from inhaling
cooking vapors or from handling fish or shellfish.

How to Read a Label for a Tree Nut-Free Diet
All FDA-regulated manufactured food products that contain a tree nut as an ingredient are required by U.S. law to list the specific tree

nut on the product label.
Avoid foods that contain nutsor any of these

ingredients:

almonds hickory nuts pesto
artificial nuts litchi/lichee/lychee nut pili nut
beechnut macadamia nuts pine nuts (also referred to as
Brazil nuts marzipan/almond paste Indian, pignoli, pigfiolia,
butternut Nangai nuts pignon, pifion, and pifion
cashews natural nut extract (e.g., nuts)
chestnuts almond, walnut) pistachios
chinquapin nut butters (e.g., cashew butter) praline
coconut nut meal shea nut
filberts/hazel nuts nut paste (e.g., almond paste) walnuts
gianduja (a chocolate-nut  nut pieces

mixture) nutmeat
ginkgo nut pecans
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M. Inventory Records

1 Because SFAsarerequired to account for all revenuesand expenditures and the definition of cost of food used
isthedollar value of beginning inventory plusthedollar value of food received during the period lessthevalue
of ending inventory, inventory is required by USDA of purchased foods. (Reference USDA Policy Memo
1984-SNP-31) Anlnventory Record isavailable on the SDE Web site <www.sde.ok .gov> to record the monthly
physical inventory. After logging on, highlight Services and Federal Programs. Click on Child Nutrition;
click on Documents; and scroll down the page to School Meal Program—Various Documents/Forms. The
publication reflects only the physical inventory for oneyear. Each SFA may print the appropriate number of
Inventory Records needed for each eating site. (Refer to pages CM-121 and CM-123 for forms.)

2. Aninventory systemisatool of management that must be maintained for an efficient food service operation.
Thisinventory book provides food service managers with a systematic method for taking and maintaining a
complete inventory record of purchased food and supplies.

An incorrect inventory can mean the difference between profit or loss and will also reflect an incorrect food
Cost.

Inventory records are used to:

e Develop meaningful food cost analysis (arrive at food and milk used).

e Prepare monthly orders for food and supplies.

e Avoid being overstocked or understocked.

. Assurethat quantity of food needed to meet menu requirementsis available.
e Prevent food deterioration by using older stocks first.

e Control any possible disappearance of foods.

e Fileinsuranceclaimsin case of fire or theft.

e Determinefood and milk used for financial reports.
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INVENTORY RECORD

ltem Month Date Month Date M onth Date

Amount |Unit Price] TOTAL | Amount |Unit Price] TOTAL | Amount |Unit Price] TOTAL
onHand | can/lb VALUE | onHand | can/lb VALUE | onHand | can/lb | VALUE
doz/unit $ doz/unit $ doz/unit $

$ $ $

INSTRUCTIONS

1. Refer to the Index of Purchased Foods for grouping of items. The format used groups items by food categories. For example,
instead of having all frozen foods in a separate section, all fruits are in one section and are separated into canned, frozen, and
dehydrated/dried. This arrangement is easy to use when preparing purchase orders.

2. The inventory form has only three columns to fill in. The Amount on Hand should be number of single units—such as 21 cans
applesauce (not 3 cases + 3 cans), 30 pounds frozen strawberries (not 1 can), 48 pounds flavored gelatin (not 2 boxes). The price
is the Unit Price—such as $1.85/#10 can, $.40/Ib, or $1.50/qt/jar. Items such as eggs would be priced per dozen, mustard might
be per gallon, vanilla per quart, but the majority of items will be priced per #10 can or per pound. The Total Value Column is
figured by multiplying the Amount on Hand by the Unit Price.

3. In the storeroom, the commodity items should be separated from the purchased foods and inventoried separately using the
perpetual inventory format provided by the Department of Human Services (DHS).

4. Any substantial amount of food in the refrigerators should be inventoried at the per portion cost.
5. For speed, accuracy, and efficiency, items on the storeroom shelf should be arranged in the same order as the inventory form.

6. When space and facilities permit, nonfood supplies should be in a separate storeroom. When this is not possible, they should be
grouped together in aphabetical order in one area of the storeroom.

7. Use hard-lead pencil only (#3); soft-lead pencils (#2 or #2 1/2) will smear.

8. When the monthly inventory has been totaled, transfer the totals to the Monthly Record of Inventory Value.
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YEAR:

MONTHLY RECORD OF INVENTORY VALUE

MONTH

TOTAL VALUE OF
PURCHASED FOODS

TOTAL VALUE OF SUPPLIES
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RESOURCE PAGE

Food-Buying Guide
Food-Buying Guide Cal culator

My Plate

USDA Recipes

OklahomaChild Nutrition Documents
Food Allergy Network

Meal Patterns

Meal Pattern Training Module

Final Ruleand Q& A on New Guidelines

USDA—Food and Nutrition Services
Menu Planning

Best Practices

USDA Foods (Commodities)
Vegetable Subgroups

Timeline of Implementation

http://teamnutrition.usda.gov/Resources/foodbuy/ngguide.html
http://fbg.nfsmi.org/

http://teamnutrition.usda.gov/myplate.html.html #
www.choosemyplate.gov

http://www.fns.usda.gov/tn/Resources/usda.recipes.html
http://ok.gov/sde.childnutrition-documents
http://www.foodallergy.org/

http://www.nfsmi.org/meal pattern

http://healthymeal s.nal .usda.gov/meal pattern

http://www.fns.usda.gov/cnd/Governance/L egislation/
nutritionstandards.htm

http://www.fns.usda.gov/fns/

http://healthymeal s.nal .usda.gov/menu-planning
http://healthymeal s.nal .usda.gov/bestpractices
http://www.fns.usda.gov.fdd
http://www.choosemyplate.gov/food-groups

http://www.fns.usda.gov/cnd/governance/legislation/
nutritionstandards.htm
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COMPELITIVE FOOUS ... ..t ettt e et e st e e e e s e e seeseeseesessesbesbesaeseenseneeseentenaenenneensennnnnnnens CM-102
(@10 117 0T 1 "o oo I CM-29
CritiCal CONIOI POINES ... .c.eeueieieieeee ettt sttt se e s e seesessesbesaeebesbeseeseenteneeneensenseneeneenenneesensenses CM-82
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Flow Chart for DeterminiNng WHOIE GIaiN ..........ccuviiiiiiiiiiesie ettt st sre et e e e e enesresrennens CM-35
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FOOO SafEtY INSPECIIONS ... .eveieieieieieeetee ettt et s e et e e e eseese e e eaeeseeaeeae et e sbess et ensensensenseneenens CM-102
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FPUIT COMPONENT ...ttt ettt b e bt sa e be e se e b e e e se e e e meemeeneebeebeabeabeebesbeseeete b es CM-12,CM-14
Fruit/Vegetable CoOmponent—SeParated ............ccoeveiiiiiiieriese et e CM-12,CM-24
GrAING/BIEAOS.......cueitieeteieete ettt sttt sttt sttt ettt e b e e bt e ettt sttt st CM-34,CM-35,CM-36
Graing/BreadS Chart fOr 2013 .........o.ciiieiiieiieiseres ettt sttt sttt st see b seene s CM-37,CM-38
Graing/BreadS Chart fOr 2014 ........cveeiuee sttt eteeete e tee et e e steeeteesateesbeeeseeesbessasesabessasesseesnees CM-39, CM-40
HACCP/FOOU SAFELY ...veveietiiieeisiesisieis ettt st st be s se e s e e e se s e se st esesbesesbeneebe e e beneabe e ase e esensesestenensens CM-79
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