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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.

» 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 also
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 New School Meal Requirements on pages CM -6 and CM-7 and
Implementation Timelinefor Finad Ruleon page CM-8.)

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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C.

d.

(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: Schoolsmust usefood-based menu planning for lunch. (Refer to Lunch Meal Pattern onpage CM -6.)

Breakfast: Schools must use the new meal pattern breakfast requirements. (Refer to page CM-7.)

Identification of the Reimbursable Meal at the Beginning of the Food Service Line (Reference United
States Department of Agriclture [USDA] Regulation §210.10[a][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-9 for a copy of the
| dentification of aReimbursable Meal sign.)

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

Three Grade GroupsAre Required for Breakfast and Lunch

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
groupsfor 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. Inother 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.

Additionally, the new meal pattern does not allow for schools with a grade configuration with one grade
above or bel ow the grade grouping to follow the predominant grade group requirements (aswas previously
allowable).

CM-4
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e. Thethreeage/gradegroupsare:

e GradesK-5
e Grades6-8
e Grades9-12
Age/Grade Group Differences
GradelLevel: GradelLevel: GradelLevel:

K -5 (Ages5-10)

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

6-8 (Ages 11-13)

Calorie Ranges

Breakfast: 400-550

L unch: 600-700

9-12 (Ages 14-18)

Calorie Ranges

Breakfast: 450-600

Lunch: 750-850

CaloricOverlaps

B: 400-550
L: 600-650

CaloricOverlaps

B: 450-500

L: NO OVERLAP
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LUNCH MEAL PATTERN

GradesK-5% Grades6-8° Grades9-122

Meal Pattern Amount of Food® Per Week (Minimum Per Day)
Fruits (cups)® 2.5(0.5) 25(.5) 5(1)
Vegetables(cups)® 3.75(0.75) 3.75(0.75) 5(2)

Dark Green® 0.5 0.5 0.5

Red/Orange? 0.75 0.75 1.25

Beans/Peas

(Legumes)© 0.5 0.5 0.5

Starchy© 0.5 0.5 0.5

Othercd 0.5 0.5 0.75
Additional Vegto

Reach Total® 1 1 15
Grains(oz eq)f 8(1) 8(1) 10(2)
Meat/Meat Alternates

(0z eq) 8(1) 9(1) 10(2)
Fluid Milk (cups)® 5(2) 5(2) 5(2)
Mini-max calories

(kcd)" 550-650 600-700 750-850
Saturated fat (% of

total caories)" <10 <10 <10
Sodium (mg)™ <1230 <1360 <1420
Transfat” Nutrition label or manufacturer specifications must indicate zero grams of trans fat per serving.

Food itemsincluded in each group and subgroup and amount equivalents. Minimum creditable servingis 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.

Larger amounts of these vegetables may be served.

This category consists of Other Veegetables as defined in §210.10(c)(2)(iii)(E). For the purposes of the NSLP, the
Other Veegetabl es requirement may be met with any additional amountsfrom the dark green, red/orange, and beans/
peas (legumes) vegetabl e subgroups as defined in 210.10(c)(2)(iii).

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

Beginning July 2, 2012 (SY 2012-2013), at |east half of the grainsitems (or products) offered must bewholegrain-rich.
Beginning July 1, 2014 (SY 2014-2015), all grainsitems (or products) must bewholegrain-rich.

Beginning July 1, 2012 (SY 2012-2013), all fluid milk must belowfat (1 percent or less, unflavored) or fat-free (unflavored
or flavored).

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

Final sodium targets must be met no later than July 1, 2022 (SY 2022-2023). Thefirstintermediate target must be met
no later than SY 2014-2015, and the second intermediate target must be met no later than SY 2017-2018. Seerequired
intermediate specificationsin §210.10(f)(3).

CM-
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BREAKFAST MEAL PATTERN

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/Orange’ 0 0 0

Beans/Peas

(Legumes)® 0 0 0

Starchy® 0 0 0

Othercd 0 0 0
Additiona Vegto

Reach Total® 0 0 0
Grains(oz eq)f 7(2) 8(1) 9(1)
Meat/Meat Alternates

(ozeq) 0 0 0
Fluid Milk (cups)? 51 5(2) 5(2)
Mini-max calories

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

total calories)" <10 <10 <10
Sodium (mg)™ <540 <600 <640
Transfat" Nutrition label or manufacturer specifications must indicate zero grams of trans fat per serving.

Food itemsincluded in each group and subgroup and amount equivalents. Minimum creditable servingis 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.

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 NSLP, the
Other Veegetabl es requirement may be met with any additional amountsfrom the dark green, red/orange, and beans/
peas (legumes) vegetabl e subgroups as defined in 210.10(c)(2)(iii).

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

Beginning July 2, 2012 (SY 2012-2013), at least half of the grainsitems (or products) offered must bewholegrain-rich.
Beginning July 1, 2014 (SY 2014-2015), all grainsitems (or products) must bewholegrain-rich.

Beginning July 1, 2012 (SY 2012-2013), al fluid milk must belowfat (1 percent or less, unflavored) or fat-free (unflavored
or flavored).

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

Final sodium targets must be met no later than July 1, 2022 (SY 2022-2023). Thefirstintermediate target must be met
no later than SY 2014-2015, and the second intermediate target must be met no later than SY 2017-2018. Seerequired
intermediate specificationsin §210.10(f)(3).

There is no separate meat/meat aternate component in the SBP. Schools may substitute 1 oz eq of meat/meat
aternate for 1 oz eq of grains after the minimum daily grains requirement is met.
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Implementation Timeline for Final Rule
Nutrition Standards in the National School Lunch
and School Breakfast Programs

Implementation School Year for NSLP (L)
and SBP (B)
New Requirements 2015/16 | 2016/17 | 2017/18|2022/23
FruitsComponent
o Offerfruit daly LB LB LB LB
e Fruit quantity increaseto 5 cups/week (minimum
1 cup/day) L,B L,B L,B L,B
Vegetables Component
e Otfer vegetables subgroups weekly L L L L
GrainsComponent
* All grainsitems must bewholegrain-rich L,B L,B L,B L,B
o Offer weekly grains(daily min) L,B L,B L,B L,B
M eat/M eat Alter nate Component
| o Oftfer weekly meat/meat dternate (dailly min) | L | L | L | L |
Milk Component
o Offer only tat-free (unflavored or flavored)
and lowfat (unflavored) milk L,B L,B L,B L,B
Dletary Specifications (To Be M et on Average Over a Week)
» Calorieranges L. B L.B L. B L. B
» Saturated fat limit (no change) L,B L,B L,B L,B
» Sodium targets
* Target 1—July 1, 2014 L,B
* Target 2—July 1, 2017 L,B
* Target 3—July 1, 2022 L,B
e Zero grams of transfat per portion L,B L,B L,B L,B
Menu Planning
[ + Asingle FBMP approach | LB | LB | LB | LB |
Age-GradeGroups
 Establisn age/grade groups: K-5, 6-8, 9-12 | L,B | L,B | L,B | L,B |
Offer versus Serve
» Reimbursable mealsmust contain afruit
or vegetable (1/2 cup minimum) L,B L,B L,B L,B
Monitoring
» 3-year Adm Review cycle L,B L,B L,B L,B L,B
« Conduct weighted nutrient analysis on
1 week of menus L,B L,B L,B L,B L,B
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The Full-Value Lunch Meal

=)

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

ANO .o
\I == 1 or more of your choice

Fruits
1 or more of your choice

Bread or grain
1 item

Fat-Free or lowfat milk
1/2 pint

Offer versus Serve: THE CHOICE IS YOURS!
You may select all 5 items
or any 2 + a fruit or vegetable.

Oklahoma State Department of Education Cafeteria Managers’ Training Section, July 2015
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4. FiveVegetable SubgroupsAre Required

a.  There arefive 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 multiplelines.

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 vegetable subgroup document to identify in which group the various vegetables fall on
pageCM-22.

5. Fruits and Vegetables Are Two Separate Components

a. Under thenew 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, fruit isarequired component. Vegetables can be substituted for thefruit at
breakfast, but only if the first two cups per week of any such substitution are from the dark green, red/
orange, beans/peas (legumes), or the other 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.

»  Lunch—Student must take at least 1/2 cup of fruit or vegetable or a combination of both to equal
1/2 cup. However, if the student selects one fruit and one vegetable to count as two food items out
of the three required, then the student MUST take the full serving size (as menued) of one or the
other of the fruit or vegetable.

»  Breakfast—Students are required to take at least 1/2 cup fruit or juice.

e All other items must be taken in quantity served.

CM-10
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6. Daily and Weekly Minimumsfor Meat/Meat Alternate
a.  Although thereareno daily or weekly maximumsfor each grade group, menu planners must not exceed
the caloriclimits. Inaddition, using lowfat preparation methods and specifying lowfat and low-sodium

commercially prepared meat/meat alternateswill be helpful in meeting the dietary specificationsfor 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-Rich Requirement

a  Thereare daily minimum and weekly minimum quantities of grains. All grain products must be whole
grain-rich, except that to be credited to the whole-grain requirement once the weekly minimum
requirement is met, any non-whole grain-rich product can be served as an extra. The extras must be
included inthe analysis, and all SFAsmust still meet the requirementsfor calories, sodium, and saturated
fat. Under Offer versus Serve, cashiers must know that the non-whole grain-rich products would NOT
count toward the required food items for a reimbursable meal.

b.  Under the new requirements, there are both daily and weekly minimum quantities. Although at thistime
there are no maximum quantities, menu plannersmust stay within theweekly range of maximum caoriesfor
each grade group.

c. RefertopageCM -35 (Updated Graing/Breads Chart).

8. Desserts

Schools may count no more than two grains-based servings (2 oz equivalents) per week toward the grains

requirement. Desserts need to be whole grain-rich. Aswith other parts of the new rule, thisrequirement will

help schools stay within the dietary specifications.
9. Milk

a  Under themeal pattern requirements, schoolsM UST offer only lowfat and fat-freemilk. If flavored, the
milk must befat-free. Thisrequirement will help schools stay within the caloric ranges.

b. Toencouragechildrentodrink milk, schoolsmust 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-127.)
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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 studentswhowish todrink it. Schools
who have awater fountain in the dining area are meeting this requirement.

C. Components

L Fruits Fruits Requirements

Breakfast M eal Pattern Lunch Meal Pattern

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

Fruits| 5(0) | 5(1) | 5@) | 5() [25 (0525 (0.5)[25 (0.5) 5 (1)
(cups)

a  Fruitsivegetables separated into two components
b. A daily serving at breakfast and lunch
e Athreakfast 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 offeringsmay beintheform 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 | GradesK -8 |Grades9-12] GradesK -5| Grades6-8| GradesK -8 (Grades9-12
Meal Pattern Amount of Food Per Week (Minimum Per Day)
Vegetables O O 0 O 375 375 375 5 (1)
(cups) (075) (075) (075)
Dark Green O O 0 O 5 5 5 5
Red/Orange O O O O 075 075 075 125
Beans/Peas O O 0 O 05 05 05 05
(L egumes)
Starchy 0 0 0 0 0.5 0.5 0.5 0.5
Other 0 0 0 0 0.5 0.5 0.5 0.75
v to mower] O 0 0 0 1 1 1 1.5
Total

a A daily serving at lunch that reflects variety over the week
b. Vegetable subgroup weekly requirementsfor:
e Dark Green (e.g., broccali, collard greens, spinach)
* Red/Orange (e.g., carrots, sweet potatoes, tomatoes)
e Beans/Peas (Legumes) (e.g., kidney beans, lentils, chickpeas)
e Starchy (e.g., corn, green peas, white potatoes)
e Other (e.g., onions, green beans, cucumbers)
e Additional vegetablesto meet 5-cup weekly total
c. Variety of preparation methods available:
e Fresh, frozen, canned
e USDA Foods offersavariety of no-salt added or lower-sodium products
d. Changesin crediting of leafy greens
e Onecupraw 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 aternate, but

not as both.
Oklahoma State Department of Education Cafeteria Managers’ Training Section, July 2015 CM-13




3 GraingBreads

Grains/Breads
Breakfast M eal Pattern Lunch Meal Pattern
GradesK-5| Grades6-8 | GradesK -8|Grades9-12) GradesK -5| Grades6-8| GradesK -8 [Grades9-12
Meal Pattern Amount of Food Per Week (Minimum Per Day)
Grains| 7(1) | 8(1) | 7() 9(1) 8(1) | 8(1) 8(1) | 10 (2
(0z eq)
a  Schoolsmust offer the daily and weekly minimum servings of whole grain-rich products at lunch. While

maximums on Grains/Breads have been rel axed, cal orie maximumsremainthesame. (Refer to page CM-16.)

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

Criteriafor wholegrain-richfoods:

»  Mesettheserving sizerequirementsusing the new chart on page CM -35in the Graing/Breads Instruction
AND

*  Meet at least ONE of thefollowing:

Whole grains per serving must be > 8 grams

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

Whole grain must be listed as the first ingredient on the product 1abel
Must be the appropriate weight for the specific grade groups needed
Grain-Based Desserts

*  Only two creditable grain-based desserts allowed at lunch per school week
* Theseitemsare amajor source of solid fats and added sugars per DGA 2010

Grains. Breakfast

Offer the daily and weekly servings of grain items at breakfast

e InSY2014-2015, al grainitemsoffered must bewholegrain-rich

*  SchoolsMAY substitute meat/meat alternate for grain once daily grains minimum is met

e Formulated grain-fruit products cannot be used to meet grain 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).

»  Theterm formulated grain-fruit products doesNOT apply to granolabars or fortified cereals.

CM-14
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4. Meats

Meat/Meat Alternate

Breakfast M eal Pattern Lunch Meal Pattern

GradesK-5| Grades6-8 | GradesK -8 |Grades9-12) GradesK -5| Grades6-8 | GradesK -8 |Grades9-12

Meal Pattern Amount of Food Per Week (Minimum Per Day)
Aeme| O | O | 0 | 0 [8@®)|9@Q) | 9@ 100
(0z eq)
a  Daily and weekly requirementsfor lunch only
b.  Whilemaximumsfor Meat/Meat Alternate have been relaxed, cal orie maximumsremainthe same. (Refer to
pageCM-16.)
c. 2o0zeqdaily for studentsin Grades 9-12
d. 1ozeqdaily for younger students
e. A variety of meat/meat alternate are encouraged
f.  Tofuand soy yogurt will be allowable asameat alternate (Refer to the on-line Food-Buying Guidefor item
equivalency.)
5  FuidMilk
Milk
Breakfast M eal Pattern Lunch Meal Pattern
GradesK-5| Grades6-8 | GradesK-8|Grades9-12) GradesK -5| Grades6-8| GradesK -8 [Grades9-12
Meal Pattern Amount of Food Per Week (Minimum Per Day)
Fludmik | 5(1) | 5(1) | 5(1) | 5(2) 51 | 501 5@ | 51
(cups
a  Allowablemilk optionsinclude:
*  Fat-free (unflavored or flavored)
e Lowfat (unflavored only)
» 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
trans fat 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 Minimum and maximum calorie(kca) levels

e Average over course of the week

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

*  Target3: SY2022-2023
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b. Thesodiumlevelsinthistablereflect thetargetsbeginning in the 2014-2015 school year. Therearetwo
other target levelsthat will be phased in over the next ten years.

Sodium

Daily amount based on the average over a5-day week

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

Breskfast <540mg <600mg <540 mg <640mg

Lunch <1230 mg <1360 mg <1230mg <1420mg

4, Transfat

a Food products and ingredients must contain no trans fat. This is defined as less than 0.5 grams per
serving. Schoolswill needtoreviewthe Nutrition Factslabel or manufacturer specificationsto determine
transfat content.

b. Thisrequirement does not pertain to thetransfat 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. |If the pizza crust contains trans fat, the pizza would not meet the dietary
specification criteria.

c. 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 -19 through CM -21 for each grade group.

Make sureall graing/breadsitems served are whole grain-rich.

While Grains/Breads and Meat/M eat Alternates have been relaxed, the cal orie maximums have remained the same.
No more than two grain-based servings (2 oz equivalency) per week.

Include all vegetable subgroups over the week. (Refer to subgroup on page CM-22.)

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 -23 through CM -26.

Refer to Breakfast or Lunch Meal Patterns on pages CM -6 and CM-7.
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Short and Long Week Calculations

Calculations are rounded to the nearest 0.5 0z eq and 0.25 cup.

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

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 GradesK-8 Grades9-12
Breakfast Weekly (Daily) Weekly (Daily) Weekly (Daily) Weekly (Daily)

Fruits (cups) 3(1) 3D 30 30

Grain (ozeq) 4(1) 5(2) 5(1) 55(1)

Fluid Milk (cups) 3(2) 3 3( 30

3-Day School Week GradesK-5 Grades6-8 Gradesk-8 Grades9-12

Lunch Weekly (Daily) Weekly (Daily) Weekly (Daily) Weekly (Daily)

Fruits (cups) 15(.05) 15(05) 15(.05) 3(1)

Vegetables (cups) 2.25(0.75) 2.25(0.75) 2.25(0.75) 3(1)
Dark Green 05 05 05 05
Red/Orange 05 05 05 1
Beans/Peas (Legumes) 05 05 05 05
Sarchy 05 05 05 05
Other 025 025 025 05
Additional Veg to 0 0 0 0
Reach Total

Grain (0z eq) 5(1) 51 5(2) 6(2)

Meat/Meat Alternates 5(1) 55(1) 55(1) 6(2

(0z eq)

Fluid Milk (cups) 3(D) 3() 30D 3()
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Four-Day School Week M eal Component Adjustments

4-Day School Week GradesK-5 Grades6-8 GradesK-8 Grades9-12
Breakfast Weekly (Daily) Weekly (Daily) Weekly (Daily) Weekly (Daily)

Fruits (cups) 4(1) 4(1) 4(1) 4(1)

Grain (0zeq) 55(1) 6.5(2) 6.5(1) 7(0)

Fluid Milk (cups) 4(1 4(1) 4(1) 4(1)

4-Day School Week GradesK-5 Grades6-8 GradesK-8 Grades9-12

Lunch Weekly (Daily) Weekly (Daily) Weekly (Daily) Weekly (Daily)

Fruits (cups) 2(.05) 2(05) 2(.05) 4(2)

Vegetables (cups) 3(0.75) 3(0.75) 3(0.79) 4(1)
Dark Green 05 05 05 05
Red/Orange 0.75 075 075 125
Beans/Peas (Legumes) 05 05 05 05
Sarchy 05 05 05 05
Other 05 05 05 075
Additional Veg to 2 25 25 5
Reach Total

Grain (0z eq) 65(1) 6.5(1) 6.5(2) 8(2

Meat/Meat Alternates 65(1) 7(1 7(2) 8(2)

(0z eq)

Fluid Milk (cups) 4(0) 4(1) 4(1) 4(0)
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Six-Day School Week M eal Component Adjustments

6-Day School Week GradesK-5 Grades6-8 GradesK-8 Grades9-12
Breakfast Weekly (Daily) Weekly (Daily) Weekly (Daily) Weekly (Daily)

Fruits (cups) 6(1) 6(1) 6(1) 6(2)

Grain (0z eq) 85(1) 95(1) 95(1) 11(1)

Fluid Milk (cups) 6(1) 6(1) 6(1) 6(1)

6-Day School Week GradesK-5 Grades6-8 GradesK-8 Grades9-12

Lunch Weekly (Daily) Weekly (Daily) Weekly (Daily) Weekly (Daily)

Fruits (cups) 3(.05) 3(0.5) 3(.05 6(2)

Vegetables (cups) 45(0.75) 45(0.75) 45(0.75) 6(1)
Dark Green 05 05 05 05
Red/Orange 0.75 075 075 125
Beans/Peas (Legumes) 05 05 05 05
Sarchy 05 05 05 05
Other 05 05 05 0.75
Additional Veg to 17 175 175 25
Reach Total

Grain (oz eq) 95(1) 95(1) 95(1) 12(2)

Meat/Meat Alternates 95(1) 11(1) 11(2) 12(2)

(0z eq)

Fluid Milk (cups) 6(1) 6(1) 6(2) 6(0)
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Seven-Day School Week M eal Component Adjustments

7-Day School Week GradesK-5 Grades6-8 GradesK-8 Grades9-12
Breakfast Weekly (Daily) Weekly (Daily) Weekly (Daily) Weekly (Daily)

Fruits (cups) 7(2) 7(2) 700 7(2)

Grain (0zeq) 10(2) 11(1) 11(2) 125(1)

Fluid Milk (cups) 7(2) 7(D) 7(0) 7(1)

7-Day School Week GradesK-5 Grades6-8 GradesK-8 Grades9-12

Lunch Weekly (Daily) Weekly (Daily) Weekly (Daily) Weekly (Daily)

Fruits (cups) 35(.05) 35(05) 35(.05) 7(2)

Vegetables (cups) 5.25(0.75) 5.25(0.75) 5.25(0.75) 7(0)
Dark Green 05 05 05 05
Red/Orange 0.5 075 0.75 125
Beans/Peas (Legumes) 05 05 05 05
Starchy 05 05 05 05
Other 05 05 05 075
Additional Veg to 25 25 25 35
Reach Total

Grain (0z eq) (D) 11(2) 11(2) 14(2)

Meat/Meat Alternates 1@ 125() 125(1) 14(2)

(0z eq)

Fluid Milk (cups) 7(1) 6(1) 7() 7(0)
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Crediting of Food

A. Food-Buying Guide
The USDA Food-Buying Guide provides menu planners with 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 isalso
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. A compact disc version can be requested from the State Agency.

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 Guideisdividedintoyield tablesusing asix-column format:

FoodAs 2 Purchase Servings 4 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 agiven size(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 pieces or 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 cul ated 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 culate 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 this food?

e Inwhat formwill | purchase thisfood?

e What serving sizeislisted in Column 4?

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—Fruits

FoodAs
Purchased,
AP

2Pu

rchase 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 1—Meat/M eat Alternates

FoodAs 2 Purchase Servings 4 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 has updated the Food-Buying Guidein segments. Thefirst task has been completed—to separate the Fruits

and Vegetables Section aswell as add the vegetable subgroups. USDA will post updated sections as soon asthey are
available to the FNS Partner Web and public Web site.
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B. GraingBreads

1 Allwholegrain-richgrainitems, including thosethat are part of battered and/or breaded products offered must
be counted toward the weekly grains requirement.

2. Oncetheweekly minimum requirement ismet, any non-whole grain-rich product can be served asan extra. The
extrasmust beincluded intheanalysis, and all SFAsmust still meet the requirementsfor calories, sodium, and
saturated fat. Under Offer versus Serve, cashiers must know that the non-whole grain-rich products would
NOT count toward the required food itemsfor areimbursable meal.

3. Whalegrain-richinclude, but are not limited to, whole-wheat flour, oatmeal, whole cornmeal, and brown rice.

4. Therearethreedifferent waysto identify wholegrain-rich products. (Refer tothe Flow Chart for Determining
Whole-Grain Creditability on page CM -33 for further assistance.)

a Wholegrain product will be listed asthefirst ingredient on theingredient label. Thisindicates that the
product isat least 50 percent whole grain.

INGREDIENTS: M ODIFIED
CORN STARCH, CORNSTAREH;SUGAR, SALT,
CALCIUM CARBONATE, OAT FIBER,
TRIPOTASSIUM PHOSPHATE, WHEAT STARCH,
VITAMIN E (MIXED TOCOPHEROLS) ADDED TO
PRESERVE FRESHNESS
NOTE: Water can bethefirstingredient.
b. Anindividual grain serving must provide 8 grams OR MORE of wholegrain per serving. For purchased
grain items, program operators can specify that the product label be stamped with the whole-grain stamp.
¢. Whole grain-rich servings may be specified on the CN label.
CN
084299
Five 0.69 oz fully cooked chunk-shaped chicken pattie fritters provide 2.00 oz
CN equivalent meat/meat alternate and 1.00 oz equivalent whole grain-rich grains for CN
the Child Nutrition Meal Pattern Requirements.
CN

5. Labelsthat verify thewhole grain-rich contribution must be maintained to document that the requirement
was met.

a  Grain-based desserts can be used for the grain requirement, but must be limited to atotal of 2 0z equivaents
per week. Grain-based dessertsare usually significant sources of solid fatsand added sugars. Inaddition,
fortified grain products cannot be used to meet the grains requirement. Reducing these foods will help
schools stay within the saturated fat and caloric limits.

b. Oncethebread item isdetermined to meet the whol e grain-rich requirement, then the food item must meet
portion sizerequirements. (Refer to the Graing/Breads Chart on page CM -35 through CM -36 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 first ingredient in the list of ingredients on the package label? ]

Yes
p
Is there a whole-grain statement Diets
rich in whole-grain foods and other plant
foods low in fat, saturated fat, and
Yes| cholesterol may reduce risk of heart
€— disease and some cancers or a whole-
grain stamp on the product, or whole-
grain stamp indicating > 8 grams whole
wheat per serving?
\.
Yes
<
\ 4

} Ciminslowntil.org

-
i
o
]
5
%
|
-4
5]
2
&
=

THE 100% STAMP

]
=
m
b

s 0 N

£AT 48 OR MORE OF
WHOLE GRAINS DALY

J

No

Does the CN label or manufacturer’s
Product Formulation Statement verify the

product as whole grain?

)

Lo

Product meets whole-grain definition.

Product does not meet whole-grain

Maintain crediting information to verify definition.
contribution.

Yes

Buying Guide, Ex

ibit A.

Step 2: [Determine servin% size to meet the meal pattern requirement. Refer to the USDA Food-

J
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Common Grains

Five common grains—wheat, corn, oats, rice, and rye—are listed bel ow, along with some of the formsin which they
may be purchased.

Wheat Whole corn Rice

Whole wheat Cornmeal, germinated Brownrice

Cracked wheat Corntortillas Wildrice

Wheat berries Corntortillachips Bromated wheat flour

Groates Grahamflour Corntortillashells

Crushed wheat Whole durum wheat flour Whole-grain pasta

Oats Rye Other grains:

Rolled oats Ryeflakes Amaranth

Oamed Ryeflour Barley

Oat flour Soba noodles (with whole Millet flakes

Entirewheat flour buckwheat flour as primary Quinoa
ingredient) Bulgur

Grain Products (Ingredients) That Are Not Whole Grain-Rich

Long-grainwhiterice Instantized flour Flour

Phosphated flour Enriched flour Self-rising flour

Whiteflour Enriched self-rising flour Wheat flour

Bread flour All-purposeflour Cakeflour

Unbleached flour Hominy grits Pearled (also called pearl) barley
Hominy Farina Durum flour

Enrichedrice Riceflour Degerminated cornmeal

6. Grains/Breads Chart
SFAs and program operators refer to:
e Section 3 Grainsg/Breads of the Food-Buying Guide for Child Nutrition Programs.

All wholegrain-rich products must be credited based on per-ounce equivalent (oz eq) standards. Refer to page
CM-35for the Grains/Breads chart using 16 grams per serving (Exhibit A).

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.

7. Caculating 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 reci pe 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
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EXHIBITA: UPDATED SCHOOL LUNCH AND BREAKFAST
WHOLE GRAIN-RICH OUNCE EQUIVALENCY (OZ EQ) REQUIREMENTSFOR
SCHOOL MEAL PROGRAM S'?

» Toaster pastry (unfrosted)

GROUPA 0OZ EQ FOR GROUP A
 Bread-type coating 1 ozeq = 2gm o 08 oz
* Breadsticks (hard) 34 ozeq = 17gn 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 o 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-wheat 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

t 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.
2 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.
3 Allowed only as dessert at lunch as specified in §210.10.

4 Allowed for desserts at lunch as specified in §210.10 and for breakfasts served under the SBP.
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GROUPE OZ EQFORFOR GROUPE

* Cereal bars, breakfast bars, granolabars* (with 1 ozeq = 69gm 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 o 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 or 22 oz
V4 ozeq = 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 ozeq
1 oze
1 oze

1 cupor 1 ozfor flakes and rounds
1.25 cupsor 1 oz for puffed cereal
V4 cupor 1lozforgranola

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 whole grain and fortified cereal.
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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. Theselistswill
be updated monthly and posted to the FNS CN L abeling Program Web siteat: <www.fns.usda.gov/cnd/cnlabeling/
authorized.htm>.
Theinformationintheselistswill be provided in search-capable Portable Document Format (PDF) and limited
tothefollowinginformation: 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 alternate items, regardless of cooking methodsused 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 thelabel:
*  Product name
e Ingredient listing in descending order of predominance by weight for all ingredients
» 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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A six-digit product identification number that will appear in the upper right-hand corner of the CN label
statement

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

The month and year the label was approved by USDA/FNS

e. Advantage of using CN-labeled products:

The product carries a USDA warranty. If 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:

Guaranteethat the FULL requirement will be met (the product’s contribution toward the meal pattern
requirementsis specified inthe CN label statement)

Assure that a product is good for children
Assurethat children will like the product

Suggest that products without aCN label areinferior or that CN-labeled products are superior

g. SFAresponsibilitiesconcerning CN labels:

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.)

Provide site managers with serving sizes/crediting information
If a half-iceberg/half-spinach mix is served and counted as a dark green vegetable, there must be a

statement as such on the |abel

SAMPLECNLABEL STATEMENT

CN
(000000

Each 4.5 oz Chicken Stir-Fry Bowl provides 1.5 0z 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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Acceptable documentation using CN labels are:
CN-L abeled Products

e TheCN label providesawarranty against audit claimswhen the product is used according to the manufacturer’s
direction.

— Program operators may submit an original CN label or aphotocopy or photograph of the original CN label
during an AR as acceptable and valid documentation. If using aphotocopy or photograph of the CN label,
please be sureto follow the criteria below:

— Photocopies of the CN label must be shown attached to the original product carton.

OR

— Photographs of the CN label must be shown attached to the original product carton. (CN labelsthat are
photocopied or photographed must be visible and legible.)

e When avalid CN logo and crediting statement are provided, state reviewers must not request a Product

Formul ation Statement or other additional crediting information.

Watermarked CN L abes

e A CN label with a watermark is used when the CN logo and contribution statement are used on product
information other than the actual product carton and is presented as a separate document.
e Iftheoriginal CN label or thevalid photograph or photocopy of theoriginal CN label isNOT available, program
operators may providetheBill of Lading (invoice) containing the product name AND:
— A hard copy of the CN label copied with a watermark displaying the product name and CN number
provided by the vendor
OR
— Anélectronic copy of the CN label with awatermark displaying the product name and CN number provided
by the vendor.

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 provides aproduct 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 productsis 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/icnd/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 let their desireto offer children acommercially prepared product outweigh their
need to obtain proper documentation for the product. If vendors understand that the program will not
purchaseaproduct without proper documentation, they will be more accommodating in providing sufficient
information.

¢. 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.
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A product formulation statement must satisfy all thefollowing REQUIREMENTS: (Seesampleformson
pages CM-41 through CM -54.)

Be on the company’s letterhead.

Provide the product name, as written 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 meadl pattern requirements. Thismay be combined with the certification
statement.

Contain a certification 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 |ean meat/meat alternate when prepared
according to product directions.”

Provide sufficient information for purchaser to determinethe reasonabl eness of the crediting statement.
For meat/meat alternates, the following must also be included:

— Description of creditableingredients per Food-Buying Guide.

— Ounces per raw portion of creditableingredient.

— Food-Buying Guideyield/creditable amount.
— Information concerning alternate protein product (APP), if applicable.

Be signed and dated by alegally authorized representative of the company.

SFA responsihilities concerning product formulation statements:

Prior to purchase, carefully review the product formul ation statement to determine the reasonabl eness
of information provided by the manufacturer. Thereisno easy way to verify theaccuracy of information
on aproduct formulation statement.

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

Assurethat product received meets specificationsand 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 thelabel: “ Thisitem contains alternate protein product(s) authorized as an alternative food
in the Child Nutrition Programs.”

Nutrition 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 -55) 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.

CM-40
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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:

Oklahoma State Department of Education Cafeteria Managers’ Training Section, July 2015 CM-41



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 Evaluation 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).

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

. Theproteinlevd 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 adescription in 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 |nformation) 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 (which isunheated)
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, therearethreeacceptableyield ratios. (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 purchase unitsare11b,
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 descriptionisnot on the label, 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
PDCAASi 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 calcul ation.

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 The total 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 formul ation statement i s acceptable 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, practicaly 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.

[. 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-isdivided 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 nonprotei n 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
inthe Protein 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 |east 61.8 percent on as As-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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(Placeinformation on company letter head with signatureof alegally authorized representative of thecompany.)

PRODUCT FORMULATION STATEMENT
FORPREPARED FRUIT OR PREPARED VEGETABLE

Product Name: Code Number:

Case/Pack/Count/Portion/Size:

VVolume 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 16 grams of whole-grain or enriched flour or meal, bran or germ, or an equivalent amount of cereal as
provided in FNSInstruction 783-1, Rev. 2, to equal 1 serving Graing/Breads. Grains/breads may be credited in 1/4-
serving increments.

" CNPrequiresaminimum of 1/8 cup fruit/vegetable to be counted toward meal requirements.
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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 Combihation 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—M ultiply 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: _Happy Empanada Date: 6/ 25/ 10 Phone Number: (999) 555-5555
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Product For mulation Satement for Grainsin School M eals

(Crediting Standards Based on Revised Exhibit A
Weights Per Oz Equivalent)

School food authorities (SFAs) should include a copy of the label from the purchased product carton in addition to the
following information on letterhead signed by an official company representative. The new crediting standards for
grains (asoutlined in Policy Memorandum SP 30-2012) must be used beginning SY 2013-2014.

Product Name; CodeNo.:
Manufacturer: Serving Size:
I.  Doestheproduct meet theWholeGrain-Rich Criteria: Yes No
(Refer to SP 30-2012 Grain Requirements for the National School Lunch Program and School Breakfast
Program.)
Il.  Doestheproduct contain noncreditablegrains. Yes No How many grams.

(Products with more than 0.24 oz equivalent or 3.99 grams for Groups A-G and 6.99 grams for Group H of
noncreditable grains cannot be credited using Exhibit A weights. Please use template for crediting using
amount of creditable grains.)

. UsePolicy Memorandum SP 30-2012 Grain Requirementsfor the National School L unch Program and
School Breakfast Program: Exhibit Atodetermineif theproduct fitsinto GroupsA-G, Group H, or Group |.
(Please be aware that different methodologies are applied to calculate servings of grain component based
on creditable grains. Groups A-G use the standard of 16 grams creditable grain per 0z eq; Group H usesthe
standard of 28 grams creditable grain per oz eq; and Group | is reported by volume or weight.)

I ndicatewhich Exhibit A Group (A-1) theProduct Belongs:

Description of Product Per |  Portion Sizeof Product Weight of One-Ounce CreditableAmount
Food-Buying Guide AsPurchased Equivalent asListedin
SP 30-2012
A B A+B

Total CreditableAmount?

Total Creditable Amount must be rounded DOWN to the nearest quarter (0.25) oz eq. Do NOT round up.

Total weight (per portion) of product as purchased

Total contribution of product (per portion) 0z equivaent
| further certify that the above information istrue and correct and that a - ounce portion of thisproduct (ready for
serving) provides oz equivalent Grains. | further certify that noncreditable grains ARE NOT [] or ARE []

above 0.24 o0z eq per portion (please check one box). SFAs should include totals of noncreditable grains in weekly
maximumif above0.24 0z eq.

Signature Title

Printed Name Date Phone Number
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EXAMPLE

Product For mulation Satement for Grainsin School M eals

(Crediting Standards Based on Revised Exhibit A
Weights Per Oz Equivalent)

School food authorities (SFAS) should include a copy of the label from the purchased product carton in addition to the
following information on letterhead signed by an official company representative. The new crediting standards for
grains (asoutlined in Policy Memorandum SP 30-2012) must be used beginning SY 2013-2014.

Product Name: Wheat Smile Pancakes CodeNo.: 14005

Manufacturer: ABC Bread Company Serving Size: 2 PanCakes 50 8 (1.75 02)

I.  Doestheproduct meet theWholeGrain-Rich Criteria: Yes_ X No
(Refer to SP 30-2012 Grain Requirements for the National School Lunch Program and School Breakfast
Program.)

[I.  Doestheproduct contain noncreditablegrains: Yes No__x Howmanygrams:
(Products with more than 0.24 oz equivalent or 3.99 grams for Groups A-G and 6.99 grams for Group H of
noncreditable grains cannot be credited using Exhibit A weights. Please use template for crediting using
amount of creditable grains.)

.  UsePolicy Memorandum SP 30-2012 Grain Requirementsfor the National School L unch Program and
School Breakfast Program: Exhibit A todetermineif theproduct fitsinto GroupsA-G, Group H, or Group |
(Please be aware that different methodologies are applied to calculate servings of grain component based
on creditable grains. Groups A-G use the standard of 16 grams creditable grain per 0z eq; Group H usesthe
standard of 28 grams creditable grain per oz eq; and Group | is reported by volume or weight.)

I ndicatewhich Exhibit A Group (A-1) theProduct Belongs. _ C

Description of Product Per | Portion Sizeof Product Weight of One-Ounce CreditableAmount
Food-Buying Guide AsPurchased Equivalent asListedin
SP 30-2012
A B A-+B
Pancakes 50 grams 34 grams 1.47

‘ Total CreditableAmount? _

Total Creditable Amount must be rounded DOWN to the nearest quarter (0.25) oz eq. Do NOT round up.

Total weight (per portion) of product as purchased 508
Total contribution of product (per portion) _ 7.25 0z equivalent

| further certify that the aboveinformationistrue and correct and that a_2.75 - ounce portion of thisproduct (ready for
serving) provides_1.25 oz equivalent Grains. | further certify that noncreditable grains ARE NOT [] or ARE [
above 0.24 o0z eq per portion (please check one box). SFAs should include totals of noncreditable grains in weekly
maximumif above 0.24 0z eg.

Signature Title

Printed Name Date Phone Number
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Product For mulation Satement for Grainsin School M eals

(Crediting Sandards Based on Grams of Creditable Grains)

School food authorities (SFAS) should include a copy of the label from the purchased product carton in addition to the
following information on letterhead signed by an official company representative. The new crediting standards for
grains (asoutlined in Policy Memorandum SP 30-2012) must be used beginning SY 2013-2014.

Product Name: CodeNo.:
Manufacturer: Serving Size:
I.  Doestheproduct meet theWholeGrain-Rich Criteria: Yes No
(Refer to SP 30-2012 Grain Requirements for the National School Lunch Program and School Breakfast
Program.)
II.  Doestheproduct contain noncreditablegrains. Yes No How many grams:

(Products with more than 0.24 oz equivalent or 3.99 grams for Groups A-G and 6.99 grams for Group H of
noncreditable grains cannot be credited using the amount of creditable grains only.)

lll.  UsePolicy Memorandum SP 30-2012 Grain Requirementsfor the National School L unch Program and
School Breakfast Program: Exhibit Atodetermineif theproduct fitsinto GroupsA-G, Group H, or Group|.
(Different methodologies are applied to calculate servings of grain component based on creditable grains.
Groups A-G use the standard of 16 grams creditable grain per oz eq; Group H usesthe standard of 28 grams
creditable grain per oz eq; and Group | is reported by volume or weight.)

I ndicatewhich Exhibit A Group (A-1) theProduct Belongs:

Description of Creditable | Gramsof CreditableGrain [Gram Sandard of Creditable CreditableAmount

Grain Ingredient* Ingredient Per Portion® Grain Per Oz Equivalent
(16 g or 28 g)?
A B A+B

Total CreditableAmount?®

* Creditable grains are whol e-grain meal /flour and enriched meal/flour.

1 (Serving size) X (% of creditablegraininformula). Please be aware serving size other than grams must be converted to
grams.

2 Standard grams of creditable grains from the corresponding group in Exhibit A.

3Total Creditable Amount must be rounded DOWN to the nearest quarter (0.25) oz eq. Do NOT round up.

Total weight (per portion) of product as purchased
Total contribution of product (per portion) 0z equivalent

| further certify that the above informationistrue and correct and that a - ounce portion of this product (ready for
serving) provides oz equivalent Grains. | further certify that noncreditable grains ARE NOT [] or ARE []

above 0.24 oz eq per portion (please check one box). SFAs should include totals of noncreditable grains in weekly
maximum if above0.24 0z eq.

Signature Title

Printed Name Date Phone Number
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EXAMPLE

Product For mulation Satement for Grainsin School M eals

(Crediting Standards Based on Grams of Creditable Grains)

School food authorities (SFAS) should include a copy of the label from the purchased product carton in addition to the
following information on letterhead signed by an official company representative. The new crediting standards for
grains (asoutlined in Policy Memorandum SP 30-2012) must be used beginning SY 2013-2014.

Product Name: Wheat Sile Pancakes CodeNo.: 14005

Manufacturer: ABC Bread Company Serving Size: _2 Pancakes 50 g (2.75 02)
(Raw dough weight may be used to Calculate Creditable grain amount)

I.  Doestheproduct meet theWholeGrain-Rich Criteria: Yes__x  No
(Refer to SP 30-2012 Grain Requirements for the National School Lunch Program and School Breakfast
Program.)

II.  Doestheproduct contain noncreditablegrains: Yes No How many grams:
(Products with more than 0.24 oz equivalent or 3.99 grams for Groups A-G and 6.99 grams for Group H of
noncreditable grains cannot be credited using the amount of creditable grains only.)

I, UsePolicy Memorandum SP 30-2012 Grain Requirementsfor the National School L unch Program and
School Breakfast Program: Exhibit Atodetermineif theproduct fitsinto GroupsA-G, Group H, or Group|.
(Different methodologies are applied to calculate servings of grain component based on creditable grains.
Groups A-G use the standard of 16 grams creditable grain per oz eq; Group H usesthe standard of 28 grams
creditable grain per oz eq; and Group | is reported by volume or weight.)

Indicatewhich Exhibit A Group (A-1) theProduct Belongs. _ C

Description of Creditable | Gramsof CreditableGrain [Gram Sandard of Creditable CreditableAmount
Grain Ingredient* Ingredient Per Portion® Grain Per Oz Equivalent
(16 g or 28 g)?
A B A-+B
Whole-wheat flour (¢7%) 23.5 16 1.4687
Enhriched flour (22%) 11 16 .6875
2.15
Total CreditableAmount?®

* Creditable grainsare whole-grain meal/flour and enriched meal/flour.

1(Servingsize) X (% of creditablegraininformula). Please be aware serving size other than grams must be converted to
grams.

2 Standard grams of creditable grains from the corresponding group in Exhibit A.

3Total Creditable Amount must be rounded DOWN to the nearest quarter (0.25) oz eq. Do NOT round up.

Total weight (per portion) of product as purchased 50 8 (1.75 02)
Total contribution of product (per portion) 2.00 0z equivalent

| further certify that the aboveinformationistrue and correct and that a .75 - ounce portion of this product (ready for
serving) provides2.00 oz equivalent Grains. | further certify that noncreditable grains ARE NOT [J or ARE []

above 0.24 oz eq per portion (please check one box). SFAs should include totals of noncreditable grains in weekly
maximum if above0.24 0z eqg.

Signature Title

Printed Name Date Phone Number
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NUTRITION FACTSLABEL

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

Sample Label for Macaroni and Cheese

New title signal sthat
thelabel containsthe
newly requiredinfor-

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

Serving Size 1 cup (2289)
Servings Per Container 2

Amount Per Serving

Nutrition Facts

Calories 250 Calories From Fat 110

% Daily Value*

& &

your calorie needs:

* Percent Daily Values are based on a 2,000 calorie dig
Your daily values may be higher or lower depending on

Calories: 2,000 2,500
Total Fat Lessthan 659 80g
Sat Fat Lessthan 20g 259
Cholesterol  Lessthan 300mg 300mg
Sodium Lessthan 2,400mg 2,400mg
Total Carbohydrate 300g 3759
Dietary Fiber 259 30g

Total Fat 129 18%
Saturated Fat 39 15%
Trans Fat 3¢ “Y

Cholesterol 30mg 10% |

Sodium 470mg 20%

Total Carbohydrates 31¢ 10% |7
Dietary Fiber Og 0%
Sugars 5¢

Protein 5g

e

VitaminA 4%

VitaminC 2%

Cacium 20%

Iron 4%

—

& &

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.

NOTE: Naturally
occurring trans fat
is acceptable

% 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.

CalOries ..o kcd Protein ..., grams
Total fat ..o grams Saturated fat ......ccceeveieeenennne grams
Carbohydrates ..........cccoceeveuenne. grams SOAIUM ..o milligrams
Total dietary fiber ..........cccc...... grams Cholesterdl ........ccoeoveneniennnne 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 thisproduct 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) isprepared 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 doesnot 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
moi sture 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.  Crestivity.

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 reci pesincludetoast, seasoned vegetables, scrambled eggs, sandwiches, and salad
bars.

Each standardized recipe should contain the following information:

Yied

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 modificationsmade to USDA recipes must be documented. A new recipe must bewritten 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:

School Site:

Record the date (month, day, and year) of the meal service.

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 Item
. Meat/Meat Alternate (Mt)
. Fruit (F)
. Vegetable
—Dark Green (DGV)
—Red/Orange (ROV)
—Beang/Peas (Legumes) (LV)
—Starchy (SV)
—Other (OV)
. Graing/Breads (GB)—Must be whole grain-rich (WGR)
. 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 required to be 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 visually 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. 1f
a school is not able to position the salad bar in alocation prior to the PoS, the State Agency may authorize
alternatives to the PoS lunch counts. If the fruits and vegetables are located 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.”

5. If thesalad bar isdesigned to provide acomplete reimbursable meal, the production record must be maintained
onthe FULL meal Food Production Record forms.
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Salad/Food Bar Production Record
Instructions

Follow theseinstructionswhen the salad/food bar isplanned asa menuitemor extra offeringsrather thanareimbursable

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:

ItemA:

ItemB:

ItemC:

ItemD:

ltemE:

ItemF:

IltemG:

Check the Vegetable and/or Fruit Component box when it is being used as a component toward a
reimbursable meal. Note: Salad/food bar must be monitored when contributing to any part of the
reimbursable meal.

Comments: Note any special circumstancesregarding meal contribution.

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., cannedinjuiceor 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 therecipe 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.

Record times and temperatures according to your local HACCP plan.

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), Starchy (SV), Other (OV), Milk (MKk), Extra Foods/Condiments (X). The planned
serving size must also beindicated.

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).

Quantity of Food Left Over

Enter the quantity of each food item left at the end of the meal service. Indicate leftovers in a
standardized measure.

Quantity Used on the Salad/Food Bar

Subtract Item D from Item C, and record quantity.

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.

CM-70
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SALAD/FOOD BAR PRODUCTION RECORD

Date:

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

Meal Contribution

|:| Vegetable Component

|:| Fruit Component

NOTE: Use thisform ONLY when the salad/food bar is planned as a menu item or extra offerings rather than a
reimbursable meal. Salad bar items will be counted in total meal contribution dietary specifications.

(A)
Food Item Prepared/What Form
Recipe Number or Product Brand

(B)
Time
and
Temp

(©) (D)

M eal Total Quantity
Contribution of Food
and Serving| Prepared

Size (Ib or qty)

(B
Quantity
of Food
Left Over

(Ib or qty)

(F)
Quantity
Used
on the Salad/
Food Bar

©)

Comments

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 items that 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 20z 1oz 2 oz eq Chicken 1 oz eq Cheese
Alternate
8 ounce equivalent (0z | T  Marinara Wth T  Lowfat Yogurt Tues 20z 40z 2 0z eq Beef 1 0z eq Yogurt
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 eg Cheese 20z eq C Sadlad
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-Rich |[M  Whole-Wheat Mon 1 ea, 2 dlices 2 0z eq Bun 1 oz eq Bread
8 ounce equivalent (oz Bun Bread
eq) weekly/ 2 oz eq Noodles 1 oz eq Roll
1 ounce T  Whole Grain-Rich |T  Whole Grain-Rich |Tues 1/2 cup, 1 ea
equivalent (oz eq) daily Noodles Roll
2 oz eg Tortilla 2 oz eg Tortilla
W  Tomato-Basil W  Whole Grain-Rich |Wed 1lea 1ea
Tortilla Tortilla
2 0z eq Rice 2 0z eq Roll
Th Whole Grain-Rich [Th Whole Grain-Rich | Thurs 1/2 cup, 1 ea
Rice Roll 2 oz eq Crust 2 oz eg Roll
F  Pizza Crust, Whole|F  Whole Grain-Rich | Fri lea lea TOTAL: (MAX) TOTAL: (MIN)
Grain-Rich Roll 10 oz eq 90z eq
Component Food Item Serving Size Total Servings—Sample
Fruits M Fresh banana or raisins (1/4 cup raisins = 1/2 cup) Mon 1/2 cup 1/2 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 1/2 cups
Component Food Item Serving Size Total Servings—Sample
Vegetables M Baked beans or sweet potato fries Mon 3/4 cup Dark Green 1 1/2 cups
3 3/4 cups weekly/ T Cooked spinach or green peas Tues 3/4 cup Red/Orange 1 1/2 cups
3/4 cup daily w Roasted herb corn or cole slaw Wed  3/4 cup Beans/Peas (L egumes)
3/4 cup
Th Steamed broccoli or celery sticks Thurs 3/4 cup Starchy 3/4 cup
F Fresh carrots or green beans Fri 3/4 cup Other 2 1/4 cups
TOTAL: 6 3/4 cups
Component Food Item Serving Size Total Servings—Sample
Milk Fat-free milk, flavored or unflavored each day All day, 8 ounces 5 cups weekly
5 cups weekly/ (1 cup)
1 cup daily
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OFFER VERSUS SERVE (OvS)
Breakfast

o  Offer daily 3food components
e 1. Grains/Breads

2. Fruitsor Vegetables

3. Milk

4. Additional Food Item as, Another Fruit and/or
Vegetable or Grains serving OR M eat/M eat
Aléter nateif minimum Grainsrequirement hasbeen
m

e Offer 4food items
e  Student must take 3 of the4 items
Fruit—Must offer 1 cup; student must takeat least 1/2 cup

e«  Other 2items must be selected in quantity planned

Oklahoma State Department of Education Cafeteria Managers’ Training Section, July 2015 CM-75



OFFER VERSUS SERVE (OvS)
Lunch

o  Offer daily food components
« 1 Meat/Meat Alternate
2. Vegetables
3. Fruits
4. Grains/Breads

5  Milk

e Sudent MAY decline 2 of the5items
e  Student MUST select 1/2 cup of either vegetable or fruit

« Other 2itemsmust be selected in quantity planned
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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 theinstitutionisaresidential child careinstitution (RCCI). Boarding schools must
implement OvS at the high school level.

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

D. Offer versus Serve—Lunch
1 Schools must offer fivefood components (grainsg/breads, meat/meat alternate, fruit, vegetable, and milk).
2. Students MUST take at |east three of the five food components.

3 StudentsMUST select at least one-half cup fruit and/or vegetable. Thisrequirement can be met if the student
selects one-fourth cup of fruit and one-fourth cup of vegetable.

4.  Themeal must be priced asaunit.

5. Studentsmust takethefull planned servingsfor food componentsto count toward areimbursable meal (except
students only require one-half cup of fruit and/or vegetable).

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

7. Thefiveitemsat lunchinclude:

e Meat/Meat Alternate.
e GrangBreads.

e Fruits.
*  Vegetables.
e« Milk.

E Offer versus Serve—Breakfast

1 Schools must offer at |east the minimum serving sizesfor the appropriate grade group of four food itemsfrom
three food components.

2. Students must select at least three food itemsin at least the minimum serving size for the appropriate grade
group.

3. Studentsmay declineany food item, including milk.
4. Breakfast must be priced asaunit.

5. Student must take 1/2 cup fruit as one of the 3 food items.
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6. The breakfast food components include:

e Milk(Mk)

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

e Additional Item

7. Thefouritemsat breakfast are:

e 1servingof Milk

e 1servingof Juice/Fruit/Vegetable

e lservingsof Graing/Breads

e Additional item from the three components or ameat/meat alternate asin Item 7 bel ow.

8 Schoolsmay substitute 1 0z eq of meat/meat alternatefor 1 0z eq of grainsAFTER the minimum DAILY Grains
requirement ismet.

F. School Nutrition Staff Roles Relating to Offer versus Serve

1 MenuPlanners
e Usecycle menus.
e Plan consistent number of menu itemsdaily.
e Useforecasting to plan food quantities.
e Communicate menusto other staff.
e Educate students and teachers about OvS.

2 Servers
»  Display food choicesclearly, attractively.
e Encourage studentsto select a complete 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
— Reimbursablemeals
e Remind students of choices and unit price.
e Practicel
4. Cooks

»  Prepare foods according to standardized recipes.
e Portion foods accurately.
e Keep accurate menu production records.
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G. Teaching Students About Offer versus Serve

1 Concerns
*  Number of components to select
» Portionsizes
e Pricing

2. Srategies
*  Encourage students to select complete meals.
»  Useage-appropriate materials (posters, table tents, other signs) at the point of service.
*  Promote consistent, key messages.
*  Give hands-on demonstrations.
e Enlistteachers help.
*  Remindthemagainand again.

H. Offer versus Serve—Additional Information

1 Offer versus Serve will continue to be arequirement in the NSLP for senior high schoolsand is an option for
lower grade schools. Itisalso an option for the SFA for al schoolsinthe SBP. Under OvS, schools must offer
all therequired food components and quantities and studentsare required to take at | east three full components
inthe NSL P and SBP, with exceptions as noted below:

a  NSLP: Inthe NSLP, schools must offer five food components (milk, fruits, vegetables, grains, and meat/
meat aternates). Studentsare allowed to declinetwo of thefiverequired food componentsbut MUST take
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 SBPR, schools must offer three food components (milk,
fruits, and grains) that consist of aminimum of four food items. Students are allowed to decline onefood
item. Schools may substitute 1 0z eq of meat/meat alternate for 1 oz eq of grains AFTER the minimum
DAILY Grainsreguirement ismet.

2 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.

3. Although fruits and vegetabl es are separate componentsin the meal patterns, the OvS requirement at lunch to
take at least one-half cup of fruits or vegetables daily for areimbursable meal may be met if the student takes
one-fourth cup of fruitsand one-fourth cup of vegetables. Thisisanother way to promote the consumption of
fruitsand vegetablesamong children. The student would not be required to select additional fruitsor vegetables
if the reimbursable meal under OvSincludestwo other componentsinfull.

4. Under OvS at lunch and breakfast, students must take 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 fruits and one-fourth cup
vegetables) for areimbursablemeal. If astudent takes only three componentsand two of these three components
arefruitsand vegetabl es, the student must take one-half cup of either fruit or vegetable, but then must take the
full planned serving of the other food component.
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For example, if astudent in Grades 9-12 selectsjust milk, fruit, and vegetables, the student may take one-half
cup of the vegetable but must take the full one-cup offering of thefruit. However, if the student takes 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 requirements and provide required amounts of food
for all 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 all 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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APPROVED NUTRIENT ANALYSIS SOFTWARE

B.0O.S.S. (Back Office Software Solutions)
Horizon Software International, Inc.

5835 Highway 20

Loganville, Georgia30052

Contact: John Tatham

800-741-7100; FAX: 770-554-6331
www.horizon-boss.com

CNPManager

Computrition, Inc.

19808 Nordhoff Place
Chatsworth, California91311
Contact: EllynLuros
800-222-4483
www.computrition.com

Food Production and Nutrient Analysis
PCS Revenue Control Systems, Inc.
560 Sylvan Avenue

Englewood Cliffs, New Jersey 07632
Contact: Steven Sandler
800-247-3061x187
WWW.pcsrevenuecontrol.com

M ealsPlusMenus

4110 Shipyard Blvd.
Wilmington, North Carolina
800-541-8999
http://mwww.meal splus.com/

Menus& Inventory (Planning/Production)
381 Hiway 21, Suite284

Madisonville, Louisiana 70447
888-287-6416

http:/Aww.mcsoftwar ecom

Nutrikids

Lunchbyte Systems, Inc.

550 LatonaRoad, Building F
Rochester, New York 14626
800-724-9853

www.heartlandschool solutions.com

PrimeroEdge

4422 Cypress Creek Parkway, Suite 400
Houston, Texas 77068
http://www.primeroedge.com
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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 theRichard 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 later than the end of the 2005-2006 school year. (Reference USDA Guidanceon
Developing a School Food Safety Program Based on the Process A pproach 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 children in the school meal s program by controlling hazardsthat 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 afacility 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.
» 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. Coaling
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 reachesthe 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 menu item into the appropriate process. |dentify
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 trips through 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.

I 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 safety hazard to an acceptablelevel.

You must document in writing the CCPs and 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 sameregardlessof themenuitem. 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
minutes after removal) « Reheat food within 2 hoursto aninternal
155°F (15 seconds) temperature of 165°F for 15 seconds.
» Hamburger, mestloaf, 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, loca
or otherwise, that are not USDA’s must have CCPs and 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 acritical 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 normally 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 L oss

During a power outage, afreezer temperature of 10°F or below is till 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. TheHealth
Department can schedule a county official to come out to the site and help the site dispose of the food and
document theamount of food lost. Thiswill givethe sitethe documentation necessary for commodity 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 (ho
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 al 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

o 0O 0 0 oo O

oo OOoOogo Ad

Yes

oo

No Corrective Action

O O 0 oo O

O

oo Oooo o4

No Corrective Action

oad
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FOOD PREPARATION (Continued) Yes No  Corrective Action

» 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.

* Foodispreparedin small batchesto limit thetime 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
» 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 in walk-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 lidsand 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 chemical s 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
washing.

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

* Sudsarevisibleinwash sink.

» Water isclean and free of grease and food particles.

» Water temperatures are correct for wash and rinse.

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

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

O OOooo O O
O OOooo o O

* Smallware and utensilsare allowed to air dry. O O
* Wiping clothsare stored in sanitizing solution while O O
inuse.
UTENSILS AND EQUIPMENT Yes 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.

e Can opener is clean.

» Drawers and racks are clean.

e 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 Yes No Corrective Action

» Food dlicer isclean.

» 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.
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USDA FOODS

Fruits, vegetables, whole grain-rich products, and healthy sources of protein are availableto 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 fruitsand vegetableswithout added sugar or salt are also available.
The program also offers reduced-sodium and reduced-fat processed and blended cheeses (including Cheddar and
mozzarella), fgjitastrips, 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 SFAshave any questions about USDA Foods (i.e., perpetual 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.

B. 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 decreasein the number of lunches served, thiswill bereflected
inthe next year’sallocation.

C. Themaintenance 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 assumefinancial responsibility for the
lostitemsunlessadaily temperaturelog maintenance record 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-99 for an example of thelog.

D. A USDA Foods Product Comment Form developed by USDA isto providelocal SFAswith astandardized method
inwhich to document undesirable and/or inferior USDA Foodsreceived by their SFAs. Refer to page CM-101 for
asample Comment form.

E Becauseof any possibleholdsor recallsdeclared on USDA Foods, DHS requires awritten system of accountability
be devel oped for the USDA Foods received separately from other foods obtained by the SFA. USDA referstothis
asaperpetual inventory. Thisisthe complete and accurate record of the receipt, distribution, use, disposal, and
inventory of USDA Foods. Refer to page CM-103 for asample Perpetual Inventory form.

F Sitesaretouse USDA Foodsin the preparation of required food itemsor side dishes of the reimbursablelunch. 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., SBP, SMP, ala carte sales, and snacks. (Reference All State
Directors Memo 99-SNP-14)

Examplesof ACCEPTABLE useof USDA Foodsare:

e 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. Multiple formsof 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 the normal 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, DHSis 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

MONTH:

NAME OF SITE

YEAR:

For:

(IDENTIFY UNIT)

Day

Time

Temperature

Corrective Action

Food Worker's
Initials
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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 ingtitution receiving commodities. Intheevent that arefrigerator or freezer
containing United States Department of Agriculture (USDA) commodities should malfunction and the contentsbelost,
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 aclaimfiled 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 thetemperatures|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 tel ephone number)

Commodity Item(s):

Complaint;

Location: Complaint madeby:
(Site'sname, address,
and tel ephone 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 Point: 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 (br eakfasts, lunches, and snacks)
reimbursed under the programsaretobe SERVED and CONSUMED aspart of theschool program on school or
school-related premises. Ther efor e, school mealsgiven to children totakehomearenot reimbursable. Theterm
PREMI SEShasbeen defined asthose assigned eating ar easfor both studentsand adults. Guestsmust also eat
their mealsin thedesignated areas. Nofood items—meals, |eftover food, or USDA Foods—aretobecarried 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 thedistrict; (f) liability; (g) hold
harmlessand indemnification; and (h) certification of liability insurance. Anexample of an agreementison
pageCM-121.

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

e Quantities
e Date
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C. Food Garbage

USDA hasvery 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 Sanitation

Local, county, and state standards must befollowed. It isrecommended that asample 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.ok.gov/health>.

2. 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 inspectionsrequired in school s participating inthe 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 a
copy of the health inspection report to a member of the public upon request. If aschool is not 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. TheReauthorizationAct also requiresthe State Agency to annually submit areport on health inspectionsto the Secretary of
Agriculture. To meet thisrequirement, state agencies must annually collect and submit to FNSthe number of schoolswithin
the state that meet the requirement for two health inspections; the number of schoolsthat have only obtained oneinspection;
the number of schoolsthat have not been able to obtain any inspections; and the number of schoolsthat exceed the required
number of inspections. (Reference USDA Policy Memo 2005-SP-10) Thisreport will be submitted through eClaims by each
school district prior to the submission of the September claim for reimbursement.

d. OklahomaLaw Title63 O.S. Sections 1-106.1(E) and 1-1118, and Title 75 O.S. Section 314(C)(1) requiresingtitutionssuch as
schoolsto pay annual licenserenewal feesof $100 per siteto the Oklahoma State Department of Health. Thisfeeisnecessary
to support the continued operation of food sanitation programs, including facility inspections conducted by the Health
Department.

E Purchase or Sale of Branded Foods

There are several USDA rules and regulations that apply when commercially branded foods are purchased and sold by school food
service programs.

1 SadesAgency Agreements

Sitesmay not enter into a sales agency agreement with afood vendor. Thismeansthat the vendor may not bring the food product
into the site and make direct sales to the final consumer (students, teachers, etc.). SFAs must purchase the food items from the
vendor and may then resell to students, etc.

2. Food Safety and Inspection Service (FSIS) Requirements

USDA/FSIS requires that food items be inspected at the time of preparation if the food item is sold to sites through a vendor
agreement. Thismeansthat if aschool food service program purchases a product (for example, burritos) from alocal restaurant
toresell inthefood service program, then the food item must beinspected when it isbeing prepared at thelocal restaurant. Sites
can purchasefood ingredientsin bulk (for example, whole grain-rich flour tortillas, cooked and seasoned ground beef, or refried
beans) inthe sameform and packaging asthelocal restaurant and complete final preparation and/or assembly in the site kitchen.
Thisrequirement appliesto both the reimbursable meal and alacarte programs. Sandwiches and pizzas have been exempted from
thisinspection requirement.
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F  Smart Snacksin School/Competitive Foods

1 TheHealthy Hunger-Free KidsAct of 2010 directed USDA to establish Nutrition Standards for all foods and beverages sold to
students in school during the school day, including foods sold outside of the meals served through the NSLP and the SBP. The
new Smart Snacksin School Nutrition Standardswill hel p schoolsto make the healthy choicethe easy choice by offering students
more of the foods and beverages we should be encouraging—whole grains, fruits and vegetables, |eaner protein, lower-fat
dairy—whilelimiting foods with too much sugar, fat, and salt. Thisruleiseffective July 1, 2014.

2. Definitions

a  School Day—From midnight on any given day when school isin session to 30 minutes past when the last bell rings.

b. All Foods—Any foods sold on school premises during the school day, no matter what fund purchased the food. All foods
includes al foods in snack shops, student stores, vending machines, etc.

3. Nutrition Standards for All Foods Sold in School

NUTRIENT STANDARDS FOR ALL FOODS SOLD IN SCHOOL

Food/Nutrient

General Sandard

Exemptions to the Sandard

General Standard for
Competitive Food

To be alowable, a competitive FOOD item must:

1. Meet al of the proposed competitive food Nutrient
Standards; AND

2. Beagrain product that contains 50 percent or more
whole grains by weight or have whole grain-rich as the
first ingredient*; OR

3. Have as the first ingredient* one of the nongrain
main food groups: fruits, vegetables, dairy, or protein
foods (meat, beans, poultry, seafood, eggs, nuts, seeds,
etc.); OR

4. Be acombination food that contains at |east
1/4 cup fruit and/or vegetable; or

5. Contain 10 percent of the Daily Vaue (DV) of a
nutrient of public health concern (i.e., calcium,
potassium, vitamin D, or dietary fiber). Effective July
1, 2016, this criterion is obsolete and may not be used
to qualify as a competitive food.

* If water is the first ingredient, the second ingredient

must be one of Items 2, 3, or 4 above.

e Fresh fruits and vegetables with no added ingredients
except water are exempt from all Nutrient Standards.

e Canned and frozen fruits with no added ingredients
except water or are packed in 100 percent juice, extra
light syrup, or light syrup are exempt from all Nutrient
Standards.

» Canned vegetables with no added ingredients except
water or that contain a small amount of sugar for
processing purposes to maintain the quality and structure
of the vegetable are exempt from all Nutrient Standards.

NSLP/SBPEntréeltems
Sold A laCarte

Any entrée item offered as part of the lunch program or
the breakfast program is exempt from all competitive food
standards if it is sold as a competitive food on the day of
service or the day after service in the lunch or breakfast
program.

Sugar-Free Chewing
Gum

Sugar-free chewing gum is exempt from all competitive
food standards.

Accompaniments

Use of accompaniments is limited when competitive food
is sold to students in school. The accompaniment must be
included in the nutrient profile as part of the food item
served and meet all proposed standards.

Cdffeine

Elementary and middle school: foods and beverages must
be caffeine-free with the exception of trace amounts of
naturally occurring caffeine substances.

High school: foods and beverages may contain caffeine.
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NUTRIENT STANDARDS FOR ALL FOODS SOLD IN SCHOOL continued
Food/Nutrient Nutrient Sandard Exemptions to the Standard
Total Fats Acceptable food items must < 35 percent caloriesfrom total fat « Reduced-fat cheese (including part-skim mozzarella) is
as served. exempt from the total fat standard.

* Nuts and seeds and nut/seed butters are exempt from
the total fat standard.

» Products consisting of only dried fruit with nuts and/or
seeds with no added nutritive sweeteners or fats are
exempt from the total fat standard.

» Seafood with no added fat is exempt from the total fat
standard.

Combination products are not exempt and must meet all

the Nutrient Standards.

Saturated Fats Acceptable food items must have < 10 percent calories * Reduced-fat cheese (including part-skim mozzarella) is
from saturated fat as served. exempt from the saturated fat standard.

* Nuts and seeds and nut/seed butters are exempt from
the saturated fat standard.

» Products consisting of only dried fruit with nuts and/or
seeds with no added nutritive sweeteners or fats are
exempt from the saturated fat standard.

Combination products are not exempt and must meet all

of the Nutrient Standards.

Trans Fats Zero grams of trans fat as served (< 0.5 g per portion).
Sugar Acceptable food items must have < 35 percent of weight « Dried whole fruits or vegetables, dried whole fruit or
from total sugar as served. vegetable pieces, and dehydrated fruits or vegetables
with no added nutritive sweeteners are exempt from the
sugar standard.

» Dried whole fruits or pieces with nutritive sweeteners
that are required for processing and/or palatability
purposes (i.e., cranberries, tart cherries, or blueberries)
are exempt from the sugar standard.

» Products consisting of only exempt dried fruit with nuts
and/or seeds with no added nutritive sweeteners or fats
are exempt from the sugar standard.

Sodium Snack items and side dishes sold a la carte: < 230 mg
sodium per item as served. Effective July 1, 2016, snack
items and side dishes sold a la carte must be: < 200 mg
sodium per item as served, including any added
accompaniments.
Entrée items sold a la carte: < 480 mg per item as served,
including any added accompaniments.

Cdories Snack items and side dishes sold & la carte: < 200 calories « Entrée items served as an NSLP or SBP entrée are
per item as served, including any added accompaniments. exempt on the day of or day after service in the

Program meal.
Entrée items sold a la carte: < 350 calories per item as
served, including any added accompaniments.
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NUTRIENT STANDARDS FOR ALL FOODS SOLD IN SCHOOL continued

Food/Nutrient

Beverage Standard

Beverages

Elementary School

¢ Plain water or plain carbonated water (no size limit).

« Lowfat milk, unflavored (< 8 fl 0z2).

« Nonfat milk, flavored or unflavored (< 8 fl 0z), including
nutritionally equivalent milk alternatives as permitted by
the school meal requirements.

¢ 100 percent fruit/vegetable juice (< 8 fl 0z).

« 100 percent fruit/vegetable juice diluted with water (with
or without carbonation) and no added sweeteners (< 8 fl
0z).

Middle School

¢ Plain water or plain carbonated water (no size limit).

« Lowfat milk, unflavored (< 12 fl 0z).

« Nonfat milk, flavored or unflavored (< 12 fl 0z),
including nutritionally equivalent milk alternatives as
permitted by the school meal requirements.

« 100 percent fruit/vegetable juice (< 12 fl 0z).

« 100 percent fruit/vegetable juice diluted with water (with
or without carbonation) and no added sweeteners (< 12 fl
0z).

High School

¢ Plain water or plain carbonated water (no size limit).

« Lowfat milk, unflavored (< 12 fl 0z).

« Nonfat milk, flavored or unflavored (< 12 fl 0z),

including nutritionally equivalent milk alternatives as

permitted by the school meal requirements.

100 percent fruit/vegetable juice (< 12 fl 0z).

« 100 percent fruit/vegetable juice diluted with water (with
or without carbonation) and no added sweeteners (< 12 fl
0z).

¢ Other flavored and/or carbonated beverages (< 20 fl 0z)
that are labeled to contain < 5 calories per 8 fl oz or <
10 calories per 20 fl oz.

¢ Other flavored and/or carbonated beverages (< 12 fl 0z)
that are labeled to contain < 40 calories per 8 fl 0z or <
60 calories per 12 fl oz.

4. Fundraiser Exemptions

A school district that wishes to conduct fundraisers exempt from the Smart Snack rules must adopt a written policy which
shall provide for the following:

a Each school site shall designate a Smart Snacks in School Exempt Fundraiser contact person who shall be responsible

for maintaining up-to-date documentation regarding each exempt fundraiser held at the school site.

b. A limit of 30 exempt fundraisers per semester may be held at each school site. (Vending machines, snack shops, and
student stores are al considered fundraisers.)
c. Exempt fundraisers are prohibited from taking place while meals are being served to students under the NSLP or the

SBP and while after-school snacks are being served to students under the ASSP.

d. The maximum duration of any individual exempt fundraiser shall be 14 days.

e. For each individual exempt fundraiser, documentation must be kept on file at the school site showing:
(1) The school organization, activity, class, or other group that benefits from the fundraiser.
(2) The date(s) the fundraiser is conducted, with the duration not to exceed 14 days.

A school site is not authorized to conduct or allow any exempt fundraisers unless the school district has adopted a written
policy that meets these requirements. All competitive foods sold in a school district that does not have such a written
policy must meet the nutritional guidelines under Smart Snacks.
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5. Nonfood Rewards
Read abook. Earn play money for privileges.
Sit by friends. Walk with ateacher or principal.
Read outdoors. Start and maintain a vegetable garden.
Teach the class. Danceto favorite music in the classroom.
Haveextraart time. Get a Free Choice time at the end of the day.
Enjoy class outdoors. Listen with a headset to a book on audiotape.
Have an extrarecess. Have ateacher perform special skills(i.e., sing).
Play acomputer game. Befirst in line when the class |eaves the room.
Read to ayounger class. Have ateacher read a special book to the class.
Get a No Homework pass. Take atrip to the treasure box
Sing asilly song together. Watch a video.
Make deliveriesto the office. Enter adrawing for donated prizes.
Listen to music whileworking. Receive avideo store or movie theater coupon.
Play afavoritegameor puzzle.

6. Hedalthyldeas
Thingsto Sl ThingstoDo
Made in Oklahoma products Walk-a-thons
School event planners/calendars Bike-a-thons
Discount coupon books Rent-a-teen hel per
Plants, bulbs, and flowers Fun runs
School spirititems Car wash
Greeting cards Gift wrapping
Crafts Singing telegrams
Student artwork Talent shows
Football or basketball seats Read-a-thons
Giftwrap Carnivals
Holiday wreaths Dances
Gift certificates Festivals
Books and cookbooks Recycling
Football or basketball game shoutouts Golf tournament
Christmas ornaments Bowling night
First-aid kits Skate night
Emergency kitsfor cars Magic show
Rent a parking space Scavenger hunt/treasure hunt
Bumper stickers Tennis shoe/horseshoe pitching competition
License plate holders Raffle
Gift baskets Craftfars
Halloween insurance Family gamenight
Brick memorids 3 on 3 basketball tournaments
Hats Silent auctions
Newspaper space
Stationery
School supplies
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7. Smart Snhacks in School Nutrition Sandards Questions and Answers
What dothenew Smart Snacksin School Nutrition Sandar dsdo?

The new standards will allow schoolsto offer healthier snack foods for our children while limiting junk food
served to students. Students will still be able to buy snacks that meet common sense standards for fat,
saturated fat, sugar, and sodium while promoting productsthat havewholegrains, lowfat dairy, fruits, vegetables,
or protein foods as their main ingredients.

It isimportant to note that USDA has no role in regulating foods brought from home. The standards do not
apply to any foods brought to school in bagged lunches or for birthday parties and specia events, including
after-school bake sales and fundraisers.

How will thenew standar dsimpact school revenue?

At least 39 states currently have some kind of competitive foods standard already in place. In addition,
thousands of schools have already taken voluntary steps to enact competitive food standards that meet or
exceed thosereleased in the new Smart Snack Rule. The new standards establish aconsistent national baseline
that will allow every student to enjoy the benefits of healthy snack food choices while providing greater
certainty for food and beverage companies.

Exact revenue dollar figures vary by individual states, school districts, and individual schools. But USDA's
review of the existing evidence on revenue impactsindicatesthat on anational scale, any changeswould most
likely be very minimal—in the range of 1 percent of total school food revenues.

How will food and bever age optionsbeimpacted by the new standar ds? What productswill bein, and what
productswill beout?

It isimportant to note that the new standards do NOT apply to foods brought to school in bagged lunches or
for activities such as birthday parties, holidays, and other celebrations. The intent of the standards is not to
limit popular snack items, but instead to provide snack foodsfor studentsthat are healthier. For example, chips
would still be allowed, in healthier versions such as baked tortilla chips, reduced-fat corn chips, and baked
potato chips.

How will thenew standar dsaffect fundraising by school groups?

According to USDA research, morethan half of all schoolscurrently do not allow fundraisersthat sell sweet or
salty foods.

Andwhileonly asmall amount of snack foods are sold by school groups, USDA recognizesthat revenuesfrom
school stores, vending machines, and occasional fundraisers can play animportant role in supporting student
clubs, parent/teacher organizations, and booster groups. That is why the new standards offer a significant
amount of flexibility on food items sold by these groups:

e All foods that meet the standards could be sold during fundraisers during school hours.
e The standards do not apply to items sold during nonschool hours, weekends, or off-campus fundraising
events such as concessions during sporting events and school plays.
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Dothesestandardsprevent children from bringing cookiesto school on their birthdaysor special events?

USDA hasno rolein regulating foods brought from home. These standards only affect foods that are sold on
school campus during the school day. Time-honored traditions like treats for birthdays or foods at an after-
school sporting event are not subject to these standards.

How will thefoodsprovided aspart of theschool meal, but sold separ ately asalacarteitems, beaffected by
thesestandar ds?

Based on extensive public comments and feedback from school food service personnel, the new standards
exempt individual entréeitemsoffered as part of lunch or breakfast from all competitive food standards when
sold alacarte the day of or the day after they are served as part of areimbursable meal.

What isacombination food?

A combination food isdefined as aproduct that containstwo or more components representing two or more of
the recommended food groups: fruit, vegetable, dairy, protein, or grains. 1f acombination food does not meet
the general standardsby being: (1) A grain product that contains 50 percent or morewhole grainsby weight or
have whole grains as the first ingredient; OR (2) Having one of the nongrain major food groups as a first
ingredient (fruits, vegetables, dairy, protein food); OR (3) A food that contains 10 percent of the Daily Value of
anutrient of public health concern fromthe DGA (i.e., calcium, potassium, vitamin D, or dietary fiber), then such
a combination food must contain 1/4 cup of fruit and/or vegetable. Combination foods must also meet the
specific Nutrient Standards specified in the Smart Snacksrule. Examples of combination foods are blueberry
muffins, stew, pizza, lasagna, etc.

Areany combination foodsexempt from theNutrient Sandar ds?

There are only two types of combination foods exempt from all or some of the Nutrient Standards. Canned,
fresh, and frozen fruits and vegetabl es that are combined may be exempt from all of the Nutrient Standards as
long asthere are no added ingredients except water. For example, fresh salsamade from tomatoes, onions, and
garlic (with no other ingredients) is exempt from each of the Nutrient Standards.

While combination foods comprised entirely of fruits and/or vegetables are exempt from all of the Nutrient
Standards, there are some other combination items that are exempt from a subset of Nutrient Standards.
Specifically, itemsthat are made from only dried fruit, nuts, and/or seeds are one specific type of combination
food item that is exempt from the total fat standard, saturated fat standard, and the sugar standard as long as
such products contain no added nutritive sweeteners or fats. Such products are still subject to the caloric,
trans fat, and sodium standards.

Would two items packaged together asa snack be considered a combination food aslong asthe package
contains1/4 cup of afruit or vegetable?

Yes. For example, a100-cal orie pouch of small chocol ate chip cookies (approximately 21 grams) combined with
one small banana (approximately 100 grams) isacombination item if packaged and sold together; the cookies
contain grain and the small bananaisabout 1/2 cup of fruit. Thenutrientsfor thisexample combination are 190
calories, 3gramsof fat (14 percent caloriesfromfat), 1 gram of saturated fat (5 percent cal oriesfrom saturated
fat), 0 gramtransfat, 95 mg of sodium, and 20 grams of sugar (17 percent sugar by weight).
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Would asidesalad meet theNutrient Sandar ds, and/or isit considered to meet thestandar dsasacombination
food?

A side salad may qualify based either on thefirst ingredient being a vegetable or as a combination food. For
example, 1 cup of romain lettuce, 1/4 cup sliced cucumbers, 8 cherry tomatoes, 4 croutons, and 1 tablespoon of
low-calorie Caesar dressing (that contains 57 calories, 1 gram of fat (16 percent of calories from fat), 0 gram
saturated fat, 0 gram transfat, 191 mg of sodium, and 4 percent sugar by weight) would be allowable.

May cheeseand crackersbesold?

To meet the general standard, the first ingredient in cheese and crackers packaged together must be either a
dairy food or awhole grain. Cheese and crackers must also meet al of the specific Nutrient Standards. If the
cheese and the crackers are packaged separately and sold as separate items, reduced-fat cheese or part-skim
mozzarellawould be exempt from the total and saturated fat standard but subject to all other standards, while
the crackerswould need to have asthefirst ingredient awhole grain and meet all other Smart Snacks Nutrition
Standards.

Now that therestrictionson thesaleof other beveragesduringthemeal servicehavebeen eliminated, may a
student select juiceor adiet sodainstead of milk for areimbur sablemeal ?

No, the Smart Snacks rule does not change the meal pattern and Nutrition Standards for the NSLP or the SBP.
Milk isonecomponent of areimbursablemeal. The milk component may be declined in the case of Offer versus
Serve. However, beverages other than juice and smoothies offered as the fruit or vegetable component of the
reimbursable meal would have to be purchased alacarte.

How can | tell if my 20-fl oz bever age may besold in high schools?

Usethe Nutrition Facts panel astheguide. Beverageswith <10 caloriesper 20 fl 0z may be sold in containers
up to 20 fl oz. Additionally, if abeverageislabeled as< 5 calories per 8 fl 0z and there are not more than 2.5
servingsin the 20-oz container, it may be sold.

How doyou deter mineif asoy product meetsthegeneral standard?

Soy products such as tofu and textured protein product (TVP) are considered protein foods. If tofu, TVP, or
soybean is listed as the first ingredient, the product meets the general standard and then will need to be
evaluated to ensure that the product meets the Smart Snacks Nutrient Standards.

Soy nutsare DRI ED soybeansthat fall into both the protein group and the vegetable group. Sincethefruit and
vegetable Smart Snacks requirements exempt only fresh, frozen, and canned vegetables with no added
ingredients except water, soy nutswould NOT be exempt from the Nutrient Standards. However, even though
soy nutswould NOT be exempt from all Nutrient Standards as avegetable, they WOULD BE exempt from the
total fat, saturated fat, and sugar standards (if they have no added nutritive sweeteners or fat) under the nut/
seeds exemption. Remember: Soy nuts are still subject to the caloric, transfat, and sodium standards.

Fortified soy beverages are allowable milk alternatives in schools and, therefore, only need to adhere to the
appropriate beverage standards for Smart Snacks.
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I sacheesesandwich or apeanut butter sandwich consider ed an entréeitem?

Yes. A combination meat/meat alternate and whole grain-rich food meets the definition of an entrée item.
Cheese or peanut butter alone is not considered to be an entrée; however, when combined with whole grain-
rich bread, these sandwiches are entrée items. Unless served as an entrée in the NSLP on that day or the day
after, all entréeitems must al so meet the Smart Snacks general and Nutrient Standards.

How often may entr éesserved aspart of areimbur sablemeal that do not meet the Smart Snacksstandardshe
sold dlacarteto students?

Thefinal rule provides that entrées that have been served as part of the NSLP or SBP reimbursable meal are
exempt from the Smart Snacksfood standards onthe day of serviceinthe NSLPand SBPaswell asthe day after
such an entréeisserved inthe NSLP or SBP aspart of thereimbursable meal. Thismeansthat such entréeitems
may be sold to students alacarte on the same day that they are served as part of the reimbursable meal aswell
asthe day after such an entréeitem has been served as part of the NSLP or SBP meal.

How do| calculatethe per centageof caloriesfrom fat contained in anitem?

There are two methods of calculating this percentage based on the information found on the Nutrition Facts
label. Both are acceptable, though they may yield slightly different results. The Nutrition Factslabel includes
total fat in two places. (1) Listed as calories from fat near the top, and (2) Listed in grams with the other
nutrients. The percent of caloriesfrom fat may be calculated using either number.

To calculate using the caloriesfrom fat information, take

the caloriesfrom fat listed on thelabel and divideby th adn
toteal calogre?sesf?rznm mlIJItipI;By 1%0. US?wgtrI]\élNitr?/tior? N Ut r I tl O n FaCtS

Facts|abel example shown hereto calculate the calories . .
from fat method, the calculationwould beasfollows: 50 |Serving Size 1 0z (289)

calories+ 140 caloriesx 100 = 35.7 percent of calories Servings Per Container 1
fromfat

To use the grams of total fat method, take the gramsof [Amount Per Servi ng

fat on the label and multiply by 9 (the caloriesin each
gram of fat), dividethat result by thetotal calories, then
multiply by 100. Using the Nutrition Factslabel example

Calories 140 Calories From Fat 50

here, thepalculationwould be: Sgrams>.<90alori$+ % Daily Value*
140 caloriesx 100 = 32.14 percent of caloriesfromfat. Total Fat 59 3%
Saturated Fat 0.5g 3%
Trans Fat Og
Sodium 200mg 8%
Total Carbohydrate 18g 6%
Dietary Fiber 3g 12%
Sugars 29
Protein 3g 6%

e
*Percent Daily Values are based on a 2,000 calorie diet.
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It appear sthat thesetwo methodsmay givedifferent resultswhen calculating the per centage of caloriesfrom
fat. If so, which calculation should beused?

These two methods will often provide slightly different results because the FDA has different rounding rules
for thelabeling of each of these nutrients on the Nutrient Factslabel. However, if either method resultsin less
than or equal to 35 percent of calories from fat (do not round the result), the product will meet the total fat
standard. The previousexample could be sold sincetheresult, using the grams of total fat, islessthan or equal
to 35 percent of caloriesfrom fat.

How dowecalculatethe per centage of caloriesfrom saturated fat in anitem?

To calculate the percentage of caloriesfrom saturated fat, take the grams of saturated fat and multiply by 9 (the
caloriesin each gram of saturated fat), divide that result by the total calories, then multiply by 100. Using the
Nutrition Factslabel, the calculation would be: (0.5 gramsx 9 calories) + 140 x 100 = 3.2 percent. Do not round
the result since the standard is less than 10 percent of calories from saturated fat. A product with up to 9.9
percent of caloriesfrom saturated fat will meet the standard.

How dol calculatethepercent of sugar by weight?

To calculate the percentage of sugar by weight, take the grams of sugar on the Nutrition Factslabel and divide
that by thetotal weight of thefood in grams. Using the Nutrition Factslabel, the calculation would be: 2 grams
(gramsof sugar) + 28 grams (total weight of food) x 100 = 7.14 percent sugar by weight. Total sugar must be no
more than 35 percent by weight. Do not round the result.

What isthetransfat requirement?

Per FDA labeling requirements, a product must have less than 0.5 gram of transfat to be labeled as a product
that contains O gram transfat. Program operators should only select foods that contain O gram of transfat as
stated on the Nutrition Factslabel (unlessitisanaturally occurring transfat). Thiserror will be corrected inthe
final rule. Therequirement for Smart Snacksisthat aproduct must belabeled as0 gram of transfat (containless
than 0.5 gram) to be allowabl e, consistent with the FDA |abeling requirements.

May popcor n qualify asa Smart Snack?

Popcorn iswhole grain and may be eligible asa Smart Snack, provided it meets all applicable standards. The
ingredient label must list thefirst ingredient as popcorn to meet the general standard. There are many different
types of popcorn available on the market—some with added fats and/or sugars; therefore, the Nutrition Facts
label or product specifications must be checked to determineif the product meets the Nutrition Standards.

If pizzaor any other food issold in aclassroom, isit subject tothe Smart Snacksrule?

All food sold to students anywhere on the campus during the school day is subject to the Smart Snacks
regulatory requirements. The Smart Snacks standards do not apply to food given to students without the
exchange of currency/tokeng/tickets or food brought to school by the students for their own consumption.

Dothe Smart Snacksrequirementsapply if itemsar e sold to someoneother than astudent?

The Smart Snacks nutrition requirements apply only when foods outside of the school meal programsare sold
or available to be sold to students during the school day, on the school campus, as defined in the rule. The
requirements of the rule are not applicable to food sold to nonstudents, such as parents or school faculty/staff
members.
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I f theschool food servicesdllsfood itemstotheschool for aspecial event, such asa school celebration, holiday
party, etc., which will not be sold to students, will the Smart Snacksnutrition requirementsapply?

The Smart Snacks Nutrition Standardsincluded in the rule apply only to food SOL D to students on the school
campus during the school day. If such foods are provided to the students free of charge or contribution, or the
exchange of any tokens or tickets of any sort, the competitive foods standards do not apply.

How doesthisruleimpact schoolsthat also participatein the NSL P after -school snack program or any part
of theCACFP?

The Smart Snacks standards are applicable during the school day, whichis defined asthe midnight beforeto 30
minutes after the end of the instructional day. If such programs are operated in the school during the school
day or if after-school snacksor mealsare provided within the 30-minute window after the end of theinstructional
day, any other food availablefor saleto studentsat that time must comply with the Smart Snacks requirements.

What can wesdll for afundraiser which isnot exempt?

If theitem being sold isanonfood item or afood item that meetsthe Smart Snacks standards, it can be sold at
any time. State agenciescan permit occasional exempt fundraisers, allowing the sale of foods that do not meet
thestandards. Organizations planning fundraisers should work with their school administration beforeinitiating
afundraiser to ensure compliance with the L ocal Wellness Policy, Smart Snacks standards, and any other local
policiesthat may bein place.

Can wetakefundraising ordersat school ?

Yes. Ordersmay betaken at school aslong asthe foods being sold meet the Smart Snacks standards or are not
intended to be consumed on campus during school hours and as long as students receive permission from the
school.

Canwedeéliver thepreordered fundraisingitemsat school ?

Foods that have been purchased through a fundraiser may be delivered on the school campus during the
school day if the foods being sold meet the standards or are not intended to be consumed on campus during
school hoursand aslong as students receive permission from the school. However, we encourage organizations
to deliver thefoods at atime when parents and caregivers are more likely to be present to collect the items; for
example, during specific drop-off or pick-up times.
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G. 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 facilities are not provided FMNV except on special occasions. (Reference
700.S.85-147)

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

Studentsin high schools are provided healthy food options in 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.

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

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 (IEP); when part of alunch brought from home; or when used
asaningredient in aspecial recipe, such as cupcakeswith jellybeans or sweet potatoes with marshmallow

topping.

H. 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 unable to consumetheregular 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-123 and CM-125 for medical forms.)

2. SFA Responsibilities:

Required to make substitutions or accommodations for students with disabilities if meals or milk under
SMPisnormally availableto the general student population and a Section 504 Planisonfilefor the student
(the Rehabilitation Act of 1973).

Must provide additional meal services or food items not normally available for disabled students when
requiredin an | EP (IndividualsWith DisabilitiesEducation Act [ DEA]).

Must base substitutions or modifications for disabled students on a prescription written by a
licensedphysician.
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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 provide food or beverage substitutions or accommodations for 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.

I. 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 bemade. Itistheresponsibility of the SFA to pay for any substitutions
required. (For moreinformation on allergy and anaphylaxislabel reading, go to <www.foodallergy.org>.)

J. 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-127 to see an example of the Milk
Substitution Request Form) that identifies the medical or other special dietary need that restricts the 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.

NOTE: Only mealsthat contain milk or an acceptable milk substitute are reimbursable unless the school is
implementing the Offer versus Serve provision and the student declinesthe milk.

a REMINDER: Acceptablefluid milk to serveincludes pasteurized:

e Unflavored or flavored fat-free milk
e Unflavoredlowfat milk

e Lactose-reduced milk

e Lactose-freemilk

e Cultured buttermilk
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b.  Fluid milk substitution rule appliesto thefollowing CNP:

e Nationa School Lunch Program (NSLP)
e School Breakfast Program (SBP)

e After-School Snack Program (ASSP)

e Specia Milk Program (SMP)

¢. Nondairy beverage nutrient requirements per cup:

e Cdcium 276 mg
e Protein 8¢

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

d. Acceptable reasons for requesting a milk substitute:

e Milkallergy

e Rdigious

e Cultura

e Ethical reason
*  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.

K. 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[d][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 persons in 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’sfood service operation, for which the District has determined it has no further use.

DUTIESOFTHECONTRACTOR

The Contractor shall pick up thefood items at times and places mutually agreeableto the parties as specifiedin
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 practicesin 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 judgmentsagainst it arising from any and al 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 shal 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 modification to 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

CM-122
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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 mgjor 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 guardian that identifiesthemedical
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.

Expensesincurred in providing substitutionsthat arein excess of expenses covered by reimbursements
shall be paid by the school ditrict.

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

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)

buttermilk

casein

casein hydrolysate

caseinates (in all forms)

cheese

cottage cheese

cream

curds

custard

diacetyl

ghee

half-and-half

lactalbumin, lactalbumin phosphate

lactoferrin

lactose

lactulose

milk (in all forms, including condensed,
derivative, dry, evaporated, goat's milk
and milk from other animals, lowfat,
malted, milkfat, nonfat, powder, protein,

skimmed, solids, whole)
milk protein hydrolysate
pudding
Recaldent®
rennet casein
sour cream, sour cream solids
tagatose
whey (in all forms)
whey protein hydrolysate
yogurt

Milk is sometimes found in the following:

artificial butter flavor

baked goods

caramel candies

chocolate

lactic acid starter culture and other
bacterial cultures

luncheon meat, hot dogs, sausages
margarine

nisin

nondairy products

nougat

TheFood Allergy & Anaphylaxis
Networ k
11781 L ee Jackson Hwy.
Suite 160
Fairfax, VA 22033-3309
Phone: 703-691-3179
Fax: 703-691-2713
www.foodallergy.org
faan@foodallergy.org

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

miso

natto

shoyu

soy (soy albumin, soy cheese,
soy fiber, soy flour, soy
grits, soy ice cream, soy
milk, soy nuts, soy sprouts,
Soy yogurt)

Milk is sometimes found in the following:

Asian cuisine
vegetable broth

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.

soya

soybean (curd, granules)

soy protein (concentrate,
hydrolyzed, isolate)

Soy sauce

tamari

tempeh

textured vegetable protein
(TVP)

tofu

vegetable gum
vegetable starch

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 monkey nuts

beer nuts nut pieces
cold pressed, expeller pressed, or nutmeat
extruded peanut oil peanut butter
goobers peanut flour
ground nuts peanut protein hydrolysate
mixed nuts

Peanuts are sometimes found in the following:

African, Asian (especially Chinese, egg rolls
Indian, Indonesian, Thai, and enchilada sauce
Vietnamese), and Mexican dishes  marzipan

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

candy (including chocolate candy) nougat

chili

Keep the following in mind:

. Mandelonas are peanuts soaked * A study showed that, unlike other
in amond flavoring. legumes, there is a strong possibility

e The FDA exempts highly of cross-reaction between peanuts and
refined peanut oil from being lupine.
labeled as an allergen. Studies ¢ Arachis oil is peanut oil.
show that most allergic » Many experts advise patients alergic
individuals can safely eat peanut to peanuts to avoid tree nuts as well.
oil that has been highly refined » Sunflower seeds are often produced on
(NOT cold pressed, expeller equipment shared with peanuts.
pressed, or extruded peanut oil).
Follow your doctor’s advice.
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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 foods that are purchased by the SFA. (Reference
USDA Policy Memo 1984-SNP-31) AnInventory Record isavailableon the SDE Web site <www.sde.ok.gov>
to record the monthly physical inventory. After logging on, highlight Servicesand Federal Programs. Click
on Child Nutrition; click on Documents; and scroll down the page to School Meal Program—\Various
Documents/Forms. The publication reflectsonly the physical inventory for oneyear. Each SFA may print the
appropriate number of Inventory Records needed for each eating site. (Refer to pages CM-133 and CM-135
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 ordersfor 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 al frozen foods in a separate section, al 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

Smart Snacks Cal culator

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://Awww.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

http://www.heal thi ergeneration.org/productcal cul ator
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Product Formulation Statement for Fruit/Vegetable ........ccccoviiiiiiieiiiiiciieeeecee e CM-49
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Y Fod 1= =1 T OO PP PP P PP PPPPPPTPPPPPOTRE CM-4,CM-9
Six-Day School Week Meal Component Adjustments ........cccovveiiiiieeiiiiiiiee e CM-25
Smart Snacks in School/Competitive FOOS .......ccccueeviieiiieiiieeieeciee e CM-107 - CM-109
Smart Snacks/Competitive Foods QuUestions and ANSWEIS..........cocvuereevreeeeiireeeeireeeeieeeeeneeeas CM-111
Yo To I10T o o JUTU TSP PPPUPPPP CM-16 - CM-17
Special Diets/SChool RESPONSIDIlITY .c.ecciveeiiiiiiiccieeciee et e CM-117
Special Medical or Dietary NEEAS ....ccooccuiiiiiiiiiciiiiee et e e e e e et re e e e e ebraeaeesenes CM-117
Y=o e [FA=Te B 2 =Tl o LT PRSP CM-59
Standardized ReCipes ANAIYSIS ..uuiiiiiiiiiiiiiee ettt e e e e e e srra e e e e e eennes CM-61, CM-63
Standardized RECIPES FOIM oottt e e e e e e e e e ebaaeeaeesnnnees CM-60, CM-62
SEAaNdards Of IAENTILY cooiieiiiiieee e e e e e e e s b e e e e e srabaee e s aeeaees CMm-37
State LaW @nd FIVINV ..ottt e e e et e e e e e e et et b e e e e e e e e eeeaaeeeeeeeeeeesnsanneeas CM-117
Substitutions Due to Ethnic or Religious Preferences.......cccccvcciiieeiiiiiiiiieei e CM-119
Temperature Log/Refrigerator/FrEEZEN ..coui ittt ettt e CM-99
THANS FAT ittt e e e e e e e e e e ettt e bttt e e e e e e e e e ettt bt bt baan srnnaan e e e s CM-17
USDA ComMMOAity PrOCESSING ..eeeiiiiiiiiiieeeiiiiiiieeeeiiiitee e e esrte e e e e s svae e e e e e e ssbaeee e e e enssaeeas CM-96 - CM-97
USDA FOOAS/COMMOUTITIES ..uvvieiieriieieiiie e ettt ettt ettt e et e e et e et e e eeteeeeeteeeeenaeeeeeaaeeeenseeeeens CM-95
UsE Of LEFtOVEr FOOUS .oiiieiiiiiei ettt et e e e e et e e e e e saataeae e beeas CM-105
USE OF LETLOVETS ettt e e e e e e e e e e e e e e e e e aaab b e s b rereeaeeaaaaeeas CM-121,CM-122
VEgetable SUDZIOUPS oot e e e e et e e e e e srr e e e e e e e aaeees CM-10,CM-22
Vegetable SUBEroups 0N Salad Bar ......cc.uiiiiiiiiiiiiiie ettt et e e s eraae e e e e CM-69
Vending Maching FOOUS ....uuiiiiiiiiiiiiie ettt e e e e e e e e sebaeeaeeas CM-109, CM-117
WHOIE GraiN-RICH ...uiiiiiiiiiiiiee e e e e e e st e e s et ba e e e e sssbaaeeeeesssbaeees aaeeaeas CM-11
Whole Grain-Rich Ounce Equivalency Requirements ......ccccceveeviiieeeeieiciiieeeeecciiieee e CM-35,CM-36
Whole-Grain Creditability ... e e ree e e e e CM-33
Yield Tables, FOOd-BUYING GUITE .....ccciiiiiiiieeiiiiiiiie ettt et e e e e svrae e e e e e eenes CM-27,CM-28
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