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Welcome!
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Housekeeping
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• The training you are about to take does not cover the entire scope 

of the program; and that

• You are responsible for knowing and understanding all handbooks, 

manuals, alerts, notices, and guidance, as well as any other forms 

of communication that provide further guidance, clarification, or 

instruction on operating the program.

Acknowledgement Statement
You understand and acknowledge that:
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Pre-assessment

• Use a unique, 4-digit identifier 
(last 4 of cell #)

• You will use the same ID # for the 
post-assessment

• So TDA can collect and analyze data to 
improve training effectiveness.

• Anonymous
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Why does this matter?

5 minute

Countdown Timer
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Benefits to Policies and Procedures

Effective 
compliance
Proactive 
Mindset

Workplace 
Culture
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Course Materials



❑ Understand the updates for SY 2023-2024 meal pattern requirements

❑ Describe the USDA meal pattern requirements for lunch & Breakfast

❑ Describe the USDA meal pattern requirements for supper & snack

❑ Identify required meal pattern offerings for Pre-K students

❑ Review and understand the legislative process and Proposed Rule for 

school meal standards

❑ Know and Understand Offer vs. Serve and Reimbursable Meals

Learning Objectives
By the end of this course, participants will be able to do the following:
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USDA Key Areas

❖ 1000 (Nutrition)

❖ 2000 (Operations)

USDA Professional Standards Codes

❖ Menu Planning: 1100, 1120, 1140,1170

❖ Nutrition Education:1210

❖ Food Production: 2100, 2200,2150



Lunch (NSLP)

Meal Pattern 

Requirements 

Breakfast (SBP)
Meal Pattern 

Requirements

Additional

Pre-K (CACFP)

Proposed Rule
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01

02

03

04

SY 2023-2024

Definitions 

Updates

06

05

After School 

Meal Pattern 

Requirements 

(ASCP & CACFP At-Risk)

Breakfast , Lunch , Supper

Offer VS. Serve

Course Overview



School Nutrition Programs 

Meal Pattern Class Outline

Definitions

Updates for 

SY 2023-24

Age/Grade groups Meal Components Nutrient 

specifications
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01 02 03 04

National School Lunch / School Breakfast Programs
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Top Menu/Meal Pattern Findings:
Meal Components and Quantities

The daily and weekly components served or offered 

do not meet the minimum meal pattern requirements.

The planned menu was not served, and the items 

substituted do not meet meal pattern requirements.

01

02
Meal Components and Quantities

03
Meal Components and Quantities
The CE does not have the required supporting documentation 

needed to determine crediting information to ensure menus meet 

the various menu pattern requirements.



➢ 2023-24 Meal Pattern Charts

➢ TDA Meal Pattern Support

➢ TDA Administrators Reference Manual

➢ Section 7: Breakfast

➢ Section 8: Lunch

➢ Section 9: Pre-K Meals

➢ Section 10. Afterschool Snacks & Meals

➢ Food Buying Guide for Child Nutrition Programs
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RESOURCES 

https://squaremeals.org/Portals/8/files/NSLP/NSLP%20Meal%20Pattern%20Charts%202022-23.pdf
https://squaremeals.org/Programs/National-School-Lunch-Program/Meal-Pattern-Support
https://squaremeals.org/Programs/NationalSchoolLunchProgram/PolicyARM.aspx
https://foodbuyingguide.fns.usda.gov/


Administrative Review
What Does TDA Review?

• DSAT –Dietary Specifications Assessment 

tool

• MCRAT-Meal Compliance Risk Assessment 

Tool
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01
Definitions & 

Updates for 

2023-24

15



Definitions
What are the differences?

• Food Items

• Menu Items

• Food Components 
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Match the term with the example

• Food Item

• Meal Component

• Menu Item

• Blueberry Muffin

• Apple

• Fruit 
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Match the term with the example

• Food Item

• Meal Component

• Menu Item

• Porcupine Pancakes

• Grain

• Sausage patty
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Match the term with the example

• Food Item

• Meal Component

• Menu Item

• Super Salad with Chicken Strips

• Lettuce

• Vegetable 
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Match the term with the example

• Food Item

• Meal Component

• Menu Item

• Big Tex Burger 

• Grain

• Hamburger patty

20



SY 2023-24

Updates

21

01

https://fns-prod.azureedge.us/sites/default/files/resource-files/SP05-2022os.pdf


Federal Feeding Programs

22

United States 
Department of 

Agriculture (USDA)

Texas Department of 
Agriculture (TDA)

School Food Authority / Local Education 
Agency / Contracting Entity
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USDA Transitional Standards 

for Milk,  Whole Grains, and 

Sodium

• Transitional Standards At a Glance
• This standard applies to the

• National School Lunch Program 
(NSLP)

• School Breakfast Program (SBP)
• Child and Adult Care Food Program 

(CACFP, ages 6 and up)
• Special Milk Program (ages 6 and up)t 

Care Food Program (ages 6 and up)
• Special Milk Program (ages 6 and up)

https://fns-prod.azureedge.us/sites/default/files/resource-files/bbbsm-fact-sheet.pdf
https://fns-prod.azureedge.us/sites/default/files/resource-files/bbbsm-fact-sheet.pdf
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Transitional Standards 2023-2024

Milk
May offer flavored low-fat milk

Whole Grains
At least 80% of weekly grains served must be 

whole grain rich

Sodium – NEW REQUIREMENT FOR SY 2023-24
Weekly sodium limit will remain at Target 1 for breakfast 

Weekly sodium limit will decrease 10% for lunch

01

02

03

Effective July 1, 2023



Effective July 1, 2023

Sodium Interim Target 1A 
for Lunch

25

Grade Group Target

K – 5 1110 mg

6 – 8 1225 mg

9 – 12 1280 mg

K – 8 1110 mg
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Lunch Meal 

Patterns
SY 2023-2024 



02
Lunch 

Age/Grade 

Groups
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01
Pre-K

Ages 3-5

02
K-5

03

05
9-12

K-804

6-8



02
Lunch Meal 

Components

29

https://vimeo.com/204566885
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01 Milk

02 Fruit

03

05 Meat/Meat Alternates

Grains04

Vegetable

Lunch Meal Components
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Lunch Meal Pattern (4 Day Week)
32

Short Week Meal Component Adjustments



Lunch Meal Pattern (7 Day Week)
33

Long Week Meal Component Adjustments
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Fluid Milk
34

Updated 10/9/2023

www.SquareMeals.org

School must offer a variety of fluid milk.

• Fat-free unflavored milk
• Fat-free flavored milk
• Low-fat unflavored milk
• Low-fat flavored milk

*School Meals (NSLP, SBP only) must offer 

at least two different options of fluid 
milk; at least one of them must be 

unflavored.



Milk at Lunch

A variety of milk must be offered. 

35

Must meet daily and weekly requirements

School Age (Daily) and Weekly

Meal Pattern Components Grades
K-5

Grades 
6-8

Grades 
K-8

Grades
9-12

Milk
Unflavored or flavored
1% low-fat or fat-free

5 (1)
cups

5 (1)
cups

5 (1)
cups

5 (1)
cups
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Fruit Component
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Creditable Fruits must be met

• Fresh and frozen fruit without added 
sugar credit as volume served.

• Fruit canned (packed in water, fruit 
juice or syrup).

• Pasteurized, full strength (100%) fruit 
juice.

• Dried fruit credits as twice the 
volume served.



Fruit at Lunch

37

Must meet daily and weekly requirements

School Age (Daily) and Weekly

Meal Pattern Components Grades
K-5

Grades 
6-8

Grades 
K-8

Grades
9-12

Fruits 2½ (½)
cups

2½ (½)
cups

2½ (½)
cups

5 (1)
cups



Crediting Fruit at Lunch

38

Fruit Type
(1/8 cup minimum creditable amount)

How to Credit? Example

Fresh, Frozen, or Canned Fruit Volume as served 1 cup = 1 cup

100 % Fruit Juice Volume as served ½ cup = ½ cup

Pureed Fruit Volume as served ½ cup = ½ cup

Dried Fruit Twice the volume as 
served

¼ cup = ½ cup
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Vegetable 

Components

39
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Creditable Vegetables minimums must be met

• Weekly servings are required from the 
five vegetable component subgroups 
at lunch.

• Dark green
• Red/orange
• Beans/peas (legumes)
• Starchy
• Other



Vegetables at Lunch

40

School Age (Daily) and Weekly

Meal Pattern Components Grades
K-5

Grades 
6-8

Grades 
K-8

Grades
9-12

Vegetables 3¾ (¾)
cups

3¾ (¾)
cups

3¾ (¾)
cups

5 (1)
cups

Dark Greens ½ cup ½ cup ½ cup ½ cup

Red/Orange ¾ cup ¾ cup ¾ cup 1¼ cup

Beans/Peas (Legumes) ½ cup ½ cup ½ cup ½ cup

Starchy ½ cup ½ cup ½ cup ½ cup

Other ½ cup ½ cup ½ cup ¾ cup

Additional Vegetable 1 cup 1 cup 1 cup 1½ cups



Crediting Vegetables at Lunch

41

Vegetable Type
(1/8 cup minimum creditable 
amount)

How to Credit? Example

Fresh, Frozen, or Canned Volume as served 1 cup = 1 cup

Raw Leafy Salad Greens
(Spinach, Romaine, Green Leaf, 
etc.)

Half the volume as served 1 cup = ½ cup

100 % Vegetable Juice Volume as served ½ cup = ½ cup

Tomato Paste Twice the volume as served ¼ cup = ½ cup



Beans/Peas/Legumes

• May count toward the 

meat/meat alternate 

or

• May count toward the 

vegetable component 

• Not both components at 

the same meal

42



(1) Identify the 
vegetable subgroup

(2) Determine vegetable 

substitutions to 
maintain compliance 

Vegetable Subgroup 
Substitutions Activity

43



Match the food item to the correct 

vegetable subgroup:
Dark greenBroccoli

Acorn Squash

Jicama

Lentils

Asparagus

Soybeans

Sweet potatoes

Cilantro

Green peas

Tomatoes

Red leaf lettuce

Brussels sprouts

Corn 

Cucumbers

44

Beans/peas/legumes

Red/orange

Starchy Other



Vegetable Subgroup Substitutions
45



Vegetable Subgroup Substitutions

47

Menu Item
Vegetable 
Subgroup

Vegetable 
Substitution 

Choices

Spinach

Dark Green

1) Broccoli

2) Kale

3) Other dark 

green options?



Vegetable Subgroup Substitutions

48

Menu Item
Vegetable 
Subgroup

Vegetable 
Substitution 

Choices

Corn

Starchy

1) French Fries

2) Black-eyed 

peas

3) Other starchy 

options?



Vegetable Subgroup Substitutions

49

Menu Item
Vegetable 
Subgroup

Vegetable 
Substitution 

Choices

Zucchini

Other

1) Cauliflower

2) Cucumber

3) Additional 

other options?



Vegetable Subgroup Substitutions
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Menu Item
Vegetable 
Subgroup

Vegetable 
Substitution 

Choices

Sweet Potato Tots

Red/Orange

1) Tomatoes

2) Red bell 

peppers

3) Other 

red/orange 

options?



Vegetable Subgroup Substitutions
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Menu Item
Vegetable 
Subgroup

Vegetable 
Substitution 

Choices

Red Bell Peppers

Red/Orange

1) Sweet potato 

fries

2) Pumpkin

3) Other 

red/orange 

options?



Vegetable Subgroup Substitutions
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Menu Item
Vegetable 
Subgroup

Vegetable 
Substitution 

Choices

Pinto Beans

Beans/Peas/

Legumes

1) Black beans

2) Kidney Beans

3) Other 

beans/peas/ 

legumes 

options?



Vegetable Subgroup Substitutions
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Menu Item
Vegetable 
Subgroup

Vegetable 
Substitution 

Choices

Green Beans

Other

1) Summer 

squash 

(yellow)

2) Asparagus

3) Additional 

other options?



Vegetable Subgroup Substitutions
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Menu Item
Vegetable 
Subgroup

Vegetable 
Substitution 

Choices

Salad Mix

Other

1) Cabbage

2) Celery

3) Additional 

other options?



Vegetable Subgroup Substitutions
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Menu Item
Vegetable 
Subgroup

Vegetable 
Substitution 

Choices

Brussels Sprouts

Other

1) Eggplant

2) Mushrooms

3) Additional 

other options?



Vegetable Subgroup Substitutions
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Menu Item
Vegetable 
Subgroup

Vegetable 
Substitution 

Choices

Edamame

Beans/Peas/

Legumes

1) Chickpeas

2) Refried Beans

3) Other 

beans/peas/ 

legumes 

options?



Vegetable Subgroup Substitutions
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Menu Item
Vegetable 
Subgroup

Vegetable 
Substitution 

Choices

Jicama

Starchy

1) Hominy

2) Lima Beans

3) Other starchy 

options?



Vegetable Subgroup Substitutions

58

Menu Item
Vegetable 
Subgroup

Vegetable 
Substitution 

Choices

French Fries

Starchy

1) Green peas

2) Tater tots

3) Other starchy 

options?
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Grains 

Requirment

59

Updated 10/9/2023

www.SquareMeals.org

Creditable Grain minimums must be met
* Each meal service is calculated separately

• At least 80% of all grains offered 
over the course of a week must be 
whole grain-rich on each serving line



Grains at Lunch

60

Must meet daily and weekly requirements

Only 2oz eq of credible grain-based desserts are 

allowed at lunch per school week.

School Age (Daily) and Weekly

Meal Pattern 
Components

Grades
K-5

Grades 
6-8

Grades 
K-8

Grades
9-12

Grains 
80% Whole Grain-Rich

8 -9
(1 oz eq)

8 -10
(1 oz eq)

8 -9
(1 oz eq)

10-12
(2 oz eq)



Crediting Grains
Determining Whole Grain Rich

Step 1:
Determine ounce equivalents

▪ Food Buying Guide (Exhibit A)
▪ Product Formulation statement (PFS)

▪ Recipes

Step 2: 
Is the food item Whole Grain rich?

▪ One of 3 methods to determine

▪ At least 50% of the item is WGR

▪ Remaining ingredients are enriched

61

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


Determine if the grain product is a whole 

grain or not a whole grain:

WHOLE GRAINSemolina

Enriched rice

Triticale

Wheat berries

Wild rice

Rolled oats

Bromated whole-wheat flour

Teff 

White flour

Bread flour

Millet

Corn grits

62

NOT WHOLE-GRAIN
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Meat/Meat Alternate 

Component

63

Updated 10/9/2023

www.SquareMeals.org

Crediting Requirements

1. M/MAs are measured in ounce equivalents 

(oz eq.).
2. M/MA for the lunch or supper must be 
served in the main dish or the main dish and 

one other menu item.
3. M/MA must provide a minimum of 0.25 oz 

eq per serving to contribute to component.



Meat/Meat Alternates at Lunch
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Must meet daily and weekly requirements

School Age (Daily) and Weekly

Meal Pattern 
Components

Grades
K-5

Grades 
6-8

Grades 
K-8

Grades
9-12

Meat/Meat Alternates 8 -10
(1 oz eq)

9 -10
(1 oz eq)

9-10
(1 oz eq)

10-12
(2 oz eq)



Crediting Meat/Meat Alternates at Lunch
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Meat/Meat Alternate Type
(0.25 or ¼ oz eq minimum creditable amount)

How to Credit? Example

Boneless meat, poultry, and seafood By weight using the cooking 
yields in FBG

1 oz cooked meat =
1 oz cooked meat

Yogurt Measure of volume or weight ½ cup/4 fluid oz =
1 oz eq meat

Beans and Peas Measure of volume ¼ cup = 1 oz eq

Nut butters (such as
peanut butter)

Measure of volume 2 tbsp = 1 oz eq

Eggs Measure by unit 1 large egg = 2 oz eq

Cheese Measure by weight 1 oz eq = 1 oz eq



02
Lunch 

Nutrient 

Specifications

66

National School Lunch Program



Match the ingredients to the component:

GRAINDiced tomatoes

Taco shell

Ground beef 

Romaine lettuce

Cheddar cheese

Corn relish 

67

MEAT / MEAT ALTERNATE

VEGETABLES

Red/Orange Dark Green Other



Nutrient Specifications
Weekly average for each 

planned serving line 

68



Time to Stretch! 

69



70

Breakfast Meal 

Patterns



03
Breakfast 

Age/Grade 

Groups

71

School Breakfast Program
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01
Pre-K

Ages 3-5

02
K-5

03

05

9-12

K-12

04

6-8

Breakfast only



Breakfast Meal Pattern (4 / 7 Day Week)
73

Short and Long Week Meal Component Adjustments



03
Breakfast 

Meal 

Components
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School Breakfast Program

https://vimeo.com/204566885


Breakfast 

Meal 

Pattern

75
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Breakfast Meal Components

Milk
Must offer a variety of fluid milk. 

Grains (includes Meat/Meat Alternates)
At least 80% of weekly grains served must be 

whole grain rich

Fruit (and Vegetables)
Any credible fruit or vegetable will contribute 

toward this component for SY 2023-2024

01

02

03

School Breakfast Program



• Fat-free unflavored milk

• Fat-free flavored milk

• Low-fat unflavored milk

• Low-fat flavored milk

Milk at Breakfast

A variety of fluid milk must be offered from the allowable 

milk choices.
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Milk at Breakfast

If flavored milk is offered, unflavored milk 

must also be available at each meal service

78

Must meet daily requirements

School Age (Daily) and Weekly: 5 day

Meal Pattern Components Grades
K-5

Grades 
6-8

Grades 
9-12

Grades
K-12

Milk
Unflavored or flavored
1% low-fat or fat-free

5 (1)
cups

5 (1)
cups

5 (1)
cups

5 (1)
cups



• Fat-free (skim) unflavored or flavored

• Low-fat (1%) unflavored or flavored

• Fat-free (skim) lactose free unflavored or flavored

• Low-fat (1%) lactose free unflavored or flavored

• Reduced fat (2%) unflavored or flavored

• Whole milk unflavored or flavored

Which of these milk types are unallowable?
Remember a variety of milk types must be offered.
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• Fresh and frozen fruit without added sugar credit as volume as 

served.

• Fruit canned in juice/light syrup credit as volume as served.

• Pureed fruit credit as volume as served.

• Dried fruit credits as twice the volume served.

Fruit (and Vegetables) at Breakfast

Daily and weekly minimums must be met

80



Fruit (and Vegetables) at Breakfast

81

Must meet daily and weekly requirements

*Through SY 2023-24, CEs may substitute any vegetable from 

any subgroup in place of fruit.

School Age (Daily) and Weekly

Meal Pattern Components Grades
K-5

Grades 
6-8

Grades 
9-12

Grades
K-12

Fruits and Vegetables 5 (1)
cups

5 (1)
cups

5 (1)
cups

5 (1)
cups



• At least 80% of all grains offered over the course of a week must be 

whole grain-rich on each serving line

Grains at Breakfast

Daily and weekly minimums must be met

* Each meal service and serving line is calculated separately
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Grains at Breakfast

At least 80% of weekly grains offered must be 

whole grain rich

83

Must meet daily and weekly requirements

School Age (Daily) and Weekly: 5 day

Meal Pattern 
Components

Grades
K-5

Grades 
6-8

Grades 
9-12

Grades
K-12

Grains 
80% Whole Grain-Rich

7-10
(1 oz eq)

8 -10
(1 oz eq)

9-10
(1 oz eq)

9-10
(1 oz eq)



Determine if the grain product is a whole 

grain or not a whole grain:

WHOLE GRAINBuckwheat

Enriched flour

Wheat Berries

Durham flour

Couscous

Flour

Brown Rice

Sorghum

Hominy

Bromated flour

Amaranth

Cracked Wheat

Old-fashioned oats

84

NOT WHOLE-GRAIN



• At least 1 oz eq of an actual grain (from the ground) is offered

Grains (Meat/Meat Alternates) at Breakfast

Meat/Meat Alternates may count toward the grain 

contribution at Breakfast, if:

85

M/MA served as extras must meet nutrient specifications:

• Calories

• Saturated fat 

• Sodium

• Trans-fat



Sort these breakfast items as 

grains or non-grains:

GRAINSausage biscuit 

Maple syrup

Granola

Milk

Potatoes

Orange juice

Tortillas

Scrambled eggs

Hashbrowns

Apple

Yogurt

Cereal

Muffin

86

NON-GRAIN



A. Sausage patty

B. Cherry yogurt

C. 100% juice

D. Hard boiled egg

E. Hashbrowns

F. Nuts

G. Pinto beans

H. Grapes

Which of the following food items can be 

used to substitute for grains at breakfast?

Provided at least 1 oz eq of grain has been offered. 

87



03
Breakfast 

Nutrient 

Specifications

88

School Breakfast Program



Breakfast Nutrient Specifications
Weekly average for each planned serving line weekly

89

Nutrient Specifications: Daily Amount based on averages: 5-day week

Grades
K-5

Grades 
6-8

Grades 
9-12

Grades
K-12

Calories (kcal)

Minimum-Maximum

350-500 400-550 450-600 450-500

Saturated Fat

% of total calories

<10 <10 <10 <10

Sodium Target (mg) ≤ 540 ≤ 600 ≤ 640 ≤ 540

Trans Fat Product nutrition label/manufacturer specification 

must indicate 0 grams of trans fat per serving.



04
Pre-K Meal 

Pattern

(CACFP)

90



Pre-K
Comingled or Separated
Must follow either:

• CACFP Pre-K meal pattern

• NSLP/SBP meal pattern 

91



Which do I use?

NSLP/SBP K-12 Meal Pattern: 

Pre-K students are served at the 

same time and are unable to 

identify Pre-K students.

Pre-K Meal Pattern: 

Pre-K students are served 
separately from older age/grade 
groups.

Pre-K students are often comingled at 
breakfast and served a separate meal pattern 

at lunch. 
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If Pre-K through 5th-grade students gets off the bus together and 

enter the cafeteria together, which meal pattern do I serve?

Comingled Separated

93



If Pre-K is served breakfast-in-the-classroom is this a 

comingled or Pre-K separated meal service?

Comingled Separated

94



If Pre-K eats lunch from 10:30-11:00 am and K-5 students eat 

between 12:00-1:00 pm, which meal pattern do I serve?

Comingled Separated

95



There is not time to serve the Pre-K meal pattern before 

older students arrive.

Comingled Separated

96



There is time to reset and serve the Pre-K students the 

Pre-K meal pattern.

Comingled Separated

97



• Meat/Meat Alternates may be served for the entire grain component no 

more than three times per week for breakfast. 

• Grain-based desserts are not creditable toward the grain component

• One whole grain-rich food item must be served each day across all meals

• Only unflavored milk may be served

• Fruit juice is creditable at one meal per day across all meals at the site 

based on the programs operated

• Breakfast cereals and yogurt must meet sugar standard

• TDA CACFP sugar limit calculator

Pre-K Meal Pattern (CACFP)
Use when students can be identified and served separately.

98

https://tdafn.s3.amazonaws.com/Articulate/CACFP-CerealandYogurtCalculator/story.html
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CACFP Pre-Kindergarten (Pre-K) Daily Requirements: Breakfast

Meal Pattern Component Age 1-2 Age 3-5

Milk: Unflavored

Age 1-2, whole milk
Age 3-5, 1% low-fat or fat-free unflavored

½ cup ½ cup

Fruits and Vegetables ¼ cup ½ cup

Grains: Whole Grain-Rich or Enriched

Bread product (ex: biscuit, roll, muffin) 0.5 oz eq

Pasta ¼ cup

Cooked breakfast cereal, cereal grains ¼ cup

Cereal: ready-to-eat, dry or cold flakes or rounds puffed ¾ cup

Granola: ready-to-eat Τ1 8 cup 
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CACFP Pre-Kindergarten (Pre-K) Daily Requirements: Lunch

Meal Pattern Component Age 1-2 Age 3-5

Milk: Unflavored

Age 1-2, whole milk
Age 3-5, 1% low-fat or fat-free unflavored

4 fl oz 6 fl oz

Fruits Τ1 8 cup ¼ cup

Vegetables Τ1 8 cup ¼ cup

Grains: Whole Grain-Rich or Enriched ½ oz eq ½ oz eq

Meat/Meat Alternates

Lean meat, poultry fish 1 oz 1 ½ oz

Cheese 1 oz 1 ½ oz

Large egg ½ ¾

Cooked dry beans or peas ¼ cup Τ3 8 cup



Am I A Grain-Based 

Dessert at Lunch?

Grain-Based Desserts 
Activity (Pre-K/CACFP)

101

YES

NO



Am I a Grain-based Dessert at Lunch?
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Am I a Grain-based Dessert at Lunch?
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Am I a Grain-based Dessert at Lunch?

104



Am I a Grain-based Dessert at Lunch?

105
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Menu Analysis Activity

Instructions:

1. Review FPRs.
2. Determine if all components 

meet daily and weekly 

requirements.

3. Complete Menu Analysis 

Worksheet.



CE Menu/Meal Pattern 

Documentation Required 

During an Administrative 

Review

107

N
u

tr
it

io
n

 F
a

c
ts

 L
a

b
e

ls

C
N

 L
a

b
e

ls

P
ro

d
u

c
t 

fo
rm

u
la

ti
o

n
 S

ta
te

m
e

n
t



04
USDA 

Proposed 

Rule

108



USDA

The Road Ahead

109



USDA Proposed 

Implementation Timeline

• USDA Proposed Timeline for 

Implementation

• Legislative process for regulations

• Stakeholder feedback

110

Transitional 
Standards Comment period (March 2022)

Proposed 
Rule

Comment period (Spring 2023)

Final Rule
Comment 

period (after 
final rule)

https://www.fns.usda.gov/cn/proposed-timeline-updating-school-meal-standards
https://www.fns.usda.gov/cn/proposed-timeline-updating-school-meal-standards
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USDA Proposed Rule for 

School Meal Standards

USDA Proposed Rule Summary
• This standard applies to the

• National School Lunch Program 
(NSLP)

• School Breakfast Program (SBP)
• Care Food Program (ages 6 and up)
• Special Milk Program (ages 6 and up)

https://www.fns.usda.gov/cn/school-meal-standards-proposed-rule-summary-infographic
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Afterschool 

Snack & Supper 

Meal Pattern
ASCP & CACFP At-Risk

11

2



11

3

After School Care 

Program (ASCP) 

Meal Pattern



ASCP Meal 

Pattern Chart

114



After School Care Program

(ASCP) Food Components

❖ Fruit or vegetable

❖ Grains 

❖ Meat/Meat alternates

❖ Milk.

115



ASCP Fruit or Vegetable Components:

116



ASCP Milk Component:

117



ASCP Grain Components:

118



ASCP Meat/Meat Alternate Components:
119
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0

CACFP At-Risk

SNACK Meal Pattern



CAFP At-Risk 

Snack Meal 

Pattern Chart

121



Child and Adult Care Food 
(CACFP At-Risk SNACK)

Food Components
❖ Fruit

❖ Vegetable

❖ Grains

❖ Meat/Meat alternates

❖ Milk.
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CACFP- At Risk Milk Component:

123



CACFP- At Risk Vegetable Component:

124



CACFP- At Risk Fruit Component:

125



CACFP- At Risk Grain Component:

126



CACFP- At Risk Meat/Meat Alternate Component:

127



ASCP & CACFP 

At- Risk SNACK  

Activity
Menu Building Activity

Get into small groups of 3-4 individuals

128
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Water Requirements 

for NSLP, SBP, ASCP, 

and CACFP At- Risk 
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Reimbursable Meals 

and

Offer Vs. Serve

130



Reimbursable 

Meals

131

o Regulations require schools to identify 

a reimbursable meal prior to claiming 

the meal for reimbursement.



Offer vs Serve 

(OVS)

Regulations require schools to 

identify, near the beginning of 

serving lines, what foods 

constitute a reimbursable meal.

132
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Offer vs. Serve 

At Breakfast



OVS Breakfast

Fruit (or Vegetable), Grains, and Milk 

must be offered at breakfast service

• Student must take ½ cup of fruit 

or vegetable at Breakfast

134



Is this a 

Reimbursable 

Breakfast Activity

135



Yes No

136

Is this a reimbursable Meal? YES or NO and why?



Yes No

137

Is this a reimbursable Meal? YES or NO and why?
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8

Offer vs. Serve

At Lunch (OVS)



OVS Lunch:

Schools must offer all FIVE components at lunch.

Students must select ½ cup

fruit or vegetable

139



Is this a 

Reimbursable 

Lunch Activity

140



Yes No

141

Is this a reimbursable Meal? YES or NO and why?



Yes No

142

Is this a reimbursable Meal? YES or NO and why?
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Offer vs. Serve 

Snack and Supper



OVS Snack and Supper

ASCP Snack Program

CACFP At- Risk Snack

CACFP At-Risk Supper

144
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OVS for 
CACFP At-Risk

Supper

*From the USDA Offer Versus Serve in the Child and Adult Care Food Program Facts Sheet



Is this a 

Reimbursable 

Snack Activity

146



Yes No

147

Is this a reimbursable ASCP Snack? YES or NO and why?

Todays Snack Menu

½ Cup Cherry Yogurt

6 oz Orange Juice



Yes No

148

Is this a reimbursable ASCP SNACK? YES or NO and why?

Todays Snack Menu

4 oz Orange Pineapple 
Juice

1 oz = 4 Ea  Whole Grain 
Cinnamon Graham 

Crackers
4 fl oz



Yes No

149

Is this a reimbursable CACFP At-Risk SNACK? YES or NO and why?

Todays Snack Menu

1 Ea=1/2 Cup Fresh 
Apple

4 oz Orange Juice
4 fl oz



Yes No

150

Is this a reimbursable CACFP At-Risk Snack? YES or NO and why?

Todays Snack Menu

 1 Cup Fat Free White 
Milk

1 Svg = 1 Ea Whole Grain 
Blueberry Muffin
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QUESTIONS?



❑ Understand the updates for SY 2023-2024 meal pattern requirements

❑ Describe the USDA meal pattern requirements for lunch & Breakfast

❑ Describe the USDA meal pattern requirements for supper & snack

❑ Identify required meal pattern offerings for Pre-K students

❑ Review and understand the legislative process and Proposed Rule for 

school meal standards

❑ Know and Understand OVS. and Reimbursable Meals

Learning Objectives
By the end of this course, participants will have done the following:

152
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Post-assessment

• Use a unique, 4-digit identifier 
(last 4 of cell #)

• Use the same ID # used for the 
pre-assessment

• So TDA can collect and analyze data to 
improve training effectiveness.

• Anonymous
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Next Steps

• Identify elements of the training 
that are relevant to YOU

1. Identify key take-
aways

• Identify an action you can take 
upon return to work

• How will you hold yourself 
accountable?

2. Create a plan

• Write down your ESC/class 
instructor’s contact info

3. Contact for TA

10 minute

Countdown Timer
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Training Survey

• TDA strives to use your feedback 
to make training as effective as 
possible.

• Short, 4 question survey that TDA 
will use to improve training.

• So TDA can collect and analyze data to 
improve training effectiveness.

• Anonymous



Food and Nutrition Division

Nutrition Assistance Programs

This product was funded by USDA. 

This institution is an equal opportunity provider.

Fraud Hotline: 1-866-5-FRAUD-4 or 1-866-537-2834 | P.O. Box 12847 | Austin, TX 78711

Toll Free: (877) TEX-MEAL | For the hearing impaired: (800) 735-2989 (TTY)

In accordance with federal civil rights law and U.S. Department of Agriculture (USDA) civil rights regulations and policies, this institution is prohibited from 
discriminating on the basis of race, color, national origin, sex (including gender identity and sexual orientation), disabili ty, age, or reprisal or retaliation for prior civil 
rights activity.

Program information may be made available in languages other than English. Persons with disabilities who require alternative means of communication to obtain 
program information (e.g., Braille, large print, audiotape, American Sign Language), should contact the responsible state or local agency that administers the program 
or USDA’s TARGET Center at (202) 720-2600 (voice and TTY) or contact USDA through the Federal Relay Service at (800) 877-8339.

To file a program discrimination complaint, a Complainant should complete a Form AD-3027, USDA Program Discrimination Complaint Form which can be obtained 
online at: https://www.usda.gov/sites/default/files/documents/ad-3027.pdf, from any USDA office, by calling (866) 632-9992, or by writing a letter addressed to USDA. 
The letter must contain the complainant’s name, address, telephone number, and a written description of the alleged discriminatory action in sufficient detail to inform 
the Assistant Secretary for Civil Rights (ASCR) about the nature and date of an alleged civil rights violation. The completed AD-3027 form or letter must be submitted 
to USDA by:

1. mail:

U.S. Department of Agriculture

Office of the Assistant Secretary for Civil Rights

1400 Independence Avenue, SW

Washington, D.C. 20250-9410; or

2. fax:

(833) 256-1665 or (202) 690-7442; or

3. email:

program.intake@usda.gov

This institution is an equal opportunity provider.
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Updated 10/9/2023

www.SquareMeals.or

g

https://www.texasagriculture.gov/
https://www.usda.gov/sites/default/files/documents/ad-3027.pdf
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