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This webinar will provide: (a

CHAMPIONS
for CHANGE™

 An overview of the school lunch and
breakfast requirements

* A description of meal components

« Steps you can take to support schools
as they implement these changes



Framing for SNAP-Ed LIAs: (i

for CHANGE™

Understanding the laws
— HHFK and School Meals

e How does this relate to other SNAP-Ed funded
Initiatives including PSEs

— School Wellness
— Healthy Food and Beverage Standards

 Larger Community Change efforts
— Sectors of Influence

A Platform for Expanding Partnerships
— Who is already doing this work?
— Who can help elevate this work?



Framing for CDPH NEOPB Staff: 14

CHAMPIONS
for CHANGE™

« Understanding the laws
— HHFK and School Meal Requirements

 How it relates to other SNAP-Ed work and strategies

— PSE strategies: School Wellness and Healthy Food and
Beverage Standards

— School Wellness Policies
— Priorities identified by USDA FNS at Forum

« Clear understanding of state agency roles
— How our colleagues’ work at CDE relates to our own
— What we can do to support LIAs in their work



SNAP-Ed Connection

y

7

PSEs and
Local

L Objectives

School-
Based
Efforts

Intervention
Activities

Community
Change
Goals

//il

CHAMPIONS
for CHANGE™




Poll #1 174

CHAMPIONS
for CHANGE™




Poll #2 174

CHAMPIONS
for CHANGE™




CALIFORNIA DEPARTMENT OF
EDUCATION

TOM TORLAKSON
State Superintendent

School Nutrition Programs
Meal Pattern
Requirements — Breakfast
and Lunch

March 2015



Objectives

wenor  REVIEW Meal pattern requirements for :

State Superintendent
of Public Instruction

* National School Lunch Program

» School Breakfast Program




TOM TORLAKSON

State Superintendent
of Public Instruction

Requirementy for Lunchv
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Lunch Meal Pattern

* Food Based Menu Planning

» Grade Groups
» K-5, 6-8, 9-12

« 5 Components
* Fruit, Vegetables, Meat/Meat
Alternate, Milk

11



Fruit Component—Lunch

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

TOM TORLAKSON

State Superintendent
of Public Instruction

Y cup daily Y cup daily 1 cup daily

* Full-strength fruit juice

 No more than half of the weekly fruit
offering in the form of juice

 Minimum creditable serving 1/8 cup

* One quarter-cup dried fruit counts as 1/2
cup fruit




Vegetable Component—Lunch

¥4 cup per ¥4 cup per day 1 cup per day

TOM TORLAKSON day

of Puble metcton Vegetable Subgroups Weekly Requirement
Dark Green Y2 cup Y5 cup Y2 cup
Red/Orange Y4 cup Ya cup 1 Y cup
Bean, Peas Y cup Y cup Y cup
(Legumes)
Starchy Y5 cup Y5 cup Yo cup
Other Y5 cup Y5 cup Ya cup
Additional 1 cup 1 cup 1 % cup

Vegetables to

Reach Total 13



TOM TORLAKSON

State Superintendent
of Public Instruction

Vegetable Component—
Continued

Raw leafy greens credited as half
the volume

Minimum credible serving 1/8 cup

14



Poll #3

TOM TORLAKSON

State Superintendent

raensnsen—— \\hat IS the minimum amount of vegetables
that must be offered per day at lunch for
grades 9 - 127

a) 1/4 cu
b) 1/2 cu
c) 3/4 cu
dl cu

O O O O




Grains Component - Lunch

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

TOM TORLAKSON 8-10 oz eq.
State Superintendent 8_9 OZ eq /Week /Week q

of Public Instruction 10_12 0z eq- /Week
1 per day (min.)

1 per day (min.) 2 per day (min.)

Note: The weekly range serves as a guide In

planning menus and
meeting dietary specifications.

« Limit grain-based dessert — 2 0z eq per week

« Grains less than .25 o0z eq do not count




Grains Component—Lunch

TOM TORLAKSON
State Superintendent

- All grains offered at lunch must be
whole grain-rich

« Definition whole grain-rich — at least
half the grains need to be whole
grains, and the other half of the
grains need to be enriched

 Whole grain first ingredient

17




USDA Whole Grains
Resource

TOM TORLAKSON
State Superintendent

oooooo = http://www.fns.usda.gov/tn/whole-

grain-resource

l_\ll\
P

Whole Grain Resource
for the

National School Lunch and
School Breakfast Programs.

18
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Whole Grain Rich?

TOM TORLAKSON

State Superintendent
of Public Instruction

*  Vitamin C 0%/
Iron 4%

INGREDIENTS: BREAD: Fine Whale Wheat Flour, Enriched White Flour (Enriched with Barley, Malt, iron,
[Ferrous Sulfate] and the following B Vitamins: Vitamin B1 [Thiamin Mononitrate], Vitamin B2 [Riboflavin], Folic
Acid), Water, High Fructose Corn Syrup, Soybean Oil, Fresh Yeast, Wheat Gluten, Salt, Vegetable Mono &
Diglycerides, Sodium Stearoyl, Lactylate, Calcium Propionate, Enzymes. CHEESE: Low Moisture Part Skim
Mozzarella Cheese (Cultured Pasteurized Park Skim Milk, Salt, Enzymes), Lite Mozzarella Cheese (Pasteurized
Skim Milk, Cheese Cullures, Salt, Enzymes). SAUCE: Water, Liquid Margarine (Liquid and Hydrogenated
Soybean Oil, Water, Sall, Vegetable Mono & Diglycerides, Soy Lecithin, Sodium Benzoate (a preservative),
Matural & Artificial Flavor, Calcium Disodium EDTA (added to protect flavor), Beta Carctene (color), Vitamin A
Palmitate added, Citric Acid, Bulter Buds 8X (Malto-Dexirin, Modified Butter Oil and Dehydrated Butter, Salt) Guar

Gum, Baking Soda, Annato and Tumeric Vegetable Color, Cheese Buds (Malto-Dextrin, Whey Solids, Natural

Parmesan Cheese Flavor, Sall) Garlic Powder.
CONTAING WHFAT S0Y. AND MILK.



Poll #4

TOM TORLAKSON
State Superintendent

ruenscen—— \NMhat percentage of the grain products
offered over the course of the week must

be whole grain-rich?

25 percent
50 percent

7S percent
100 percent @

oo oy




& Meat/Meat Alternate—Lunch

TOM TORLAKSON
State Superintendent
of Public Instruction

Grades K-5 Grades 6-8 Grades 9-12
8-10 oz. /wk. 9-10 oz. /wk. 10-12 oz. /wk.
1 ounce daily 1 ounce daily | 2 ounces daily

Note: The weekly range serves as a
guide to plan menus and meet dietary

specifications .




Meat/Meat Alternate

Ounce Equivalents Meat Alternate

TOM TORLAKSON
State Superintendent

wreemen e 4.0z Or Y2 cup yogurt

» 2 Tbsp nut butters

* 1 0z nuts and seeds

* 1 0z cheese

* 15 cup cooked dried beans

« Y5 large eqg




Processed Foods
Documentation

TOM TORLAKSON
State Superintendent C N L b I
of Public Instruction a e

CN
087152

oy TWelve 0.27 az. fully cooked popom chicken, chicken patie friters provide 200 oz. equivalent
meatimeat alternate and 100 0z. equivalent grains for Child Nutrition Meal Pattem Requirements.

‘ (Use of this logo and staiement authorized by the Food and Nutrition Service, USDA 04/13). \
CN



TOM TORLAKSON
State Superintendent
of Public Instruction

Processed Foods
Documentation

Product Formulation Statement

%]
[
T
s}

Product Formulation Statement
The Product Formulation 5tatement is to be completed by an official representative of the manufacturer. Child
Mutrition Program Sponsors must include a copy of the label from the purchased product package, in addition to
the following information on letterhead signed by an official company representative.

Section 1:

Product Name: Code NMumber:

Manufacturer:

Portion Size (weight) as Purchased:

Section 2:

Complete the following worksheet(s) to determine creditable amount of product per portion:

A. Meat-Meat Alternate ] mfa
| certify that the submitted information is true and correct and that a

serving of the above product (ready for serving) contains ounce equivalent

meat/meat alternate when prepared according to directions.

fReminder Tnfnl reeditahle nmaonnt ronnnt rount for more thon the fotol weinhi nf nroduct )




TOM TORLAKSON
State Superintendent
of Public Instruction

Milk Component—Lunch

At least two types of milk
Variety of fat levels or
Variety of flavored and unflavored

Grades K-5 Grades 6-8 Grades 9-12
1 cup daily 1 cup daily 1 cup daily
Fluid milk —

* Low-fat (1% milk fat , unflavored)
» Fat-free (unflavored or flavored).

&)




TOM TORLAKSON

State Superintendent
of Public Instruction

Dietary Specifications
Calorie range
Sodium

Saturated fat

Trans fat

26



TOM TORLAKSON

State Superintendent
of Public Instruction

Calorie Range—Lunch

Grades Grades Grades Grades
K-5 K-8 6-8 9-12
550-650 600-650 600-700 750-850

Daily average over the week

27




SY 2014-15
Target 1

Breakfast
<540mg ( K-5)
<600mg (6-8)
<640mg (9-12)

Lunch
<1230mg (K-5)
<1360mg (6-8)
<1420mg (9-12)

Breakfast
<485mg ( K-5)
<535mg (6-8)
<570mg (9-12)

Sodium Targets

v,

Lunch
<935mg (K-5)
<1035mg (6-8)

<1080mg (9-12)

Breakfast
<430mg ( K-5)
<470mg (6-8)
<500mg (9-12)

J

Lunch
<640mg (K-5)
<710mg (6-8)
<740mg (9-12)

28




Saturated Fat

TOM TORLAKSON
State Superintendent

Saturated fat less than 10
percent of calories over a
school week

29



Trans Fat

s Nutrition label or product
specification must indicate zero
grams of trans fat per serving
(less than 0.5 grams per
serving)

a
of Public Instruction




TOM TORLAKSON
State Superintendent

Traditional Meal Service

e Serve all menu items

 No choice to decline

31



Offer versus Serve

TOM TORLAKSON

* Must offer 5 required components:
ot — Meat/Meat Alternate,
— Fruit, Vegetable,
— Grains, and
— Fluid Milk

« Students
— Can take all 5 component
— Must take at least 3 components
— Must take at least Y2 cup fruit/vegetable



TOM TORLAKSON
State Superintendent
of Public Instruction

Offer versus Serve

USDA Manual
Offer Versus Serve
for SY 2014-15

SCHOOL YEAR 2014-2015

OFFER. V ERSLS SERV E

GUmancE Fok TREMATIoNAL Scnool Linen Proas
:n—..:_,-:..oa'_B:_u_ Pma

FOOD AND MUTRITION SERVICE 1
DEFARTMET OF .-\.ﬁ‘x'.l'.l'.'l‘.'i

http://www.fns.usda.qov/sites/default/files/SP57-2014a.pdf
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Sighage

 Placed in a visible location at or near the

TOM TORLAKSON

State Superintendent
of Public Instruction

beginning of the serving line
 Indicate what is included as part of the meal

* |nclude number of choices of fruits,

vegetables, and grains

* Include the minimum requirement for Offer

Versus Serve



TOM TORLAKSON

State Superintendent
of Public Instruction

’
Yop

For a complete meal you must select three different colored * s
At least one star must be a * vegetable or a * fruit

Students may take up to (4) different fruits and/or vegetables

35




TOM TORLAKSON

State Superintendent
of Public Instruction

School
Breakfast

36



BREAKFAST MEAL PATTERN

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

TOM TORLAKSON

State Superintendent
of Public Instruction

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

5 cups per week (1 cup per day)

8-10(1  9-10(1

S10(1 '7.10 (1 per 8-10 (1 per 9-10 (1
er da : : er da er da 0% per
pmin)y day min) day min) pmin) y pmin) y day min)

5 cups per week (1 cup per day)

<540mg <540mg <540mg =600mg <600mg <640mg
(Targetl) | (Targetl) (Targetl) = (Targetl) (Targetl) = (Targetl)

< 10% of Calories

Nutrition label or manufacture specification must indicate zero grams of trans
fat (< 0.5 grams) per serving




TOM TORLAKSON
State Superintendent
of Public Instruction

Breakfast—Fruit

« Must offer to 1 cup/day to all grade
groups

« Student must take at least Y2 cup
fruit/vegetables

« Limitation on juice
— Half fruit offerings over the week can
be juice




Breakfast—Starchy
Vegetable Options

owrorakson | AS @ Substitute As an Extra food
S B for fruit
* |s counted towards fruit + Not counted towards
component fruits component
* |s counted for Offer  Not counted for Offer
vVersus Serve purposes Versus Serve purposes
* |s counted towards * |Is counted towards
weekly dietary weekly dietary
specifications specifications

* If substituted for fruit, the first two cups per week must be from dark
green, red/orange, beans/peas or the “Other” vegetables subgroup.



Poll #5

e FOF Oreakfast, what is the required
serving size for fruit for all grade
groups?

a) 1/4 cu
b) 1/2 cu
c) 3/4 cu
dl cu

O O O O




Breakfast—Grains

s o All of the grains offered must be
WEEE WGR
— WGR - at least 50% of the grains are
whole grain

* Weekly grain range:
—K-5 7-10 grains
— 6-8 8-10 grains
- 9-12 9-10 grains




Breakfast—Meat/Meat
Alternates

omacon  Substitute for
grains

of Public Instruction

* |s counted towards grains component
* Is counted for Offer versus Serve purposes

* |s counted towards weekly dietary
specifications

*Must offer minimum 1 ounce equivalent grain/day



Breakfast—Grains and M/MA
Example

TOM TORLAKSON

swespenenien—— SIDStItUting M/MA for grains

Example: bean burrito,

- 1 o0z. eg. grain and 1 oz. eq. M/MA
substituting =

2 0Z. eq. grains and 2 food items



BREAKFAST—MILK

« Allowable milk options:
- Fat-free (unflavored or flavored)
- Low-fat (unflavored only)

- Fat-free or low-fat (lactose-reduced
or lactose-free)

 Must offer at least two choices

« Student may decline milk under OVS




TOM TORLAKSON
State Superintendent
of Public Instruction

Calorie Range—Breakfast

Grades Grades Grades Grade Grades Grades
K-5 6-8 K-8 6-12 9-12 K-12
350-500 | 400-550 | 400-500 | 450-550 | 450-600 | 450-500

Daily amount based on the average for a 5-day
school week.

Could offer one Grade K-12 menu that falls within
range of 450-500 average calories per week.




Breakfast Signage

EENNG G rue@uiu)y LU SWN/ @t
~ Must select at least 3 Items!
Fruit/Vegetable/Juice M;Ik |

._l
<
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o
>
>

DI *HD HNOA

TOM TORLAKSON

State Superintendent
of Public Instruction

% cup apple juice 1 item(s) Fat-free white ltem
% cup sliced strawberries 1 item(s) | Fat-free choc. 1 per |
—Hteml) 1% white g jem
it
Al ay Select 1 item(s
S May Select 2 item(s) J =

Grains/Breakfast Entrees

Notes:
Large Muffin 2 item(s)
Students must take a _
. Cereal 1 item(s)
% cup fruit/juice fora .
reimbursable meal Yogurt 1 item(s]
Breakfast sandwich 2 item(s)

May Select 2 item(s)

- 1= W, N
(- €xtension iiic &
F— INSTRUCTION

USDA is an equal opportunity provider and employer.



TOM TORLAKSON D
State Superintendent
of Public Instruction

Resources

USDA School Meals Guidance and
Resources Web page
http://www.fns.usda.gov/school-

meals/guidance-and-resources

USDA Team Nutrition Web page
http.//www.fns.usda.gov/tn/team-nutrition

USDA Best Practice Sharing Center’'s Web
page http://healthymeals.nal.usda.gov/best-
practices
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Resources

R F A\-\" 0 4

C
S

onronmeon d Wisconsin Department of Public Instruction

State Superintendent

of Public Instruction menu plannlng Web page
http://fns.dpi.wi.gov/fns_menuplin#sign

4 UC Davis Webinars, archived
http://cns.ucdavis.edu/training/webinars/index.html

] California School Nutrition Outreach

Toolkit
http://www.nufs.s|su.edu/calpronet/outreachtoolkit/
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Upcoming Workshops

oronncon | SMNArter Lunchrooms Movement (SLM)

State Superintendent

of Public Instruction WO rkS h O pS

Registration in through the Child Nutrition
Payment and Information System (CNIPS)
Training Registration Web page at

https://www.cnips.ca.gov/



https://www.cnips.ca.gov/

California Project LEAN (CPL)

« CPL is a program of the Public Health
Institute (PHI)

e CPL works to advance nutrition and
physical activity policy in schools and
communities

 Efforts are centered on:

— Youth and parent empowerment approaches
— Policy and environmental change strategies

— Community-based solutions

www.CaliforniaProjectLEAN.org

FROMOTING HEAITHY PLACES AND POLICTIES PROJECT /\\


http://www.californiaprojectlean.org/

Steps you can take to support schools

 |dentify key partners and activities to include
In your integrated workplan -

« Continue/start building relationships

\

EROMOTING HEALTHY PLACES AND POLICIES PROJECT [\



Steps you can take to support schools /;,

. Advance school districts’ Local School
Wellness Policies:

—Establish nutrition guidelines for all foods and
beverages on campus

—Nutrition Education &
PSE Strategies

—Nutrition Promotion

—Marketing

EROMOTING HEALTHY PLACES AND POLICIES PROJECT [\
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Final Framing for SNAP-Ed

o

PSEs and
Local
L Objectives

School-
Based
Efforts

Intervention
Activities

Community
Change
Goals
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Thank you!

Jessie Gouck, MUP

Nutrition Education Obesity Prevention
Branch (NEOPB)

California Department of Public Health
(916) 449-5383
Jessie.Gouck@cdph.ca.gov

Katherine Hawksworth, MPH CHES
California Project LEAN

Public Health Institute

(925) 708-7027
Katherine.Hawksworth@PHI.org

Louise Casias, RD

Nutrition Education Consultant
Nutrition Services Division
California Department of Education

Lisa Melhouse, RD

Nutrition Education Consultant
Nutrition Services Division
California Department of Education

E-mail questions to
HHFKA@cde.ca.gov

or phone at

916-322-2003

f?‘l
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