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This webinar will provide:

 An overview of the school lunch and
breakfast requirements

A description of meal components

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

f?‘l

CHAMPIONS
for CHANGE™


Presenter
Presentation Notes
This is the second webinar in this series provided an overview of pieces of the Healthy, Hunger Free Kids Act of 2010.  During that first webinar, we discussed competitive food and snacks in school in California.

Today we will discuss how the Healthy, Hunger-Free Kids Act of 2010 made the first major changes to school meals in 15 years, which will help us raise a healthier generation of children. This webinar will provide:
 
·         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


Participants will learn why this important topic must be addressed at the local level, and how this may impact SNAP-Ed efforts at the local level.



Framing for SNAP-Ed LIASs: (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

o Larger Community Change efforts
— Sectors of Influence

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


Presenter
Presentation Notes
Framing for LIAs
Understanding of the federal law, and how we can go above and beyond the federal requirements in our communities
How this relates to other existing or new SNAP-Ed funded initiatives
School wellness
Healthy Food and Beverage Standards
And at the forum we heard that USDA Food and Nutrition Service had identified some specific priority areas.  
Some that have direct connections are Farm to School and Summer Meals
Again, we are asking you to consider how this can be a part of the larger community change effort within a community – Where does this fit with your existing work and partnerships?  How can it factor in if appropriate for your community based on your assessments?  Is this an area you can move into for future work plans?
Connection to IWP – This could tie into your PSE strategies or Intervention Activities around a specific local objective – it will depend entirely on the work planned for your jurisdiction.
Ideas for finding new partners to expand on existing and proposed obesity prevention strategies 
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Framing for CDPH NEOPB Staff: (@

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

o 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


Presenter
Presentation Notes
Framing for NEOPB staff:
Understanding of the federal law, and how we can go above and beyond the federal requirements in our communities

Not a staff training topic, but an important topic to have a firm understanding of as it relates to other SNAP-Ed work and strategies – feel comfortable with the general information and know where to find more information to support the LHDs if they decide to pursue this as an area of work.

Important to understand how our colleagues’ work at other state agencies is parallel to our own



SNAP-Ed Connection (174

CHAMPIONS
for CHANGE™

School- Intervention

Based Activities
Efforts g )

Community
Change
Goals

f PSEs and
Local
L Objectives



Presenter
Presentation Notes
The bulk of this presentation is specific to the nuts and bolts of the regulations.  Keep in mind that in terms of SNAP-Ed – this relates to what school-based strategies you choose to work on in your community.  It will impact your ability to support your community partners and community led efforts around healthier schools and school meals, as well as other PSEs as it pertains to your work plan.  It will make you a better informed partner, and provide resources for additional engagement.  And we can circle back to this in the Q&A.

We at CDPH have partnered with California Project Lean and CDE to provide an overview of this topic for you.  For reference, the webinar is being recorded and will be made available on the NEOPB website in the near future.  Notifications will go out via the LHD Project Directors newsletter when it is posted.  

Given that this is a CDPH NEOPB training – we will address questions that pertain specifically to the implementation of your SNAP-Ed work plan activities – and other questions as they pertain to SNAP-Ed and CDPH.  Any questions specific to the regulations should be directed to CDE separately.   When the webinar is posted on the NEOPB website, you will have access to the links and contact information for today’s speakers.
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Presenter
Presentation Notes
Welcome and thank you for attending today’s Webinar on the meal pattern requirements for the National School Lunch Program (NSLP)  and the School Breakfast Program (SBP).

I am Louise Casias, Nutrition Education Consultant with the California Department of Education, Nutrition Services Division. I will be presenting today with Lisa Melhouse, Nutrition Education Consultant, with the Department of Education.

If you have not received or downloaded the handouts for the Webinar, you may do this during or after the Webinar. In addition, the handouts and PowerPoint presentation will be sent to all participants after the Webinar.




Objectives

onacon - REVIEW Meal pattern requirements for :

State Superintendent
of Public Instruction

« National School Lunch Program

e School Breakfast Program



Presenter
Presentation Notes
Today, we will review the basic requirements for the lunch and breakfast meal pattern for the Federal National School Lunch and School Breakfast Programs. 

The National School Lunch Program (NSLP) and School Breakfast Program (SBP) form the core of the federal school nutrition programs. These programs reimburse public and nonprofit schools and residential child care institutions, referred to RCCIs (such as group homes, juvenile halls, orphanages) for free and reduced-price meals served to qualifying students. In addition, these programs provide a small reimbursement for “paid” meals (those students who pay full price for meals) each school day. Schools participating in the NSLP also receive food directly from the U.S. Department of Agriculture (USDA) through the USDA Foods Program. The USDA is responsible for overseeing the programs nationally.

In California, the program is administered by the California Department of Education (CDE), Nutrition Services Division (NSD). The CDE/NSD oversees the state-wide operation of the local school nutrition programs and ensures consistency in the administration of the programs across the state. CDE/NSD provides training and technical assistance to school food authorities and conducts administrative reviews of programs in individual schools to ensure compliance with federal requirements. CDE/NSD is also responsible for ordering and distributing USDA Foods. 




TOM TORLAKSON

State Superintendent
of Public Instruction

Requirementy for Lunch
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Presenter
Presentation Notes
Now we will begin the overview of the lunch meal pattern requirements for the National School Lunch Program.

Please refer to the Food Based Menu Planning handout for Lunch. This chart represents the requirement's for a five day week. 





Lunch Meal Pattern

 Food Based Menu Planning

e Grade Groups
¢ K-5, 6-8, 9-12

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

11


Presenter
Presentation Notes
All schools must plan their menus using the Food Based Menu Planning, where the focus is on food components and not nutrients. 

There are established Grade Groups, K-5, 6-8, and 9-12,  for the NSPL/SBP that schools must follow. Each grade group has a specific meal pattern. Schools can utilize the overlap between the different grade groups.

The USDA offers a special waiver for RCCI’s to use one grade group, grades 9-12 for all clients, as there is a potential for safety concerning issues when all student do not get the same amount of food. The special waiver eliminates the problem that some clients may receive more food than others that are in different grade group and that may create a safety issue. 

Schools must offer the five required components at lunch: Fruit, Vegetables, Grains, Meat/Meat Alternate, and Milk.

Lets take a closer look at each of these food components for lunch.



TOM TORLAKSON

State Superintendent
of Public Instruction

Fruit Component—Lunch

Grades K-5

Grades 6-8

Grades 9-12

Y cup daily

Y2 cup daily

1 cup daily

o 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



Presenter
Presentation Notes
The first component that we will talk about is fruit. The meal pattern chart that you have is based upon a traditional 5 day school week. There is another chart for schools operating either on a shorter or longer week. The seven day menu would be for RCCIs. The shorter – longer meal pattern chart is located on the USDA’s Web page.

 Look at the serving size for fruit. The serving size is the same for grades K-5 and 6-8. That is ½ cup daily.

The minimum daily serving size for fruit for grades 9-12 is double that at 1 cup.

If schools serve juice, it must be 100% full strength fruit juice.

And no more than half of the weekly fruit offerings can be in the form of juice.

The minimum credible serving size for fruit is 1/8 cup, this means that if fruit is served and it is less than 1/8 cup then it does not count towards the daily requirement. And finally,
Dried fruit is credited as twice the volume, for example ¼ cup raisins equals ½ cup fruit.


Vegetable Component—Lunch

Y4 cup per ¥, cup per day 1 cup per day

TOM TORLAKSON day

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

Vegetables to

Reach Total 13


Presenter
Presentation Notes
Now let’s review the Vegetable component
As you look at this slide, is the minimum daily requirement for grades K-5 the same as for 6-8? Yes, both are ¾ cup.
For grades 9-12, the daily requirement is 1 cup per day.
There are weekly vegetable subgroup requirements. 
The vegetable subgroups are listed on the left side of the slide - dark green, red/orange, dried beans and peas, starchy, and other vegetables. There is a specific list of vegetables within each of the vegetable subgroups. This list is one of your downloadable handouts.
The school must offer these vegetable subgroups in the minimum amounts over the course of the week as indicated on the slide.

A common problem is that schools do not offer the vegetable subgroups in the required amounts over the week, particularly with offering ½ cup cooked dried beans each week.

Another common problem is that the school may run out of a particular vegetable, and the school substitutes another vegetable, but it’s not within the same vegetable subgroup. Then the school will not meet the vegetable subgroups over the week for all students. 





Vegetable Component—
Continued

 Raw leafy greens credited as half
the volume

of Public Instruction

e Minimum credible serving 1/8 cup



Presenter
Presentation Notes
Raw, leafy greens are credited as half the volume served. For example, 1 cup raw spinach equals ½ cup creditable dark green vegetables. 

The minimum credible serving of any vegetable is 1/8 cup.




Poll #3

TOM TORLAKSON

State Superintendent

rwensncen—— \Nhat Is the minimum amount of vegetables
that must be offered per day at lunch for
grades 9 - 12?

a) 1/4 cu
b) 1/2 cu
c) 3/4 cu
d1l cu

O O O O



Presenter
Presentation Notes
We now have a poll question for you to answer. 
What is the minimum amount of vegetables that must be offered per day at lunch for grades 9-12?
 1/4  cup
 1/2  cup
 3/4  cup
 1  cup
Select the best answer and then select the submit button. We will provide you with a short amount of time to answer the question……………………….
We are now closing the poll. It will take a few moments to get the results..
I see that most of you answered…

The correct answer here is “d”,  1 cup.

The school must offer at least 1 cup vegetables per day for grades 9-12. 
Refer to the meal pattern handout for lunch that is included with the downloadable handouts for this webinar.



Grains Component - Lunch

Grades K-5 Grades 6-8 Grades 9-12
ngfe%?pzmﬁe?y 8-9 0z eq. /week B0 @72 ) 10-12 0z eq. /week
of Public Instruction lweek

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

1 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

e Grains less than .25 0z eqg do not count



Presenter
Presentation Notes
 Next we will review the grains component
 The grains requirement is determined by the ounce (oz.) equivalents (eq.) 
 There is a daily and a weekly minimum requirement.
 For grades K-8, the school must serve a minimum of 1 oz. eq. grain per day, and for grades 9-12, the minimum is 2 oz. eq. per day.

There is also a weekly minimum of 8 oz. eq. for grades K-8 and 10 oz. eq. for grades 9-12. 
 
USDA eliminated the maximum weekly grains to allow schools more flexibility in menu planning. The range provided on the chart can be used as a guide to help menu planners in meeting the dietary specifications for calorie ranges, saturated fat, and sodium which we will talk about shortly.

Schools may serve no more than two oz. eq. grain-based desserts per week. The USDA Exhibit A chart identifies those grains that are considered grain based dessert.

Grains that are less than one quarter oz. eq. do not count toward the grain requirement




Grains Component—Lunch

TOM TORLAKSON
e Superintendent

e  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



Presenter
Presentation Notes
 All grains offered at lunch must be whole grain-rich.

Whole grain-rich products must contain at least 50 percent or half of the grains in the product need to be whole grains and the remaining grain, if any, must be enriched.

If the first ingredient in the product ingredient list is a whole grain, then the product is considered whole grain-rich. This is the most practical way for schools to identify whole grain-rich products. There are two additional ways to determine whole grain rich but we will not go into detail. These are listed in the USDA Whole Grains Resource Manual. 




USDA Whole Grains
Resource

e http://www.fns.usda.gov/tn/whole-

grain-resource

Uy
“ AU T — E——

Whole Grain Resource
for tha

Mational School Lunch and
Schoo! Breakfast Programs
A i i Wmiing P Wkale . i Erifects
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Presenter
Presentation Notes
The USDA Whole Grain Resource provides an in-depth look at the whole grain-rich criteria for school meals. It includes exercises on identifying products that meet the whole grain-rich criteria and includes examples of how to calculate the oz. eq. servings of grains.

In addition, this resource has the current Exhibit A chart.

This resource can be downloaded from the Web link provided on the slide.

http://www.fns.usda.gov/tn/whole-grain-resource
http://www.fns.usda.gov/tn/whole-grain-resource

Whole Grain Rich?

TOM TORLAKSON

State Superintendent
of Public Instruction

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.


Presenter
Presentation Notes
 Let’s look at this label. Do you think this product is whole grain-rich? Look at the first ingredient. What is it? Is it a whole grain?
 Yes, this product is whole grain-rich.
The ingredient statement for this product lists a whole grain first (whole-wheat flour). Additionally, the remaining grain in the product is enriched, so this product meets the whole grain-rich criteria. 			
In December 2014, the CDE issued a management bulletin (MB) for schools that experienced significant challenges with preparing and serving whole grain-rich (WGR) pasta served in previously popular menu items. During School Years 2014–15 and 2015–16, flexibility  is provided to schools that demonstrate challenges in preparing and serving WGR pasta products for previously offered enriched pasta menu items. The CDE is only able to allow this flexibility until acceptable products are identified and available, and while a school can demonstrate a continued negative affect. 
In February, 2015, the USDA issued a new Policy Memorandum SP 20-2015: Requests for Exemption from the School Meals’ Whole Grain-Rich Requirement for School Years (SY) 2014–15 and 2015–16.  The policy memo allows states the option to allow more flexibility in exempting WGR products, greater than just pasta.
A CDE Management Bulletin (MB) with information about this policy memo and the process for granting exemptions is forthcoming. Until the new MB is issued, schools are to continue to submit a Whole Grain-rich Flexibility request for pasta (refer to MB number SNP-40-2014).
Note that as of this date, CDE has only received one flexibility request for pasta. Overall, CDE is hearing that schools are not having much difficulty as industry has improved the types and the quality of WGR products.


Poll #4

TOM TORLAKSON

State Superintendent

sracnsnen— \\hat percentage of the grain products
offered over the course of the week must
be whole grain-rich?

25 percent
50 percent
/5 percent

100 percent 0

o0 oy



Presenter
Presentation Notes
We now have another poll question for you to answer. 

What percentage of the grain products offered over the course of the week must be whole grain-rich?
25 percent
50 percent
75 percent
100 percent

Select the best answer and then select the submit button. We will provide you with a short amount of time to answer the question…

We are now closing the poll. It will take a few moments to get the results…
I see that most of you answered………
The correct answer here is “d”, 100 percent.

All of the grain products served that contribute to the oz eq grains must be whole grain-rich. If the grain product is not whole grain-rich, it is considered an extra and does NOT count towards the daily or weekly grain component requirement, but does count toward the weekly dietary specifications.




Meat/Meat Alternate—Lunch

Grades K-5 Grades 6-8 Grades 9-12
TSM 'I;ORITAK(?ON
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 .



Presenter
Presentation Notes
Next we will review the meat/meat alternate component.
The meat/meat alternates are determined by oz. eq.
There is a daily and a weekly minimum requirement, just as there was for the grains.
For grades K-8, the school must serve a minimum of 1 oz. eq. meat/meat alternates per day, and for grades 9-12, the minimum is 2 oz. eq. per day.

There is also a weekly minimum of 8 oz. eq. for grades K-5, 9 oz. for grades K-8 and 10 oz. eq. for grades 9-12. 

USDA eliminated the maximum weekly meat/meat alternates to allow flexibility in menu planning.  As previously stated, the range is provided as a guide to help menu planners in meeting the dietary specifications for calorie ranges, and saturated fat.

What if you are serving grades K-8, what is the minimum weekly requirement?

The minimum weekly requirement would be 9 oz. eq. per week for grades K-8 as that is the overlap between grades K-5 and grades 6-8.




Meat/Meat Alternate

Ounce Equivalents Meat Alternate

TOM TORLAKSON

State Superintendent

wreemen e 4.0z Or Y2 cup yogurt

e 2 Tbsp nut butters

1 oz nuts and seeds

10z cheese

e Y cup cooked dried beans

e Y large egg



Presenter
Presentation Notes
Meat alternates may be served in place of cooked beef, pork, fish, or poultry.

Meat alternates with the equivalents to 1 oz. eq. meat are indicated on the slide.

For example, 1 oz. cheese is equal to 1 oz. eq. meat/meat alternate and 4 oz. yogurt is equal to 1 oz. eq. meat/meat alternate.


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


Presenter
Presentation Notes
The Food Buying Guide (FBG) is a reference that is used for all food components to determine the correct amount to serve to meet a credible portion under the Child Nutrition Programs. If a food item is not in the FBG, then you will either need a Child Nutrition (CN) label or a Product formulation Statement. Most processed food items are not in the FBG.

Therefore, if processed foods are on the menu for breakfast or lunch, than the school must obtain documentation for the contribution to the meal pattern.

As stated already, one form of documentation is a Child Nutrition or CN label. A sample format is shown on the slide. For a CN label, manufactures submit documentation to the USDA to verify the credible contributions to the meal pattern for child nutrition programs.



Processed Foods
Documentation

e Product Formulation Statement

of Public Instruction

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 L] nfa

| 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 )



Presenter
Presentation Notes
A school can obtain a product formulation statement from the food manufacturers to show the contribution to the meal pattern. It is the schools responsibility to validate that the information is correct and that it does provide the stated contribution to the meal pattern. 

If a school prepares a menu item from scratch, a recipe with the calculations for contribution to the meal pattern must be on file.



Milk Component—Lunch

Grades K-5 Grades 6-8 Grades 9-12
TOM TORLAK[jSON
1 cup daily 1 cup daily 1 cup daily
Fluid milk —

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

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



Presenter
Presentation Notes
Schools must offer 1 cup milk daily, as fluid milk.
They may serve low fat unflavored, or fat-free, unflavored or flavored.
Schools must also serve at least two types of milk in a variety of fat levels or variety of flavored and unflavored for each meal.


TOM TORLAKSON

State Superintendent
of Public Instruction

Dietary Specifications
Calorie range
Sodium

Saturated fat

Trans fat

26


Presenter
Presentation Notes
Dietary Specifications are part of the meal pattern. Dietary specification include calories, sodium, saturated fat, and trans fat. 


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



Presenter
Presentation Notes
The calorie range is the daily average over the school week.
 
A school could offer a single Grade K-8 menu that falls within the overlap of 600-650 average calories per week to meet the requirement for K-5 and 6-8 grade groups. 

There is no overlap in calories for 6-8 and 9-12 at lunch.


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



Presenter
Presentation Notes
Let’s spend a little time reviewing the sodium requirements.
Reducing the sodium content of school meals is one of the key objectives of the new meal patterns, as limiting sodium intake helps to lower the risk of chronic diseases.  
USDA recognized that it would take manufacturers time to reformulate existing products and recipes in order to assist agencies to meet the final sodium targets set forth in the new meal pattern.  
Therefore, schools need to gradually reduce the sodium content of meals over a 10 year period.

Target 1 sets sodium limits that will reduce sodium in school meals by approximately 5-10% from the national average baseline.  

USDA believes schools should be able to achieve this target by modifying current menus and recipes, with no significant product reformulations necessary.

Prior to implementation of the 2nd and 3rd sodium targets, USDA is required to review available data to determine if the targets are necessary and feasible, or if changes are needed to the target levels.  

The chart indicates the daily average for sodium over the school week for sodium for each Target level. 
 



Saturated Fat

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

29


Presenter
Presentation Notes
Saturated fat needs to be less than 10 percent of calories over a school week. This applies to lunch as well as breakfast.

Where does statured fat come from? What foods? Processed meats, nuts and seeds, cheese, animal fats, butter, and hydrogenated oils (such as palm and coconut oils)

So to keep levels below 10 percent, plan menus using lower fat meats and cheeses.



Trans Fat

Nutrition label or product
specification must indicate zero
grams of trans fat per serving

(less than 0.5 grams per
serving)

30


Presenter
Presentation Notes
The last dietary specification that we will discuss is trans-fat. Trans-fat is for each food item. It is NOT an average over the week or day.

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

This applies to lunch as well as breakfast.

Now I will turn the presentation over to Lisa.




Traditional Meal Service

e Serve all menu items

e No choice to decline

31


Presenter
Presentation Notes
Thank you Louise

Schools are able to provide meals to students in different styles –  There is either Traditional Meal Services or Offer versus Serve Meal Services.

The traditional meal service is where all menu items are served on the plate in the specified meal quantities. The students do not have a choice to decline any food items. This is a very quick way to serve many students in a short amount of time. Everyone gets the same menu items in the same quantity.

You may see this in field trips meals, breakfast in the classroom meals, or grab and go meals.


Offer versus Serve

TOM TORLAKSON

Must offer 5 required components:
Pl Teon — 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


Presenter
Presentation Notes
The other method of meal service is called Offer Versus Serve (OVS). With OVS, the students have a choice to decline some food items.

The slide indicates the requirements for OVS:

Students must be offered all five required components at lunch: Meat/Meat Alternate, Fruit, Vegetable, Grains and Fluid Milk. 

They can take all five components.

They must take at least three of the five food components, and 

They must take a minimum of ½ cup of the fruit and/or vegetable component for the meal to be claimed as reimbursable.





TOM TORLAKSON
State Superintendent
of Public Instruction

Offer versus Serve

SCHOOL YEAR 2014-2015

USDA Manual
Offer Versus Serve
for SY 2014-15

OFFER. V ERSLS SERV E

GUmancE Fok TREMATIoNAL Scnool Linen Proas
AMD ..__,-:..oa'_E:_.J_ AST Pm;:-:

FOOD AND MUTRITION SERVICE US
DEFARTMET OF ASRICULTURE

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



Presenter
Presentation Notes
The USDA released the Offer versus Serve Guidance Manual for 2014-15  for breakfast and lunch. The manual provides more information, guidance, and examples of OVS. This is available at the link shown on the slide.

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

Sighage

e Placed in a visible location at or near the

TOM TORLAKSON

State Superintendent
of Public Instruction

beginning of the serving line
e 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


Presenter
Presentation Notes
School districts are required to have signage for the lunch and the breakfast meal.  Where does the sign need to be located?

Signage needs to be placed in a visible location at or near the beginning of the serving line. 
The signage must indicate what foods are part of the reimbursable meal so the student can easily choose all the food items and in the appropriate quantities.

The signage should include:

The number of choices of fruits, vegetables, or grains the student may select, and
The minimum requirements for offer versus serve 
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’
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
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This is a sign that is used at Elk Grove Unified School District that is posted at the beginning of the serving line.  It specifies the five different meal components as well as the number of choices of fruits and vegetables the student may select.  In this example, students may select up to four different fruit and/or vegetables.  All vegetable and fruit offerings are portioned in ½ cup serving sizes.                        
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School
_Breakfast
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Presentation Notes
We now will begin the overview of the requirements for breakfast. 



BREAKFAST MEAL PATTERN

K-12 K-5 K-8 6-8 6-12 9-12
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450-500 = 350-500 400-500 400-550 450-550 450-600

5 cups per week (1 cup per day)

9-10(1 | 7-10(1
per day per day
min) min)

8-10 (1 9-10 (1
per day per day
min) min)

8-10 (1 per
day min)

9-10 (1 per
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
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In the downloadable handouts, you have a document titled Breakfast Meal Pattern. 

We are going to refer to this handout for the meal pattern requirements for breakfast.

There are three grade groups  K-5, 6-8 and 9-12 just like lunch. In addition, there is overlap between the grade groups to allow the menu planner to plan menus for grades K-12, K-8 and 6-12. 

For each grade group there are minimums and maximums for calories. This range applies to a daily average of calories for meals served over the course of the week. Individual meals may be below or above the weekly range.

There are three required components for breakfast: Fruit with Vegetable substitutions, grains with meat/meat alternate substitutions, and milk.

The fruit requirement is 1 cup per day for all grade groups.

There is a daily minimum of grains of 1 oz. eq. per day for all grade group. The weekly minimum varies with the grade group.  

USDA allows schools to exceed the weekly grain maximums. However, menus must continue to meet the dietary specifications for calories, saturated fat, and trans fat. These weekly grains maximums serve as a guide to help schools plan grade appropriate meals and meet dietary specification requirements. 

All grains offered must be whole grain rich products. This applies to breakfast and lunch.

There is no requirement to serve meat/meat alternate, however, a meat/meat alternate can be served as a substitute for grains. We will talk more about this later in the Webinar.

The milk requirement for breakfast is the same as the requirement for lunch

The Target 1 sodium requirement became effective July 1, 2014 and the saturated fat and the trans fat requirements are the same for breakfast and lunch.





Breakfast—Fruit

 Must offer to 1 cup/day to all grade

TOM TORLAKSON
State Superintendent

of Public Instruction g ro u pS

o Student must take at least Y2 cup
fruit/vegetables

e Limitation on juice
— Half fruit offerings over the week can
be juice
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Let’s look at the breakfast requirements for fruit.

Schools must offer a minimum of 1 cup of fruits or vegetables daily to all grade groups. 

Under Offer versus Serve students must select at least ½ cup of fruits to have a reimbursable meal.

Full strength juice may be offered and no more than half of the fruit offered over the course of the week can be in the form of juice. For example, if a school offered 1 cup of fruit each day, that would be 5 cups per week. Therefore, the school can not offer more than 2 ½ cups juice. However, schools can offer ½ cup juice and ½ cup fruit daily as long as the student can take both.



Breakfast—Starchy
Vegetable Options

owrorason  AS @ Substitute As an Extra food
Pt e for fruit
e |s counted towards fruit < Not counted towards
component fruits component
e |s counted for Offer  Not counted for Offer
Versus Serve purposes Versus Serve purposes
e |s counted towards e |s 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.


Presenter
Presentation Notes
There is a limitation or special requirements  when serving starchy vegetables. You have a choice to count the starchy vegetable, such as hash browns, as a substitute for fruit or as an extra  food.

If starchy vegetables, are offered as substitutes for fruits:
The  vegetable counts toward the weekly fruit component
It is counted as a food item in offer versus serve, and
It must be included in the weekly dietary specifications for calories, saturated fat, and sodium.
In addition, if starchy vegetables are substituted for fruit, then the first two cups per week of any such substitution must be from dark green, red/orange, beans/peas or the “Other” vegetables subgroup.

If starchy vegetables are offered as an extra food,  
It is not counted toward the fruit component for the day/week
It does not count as a food item for offer versus serve
However, the starchy vegetable must be counted toward the calories, saturated fat, and sodium for the week.



Poll #5

e FOr Dreakfast, 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 0O



Presenter
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Here is another poll question .
For breakfast, what is the required serving size for fruit for grades 9-12?
 1/4  cup
 1/2  cup
 3/4  cup
 1  cup

Select the best answer and then select the submit button. We will provide you with a short amount of time to answer the question…

We are now closing the poll. It will take a few moments to get the results…
I see that most of you answered…

The correct answer here is “d” – 1 cup for all grade groups.


Breakfast—Grains

2 o All of the grains offered must be
W 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
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Let’s talk about the grain requirements for breakfast.
All grains offered must be whole grain rich products.
The definition of whole grain rich is that at least half of the grains in the product are whole grain and the rest of the grain is enriched.
For all grade groups, schools must offer at least 1 ounce equivalent of grains daily.
The weekly grains requirement varies by grade group: 
7-10 oz. eq. for grades K-5, 
8-10 oz. eq. for grades 6-8, and 
9-10 oz. eq. for grades 9-12.
As mentioned earlier, these weekly grains ranges serves as a guide to help schools plan age-appropriate meals and to meet the dietary specification requirements.

Exceeding the weekly grains range is not a violation of the meal pattern under the administrative review. 


Breakfast—Meat/Meat
Alternates

onacon  Substitute for
grains

of Public Instruction

 Is 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


Presenter
Presentation Notes
Schools may offer a Meat/Meat Alternate after  meeting the minimum daily grains requirement of 1 oz eq.
Menu planners can count the Meat/Meat Alternate as a substitute  for grain 

If the Meat/Meat Alternate is offered as a substitute for grains:
It counts toward the weekly grain requirement
It is counted as a food item in offer versus serve, and
It must be counted toward the calories, saturated fat, sodium, and trans fat for the week.



Breakfast—Grains and M/MA
Example
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swespeneien—— 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


Presenter
Presentation Notes
Lets take a bean burrito as an example.
If the Meat/Meat Alternate in the burrito is offered as a substitute  for grains, it will count as 1 oz. eq. grain and 1 oz. eq. Meat/Meat Alternate substitute for grain. Therefore the burrito is equal to 2 oz. eq. grains and 2 food items. 



TOM TORLAKSON

State Superintendent
of Public Instruction

BREAKFAST—MILK

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

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

e Must offer at least two choices

o Student may decline milk under OVS
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Presentation Notes
The milk requirement for breakfast is the same as the requirement for lunch

The allowable milk options are
Fat-free (unflavored or flavored)
Low-fat (unflavored only)
Fat-free or low-fat lactose-reduced or lactose-free

Schools must offer at least two milk choices at both breakfast and lunch

Please note that students may decline milk under Offer versus Serve requirements
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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.
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Presentation Notes
This slide reviews the calorie range for breakfast meals.

As previously mentioned, the daily amount  is based on the average for a 5-day school week.
 
A school could offer a single Grade K-12 menu that falls within the range of 450-500 average calories per week to meet the requirement for each grade group. 




Breakfast Signage
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% 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.
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Signage is required at breakfast also.
This is a sample of signage for breakfast. Offer versus Serve is slightly different at breakfast than lunch. Breakfast is based upon the student taking at least three food items. We will not go into detail about the difference between a food item and a food component. We just wanted you to know that there is a slight difference.

As you can see in the example, there are a variety of choices offered within each of the components and the menu planner has clearly indicated the number of items from each component that students are allowed to select.
In addition, there is a “notes” area that indicates that students must take ½ cup fruit for a reimbursable meal. 
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Resources

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

meals/quidance-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



Presenter
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We would like to provide you with some resources to assist with the meal pattern requirements.

The USDA has many Web resources. 

The first is the USDA School Meal Guidance and Resource Web page. Here you will find all the reference material and guidance manuals for the school nutrition program.

The second resource is the USDA Team Nutrition Web page. Here schools have access to free material, resources, and nutrition education curriculum.

The last resource link is the USDA’s Best Practice Sharing Center Web page. Here schools and state agencies from across the country share training material and resources. There is no reason to recreate the wheel.

http://www.fns.usda.gov/school-meals/guidance-and-resources
http://www.fns.usda.gov/school-meals/guidance-and-resources
http://www.fns.usda.gov/tn/team-nutrition
http://www.fns.usda.gov/tn/team-nutrition
http://www.fns.usda.gov/tn/team-nutrition
http://www.fns.usda.gov/tn/team-nutrition
http://healthymeals.nal.usda.gov/best-practices
http://healthymeals.nal.usda.gov/best-practices
http://healthymeals.nal.usda.gov/best-practices
http://healthymeals.nal.usda.gov/best-practices

Resources

owonason =1 WIScoNsIin Department of Public Instruction

State Superintendent

menu planning Web page
http://fns.dpi.wi.gov/fns_menupln#sign

4 UC Davis Webinars, archived
http.//cns.ucdavis.edu/training/webinars/index.htm|

] California School Nutrition Outreach

Toolkit
http://www.nufs.s|su.edu/calpronet/outreachtoolkit/
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Here are additional resources as well.

The Wisconsin Department of Public Instruction has a nutrient calculator on their Web site that may be helpful in determining average calories and sodium over the week. This is a great tool for those schools that do not have nutrient analysis software.

The California Professional Nutrition Education and Training (Cal-Pro-NET) Center at UC Davis’s Web page has archived Webinars and curriculum on menu planning, offer verses serve for lunch and breakfast, menu production records and food safety, to name a few. 

The Cal-Pro-NET at San Jose State University has the Web page for the Outreach Toolkit. The School Nutrition Program Outreach Toolkit is an online resource created to help school meal programs promote the delicious, fresh meals served to California schoolchildren. The Outreach Toolkit includes a variety of no-cost/low-cost resources for every district, regardless of size or finances, to promote school nutrition programs, improve the perception of school meals, and increase meal participation.


http://fns.dpi.wi.gov/fns_menupln
http://cns.ucdavis.edu/training/webinars/index.html
http://www.nufs.sjsu.edu/calpronet/outreachtoolkit/

Upcoming Workshops

ovrorkson olmarter Lunchrooms Movement (SLM)
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Registration in through the Child Nutrition
Payment and Information System (CNIPS)
Training Registration Web page at

https.//www.cnips.ca.gov/
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The CDE is offering Smarter Lunchrooms Movement (SLM) Workshops. Presented by Cornell University expert, Kathryn Hoy, the SLM workshops provide participants with low- or no-cost methods to promote the consumption of healthy school lunch options and reduce plate waste, using evidence-based principles and practices. Part I provides a solid foundation in the theory behind the SLM principles and practices. Part II is a follow-up workshop to support efforts in moving forward with SLM implementation. The dates, locations, and registration for the SLM workshops can be made through our Child Nutrition Payment and Information System at www.cnips.ca.gov under the training registration link located under the login box. Note - some of the Part I workshops have occurred since the date of this Webinar. Check the CNIPS for more information on dates and locations.

And now I will turn it over to Katherine Hawksworth.

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

e Efforts are centered on:

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

— Community-based solutions

www.CaliforniaProjectLEAN.org

PROMOTING HEALTHY PLACES AND POLICIES PROJECT
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Good afternoon, my name is Katherine Hawksworth with California Project LEAN
California Project LEAN (Leaders Encouraging Activity and Nutrition) is a program of the Public Health Institute (PHI)

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

Efforts are centered on:
Youth and parent empowerment approaches
Policy and environmental change strategies
Community-based solutions


I will cover recommendations on how LHDs, implementing agencies and subs working on NEOP-related efforts could do to support districts in supporting the school meal programs as well as steps you may consider incorporating into your integrated workplans. 



http://www.californiaprojectlean.org/

Steps you can take to support schools /r

. Identify key partners and activities to include &
in your integrated workplan

e Continue/start building relationships

PROMOTING HEALTHY PLACES AND POLICIES PROJECT
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Identify key partners and activities to include in your integrated workplan that supports creating and sustaining healthy school environments. 

Continue/start building relationships-- Introduce yourself to key school personnel, including the district food service director and administrators. Start by informing them that you’re interested in supporting their school wellness efforts, such as their LSWP and ask to participate on the wellness committee. Because this is relationship building, invite them to participate on your local collaborative. 


Steps you can take to support schools /r

« Advance school districts’ Local School
Wellness Policies:

—Establish nutrition guidelines for all foods and
beverages on campus |

—Nutrition Education &
PSE Strategies

—Nutrition Promotion

—Marketing

PROMOTING HEALTHY PLACES AND POLICIES PROJECT
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Advance school districts’ Local School Wellness Policies

Along with participating on the school wellness committee… support the development and implementation of the various required components of the LSWP.

One of the required components of a LSWP is to establish nutrition guidelines for all foods and beverages on campus. So, ensure language addressing this is included. Remind districts that they are not just required to meet minimum state and federal requirements, but they have the right and ability to exceed these. 

For example:

Work with the FSD and other school partners and model what a few districts across the state are already doing and that is to add more fruits and vegetables during meal time.

Or, as you work to increase access to healthier beverages on school campuses, consider addressing milk and water. 

Milk– as mentioned, schools must offer at least two milk choices. Work towards the practice of having unflavored 1% and unflavored non-fat as these two options and ensure language regarding this is included in the LSWP. 
(The allowable milk options are
Fat-free (unflavored or flavored)
Low-fat (unflavored only)
Fat-free or low-fat lactose-reduced or lactose-free)

Another great opportunity is Water
Work in partnership with school administrators and others to ensure that schools not only meet the required 1 drinking fountain per 150 pupils, but in finding ways to increase access to fresh, palatable, even chilled drinking water for students, staff, and others throughout the day-- meaning beyond school meals. 

And, don’t forget about all of the other foods and beverages available on campus through other venues outside the school meal program, for example, school stores, vending, fundraising. 1) Ensure these too meet and if possible, exceed state and federal requirements and 2) are written into the LSWP.

The primary goal of nutrition promotion and education is to influence lifelong eating behaviors in a positive manner that includes evidence-based techniques and scientifically-based nutrition messages that encourage healthy nutrition choices, as well as enhance and encourage participation in school meal programs. 

Specifically, Nutrition Education and PSE strategies – work in partnership with food service and school administrators, teachers, and others as you implement various WORK PLAN activities, such as:
Harvest of the Month
Farm to School- Farm to school enriches the connection communities have with fresh, healthy food and local food producers by changing food purchasing and education practices at schools 
Farm to school implementation differs by location but always includes one or more of the following: 
Procurement: Local foods are purchased, promoted and served in the cafeteria or as a snack or taste-test; 
Education: Students participate in education activities related to agriculture, food, health or nutrition; and 
School gardens: Students engage in hands-on learning through gardening.
School Gardens: Can promote nutrition and support a healthy learning environment. Gardening fosters improved student health and ensures students have the opportunities to experience planting, harvesting, preparing, serving, and tasting self-grown food. 
Is the produce grown utilized in the school meal programs?

As for Nutrition Promotion:
And specific to school meals, identify ways to work with district staff to help promote participation in breakfast and lunch.
Work in partnership with other to institute Smarter Lunchroom strategies as indicated earlier
The Smarter Lunchrooms Movement was started in 2009 with the goal of creating sustainable research-based lunchrooms that guide smarter choices. It is a grassroots movement of those concerned with the way children eat and wish to change these behaviors through the application of evidence-based lunchroom focused principles that promote healthful eating.
Provide developmentally appropriate and culturally relevant participatory activities, such as contests, surveys, promotions, food demonstrations and taste-testing, voting for school meal recipe names, cafeteria design or décor challenges.
Youth Engagement projects
Family Nights- to get parent and community buy-in and support
Consider instituting Meatless Mondays, which is not only in hundreds of public and private K-12 schools across the country, but in a number of districts statewide. Meatless Mondays creates a weekly opportunity to introduce more plant-based foods and teach children about healthy eating.
And lastly under Nutrition Promotion, consider working with school partners to institute California Thursdays. Join a number of school districts statewide by instituting California Thursdays where the district serves healthy, freshly prepared school meals made from California-grown fruits and vegetables. This program contributes to local economies, protects the environment, and helps kids learn where their food comes from.

Marketing– Support positive promotion on all signage all foods and beverages marketed and that such products are compliant with school meal and Smart Snacks in Schools/California Nutrition Standards– you all work very hard to send positive messages about healthy eating and so to be consistent, it’s important to create school food environments that align with the messages you are promoting. 
Prohibit the marketing and advertising of food and beverage items that do not meet the California Nutrition Standards and [Name of School District] Nutrition Standards. This includes posters, signs, and vending machines.
Promote healthy food and beverage products such as fruits, vegetables, whole grains, and low-fat dairy products, and water at all school-sponsored events.
Work in partnership with others to teach media literacy with an emphasis on food marketing.

All of these recommendations are certainly steps you may choose to consider incorporating into your integrated workplans. These strategies can meet your PSE goals by ensuring these strategies are not only being implemented, but institutionalized via the LSWPs. 
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For the final framing of this webinar – we hope you will take away a basic understanding of the regulations around the nutrition requirements for school breakfast and lunch.

We hope that you are able to make connections to your school-based strategies and efforts – and see ways to connect your local objectives and PSE needs if appropriate.  Again, Katherine just reviewed ways that this can directly relate to your IWP – and tie into your community change goals around schools.

Finally, we hope you are working closely – or will be working closely - with your other LIA partners in your jurisdiction to determine if connecting your work to the school meals requirements is a good fit for your IWP, and if so, the most appropriate partner for each activity.


Questions? ([

for CHANGE™




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
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