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Dietary Specifications 
(Nutrition Standards) 
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Dietary Specifications 
(Nutrition Standards) for Breakfast

School Years 2014‐15 through 2016‐17 
Daily Amount Based on Weekly Average

NUTRIENTS NUTRIENTS NUTRIENTS NUTRIENTS

Calories 350‐500 400‐550 450‐600

Saturated Fat < 10 % < 10 % < 10 %

Sodium *   540 mg  600 mg  640 mg

Trans Fat Nutrition label or manufacturer specifications 
must indicate zero grams of trans fat per serving

* First sodium target through June 30, 2017
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Four Dietary Specifications
(Nutrition Standards)

 WEEKLY average requirements for 
calories, saturated fat and sodium

 DAILY requirement for trans fat (all foods)
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Calorie Ranges
 MINIMUM and MAXIMUM calorie levels 

averaged over the week

 NUTRIENT‐DENSE menus (more fruits, 
vegetables and whole grains)
 Avoiding foods high in fats and added sugars
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Saturated Fat

 Limit saturated fat to LESS THAN 
10 PERCENT of total calories
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Limit Saturated Fat (USDA, 2012)

http://www.fns.usda.gov/sites/default/files/jtf_satfat.pdf
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Sodium

http://www.sde.ct.gov/sde/lib/sde/pdf/deps/nutrition/nslp/sodium_timeline.pdf

Sodium Reduction Timeline for Breakfast

grade Group

Target 1 (mg)  Target 2 (mg)  Final Target (mg) 

Meet by 
July 1, 2014
(SY 2014‐15)

Meet by 
July 1, 2017
(SY 2017‐18)

Meet by 
July 1, 2022
(SY 2022‐23)

K‐5 < 540  < 485  < 430 

6‐8 < 600  < 535  < 470 

9‐12 < 640  < 570  < 500 
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Sodium Intake

 75% from processed and prepared foods
 12% naturally occurring in foods
 13% added during cooking and at the table

Get the Facts: Sources of Sodium in Your Diet (CDC, 2012). http://www.cdc.gov/salt/pdfs/sources_of_sodium.pdf



10Connecticut State Department of Education  September 2014

Children's Average Daily Sodium Intake
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Source: U.S. Department of Agriculture, Agricultural Research Service and U.S. Department of Health and Human 
Services, Centers for Disease Control and Prevention. What We Eat in America, NHANES 2009‐2010. 
http://seprl.ars.usda.gov/SP2UserFiles/Place/12355000/pdf/0910/Table_1_NIN_GEN_09.pdf
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* Special populations include children who are African American and 
children who have hypertension, diabetes or chronic kidney disease



11Connecticut State Department of Education  September 2014

Sodium Content of Typical Breakfast Menus

* Sodium values represent typical sodium content of these foods but are not valid for all varieties or brands 
* When evaluating school menus, use sodium content of actual foods purchased and prepared

Source: Product labels and USDA National Nutrient database (http://ndb.nal.usda.gov/)

SODIUM LIMITS
(through June 30, 2017) 
K‐5 540
6‐8 600
9‐12 640 

Food  Portion Size Sodium
(milligrams) *

Honey Nut Cheerios 1 ounce (1 cup) 160

Graham crackers 3 pack 100

Orange juice ½ cup 1

Fresh banana 1 medium 1

Fat‐free milk 8 fluid ounces 130

TOTAL 392
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Sodium Content of Typical Breakfast Menus

Food  Portion Size Sodium
(milligrams) *

Whole‐wheat toast 2 slices 300

Peanut butter 2 tablespoons 150

Fresh orange, wedges One 138‐count 1

Apple juice ½ cup (4 fluid ounces) 5

Fat‐free milk 8 fluid ounces 130

TOTAL 586
* Sodium values represent typical sodium content of these foods but are not valid for all varieties or brands 
* When evaluating school menus, use sodium content of actual foods purchased and prepared

Source: Product labels and USDA National Nutrient database (http://ndb.nal.usda.gov/)

SODIUM LIMITS
(through June 30, 2017) 
K‐5 540
6‐8 600
9‐12 640 
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Just the Facts! Be Salt Savvy (USDA, 2012)

http://www.fns.usda.gov/sites/default/files/jtf_sodium.pdf
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Get the Facts: Sources of Sodium in Your Diet 
(CDC, 2012)

http://www.cdc.gov/salt/pdfs/sources_of_sodium.pdf
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High Sodium Intake in Children and 
Adolescents: Cause for Concern (CDC, 2012)

http://www.cdc.gov/salt/pdfs/children_sodium.pdf
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Reducing Sodium in the Diets of American 
Children (AHA, 2012)

http://www.heart.org/idc/groups/heart‐public/@wcm/@adv/documents/downloadable/ucm_433027.pdf
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Sodium Reduction Resources

http://healthymeals.nal.usda.gov/menu‐planning/sodium‐reduction



18Connecticut State Department of Education  September 2014

 Restriction for ARTIFICIAL trans fat only
 Excludes naturally occurring trans fat, e.g., 

beef, lamb, dairy products

 Nutrition label or 
manufacturer’s 
specifications must 
indicate ZERO GRAMS 
of trans fat per serving 
(less than 0.5 gram)

Trans Fat
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Trim Trans Fat (USDA, 2012)

http://www.fns.usda.gov/sites/default/files/jtf_transfats.pdf
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Guidance on Saturated Fat, 
Sodium and Trans Fat

http://www.sde.ct.gov/sde/lib/sde/PDF/DEPS/Nutrition/MPG/MPG5.pdf 

 Section 5 of CSDE’s Menu Planning Guide 
for School Meals

 Resources for School Meals Handout 
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School Nutrition Programs Staff 
County Assignments Consultant E-mail and Phone

 Fairfield County Fionnuala Brown fionnuala.brown@ct.gov
860‐807‐2129

 Hartford County (towns/cities 
beginning with A‐R) Teri Dandeneau teri.dandeneau@ct.gov

860‐807‐2079

 Hartford County (towns/cities 
beginning with S‐W)

 Windham County
Susan Alston susan.alston@ct.gov

860‐807‐2081

 Litchfield County Allison Calhoun‐White allison.calhoun‐white@ct.gov
860‐807‐2008

 Middlesex County
 Tolland County Andy Paul andrew.paul@ct.gov

860‐807‐2048

 New Haven County Jackie Schipke jackie.schipke@ct.gov
860‐807‐2123

 New London County Monica Pacheco monica.pacheco@ct.gov
860‐807‐2073

Connecticut State Department of Education  Bureau of Health/Nutrition, Family Services and Adult Education
25 Industrial Park Road Middletown, CT  06457

Nutrition Education
Susan Fiore

susan.fiore@ct.gov  860‐807‐2075
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The U.S. Department of Agriculture (USDA) prohibits discrimination against its 
customers, employees, and applicants for employment on the bases of race, color, 
national origin, age, disability, sex, gender identity, religion, reprisal and, where 
applicable, political beliefs, marital status, familial or parental status, sexual 
orientation, or all or part of an individual's income is derived from any public 
assistance program, or protected genetic information in employment or in any 
program or activity conducted or funded by the Department. (Not all prohibited 
bases will apply to all programs and/or employment activities.)

If you wish to file a Civil Rights program complaint of discrimination, complete the 
USDA Program Discrimination Complaint Form, found online at 
http://www.ascr.usda.gov/complaint_filing_cust.html or at any USDA office, or call 
(866) 632-9992 to request the form. You may also write a letter containing all of the 
information requested in the form. Send your completed complaint form or letter to 
us by mail at U.S. Department of Agriculture, Director, Office of Adjudication, 1400 
Independence Avenue, S.W., Washington, D.C. 20250-9410, by fax (202) 690-7442 or 
email at program.intake@usda.gov.  Individuals who are deaf, hard of hearing or 
have speech disabilities may contact USDA through the federal Relay Service at 
(800) 877-8339; or (800) 845-6136 (Spanish). USDA is an equal opportunity provider 
and employer.

Nondiscrimination Statement
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This project is part of a 2013 Team Nutrition 
grant from the U.S. Department of 
Agriculture (USDA) to the Connecticut State 
Department of Education. 

This project has been funded at least in part 
with federal funds from the USDA. The 
contents of this publication do not 
necessarily reflect the view or policies of the 
USDA, nor does mention of trade names, 
commercial products or organizations imply 
endorsement by the U.S. Government.
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Dietary Specifications is the sixth section of the 
What’s for Breakfast presentation available from 
the CSDE School Breakfast Program Web site
1. Meal Pattern Overview
2. Milk Component  
3. Fruits Component (with Vegetable Substitutions)  
4. Grains Component  

 Meat/Meat Alternate Substitutions  
 Grains Resources 

5. Noncreditable Foods 
6. Dietary Specifications (Nutrition Standards)  
7. Offer versus Serve (OVS) 
8. Meal or No Meal: Breakfast Edition 
9. Menu Planning Resources 

http://www.sde.ct.gov/sde/cwp/view.asp?a=2626&q=320662


