What’s for Breakfast?

Meeting the Meal Pattern Requirements
for the School Breakfast Program
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Five-day Week | Seven-day Week
Daily | Weekly Daily | Weekly

* Minimum serving size
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Students must take

AT LEAST %2 CUP FRUIT

(or vegetable substitution)
for a reimbursable meal
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Allowable Fruits
B Fresh

B Frozen (with or without added sugar)

B Canned in juice/light syrup

B Dried
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Serving Sizes of Fruits

B Menu planner determines SERVING
SIZES and NUMBER of servings

B Minimum of % CUP to count toward
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Serving Sizes of Fruits

B Can offer COMBINATION of various
fruits to meet daily total

B All servings based on ACTUAL
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Dried Fruit

B Credits at TWICE the volume served

» % cup of dried fruit
equals % cup of
fruits component

» % cup of dried fruit
equals 1 cup of
fruits component
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Serving Sizes of Fruits

Larger amounts may be served if
meals meet weekly DIETARY
SPECIFICATIONS (limits for calories,
saturated fat and sodium)
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Crediting Considerations for Fruits

( B Pureed Fruits

[

B Fruit Juice

~ | H Fruit Smoothies

-~ -

A | : :
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Pureed Fruit

B Must be RECOGNIZABLE,
e.g., pureed foods made
from ONE fruit such as
applesauce

B Does NOT credit when used to improve the
NUTRIENT PROFILE of a food, e.g.,
applesauce used to replace oil in muffins
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Fruit Juice

B Must be pasteurized 100%
FULL-STRENGTH fruit juice
without added sugar
» 100% juice

(not from concentrate)
» 100% juice from concentrate

B Juice concentrates cannot

credit when used as an
INGREDIENT in foods or
beverages
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Weekly Juice Limit for Breakfast

B Limited to no more than HALF
of weekly fruit offerings

B 2 cup can be served DAILY

All Grades

Length of Maximum Weekly
Week Juice Contribution *

Five Days 2 72 cups

Seven Days 3 % cups

* Includes all fruit and vegetable juice
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Crediting Juice

REDITING JUICE

in the National Schoel Lunch Program (NSLP) and School Breakfast Program (SBP)

All nice served in the US. Department of Agriculture’s (USDA) National
School Lunch Program (NSLP) and School Breakfast Progrl.m (SBP) mmst
be pastenrized full-strength 100 percent muce. In the NSLP, frut juice
cannot count for more than half of the weekly fmits component and
vegetable juice cannot connt for more than half of the vegetables
component. In the SBF, juice (fmit and vegetable] cannot connt for more
than half of the weekly fmits component

Juice does not offer the same nutritional benefits as whole fmits and
vegetables. For consistency with the Dierary Guidelines for Americans, the
Connecticut State Departmm t of Education (CSDE) strongly enconrages
schools to serve whole fmits and vegetables instead of juice. If jnice is served, schools must
comply with the weekly juice Limits for each meal and grade gronp (zee charts below).

JUICE AT LUNCH

Jnice cannot count for more than half of the weekly fmits component or vegetables component
at nnch. The charts below show the maxinmm weekly contdbution of jnice at lnnch based on
the meal pattern sequirements for frits and vegetables.

CREDITING FRUIT JUICE AT LUNCH
FIVE-DAY WEEK SEVEN-DAY WEEK
R:‘qu;(rled Maximum Contribution of Juice Rwelqu:(rled
cexly Toward Weekly Fruits Component eexly
Servings Servings
2 Yacups 1 ¥ cups 3 Yacups 1 % cups

Maximum Contribution of Juice
Toward Weekly Fruits Component

2 Yacups 1 ¥ cups 3 Yacups 1% cups

2% cups 7 cups 3 Yacups

CREDITING VEGETABLE JUICE AT LUNCH

FIVE-DAY WEEK SEVEN-DAY WEEK
Required

Grade Required
Group Weekly Weekly
Servings Servings
K-5 3 % cups 17/s cups 5 Yacups 25y cupe

Maximum Contribution of Juice
Toward Weekly Fruits Component

Maximum Contribution of Juice
Toward Weekly Fruits Component

6-3 3 %cups 17/g cups 5 Yacups 2% cups

912 5 cups 2 ¥: cups 7 cups 3 Yacups

Crediting Juice toward the Vegetable Subgroups

Full-strength vegetable juice blends that contain vegetables from the same snbgroup contrbute
toward that vegetable subgronp. For example, a full-strength carrot,/ tomato vegetable juice blend
credits toward the orange/red vegetable subgroup. Full-strength vegetable muce blends containing:
vegetables from more than one subgronp contribute toward the “other” vegetable subgroup. For
example, a full-strength vegetable mice blend containing carrots, spinach, tomato and watercress
credits toward the “other” vegetable subgronp. For more information on the vegetable
subgroups, see the CSDE’s handont, T-sgerable Subgroups
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CREDITING JUICE, continued

Crediting Fruit and Vegetable Juice Blends

If the first inpredient in a fll-strength 100 percent jnice blend is a fmit jmice, the nice blend
contributes to the foits requitement. If the first ingredient is a vegetable mice. the uice blend
contributes to the “other” or “additional” vegetable requirements, depending on the needs of the

menn planner.
JUICE AT BREAKFAST

Fmit juice together with vegetable jnice cannot conat for more than half of the weekly fmits
component at breakfast. Vegetable juice blends served at breakfast credit the same as at lnnch
(see “Crediting Juice toward the Vegetable Subgroups™ on page 1).

The weekly fmits requirement for all grades at breakfast is 5 cups for a fiveday week and 7 cups
for fam]_nes ope[amg on a seven-day week e.g., residential child care instimtions. The chart
below shows the maximnm weekly contribution of juice at breakfast based on the meal pattern
requirements for frmits.

FIVE-DAY WEEK SEVEN-DAY WEEK

Grade Required
Group Weekly Weekly

Servings Servings

Maximum Contribution of Juice
Toward Weekly Fruits Compenent

Maximum Contribution of Juice
Toward Weekly Fruits Component

K-3 Scups 2 Yacups 7 cups 3 Yacups

B-8 Scups 2 Yacups 7 cups 3 Yacups

9.12 Scups | 2 % cups Teups | 3% cups

* The breakfast meal pattern does not include 2 vegetables component. Vegetables (including juice) may be
substituted for fruits but the Grst two cups per week must be from the dark preen, red/ orange, beans and peas
(lagames) or “other” vegerable subgronps

For more information, see the Connecticut State Department of Education’s (CSDE) Memx
Planning Guide for School Mealr and Meal Patterns and Crediting Fcod.., Web pages or contact the
school mtrition progzﬂ.ﬂr staff in the CSDE Burean of Heal Intrition, Family Secvices and
Adult Education. 25 Industrial Park Road, Middletown, CT 06457.

Connecficut State Department of Education « April 2012 {Revised Juns 2014) » Page 2of 2

http://www.sde.ct.gov/sde/lib/sde/pdf/deps/nutrition/nslp/crediting_juice.pdf
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School-made Fruit Smoothies

B Milk must be low-fat (1%)
unflavored or fat-free
unflavored or flavored

» Credits as fluid MILK if 1 cup
» Must still offer MILK VARIETY
on serving line

B Pureed fruit credits only as JUICE,
based on volume of pureed fruit

» Counts toward weekly juice limit

Operational Memorandum 5-14: http://www.sde.ct.gov/sde/LIB/sde/pdf/DEPS/Nutrition/OPmemos/14/0OM_5-14.pdf
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School-made Fruit Smoothies

B Yogurt and soy yogurt credit
as MEAT ALTERNATE at
BREAKFAST ONLY

B Vegetables, grains and other

meat/meat alternates
CANNOT credit but must
count toward weekly dietary
specifications

Operational Memorandum 5-14: http://www.sde.ct.gov/sde/LIB/sde/pdf/DEPS/Nutrition/OPmemos/14/0OM_5-14.pdf
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Smoothie Recipe Booklet

e tluid milk
Mt ey 8 oz. Fluid Milk
Flavored Fat-free Uit S it
Lactose-free

ST‘ Choose fluid milk and fruit. Select 0 Low-fat or Fat-free Yogurt YOQU r.i-
. yogurt. Add choices fo blender Plain Fruit-flavored
and covet. Vanilla Breek Style -4 oz.

O 1 & ;
]%S‘Iy ?Tgaj!’ ”PS Use yogurt for a smooth, creamy consistency

eﬁp Pulse until smooth. Pour into cups. "‘F- ik
Usa frozen for best consistency. ] chernﬂs. PmEd | [ L | |

O Bananas 3 Kiwi

O Berties Q Mengo 1 cup total
: Blueberries Q Melons Q0 Papaya

Yield: 1-180z serving Raspberties Cantaloupe 0 Peaches

Milk and fruit in =moothies prepared by program operafors can be

eredifed o mest meal paffern reduirements. Yegetables, grain and Strawberries Honeydew - F‘ne.app|e

x:;:;at alfernafives (inaluding yogurt) cannot be credited n & Wh 0 l e g ra I n pa l \"l n g S

*(ffer with a grain fo make a complete breakfast 0 Animal Crackers

Adaptad from Ulestern Dairy Association a BHQE] 2 Cereal Bowl O Granola Bar
NEW ENGLAMND O Breadstick Q Cinnamon Stick O Branola Packet

DAIRY & FOOD

*‘5 [ COUNGL O Breakfast cookie O French Toast Sticks 0 Mini Weffles
" -"i N\“’ “Us‘ O Cereal Bar Q Braham Cracker Squares @ Muffin

3‘5” Refrigerate unfil serviee. Hold for
* ’ cold service at 41°F or below.

NewEnglﬂﬂdDmr'_-,lﬂwml oty

http://www.newenglanddairycouncil.org/docs/Smoothies/Smoothie%20card.final.pdf
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School-made Fruit Smoothies

B Must INFORM students TODAY’S MENU

about the components Strawberry and
included by listing the yogurt smoothie
type of smoothie on

the menu and serving

line sighage

Operational Memorandum 5-14: http://www.sde.ct.gov/sde/LIB/sde/pdf/DEPS/Nutrition/OPmemos/14/0OM_5-14.pdf
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B May be substlt

o
-
.

» dark green subgroup
» red/orange subgroup
» beans and peas (legumes) subgroup

» “other” subgroup
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Vegetables at Breakfast Sample Menu

Choose 1 Choose 1 Choose 1 Choose 1 Choose 1

Hard Boiled Egg French Toast Breakfast Burrito Peach Smoothie* Whole-wheat
with Whole-wheat Sticks OR with Muffin Sesame Bagel with
Toast OR Cream Cheese

Cereal & Graham *Try our new .
OR Cereal & Graham Crackers breakfast smoothie OR

Cereal & Graham Crackers made with fruit, milk  cereal & Graham
Crackers and yogurt! Crackers
OR

Cereal & Graham
Crackers

Choose 1 or 2 Choose 1 or 2 Choose 1 or 2 Choose 1 or 2 Choose 1 or 2
(Limit of 1 juice) (Limit of 1 juice) (Limit of 1 juice) (Limit of 1 juice) (Limit of 1 juice)

Orange Juice Fruit Cup Salsa Applesauce Cucumber Slices

Assorted Fruits Orange Wedges Banana Raisins Melon Wedge

Hash Brown Carrot Sticks Cran-apple Juice Celery Sticks with Fruit Juice
Potatoes Hummus Dip

Take at least one fruit or vegetable each day to make a meal!

Choose 1 Choose 1 Choose 1 Choose 1 Choose 1

Milk Choice Milk Choice Milk Choice Milk Choice Milk Choice
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Vegetable Subgroups

National School Lunch Program (NSLP) and School Breakfast Program (SBP)
VEGETAELE SUBGROUPS !

BEANS AND PEAS
(LEGUMES)*

black beans
black-eved peas

zed beans
mesclun b zefried beans
mustard greens exs r beans (mature,
dey)

romamne lettnce
Tenip preens

purple peppercs
pickles {enenml
radishes

canliflower
celesiac

celery

chayote (mirliton)

moee than o
For more information,

http://www.sde.ct.gov/sde/lib/sde/pdf/deps/nutrition/nslp/vegetable _groups.pdf
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Crediting Information for Fruits

Food Buying Guide for Child Nutrition Frograms
ﬁ Vegetables/
Fruits

ﬂ" U.S. Department of Agriculture &
o) > Food and Nutrition Service
|||’

Revised online sections to separate
fruits and vegetables

http://www.fns.usda.gov/tn/food-buying-guide-school-meal-programs
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Crediting Information for Vegetables

<

= 1@ ]
g Guide

il for Child Nutrition

Food Buying Guide for Child Nutrition Frograms

Vegetables/
Fruits

ﬂ" -+ U.S. Department of Agriculture %
".' -« Food and Nutrition Service
tige¥

Revised online sections to separate
vegetables and fruits

http://www.fns.usda.gov/tn/food-buying-guide-school-meal-programs
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School Nutrition Programs Staff

County Assignments

Fairfield County

Consultant

Fionnuala Brown

E-mail and Phone

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

Nutrition Education
Susan Fiore

susan.fiore@ct.gov ¢ 860-807-2075

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 e Middletown, CT 06457
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Nondiscrimination Statement

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.
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Fruits Component is the third section of the
What’s for Breakfast presentation available from
the CSDE School Breakfast Program Web site

Meal Pattern Overview

Milk Component

Fruits Component (with Vegetable Substitutions)
Grains Component

e Meat/Meat Alternate Substitutions

e Grains Resources

Noncreditable Foods

Dietary Specifications (Nutrition Standards)
Offer versus Serve (OVS)
Meal or No Meal: Breakfast Edition

Menu Planning Resources

http://www.sde.ct.gov/sde/cwp/view.asp?a=26268&q=320662
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