What’s for Breakfast?

Meeting the Meal Pattern Requirements
for the School Breakfast Program

F i r__
4 k|
% -
- 1
- ¥
i
"

ﬁ Connecticut State Department of Education
sl  Bureau of Health/Nutrition, Family Services and Adult Education

Connecticut State Department of Education e September 2014




Menu Planning and
Technical Assistance
Resources for the SBP
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Menu Planning for the School Breakfast Program

Menu Planning for the School Breakfast Program (SBP)

The information below helps menu planners meet the SEP meal pattern requirements and encourage student
selections of reimbursable meals with offer versus serve (OVS).

?

www.sde.ct.gov/sde/lib/sde/pdf/deps/nutrition/nslp/crediting/allowable_milk_substitutions.pdf
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MEAL PATTERN: The minimmm daily requirements for all grades include 1 ounce equivalent of
grains, 1 cup of fiuits and 1 cup of low-fat unflavored or fat-free unflavored or flavored mille The
meal patterns include weekly ranges for grains. Menus must meet the weekly mininmms. The
weekly maximmms are not required but should be used as a planning tool to assist in offering
balanced meals that meet the weekly dietary specifications for calories, saturated fat and sodinm.
For more information on the meal patterns, see the Connecticut State Department of Education’s
(CSDE) Meal Patterns for Five-day Weeks and Meal Patterns for Seven-day Weeks Web pages
and the T.S. Department of Agriculture’s (USDA) Questions and Answers on the SBF.

MILK: Schools mmst offer a variety of milk daily (at least two different choices of fat content or
flavor). This also applies when implementing Brealfast in the Classroom and offering fruit
smoothies made with mille. For more information on crediting smoothies, see the CSDE’s
Operational Memorandum 5-14.

FRUITS: The fiuits component includes fresh, frozen (with or without added sugar). canned in
light syrup, water or juice and dried. All fruits credit based on the actual volume served excep[
dried fruit, which credits as twice the volume served. e.g.. 44 cup of dried fruit credits as %2 cup of
fruit. If implementing OVS, best practice is to offer all fruits in Ya-cup servings and allow students
to choose up to two.

VEGETABLE SUBSTITUTIONS: Vegetables can be substituted for fmits. Starchy vegetables can
only be offered if the weekly menu also mcludes at least 2 cups of nonstarchy vegetables. For
information on the vegetable subgroups, see egetable Subgroups.

JUICE: Fruit and vegetable juice nmst be pastenrized 100 percent full-strength juice. Fruit juice
together with \.'ezetable juice cannot exceed half of the weekly fruit offerings. Schools can offer a
variety of Y2-cup servings of juice daily as part of assorted finit choices at breakfast. However,
students cannot select more than one juice under OVS. For more information on juice, see
Crediting Juice.

GRAINS: All grains mmst be whole grain-rich, which means that the product contains at least 50
pen:eut whole grains, any remaining grains are enriched and any noncreditable grains are less than
2 percent (Y ounce equivalent) of the product formmla. Whole grain-rich foods include 100
percent whole grains, which are the most nutritious choices. For more information, see Criteria
[for Whole Grain-rich Foods and Identifying Whele Grains.

MEAT/MEAT ALTERNATE SUBSTITUTIONS: Schools may offer meat/meat alternates as grain
substitutions if the daily brealkfast menu includes at least one grain item (1 ounce equivalent) A
1-ounce equivalent serving of meat‘meat alternates equals 1 ounce of cooked lean meat. poultry or
fish, 1 onnce of cheese (low-fat recommended), ¥4 cup of cooked beans and peas (legumes),

Y2 large egg, 2 tablespoons of nut butters, 1 ounce of nuts or seeds, ¥4 cup of commercial tofi,

Y2 cup of yogurt or soy yogurt and 1 ounce of alternate protein products (AFF).

DIETARY SPECIFICATIONS: Menus mmst meet the weekly dietary specifications (nutrition
standards) for calories, saturated fat and sodinm indicated in the meal pattern. In addition the
nutrition label or mamufacturer specifications for all foods and mgredients used in school meals
mmst indicate zero grams of trans fat per serving. Be aware ofpmduct mutrition information and
timit noncreditable foods. For more information, see Noncreditable Foods.
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Menu Planning for the SBP, continued
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OFFER VERSUS SERVE {OVS): Schools nmst offer a minimum of four food items from the three
food components including: two grains (or cne grain and one meat/meat alternate substifution)
one fruit and one milk; or one grain, two fruits and one milke. The fourth food item cannot be
another serving of milke For a reimbursable meal, students nmst select at least three items
including %2 cup of fuit (or vegetable substitution) and the mininmm required serving size of at
least two other food items.

Menu planners can choose to count products with more than 1 cunce equivalent of grains (or
meat/meat alternate substitutions) as more than one food item if the additional amount provides
the full ounce equivalent. For example. a 2-ounce bagel credits as two grain items. To count asa
food item under OVS, students must take at least the daily minimum required by the meal
pattern except for the finits component. which nmst be at least 2 2 cup. Amounts less than the
minimum serving do not count as a food item for OVS.

OFFERING VARIETY: There is a difference between variety and the number of items that students
can select. To implement OVS, when schools offer a variety of choices, students nmst be allowed
to decline one of the four offered items. The language used on school menus and signs indicates
whether choices are allowed. To offer items students can choose from. use “or” to differentiate
between item choices such as “choose one: bagel or cereal and graham crackers.” To offer
variety, provide different choices and specify the number of ifems students can select.

FRUIT VARIETY MILKE VARIETY
Choose 2 fruit: OF 1 fruit and 1 juice Choose One:
Y2 cup of peaches Low-fat mlk
fresh orange Fat-free nulk
%z cup of assorted frmt juices Fat-free chocolate mulk
Yz cup of cantaloupe Fat-free shawherry milk

SIGNAGE AND COMMUNICATION: Schools mmst identify all foods that are part o.freu.nbursable
meals near or at the beginning of all serving lines. For example, if fruits are offered in %2-cup
portions, the serving line nmst have clear signage that tells students they may select two choices.
To ensure clear conmminication with students and staff about the requirements for the breakfast
meal pattern and OVS, schools mmst:
» post daily brealdfast menus in all schools that clearly conmmnicate all menu choices and
‘what students are allowed to select; and
+ provide adequate training for school food service staff on the brealdfast meal pattern,
including how to count foed items and recognize reimbursable breakdfasts

CONSISTENCY: Menu planners determine how menu items credit toward the SBP meal pattern.
Be consistent with serving sizes and crediting of food items. Plan menus so that it is easy for
students to select reimbursable meals under OVS, and easy for food service staff to identify
reimbursable meals at the point of service. For example, if meat/meat alternates are used as grain
substitutions, menn planners can choose to count them as either a grain or an extra. Choose one
option and count these foods the same way for all menus.

For more information, see the Connecticut State Department of Education’s (CSDE) Menu Flanning Guide for School Meals and Meal Patiems
and Crediting Foods Web pages or contact the schoo! rubrition programs staff in the CSDE Bureau of Health/Nutrition, Famiy Samices and
Aduit Education, 25 Industrial Park Road, Middletown, CT 05457,
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Menu Planning Guide for School Meals

MENU PLANNING GUIDE

for School Meals .‘

Meeting the U.5. Department of Agriculture’s
Meal Pattern Requirements for the
National School Lunch Program and School Break!

Working Draft « School Year 2013-14

October 2013

&L oMl Connecticut State Dapariment of Education
Buiris af HealthiMutrition, Family Services and Adult Education
e At 25 Industrial Park Road, Middletown, CT 06457

http://www.sde.ct.gov/sde/cwp/view.asp?a=26268&q=334320
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Program Guidance for School Nutrition Programs
A to Z Resource List

[[cossccricur
=

CONNECTICUT STATE DEPARTMENT OF EDUCATION

About Us Forms & Publications Calendar Contact Us

Stefan Pryor Program Guidance for School Nutrition Programs
Commissioner
Teachers &
Ad trators School Nutrition Programs | Manuals | Forms | Resources | Nut n Education
Parents & Community
Students
Adult Education
School & District

h The links below provide information on federal and state
Summer MQI'S’ requirements and guidance for the U.S. Department of
Wide ard s 48 ad under & o W Agriculture (USDA) school nutrition programs, including the
School Breakfast Program, National School Lunch Program,
CONNECTICUT Afterschool Sn Program, Seamless Summer Food
CORE STANDARDS Program and Special Milk Program.

me
REPORTS

COMMISSIONER'S
NETWORK Accommodating Special Dietary Need e Special Die

Acronyms and Abbreviations
Afterschool Snack Program
= Alternatives to Food Rewards [PDE]
Annual Revenue and Cost Expenditure Report (see Forms)
Area Eligibility Information

§ REGISTER ~ . . .
4§ Online to Calendar of School Nutrition Program Requirements and Activi
= VOTE - e Healthy Celebrations)

http://www.sde.ct.gov/sde/cwp/view.asp?a=2626&q=320674
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CSDE Meal Patterns (Five-day Week)

CONNECTICUT STATE DEPARTMENT OF EDUCATION

About Us Forms & Publications Contact Us

Stefan Pryor
Commissioner Meal Patterns (Five-Day Week)

Teachers & School Mutrition Programs
Administrators

Parents & Community

Students School Nutrition Programs | Program Guidance | Forms | Resources | Nutrition Education

Adult Education

School & District

Lunch Meal Patterns | Breakfast Meal Patterns | Preschool Meal Patterns
Snack Meal Patterns | S5FP Meal Patterns | SESP Meal Patterns | Implementation Guidance

Free
Summer MEIlS’
Wids snd tesna 18 and under.

Meal Patterns and Nutrient Standards for School Meals (Grades K-12)

CONNECTICUT

EXHE SIS In January 2012, the U.5. Department of Agriculture (USDA) final rule, Nutrition Standards in the

National School Lunch and School Breakfast Programs, updated school meals offered under the
=2€noot : MNational School Lunch Program (NSLP) and Schoaol Breakfast Program (SBP), as required by the Healthy
_Ferformapce Hunger-Free Kids Act of 2010 (HHFKA).
REPORTS
These meal patterns and menu planning forms are for schools operating on a regular school week
(five days). Meal patterns and menu forms for schools that regularly serve meals seven days a week,
such as residential child care institutions (RCCIs), are on the CSDE's Meal Patterns for Residential Child
Care Institutions Web page. Meal patterns and menu forms for schools that regularly serve meals four
MNETWORK days a week are on the CSDE's Meal Patterns for Four-Day Week Web page. For detailed information

SEED on the meal pattern requirements, see the CSDE's Menu Planning Guide for School Meals.

http://www.sde.ct.gov/sde/cwp/view.asp?a=2626&q=333770
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CSDE Meal Patterns (Seven-day Week

CONNECTICUT STATE DEPARTMENT OF EDUCATION

About Us Forms & Publications Calendar Contact Us

Stefan Pryor
missioner Meal Patterns for Residential Child Care Institutions

Teachers & School Nutrition Programs
Administrators

Parents & Community

Shiile it School Nutrition Programs | Program Guidance | Forms | Resources | Nutrition Education

Adult Education

School & District

Lunch Meal Patterns | Breakfast Meal Patterns | Preschool Meal Patterns
RCCI Meal Pattern Waiver | Implementation Guidance

ree
Summer Mnlsr
Kids and taens 18 and undery

Meal Patterns and Nutrient Standards for School Meals (Grades K-12)

CONNECTICUT

e R In January 2012, the 1.5, Department of Agriculture (USDA) final rule, Nutrition Standards in the

MNational School Lunch and School Breakfast Programs, updated school meals offered under the
Mational School Lunch Program (MNSLP) and School Breakfast Program (SBP), as required by the Healthy,
Hunger-Free Kids Act of 2010 (HHFKA).

These meal patterns and menu planning forms are for schools that regularly serve meals seven
days a week, such as residential child care institutions {RCCIs). Meal patterns and menu forms for
schools operating on a regular school week (five days) are on the CSDE's Meal Patterns Web page.

RCCIs that meet certain criteria may be eligible for a waiver from the multiple age/grade groups of the

SEED USDA meal patterns. For more information, see RCCI Meal Pattern Waiver below.

http://www.sde.ct.gov/sde/cwp/view.asp?a=2626&q=334100
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CSDE Crediting Foods

Stefan Pryor
Commissioner

Teachers &
Administrators

Parents & Community
Students

Adult Education
School & District

SumfanreMeals’

Kids and teens 18 and under ,

CONNECTICUT
CORE STANDARDS

THE GOVERNOR'S

SUMMER

READING
CHALLENGE

STUDENT
CLICCE

SULLESS ELAN

CAREER
| OPPORTUNITIES |
yReceive Updates by e-mail

< @-ALERTS

: REGISTER

Home About Us Forms & Publications Calendar Contact Us

Crediting Foods

School Nutrition Programs

School Nutrition Programs | Program Guidance | Forms | Resources | Nutrition Education

MILK | | VEGETABLES | GRAINS | MEAT/MEAT ALTERNATES

The resources below contain guidance on determining whether foods and beverages credit toward the U.S.
Department of Agriculture (USDA) meal patterns for school nutrition programs.

General Crediting Information

Child Nutrition (CN) Labeling [PDF]
CN lLabeling Web Site (USDA)
Food Buying Guide for Child Nutrition Programs (USDA})
Food Buying Guide Online Calculator
Guidance for Accepting Processed Product Documentation for Meal
Pattern Requirements (Operational Memo 21-13) [PDF]
Meal Patterns (CSDE Web site)
Menu Planning (CSDE Web site)
Menu Planning Guide for School Meals (CSDE Web site)
Noncreditable Foods [PDF]
Product Formulation Statements [PDF]
USDA Sample Product Formulation Statement for Fruits and
Vegetables [PDF]
o USDA Sample Completed Product Formulation Statement for
Vegetables [PDF]
o USDA Sample Completed Product Formulation Statement for
Fruits [PDE]
USDA Sample Product Formulation Statement for Grains [PDE]
o USDA Sample Completed Product Formulation Statement for
Grains [PDF]
USDA Sample Product Formulation Statement for Meat/Meat
Alternates [PDF]
o Reviewer’s Checklist for Evaluating Manufacturer Product
Formulation Statements for Meat/Meat Alternates [PDF]
Questions and Answers on the USDA's New Meal Patterns for
Schools [PDF]
USDA Recipes for Healthy Kids
USDA Recipes for Schools

http://www.sde.ct.gov/sde/cwp/view.asp?a=2626&q=333796
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CSDE School Breakfast Program

Home About Us Forms & Publications Calendar Contact Us

Stefan Pryor School Breakfast Program
Commissioner

Teachers & School Nutrition Programs | Program Guidance | Forms | Resources | Nutrition Education
Administrators

Parents & Community
Students

The School Breakfast Program (SBP) is a federally
Adult Education s assisted meal program operating in public and
— nonprofit private schools and residential child care
School & District : institutions. Tt provides nutritionally balanced,
low-cost or free breakfasts to children each school
Fl‘ee ‘ 3 day. The program was established under the Child
Summer Meals’ o Nutrition Act of 1966 to ensure that all children
Kids and teens 18 and under 4 i have access to a healthy breakfast at school to
; promote learning readiness and healthy eating
behaviors.

CONNECTICUT
CORE STANDARDS

2Choot Did you know that eating breakfast can improve school performance?

Performance Research studies show that increased participation in the School Breakfast Program is

REPORTS associated with better academic test scores, daily attendance and class participation. It
also has been linked to reductions in student absences and tardiness.

L ‘ , ’ What is the Connecticut Breakfast Expansion Team? The
Connecticut Breakfast Expansion Team (CBET) offers assistance to
ey w»# schools and districts in their efforts to start or grow a School Breakfast
Program. To learn more about CBET and the benefits of offering school

Scheol } breakfast, see Connecticut Breakfast Expansion Team.

Breakfast

\ st tos”

For more information on starting or expanding a School Breakfast Program, contact Jackie
CHALLENGE Schipke at jackie.schipke@ct.gov or 860-807-2123.

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

Nutrition Resources

Nutrition Resources

Child Nutrition Programs [PDF]
Implementing the USDA Child Nutrition Programs (NSLP, SBP, SMP, FFVP, SFSP and CACFP), USDA
commoeodity foods, financial management and food service qualifications and training.

Dietary Guidelines and Nutrition Information [PDF]

General nutrition guidance, developing healthy eating habits, early childhood and infant nutrition,
elderly nutrition, food labels, nutrition myths, resources for families, cultural diversity and
nutrition screening tools.

Food Safety [PDF]
Regulations and guidelines, food recalls, foodborne diseases, hand washing, thermometers,
HACCP, education for children and training for food service personnel.

Menu Planning and Food Production [FDF]

Creating and promoting healthy school meals, low-cost healthy eating, fruits and vegetables,
legumes, low-fat dairy, whole grains, meat/meat alternates, vegetarian meals, limiting fat,
sodium and added sugars, nutrient analysis, recipes, sample menus for schools and child care
and signage for school meals.

Special Diets [PDFE]
Accommodating special diets in school nutrition programs, food allergies, celiac disease,
dizbetes, lactose intolerance and eating disorders.

http://www.sde.ct.gov/sde/cwp/view.asp?a=26268&q=333770

Connecticut State Department of Education e September 2014



CSDE Resource Lists

Healthy School Environment Resources

Healthy School Environment Resources

Foods Available Outside of School Meals [PDE]

Competitive foods and beverages (a la carte sales, vending machines, school stores and
fundraisers), financial impact, healthy food certification, celebrations, food rewards and access
to water.

Health and Achievement [PDE]
Research and information on the connection between health and achievement.

MNutrition Education [PCE]

Curriculum development, nutrition lessons for preschoolers, elementary, middle and high school
students, activities and games, health literacy, healthy eating calculators, interactive Web
sites, handouts, presentations, staff training and farm to school.

Nutrition Education Resources for Schools (PowerPoint) [POFE]

Physical Activity and Physical Education [PDFE]

Guidelines and standards, classroom strategies, promoting physical activity, physical activity
before and after school, recess, reducing screen time, behavior management, safe routes to
school and evaluation.

Promoting Healthy Weight [POFE]
BMI, obesity data and trends, education and obesity prevention strategies.

Wellness Policies for Schools and Child Care [PDE]

Developing, implementing, evaluating and promoting wellness policies in schools and child care,
data and trends, coordinated school health, modeling healthy behaviors, community
partnerships, grants and funding, staff wellness and engaging families and students.

http://www.sde.ct.gov/sde/cwp/view.asp?a=26268&q=333770
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Nutrition Standards for School

USDA United States Department of Agriculture
Zam Food and Nutrition Service

Programs Forms h }
Site Map | Advanced Search  Help  Search Tips  Ato Z Map
| fou | INN
o Y
Home » Other Resources !j o m ﬁ fickr |

School Meals [ apin |

Nutrition Standards for School Meals

Child Nutrition Programs
school Breakfast Program (SBP)

Fresh Fruit and Vegetable
Program (FFVP) " ‘1 Through the Healthy, Hunger-Free Kids Act championed by the First Lady and signed by

President Obama, USDA made the first major changes in school meals in 15 years, which will
help us raise a healthier generation of children.

Special Milk Program (SMP)
Summer Food Service Program 4
(SFSP) The new standards align school meals with the latest nutrition science and the real world circumstances of
Child and Adult Care Food America’s schools. These responsible reforms do what's right for children’s health in a way that's

Program (CACFP) achievable in schools across the Nation.

National School Lunch Program .
(NSLP) Regulation

Browse By Subject = Nutrition Standards in the National School Lunch and Scheol Breakfast Programs (1/26/12)

= Federal Register Notices » Press Release

= Legislation » Final Summary of Public Comments on Proposed Rule
Policy

Press Releases Policy Memos

Regulations SP 10-2014: Smoothies Offered in Child Nutrition Programs
CN Labeling SP 45-2013: Updated Offer versus Serve Guidance for the MNational School Lunch Program and School

i 3 ; - 5
Didcter Asaistancs Breakfast Program in School Year 2013-2014

Food Safety = Guidance

Grants
SP 31-2013: Salad Bars in the National School Lunch Program
Research & Reports SP 28-2013: Questions & Answers on the School Breakfast Program Meal Pattern in School Year

eUpdates 2013-14 (revision)
= The SBP in SY 2013-2014

SP 26-2013: Extending Flexibility in the Meat/Meat Alternate and Grains Maximums for School Year
2013-14

SP 16-2013: Revised Meat/Meat Alternates and Milk Charts in the Food Buying Guide for Child
Nutrition Programs

= Meat/Meat Alternates Chart
» Milk Chart

http://www.fns.usda.gov/school-meals/nutrition-standards-school-meals
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Healthier School Day Tools for Schools

USIDA united States Department of Agriculture

aaa Food and Nutrition Service

Programs Resear Forms ] :
Site Map | Advanced Search | Help | Search Tips | Ato Z Map

Home

Healthier School Day

Related Links
Healthier School Day
School Breakfast Toolkit

Tools for Schools

Smart Snacks Product Calculator

Best Practices Sharing Center

Chefs Move to School
Farm to School

Fresh Fruit and Vegetable
Program

Healthy, Hunger Free Kids Act
Local School Wellness Policies

MyPlate

School Meals A ' - ’@

N W
Team Nutrition

USDA Food : Sna & i in-Ri
oods Smart Snacks Vggrg]ttashlﬁ Sodium Whole Grain-Rich

Tools for Schools offers topic-specific policy and resource materials to assist schools in meeting the new
nutrition standards. Refer to the latest regulations, find free nutrition education curricula, or get ideas for
adding tasty, kid-friendly foods to enhance your school meals program.

Nutrition Education and Promotion

Recipes and Culinary Techniques for Schools
Procurement

School Mutrition Improvement

Policy Guidance

http://www.fns.usda.gov/healthierschoolday/tools-schools
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Meal Pattern Training Resource

HE UNIVERSITY OF MISSISSIPPI
'National Food Service Management Institute
Building the Furure Through Child Nurrition [ | @ AdvancedSearch m

MENT LIBRARY

New Meal Pattern

New Meal Pattern Training Resource

This lesson will focus on Food-Based Menu Planning (FEMP) required for the National School Lunch Program (NSLF). It provides an overview of the New
Meal Pattern and is part of the Recogniring a Reimbursable Meal training resource. The training can be taught in shott intervals or as a 6-hour session. The
lesson includes a trainer's script, participants’ handouts. PowerPoint presentation, and mock training recipes specifically developed for the purpose of this
training.

This resource was approved by USDA as of May 13, 2012. If new information is released, NFSMI will update this resource accordingly. Additional lessons
for phased in requirements and recogniring a reimbursable meal in the School Brealfast Program (SEF) and the NSLP will be added at a later date.

New Meal Pattern Training Instructor’s Manual
New Meal Pattern Training Instructor's Manual (PDF)
View or Download

New Meal Pattern Training Handouts
New Meal Pattern Training Handouts (PDF)
View or Download

New Meal Pattern Training Recipes
New Meal Pattern Training Recipes (PDFE)
View or Download

New Meal Pattern Training Presentation
\e“ Meal Pattern Training Presentation (PowerPoint)
View or Download

http://nfsmi.org/ResourceOverview.aspx?1D=425
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Menu Planning Resources

USDA
S United States Department of Agriculture

Menu Planning Tools

Beans

Nutrition Standards
for School Meals

Fruits and Vegetables
What’s in Season

Sodium Reduction
Whole Grains
Special Diets

http://healthymeals.nal.usda.gov/menu-planning-0
Connecticut State Department of Education e September 2014 16




Team Nutrition

SDA United States Departmant of Agriculium

s Food and Nutiition Service

Programs | Data MNewsroom | Research Forms
Slte Map | Advanced Ssarch | Help | Search Tips | Ato 2 Map
fog "

Home = Child Mutrition Programs

How To Apply Team Nutrition

= Join the Team 1 -

Browse By Subject
= HealthierU5 Schools
Local Wellness Policy
Training Grants
Resource Library
Graphies Library
MyPlate

Other Useful Links
= Resource Order Form

= Healthy Meals Resource System
Team Mutrition is an initiative of the USDA Food and Nutrition Service to support the Child

Healthy Access Locator i i 4 . i e x
i v ﬁ Mufriion Programs through training and technical assistance for foodservice, nutrifion education
i L = =
= Best Practices Sharing Center {4 AM for children and their caregivers, and school and community support for heslthy esfing and
5
- -

School Day Just Got Healthier T physical sctivity.

Spotlights

@V MyPFiafe: new materials svaitabie!

MyPiate: for Kindergarten
.

i

Plzve|

A

Recent HUSSC Award Winners from AK, CT, FL, IL, 1A, UT,

Team MNutrition Popular Events Id=a Booklset

Print copies available!

http://www.fns.usda.gov/tn/team-nutrition
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USDA

S United States Department of Agriculture

® Smarch all USDA

® Advanc=d Scarch

Home |About HMRS | News |Topics 8-z |Ge

Best Practices Sharing Center

welcome to the Best Practices Sharing Center! This cellectien is intended for Scheel
Food Suthorities and State Agencies to share resources and tools they use to serve
healthy menus that meet schosol meal regulations,

Select from the options below to search for resources,

est Practices Sharing Center at HMRS

Healthy Meals Resource System

New Materials

Smart Snacks Fox

Submit a best practice

Mat=risls may b= submitt=d

Browse by Subject Topics via =mail to

Smart Snacks hmrs@ars.usda
Sodium reduction Ir the 5525‘.5”
Fruits pl=as= provide th
Vegetables

Rmcipes

Many Flanning
Best Practicex
Nutrition Education
Meal pattzm

Fluid milk

Mest / Mast slternatives.

Dietary specifications (calories, sat. fat, trans fat)
Flanning tools

Monitoring tocls

Prometional materials

State Sharing

Prof==sional Standants

Hald the CTRL key ta select maltiphe aptions.
Formats

Menu

Sucoess story [ fesdback

Training material (video, webinar, etc.)
Method of implementation
Handout / Brochure / Fester

Haid the CTAL key ta salact multiple aptions.

Audiences
School Food Authority
State Agency

Haie the CTAL iey 5 S&ISCT mUtinie aotians.

Developers
Scheol Food Autherity
Stats Agency

Haid the CTAL key ta salect multiphe aptions.

Clear farm

HMRS Home | NAL Home usDa
comssibility Stat=ment | Privacy Policy

Te=am Nutrition FNS FNIC

s and Impartant Links
Non-Dissrimination Statzmert us

Infarmation Quality Sigov | White Houss

http://healthymeals.nal.usda.gov/bestpractices
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Professional Standards

USDA

=———= United States Department of Agriculture
e ]

 Professional Standards
fS\ for School Nutrition Professionals

=D

o [T Professional Standards for School Nutrition Professionals

o Operations

o Administration

e Communications / Marketin L -, . . .
- This site allows school nutrition staff to search for training that meets their learning needs. Each

listing contains information about the training, including how to access, developer, date, learning
objectives covered, and more.

To review the proposed rule, please visit the FNS Web sited.

Select a category below to begin your search for training:

* Nutrition

# Operations

¢ Administration

* Communications / Marketing

HMRS Home @ | NAL Home# | USDAE | Team Nutrition @ | FNS @ | FNIC# | Web Policies and Important Links @
FOIAE | Accessibility Statement #/| Privacy Policy & | Non-Discnimination Statement# | Information Quality & | USA.gov i | White House &

http://professionalstandards.nal.usda.gov/
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Fact Sheets for Healthier School Meals

Just the Facts - Just the Facts!
Use Low-fat Cheese, Milk and » Vsl )

and the School Meal Patterns
Yogurt

s Food and

Jazz Up Your Menu with Fruits
Vary Your Vegetables

Nutrition Web following key topics:
www.teamnutrition.usda.gov

Serve More Dry Beans and Peas

I Use Low-fat Milk, Cheese, and Yogurt
W Jazz Up Your Menus With Fruits

Serve More Whole Grains e E

& Serve More Dry Beans and Peas

Limit Saturated Fat et

W Limit Saturated Fat

Trim Trans Fat ot Bt

W Meeting the Challenge of Rising Food Costs

Be Salt Savvy — Cut Back on
Sodium

Meeting the Challenge of Rising
Food Costs

TN st St el et 210 Dy Coins S s __ et s o IO

s 5. Diepariment of Agriculbure = Food and N L2012 » FNS448-A » USDAis ual oppartunity employer and provider

http://www.fns.usda.gov/tn/factsheets-healthier-school-meals
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USDA

sl United States Department of Agriculture

Search HMRS

| (Ge]

o

Search all USDA
@ advanced Search

Browse by Subject

Recipes

Menu Planning

Best Practices
Nutrition Education
Resource Library
HealthieruUs School
Challenge Resources
Wellness Policy
Resources

State Sharing Center
Professional Standards

Recipes

Healthy Meals Resource Svstem

Home |Ab0ut HMRS | News |Topics A-Z | Get Connected | Help | Contact Us

Recipes for School Food Service

Find recipes for 50+ servings that students will love to see on the school menu!

Recipes for Child Care Providers

The recipes in this section are for 25-50 servings, to be served in a child care home or center.

Taste Testing and Evaluating Recipes

Taste testing empowers students to make decisions about what is served, and often helps them change their food
choices. Find evaluation forms and other tools to help conduct taste tests in your program.

http://healthymeals.nal.usda.gov/recipes
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Recipe Finder

USD Ahout FNCS | Ask the Expert | Contact s

= ——= United States Department of Agriculture

- What's Cooking? USDA Mixing Bowl = =
Search FNCS

Home Recipes Cookbooks USDA Foods Fact Sheets

What’s?
Cooking|)

Search Recipes Stay Connected

I, TEO~"8

http://www.whatscooking.fns.usda.gov/
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Recipes for Healthy Kids

2

HEALTHY

COOKBOOK FOR SCHOOLS

http://healthymeals.nal.usda.gov/recipes-healthy-kids-cookbooks-0
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Smarter Lunchrooms

Smaf ter R

Center for Behavioral Economics in Child “Jl_ tion —"g am and is

Movement ol oy e =Dl SR

Home  AboutUs  Ourldeas  Getlnvolved — Resources  Training My Plan

About Our Work

m Childhood Predictors of
Adult BMI

Sewvalander, K. E; Kalpalnen, &;
Swaln, R.; Dohle 5.; Bongard, J.C.; Hines, P.D.H. &
Wanrsink, B. (2014). Crowdeourcing Kowel Chiidnood
Predictors of Adull Sbeslty. PLOS ONE, DOI
10.137 1fjaumal pon2. 00877 5E.

(Offering Healthy Foods at
High School Concession
Stands

Laraoche, H., Foard, C., Andarson, K.,
Cal, X, Jusl, D, Hanies, A, & Wansink, B (2014).
Concesskan Stand Makaovers: A Pliot E'.u-:lg.' af -::ll'rerlng
—eanr}' Foaas at HI;H 5chaol Conceselon S=nde. Journal
af Putllc Haalth Fc-".n-:,c-mlng.

- . 1 - —Lg y - )
g] AtHEm! y a#t7tas | Banning Chocolate Milk in
éhare your su-::ce-"s stﬂ - b A -Q ki | School Cafeterias
L T e el P, . ok 18 ' : g% | Decreases Sales and
Increases Waste
Andresw 5. Hanke, Dawvid R. Just, and Grian YWanelnk.
{2014). "A Pligd Study Evalualing the Cafetera
Consequances of EBminating Flavorad Milk,” PLOE ONE,
April 1E.

MORE MEWS

http://smarterlunchrooms.org/
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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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Menu Planning Resources is the last 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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