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USDA Meal Pattern



Changes to the School Breakfast Program (SBP) 
and National School Lunch Program (NSLP) 
were to address obesity and nutrition issues.

Healthy Hunger Free Kids Act 2010 (HHFKA)



School Breakfast Program



School Breakfast Program (SBP) Meal Pattern

School Breakfast Meal Pattern Chart (azureedge.us)

https://fns-prod.azureedge.us/sites/default/files/resource-files/sbpmealpattern2024.pdf


Meal Components

USDA Meal Pattern: Breakfast

• Fruits

• Grains/Meat-Meat Alternatives

• Fluid Milk



Offer vs Serve (OVS)
• Optional for all grade levels

• Must offer 4 items from the 3 required components.

Serve
• Optional for all grade levels

• Must serve 4 items from the 3 required components. 
– May serve additional items if desired

USDA Meal Pattern: Breakfast

Serving Options



Offer vs. Serve (OVS): What Must Be Taken

Students must choose three items 
and one must be a:

½ cup of fruit OR
½ cup of vegetable

USDA Meal Pattern: Breakfast



Fruits

• Fruit requirement of 1 cup for all age groups

• Minimum of 1/8 cup serving can count towards the 1 cup

• No more than half of fruit may be 100% fruit juice

• Pureed fruit served in smoothie must credit as juice

• Dried (1/4 cup of dried fruit credits as a ½ cup)

USDA Meal Pattern: Breakfast



Grains
• 80% of grains must be whole grain rich.

• No maximum servings of grains.

• Schools may offer grains, meat/meat alternates, or a combination of 
both, to meet the minimum ounce equivalents.

• Cereal can contain no more than 6 grams of added sugar per dry ounce

• Yogurt can contain no more than 12 grams of added sugar per 6 ounces (2 grams 
of added sugars per ounce)

USDA Meal Pattern: Breakfast



Is the 
product 
whole 
grain 
rich?



1. Be produced under Federal inspection.

2. Have the contribution toward meal pattern     
requirements determined using yields in the USDA 
Food Buying Guide for Child Nutrition Programs.

3. Have the product formulation.

To Carry CN Labels, Eligible Products Must:



CN Label Examples







Crediting Grains

The Whole Grain Resource for the National School Lunch and Breakfast Programs | Food and Nutrition Service (usda.gov)

https://www.fns.usda.gov/tn/whole-grain-resource-national-school-lunch-and-breakfast-programs


Allowable milk options include (unflavored or flavored):
• Whole 
• Reduced-fat (2%) 
• Low-fat (1%) 
• Fat-free (skim) 
• Lactose-free and lactose-reduced milk 

Must offer at least two choices.
• One choice must be unflavored milk

Students may decline milk component under OVS.

No more than 10 grams of added sugar per 8 fluid ounces.

The saturated fat from milk is excluded from the nutrient 
analysis. 

Fluid 
Milk



Milk substitutes must provide the same nutritional 
content as cow’s milk (e.g., soy beverages).Fluid 

Milk



Dietary Specifications

Weekly Average Requirements
• Calories
• Sodium
• Saturated fat

Daily Requirements
• Trans fat

USDA Meal Pattern: Breakfast



CACFP Pre-K Meal Pattern

USDA Meal Pattern:  Pre-K

Co-mingled:
• Pre-K students and K-5 students are 

served in the same service/dining area 
at the same time

• Provide Breakfast/lunch schedule (by 
grade level)

• K-5 Meal Pattern (Optional)
• OVS (Optional)

Non-Comingled:
• CACFP Meal Pattern for 3-5 year old 

children
• Menu
• Production Record
• Serve Only (OVS not an option for Pre-

k age students)



CACFP Pre-K
Requirements:
• Milk must be unflavored, but can be whole, reduced-fat (2%), 

low-fat (1%), or fat-free (skim)
• Fruit juice may only be served one time per day

Grain-Based Desserts may not be served as the grains  to non-
comingled Pre-K:
• Cookies (includes vanilla wafers)
• Dessert pies, fruit cobblers, and fruit turnovers
• Doughnuts (frosted or unfrosted)
• Cereal bars, breakfast bars, or granola bars
• Sweet roll (frosted or unfrosted)
• Toaster pastry (frosted or unfrosted)
• Cake (frosted or unfrosted)
• Brownies

Exhibit A: Grain Requirements For Child Nutrition Programs (usda.gov)

https://foodbuyingguide.fns.usda.gov/Content/TablesFBG/Exhibit_A_Grain_Requirements_For_Child_Nutrition_Programs.pdf


National School Lunch Program

USDA Meal Pattern:  Lunch



National School Lunch Program Meal Pattern Chart (azureedge.us)

National School Lunch Program (NSLP) 
Meal Pattern

1 Food items included in each group and subgroup and amount equivalents. 
2 Minimum creditable serving is 1 ⁄8 cup. One quarter-cup of dried fruit counts as 1 ⁄2 cup 
of fruit; 1 cup of leafy greens counts as 1 ⁄2 cup of vegetables. No more than half of the fruit 
or vegetable offerings may be in the form of juice. All juice must be 100 percent full-
strength. 
3 Larger amounts of these vegetables may be served. 
4 This subgroup consists of “Other vegetables” as defined in paragraph (c)(2)(ii)(E) of this 
section. For the purposes of the NSLP, the “Other vegetables” requirement may be met 
with any additional amounts from the dark green, red/orange, and bean, peas, and lentils 
vegetable subgroups as defined in paragraph (c)(2)(ii) of this section. 
5 Minimum creditable serving is 0.25 oz. eq. At least 80 percent of grains offered weekly 
(by ounce equivalents) must be whole grain-rich as defined in § 210.2 of this chapter, and 
the remaining grains items offered must be enriched. 
6 Minimum creditable serving is 0.25 oz. eq. 
7 Minimum creditable serving is 8 fluid ounces. All fluid milk must be fat-free (skim) or 
low-fat (1 percent fat or less) and must meet the requirements in paragraph (d) of this 
section. 
8 By July 1, 2027, schools must meet the dietary specification for added sugars. Schools 
must meet the sodium limits by the dates specified in this chart. Discretionary sources of 
calories may be added to the meal pattern if within the dietary specifications.

USDA Meal Pattern:  Lunch

https://fns-prod.azureedge.us/sites/default/files/resource-files/nslp-meal-pattern-2024.pdf


• Meat-Meat Alternates

• Grains

• Fruits

• Vegetables

• Fluid milk

Meal Components

USDA Meal Pattern:  Lunch



Serving Options

• Mandatory for grades 9-12

• Must offer all 5 components

• Optional for grades K-8

• Must serve all 5 components

Offer vs Serve (OVS)

Serve

USDA Meal Pattern:  Lunch



Students must choose at least three 
components and one must be a:

• ½ cup of fruit OR

• ½ cup of vegetable

Offer vs. Serve (NSLP): What Must Be Taken

USDA Meal Pattern:  Lunch



Fruits
Fruit choices:

• Fresh/cut (preferred)

• Frozen without added sugar 

• Canned in juice/light syrup

Utilize the Food Buying Guide for whole fruit crediting.



An 
Essential 
Resource 

FBG
Food Buying Guide

https://foodbuyingguide.fns.usda.gov/Home/Home 

https://foodbuyingguide.fns.usda.gov/Home/Home


Food Buying 
Guide

Mobile App



Lunch Meal Pattern
Grades K-5 Grades 6-8 Grades 9-12

Meal Pattern Amount of Food Per Week  (Minimum Per Day)

Vegetables (cups) 3.75 (0.75) 3.75 (0.75) 5 (1)
Dark green 0.5 0.5 0.5 
Red/Orange 0.75 0.75 1.25 
Beans, Peas, and Lentils 0.5 0.5 0.5 
Starchy 0.5 0.5 0.5 
Other 0.5 0.5 0.75 
Additional Veggies from Any 

Subgroup to Reach Total
1 1 1.5 

Weekly minimums of all vegetable subgroups are required. 

Vegetables



Vegetables - Dark Green 



Vegetables - Dark Green 

Crediting Leafy Greens
Raw leafy green vegetables count as ½ of the measured amount.

• 1 cup of raw leafy greens counts as ½ cup vegetable.
• ½ cup cooked greens counts as ½ cup vegetable.



Vegetables – Red/Orange



Vegetables – Beans and Peas
Legumes



Vegetables – Starchy



Vegetables – Other



Total Weekly 
Vegetable 

Requirement

Minimum Weekly 
Subgroup 

Requirements

Additional 
Vegetables to 
Reach Total

Grades 
K-5 3 ¾ cups 2 ¾ cups 1 cup

Grades 
6-8 3 ¾ cups 2 ¾ cups 1 cup

Grades 
9-12 5 cups 3 ½ cups 1 ½ cups

Any vegetable subgroup may be offered to meet the total weekly vegetable requirement.

Additional Vegetables 



Serving Sizes
What needs to be provided?

• ⅛ cup?
• ¼ cup?
• ½ cup?
• More?

Any of the above can work if you have enough of each option.
• 1/8 cup is the minimum creditable amount!
• You must serve enough vegetables to meet the full ¾ cup or 1 cup offering.

Fruits and Vegetables 



Salad Bars/Garden Bars
• Excellent way to offer a variety of fruits/vegetables
• Must be monitored
• Must be before the POS or have State approval

Fruits and Vegetables 



Grains

No association with meat/meat alternate at lunch.

Combination items can cause issues at the 9-12 grade 
levels.



Separate component at lunch

Sources

• beef, poultry, fish

• Eggs and cheese

• Nuts and seeds

• ¼ cup of drained beans/peas/legumes equals one ounce of requirement.

• Both tofu and soy yogurt will be allowable as meat alternates.

Meat/Meat Alternate



Fluid 
Milk

NOTE:  Same as breakfast meal pattern.

Allowable milk options include:
• fat-free (unflavored or flavored)
• low-fat (unflavored or flavored)
• fat-free or low-fat (lactose-reduced or lactose free)

Must offer at least two choices.
• One choice must be unflavored milk

Students may decline milk component under OVS.

No more than 10 grams of added sugar per 8 fluid 
ounces.



Each serving line must offer all the components of a 
reimbursable meal.

This is applicable to salad bars also.



Points to Remember
When substituting, replace items that:

• Are breaded similarly (e.g. chicken nuggets with a chicken patty).

• Credit similarly (e.g. roasted chicken that credits 2 oz. with grilled 
chicken patty that credits 2 oz.).

• Are nutritionally similar (e.g. sausage links with sausage patties).

Substitutions

USDA Meal Pattern:  Lunch



Afterschool Snack Program (ASSP)

Afterschool Snack Program



Must serve at least 2 of the 5 components.

ASSP Meal Components
• Fluid milk

• Meat/meat alternate

• Vegetable

• Fruit

• Grain (whole grain rich)





Afterschool Snack Program
Meal Pattern

• https://www.fns.usda.gov/scho
ol-meals/afterschool-snacks

https://www.fns.usda.gov/school-meals/afterschool-snacks
https://www.fns.usda.gov/school-meals/afterschool-snacks
https://www.fns.usda.gov/school-meals/afterschool-snacks
https://www.fns.usda.gov/school-meals/afterschool-snacks
https://www.fns.usda.gov/school-meals/afterschool-snacks
https://www.fns.usda.gov/school-meals/afterschool-snacks
https://www.fns.usda.gov/school-meals/afterschool-snacks


Must serve at least 2 of the 5 components.

ASSP Meal Pattern

• Fruits and vegetables are a separate component
• Only one of the two components may be a beverage
• Grain-based desserts do not count towards the grain component
• Breakfast cereals and yogurt must meet added sugar limits
• No more than half the weekly fruit or vegetables offered may be in 

the form of juice*
• At least 80 percent of grains offered weekly must be whole grain rich



ASSP Meal Pattern

"No more than half the weekly fruit or vegetables offered may be 
in the form of juice."

Correct Juice Amount:

Incorrect Juice Amount:



USDA Contributions & Crediting



LINQ CONTRIBUTION REPORT
(FOUND ON PRODUCTION RECORDS)



LINQ MEAL PATTERN ANALYSIS REPORT
(EQUIVALENT TO USDA'S CERTIFICATION OF COMPLIANCE REPORT)



– Consistent Food Quality
– Predictable Yield 
– Customer Satisfaction
– Consistent Nutrient Content
– Food Cost Control 
– Inventory Control
– Confident Employees
– Reduced Record Keeping

Standardized Recipes

Standardized recipes help ensure 
that the best possible food items 
are produced every time. 



Nutrition 101



• Carbohydrates (45-65% calories) 
– Body’s main source of energy
– Recommend fruits, vegetables, milk, whole grains 

(brown rice, whole wheat)
– Excessive refined carbs lead to weight gain (ultra-

processed foods, cakes, cookies, baked goods)
• Proteins (10-35% of calories)

– Every cell in the body contains protein. Foundational 
for enzymes, bone density, and muscle repair. 

– Recommend meat, poultry, fish, eggs, beans, nuts, 
dairy

– Some sources have higher amounts of saturated fat 
(beef, full-fat dairy) and should be limited. 

• Fat (20-35% of calories)
– Needed for absorption of certain vitamins and 

minerals
– Avoid saturated fats, consume more 

monounsaturated fats (olive oil, avocados, etc.)

Macronutrients



• Vitamins: 
• Compounds that are required and that the body cannot produce in sufficient quantities, and must be 

consumed in the diet 
• Function in vision, reproduction, bone maintenance, blood clotting, iron absorption and much more!
• 13 compounds: A, B, C, D, E, K, Folic acid, Pantothenic acid, Biotin

• Minerals: 
• Chemical elements found via plants that absorb them from the soil
• Varied functions: electrolytes, enzyme production, hormone synthesis, antioxidant activity,
• Sodium, magnesium, phosphorus, chloride, potassium, calcium, zinc, iron, manganese, copper, iodine, 

selenium, molybdenum

• Bioactive Food Compounds:
• Not required for growth
• Significant health benefits
• Examples: Flavonoids, catechins, polyphenols, oligosaccharides, isoflavones
• Examples of functions: cancer prevention, heart health, cognitive function, bone strength, digestion

Micronutrients & Bioactive Food Compounds





– Offer a variety of fruits and vegetables
– Appearance, Displays, Salad Bars, 

Recipes
– Buy and Learn to Operate Small 

Equipment: 
• Sunkist Sectionizer
• Food Processor
• Immersion Blender
• Knife Skills

– Become confident in culinary skills! 

Encouraging Children to Eat Fruits & Veggies



Resources for Farm to School
• Your district has the option to purchase local, 

unprocessed agricultural products directly from 

local farmers!

• The district has the option to claim $0.20 per 

serving of local unprocessed agricultural product 

• Sweet Grown Alabama Calendar

• Alabama Harvest of the Month Calendars, Recipe 

Books, and Cafeteria Posters: CNP Harvest of the 

Month – Alabama Agriculture & Industries – Farm to 

School

https://www.sweetgrownalabama.org/resources/harvest-calendar
https://www.sweetgrownalabama.org/resources/harvest-calendar
https://agi.alabama.gov/fts/cnp-harvest-of-the-month/
https://agi.alabama.gov/fts/cnp-harvest-of-the-month/
https://agi.alabama.gov/fts/cnp-harvest-of-the-month/
https://agi.alabama.gov/fts/cnp-harvest-of-the-month/
https://agi.alabama.gov/fts/cnp-harvest-of-the-month/
https://agi.alabama.gov/fts/cnp-harvest-of-the-month/
https://agi.alabama.gov/fts/cnp-harvest-of-the-month/


• LINQ School Nutrition! Search “AL-R” for Alabama Recipes

• Institute of Child Nutrition's Recipe Box: www.theicn.org/cnrb/

• Team Nutrition: www.fns.usda.gov/tn/team-nutrition

• Dayle Hayes, MS, RD: https://schoolmealsthatrock.org/

• The Chef Ann Foundation: https://www.thelunchbox.org/recipes-
menus/recipes/

Resources for Recipes

http://www.theicn.org/cnrb/
http://www.fns.usda.gov/tn/team-nutrition
http://www.fns.usda.gov/tn/team-nutrition
http://www.fns.usda.gov/tn/team-nutrition
https://schoolmealsthatrock.org/
https://www.thelunchbox.org/recipes-menus/recipes/
https://www.thelunchbox.org/recipes-menus/recipes/
https://www.thelunchbox.org/recipes-menus/recipes/


Training: ALSDE New Managers' Training
Training Hours: 10 hours

USDA Professional Learning Code(s):
Nutrition: 1100    
Operations: 2100, 2400, 2500, 2600
Administration: 3200, 3300, 3400
Marketing: 4100

ALSDE Child Nutrition, School  Programs

https://forms.cloud.microsoft/r/w6L7i8ugrM
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