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3n Meal Components

Each component of the NSLP and SBP meal patterns has specific criteria for determining
how foods credit toward reimbursable médlifoods {(ncludingcommercial products, foods
prepared from scratcandfoods prepared by vendonsdig meet these requiments to
credittoward the meal pattecomponerg of reimbursable meals.

The menu planning guidance in this section assists SFAs with meeting the crediting
requirements for tHeve components of tHeSLP and SBReal patterfor graes K12.

These compments include milk, meat/meat alternates, vegetables, fruits, and grains. For
additional guidance on crediting foods, thisit C S Driediirgy Foods in Schobdlutrition
Programsvebpage.

Creditable Foods

Creditabldoods are foods and beverages that count towamtetlgatternequirements for
reimbursable meah theU S D AChikl Nutrition Programs. The USDA considers the
following fators when determininfja food creditén school meals

{1 nutrient content;

9 function in a meal;

f regulations concerningtdeS DA 0 s
Child Nutrition Programs (quantity
requirements ardkfinition);

1 FDA standards of identity;

1 U S D Astarsdards for meat and
mead products; and

1 administrative policy decisions on the
crediting of particular foods.

Minimum creditable amounts

Each component requires a minimum amount to credit toward theattexrabpA food item
must include at least the minimum creditable anftott.items that contain less than the
minimum amount do not credit

1 Milk component: Theminimum creditable amount is the full ser{dngup)of fluid
milk. For smoothies only, the minimum creditable amount is ¥ thigpamounbdf
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milk in a smoothies less than the full serving, the meal must include the additional

amount of milk required to provide faé serving for eacgirade groufSFAs must

offer a variety of milk-or more informatiorrefer tooCrediting Milkn Smoothie®

an dilkdariety i n the oMil k. Componentd section

1 Meat/meat alternates componentTheminimum creditable amount is ¥ ounce
equivalentAt lunch, the meat/meat alternatemponent must be sernviedca main
dish, or in a main dish and one other food item. For more informafientooMain
Dish RequementforLunch i n t he oOMeat/ Meat Alternates

1 Vegetables componentTheminimum creditable amounpis cup. Smal |l er am
of vegetables used for flavorings or garnishes do not creditedlhey include
more than one food item to meet the full serving of the vegetable component for each
gradegroup as | ong as each f oowkgetailee m cont ai ns

1 Fruits component:Themi ni mum credi tabl e amount i's n
fruits used for flavorings or garnishes do not creditn€aénay include more than
one food item to meet the full serving of the fruits component fogesatehgrop,
as |l ong as each food item contains at | ea

1 Grains component:Theminimumcreditable amount is ¥4 ounce equivalent. The
mealmay include more than one food item to meet the full serving of the grains
component for eaayrade groupas log as each food item contains at least
Y, ounce equivalent.

If a food provides at least thenimum creditable amount of a component, but less than the
full servingthemealmust include additional foods from that component to provideltthe
servingor eachgrade groupFor example, the lunch meal pattergfades K5 requires/

cup of the egetables component. If a food item provitlesp of vegetables, the lunch

menu must include another food item Witbup of vegetables to provide the full \adges
component.

Menu items that contaiess thathe minimum creditable amouwstitl count
toward the weekly dietary specificatibhey must contain zero trans fat and
their inclusion cannot cause the menu to exceed the weekly limits for calo
satrated fats, and sodiuRor more informatiorrefertoo Di et ar y
Speci ficationsdé in section 1.

Menu Planning Guide for School Meals for G2fi€smheatut State Department of Edufdlanch 2022



Meal Components3

Requirement for visible components

The USDA requires that foods must be visible (recognizable) to
credit toward the NSLP and SBP meal patterns for grai®es K
For example, SFAs cannot credit peanut butsenaothies;

pureed tofu in soups; applesauce in mudiimsjreed fruits and
vegetables in entresasd other foods

The intent for this requirement is to ensure that children can easily identifystire foo
schoolmenus. The nutrition education aspect of the Child Nutrition Programs includes the
goal of helping children recognize the food groups that contributehy heslls and

snacks.

The USDA allowsomeexceptiosto this requiremenincludingyogurt blended in fruit or

vegetable smoothies, pureed fruits and vegetabiesothies, and pasta made with 100

percent vegetable flouF®r more informatiorrefer b dYogurt in smoothigs a n d

oCrediting Legume Flour Pasta Products as Meat/Meat Altérnatess t he o0 Meat / Me a '
AlternatesC o mp o rsectiohplrediting Fruit and Vegetable Smooéaesl

oUnrecognizable pureed frdiisn t he OFr ui t s Camgragnizablet 6 sect i c
pureed vegetabtes ad@rediting Pasta Products Made ofetage Flowin the

OVegetableSo mponent 6 secti on.

B
N -
2

;\g-v}—.

Have you
chosen a
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Resources for creditable foods

The websites and resources below address the requirements for crediting fde8kf the
and SBPneal patterns fagrades KL2 For a list of resources with guidaoieeneeting the
NSLP and SBP meal pattern and crediting requireneésitso theC S D ER@swoes for the
School Meal Patternsdde &K2

1 Crediting Foods for GradesI in School Nutrition Programs (CSDE):
https://portal.ct.gov/SDE/Nutrition/Crediting-Foodsin-SchoolNutrition-Prograns

1 Crediting Updates for Child Nutrition Programs: Be in the Know! Webinar Series
(USDA)
https://www.fns.usda.gov/tn/creditingpdateschild-nutrition-programsbe-know
webinafseries

1 CSDE Operational Memos for School Nutrition Programs:
https://portal.ct.gov/SDE/Lists/OperationaMemoranddor-Schal-Nutrition-
Programs

1 Food Buying Guide faZhild Nutrition Program@JSDA):
https://www.fns.usda.gov/tn/fod-buyingguidefor-child-nutritionprograms

1 USDA FNSInstructions for Child Nutrition Programs:
https://portal.ct.gov/SDE/Nutrition/FNS-Instructionsfor-Child-Nutrition-
Programs

1 USDA Policy Memos:
https://www.fns.usda.gov/resources

1 USDA Program Legislation and Regulations:
https://www.fns.usda.gov/schooheals/prograntegislatiosregulations

For additional guidance on the USDAOGS requir
C S D H.aws and Regulations for Child Nutrition Prograeiypage.
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Noncreditable Foods

Noncreditable foods are foods and beverages that cannot credit toward the NSLP and SBP

meal pattern3.hey include foods and beverages in amounts too sanatlitgefer to

OMinimum creditable amoudts i n t hi s section), and foods an
to the meal pattern componertigamples include potato chips, pudding, ice cream, gelatin,

cream cheesbacon, condiments (e.g., syrup, jam, ketchup, mustarahaisayamd butter),

and watemMoncreditable foods are listed for each meal pattern component in Section 3. For

more exampleszfer to theC S D EdsaurcelNoncreditable Foods for GidtiestKe NSLP

and SBP

SFAs may serve noncreditable foods in addition to the meal components to add variety, help
improveacceptability in the meal, and satisfy app&sge examples include mapepsy

on pancakes, salad dressing on tossed greens, and condiments such as ketchup or mustard on
sandwiches and other entrees.

To ensure that meals meet children
to use discretion when serving noncreditabtis fddoncreditable foods typically
contain few nutrients and are higher in added sugars, saturated fats, and soc
Menu plannes should read labels, be aware of the ingredients in foods, and i
frequency and amount of less nutritious choices.

Noncreditable foods offered as part of reimbursable meals for giElesukt fit within the
weekly dietary specifications. Tinet contain zero trans fat and their inclusion cannot
cause the menu to exceed the average weekly limits for caloried, faataradesodiuni-or
information on the dietary specifications for each grade gafaupgothe meal patterns in
section 1For information on planning school meals to meet the dietary specifietgons,
to section 6.
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Federal and state requiretseprohibit sales of some noncreditable foods, such as candy,

soda, coffee, tea, and sports drif&s more informationefe to theC S D Eednypetitive

foods guidesquide to Competitive Foods in HFC Publ@utstmiSompetitive Foods in Non

HFC Public SchoafgiGuide to Competitive Foods in Private Schools and Residential Child Care
Institutioha n d v i s i tComphtitve EoSd@dbpage anfleverage Requirements

webpage.
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Milk Component

Milk must be pasteurized, meet all state and local requirements aamd@itaamins A and D
at levels specified by the FAuid milk is required at breakfast and Iukieals with
breakfast cereals may include fluid milk as a beverage, on cetial, or bo

Required Daily and Weekly Servings

The lunchand breakfasheal patrrs requiralaily and weekly servir{gsps)of themilk
componentTable 31 summarizes thequired servings tife milkcomponenfor each
grade group

Table 3-1 Requiredservingsof the milk componentfor grades k12

Lunch Breakfast

Grades | Five-day week | Sevenday week | Five-day week | Sevenday week

Daily | Weekly | Daily | Weekly | Daily | Weekly| Daily | Weekly
K-5 lcup| 5cups | l1cup| 7cups | lcup| S5cups| lcup | 7cups
6-8 lcup | Scups | 1cup| 7cups| lcup| Scups| 1lcup | 7cups
912 lcup | Scups| lcup| 7cups| 1lap | Scups| lcup | 7 cups

Allowable Types of Milk

Themeal patterns fgrades KL2allowunflavoredow-fat (1%) milkandunflavorecdor
flavoredfat-free milk Other allowable types lofr-fat and fafreemilk include pasteurized:

9 lactoseeduced and laatefree milk;
acidified milk;

cultured milk;

cultured buttermilk; and

Ultra High Temperature (UHT) milk.

= =4 4 A

SFAsmay serve any of these types of,adllong as they meet the fat content and flavor
restrictionsSFAs cannot serve milk that doesmeétthe required fat content. For example,
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whole milkyeducedat (2%) milk andflavored lowfat milkdo not credit imeimbursable
meals.

If a child has disability that requires milk with a fat content that is different froiitre

and SBP meal patns for grades-K2 the SFA must make the substitution prescribed in the
medical statement signed by a recognized medical authority. For more infeefeatmn
oMeal Modifications for Children with Special Djeteedé i n secti on 1.

Change to flavored milk requirement for school year 2022

In 2018, the USDA issued the final rGla]d Nutrition Programs: Flexibilities for Milk, Whole
Grains, arsbdium Requiren(@3tSR 63775), which allowed SFAs to tiéfeored lowfat

milk in school meal©n August 21, 2020, the USDA released information about a decision in
April 2020 by the U.S. District Court for the District of Maryland thatledrigis! final rule.

As a resulfjavored milk must be faeeto credit as themilk component during school year
202021.For more informatiorrefer toquestion 7 iSDA Memo SP 22020, CACFP 13

2020 and SFSP-2820 Questions and Answers for the Child Nutrition Programs during
School Year 20201 0 #5.

In November 2020, the USDA isdaeproposed rule,
Restoration of Milk, Whole Grains, and Sodium (BXiRlitie 4
75241), to permanently allow flavoredfetvmilk. Until a
final ruleis approved, the current prohibition of flavored
low-fat mik still applies.

However, irSection 789 of Division A of the Consolidated |
Appropriations Act, 2021, Congréds11620) provided %
that noneof the funds made available by the Appropriationss
Act or any other act may be used to restrict the offering of
low-fat (1% fat) flavored milk in the NSLP and SBP as long
as such milk is not inconsistent with the most recent Dietary
Guiddines.

Due to reent Congressional action, flegibility allowing loviat flavored milk in the NSLP
and SBP is now effective through Decemi®#023,. This provides additional flexibility in
planning school breakfast and lunch menus but doexjom schools to makay menu
changes.

For more information, refer téSDA Memo SP 12021, CACFP 1P021 and SFSP-06
2021 Consolidated Appropriations Act, 2021: EffebludntiGhiléirogram&VISED. Note:
While the expiration date for these provisions is listed as September 30, 2021 in the memo,
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theyhave both been extended to December 3, 2021. USDA will provide additional guidance if
theseprovisions are further extended.

Waiver for flavored milkduring COVID -19

During the current COVID public health emergency, the USDA is allowing several flexibilities

for theNSLP and SBReal patterns, including a waiver of the requirement tHat lowlk

must be unflavore@FAstha cannot meet the requirent that flavored milk must be-fat

free may request a waiver from the CSDE to serve flavorid foilk through June 30,

2022. For more informati oduingC®/D&® 6t onoKealki B
1.

MilkVariety

SFAs must offer at leawo different choices of milk at both lunch and breakfast. Choices
may includenflavoredow-fat milk,unflavoredat-free milk andflavoredfat-freemilk. At
least one choice must be unflavored.

Milk variety exemption for RCCls

RCCiIs that are juveaitietention centeos correctional facilitigsay meet the milk variety
requirement over the weekther than dailyf there are poteiat legitimate safety concerns
aboutoffering different types of milk to sients For examplea RCCI may offer altisdents
flavored fatfree milk on some days of the wae# unflavaed lowfat milk on other days.

This provision also applies to other RCCls that can demoap#edgonal limitations to
separatinthegrade groupand can shovegitimate safety comnsif students are served
different portionsTo implement this provision, the RCCI must submiiveemequest to
the CSDE. For more informatiaefer tooException for grade groups in correctional
f aci ihsettiones 6

Waiver formilk variety duiing COVID-19

During the current COVID public health emergency, the USDA is

allowing several flexibilities for the NSLP and SBP meal patterns o=
including a waiver of the requirentéat menus must offer a ”
variety (at least two different options) of fluié.rsFAs that -
cannot meet theilk varietyrequirement may request a waiver e
from the CSDE. If approved by the CSDE, this waiver is in effect %1

t hrough June 30, 2022 .Melor mo. . S r mation,
Pattern Flexibilities duringCOWMD9 6 i n section 1.

alote
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Additional Milk Requirements for Public Schools

Public schools must meet additional state requirements for the milk convitkneoid
anywhere on school premises in Connecticut public schools must comply with the state
beverage requirementsSafction 14221 qof the Connecticut General Statutes (C)GTe
state beverage requirements apply to millaspédt of, and separately from, reimbursable
meals and snacK$e stée beverage statute does not apply to private schools or RCCls.

The state beverage statute requires that milk cannot contain more than 4 grams of sugars per
ounce Products that meet the federal and state requireioremitk arein list 16on the

C S D H.Bt®f Acceptable Foods and Beveragdgpage, which includasird-specific lists

of foods that meet the Connecticut Nutrition Standards and beverages that meet the
requirements of the stdteveragstatute. For more information on the state beverage statute,
vi sit tBeerageREYHIERewsbpage.

MilkSubstitutedor Children without Disabilities

SFAsmay choose, but are not required, to offer allowable milikutas®r children whose
speciatlietary needs do not constitute a disatiihe two types of allowalnielk substitutes
for children without disabilitigeclude

T nondairy milk substitutes that meet the
substitutesréfer totable3-2); and

1 lactosereduced or lactodeee milk with the appropriate fat content,urglavored
low-fat milk, unflavored fdtee milk, and flavored faee milk.

SFAs cannot offer any other beverages (including water ara$jaice
choice insteadf milk with reimbursable mealkiice and water are
neverallowablemilk substitutes for children with@utlisability

Parents or guardiamsistsubmit a written re@st fora nonéiry milk substitute for their
child. Amedical statement signed bycagaized medical authoiigynot required-or more
informationyefertot h e Cr@dola@rdlowable Milk Substitutes for Children without
Disabilities School Nutrition Proggamsl t h e C SdedindnedatigpguSpetial Diets in
School Nutrition Programs

A written request is not required fordaetreduced or lactoseee milk. SFAs may offer
lactsefree and lactoseduced milk as a substitute for regular milk at any time. For more
information refer tooLactosereduced and lacteee milld in this section.
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Milk substitutes offered as part@inbursable meahust fitwithin the weekly dietary
specificationgzor information on the dietary specifications for each gradergfeupothe
meal patterns in sectiorFbr information on plaring school meals to meet the dietary
specificationgefer tosection 6.

USDAOS nutrition standards for fluid milKk

SFAsthat choos¢o offer a milk substitute as part of reimbursable mealsltirenwithout
disabiliesmustuseproductshat meettht# SDASds nutrition standards
substitutesréfer totable 32). SFAscannot offelothernondairy milk substitutes

Menuplanners annot determine i f a prod_ " meets th
SOVMILKW

standard$or fluid milk substitutesyredd i ng t he product
Nutrition Facts label lists only a few of the nine nutrients required by the =1
USDA for allowable fluid milk substitutés.determine if a product meets
the USDAO®s n uS$FAdInust obtain decuraentdtianrfrdneth
manufacturer that includes the nutrition informatiothminerequired
nutrients.

ackaging

Table 3-2. U S D A aitstiomstandardsfor fluid milk substitutes

Minimum nutrients per cup (8 fluid ounces)

Calcium 276 milligrams (mg) or 30% Daily Value (bV)
Protein 8 grams (Q)

Vitamin A 500 international units (IU) D% DV

Vitamin D 100 IU 0r25% DV

Magnesium 24 mg 06% DV

Phosphorus 222 mg oR0% DV*

Potassium 349 mgor 10% DV*

Riboflavin 0.44 mg o25% DV*

Vitamin B12 1.1 micrograms (mcg)20% DV*

1 The FDA labeling laws require manufacturers to round nutrition values to the nearest |
The unrounded minimum DV is 27.6% for calcium, 22.2% for phosphorus, 9.97% for
potassium, 25.88% for riboflavin, and 18.33% for vitamin B12. Stowvde: Determine if a |
Based Beverage Meets the Nutrient Requirements to Qualify as an Authorized Milk Si
USDA Food and Nutrition Services (FKIBfice of Reearch, Nutrition, and Analysis
(ORNA), 2006.
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Additional nondairy milk substitute requirements for public schools

Public schools must meet additional state requirements for nondairy milk suliséitutes.
state beverage statute does not apigivtate schools or RCClIs.

Nondairy milk substitute®ld anywhere on school premises in Connecticut public schools
must comply with the state beverage requiremedi& @ Section 1221q The state

beverage requirements lggp nondairy milk substitutesldaspart of, and separately from,
reimbursable meals and snadksidairy milk substitutes cannot contain artificial sweeteners,
and cannot exceed 4 grams of sugraoynce; 35 percent of calories fromafad; 10 perce

of calories from saturated fats

Products that meet the federal and state requirdioremtsidairy milk substitutasein list

170n theC S D H.Bt®f Acceptable Foods and Beveragdspagd-or more information,

refertot h e Cr@dEda@dlowable Milk Substitutes for Children without iDiSabitbés

Nutritim Prograpagsn d t h e C 8dadaminedatipguSpetial Diets in School Nutrition Programs

Lactosereduced and lactosdree milk

Children who cannotigdest the lactose found in regular milk may be able to drink-lieetose
(e.g., Lactaid) or lacteseluced milk. These types of milk are regular fluid milk modified by
the addition of lactase enzymes to reduce or eliminiettdsgmilk sugar) actse

reduced milkas parbf the lactose removedhile lactoséree milkhas all of the lactose
removed.

Lactosdree and lactoseduced milk credits the same as regular milk.
SFAs may substituteflavoredow-fat orunflavored/flavoredat-free
lactog-reduced or lactogese milk for regular milk.

A written request from parents/guardians is not reqoiréactoseeduced or lactodeee
milk. The CSDEencourages SFAs to make laetedaced or lactogeee milk available to
children as needed.

In addition to meeting the meal pattelatpsereduced and lactefee milksold in in
Connecticupublicschoolsnust comply with the sugar limit of the state beverage
requirements of the state beverageirements (C.G.Section 14221q) List 160f the
C S D H.Bt®f Acceptable Foods and Beveragdgpage includésctosaeduced and
lactosdree milkthat meets the federal and state requirementsc&ifs sell lactose
reduced and lactefee milk that does not meet the statpiirenents, eitheais part of
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reimbursable meals or a la carte. For more informrafientooAdditional Milk
Requirements for Public Schéolsi n t hi s secti on.

CreditingMilk in Smoothies

Unflavored lowfat milk or fatfreemilk served in smoothies credits as the milk component

For smoothies onlyhi¢ minimum creditable amount of milk is ¥4 dup.smoothieontains

less than the fullcupserving of milk, thiinch or breakfashenu must include the

additional amount of itk to provide the full milk componeiior more information on

crediting smoothiegfer toandoCrediting Smoothiésnt h e oCFormupiotnse nt 6 sect i C

Crediting an amount of milk that is less than the requitgu servig
applies only to smoothies.

When smoothiesclude milkSFAs must also offewvariety of fluid milk on the serving line
to meet thaJSDAS requirement to offerariety of milk optiong:or more information,
refertooServingMilk i n t his section.

Milk in Prepared Foods

Only fluid milk meetstheJDAS6s def i nition for milk and the
milk. The breakfast and lunch meal patterns require fluid milk as a beverage. Meals with
breakfast cereals ynaclude fluid milk as a beverage, on cereal, or both.

Milk does not credit whecooked in cereals, puddings, cream sauces, or other foods. For
example, milk does not credit when used to make quiche or macaroni and cheese.

Foods made from milk (such@heese, yogurt, and ice cream) cannot credit as the milk
component. For informiain on crediting cheese and yogurt as meatatieatatesefer to
theoMeat/Meat Alternates Componésection
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Serving Milk frm Coolers

Milk coolers cannot contain any beverages other than milk. For es@mopls,cannot sell
water and juice from the milk coof&ffAs cannot promote or offer water, juice, or any other
beverage as an alternative selection to fluid milk throtiglhdoodservice area.

Keeping Milk Cold

Implementing procedures to keep milk elchportant for food safeand helps make milk
more appealing to children. Milk must be kept at 40°F or below, but tastes besSBA35°F.
should develop proceduresnaintain milk at 35°F during all points of the meal service
(receiving, storing, and serving).

New England Dai yKeeep Milk Coldvebpage contains resources to help staéf selo
milk. The U.S. Dairy hadvalk Quality Checktlsat helps programs evaluate their current
practices and implement procedures for keeping milk cold.

Noncreditable Foods the Milk Component
Examples of foods that do not credit as the milk component include, but are not limited to:

flavored lowfat milk;
reduced fat (2%) miliunflavored or flavored
whole milkunflavored or flavored;

nondairy milk substitutes thatllamt meet the USDAO®s nutritio
milk substitutes, e.g., rice milk, almond milk, and cashew milk;

1 milk that is cooked or baked in prepared foods, such as cereals, puddings, and cream

= =4 -4 A

sauces;
1 nutrition suplement beveragessu c h a s Pedidgstrey t t O
T powdered milk beveragageds, such as Nestl eds

9 for public schools onlyilk and nondairy milk substitutes that do not mestdite
beverage requirementgafnnecticut General Statute SecticR21IY

For more informatiorrefer tooNoncreditable Foods at t he begiamdtheng of s
C S D Ed&saurceNoncreditable Foods for Gidtlestke NSLP and SBP
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Common Compliance Issues for the Ghikiponent

School menus mustmplywi t h t he USDAZ=am
requirements for thailk componentThe common
complance issuasdicateelow ardased on the
CSDEOGs Ad mRewew sf the szhool v e
nutrition programsSFAs must plamenugo avoid
these compliance issues

1 No milk variety: Lunch and breakfastemus
must alwaysffer at least two types of milk
with all mealsone of whicimust be
unflavoredA lack of milk varietgccurs most
often wherservingoreakfast in the
classroon-or more informatiorrefer to
OMilk Variety i n t his secti

1 Incorrect milk substitutes: The USDA allowsonly two substitutions for fluid milk
1)lactosaeduced and lactefee milkand2) nondairy milk products that meet the
USDA®Gs nut r fotnillosnbstsute®FAsdcannabféer any other
beverages as milk substitugash as juicend water-or more informatiorrefer to
oMilk Substitutes for Children without Disabilitieghisxsection.

1 Other beveragesuch aswater and juice in milk cooler Milk cooles must
contain only 1itk. SFAs canngiromote or offer watejuice or any other beverage
as an alternative selection to fluid milk throughout the food servi€®aneare
information refer tooMilk Varietgy i n t hi s secti on.

For more infomation refer toCSDE Operational Memorandum No:-18Summary of

Federal and State Milk Requirements for the NSLP, SBP, SSO of the NSLP, ASP of the NSLP, and
Speal Milk Program (Syihd theC SDE 6 s ,ICerparison af Bleal Pattern Requirements for

the Milk Component in School Nutrition. Programs

Resources foCrediting Milk

The resources below assist menu plannersredtiting the milk componentthebreakfast
and lunchmeal pattern®r grades KL2

1 Allowable Milk Substitutes for Children without Disabilities in School Nutrition
ProgramgCSDE)
https://portal.ct.gov//media/SDE/Nutrition/NSLP/SpecDiet/
Milk_Substitutes_SNP.pdf
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1 Comparison of Meal Pattern Requirements for the Milk Componenbah Sch
Nutrition Programs (CSDE):
https://portal.ct.govi/media/SDE/Nutrition/NSLP/Crediting/
ComparisonMilk_RequirementSNP.pdf

1 CSDE Operationavlemorandum No. 049: Summary of Federal and State Milk
Requirements for the National School Lunch Program (NSLP), School Breakfast
Program (SBP), Seamless Summer Option (SSO) of the NSLP, Afterschool Snack
Program (ASP) of the NSLP, and Special Millgr&rgSMP):
https://portal.ct.govAt/media/SDE/Nutrition/NSLP/Memos/OM2019/0MO06-
19.pdf

1 Food Buying Guide Section®uerview of Crediting Requirements for the Milk
Componeni{USDA):
https://foodbuyingguide.fns.usda.gov/Content/TablesFBG/USDA_FBG _
Section5_Milk.pdf

1 Food Buying Guide SectionYseld Table for MilKUSDA):
https://foodbuyingguide.fns.usda.gov/files/Reports/lUSDA_FBG_Section5_
MilkYieldTable.pdf

1 Milk Component for Grades-K2 (CSDE's Crediting Foods in Sghdutrition
Programs webpage):
https://portal.ct.gov/SDE/Nutrition/CreditingFoodsin-SchoolNutrition-
Programs/Documents#Milk

1 USDA MemdadSP 0742010, CACFP 02010 and SFSP-2810: Questions and
Answers: Fluid Milk Substitutions:
https://www.fns.usda.gov/qgamilk-substitutio-childrenmedicabr-speciatietary
needshon-disability

1 USDA Memo SP 32019 Clarification on the Milk and Water Requirements in
the School Meal Program:
https://www.fns.usda.gov/schooheals/clarificatiomilk-andwater
requirementschooimealprogram

1 USDA Memo SP 4P019, CACFP 12019 and SFSP-2019 Smoothies Offered in
the Child Nutriton Programs:
https://lwww.fns.usda.gov/cn/smoothiedferedchild-nutritionprograms

For additional crediting resources, theibMilk Component for Grades-K2 section of the
C S D ECediting Foods in School Nutrition Progravebpage.
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Meat/Meat Alteates Component

Meats include cooked lean meat, poultry, and fish. Meat alternates are foods that provide a
similar protein content to meat, such as alternate protein products (APPs), cheese, eggs,
cooked dry beans or peas (legumes), nuts and see@s ddtdéns, yogt) soy yogurt, tofu,

and tempeh.egumes credit as the vegetatdegoonent or the meat/meat alternates

component, but not both in the same meal.

Meat/Meat Alternates versus Protein

It is important to note that ti¢SLP and SBReal pattirns require a spific amount of the
component ,
ar e
r ednentrobthe tUSDAnedal pattems @rlthe €holdNutrition
refers

alternates
alternateséo

meat / meat
omeat/ meat
alternateso
Programs. OProteino
Except for commercial tofu and tofu products, proteir
content isnot an indicator that a commercial product
credits as the @at/meat alternates component becaus
the grams of protein | iz¢
Facts label do not correspond to the ounces of the
meat/meat alternates component contained in the
product.A serving of meat or meat alternatet@ios
other compnentsn addition to protein, such as water,
fat, vitamins, and minerals. Protein is also found in
varying amounts in other ingredients (such as cereal:
grains, and many vegetables) that may be part of a
commercial meat or meat altermaitaluct.

Menu pganners cannot use the Nutrition Facts label or
ingredients statement to determine the amount of the
meat/meat alternates component in a commercial
product. The only exception is commercial tofu and
tofu products, which must contain astéagrams of
protein in a 2.dunce serving by weight. For more

i nf or mat i @adiing Caenimercial Tofa and
TofuProduct6 i n this section.

of ten

t o on

not a

used

e of

Nutrition Facts

8 servings per container

serving Size 1 burger (64q)

Amount per serving

Calories

% Daily Value*

130

Total Fathyg

0%

Saturated Fat .59

3%

Trans Fat 0g

Cholesterol Img

0%

Sodium 3% mg

7%

Total Carbohydrate fg

3%

Dietary Fiber 49

15%

Sugars 1g

Includes <1g Added Sugars

Protein 6 g

21%

Vitamin D 0.1 mcg

Calcium 60mg

Iron 1.1 mg

Potassium 120mg

* The % Daily Value (DV) tells you how much a
nutrient in a senving of food contributes 1o a daily
diet. 2,000 calories a day is used for general advice.
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3 éMeal Components Meat/Meat Alternate

To credit as the meat/meat alternates component, commercial productptbaessed or
contain added ingrediends¢h as pizza, chicken nuggets, veggie burgers, and chegse ravioli

requirea CN label or PFS to document the amount of the meat/meaat@secomponent
nCeediteng NMeatMeat AltarnatesomCommercile r  t 0
S section.

per
Products

ser vi

ng.
n thi

For

Required Daily and Wee&brving

The lunch meal pattern requires daily and weekly séopungs

equivalents)f the meat/meat alternates compon€&ate 33

summarizes the required ounce equivalents of the meat/meat

alternates component for each grade group.

The meat/meat alternatemngponent is not required at breakfidstvever, SFAs may
substitutaneat/meat alternatésr the grainccomponentfteroffering 1 ounce equivalent of

grains. For more informatiaefer tooMeat/Meat Alternates Breakfast i n t hii
Table 3-3. Requireddaily and weeklyounce equivalents
of the meat/meat alternatescomponentat lunch
Five-day week Sevenday week

Grades : :

Daily Weekly* Daily Weekly*
K-5 1 810 1 11-14
6-8 1 910 1 129214
9-12 2 1012 2 1417

1 SFAscannot offer less than the minimum weekly sefiiiegnaximum weekly serving is ng
required, but provides aide for planninggeappropriate meals that meet the weekly limit
for calories, saturated fats, and sodium. For information on planning school meals to n
dietary specificationgfer tosection 6.

Daily servings of meat/meat alternates
Lunchmenwsfor grades K5 or 68 mustoffer more thanthe minimum daily serving

(2 ounce equivalemn some day® meet the minimum weekly requirem@iiiering only
the minimundailyl ounce equivalent does neetthe minimum weekly requiremédat
gradeK-5 and &3. However,unchmenwsfor grades 9.2 that offer theninimum daily

serving (dunce equivalesjteach day meet the minimum weekly requirement.

S
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Meat/Meat Alterrest Meal Componenés3

Weekly servings of meat/meat alternateat lunch

Menu planner must calculate the weekly servinggeoheat/meat alternatesmponent for
alllunchmenus The weekly servingsthe meat/meat alternatesmponentare the sum of

the dailymeat/meatlternateservingsFor example, a fisgay lunch menu thatfers 1%

ounce equivalents thfe meat/meat bernatecomponentach day provides a weekly total of
8% ounce equivalerg§the meat/meat alternatesmponentThis meets the weekly
requirement for grades3butdoesnot meet the weekly requireméartgrades @ or 912.

Whenlunchmenusoffer mdtiple meat/meat alternatdoices on an individual ¢gthe menu
planner must use the daily item withsthellestounce equivalents to count toward the
weekly requiremeritor example, if the daily lunch menu for grad@esfiers a 1¥%unce
equivalentém and a-dunce equivalent item, the menu planner must count tbericé
equivalent item toward the weeklyurement

If the lunch meninclude different serving sizes of tlleeat/meat alternates
componeneach day or over the week, SFAs must pefylcaitention tohe
combinations of daily choic&&As must review all weeklgat/meat alternate
choices to determine compliance Withweeklyneal patternequirements.

For more information on meeting the wesklyinggor the meat/meat alteates
componentrefer tooWeekly Grains and Meat/Meat Alternates at Lainctection 4

Minimum creditable amount for meat/meat alternates

The minimum creditable amountneéat/meat alternagés ¥4 ounce equivalerileat/meat
alternatesffered in amous less thaka ounce equivaleatenotincluded in the calculation

of the daily and weekityeat/meat alternateervings, but count toward the weekly dietary
specifications=or mor e i nf oMimmarm ¢raditable ameubt®the t o 0
beginnig of sectiona nd o Di et ary se&fpoelk i fi cati onso6 in

When creditingnenu itemsoward theneat/meat alternatesmponentmenu
planners musbund downto the neagst’s ounce. For example, a standardized
recipe or commercial product tbahtaing.9ounce of cooked chickguer
servingcredits af.75ounce of themeat/meat alternatesmponent
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ServingSizefor Meat/Me&#lternates

Menu planners should consult the USDAOs FBG
foods in the meat/meat alternates compomefértoo Food Buyi ng Gui de for
Nutriti on sétioo2)Inacusce equivalent of meat/meat adtersequals:

1 1 ounce of lean meat, poultry, or fish;

1 1 ounce of cheese (ldat recommended)

1 2 ounces of cottage or ricotta chegsegse food/spread, or cheese substitute
(lowfat recommended);

1 % cup of cooked beaasd peas (legumes), e.g., kidn@yshehickpeas (garbanzo
beans), lentils, and split peas;

1 %large eqg;

1 2 tablespoons of not seedutters, e.g., peanut butter, almond butter, cashew butter,
and sunflower seed bultter;

1 1 ounce ohuts or seeds, e.glmonds, Brazil nuts, cashews,Mghbenacadamia nuts,
peanuts, pecans, pine nuts, pistachios, soy nuts, and walnuts;

1 ¥ cup (2.2 ounces) cbmmercial tofu containing at least 5 grams of protein;

1 1 ounce of tempeh that contains djeitigredientséfer tooCrediing Tempeth i n
this section);

1 3 ounces of surimi;

% cup of yogurt or soy yogurt; and

1 1 ounce of APP that me¢te U S D AABPRB requirementsefer tooCrediting
Alternate Protein Products (ARPs)i n t hi s secti on) .

=a

The amounts in thmedineat alternates component refer togtdle portion of cooked

lean meat, poultry, or fighg., cooked lean meat without bbreading, binders, extenders,

or otheringredientsTheDietary Guiidees for Ameridadicates that lean meat and poultry

containdess than 10 grams of fat,more than 4.5 grams of saturated fat, and less than 95
miligramsot hol est er ol per 100 grams and per | abel
definitions fo food label use. Examples include 95 percent lean cooked ground beef, beef top
round steak or roast, beef tenderloin, pork top loin chop or roast, pork tenderian, h

turkey deli slices, skinless chicken breast, and skinless turkey breast.

The senng must contain the appropriate edible portion of meat/meat
alternatesnot including added ingrediertsr example& ounces of e
tuna fish does not credit asuhceequivalentsf the meat/meat St
alternates componeithe serving must cont&ounces ofuna fish
beforeadded ingredients such as mayonnaise, celery, and seasonings.
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SFAs must obtaicreditingdocumentatiofior commercial products that gm@cessed or

contain added ingrediergach as pizza, chicken nuggets, and cheeseThigoli
documatationmuststat the amount of the meat/meat alternates component per serving.

For example, to credit a commercially peebaneese pizza as 2 ounce equivalents of the

meat/meat alternatesmponent t he pr odu c tnustindicdie tHataheel or PFS
serving contains 2 ounces of cheese. For more informefeonipd Doc ument ati on f or
Commer ci al Proamnadttihe i @S B&EEEn) Preces@d Prodact
Documentation in the NSLP and SBP

Required signage to identifymeat/meat alternate servingsfor students

SFAs mustise meal identification signage to instruct students on how much food to select
from each compomné¢ daily for a reimbursable meal, based on the planned serving sizes for
eachgrade group

1 Example A high school allows students to select twoampzcontainers of yogurt to
meet the minimum daily 2 ounce equivalents ofiegh&¢meat alternates component
for gradesQ2 The cafeteria signage must clearly communicate that students are
allowed to select oncontainers of yogurt with each mehis signage must beor
near the beginning of the serving linelacated where the food component is
availald.

For more informatiorrefer tod Me a | |l dent iifiseactianbi on Signagebd
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Main Dish Requirement for Lunch

SFAs must serve the daily meat/meat alterc@tgsonat at lunchin a main dish, orin a
main dish and one other food item. The main dish is generally considered the main food item
in the menu, which is complemented by the other food items.

For example, a lunch menu goades 9.2 could provide the
requred2 ouncef the meat/meat alternates component
from a sandwich containi@gpunces of tuna; or a sandwich
containing 1 ounce of tuftaounce equivalent afeat/meat
alternatesyerved with soujmat contains ¥ cup of legumes
(L ounce equivalent afed/meat alternates).

SFAs cannot serve ttaily meat/meat alternammmponenfor lunchin more than two
food items

SFAs must consider howthesemenbanni ng deci si ons a
reimbursable meaidhen implenenting O\&.For examp, when a lunch menu
provides thelaily meat/meat alternatmsmponents two separate food items,
students must seldudth items to credit as the full component for OMS.
informationon OV S refer to theC S D EDifes versus Serve Guide for School Mei

Requirement for recognizable main dish

Foods that are not a recognizable main dish do not credit towaehtireeat alternates
component. For exangISFAs cannot credit peanut butter in a muffin or smoothie, pureed
beans in a spice cakeblended softofuinsoup The USDA®&s intent for
to ensure thatchoolmenus offer meat/meat altetesin a form that is recognizable to

children.For more informatiorrefer tooRequirement for visible componéntsat t h e
beginning of section 3.

The USDA allowsno exceptios to the requirement forecognizablenain dishyogurt
blended in fuit or vegetable smoothisd pasta made with 100 percent legume.flours

1 Yogurt blended in fruit or vegetable smoottriedis as the meat/meat alternates
componentOther meat/meat alternates (such as peanut butter) served in smoothies
do not creditFor more informatiormefer tooYogurt in smoothigs i n t hi s sect i
andoCrediting Smoothiés time O Fruits Componentd sectio
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1 Pasta made with 100 percent legume flours may credinasitineeat alternates
component if the menu also includes an additional meat or meat alternate, such as
tofu, cheese, or mek&br more informationrefer tooCrediting Legume Flour Pasta
Products as Meat/Meat Alterng&tesi n t hi s secti on.

Meat/Meat Alternates at Breakfast

The meat/meat alternates component is not recatite@akfast. SFAs may choose to offer a
food from the meat/meat alternates component in place of the grains congftarent,
offeringat leasi ouncesquivalent of the grains component. For example, a breakfast menu
that includea tounceslice of whagrain toast (1 ounce equivalgfithe grains

component) may also includeuhceof low-fat cheese (1 ounce equivalerthefmeat/meat
alternates eoponent) as a grain substitution

When determining the daily and weekly requiremmezameat alternate
offered as grain substitutions credihagrains compuent.

SFAs cannot servesat/meat alternat@s place of graingthe breakfast menu e® not

include at least 1 ounce eglent othe grains componefitable 34 shows two breakfast

menughat offerameatmeat alternate substitution. Menu 1 mtéetsSBP meal pattern
requirements because it includes 1 ounce equivalent of the graingrbfgast). Menu 2

does notneet the SBP meal pattern requirements because it does not include at least 1 ounce
equivalent of the grains component.

Table 34. Examples of breakfast menus with meat/meat alternate substitutions

Acceptable Not acceptable*

Menu 1 Menu 2

Scrambled eg@s egq) Scrambled eggs (1 egQ)
Wholegrain toast (1 ounce) Cantaloupe (Y2 cup)
Cantaloupe (%2 cup) Blueberries (Y2 cup)
Blueberries (%2 cup) Milk choice (1 cup)

Milk choice (1 cup)

1 SFAsmayoffer a serving of the meat/mesdtiernates component in place of a serving of t
grains component ordter offering the minimum daily 1 ounce equivalent of grains.
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Meat/meat alternatesed as grain substitusaredit on an oungeerouncebasis For

examplel ounce equivalent thfe meat/meat alternageomponent credits dsounce

equivalent athe grainscomponentForinformationon the serving sizes foreat/meat

alternats refer tooServing Size fMMeat/Meat Alternatés i n t hi s secti on.

Options for crediting meat/meat alternates at breakfast

For all grade groups, breakfast must include at least 1 ounce equivalent of the grains
componenbeforeseninga meat/meat alternate as a grain substitute. SFAs may choose from
two options for creting meat meat alternated breakfast.

1 Option 1: Offer a serving of the meat/meat alternates component in place of a
serving of the grains component, and count thé&meat alternates toward the
weekly servings of the grains component. Meat/meat tebeoffared in place of the
grains component credit as grain food items for OVS.

1 Option 2: Offer a serving othe meat/meat alternates comporanan extra food
thatdoes not count toward the weeddyvings of thgrainsccomponentMeat/meat
alternatesffered as extra food notcreditas food itermfor OVS. For more
informationrefer tooE x t r a irfFsectioth & 6

The USDA allows these options to offer additioveu planninfexibility for SFAs. For
both options, meat/meat alternates substituted for grains mustoveandt the weekly
dietary specifications. They must contain zero trans fats ametligivn cannot cause the
breakfast menu to exceed thekiyelémits for calories, saturated fats, and sodiom
information on planning school meals to meet thargigpecificationsefer tosection 6.

SFAs must consider how each option affects
implementing @s. For examples of OVS with these optioegiewsection dft he CSDEG s
Offer versus Serve Guide for School Meals
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Crediting Alternate Protein Protu(APPS)

APPs are generally single ingredient powders (such as sepjlamscentrates, soy

isolates, whey protein concentrate, whey protein isolates, and casein) that are added to foods.
Examples of foods that might contain added APPs includealteesf, beef crumbles, pizza

topping, meat loaf, meat sauce, taco fillurgids, and tuna salad.

APPs must meet t he USDapdesdixoketitplNSLPe ment s speci

regulation$7 CFR 210)SFAs must have documentation on file to indicate that APPs

comply with these requiremeritsceptable documentation include&3N label, PFS, ar

signed letterfrom company of ficial attesting that the
requirements. For more information on credit

RequiremeiotsAlternate Protein Products in the NSLPsanddSBR he USDAOGsSs resour
Questions and Answers on Alternate Protein Products

Crediting Cheeses

The USDA recommendegrving only lovat or reducediat cheesg$or ages 2 and older)

and choosing natural cheeses. Natural cheeses are produced directly from milk, such as
cheddar, Colby, Monterey Jack, mozzarella, Muenster, provolone, Swiss, feta, and brie.
Natural cheeseaalso include pasteurized blended cheeses made by blendingpoome or m
different kinds of natural cheeses.

Natural cheeses do not include pasteurized process cheeses such as American cheese,
pasteurized process cheese food, pasteurized process mesbsansipasteurized process
cheese products. Imitation cheesechrdse products do not credit as the meat/meat
alternates component.

For commercigbroductghat contain cheeg¢guch as lasagna and macaroni and cheese)
SFAs must document the senarme with a CN label or PFS. For more informatsder, to
oChild Nutrition (CN)O6 |l abels and oO0Product f
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Table 35 shows the amount different types atheesgrequired to credit dsounce of the

meat/meat altertn@s component.

Table 3-5. Meat/meat alternates contribution of cheeses

Type of cheese

1 ounceequivalentof

meat/meat alternates =

process cheese spread substitute

Natural cheese, e.g., cheddar and Swiss 1 ounce

Grated cheese, e.g., Parmes&oorano 1 ounce (n c
Process cheese, e.g., American 1 ounce

Cottage or ricotta cheese Ya cup

Process cheese food 2 ounces

Process cheese spread 2 ounces

Process cheese substitute, cheese food substitute > OUNCES

1 Cheese substitutes include reduced fat, low fat, nonfat, and lite versions of cheese g

cheese food substitute, and cheese spubatituteThese foods must meet thedD A 6 s
standard of identity for subshgdgttiuttet ),
food substitute, 6 or O0cheese spread s
a cheese substitute @ nutritionally inferior to the standardized cheese for which it is
substituting.
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Crediting Deli Meats, Hot Dags] Sausage

SFAs must ensure that #exving o commercial meat prodpecovides the amount of the
meat/meat alternates componenhereditedThe amount that providésounce
equivalent of the meat/meat alternates compahenp e nds o nsingredeentspr oduct &

1 100 percent meatProducts that are 100 percent meat without added Igpotisaé
water or broth), bindergt extenders credit on an oupEs-ounce basis (actual
serving weight). For examfdlegunce otlelimeat that is 100 percent mneadits as
1 ounce of the meat/meat alternates component

1 Added liquids, binders, and extenders€Productswith added liquids, binders, and
extenders credit based on the percentage of meat in the product forroulacé\ 1
serving of these products daescredit ad ounce equivalent of the meat/meat
alternates componefirediting depends on the ambaf meat per serving,
excluding added ingredieffitsr example, to credit A®unce equivalent of the
meat/meat alternates componemie brand of deli eat might require 1.6 ounces
while another brand might requit8 ounces

SFAs must obtain appropriate crediting documentation for all meats with added liquids,

binders, and extenders. Acceptable documentation inciidaleelora manuf act ur er 0
PFSstating the amount of the meat/meat alternates component contained iing®te

the productT h e U \ithidzed Labels and Manufactureebpage listapproved

CN-labeled products and manufacturers. For mfunenationrefetoo Chi I d Nut ri t i on
(CN) Labelsdé6 and oOo0Product Formulation Statem

Products with added liquids, binders, and extenders cannot credit as the me:
alternate component without a CN label or PFS stating the amount of the
meat/meat alternates component per serving. Menu planners must review pr
labels and ingredients to determine if commercial products contain added liq
binders, and extenders.

LS
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Liquids, binders, and extenders

Table 36 lists examples of ingredients that are binders and extenders. The ingredients
statements below show examples of turkey breast products that contain added liquid, binders,
and extenders.

1 Ingredients: Turkey breasgter, modified cornstamthins ledhan 2% of sodium
lactate, salt, sugar, sodium phosplateageenaatural flavor, sodium diacetate,
potassium chloride, sodium ascorbate, sodium nitrite, caramel color.

1 Ingredients: Turkey breast maakeyrothcontains 2% or less salt, sugamageenan
sodium phosphate, sodium acetate, sodium diacetate, flavoring.

Table 3-6. Examples of binders and extenders
Agaragar Dry or dried whey Reduced minerals
Algin (a mixture of Enzyme (rennet) treated Sodium caseinate
sodium alginate, calciurreduced dried  Soy flour (APP)
calcium carbonate anc  skim milk and calcium Soy protein concentrate
calcium lactate (APP)?
gluconatéactic acid) ~ Gums, vegetable Starchy vegetable flour
Bread Isolated soy protein Tapioca dextrin
Calciurareduced dried (APP)? Vegetable starch
skim milk Locustbean gum Wheat gluten
Carrageenan Methyl cellulose Whey
Carboxymethyl cellulose Modified food starch Whey protm concentrate
(cellulose gum) Reduced lactose whey (APP)?
Cereal Xanthan gum
Dried milk
1Binders and extenders are defined by t
Inspection Service (FSISYJFR 318.%
2 Products may contain these ingredients if they méeSHe AAPR requirements. For
more informationrefer tooCrediting Alternate Protein Products (ABPs) n t hi s

For more informationmefertod0 Do ¢ u meomt dtor Commer ci adndPr oduct
theCSDE® s r1Gresliting Det Meats in the NSLP ar@dr&fhg Commercial Meat/Meat
Alternate Products in the NSLP grieNsBabeling PrograndProduct Formulation Statements
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Developing recipes for deli meats

Different brands and types of deli adit differently. To ensure proper creditBieAs
should developtandardizectkcipes for menu items that contain deli meats, such as
sandwiches and other entrees.

The Stadddzedeci pes should indicate -the del. m €
contribution to the meat/meat alternates component based ona - :
specifiaveight of a specific brand. For ease of portioning, round
up the weight of the deli meat in si@ndardizeckcipe to the
nearest measure. Faample, thaetandardizerecipe should list

1.2 ounces as 1.25 ounces, and 1.6 ounces as 1.75 ounces.

If a SFAmakes the same food item using different badraidi meatghat credit differently,
therecipe should include the specific weight of eack l-or example, ifschoolmakes a
turkey sandwich using either ABC brand turkey breast or XYZ bragdteds, the recipe
should include the required weight of ABC brand and the required weight of XYZ brand.
Alternatively, the school could develgeparate turkey sandwich recipe for each brand of
deli meat.

For information on standardized recipefer tooStandardized Recipes i n s ecti on 2.
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Crediting Dried Meat, Poultry, and Seafood Products

Shelfstable, dried and sedried meat, poultry, and seafood (such as jerky or summer
sausage) credit as the meat/rattatnates component. The USDA indicates that these
products are most useful in meals servesiteffsuch as during field trips onjus.
However, SFAs may also credit these products in meals served on site.

Crediting of dried meat, poultry, and@edproducts must follow the same crediting

principles used for all other products made from meat, poultry, or seafood. SFAs must obtain

a CN | abel or manufacturerds PFS to document
FBG does not include credgimformation for dried meat, poultry, or seafood products

because industry production standards for these products vary widely.

Menup anners must evaluate the dried meat prod
USDAOGs creditwng principles belo

1. The creditable meat ingredient |isted on
similar description as the ingredient listedinthelprct 6 s i ngredi ent s s
example, the dried beef stick belew I ists
first ingredient. This productds PFS must

0Ground beef (not more than 30% fat). o

1 IngredientsGround beef (not more than 3@¥idatsalt, less than 2% brown
sugar, spices, monosodium glutamate, sugatinfigysodium nitrate.

2. The creditable meat i1 ngredient |isted on
description to a food itemintheGB For t he exampl e above, 0
more than 30% fatodé matches theendescriptio
Mar ket Style, no more than 30% fat (Like
1-17 of the FBG.

3. The creditable amount cannot exdbedinished weight of the product, i.e., the
cooked weight ready for serving. For exampleuack serving of beefky cannot
credit for more thafh ounce equivalent of the meat/meat alternates component

Ground pork and beef ingredients must irecthd percent fat because the fat content has a
direct correlation to the cooking yidld.credit in Child Nutrition®®grams, the fat content

of ground beef or ground pork in dried meat products cannot exceed 30 percent. Products
that do not indicate tHat percentage do not credit.
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For example, the dried pork stick below does not credit as the meat/meal alternates
component because the creditable ingredients (pork) does notdigpéineentage, and does
not match a description in the FBG.

1 Ingredents:Pork cane sugar, garlic (garlic, citric acid, ascorbic acid), contains 2% or
less of: Spanish smoked paprikpr{ka, rosemary extract), sea salt, natural flavors,
sherry wine vinegar, red pepper chili flakes, celery powder, in caiagen

For information on CN labels and PFS fomefer tod0 Document ati on for Comn
Pr oduct s @ Themequremisifar aediting dried meat are summarizetbinA

Memo SP 22019, CACFP 08019 and SFSP-Q019 Crediting SHetald, Dried and Semi

Dried Meat, Poultry, and Seafood Products in the Child NutfiboadRiibigreahguidance on

creditng dried meat productsatcht h e U S D A 6Moving Edowiamd: &Jpdate on Food

Crediting in Child Nutrition Programs with Guidance for Dri¢sl Meat Produc

Creditingeggs

Only whole eggs are creditable. Half of a large egg créditsas equivalent of the
meat/meat alternatesmponentLiquid egg substitutes are not whole eggs and are not
creditable. Egg whites do not crédierved without the yolks.

Crediting Legumes as Meat/Meat Alternates

Legumes include cooked dry beans and peas, such as black beaysd ipeagnature,

dry), edamame (soybeans), garbanzo beans (chickpeas), kidney beans, lentils, navy beans,
soybeans, split peas, and white beans. Legumes may credit as either the meat/meat alternates
component or the vegetables component, but one serving cadihasdoeh components

in the same meal. Menu planners must determine in advance how to credit legumes in a meal.

Legumes may credit as either component in different meals. For example, refried beans may
credit as the meat/meat alternates componeneainchandasthe vegetables component
atanothedunch If a meal includes two servings of legumes, the menu planner may choose to
credit one servings the meat/meat alternates compoasdtone serving as tegetables
componeh For example, a lunaienu icludes chili with kidney beans and a salad with
garbanzo beans. The menu planner may credit the garbanzo beans as the vegetables
component and the kidney beans as the meat/meat alternates component.

Legumes credit as the meat/meat alternates centgmasd on volumeA Ys-cup serving
(4 tablespoons) of legumes credits as 1 ounce of the meat/meat alternates cdhgponent.
minimum creditable amount of legumes is 1 tablespoon.
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The serving size refers to the amount of cooked legumes excluding other
ingrediats, such as the sauce and pork fat in baked Beargampldp credit
baked bearssl ounce equivalent of the meat/meat alternates compibieent,
servingnust contain ¥ cup of beans, not including the sauce and pork fat. Fo
guidance on how tmalculate the contribution of legumes in a reeifge,to the

C S D EdsaurceCrediting Legumes in the NSLP and SBP

Table 37 showshe meat/meat alteatescontribution(ounce equivalents) for different
amounts otookedegums.

Table 3-7. Meat/meat alternatescontribution of cookedlegumes

Serving size Meat/meat alternates contribution

1 tablespoon Y, ounce equivalefrhinimum credéble amount)

2 tabl es poo| Younce equivalent

3 tablespoons ¥ ounce equivalent

4 tablespoons (Y4 cup) 1 ounce equivalent

5 tablespoons 1%¥sounceequivalerst
6 tablespoong|(cup) 1% ounce equivalent
7 tablespoons 1%.0unce equivalent
8 tablepoons (Y2 cup) 2 ounce equivalent

For information on crediting legumes as vegetedfimstooCrediting Legumes as
Vegetiabl es® o0Vegetables Componentd secti
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Crediting roasted or dried legumes as meat/meat trnates
Roasted or drieégéfjlumes (such as roasted soybeans or roasted chickpeas) credit as the

meat/meat alternates component the same as nuts and seewalscéskrving of roasted or
dried legumes creditslasunce equivalent of the meat/meat altesnadmponent

At lunch, pasted or dried legumzsnnot credit for more than half of the meat/meat
alternates component; they must be combined with another food from the meat/meat
alternates component to meet the full serving forgeadd groug-or mae information,
refer tooMain Dish Requirement for LunéleMinimum creditable amourits a @rediting
Nuts and Seed# this section.

For information ortcreditng roasted or dried legumes avéuyetables componerdfer to
0Crediting Roasted or Dried Legumes as Vegétablesn t he o6Vegetabl es Con

Resources for legumes
Therecipes and resources below assist SFAs with incorporating legumes into school meals.

1 Beans and Peas are Unique Foods (USDA):
https://www.choosemyplate.godthalthy/vegetables/vegetablesansandpeas

1 Recipes for Healthy Kids Cookbook for Schools (USDA):
https://www.fns.usda.gov/tn/recipdsealthykidscookbookschools

1 Pulsesin Schools (USDA Pulses):
https://www.usapulses.org/schools/schouitrition

For additional resourcesfer tooRecipe Resourdes section 2ando Legumes ( Dri ed E
and Peahse) &CBebabrdeslist for Menu Planning and Food Productitotiam Child N
Programs
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Crediting Legume Flour Pasta Products as Meat/Meat Alternates

Pastgroducts made of 100 percent legume flours (such as chickpea flour or lentil flour)
credit as the meat/meat alternates compoHemteverthe legume flour pastaustbe
offeredwith an additional meat/meat alternate, such as tofu, cheese, ®hen&d&8[A 6 s
intent for this requirement is to ensure sichbolmenus offer meat/meat alternates in a
form that is recognizable to childriéar more informatiorrefer tooRequirement for visible
components hetbeginning of section 3.

Table 38 showshemeat/meat alternatesntribution(ounce equivalents) for different
amounts 0fl00 percerlegume pasté Y-cup servig of cooked legume flour pasta credits
asl ounce equivalent of the meat/meat alternates component

Table 3-8. Meat/meat alternatescontribution

of cooked100 percent legume floupasta products
Serving size Meat/meat alternatescontribution
1 tablspoon Y, ounce equivalenh{nimum creditable amount
n cup % ounce equivalent
n cup ¥ ounce equivalents
Y4 cup lounce equivalent
Y cup 2 ounce equivalents

Alternatively, SFAs may credit legume flour pasta using the bean flour yield information on

page €l of the FBG'®\ppendix Corwith@ pr opri ate documentation o0
PFS. For more informatiorefer tooProduct Formulation Statements i n Zaedcthei o n
USDA®Gs rRalwtlormuaton Statement (Product Analysis) for Meat/Meat Alternate
(M/MA) Products in Child NutrititmyRrmedTi ps f or Evaluating a Mant

Pasta made of 100 percent legumes may also credit as the s s
vegetables component, but cannot crethibtisthe vegebdes =& :
component and meat/meat alternates component in the sas
meal. For more informatiorgfer to0100 percent vegetable #
flours crediting as avegetéblei n t he Vegetables sec
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The requiremestfor crediting pasta products made of vegetable flogtsvararized in
USDA Memo SP 28019, CACFP 13019 and SFSP-2019 Crediting Pasteoducts Made of

Vegetable Flour in the Child Nutrition Programs

Crediting Meat/Meat Alternates in Combination Entrees

Combination entreesuch as tacos, lasagna, and chi

ckdryystiontain more than one food

component. For example, beef lasagnaiosrthe grains component (pasta), the meat/meat
alternates component (ground beef and cheese), and the vegetables component (tomato
sauce). st combination entrees cannot be separated (such as pizza or a burrito) or are not

intended to be separated (sasthamburger on a bun

or turkey sandwich).

Forfoods made from scratc®FAsmust have a standardized recipe that documents the
amount of neat/meat alternatger serving, based the yields listed in th&3G. For more
information refer tooStandardized Recipes a Fodd Baying Guide for Child Nutrition

Program8 deation 2.

For commercial productSFAsmust obtain a CN
label (if available) arPFSstating the amount dfie¢
meat/meat alternates component per serSirgs
are responsible for
for accuracprior to includng the combination
entree irschool meal$or more informationrefer
too Documentation for
sectim 2.

Consideratiors for OVS

che-\

Con

W facture

If the components of a combination entree can be separated, SFAs may choose whether to

allow students to select the individual food compon

ents for OVS. For example, if the menu

includes a turkey sandwich on a WGR roll, thecBHA allow students to se¢lenly the

WGR roll or only the turkey. This option works best
sandwiches from a deli bar. It may not be practical

sandwiche3 hese menplanning decisioressf f e c t
when implementing OVS. For more informatioe, f e r

for School Meals

with ‘toadieler foods such as

for assembled foods sumhdes pre

st udeimhusdble seal e ct i on
t o Oftehversu€ R DEGUIsIe
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CreditingMeat/Meat Alternates in Commercial Products

To credit as the meat/meat alternates component, commercial productptbaessed or
contain added ingrediendsi¢h as pizza, chicken nuggets, and cheesgneyuale
documentation staty the amount of the meat/meat alternates component per serving. For
example, to credit a commercial breaded chicken patty as 1% ounces of the meat/meat
alternates component,h e p rChl thhelcot Fi-S must stébat one serving ofi¢

product containz ounces of cooked chicken. Commercial products cannot credit as the
meat/meat alternates component without this documentation.

SFAsmushave a CN | abel todocumeattha mealgatterm ¢
contribution of all commertiaeat/meat alterma productsised in preschool
menus. Commercial products without this documentation cannoincredit
preschooieals and snacks For mor e i1 n Daumaatian éon ,
Commecial Products deation 2.

TheCSDE 06 s ,CredtioguCorangercial Meat/Meat Alternate Products in the NSLP and SBP
summarizes the requirements for creditomgnerciaimeat/meat alternat@sschod menus.

112 Meu Planning Guide for School Meals for Gkafi€okinecticut State Department of EdfjéAsinrh 202


https://portal.ct.gov/-/media/SDE/Nutrition/NSLP/Crediting/Credit_Commercial_MMA_SNP.pdf

Meat/Meat Alterrest Meal Componenés3

Crediting Nut and Seed Butters

Creditable nut and seed butters include almond butter, cashew nut butter, peanut butter,

sesame seed butter, soy nut butter, and sunflower seed butter-feepeaadt budtr

credits i f It meets the FDAGESFRdG4d¥0mhamlr ds of i
requires that products contairleast 90 percent peanuts.

The serving for nut and seed butters is basedlame(tablespoonsYwo tablespoons at
nut or seed buttaredit ad ounce of the meat/meat alternates compomahte 29 shows
themeat/meat alternatesntributionfor different amountsf nut and seed butters.

Table 3-9. Meat/meat alternates contribution of nut and seed butters

Serving size Meat/meat alternatescontribution

1 tablespoon Y, ounceequivalenfminimum creditable amount)

2 t abl eesup)o o n| ¥ ouncesquivalent

3 tablespoons % ounceequivalent
4 tablespoons (¥ cup) 1 ounceequivalent
5 tablespoons 1Y% ounceequivalerst
6 tablespoong|(cup) 2 ounceequivalerst

Note: A 1-ounce servinfveight) of a nut or seed buitieesnot provide 1 ounce

equivalent of theneat/meat alternates compondm.portionnut and seed butters by

weightfood service staffiust use the appropriate weight conversion listed in theTR8G.

FBG indicates thdt 1 ouncesf a nut or seed buttereditsasl ouncesquivalentf the

meat/meat alternates component. For more informagéfan,tod Vol ume ver sus wei (
section 2.

Considerations for serving sizef nut and seed butters

Menu planners should consider the appropriateness ovithg size
for nut and seed butters. It may be unreasonable to providé the  §
servingof a nut or seed butter in one menu item, such as a peanut L
butter sandwichzor example, the lunch meal patfer grades-22 R ‘
requires 4 tablespoons (¥4 cup) of pelatiér, which is a large
amount for two slices of bread.
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The CSDE recommends providing a smaller portion of peanut butter and supplementing
with another food from the meat/meat alternates conrmpom@rovide the full servinigor
example, the lunch meoouldprovide 2 ounce equivalentsredat/meat alternatéem:

1 a sandwich made with 2 tablespoons of peanut butter (1 ounce equivalent of
meat/meat alternates) served with %2 cup of yogurt (& eguicvalent of meat/meat
alternates); or

1 three halsandwibes (made from threeolince slices of WGR bread) that each
contain 4 teaspoons of peanut butter (4 tablespoons total).

For more information on crediting nut and seed butédes,to theC S D dsource
Crediting Nuts and Seeds in the NSLP. and SBP

Crediting Nuts and Seeds

Creditable nuts and se@udude almonds, Brazil nutashews, filberts, macadamia nuts,
peanuts, pecans, walnuts, pine nutachisspumpkin seedspynuts and sunflower seeds
Acorrs, chestnig and cocongtdo notcredit.A 1-ounce serving of nuts and seeds credits as
1 ounce equivalent of the meag alternates component.

Roasted or dried soybeans credit the samemgsoylowever, fresh soybeans (edamame)
credit only as the vegetables component (legumes subgroup). For more infiafaaton,
OVecetable Subgroups atLudchi n t he oVegetables Component o

Limit fo r nuts and seeds at lunch

Nuts and seeds cannot credit for more than half of the meat/meat alternates canhponent
lunch Menu planners must combine nuts and seeds with another fooldefmoeat/meat
alternates componetiot meet the full requiremeitheexample below illustrates this
requirement.

1 The lunch meal pattefor grades-92requires 2 ounaguivalers ofthe meat/meat
alternates componenit lunch for this grade group cannot contain more than 1 ounce
of nuts or seed¥he menu must alsaclude 1 ounce of another meat/meat alternate,
such as ¥ cup of yoguttpunce otooked lean meat, 1 ounce of chéésep of
cottage cheese, % cup of cooked legumes, or half of a large egg.

For mor e i nf oMimmum creditable ameufiie the begmnniny of section 3
andtheCSDE G s (CreditinoguNuts angd Seeds in the NSLP. and SBP
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https://portal.ct.gov/-/media/SDE/Nutrition/NSLP/Crediting/Credit_Nuts_Seeds_SNP.pdf
https://portal.ct.gov/-/media/SDE/Nutrition/NSLP/Crediting/Credit_Nuts_Seeds_SNP.pdf

Meat/Meat Alterrest Meal Componenés3

Crediting 8rimi Seafood

Surimi seafood is a pasteurized, readgt, restructured seafood
product usuallgnade from pollock (fish). Surimi seafood is
available in many forms and shapes, including chunks, shredded,
and flaked. It does not require additional pagipar Surimi

seafood can be incorporated into a variety of menu items, such as
seafood salads s$wstyle rolls, sandwiches, tacos, and ramen.

The amount of fish in surimi varies depending on the manufacturer and product. Surimi
seafood may containlade as on¢hird seafood ingredient, and may include other creditable
food ingredients. A-8urce serving of surimi creditslasunce equivalent of the meat/meat
alternates componenitable 3L0showsthe meat/meat alternatesntribution(ounce

equivéents) for different amounts sdirimi seafood.

Table 310. Meat/meat alternatesontribution of surimi seafood*
Serving size Meat/meat alternates contribution
1.0ounce Y, ounce equivalent
2.0ounces % ounce equivalent
3.0 ounces 1 ounce equivalent
4.4ounces 1% ounce equivalents
6.0ounces 2 ounce equivalents
1 The crediting ratio for surimi seafood differs based on portion size due to USDA
rounding rules that require rounding down to the nearest 0.25 ounce.

To credit surimi seafood differgrfilom the enounts in table-30, SFAsnust obtain a CN

| abel or manufacturerods PFS t h&adarexample,ament s

~

manufacturer 0s

oDocumentati on

The requirements for crediting surimi are summariz&sDA Memo SP 22019, CACFP
11-2019 and SFSP-2019 Crediting Surimi Seafood in the Child Nutritiar-&regiditienal

guidance on crediting surimgtcht h e U S D A GAslditionel beat/Neat Alternate

PFS might document
% ounce equivalent dfe meat/meat alternates component. For more informagfento
for Commerci al Product so

Options for CNPs: Crediting Tempeh and Surimi
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https://www.fns.usda.gov/cn/crediting-surimi-seafood-child-nutrition-programs
https://www.fns.usda.gov/cn/crediting-surimi-seafood-child-nutrition-programs
https://www.fns.usda.gov/tn/additional-meat-meat-alternate-tempeh-and-surimi
https://www.fns.usda.gov/tn/additional-meat-meat-alternate-tempeh-and-surimi






































































































































































