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Module 5 Topics

= Overview of meats/meat alternates
(MMA) component

Required servings for 1 ounce
equivalent (oz eq)

Crediting requirements for MMA
USDA’s best practices for MMA

Resources

Connecticut State Department of Education Connecticut State Department of Education

MMA at Breakfast

Overview = Not required
of Meal Pattern = May substitute for entire
Requirements grains component up to

3 times per week
fOl' MMA = 1 ounce MMA =1 ounce

equivalent (oz eq) of grain

Connecticut state Department of Education Connecticut State Department of Education

Connecticut State Department of Education


https://portal.ct.gov/sde/nutrition/meal-patterns-preschoolers-in-school-nutrition-programs/preschool-meal-pattern-training
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MMA at Lunch

= Required
* Ages1-2=1o0zeq
* Ages3-5=1%o0zeq

= Must be offered in main dish or
main dish and 1 food item

Connecticut State Department of Education

Example of Main Dish and One Food Item

Peanut Butter and Yogurt

Jelly Sandwich * % cup (% oz eq MMA)
= 2 tablespoons of

peanut butter

(1 0z eq MMA)

Connecticut State Department of Education

Required
Servings
for 10z Eq

Connecticut State Department of Education

Connecticut State Department of Education

Example of Main Dish

Chicken Stir-fry

= 1% oz eq chicken

Connecticut State Department of Education

MMA at Snack

= May be offered as one
of the two required meal
components

= Ages1-5=%o0zeq

Connecticut State Department of Education

How Much =1 Oz Eq

= Different types of MMA require
different amounts to credit as 1 oz eq

* 1 ounce does not always = 1 0z eq

= Measured by weight or volume,

depending on type of MMA

Connecticut State Department of Education
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1 Ounce =1 Oz Eq MMA Other MMA Require Larger Serving for 1 Oz Eq

= Cooked lean meat, poultry, and fish k| : p 3 ounces surimi % cup cooked dry

beans, peas, or lentils

= Natural and process cheeses 2.2 ounces (% cup) tofu

2 tablespoons nut or

= Tempeh Y
p : \ 2 ounces (% cup) cottage -

= Alternate protein products (APP) or ricotta cheese

4 ounces (% cup) yogurt
3
Nuts and seeds % large egg or soy yogurt

Connecticut State Department of Education Connecticut State Department of Education

Serving Size for MMA Minimum Creditable Amount for MMA

= Refers to cooked amount
of lean meat, lean poultry,
or fish without

* Bone

* Breading
* Binders

* Extenders

* Otheringredients

Connecticut State Department of Education Connecticut State Department of Education

How to Credit

LI Commercial processed Nut and seed butters
Requirements products
for MMA

Yogurt and soy yogurt

Deli meats Tofu and tofu products

Dried meats

Tempeh

Connecticut State Department of Education

Connecticut State Department of Education

Cheeses
Eggs
Beans, peas, and lentils

Nuts and seeds

Surimi
Alternate protein
products (APPs)

Connecticut State Department of Education
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Use Food Buying Guide for Child Nutrition Programs (FBG)

= Provides food yields and
crediting information

= Cooking losses occur when
many raw meats and meat N:a?::@:::‘
alternates are cooked for
service

= Ensures correct crediting

Connecticut State Department of Education

Crediting Example for Unprocessed versus Processed

1 ounce =10z eq MMA 1 ounce = ? MMA

Connecticut State Department of Education

More Information About CN Labels and PFS

= Module 8: Meal Pattern
Documentation for / | What'sinaMeal
oy . ‘Meal Patterns for Grades K-12
Crediting Commerecial i the School Nutrition Programs

Processed Products Module 8: Meal Pattern
Documentation for Crediting
Commercial Processed Products

R T e e e
ct. / P 8-

ps://p

Connecticut State Department of Education

Connecticut State Department of Education

May 2026

Crediting Commercial Processed Products

= Do not credit based on serving weight

G B WA

Connecticut State Department of Education

Required Crediting Documentation for Processed Foods

= Must have Child Nutrition (CN)
label or product formulation
statement (PFS)
* Without this documentation,
cannot credit unless in FBG
= Must review PFS prior to
purchasing and serving

Connecticut State Department of Education

USDA Resource

USDA Memo SP 05-2025, CACFP
04-2025, and SFSP 02-2025:
Guidance for Accepting
Processed Product

Documentation for Meal
Pattern Requirements

Connecticut State Department of Education


https://www.fns.usda.gov/tn/food-buying-guide-for-child-nutrition-programs
https://portal.ct.gov/sde/nutrition/meal-pattern-training-materials#module8
https://www.fns.usda.gov/cn/labeling/guidance-accepting-processed-product-documentation
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CSDE Resource

Crediting Commercial
Meat/Meat Alternate
Products in the School
Nutrition Programs

https://portal.ct.gov/-/i

CSDE Resource

Accepting Processed Product
Documentation in the School
Nutrition Programs

ct.gov/-/media/sde/nutrition/ it ing_processed_product_documentation_snp.pdf

dia/sde/nutrition/nslp/crediting/credit_ ial_mma_snp.pdf

Connecticut State Department of Education

Deli Meats

Connecticut State Department of Education

Required Amount for 1 Oz Eq Depends on Ingredients

= Read ingredients before purchasing
* Added liquids, e.g., water and broth
* Binders and extenders
= Products with added liquids, binders,

and extenders credit based on
percentage of meat, not weight

* Requires CN label or PFS

Connecticut State Department of Education

Connecticut State Department of Education

Connecticut State Department of Education

Examples of Deli Meats

Turkey
Ham

Roast beef
Salami

Bologna

Connecticut State Department of Education

Develop Standardized Recipes for
Menu Items with Deli Meats

= |Indicate MMA based on specific
weight of specific brand

= Round up weight of deli meat to
nearest % ounce

Examples
* List 1.2 ounces as 1.25 ounces

* List 1.6 ounces as 1.75 ounces

Connecticut State Department of Education

May 2026


https://portal.ct.gov/-/media/sde/nutrition/nslp/crediting/credit_commercial_mma_snp.pdf
https://portal.ct.gov/-/media/SDE/Nutrition/NSLP/Crediting/Accepting_Processed_Product_Documentation_SNP.pdf
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Summary: Crediting Deli Meats

= Obtain CN label or PFS if product
not listed in FBG

= Cannot credit based on serving
weight unless product does not
contain added liquids, binders,
or extenders

Connecticut State Department of Education

Dried Meat, Poultry, and Seafood Products

Connecticut State Department of Education

Crediting Dried Meat, Poultry, and Seafood Products

* Not listed in FBG 4 Y
= Require CN label or PFS to credit 'éf
|4

= Must evaluate PFS for compliance
with USDA crediting requirements

Connecticut State Department of Education

CSDE Resource

Crediting Deli Meats in the
School Nutrition Programs

Connecticut State Department of Education

Examples of Dried Meat, Poultry, and Seafood Products

= Shelf-stable, dried, and semi-dried
meat, poultry, and seafood

* Beef jerky
* Turkey jerky

* Summer sausage

Connecticut State Department of Education

Three Crediting Requirements

1. Creditable meat/poultry/seafood
ingredient must match ingredients
statement on product's label

2. Creditable meat/poultry/seafood

ingredient must have similar
description to a food item in FBG

3. Creditable amount cannot exceed
product weight

it_deli_snp.pdf

May 2026



https://portal.ct.gov/-/media/SDE/Nutrition/NSLP/Crediting/Credit_Deli_SNP.pdf
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Consider Developmental Readiness for Dried Meats

= May be a choking hazard for
young children

= Modify foods and menus as
appropriate

Connecticut State Department of Education

USDA Resource

Webinar:

Moving Forward: Update on
Food Crediting in Child
Nutrition Programs with
Guidance for Dried Meat
Products

Maving Forward: Updata en Food Crediting n Child Mutrition
Programs with Guidance for Died,

Mest Products

ps:/ /www.fns.usda. ing-forward-update-food

Connecticut State Department of Education

1 Ounce Cheese =1 0z Eq MMA

= Natural cheeses, e.g., Colby,
Monterey Jack, and Swiss

= Process cheeses, e.g., American

Connecticut State Department of Education

Connecticut State Department of Education

USDA Resource

USDA Memo SP 21-2019:
Crediting Shelf-Stable, Dried
and Semi-Dried Meats, Poultry,

and Seafood Products in the
Child Nutrition Programs

https://s d: liting-shelf-stable-dried-and- i-dried- ltry

Connecticut State Department of Education

Cheeses

Connecticut State Department of Education

2 Ounces or % Cup Cheese =1 0z Eg MMA

= Cottage cheese

= Ricotta cheese

Connecticut State Department of Education



https://www.fns.usda.gov/cn/crediting-shelf-stable-dried-and-semi-dried-meat-poultry-and-seafood-products-child-nutrition
https://www.fns.usda.gov/tn/moving-forward-update-food-crediting-dried-meat-products

Preschool Meal Pattern Training for the School Nutrition Programs

Module 5: Meats/Meat Alternates Component

2 Ounces Cheese = 1 0z Eg MMA

= Cheese substitute, cheese food
substitute, and cheese spread
substitute

* Must meet Food and Drug
Administration’s (FDA) Standards
of Identity for substitute foods

Connecticut State Department of Education

Connecticut State Department of Education

Beans, Peas, and Lentils

Connecticut State Department of Education

Connecticut State Department of Education

Foods Containing Cheese

= Must maintain documentation,
e.g., pizza, macaroni and
cheese, and lasagna

Connecticut State Department of Education

Crediting Eggs

= % large egg = 1 ozeq MMA

= Only whole eggs credit

* Egg whites without yolk
do not credit

* Liquid egg substitutes
do not credit

= Maintain documentation
for egg-based foods

Connecticut State Department of Education

Beans, Peas, and Lentils are Pulses

= Dried edible seeds of legumes
(plants that include pods)

Connecticut State Department of Education

May 2026
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Examples of Beans, Peas, and Lentils

Black beans . : = One serving may credit as MMA or
Edamame (soybeans) . s vegetables but not both in same

Garbanzo beans (chickpeas) meal or snack

Kidney beans = & May credit as either vegetables or

Lentils MMA in different meals and snacks

Navy beans £5 3 ar If lunch include two servings, may
Split peas oS, credit one as MMA and one as
! vegetables

White beans

Connecticut State Department of Education Connecticut State Department of Education

Crediting Amounts for Beans, Peas, and Lentils Examples of Roasted Beans, Peas, and Lentils

= % cup cooked = 1 0z eq MMA te = Roasted chickpeas
= Roasted lentils

= Roasted soybeans (soy nuts)

Connecticut State Department of Education Connecticut State Department of Education

Crediting Roasted Beans, Peas, and Lentils Consider Developmental Readiness
for Roasted Beans, Peas, and Lentils
= Different crediting from cooked
beans, peans, and lentils = May be a choking hazard for

* Credit based on weight not volume < s young children

* 1ounce=10zeq MMA

Connecticut state Department of Education Connecticut State Department of Education

Connecticut State Department of Education
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Pasta Products Made of 100% Bean, Pea, and Lentil Flours Crediting Pasta Products Made of
100% Bean, Pea, and Lentil Flours

= May choose to credit as MMA if
offered with another MMA, e.g.,
tofu, cheese, or ground beef

* Example: Chickpea pasta with
meat sauce

= % cup cooked = 1 0z eq MMA

Connecticut State Department of

Examples of Pasta Products CSDE Resource

= Example 1: Red Lentil Pasta Crediting Beans, Peas, and
Ingredients: Red lentil flour N Lentils in the School Nutrition

= Example 2: Chickpea flour Pasta o b= e
Ingredients: Chickpea flour - N

=100% bean/pea/lentil flour

t_beans_peas_lentils_snp.pdf

Connecticut State Department of Education

Nuts and Seeds Creditable Nuts and Seeds

Almonds Pine nuts
Brazil nuts Pistachios
Cashews Pumpkin seeds

Filberts Soy nuts

Macadamia nuts Sunflower seeds
Peanuts

Connecticut State Department of Education

Connecticut State Department of Education

Connecticut State Department of Education

May 2026

10


https://portal.ct.gov/-/media/sde/nutrition/nslp/crediting/credit_beans_peas_lentils_snp.pdf
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Crediting Amounts for Nuts and Seeds

= 1 ounce =1 0z eq MMA

Connecticut State Department of Education

Nut and Seed Butters

Connecticut State Department of Education

Crediting Amounts for Nut and Seed Butters

= 2 tablespoons =1 0z eq MMA

=1.1 ounces

Connecticut State Department of Education

Connecticut State Department of Education

Consider Developmental Readiness for Nuts/Seeds

= Nuts, seeds, and chunks or
spoonfuls of nut or seed butters
may be choking hazards
* USDA recommends any nuts/seeds

are in a prepared food and ground or
finely chopped

* Use creamy (not chunky) nut/seed
butters and spread thinly

Connecticut State Department of Education

Creditable Nut and Seed Butters

= Almond butter

= Cashew butter
Peanut butter
Sesame seed butter
Soy nut butter

Sunflower seed butter

Connecticut State Department of Education

Serving Size Considerations for Nut and Seed Butters

= Appropriateness of serving size for
each age group

= Might be unreasonable to provide
full serving in one menu item, e.g.,
3 tablespoons on 1 slice bread
* Recommend smaller serving
supplemented with another MMA,
e.g., 2 tablespoons peanut butter with
% oz eq MMA = 1% 0z eq MMA

11


https://foodbuyingguide.fns.usda.gov/files/Reports/USDA_FBG_Section1_MeatsAndMeatAlternatesYieldTable.pdf
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CSDE Resource

Crediting Nuts and Seeds in the
School Nutrition Programs

ct.gov/-/medi: ti iti it_nuts_seeds_snp.pdf

Connecticut State Department of Education

Crediting Yogurt and Soy Yogurt

= Must meet FDA standard
of identity

Connecticut State Department of Education

Serving Size for Yogurt and Soy Yogurt

= % cup or 4 ounces =
1 0z eq MMA

Connecticut State Department of Education

Connecticut State Department of Education

Yogurt and Soy Yogurt

Connecticut State Department of Education

New Limit for Added Sugars July 1, 2025

= USDA final rule, Child Nutrition
Programs: Meal Patterns
Consistent with the 2020-2025
Dietary Guidelines for Americans

= No more than 12 grams per 6
ounces (2 grams per ounce)

https://www.fns.usda.gov/cn/fr-042524

Connecticut State Department of Education

Same Crediting Requirements for All Types/Varieties

= Plain or flavored
Sweetened or unsweetened

Any fat content

Added fruit (blended or
on bottom)

Connecticut State Department of Education

12


https://portal.ct.gov/-/media/SDE/Nutrition/NSLP/Crediting/Credit_Nuts_Seeds_SNP.pdf
https://www.fns.usda.gov/cn/fr-042524
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Noncreditable Yogurt Products

= Drinkable/squeezable
yogurt

= Frozen yogurt

‘ YOGURT

SQUEEZABLE YOOURT

s &

= Homemade yogurt

= Yogurt-flavored products
* Yogurt bars
* Yogurt-covered cereal bars
* Yogurt-covered fruits/nuts

Connecticut State Department of Education

Tofu and Tofu Products

Connecticut State Department of Education

Three Crediting Requirements for Tofu

1. Commercially prepared

2. Easily recognized as meat
substitutes, e.g., tofu burgers
and tofu sausages

3. 2.2 ounce serving contains
at least 5 grams of protein

Connecticut State Department of Education

Connecticut State Department of Education

» |

CSDE Resource

Crediting Yogurt in the
School Nutrition Programs

ps://p .ct.gov/-/media/sde/n n/nslp/ iting, lit_yogurt_snp.pdf

Connecticut State Department of Education

Crediting Tofu and Tofu Products

= 2.2-ounces (% cup) =
1 0z eq MMA

Connecticut State Department of Education

CSDE Resource

Crediting Tofu and Tofu
Products in the School
Nutrition Programs

it_tofu_snp.pdf

Connecticut State Department of Education

May 2026
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https://portal.ct.gov/-/media/sde/nutrition/nslp/crediting/credit_yogurt_snp.pdf
https://portal.ct.gov/-/media/SDE/Nutrition/NSLP/Crediting/Credit_Tofu_SNP.pdf
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Tempeh is

A highly nutritious fermented
soybean cake that is traditionally
made from whole soybeans

Connecticut State Department of Education Connecticut state Department of Education

Crediting Tempeh nts
T T .
= 1 ounce =1 0z eq MMA " iy = Brown rice
= Applies only to products with o i 3y = Sunflower seeds
specific ingredients P ¥
* Soybeans (or other legumes)

= Sesame seeds

* Water > = Flax seed

* Tempeh culture = Vegetables
* For some varieties, vinegar,
seasonings, and herbs

Must have CN label or PFS

Connecticut State Department of Education Connecticut State Department of Education

USDA Resource Surimi Seafood

USDA Memo SP 25-2019:
Crediting Tempeh in the
Child Nutrition Programs

Connecticut state Department of Education Connecticut State Department of Education

14
Connecticut State Department of Education


https://www.fns.usda.gov/cn/crediting-tempeh-child-nutrition-programs
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Crediting Surimi Seafood

Surimi Seafood is

= Amount of fish varies
depending on manufacturer
and product

A pasteurized, ready-to-eat,
restructured seafood product that
is usually made from pollock

— -

Terms to Know

Connecticut State Department o Education Connecticut State Department of Education

Oz Eq Contribution of Surimi Seafood USDA Resource

USDA Memo SP 24-2019:
Crediting Surimi Seafood in
the Child Nutrition Programs

m MMA contribution *
m % oz eq (minimum creditable amount)

%0z eq

* Requires CN label or PFS to credit differently

usda.gov/cn/crediti imi-seafood-child

Connecticut State Department of Education

te Department of Education

USDA Resource Alternate Protein Products (APPs)

Webinar: Py,
Additional MMA Options e —
for CNPs: Crediting
Tempeh and Surimi

Additions! Meat/Meat Alternate Options for CNPs: Crediting Tempeh

ttps:// usda.gov/! iti I p imi

Connecticut State Department of Education

Connecticut State Department of Education

15
Connecticut State Department of Education


https://www.fns.usda.gov/cn/crediting-surimi-seafood-child-nutrition-programs
https://www.fns.usda.gov/tn/calculating-sugar-limits-yogurt-cacfp
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Alternate Protein Products (APPs) are Used in Entrees with Visible Meat or Meat Alternate

Food ingredients used alone or in Examples
combination with meat, poultry, or

= Beef patties
seafood

= Beef crumbles
= Pizza topping

= Tuna salad

Terms to Know

Connecticut State Department o Education Connecticut State Department of Education

Used in Other Commercial Products Examples of APPs

Examples Soy flour
= Veggie burgers i \ Soy concentrate

= Soy hotdogs T T Soy isolate

= Meatless chicken nuggets \ REr \S Whey protein concentrate
or patties i

Whey protein isolate

Casein

Connecticut State Department of Education Connecticut State Department of Education

Specific Crediting Criteria for Allowable Documentation for APPs
Commercial Products with APPs
= CN label
* Defined by USDA - = PFS with supporting

= Appendix A of NSLP and 3 documentation from
SBP regulations p . A manufacturer

Must obtain documentation
from manufacturer for all APPs

https://:

Connecticut state Department of Education Connecticut State Department of Education

16
Connecticut State Department of Education


https://www.ecfr.gov/current/title-7/subtitle-B/chapter-II/subchapter-A/part-210#p-Appendix-A-to-Part-210(II.)(A.)(1.)
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Crediting Amounts for APPs USDA Webpage

* 1ounce =10zeq MMA Alternate Protein Products

= APP Sample Documentation

= Frequently Asked Questions

usda.zov/tn/cnp/food-ind
ps:// d; /cnp/ \i

Connecticut State Department of Education Connecticut State Department of Education

CSDE Resource

Requirements for Alternate Noncreditable

Protein Products in the School
Nutrition Programs

ct.gov/-/media/sde/nutrition/| o _requi . snp.pdf

ps://p

Connecticut State Department of Education Connecticut State Department of Education

Examples of Noncreditable MMA CSDE Resource

Bacon (pork) Tofu products not easily
recognized as meat substitutes

Noncreditable Foods in
the Meal Patterns for the
School Nutrition Programs

Commercial canned soups, e.g.,
beef barley, beef noodle, turkey or Tofu with less than 5 grams of
chicken noodle, and turkey or protein in 2.2-ounce serving

chicken rice Yogurt/soy yogurt with more

Cream cheese and sour cream than 2 grams of added sugars

Egg whites without yolk PENOUNCE

Yogurt products, e.g., drinkable

Liquid egg substitutes
or squeezable yogurt, frozen

Imitation cheese yogurt, yogurt bars, yogurt-
covered breakfast bars, and
yogurt-covered fruits and nuts

Salt pork and scrapple

ps://p ct.gov/-/media/sde/nutrition/nsl| iti i :_foods_snp.pdf

Connecticut state Department of Education Connecticut State Department of Education

17
Connecticut State Department of Education


https://www.fna.usda.gov/tn/cnp/food-industry-toolkit/app
https://portal.ct.gov/-/media/sde/nutrition/nslp/crediting/app_requirements_snp.pdf
https://portal.ct.gov/-/media/sde/nutrition/nslp/crediting/noncreditable_foods_snp.pdf
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) ki USDA’s Best
-~ "‘% Practices for

MMA

3
%

Best Practice Recommendation 2

= Limit processed meats to
no more than one serving
per week

https://fns-prod. /program-operator/best-p

Best Practice Recommendation 1

= Serve only lean meats, nuts,
and legumes

d us/cacfo/, i
ps:// /e progi P / practices

Connecticut State Department of Education

Best Practice Recommendation 3

= Serve only natural cheeses
and choose low-fat or
reduced fat-cheeses

https://fns-prod. us/c progi P /I pi

Connecticut State Department of Education

Resources

Connecticut State Department of Education

Comnecticut StateDepartment of Education

CSDE Webpage

Crediting Foods in School
Nutrition Programs

Crediting Foods in School Nutrition Programs

= MMA
= Grains

= Vegetables

= Fruits
= Milk

18


https://fns-prod.azureedge.us/cacfp/program-operator/best-practices
https://fns-prod.azureedge.us/cacfp/program-operator/best-practices
https://fns-prod.azureedge.us/cacfp/program-operator/best-practices
https://portal.ct.gov/sde/nutrition/crediting-foods-in-school-nutrition-programs/meats-and-meat-alternates
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CSDE Resource

Crediting Guide for the School
Nutrition Programs

CSDE Webpage

Crediting Documentation for
the Child Nutrition Programs

Crediting Guide for the

= Child Nutrition labels

= Product formulation statements

= Nutrition information

= Accepting product documentation

= Standardized recipes

= Food Buying Guide for Child
Nutrition Programs

Connecticut State Department of Education

CSDE Resource

Crediting Summary Charts for
the Meal Patterns for the
School Nutrition Programs

ide_crediting_snp.pdf /portal.ct. ition/crediti ion-for-the-child-nutrition-prog

Connecticut State Department of Education

CSDE Resource

Meal Pattern and Crediting
Resources for the School
Nutrition Programs

= NSLP
= SBP
= ASP

eee Y g iti iti P O G / t.gov/- ;_school_meal_patterns_snp.pdf

Connecticut State Department of Education

Connecticut State Department of Education

Questions? Thank you for

enll & ﬁg participating!

= Contact the school

nutrition programs
staff

https://portal.ct. /-/media/sde/nutriti —

Connecticut State Department of Education

Connecticut State Department of Education

19
Connecticut State Department of Education


https://portal.ct.gov/-/media/sde/nutrition/mpg/guide_crediting_snp.pdf
https://portal.ct.gov/sde/nutrition/crediting-documentation-for-the-child-nutrition-programs/accepting-product-documentation
https://portal.ct.gov/-/media/sde/nutrition/nslp/crediting/crediting_summary_charts_snp.pdf
https://portal.ct.gov/-/media/sde/nutrition/nslp/crediting/resources_school_meal_patterns_snp.pdf
https://portal.ct.gov/-/media/sde/nutrition/cnstaff/countyassign.pdf
https://portal.ct.gov/sde/nutrition/meal-patterns-preschoolers-in-school-nutrition-programs

USDA Nondiscrimination Statement

In accordance with federal civil rights law and
U.S. Department of Agriculture (USDA) civil rights
regulations and policies, this institutionis
prohibited from discriminating on the basis of
race, color, national origin, sex (includinggender
identityand sexual orientation), disability, age,
or reprisal or retaliation for prior civil rights
activity.

Program information may be made availablein
languages other than English. Persons with
disabilities who require alternative means of
communicationto obtain program information
(e.8., Braille, large print, audiotape, American
sign Language), should contact the responsible
state or local agency that administersthe
program or USDA's TARGET Centerat (202) 720-
2600 (voice and TTY) or contact USDA through
the Federal Relay Service at (800) 877-8339.

To file a program discrimination complaint,a Complainant should
completea Form AD-3027, USDA Program Discrimination Complaint Form
which can be obtainedonlineat: https://www.usda.gov/sites/default,
files/documents/ad-3027.pdf, from any USDA office, by calling (866) 632-
9992, or by writinga letter addressed to USDA. The letter must contain
the complainant’s name, address, telephone number, and a written

description of the alleged di atoryaction in sufficient det:

inform the Assistant Secretary for Civil Rights (ASCR) about the nature
and date of an allegedcivil rights violation. The completed AD-3027 form
or letter must be submittedto USDA by:

mail: U.S. Department of Agriculture

Office of the Assistant Secretary for Civil Rights
1400 Independence Avenue, SW
Washington, D.C. 20250-9410; o

fax: (833) 256-1665 or (202) 690-7442; or
email: program.intake@usda.gov

This institutionis an equal opportunity provider.

Connecticut State Department of Education

Connecticut State Department of Education
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CSDE Nondiscrimination Statement

The Connecticut State Department of Education is committed to a policy of equal opportunity/affirmative
action for all qualified persons. The Connecticut Department of Education does not inatein any
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