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Module 9 Topics

Allowable types of meal service
Classroom meals

Offer versus serve (OVS)
considerations

Water availability during meal service

Resources
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Four Allowable Types of Meal Service

Pre-plated meal service

Allowable Types
of Meal Service

Cafeteria-style meal
service

Family-style meal service '
Combination-style meal * )
- -

service
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Description of Pre-plated Meal Service

= Staff pre-plate minimum
portion of each meal
component

Pre-plated Meals

Connecticut state Department of Education Connecticut State Department of Education

Best Practices for Pre-plated Meal Service Examples of Staff Training and Guidance

= Prepare plates and cups Food Service Staff Non-food Service Staff

before children are seated = Production records = Information on specific

Measure required servings « Standardized recipes portions, e.g., menu
with appropriate serving . S, P planning form with
utensils required servings of

Provide training and each meal component

guidance on required
servings to all staff

Connecticut State Department of Education

CSDE Webpage

Meal Patterns for -— } 2 .
Preschoolers in School H Cafeteria-style

Nutrition Programs brcloninluoiisorusecri SO . Meal Service

= Menu Forms

= Production records
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https://portal.ct.gov/sde/nutrition/meal-patterns-preschoolers-in-school-nutrition-programs/menu-forms-and-production-records
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Description of Cafeteria-style Meal Service

= Food service staff serve
meal components

Family Style
Meal Service

LS
]

= Children may self-serve
some foods, e.g., milk
or fruit

= Some young children may
need assistance with
carrying their tray
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Description of Family-style Meal Service

Recommended Ages for Family-style Meal Service
= 0 =y
= Children serve » 4?

"

themselves from .= /
communal platters or "{4 5

bowls of food with
assistance, if needed,
from supervising adults
who sit with the children
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Benefits of Family-style Meal Service

Encourages pleasant eating
environment

Requirements for
Reimbursable
Meals with
Family Style

Supports and promotes mealtimes
as learning experience

Helps children develop healthy eating
habits

Helps children develop motor skills,
dexterity, hand strength
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Requirement 1: Minimum Portions Example of Determining Minimum Portions

= Minimum portions % Lunch Meal Pattern Apple Slices
for each child and for Ages 3-5

. . = 4 children at table
supervising adults

= Fruits component =

= Serving bowl contains
% cup 8

at least 1 cup

* % cup each
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If Supervising Adults Eat with Children Requirement 2: Responsibility of Supervising Adults

= Prepared amounts of food and milk ! = Actively encouraging
must include additional amounts $ - v children to serve
needed for adult meals ] ; themselves full portion

. of each meal component
= Expense is allowable cost for P

nonprofit school food service
account (NSFSA)
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Requirement 3: Select At Least % Cup Vegetables/Fruits

= If vegetables/fruits not q
selected, meal is not Best Practices

reimbursable - y | for Family Style
Not required to consume ] { g
vegetables/fruits

Not required to select
minimum amounts of
any other meal
components

Connecticut state Department of Education Connecticut State Department of Education
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Family Style Best Practice 1

= Place meal
components in
communal bowls
or dishes on table
before children are
seated
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Family Style Best Practice 3

= Serve milk in child-sized
pitchers

Connecticut State Department of Education

Required Written
Family Style
Procedures

Connecticut State Department of Education
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Family Style Best Practice 2

= Use appropriately sized
bowls, dishes, and serving
utensils for children to serve
themselves

Connecticut State Department of Education

Family Style Best Practice 4

= Have staff sit with
children and assist
with serving

Connecticut State Department of Education

Written Family Style Procedures Must

= |Indicate how school food authority
(SFA) will implement family-style
meal service

= Provide assurances that all meals

will comply with preschool meal
pattern requirements

Connecticut State Department of Education
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Communicating Family Style Procedures

= Must communicate to all staff and
supervising adults involved in
implementing family-style meal
service

Connecticut state Department of Education

Five Required
Areas for Written
Family Style

Procedures
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Area 2 for Written Family Style Procedures

= Reimbursable meals will be
monitored by a trained supervising
ELIT
* Best practice: A supervising adult
should sit with the children at each
table

Connecticut State Department of Education
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Maintaining Family Style Procedures

= Maintain on file for CSDE’s
Administrative Review of
school nutrition programs

Connecticut State Department of Education

Area 1 for Written Family Style Procedures

= SFA will prepare minimum serving
for each required meal component

= Supervising adults will offer
minimum serving of each required
meal component to each child at
table

Connecticut State Department of Education

Area 3 for Written Family Style Procedures

= Supervising adults will determine
meal counts at point of service

* Must verify each preschooler takes
at least % cup of vegetables/fruits

= SFA will claim reimbursable meals
based on meal counts

Connecticut State Department of Education
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Area 4 for Written Family Style Procedures Area 5 for Written Family Style Procedures

= SFA will conduct and document
adequate training for all
supervising adults

= All supervising adults and other
applicable staff will prevent overt
identification of children’s meal
eligibly status during family-style
meal service

* Preschool meal patterns
* Meal counting

* Civil rights
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CSDE Webpage

CSDE Webpage

More Guidance

and Resources: Maal Counting and Claiming for School Nutrition Progroms
Meal Counting and probico

Claiming for School

Nutrition Programs

More Guidance

and Resources:

Meal Patterns for
Preschoolers in School
Nutrition Programs

s for Praschoolers in School Nutrition

https//portal.ct it ing-and-claiming iion-prog
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USDA Resource USDA Resource

More Guidance : = More Resources on
and Resources: Family-style Meal Service ::;\,:i:::rr;lm Preschoolers in School Nutrition
Civil Rights for Child a

= Meal Patterns for

Nutrition Programs Preschoolers in School !

Nutrition Programs
= Civil Rights for School

- * Meal Service
Nutrition Programs

» Family Style Meal
Service

https://portal.ct.gov/sde/nutrition/meal-p: el

Commecleut S epariment oL Euestion
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Description of Combination-style Meal Service

= Combines pre-plated
meal service and
family-style meal service

- o Combination-
R & E style Meal
| Service

= Good option when meal
contains foods that
cannot be easily or safely
passed in common

serving dishes
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Example of Combination-style Meal Service for Ages 3-5

Reminder for Combination-style Meal Service
Preschool Lunch Menu Pre-plated = Ensure supervising
adults understand and

Turkey sandwich = Vegetable soup )
meet requirements

Vegetable soup = Milk

Garden salad Family style

Diced peaches = Turkey sandwich

= Garden salad
Low-fat milk, unflavored

= Diced peaches

Connecticut State Department of Education

Review of Allowable Types of Meal Service

Pre-plated meal service Considerations
for Classroom
Meals

Cafeteria-style meal
service

Family-style meal service

Combination-style meal
service

& )
(]
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Staff Must Understand and Follow USDA Requirements

Standard Operating Procedures (SOPs) Recommended

= Food service staff

= Non-food service staff, e.g.,
teachers, teacher aides, and
other applicable classroom staff

Connecticut state Department of Education

CSDE Resource

Requirements for Classroom
Meals in the National School
Lunch Program and School
Breakfast Program

= Detailed explanations of how to
implement a policy through specific
practices or tasks

= Standardize process and provide
step-by-step instructions

= Ensures all staff follow same
procedures and increases
compliance

Connecticut State Department of Education

Accurate Meal
Counts at Point
of Service

- Ey—— ition/nslp/ i ._classroom_meals_nslp_sbp.pdf

Connecticut State Department of Education
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Point of Service Examples of Point of Service

= Cafeteria Meal Service
At end of serving line

The moment in the meal service
where staff can accurately
determine that a reimbursable
free, reduced-price, or paid meal
has been served to an eligible
child

= Family-style Meal Service
After child has had

opportunity to take all
meal components

.-

Terms to Know

Connecticut State Department o Education
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https://portal.ct.gov/-/media/sde/nutrition/nslp/forms/mealcount/requirements_classroom_meals_nslp_sbp.pdf
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CSDE Webpage

= Must have designated
staff to determine meal
counts at point of service

Meal Counting and Claiming
for School Nutrition Programs [ ing for School Nutrtion Programs

= Overview of meal counting

= Staff must prevent overt and claiming

. age . = Edit check forms to document
identification meal count accuracy

= Meal count forms

® Monitoring forms

Staff training is critical = Classroom meals

* Field trips

https://portal.ct.gov/sde/nutrition/meal ting-and-claiming-for-school-nutriti

Connecticut state Department of Education
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ovs

A provision that allows students
in grades K-12 to decline some of
the offered foods in reimbursable
meals

Offer versus
Serve (OVS)
Considerations

.-

Connecticut state Department of Education Connecticut state Department of Education

OVS Not Allowed for Preschool

Exception for Co-mingled Meal Service at Breakfast/Lunch

= All meals served to preschoolers must
include full serving of each meal
component

OVS is required for preschool only when

= Preschoolers are co-mingled with older
students for breakfast or lunch

= AND SFA uses meal pattern for older
grades for both groups

= AND OVS is implemented for older
grades

Connecticut state Department of Education Connecticut State Department of Education
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Co-mingled Meal Service at Breakfast/Lunch Example of Co-mingled Meal Service at Lunch

= All meal pattern requirements = Preschoolers co-mingled
for older grades also apply to with grades K-5

preschoolers

= Must implement OVS for preschoolers

= SFA uses K-5 meal pattern

= School implement OVS for
grades K-5

* Must also implement OVS
for preschool meals

Connecticut State Department of Education

More Guidance on Co-mingled Meals

= Module 10:
Co-mingled

Meal Service

-

Terms to Know

Connecticut State Department o Education

Water

Preschool Meal Pattern
for the School

[ - i) || Availability
: | During Meal

! 0.

Service

May 2026
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Potable Water Potable Water Must Be Available During Meal Service

Drinking water that comes from Three Requirements
surface and ground sources and is
treated to levels that meet state

and federal standards for 2. No charge
consumption

1. No restrictions

3. Unflavored

Connecticut State Department of Education

Connecticut State Department of Education
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Important Considerations for Offering Water

= Water is not part of reimbursable
meals or afterschool snacks

= Students are not required
to take water

= SFAs cannot promote or offer water
as alternative selection to fluid milk
throughout food service area

Connecticut state Department of Education
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CSDE Webpage

Preschool Meal
Service Resources:
Meal Patterns for
Preschoolers in School
Nutrition Programs

Meal Patterns for Preschool
Programs

= Meal Service

https://portal.ct iti p p hool-nutrition-p vice

Connecticut State Department of Education

May 2026

Meal Pattern Training for School Nutrition Programs

= Module 16: Water
Availability During
Meal Service

L
(& %\ What'sinaMeal
| Meal Pattorns for Grades k-12

in the School Nutrition Programs.

Module 16: Water Availability
During Meal Service

Connecticut State Department of Education

CSDE Resource

Guide to Meal Service
Requirements for Preschoolers in
the School Nutrition Programs

Meal schedules

Different types of meal service
Co-mingled meals and snacks
Classroom meals

Field trip meals

h hool /guid,

ps: ._preschool_meal_service_snp.pdf

Connecticut State Department of Education

USDA Resource

Serving School Meals
to Preschoolers

=h e i
ps:// d: / g:

Connecticut State Department of Education
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CSDE Resource

Meal Pattern and Crediting i Questions?

Nutrition Programs SRR ' —

Resources for the School SIS = ﬁ%

. = Contact the school
= NSLP i £ . nutrition programs
= SBP 3 o staff

= ASP

ps:/ ct.gov/-/media/sde/nutriti iti _school_meal_patterns_snp.pdf https://portal.ct.gov/-/media/sde/nutriti / ign.pdf
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USDA Nondiscrimination Statemen

In accordance with federal rights law and To file a program discrimination complaint, a Complainant should

U.S. Department of Agriculture (USDA) civil ri complete a Form AD-3027, USDA Program Discrimination Complaint Form
regulations and polici titutionii which can be obtainedonlineat: https://www.usda gov/sites/defaut/
prohibited from disc n: files/documents/ad-3027.pdf, from any USDA office, by calling (866) 632-
race, color, national origin, sex (includinggender 9992, or by writing a letter addressed to USDA. The letter must contain
identityand sexual orientation), d % the complainant’s name, address, telephone number, and a written

or reprisal or retaliation for prior civil rights description of the alleged discriminatoryaction in sufficient detailto
activity. inform the Assistant Secretary for Civil Rights (ASCR) about the nature
and date of an alleged civil rights violation. The completed AD-3027 form
or letter must be submittedto USDA

Thank you for
participating!

Program information may be made availablein
languages other than English. Persons with

disabilities who require alternative means of . mail: U.S. Department of Agriculture
communicationto obtain program information Office of the Assistant Secretary for Civil Rights
(e.g.,Braille large print, audiotape, American 1400 Independence Avenue, SW
Sign Language), should contact the responsible Washington, D.C. 20250-9410; or
state or local agency that administersthe . fax: (833) 256-1665 or (202) 690-7442; or
program or USDA's TARGET Centerat (202) 720- . email: program.intake@usda.gov
2600 {volceand TTY) or contact USDA through This institutionis an equal opportunity provider.

= - - the Federal Relay Service at (800) 877-8339.
https://portal.ct.gov/sde/s /meal-p: P hool: progi
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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 discriminate in any
employment practice, education program, or educational activity on the basis of race; color; reli

age; sex; pregnancy; sexual orientation; workplace hazards to reproductive systems, genderidentity or
expression; marital status; national origin; ancestry; retaliation for previously opposed discrimination or
coercion, intellectual disability; genetic information; learning disability; physical disability (including, but not
limited to, blindness); mental disability (past/present history thereof); military or veteran status; status as a

victim of domesticviolence; or criminal record in state employment, unlessthere is a bona fide occupational

qualification excluding personsin any of the aforementioned protected classes. Inquiries regardingthe
Connecticut State Department of Education’s nondiscrimination policies should be directed to: Attorney Louis
Todisco, Connecticut State Department of Education, by mail 450 Columbus Boulevard, Hartford, CT 06103-
1841; or by telephone 860-713-6594; or by email louis.todisco@ct.gov.
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