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Allowable Types of Meal Service

= Pre-plated meal service
= Cafeteria-style meal service
= Family-style meal service

= Combination-style meal
service
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Meal Patterns . Fruits Component and

. Meal Pattern Comparison of R EComponent

Preschool and Grades K-12 . Grains Component

. Meal Service for
Preschoolers

. Milk Component
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Allowable Types
of Meal Service

Pre-plated Meals



https://portal.ct.gov/SDE/Nutrition/Meal-Patterns-Preschoolers-in-School-Nutrition-Programs/How-To
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Pre-plated Meal Service
= Staff pre-plate minimum portion of each component

= Best practices
* Prepare plates and cups before children are seated

* Measure required servings with
appropriate serving utensils

* Provide training and guidance on
required servings to all staff

Cafeteria-style
Meal Service

Family Style Meal
Service

Connecticut State Department of Education

CSDE Webpage

Document/Forms
Section of Meal
Patterns for
Preschoolers in School
Nutrition Programs

= Menu Forms
= Production records

December 2023

School-Nutriti

Cafeteria-style Meal Service

Food service staff serve
meal components

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

Some young children may
need assistance with
carrying their tray

Family-style Meal Service

= USDA recommends
for ages 3-4



https://portal.ct.gov/SDE/Nutrition/Meal-Patterns-Preschoolers-in-School-Nutrition-Programs/Documents#MenuFormsPreschoolers
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Family-style Meal Service Requirements for Reimbursable
Meals with Family Style
= Allows children to serve 3=
themselves from communal £ -2\ g* = Minimum portions for each
platters or bowls of food with . o child and supervising adults
assistance from supervising -

= Supervising adults encourage
adults 3 E &

full portions during meal
= Helps children develop

= Chi >
healthy eatingIHaBIA Child must take 2 % cup of

vegetable/fruit

Best Practices for Family Style . 1 Written Procedures for Family Style

= Place components in communal = Required
bowils or dishes on table before

children are seated = Must indicate how SFA

implements family-style

Use appropriately sized bowls, meal service

dishes, and serving utensils for

children to serve themselves 3 = Must provide assurances that
all meals will comply with
preschool meal pattern

Have staff sit with children and = requirements

assist with serving

Serve milk in child-sized pitchers

Connecticut State Department o cember 202 et Department of Education * December 2023

Written Procedures for Family Style Five Required Areas for Written

= Must share with all staff and Procedures fanESUiE

supervising adults involved in 1. SFA will prepare minimum
implementing family-style meal ‘ E serving for each required

service component

= Maintain on file for CSDE’s _ ’ = Supervising adults will offer
Administrative Review minimum serving of each
required component to each
child at table

Connecticut State Department of Education 3
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Five Required Areas for Written
Procedures for Family Style

2. Reimbursable meals will be
monitored by a trained
supervising adult who sits
with children at each table

Five Required Areas for Written
Procedures for Family Style

4. Prevent overt identification
of children’s meal eligibly
status during family-style
meal service
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CSDE Webpage

Meal Patterns for

Preschoolers in - : :

School Nutrition Meal Patterns for Preschoolers in School Nutrition Programs
Programs Overview
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Five Required Areas for Written
Procedures for Family Style

3. Supervising adults will
determine meal counts at
point of service

= SFA will claim preschool
meals based on meal counts

Five Required Areas for Written
Procedures for Family Style

5. Conduct and document
adequate training for all
supervising adults

* Preschool meal patterns
* Meal counting

 Civil rights

December 2023

https://portal.ct.gov/SDE/Nutrition/Civil-Rights-for-Child-Nutrition-Programs#schools
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Combination-


https://portal.ct.gov/SDE/Nutrition/Civil-Rights-for-Child-Nutrition-Programs#schools
https://portal.ct.gov/SDE/Nutrition/Meal-Patterns-Preschoolers-in-School-Nutrition-Programs#MealServicePreschoolers
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Combination-style Meal Service Allowable Types of Meal Service

* Combines pre-plated meal Preschool lunch menu for ages 3-4 Pre-plated meal service

service and family-style ey eandwich

meal service Vegetable soup Cafe.terla-style meal
Garden salad service

Good option when meal Diced peaches B .

contains foods that cannot Low-fat milk, unflavored Famlly-style meal service

be easily or safely passed in Brezplated B IFamilvjstyle Combination-style meal

common serving dishes = Vegetable | = Turkeysandwich service
soup = Garden salad
Ensure supervising adults understand = Milk = Diced peaches

and meet requirements

; h Staff Must Understand and
Considerations Follow USDA Requirements

for Classroom
Meals

= Food service staff

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

Develop standard operating procedures
(SOPs) for classroom meals

Connecticut state Department o

CSDE Resource

Requirements for

Classroom Meals in

the National School

Lunch Programand |

School Breakfast
Program

/ _Classroom_Meals_NSLP_SBP.pdf

Connecticutstate Department of Education « December 2023
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Accurate Meal
Counts at Point
of Service


https://portal.ct.gov/-/media/SDE/Nutrition/NSLP/Forms/MealCount/Requirements_Classroom_Meals_NSLP_SBP.pdf
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Point of Service Accurate Meal Counts

The point where the child at Point of Service
receives a reimbursable free,
reduced-price, or paid meal

=%
o

= Designated staff determine \J I

7*#’"4

* Must prevent overt - 7\
identification

meal counts at point of service -
&\
o’

on

A L
Staff training is critical

CSDE Webpage

Meal Counting and = Y p Offer versus
Claiming for School = < B L

Nutrition Programs ~ ; i ‘ Serve (OVS)
Considerations
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ovs OVS Considerations

A provision that allows students
in grades K-12 to decline some of
the offered foods in reimbursable = Exception for co-mingled

meals meal service at lunch/breakfast

= Not allowed for preschoolers

 All meal pattern requirements
for older grades also apply to
preschoolers

* Mustimplement OVS Preschoolers co-mingled

for preschoolers with grades K-5 at lunch
Terms to Know e

Connecticut State Department of Education 6
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More Guidance on Co-mingled Meals

Preschool Meal Pattern
Training for the School
Nutrition Programs

Module 2: Introduction to
Preschool Meal Patterns

Potable Water

Drinking water that comes from
surface and ground sources and is
treated to levels that meet state
and federal standards for
consumption

Connecticut state Department o

Important Considerations
for Offering Water

= Water is not part of reimbursable
meals or ASP snacks

= Students are not required
to take water

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

Connecticut State Department of Education

Water Availability
During Meal
Service

Potable Water Must Be Available
During Meal Service

1. No restrictions
2. No charge
3. Unflavored

CSDE Resource

Meal Pattern Training
for School Nutrition
Programs

Module 14: Water
Availability During
Meal Service

onnecticut State Department of Education « December 2023


https://portal.ct.gov/SDE/Nutrition/Meal-Pattern-Training-Materials
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CSDE Resource

Menu Planning Guide
for Preschoolers in the
National School Lunch ‘
Program and School e etk e
Breakfast Program o

Meal Service
Resources

.ct.gov/- i ition/NSLP/ 1_Planning_Guide_Preschool.pdf

CSDE Webpage USDA Resource

Meal Patterns for S : == Serving School Meals
Preschoolers in to Preschoolers
School Nutrition

Programs e LT English and Spanish

= Meal Service for
Preschoolers section

CSDE Resource

Resources for the [ v7 Questions?
Preschool Meal 2 5 -

Patterns . ! ! Contact the school
nutrition programs
staff

ct. i it / J :_Preschool_Meal_Patterns.pdf

onnecticut State Department o Education » Decer
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https://portal.ct.gov/-/media/SDE/Nutrition/NSLP/Preschool/Menu_Planning_Guide_Preschool.pdf
https://portal.ct.gov/SDE/Nutrition/Meal-Patterns-Preschoolers-in-School-Nutrition-Programs#MealServicePreschoolers
https://www.fns.usda.gov/tn/serving-school-meals-preschoolers
https://portal.ct.gov/-/media/SDE/Nutrition/NSLP/MealPattern/Resources_School_Meal_Patterns_grades_K-12.pdf
https://portal.ct.gov/-/media/SDE/Nutrition/CNstaff/countyassign.pdf
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In accordance with federal civil rights law and U.S. Department of Agriculture (USDA) civil rights regulations and policies, t
institution s prohibited from discriminating on the basis of race, color, national origin, sexlm(\udmggendendentllvandSexual

Th an k yo u fo r orientation), disability, age, or reprisal or retallation for prior civil ights activity.

Program information may be made avzllzbleln languages otherthan Englvsh Persons with disabilities who require alternative means
mati

t' H t' ] of communicati program ., Braille, large print, audiotape, American Sign Language), should contact the
participating! e e e el
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 obtained online at: https://wwiw.usda.gov/sites/default/files/ documents/ad-3027.pdf, from any USDA office, by
calling (866) 632-9992, or by writing a letteraddressedto USDA. The lettermust contain the complainant’s name, address, telephone
number, and a written descri d discrimi icient detail to inform the Assistant Secretary for Civil
Rights (ASCR) about the nature and date of an alleged i ights vialation. The completed AD-3027 form o ettermust be submitted
to USDA by:

1. mail: U.S. Department of Agriculture
Office of the Assistant Secretary for Civil Rights
1400 Independence Avenue, SW
Washington, D.C. 20250-9410; or
Ll PR i

email: program.intake @usda.g

Thisinstitution is an equal opportunity provider.

COTEEIEUSE DT o Lo e 208

The ConnecticutState Department of Educationis committed o a policy of equal opportunity/affirmative action for all
qualified persons. The Connecticut Department of Education does not discriminatein any employment practice, education
program, or educational activity on the basis of race; color; religious creed; age; sex; pregnancy; sexual orientation;
workplace hazards to reproductivesystems, gender| nati

retaliation for previously opposed discrimination or coercion, lntellectualdlsablh(y,geneucm!armalm learning disability;
physical disabi cluding t dness); mental disability (past/present history thereof)

veteran status; status as a victim of domesticviolence; or criminal record in state employment, unless there is a bona fide
oceupational qualification excluding persons n any af the alaremen(]onedpmtected:lasses Inquiries regardingthe
ConnecticutState Department of Education’s non es should be directed to: Attorney Louis Todisco,
Connecticut State Department of Education, by mail 50 cnlumhussamevam Hartford, CT 06103-1841; or by telephone
860-713-6594; or by email louis.todisco@et.gov.

Connecticut State Department of Education 9
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