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https://portal.ct.gov/sde/nutrition/meal-pattern-training-materials

https://portal.ct.gov/sde/nutrition/meal-pattern-training-materials

What’s in a Meal Training Modules

▪ 1: Introduction to Training

▪ 2: Introduction to School Meal Patterns

▪ 3: National School Lunch Program (NSLP) Meal 
Pattern

▪ 4: School Breakfast Program (SBP) Meal Pattern

▪ 5: Afterschool Snack Program (ASP) Meal Pattern

▪ 6: Dietary Specifications

▪ 7: Meal Pattern Documentation for School Menus

▪ 8: Meal Pattern Documentation for Crediting 
Commercial Processed Products

▪ 9: Milk Component

▪ 10: Meats/Meat Alternates Component

▪ 11: Fruits Component

▪ 12: Vegetables Component

▪ 13: Grains Component 

▪ 14: Whole Grain-rich (WGR) Requirement

▪ 15: Grain Ounce Equivalents

▪ 16: Water Availability During Meal Service 

▪ 17: Offer versus Serve (OVS) in the NSLP

▪ 18: Offer versus Serve (OVS) in the SBP
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Recommendation

▪ Complete modules on 
meal components 
first

Connecticut State Department of Education 

Topics

Connecticut State Department of Education 

Module 17 Topics

▪ Overview of OVS requirements 

▪ Meal components and food items

▪ OVS requirements for meal components

▪ OVS requirements for salad bars

▪ Strategies for successful implementation

▪ Meal identification signage 

▪ Resources 

Connecticut State Department of Education 

Key Messages 
for OVS

Connecticut State Department of Education 

https://portal.ct.gov/SDE/Nutrition/Meal-Pattern-Training-Materials
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OVS Does Not Change Meal Pattern Requirements

▪ Menus must meet daily and weekly 
NSLP meal pattern requirements 

Connecticut State Department of Education 

All Meal Components Required

Connecticut State Department of Education 

▪ School food authority (SFA) must offer 
full serving of all 5 meal components 

Required Selections for Reimbursable Meal 

▪ Students must select 

• At least ½ cup fruits/vegetables 

• At least 2 meal components

Connecticut State Department of Education 

Signage Required

Connecticut State Department of Education 

▪ Must identify 

• Required meal components and portions 
for all reimbursable meal choices 

• What students may select for a 
reimbursable meal

Menu Planning Decisions Affect Reimbursable Meals

▪ Determine what and how much 
students must take for a reimbursable 
meal

▪ Can increase likelihood students will 
select reimbursable meals 

Connecticut State Department of Education 

Same OVS Requirements for Family-style Meal Service

▪ Family style allows students to serve 
themselves from common dishes of 
food with assistance from supervising 
adults 

▪ Refer to CSDE’s Offer versus Serve 
Guide for School Meals

https://portal.ct.gov/-/media/sde/nutrition/nslp/ovs/ovs_guide_snp.pdf

https://portal.ct.gov/-/media/sde/nutrition/nslp/ovs/ovs_guide_snp.pdf
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https://portal.ct.gov/-/media/sde/nutrition/nslp/ovs/ovs_guide_snp.pdf
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Three Elements for Successful OVS Implementation

▪ Strategic menu planning

▪ Clear communication

▪ Staff training 

Connecticut State Department of Education 

Overview of 
OVS at Lunch

Connecticut State Department of Education 

OVS Legislation 

▪ NSLP regulations 
7 CFR 210.10(e)

Connecticut State Department of Education 

https://www.ecfr.gov/current/title-7/subtitle-B/chapter-II/subchapter-A/part-210#p-210.10(e)

https://www.ecfr.gov/current/title-7/subtitle-B/chapter-II/subchapter-A/part-210#p-210.10(e)

Terms to Know

OVS

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

Connecticut State Department of Education 

OVS Applies To

▪ National School Lunch Program (NSLP)

▪ School Breakfast Program (SBP)

▪ Seamless Summer Option (SSO) 
of NSLP

Different OVS requirements 
for lunch and breakfast

Connecticut State Department of Education 

OVS Goals

▪ Reduce food waste

▪ Allow students to choose foods 
they want to eat

Connecticut State Department of Education 

https://www.ecfr.gov/current/title-7/subtitle-B/chapter-II/subchapter-A/part-210#p-210.10(e)
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When OVS Applies

▪ Required in NSLP for high schools 

▪ Optional for

• NSLP in elementary schools

• NSLP middle schools 

• SBP for grades K-12 

• SSO for grades K-12 

▪ USDA encourages OVS at all meals

Connecticut State Department of Education 

More Information About  USDA’s OVS Recommendations

▪ USDA Memo SP 14-2025: 
Offer versus Serve 
Flexibilities for the National 
School Lunch Program and 
School Breakfast Program

https://www.fns.usda.gov/schoolmeals/offer-vs-serve-flexibilities

https://www.fns.usda.gov/schoolmeals/offer-vs-serve-flexibilities
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Middle and Elementary Schools without OVS

▪ Students must select all 5 meal 
components 

Connecticut State Department of Education 

OVS Not Allowed

▪ Preschoolers (ages 1-5) 
in NSLP and SBP

▪ Afterschool Snack Program 
(ASP) 

• Preschool

• Grades K-12

Connecticut State Department of Education 

Meal Prices

▪ Meals must be priced as unit

• One price for paid meals

• One price for reduced-price 
meals (cannot exceed 40 cents)

▪ May charge different prices 
for different meals

• Must allow all students to 
select any lunch

▪ Same meal price 
regardless of selected 
food items

Connecticut State Department of Education 

Meal Pattern Requirements Do Not Change

▪ Plan lunch menus to meet NSLP 
meal pattern

• Daily servings

• Weekly servings

• Other weekly requirements 

− No more than 50% juice 

− At least 80% WGR

− Dietary specifications

Connecticut State Department of Education 

https://www.fns.usda.gov/schoolmeals/offer-vs-serve-flexibilities
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Student Selections for Reimbursable Meal

▪ May decline any 1 or 2 meal 
components except 

• at least ½ cup of fruits/vegetables

▪ SFAs cannot tell students which 
foods to select 

Connecticut State Department of Education 

Determining Reimbursable Meals

▪ Point-of-service 
meal counts

Connecticut State Department of Education 

Terms to Know

Point of Service

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

Connecticut State Department of Education 

Staff Training is Critical

▪ Ensure correct 
meal counting 
and claiming 
with OVS 

Connecticut State Department of Education 

Overview 
of Two OVS 
Requirements

Connecticut State Department of Education 

Two OVS Requirements 

1. School food authority (SFA)
menu planning

2. Student selections

Connecticut State Department of Education 
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OVS Requirement 1: Menu Planning

▪ SFA must offer full serving of 
5 meal components

• Meats/meat alternates (MMA)

• Grains

• Vegetables

• Fruits

• Milk

Connecticut State Department of Education 

OVS Requirement 2: Student Selections

Based on daily lunch menu

Connecticut State Department of Education 

▪ For a reimbursable meal, students 
must select 

• At least ½ cup fruits, vegetables, 
or both

• Full serving of at least 2 meal 
components

Sample Lunch Menu

▪ Grilled chicken

▪ Whole-grain roll

▪ Broccoli

▪ Red apple

▪ Milk variety

Connecticut State Department of Education 

Reimbursable Meal Example 1

▪ Grilled chicken

▪ Whole-grain roll

▪ Red apple

Connecticut State Department of Education 

Reimbursable Meal Example 2

▪ Whole-grain roll

▪ Broccoli

▪ Red apple

Connecticut State Department of Education 

Reimbursable Meal Example 3

▪ Broccoli

▪ Red apple

▪ Milk

Connecticut State Department of Education 
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Reimbursable Meal Example 4

▪ Grilled chicken

▪ Red apple

▪ Milk

Connecticut State Department of Education 

Meal 
Components 
and Food Items

Connecticut State Department of Education 

Terms to Know

Meal Components

The five food groups that comprise 
reimbursable meals in the NSLP and SBP 
and reimbursable snacks in the ASP

▪ Meats/meat alternates (MMA)

▪ Grains

▪ Vegetables

▪ Fruits

▪ Milk

Connecticut State Department of Education 

Terms to Know

Food Item for NSLP

A specific food offered within the 
five meal components 

Different definition for breakfast

Connecticut State Department of Education 

Example 1: How Many Meal Components

▪ Meat and cheese 
lasagna
= 3 meal components

1. Grains: whole grain-rich 
(WGR) noodles

2. MMA: meat and cheese

3. Vegetables: tomato 
sauce

Connecticut State Department of Education 

Example 2: How Many Meal Components

▪ Chicken fajita wrap 
= 3 meal components

1. Grains: whole-grain 
tortilla

2. MMA: chicken and 
cheese

3. Vegetables: lettuce 
and tomato

Connecticut State Department of Education 
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Example 3: How Many Meal Components

▪ Hot dog in WGR bun
= 2 meal components

1. Grains: WGR bun

2. MMA: hot dog

Connecticut State Department of Education 

Counting Food Items Toward Meal Components

▪ Based on school’s crediting 
documentation

▪ Must ensure staff understand how to 
accurately count each daily menu choice

• Conduct daily pre-service meeting

• Review daily production records 
and standardized recipes 

Incorporate procedures in annual OVS training 

Connecticut State Department of Education 

Student 
Selections for 
Reimbursable 
Meals

Connecticut State Department of Education 

Minimum Student Selections for OVS

▪ MMA Full serving

▪ Grains Full serving

▪ Vegetables ½ cup

▪ Fruits ½ cup

▪ Milk Full serving

Connecticut State Department of Education 

Student Selects Less or More Than Full Serving

Selects Less

▪ Dos not count as 
meal component

• Except ½ cup 
fruits/vegetables

Selects More

▪ Counts as one 
meal component

Connecticut State Department of Education 

Selecting Less or More Than Full Serving: Example 1

▪ 3 oz eq slice turkey = 
1 meal component (MMA)

Connecticut State Department of Education 
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Selecting Less or More Than Full Serving: Example 2

▪ 4 oz eq blueberry muffin = 
1 meal component (grains)

Connecticut State Department of Education 

Overview of OVS 
Meal Component 
Requirements

Connecticut State Department of Education 

OVS Requirements for Milk

Connecticut State Department of Education 

Must Offer Full Serving for Each Grade Group 

▪ 1 cup for all grades

Connecticut State Department of Education 

Must Offer Milk Variety

▪ At least 2 choices 

▪ At least 1 unflavored choice

Connecticut State Department of Education 

Students’ Milk Selection

▪ Not required 

▪ 1 cup = 1 meal component 

▪ For reimbursable meal, 
must also select 

• at least one other meal 
component

• at least ½ cup fruits/vegetables

Connecticut State Department of Education 
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OVS Requirements for MMA and Grains 

Connecticut State Department of Education 

OVS Requirements for MMA and Grains

▪ Must offer minimum daily 
serving for each grade group

▪ MMA must be main dish or 
main dish and 1 food item

▪ MMA must be visible and 
recognizable

▪ May offer full serving of grains 
from more than 1 food item 

Connecticut State Department of Education 

Menu Planning Strategies for MMA and Grains 

Connecticut State Department of Education 

Strategy 1: Offer Combination Entrees That 
Provide Full Serving of Both Meal Components

Examples

▪ Pizza

▪ Lasagna

▪ Cheeseburgers 
on bun

▪ 1 entree = 2 meal 
components

▪ For reimbursable 
meal

• At least ½ cup 
fruits or 
vegetables 

Connecticut State Department of Education 

Strategy 2: Offer Full Serving As 1 Food Item

▪ Selection credits as full meal 
component for OVS

▪ For reimbursable meal with 
1 grain or MMA

• At least 1 other meal component

• At least ½ cup fruits/vegetables 

Connecticut State Department of Education 

Example 1: Grains Component for Grades 9-12 

▪ 2 oz eq ▪ 1 oz eq each

Connecticut State Department of Education 
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Example 2: MMA Component for Grades 9-12 

▪ 1 cup = 2 oz eq ▪ ½ cup (1 oz eq) each

Connecticut State Department of Education 

Strategy 3: Package Foods with Less than 
Full Serving Together

▪ Selection counts as full meal 
component for OVS

▪ For reimbursable meal

• At least 1 other meal component

• At least ½ cup fruits/vegetables 

Connecticut State Department of Education 

Example 1: Packaging Foods Together

▪ ½ cup yogurt = 1 oz eq

▪ 1 ounce cheese stick = 
1 oz eq

Connecticut State Department of Education 

Example 2: Packaging Foods Together

▪ Two ½-oz eq packages 
of crackers = 1 oz eq

Connecticut State Department of Education 

OVS Requirements for Fruits and Vegetables

Connecticut State Department of Education 

Must Offer Full Serving for Each Grade Group

▪ Minimum daily meal pattern serving

Connecticut State Department of Education 
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Students Must Select At Least ½ Cup

▪ Fruits

▪ Vegetables

▪ Combination

Different Crediting

▪ ½ cup = 

• ¼ cup dried fruits

• 1 cup raw leafy 
greens

Connecticut State Department of Education 

May Offer Full Serving From More Than 1 Food Item

▪ Each food item must contain at least 
⅛ cup (minimum creditable amount)

▪ Combined amount of all fruit or 
vegetable items must provide full 
serving

▪ Students must take all food items to 
count as a full meal component

Connecticut State Department of Education 

Counting Student Selections of Fruits/Vegetables

▪ Count as either full meal component 
or ½ cup but not both 

▪ Depends on

• amount student selects 

• required serving for grade group

Connecticut State Department of Education 

Example 1: Fruit Selections for Grades K-5 and 6-8

▪ Daily requirement = ½ cup

▪ Student’s selection of 
½ cup counts as either

• full meal component

• minimum ½ cup for OVS

Options for reimbursable 
meal with ½ cup fruit

1. At least 2 meal components

2. At least 1 meal component 
and at least ½ cup 
vegetables

Connecticut State Department of Education 

Example 2: Fruit Selections for Grades 9-12

▪ Daily requirement = 1 cup

▪ Student selects ½ cup 

• Does not count as full 
meal component

• Counts as ½ cup for OVS

For reimbursable meal 
with ½ cup fruit

▪ Must select at least 2 meal 
components

Connecticut State Department of Education 

Example 3: Vegetable Selections for Grades K-5 and 6-8

▪ Daily requirement = ¾ cup

▪ Student selects ½ cup 

• Does not count as full 
meal component

• Counts as ½ cup for OVS

For reimbursable meal 
with ½ cup vegetables 

▪ Must select at least 2 meal 
components

Connecticut State Department of Education 
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Example 4: Vegetable Selections for Grades 9-12

▪ Daily requirement = 1 cup

▪ Student selects ½ cup 

• Does not count as full 
meal component

• Counts as ½ cup for OVS

For reimbursable meal 
with ½ cup vegetables 

▪ Must select at least 2 meal 
components

Connecticut State Department of Education 

OVS with 
Salad Bars 

Connecticut State Department of Education 

Ensure Students Take Minimum Required Portions

Connecticut State Department of Education 

Considerations for Implementing Salad Bars

▪ Successfully meet OVS 
requirements 

▪ Ensure students take minimum 
required portions

OVS is not always an option

Connecticut State Department of Education 

Salad Bar Strategies

Connecticut State Department of Education 

Strategy 1: Pre-portion and Pre-package Foods

▪ Accommodates high 
volume of students 
quickly

▪ Allows food service 
staff to quickly 
identify reimbursable 
meals

Connecticut State Department of Education 
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Examples of Pre-portioning 

▪ 3 cups of lettuce in 
containers

▪ 2 oz of MMA in 
souffle cups

Connecticut State Department of Education 

Without Pre-portioning 

▪ Provide appropriate 
serving utensils 

▪ Instruct students on 
selecting required 
components and 
portions 

Connecticut State Department of Education 

Strategy 2: Post Salad Bar Signage

▪ Must indicate which foods and 
combinations of foods students may 
select for reimbursable lunch

▪ Clearly identify 

• each meal component 

• minimum serving size

Connecticut State Department of Education 

Guidance on Minimum Portions for Fruits/Vegetables

▪ What equals ½ cup

• Number 

• Amount using specific serving utensil

Connecticut State Department of Education 

Example of Salad Bar Signage

Connecticut State Department of Education 

Portioning Resources: Food Buying Guide 

▪ USDA’s Food Buying 
Guide for Child 
Nutrition Programs 

https://www.fns.usda.gov/tn/food-buying-guide-for-child-nutrition-programs

https://www.fns.usda.gov/tn/food-buying-guide-for-child-nutrition-programs

Connecticut State Department of Education 

https://www.fns.usda.gov/tn/food-buying-guide-for-child-nutrition-programs
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Portioning Resources: Start with Half a Cup

▪ Start with Half a Cup 
Fresh Vegetables 
Portioning Guide for 
Schools

▪ Start with Half a Cup 
Fresh Fruit Portioning 
Guide for Schools

https://portal.ct.gov/sde/nutrition/menu-planning#portionguidefreshvegetables

https://portal.ct.gov/sde/nutrition/menu-planning#portionguidefreshvegetables
https://portal.ct.gov/sde/nutrition/menu-planning#PortionGuideFreshFruit

https://portal.ct.gov/sde/nutrition/menu-planning#PortionGuideFreshFruit

Connecticut State Department of Education 

Strategy 3: Locate Salad Bar Before Point of Service

▪ Ensures food service staff can check 
student’s selections meet required 
servings 

▪ If after point of service, SFAs may 
request approval from CSDE for 
alternative system

Connecticut State Department of Education 

Strategy 4: Provide Staff Training

▪ Understand what constitutes a 
reimbursable meal at point of service

▪ Accurately judge quantities of 
self-serve foods 

Connecticut State Department of Education 

More Information About OVS with Salad Bars 

▪ Offer versus Serve for 
School Nutrition 
Programs

• Salad Bars and OVS

 https://portal.ct.gov/sde/nutrition/offer-versus-serve-for-school- nutrition-programs/related-resources#SaladBars

https://portal.ct.gov/sde/nutrition/offer-versus-serve-for-school-
nutrition-programs/related-resources#SaladBars

Connecticut State Department of Education 

Menu Planning Strategies for Fruits and Vegetables 

Connecticut State Department of Education 

Strategy 1: Offer All Fruits and Vegetables 
in ½-cup Servings

▪ Makes it easier for students to meet 
OVS requirement 

Connecticut State Department of Education 

https://portal.ct.gov/sde/nutrition/menu-planning#portionguidefreshvegetables
https://portal.ct.gov/SDE/Nutrition/Menu-Planning#PortionGuideFreshFruits
https://portal.ct.gov/sde/nutrition/offer-versus-serve-for-school-nutrition-programs/related-resources#SaladBars
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Implementing Strategy 1: Offer All Fruits and 
Vegetables in ½-cup Servings

Grades K-5 and 6-8

▪ 1 serving fruits

▪ 2 servings 
vegetables

Grades 9-12

▪ 2 servings fruits

▪ 2 servings 
vegetables

Clearly communicate number of 
servings through menus and signage

Connecticut State Department of Education 

Strategy 2: Clearly Indicate Juice Limits

▪ Use specific language in lunch menus 
and signage

• Must indicate amount of juice students 
can select

Connecticut State Department of Education 

Sample Language Showing Juice Limit

High School Lunch Menu

Select 2 fruits or 1 fruit and 1 juice

▪ Fresh fruits

▪ Canned fruits

▪ Fruit juices 

Connecticut State Department of Education 

More Information About Juice Limit

▪ Module 11: Fruits 
Component 

▪ Module 12: Vegetables 
Component

Connecticut State Department of Education 

Required Signage 
to Identify 
Reimbursable 
Meals 

Connecticut State Department of Education 

Required Signage

▪ SFAs must identify foods that 
are part of all planned 
reimbursable meals

• Based on daily menu

Connecticut State Department of Education 

https://www.ecfr.gov/current/title-7/subtitle-B/chapter-II/subchapter-A/part-210#p-210.10(a)(2)

https://www.ecfr.gov/current/title-7/subtitle-B/chapter-II/subchapter-A/part-210#p-210.10(a)(2)

https://www.ecfr.gov/current/title-7/subtitle-B/chapter-II/subchapter-A/part-210#p-210.10(a)(2)
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Required Signage Type 1: Reimbursable Meals

▪ Identify full planned 
reimbursable meal

• Meal components and portions

• All daily lunch choices

• Choices within meal components 

Connecticut State Department of Education 

Required Signage Type 2: Required Selections for OVS 

▪ Identify required selections for 
reimbursable meal with OVS

• Minimum amounts 

Connecticut State Department of Education 

Required Location for Signage

▪ Near or at 
beginning of all 
serving lines

▪ All applicable 
points in serving 
line 

May choose 
2 fruits

May choose 
2 vegetables 

Connecticut State Department of Education 

Examples of Acceptable Types of Signage

▪ Menu boards

▪ Posters

▪ Signs

▪ Plastic display stands 

▪ Labels

▪ Table tents

▪ Static clings on sneeze guards

Connecticut State Department of Education 

Signage Not Required

▪ Field trips

▪ Meals in classroom

Connecticut State Department of Education 

Examples of Appropriate Lunch Menus and Signage

Connecticut State Department of Education 
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Sample Lunch Menu for Grades K-5 and 6-8

Connecticut State Department of Education 

Sample Lunch Menu for Grades 9-12

Connecticut State Department of Education 

Examples of Language for Fruits and Vegetables

▪ Take up to 2 fruits and 
2 vegetables

▪ Choose at least 1 fruit or 
vegetable with every meal

▪ Select 1 or 2 fruits and 
1 or 2 vegetables to 
complete your meal 

Connecticut State Department of Education 

Visual Meal Communication Methods May Be Helpful

▪ Pictures or photographs 

Connecticut State Department of Education 

Prepare Sample Lunch Trays

Connecticut State Department of Education 

More Information About OVS Signage 

▪ Offer versus Serve for 
School Nutrition Programs

• Required Signage for OVS

https://portal.ct.gov/sde/nutrition/offer-versus-serve-for-school-nutrition-programs/required-signage-for-ovs

https://portal.ct.gov/sde/nutrition/offer-versus-serve-for-school-nutrition-programs/required-signage-for-ovs

Connecticut State Department of Education 

https://portal.ct.gov/sde/nutrition/offer-versus-serve-for-school-nutrition-programs/required-signage-for-ovs
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Signage Checklist

▪ Available for each daily lunch 
choice and each serving line?

▪ Clearly visible?

▪ Located at or near beginning 
of serving line?

▪ Located at applicable points in 
serving line near each meal 
component? 

Connecticut State Department of Education 

Best Practice to Determine if Signage is Effective

▪ Conduct cafeteria 
walk-through 
to determine if 
signage is clear

Connecticut State Department of Education 

Strategies for 
OVS Success

Connecticut State Department of Education 

Successful OVS Implementation

▪ Menu planning

▪ Communication

▪ Training

Connecticut State Department of Education 

Successful OVS Implementation: Menu Planning

Connecticut State Department of Education 

Importance of Menu Planning

▪ Determines what and how 
much students must take for 
reimbursable meal 

▪ Can increase likelihood that 
students will select 
reimbursable meals

Connecticut State Department of Education 
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Menu Planning Goal: Make It Easy

▪ For students to 
select reimbursable 
lunches

▪ For staff to identify 
reimbursable 
lunches

Connecticut State Department of Education 

Menu Planning Strategies

▪ Be consistent with menu planning 
and crediting

• Example: Salad with chickpeas
(vegetables or MMA)

▪ Follow best practices for MMA, 
grains, fruits, and vegetables 

Connecticut State Department of Education 

Successful OVS Implementation: Communication

Connecticut State Department of Education 

Staff Need to Know 

▪ Required meal components 
for each daily lunch choice

▪ What students must select 
for reimbursable lunch

Connecticut State Department of Education 

Students Need to Know

▪ How much food to select from 
each meal component for a 
reimbursable meal

▪ SFAs must provide meal 
identification signage for all 
daily lunch options

Connecticut State Department of Education 

Successful OVS Implementation: Training

Connecticut State Department of Education 
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Importance of Staff Training

▪ Understand OVS requirements

▪ Accurately identify 
reimbursable meals at 
point of service 

▪ Help students select 
reimbursable meals

▪ Must ensure correct meal 
counting and claiming with 
OVS

Connecticut State Department of Education 

Conduct OVS Training for

▪ Servers

▪ Cashiers

▪ Other applicable 
food service staff

▪ Non-food service 
employees, e.g., teachers 
who oversee classroom 
meals

Connecticut State Department of Education 

CSDE Resource

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

 https://portal.ct.gov/-/media/sde/nutrition/nslp/forms/mealcount/ requirements_classroom_meals_nslp_sbp.pdf

https://portal.ct.gov/-/media/sde/nutrition/nslp/forms/mealcount/
requirements_classroom_meals_nslp_sbp.pdf

Connecticut State Department of Education 

Recommended Training Frequency

▪ At least annually for servers, 
cashiers, and other applicable 
staff

▪ When changes occur to school 
nutrition programs

Connecticut State Department of Education 

Meets USDA’s Professional Standards for Annual Training

Operations (code 2000)

▪ 2200 Serving Food

• 2220 Offer versus Serve

Connecticut State Department of Education 

https://portal.ct.gov/sde/nutrition/professional-standards-for-school-nutrition-professionals

https://portal.ct.gov/sde/nutrition/professional-standards-for-school-nutrition-professionals

Best Practice to Identify Reimbursable Meal Choices

▪ Conduct daily 
pre-service meeting

Connecticut State Department of Education 

https://portal.ct.gov/-/media/sde/nutrition/nslp/forms/mealcount/requirements_classroom_meals_nslp_sbp.pdf
https://portal.ct.gov/sde/nutrition/professional-standards-for-school-nutrition-professionals
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Critical Part of OVS Training 

▪ SFAs must properly train 
cashiers on how to identify 
reimbursable meals with OVS 

Connecticut State Department of Education 

CSDE Resource

School Food Authority On-site 
Review Checklist for the 
National School Lunch Program

▪ Onsite monitoring of OVS is 
part of annual monitoring 
requirement monitoring

https://portal.ct.gov/sde/nutrition/meal-counting-and-claiming-for-school-nutrition-programs/monitoring-forms

https://portal.ct.gov/sde/nutrition/meal-counting-and-claiming-for-school-nutrition-programs/monitoring-forms

Connecticut State Department of Education 

Resources 
for OVS

Connecticut State Department of Education 

CSDE Resource

Overview of Offer 
versus Serve (OVS) in 
the National School 
Lunch Program 

https://portal.ct.gov/-/media/sde/nutrition/nslp/ovs/overview_ovs_nslp.pdf

https://portal.ct.gov/-/media/sde/nutrition/nslp/ovs/overview_ovs_nslp.pdf

Connecticut State Department of Education 

CSDE Resource

Offer versus Serve Guide 
for School Meals

https://portal.ct.gov/-/media/sde/nutrition/nslp/ovs/ovs_guide_snp.pdf

https://portal.ct.gov/-/media/sde/nutrition/nslp/ovs/ovs_guide_snp.pdf

Connecticut State Department of Education 

USDA Webpage

Offer Versus Serve Materials

▪ Posters

▪ Tip sheets 

https://www.fns.usda.gov/tn/nslp/offer-versus-serve-posters

https://www.fns.usda.gov/tn/nslp/offer-versus-serve-posters

Connecticut State Department of Education 

https://portal.ct.gov/sde/nutrition/meal-counting-and-claiming-for-school-nutrition-programs/monitoring-forms
https://portal.ct.gov/-/media/sde/nutrition/nslp/ovs/overview_ovs_nslp.pdf
https://portal.ct.gov/-/media/sde/nutrition/nslp/ovs/ovs_guide_snp.pdf
https://www.fns.usda.gov/tn/nslp/offer-versus-serve-posters
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USDA Resource

USDA Memo SP 14-2025: 
Offer versus Serve 
Flexibilities for the National 
School Lunch Program and 
School Breakfast Program

https://www.fns.usda.gov/schoolmeals/offer-vs-serve-flexibilities

https://www.fns.usda.gov/schoolmeals/offer-vs-serve-flexibilities

Connecticut State Department of Education 

CSDE Webpage

Offer versus Serve for 
School Nutrition 
Programs

https://portal.ct.gov/sde/nutrition/offer-versus-serve-for-school-nutrition-programs/related-resources

https://portal.ct.gov/sde/nutrition/offer-versus-serve-for-school-nutrition-programs/related-resources

Connecticut State Department of Education 

Questions?

▪ Contact CSDE’s school 
nutrition programs staff

https://portal.ct.gov/-/media/sde/nutrition/cnstaff/countyassign.pdf

https://portal.ct.gov/-/media/sde/nutrition/cnstaff/countyassign.pdf

Connecticut State Department of Education 

Knowledge Check

▪ Knowledge Check for 
Module 17: Offer 
versus Serve (OVS) in 
the National School 
Lunch Program (NSLP)

Meal or No Meal 
Lunch Edition

https://portal.ct.gov/sde/nutrition/meal-pattern-training-materials

https://portal.ct.gov/sde/nutrition/meal-pattern-training-materials

Connecticut State Department of Education 

https://portal.ct.gov/sde/nutrition/meal-pattern-training-materials

https://portal.ct.gov/sde/nutrition/meal-pattern-training-materials

Thanks for participating!

Connecticut State Department of Education 

USDA Nondiscrimination Statement

In accordance with federal civil rights law and 

U.S. Department of Agriculture (USDA) civil rights 

regulations and policies, this institution is 

prohibited from discriminating on the basis of 

race, color, national origin, sex (including gender 

identity and sexual orientation), disability, age, 

or reprisal or retaliation for prior civil rights 

activity.

Program information may be made available in 

languages other than English. Persons with 

disabilities who require alternative means of 

communication to obtain program information 

(e.g., Braille, large print, audiotape, American 

Sign Language), should contact the responsible 

state or local agency that administers the 

program or USDA’s TARGET Center at (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 

complete a Form AD-3027, USDA Program Discrimination Complaint Form 

which can be obtained online at: 

https://www.usda.gov/sites/default/files/ documents/ad-3027.pdf, from 

any USDA office, by calling (866) 632-9992, or by writing a letter 

addressed to USDA. The letter must contain the complainant’s name, 

address, telephone number, and a written description of the alleged 

discriminatory action in sufficient detail to 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 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

2. fax: (833) 256-1665 or (202) 690-7442; or

3. email: program.intake@usda.gov

This institution is an equal opportunity provider.

Connecticut State Department of Education 

https://www.fns.usda.gov/schoolmeals/offer-vs-serve-flexibilities
https://portal.ct.gov/sde/nutrition/offer-versus-serve-for-school-nutrition-programs/related-resources
https://portal.ct.gov/-/media/sde/nutrition/cnstaff/countyassign.pdf
https://portal.ct.gov/SDE/Nutrition/Meal-Pattern-Training-Materials
https://portal.ct.gov/SDE/Nutrition/Meal-Pattern-Training-Materials
https://www.usda.gov/sites/default/files/documents/ad-3027.pdf
mailto:program.intake@usda.gov
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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; religious creed; 

age; sex; pregnancy; sexual orientation; workplace hazards to reproductive systems, gender identity 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 domestic violence; or criminal record in state employment, unless there is a bona fide occupational 

qualification excluding persons in any of the aforementioned protected classes. Inquiries regarding the 

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. 

Connecticut State Department of Education 

mailto:louis.todisco@ct.gov
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