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Terminology

Vegetables

Grains

Meat/Meat Alternate (MMA)

Milk (fluid milk)

Fruits

Components Items



Breakfast Meal Pattern
Food 

Components
K-5 6-8 9-12

Daily Weekly Daily Weekly Daily Weekly

Fluid Milk (cups) 1 5 1 5 1 5

Fruits (cups) 1 5 1 5 1 5

Vegetables (cups) Not required, but vegetables may be substituted for fruits if the first 2 cups per week are from the 
dark green, red/orange, legumes, or “other” subgroups. Starchy may be offered on any day if the 
weekly menu includes at least two cups of non-starchy vegetables.

Grains (oz. eq.) 1 7-10 1 8-10 1 9-10

MMA (oz. eq.) No daily or weekly requirement. MMA items can count toward weekly grain requirement 
when at least 1 oz. eq. grain is offered. 

Dietary Specifications 
Daily amount based on the average for a five day week

Calories 350-500 400-550 450-600

Saturated Fat
(% of total calories)

<10 <10 <10

Sodium (milligrams) ≤ 540 ≤ 600 ≤ 640

Trans Fat (grams) Nutrition label or manufacturer specifications must indicate zero grams of  trans fat per 
serving
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Additional Breakfast Requirements

• Milk:

– Milk must be skim or 1% fat

– Flavored milk must be fat-free

– Must offer 2 different milk varieties
• Juice:

– Can only be offered at one meal service 
(breakfast OR lunch)

• Grains:

– At least half  must be 100% whole grain

– Other half  must be whole grain-rich



Preschool Breakfast

Food Components
Preschool

Daily Weekly

Fluid Milk (cups) ¾ 3 ¾ 

Fruits (cups) ½ 2 ½ 

Vegetables (cups) May count towards fruit requirement

Grains (slices/cups) ½ slices or    
¼ cup

1 ¼ slices or    
1 ¼ cup

MMA (oz. eq.) May substitute for grains up to 3 
times per week

• If  co-mingled, follow the K-5 meal pattern

• If  eating separately / different meal times, need to follow their 
own meal pattern (CACFP meal pattern)

• No min/max regulations for calories, saturated fat or sodium, 
but other restrictions apply (next slide)



Pre-K Meal Pattern 

• Co-mingled follow K-5 meal pattern

• Pre-K meals if  not co-mingled follow CACFP meal pattern

– Biggest Differences:
• Grains are not measured in ounce equivalents
• Whole grain-rich at least once per day
• No grain-based desserts
• No flavored milk
• Sugar limits on cereal and yogurt
• No Offer Vs Serve

– For more information on CACFP  www.ride.ri.gov/cnp



Meal Service Types

• Straight Service

– Pre-plated meal with required components

– Theoretically, every student receives a reimbursable meal

– Only allowable type of  meal service for preschoolers

– RI regulation requires additional quantities of  fruit and/or 
vegetable be available for student selection



Meal Service Types Cont’d
• Offer vs Serve (OVS)

– Must offer all required components according to meal pattern

– Students are able to choose what they take, as long as they 
take at least a ½ cup of  fruit or vegetable

• Pre-plating enough items for a reimbursable meal, and then 
allowing student to choose if  they want the other items, is NOT 
offer vs serve

– Breakfast and lunch have different requirements for what is 
offered and what student selects

– Offer vs Serve is required for grades 9-12



Breakfast OVS



Breakfast Meal Pattern

Practice!



Reimbursable or Not?



Reimbursable or Not?



Reimbursable or Not?



Reimbursable or Not?



Lunch Meal Pattern
Food 

Components
K-5 6-8 9-12

Daily Weekly Daily Weekly Daily Weekly

Fluid Milk (cups) 1 5 1 5 1 5

Fruits (cups) ½ 2 ½ ½ 2 ½ 1 5

Vegetables (cups) ¾ 3 ¾ ¾ 3 ¾ 1 5

Grains (oz. eq.) 1 8-9 1 8-10 2 10-12

MMA (oz. eq.) 1 8-10 1 9-10 2 10-12

Dietary Specifications 
Daily amount based on the average for a five day week

Calories 550-650 600-700 750-850

Saturated Fat
(% of total calories) <10 <10 <10

Sodium (milligrams)
≤ 1,230 ≤ 1,230 ≤ 1,230

Trans Fat (grams) Nutrition label or manufacturer specifications must indicate 
zero grams of  trans fat per serving
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Lunch
Lunch Meal Pattern

Food 
Components

K-5 6-8 9-12

Daily Weekly Daily Weekly Daily Weekly

Fluid Milk (cups) 1 5 1 5 1 5

Fruits (cups) ½ 2 ½ ½ 2 ½ 1 5

Vegetables (cups) ¾ 3 ¾ ¾ 3 ¾ 1 5

Dark Green 0 ½ 0 ½ 0 ½ 

Red/Orange 0 ¾ 0 ¾ 0 1 ¼ 

Legumes 0 ½ 0 ½ 0 ½ 

Starchy 0 ½ 0 ½ 0 ½ 

Other 0 ½ 0 ½ 0 ¾ 

Additional 0 1 0 1 0 1 ½ 

Grains (oz. eq.) 1 8-9 1 8-10 2 10-12

MMA (oz. eq.) 1 8-10 1 9-10 2 10-12
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Vegetable 
Subgroups

• Leafy greens: 
Credit for half  
their serving 
size. ½ cup 
spinach = ¼ cup 
of  dark green 
vegetables

• Find this 
handout on the 
RIDE website 
under NSLP – 
Meal Pattern 
Requirements



Additional Lunch Requirements
• Milk:

– Milk must be skim or 1% fat

– Flavored milk must be fat-free

– Must offer 2 different milk varieties
• Juice:

– If  offered at breakfast, cannot offer at 
lunch

• Fruits and Vegetables:

– Must offer at least 3 types
• Grains:

– At least half  must be 100% whole grain

– Other half  must be whole grain-rich



• If  co-mingled, follow the K-5 meal pattern

• If  eating separately / different meal times, need to 
follow their own meal pattern (CACFP meal pattern)

Preschool Lunch

Food Components
Preschool

Daily Weekly

Fluid Milk (cups) ¾ 3 ¾ 

Fruits (cups) ¼ 1 ¼  

Vegetables (cups) ¼ 1 ¼  

Grains (slices/cups) ½ slices or    
¼ cup

1 ¼ slices or    
1 ¼ cup

MMA (oz. eq.) 1 ½ 7 ½ 



Meal Service Types at Lunch

• Straight Service (same rules as breakfast)

– Pre-plated meal with required components

– Theoretically, every student receives a reimbursable meal

– Only allowable type of  meal service for preschoolers

– RI regulation requires additional quantities of  fruit and/or 
vegetable be available for student selection



Offer vs. Serve at Lunch



Lunch Meal Pattern

Practice!



Reimbursable or Not?



Reimbursable or Not?



Reimbursable or Not?



Reimbursable or Not?



Reimbursable or Not?



Smart Snacks

• Any food or beverage sold outside of  a reimbursable meal

• Standards:

– Whole grain-rich grain product; OR

– First ingredient is fruit, veg, dairy, or protein; OR

– Combination food containing at least ¼ cup fruit and/or veg; AND

– Meets nutrient standards for calories, sodium, sugar and fat

• Additional RI requirements:

– No artificial sweeteners

– No added sweeteners in beverages

– No caffeine Smart Snacks 
Calculator

https://foodplanner.healthiergeneration.org/calculator/
https://foodplanner.healthiergeneration.org/calculator/


Serve any of the two following components 
(must be different components)

Grades K-12

Milk
Low-fat (1%) unflavored milk, fat-free unflavored milk, or 
fat-free flavored milk 1 cup

Meat / meat Alternate 

Lean meat or poultry or fish 1 ounce

Tofu, soy products, or alternate protein products 1 ounce

Cheese 1 ounce

Cottage cheese ¼ cup

Eggs, large ½ 

Cooked dry beans or peas ¼ cup

Peanut butter or soy butter or other nut or seed butters 2 Tablespoons

Peanuts or soy nuts, or tree nuts or seeds 1 ounce

Yogurt or soy yogurt, plain or flavored, unsweetened or 
sweetened

4 ounces or
½ cup

Vegetables / Fruits
Vegetables, fruits, full-strength fruit or vegetable juice ¾ cup

Grains / Breads
Whole grain or enriched bread 1 slice

Whole grain or enriched bread products (cornbread, 
biscuits, rolls, muffins) 1 serving

Whole grain, enriched, or fortified cooked breakfast cereal, 
cereal grain, or pasta ½ cup

Whole grain or enriched savory crackers and sweet 
crackers (animal crackers, and graham crackers) 1 serving

Afterschool Snack

• Students must take two 
different components in 
the minimum serving size

• No requirement for a fruit 
or vegetable component

• Juice can only be offered 
twice per week per Rhode 
Island regulation



Common Snack Combos

Apple
Sun butter

WG popcorn 
Banana

WG pretzels 
100% fruit juice

WG blueberry muffin
Low fat milk

WG Goldfish Crackers
Orange

Carrot sticks w/low fat ranch
WG tortilla chips

Blueberries
Low fat yogurt

Apple
Cheese Stick

No Refrigerator Access Refrigerator Access



Nutrition Documentation 
& Record-Keeping

• Menus

• Standardized Recipes 

• Production Records

• Product documentation

– CN labels

– Product Formulation Statements 



Menus

• A menu is a descriptive list of  all the reimbursable meals offered 
• 5-day Monday-Friday 
• RCCI: 7-day Sunday-Saturday 

 This institution is an equal opportunity provider. 



Production Records

• USDA requirement for the National School Lunch Program, 
School Breakfast Program and Afterschool Snack Program.

• Provides documentation that meals planned were served. 

• Ensures that requirements for the meal pattern components 
are met in the correct quantities. 

• An excellent planning and forecasting tool for a successful 
food service operation. 
• Minimizes overproduction and food waste; and 
• Identifies trends and tracks participation. 



Production Records (cont.)

• Must show how the meals planned/offered contribute to the 
meal pattern.

  -food components
  -food quantities/portion size
  -age/grade group

• Demonstrate meals prepared AND served – demonstrate what 
was left over. Did any components run out? 

• Show any substitutions made to menu

• Adult meals and a la carte sales





Vended Meals Production Records

• Planned column should come in filled out, or there should be 
receipt for each menu item

• SFA is then responsible for completing the rest of the PR to 
document what was served





Ounce Equivalents 
• Grain products: check the whole grain content on the 

product ingredient label or use the manufacturer's product 
documentation. 



Ounce Equivalents 

• Processed meat products: Items that contain additives like water 
require a document from the manufacturer to determine the 
accurate ounce equivalent 

• Grain products: check the whole grain content on the 
product ingredient label or use the manufacturer's product 
documentation. 



Product Documentation

• Child Nutrition (CN) Labels

• Product Formulation Statements 
(PFS)

When foods cannot be credited by a means of  
simply measuring or weighing the product look for:



Child Nutrition (CN) Labels

The USDA, Child Nutrition (CN) Labeling Program 
provides food manufacturers the option to include a 
standardized food crediting statement on their product 
label. 



Child Nutrition (CN) Labels clearly identify the contribution 
of  a product toward the meal pattern requirements.

How to identify a CN label:

• The CN logo - a distinct border

• The meal pattern contribution statement 

• A 6-digit product identification number

• USDA/FNS authorization statement 

• The month and year of  approval 



CN Labels - Example

• Remove, photocopy, or photograph the label from the 

original packaging. 

• Watermarked CN label copies may be used if  the Bill 

of  Lading (invoice) can be provided. 



PFS (Cont.)
What to look for:

• Is the PFS on a company letterhead? 

• Does the PFS include product name, product code number, and 
serving/portion size? 

• Does the PFS demonstrate how creditable ingredients contribute 
toward the meal pattern requirement(s) (i.e., provides information 
to calculate crediting)? 

• The total creditable amount should never be rounded up. The total 
creditable amount must round down to the nearest 0.25 oz. (e.g., 
total creditable amount of  0.99 oz. must round down to 0.75 oz.). 

• Crediting cannot exceed the total serving size of  the product (e.g., 
a 2.15 oz. beef  patty may not credit more than 2.00 oz. 
meat/meat alternate). 

• Signed by an official of  the manufacturer – not a sales person. 











Other Ways to Determine Menu 
Compliance: Food Buying Guide



Other Ways to Determine Menu 
Compliance: Exhibit A Grain 

Requirements Chart



If  you are unsure, always reach out!

Menu worksheets…



Contact Information for Assistance

Jennifer Goodwin
RIDE Nutrition Program Specialist

jennifer.goodwin@ride.ri.gov
401-222-4269

Katie Chippendale
RIDE Nutrition Consultant
katherine.silva@ride.ri.gov

401-222-4257

Jessica Patrolia
Child Nutrition Programs Coordinator

jessica.patrolia@ride.ri.gov
401-222-4253

Lauren Panzarella
Claims Technician

lauren.panzarella@ride.ri.gov
401-222-4252

Amna Farahat
RIDE Nutrition Consultant
amna.farahat@ride.ri.gov

401-222-4682

mailto:Jennifer.goodwin@ride.ri.gov
mailto:Katherine.silva@ride.ri.gov
mailto:Jennifer.goodwin@ride.ri.gov
mailto:essica.patrolia@ride.ri.gov
mailto:Hayley.beauchemin@ride.ri.gov
mailto:Hayley.beauchemin@ride.ri.gov
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