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Terminology

Components Items

i Fruits

V Vegetables

/ Grains

ﬁ Meat/Meat Alternate (MMA) (=

() Milk (fluid milk)
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Breakfast Meal Pattern

Food K-5 6-8 9-12

Components Daily Weekly Daily Weekly Daily Weekly
Fluid Milk (cups) 1 5 1 5 1 5
Fruits (cups) 1 5 1 5 1 5

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 /-10 1 8-10 1 9-10

MMA (0z. eq.) No daily or weekly requirement. MMA items can count toward weekly grain requirement
- when at least 1 oz. eq. grain is offered.

Vegetables (cups)

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

Calories 350-500 400-550 450-600

Saturated Fat <10 <10 <10

(% of total calories)

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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Breakfast Meal Pattern

Food K-5 6-8 9-12

Components Daily Weekly Daily Weekly Daily Weekly
Fluid Milk (cups) 1 5 1 5 1 5
Fruits (cups) 1 5 1 5 1 5

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 /-10 1 8-10 1 9-10

MMA (0z. eq.) No daily or weekly requirement. MMA items can count toward weekly grain requirement
- when at least 1 oz. eq. grain is offered.

Vegetables (cups)

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

Calories 350-500 400-550 450-600

Saturated Fat <10 <10 <10

(% of total calories)

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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Breakfast Meal Pattern

Food K-5 6-8 9-12

Components Daily Weekly Daily Weekly Daily Weekly
Fluid Milk (cups) 1 5 1 5 1 5
Fruits (cups) 1 5 1 5 1 5

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 /-10 1 8-10 1 9-10

MMA (0z. eq.) No daily or weekly requirement. MMA items can count toward weekly grain requirement
- when at least 1 oz. eq. grain is offered.

Vegetables (cups)

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

Calories 350-500 400-550 450-600

Saturated Fat <10 <10 <10

(% of total calories)

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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Breakfast Meal Pattern

Food K-5 6-8 9-12

Components Daily Weekly Daily Weekly Daily Weekly
Fluid Milk (cups) 1 5 1 5 1 5
Fruits (cups) 1 5 1 5 1 5

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 /-10 1 8-10 1 9-10

MMA (0z. eq.) No daily or weekly requirement. MMA items can count toward weekly grain requirement
- when at least 1 oz. eq. grain is offered.

Vegetables (cups)

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

Calories 350-500 400-550 450-600

Saturated Fat <10 <10 <10

(% of total calories)

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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Breakfast Meal Pattern

Food K-5 6-8 9-12

Components 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 (0z. 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 <10 <10 <10
(% of total calories)
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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Breakfast Meal Pattern

Food K-5 6-8 9-12

Components 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 (0z. 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 <10 <10 <10
(% of total calories)
Sodium (milligrams) < 540 < 600 < 640

Trans Fat (grams)

Nutrition label or manufacturer specifications must indicate zero grams of trans fat per

serving




Child
Nutrition
Programs

Breakfast Meal Pattern

Food K-5 6-8 9-12

Components Daily Weekly Daily Weekly Daily Weekly
Fluid Milk (cups) 1 5 1 5 1 5
Fruits (cups) 1 5 1 5 1 5

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 /-10 1 8-10 1 9-10

MMA (0z. eq.) No daily or weekly requirement. MMA items can count toward weekly grain requirement
- when at least 1 oz. eq. grain is offered.

Vegetables (cups)

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

Calories 350-500 400-550 450-600

Saturated Fat <10 <10 <10

(% of total calories)

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

e Milk:
— Milk must be skim or 19 fat
— Flavored milk must be fat-free

— Must offer 2 different milk varieties
e Juice:

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

« Q@Grains:
— At least half must be 1009% whole grain

— Other half must be whole grain-rich
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Preschool Breakfast
Preschool
Food Components _

Daily Weekly
Fluid Milk (cups) 3 33,
Fruits (cups) Vo 2 15
Vegetables (cups) May count towards fruit requirement
Grains (slices/cups) L5 slices or 1 Y4 slices or

La cup 1 V4 cup
MMA (oz. eq.) May substitute for grains up to 3

times per week

« |f co-mingled, follow the K-5 meal pattern

« |f 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)
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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
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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
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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 1, 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
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Breakfast OVS

OVS Requirements at Breakfast

Must Offer at Least Four Food Items
from Three Food Components

Student Must Choose

MILK, 1 cup 2

FRUITS or optional vegetable substitutions, 1 cup
GRAINS, 1 0z eq

Additional food item from either FRUITS (including
optional vegetable substitutions) or GRAINS
(including meat/meat alternate substitutions)

At least three food items
including at least %2 cup
of fruit (or vegetable

substitution,
if offered) @

[E%]

The serving size for each food item must be at least the muumum daily required quantities in the SBP meal pattern.
The menu planner determines the daidy serving size to meet the required weekly amounts for each component.

Schools must offer at least two different varieties (fat content and/or flavor) of unflavored low-fat (1%) or fat-tree
untlavored or flavored milk. Whole, reduced-fat (2%), and flavored low-fat milk cannot be served. The four food

items cannot include two ser\’ings of milk.




Breakfast Meal Pattern

Practice!
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Reimbursable or Not?

1 Lowfat M|Ik
M\kl VitaminA&D

HALF PINT (236 L)
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Reimbursable or Not?

A,
10/ Lowfat Milk
) wikfat Vitamin ALD

HALF PINT (236mL)
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Reimbursable or Not?
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Reimbursable or Not?
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Lunch Meal Pattern

Food K-5 6-8 9-12

Components Daily | Weekly | Daily | Weekly | Daily | Weekly
Fluid Milk (cups) 1 5 1 5 1 5
Fruits (cups) Yo 2 o 2 Y% 1 5
Vegetables (cups) %4 3 % %4 3 % 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
?7? T:fj It‘ta)l’ttael(:all--oarii:es) <10 <10 <10
Sodium (milligrams) < 1230 < 1230 < 1230
Trans Fat (grams) Nutrition label or manufacturer specifications must indicate
zero grams of trans fat per serving
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Lunch Meal Pattern

Food K-5 6-8 9-12
Components Daily | Weekly | Daily | Weekly § Daily | Weekly
Fluid Milk (cups) 1 5 1 5 1 5
Fruits (cups) Yo 2 o 2 Y% 1 5
Vegetables (cups) %4 3% %4 3% 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

?7? T:fj It‘(a)l’ttael(:all--cflrii:es) <10 <10 <10
Sodium (milligrams) < 1230 < 1230 < 1230
Trans Fat (grams) Nutrition label or manufacturer specifications must indicate

zero grams of trans fat per serving
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Lunch Meal Pattern

Food K-5 6-8 9-12

Components Daily | Weekly | Daily | Weekly § Daily | Weekly
Fluid Milk (cups) 1 5 1 5 1 5
Fruits (cups) Yo 2 o 2 Y% 1 5
Vegetables (cups) %4 3 % %4 3 % 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 D  750-850
?7? T:fj It‘ta)l’ttael(:all--(;‘:lrii:es) <10 <10 <10
Sodium (milligrams) < 1230 < 1230 < 1230
Trans Fat (grams) Nutrition label or manufacturer specifications must indicate
zero grams of trans fat per serving
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Lunch Meal Pattern

Food K-5 6-8
Components Daily | Weekly | Daily [ Weekly
Fluid Milk (cups) 1 5 1 5
Fruits (cups) Yo 2 o 2 Y%
Vegetables (cups) %4 3 % %4 3 %
Grains (oz. eq.) 1 8-9 1 8-10
MMA (oz. eq.) 1 8-10 1 9-10
Dietary Specifications
Daily amount based on the average for a five day wkek
Calories 550-650 ©00-700 750-850
(S‘Vil :()Ifj It‘ta)l’ttael(:all--cflrii:es) <10 <10 <10
Sodium (milligrams) < 1230 < 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 Meal Pattern

Food K-5 6-8
Components Daily | Weekly | Daily [ Weekly
Fluid Milk (cups) 1 5 1 5
Fruits (cups) Yo 2 o 2 Y%
Vegetables (cups) 4 3% 4 3%
Grains (oz. eq.) 1 8-9 1 8-10
MMA (oz. eq.) 1 8-10 1 9-10
Dietary Specifications
Daily amount based on the average for a five da

Calories 550-650 <] 600-700
(S‘Vil :()Ifj It‘ta)l’ttael(:all--cflrii:es) <10 <10
Sodium (milligrams) < 1230 <1.230

Trans Fat (grams)

Nutrition label or manufacturer specifications must indicate
zero grams of trans fat per serving
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Lunch
Food K-5 6-8 9:12
Components Daily | Weekly | Daily | Weekly | Daily | Weekly
Fluid Milk (cups) 1 5 1 5 1 5
Fruits (cups) Yo 2% Yo 2 Y 1 5
Vegetables (cups) Vi 3% %4 3% 1 5
Dark Green 0 72 0 2 0 72
Red/Orange 0 4 0 4 0 1 Y
Legumes 0 72 0 2 0 Yo
Starchy 0 72 0 Y2 0 Yo
Other 0 Y 0 Yz 0 Y
Additional 0 1 0 1 0 1Y%
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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Lunch
Food K-5 6-8 9:12
Components Daily | Weekly | Daily | Weekly | Daily | Weekly
Fluid Milk (cups) 1 5 1 5 1 5
Fruits (cups) Yo 2% Yo 2 Y 1 5
Vegetables (cups) %4 3% v 3% 1 5
Dark Green 0 72 0 2 0 72
Red/Orange 0 4 0 4 0 1 Y
Legumes 0 72 0 2 0 Yo
Starchy 0 72 0 Y2 0 Yo
Other 0 Y 0 Yz 0 Y
Additional 0 1 0 1 0 1Y%
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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DARK GREEN RED/ORANGE

fresh, frozen and canned

Vegetable

of dark green

fresh, frozen and canned

B arugula B chicory B acorn squash ® black beans B navy beans
S u b g rO u p S B heet preens B collard greens B butternut squash B black-eyed peas ™ pink beans
B hok choy B endive B carrots {mature, dry) B pinto beans
B broccoli B escatole B chili peppers (red) B cowpeas B soy beans
B broccoli rabe B kale 8 hubbard squash B fava beans B split peas
(rapini) B mesclun ® pumpkin B garbanzo beans ~ ® white beans
° Leafy g reens: B broccolini [ ] ml:15tard greens ® red peppers {(EIﬁckpﬂas} * Does not include
Cre di 5 for half ® butterhead [ splfnach B sweet potatoes n kld_r}e}rbeans e e
lettuce (Boston, B Swiss chard 8 tomatoes B |entls bma b d
. . . . .. . a beans an
th eir servin g bibhb) L] romaine lettuce = tomato juice B lima beans, green (string)
. B dark green leafy B turnip preens ¥ winter squash mature b
SlZe. 1/2 cup lettuce B watercress ® mung beans S
spinach = 14 cup STARCHY

OTHER
fresh, frozen and canned

ve geta b | €S black-eyed peas, fresh (not dry) | B artichokes B egpplant B peas in pod
corn B asparagus B fennel B peppers (preen sweet
cassava B avocado B preen beans bell, green chili)
Find this cowpeas, fresh (not dry) ® bamboo shoots B parlic ®m pickles (cucumber)
field peas, fresh (not dry) B bean sprouts (e.g., alfalfa, ™ green peppers ® radishes
handout on the green banana mung) B horseradish ® rhubarb
c green peas B beets B jceberg lettuce B shallots
Rl D E Webs | te lima beans, green (not dry) B Brussels sprouts B jicama B snow peas
un d er N S |_ P — pigeon peas, fresh (not dry) B (Cabbage, green and red B kohlrabi B spaghetti squash
plantains B cauliflower B leeks B turnips
M ed | Patte n potatoes B celeriac B mushrooms B wax beans
: taro B celery B olives ® yellow beans
Req uirements water chestnuts B chives B okra ® yellow summer
yams (not sweet potatoes) B cucumbers B onions squash
B daikon (oriental radish) B parsnips B zucchini squash
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Additional Lunch Requirements

e Milk:
— Milk must be skim or 19 fat
— Flavored milk must be fat-free

— Must offer 2 different milk varieties
o Juice;

— If offered at breakfast, cannot offer at
lunch

* Fruits and Vegetables:

— Must offer at least 3 types
« Grains:

— At least half must be 1009, whole grain

— Other half must be whole grain-rich
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Preschool Lunch
Preschool
Food Components _

Daily Weekly
Fluid Milk (cups) 3 33
Fruits (cups) v 11,
Vegetables (cups) Ly 1Y%
Grains (slices/cups) L, slices or 1 Y4 slices or

Ly cup 1 V4 cup
MMA (oz. eq.) 1Y 7Y%

« |If co-mingled, follow the K-5 meal pattern

« |f eating separately / different meal times, need to
follow their own meal pattern (CACFP meal pattern)
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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




Child
Nutrition
Programs

Offer vs. Serve at Lunch

OVS Requirements at Lunch

Must Offer Five Components ! Student May Decline

¢ One serving of milk ? One or two food

e One serving of fruits ~ components but

e One serving of vegetables ' : must take at least
e One serving of grains 2 cup of fruits or
e One serving of meat/meat alternates vegetables

o

Serving sizes for each grade group must be at least the minimum daily required quantities in the NSLP meal
pattern. The menu planner determunes the daily serving size to meet the required weekly amounts for each
component.

Schools must offer at least two different varieties (fat content and/or tlavor) of unflavored low-fat (1%) or
fat-free unflavored or flavored milk. Whole, reduced-tat (29%), and flavored low-fat mulk cannot be served.

[05]




Lunch Meal Pattern

Practice!
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Reimbursable or Not?
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Reimbursable or Not?




Reimbursable or Not?
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Reimbursable or Not?
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Reimbursable or Not?
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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 14 cup fruit and/or veg; AND
— Meets nutrient standards for calories, sodium, sugar and fat

« Additional Rl requirements:

— No artificial sweeteners
— No added sweeteners in beverages

— No caffeine ESmart Snacks

Calculator



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

© RIDE::-
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

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

Grades K-12

IIYIOI\I/:(-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 L4 cup
Eggs, large L,
Cooked dry beans or peas L4 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 4 ounces or
sweetened Yo cup
Vegetables / Fruits

Vegetables, fruits, full-strength fruit or vegetable juice 3, 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 Lo cup
Whole grain or enriched savory crackers and sweet

crackers (animal crackers, and graham crackers) 1 serving
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Common Snack Combos

No Refrigerator Access

Apple
Sun butter

WG popcorn
Banana

WG pretzels
1009 fruit juice

WG Goldfish Crackers
Orange

Refrigerator Access

Apple
Cheese Stick

Blueberries
Low fat yogurt

Carrot sticks w/low fat ranch
WG tortilla chips

WG blueberry muffin
Low fat milk
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Nutrition Documentation
& Record-Keeping

Menus

Standardized Recipes

e Production Records

« Product documentation

— CN labels
— Product Formulation Statements
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Menus

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

26

Cheese Ravioli WiDinner Roll
Bologna and Cheese Sandwich
Sunbutter and Jelly Sandwich
Chicken Caesar Salad wiBread Stick
Salad Blend Mix,

Broceoli Florets, Carrot Sticks.
Bean Salad,

Chilled Fruit and Fresh Fruit
Assorted Milk

TUESDAY

217

Chicken Tenders wiRoll
Ham and Cheese Sandwich
Sunbutter and Jelly Sandwich
Chicken Caesar Salad w/Bread Stick
Mix Vegetables
Salad Blend Mix,
Broccoli Florets, Carrot Sticks,
Bean Salad,
Chilled Fruit and Fresh Fruit
Aszsorted Milk

WEDNESDAY

Com Dog Nuggets
Salami and Cheese Sandwich
Sunbutter and Jelly Sandwich
Chicken Caesar Salad wiBread Stick
Peas
Salad Blend Mix,
Broccoli Florets, Carrot Sticks,
Bean Salad,
Chilled Fruit and Fresh Fruit
Assorted Milk

THURSDAY

29
Chicken Fajita
Turkey and Cheese Sandwich
Sunbutter and Jelly Sandwich
Chicken Caesar Salad wiBread Stick
Salad Blend Mix,
Broccoli Florets, Carrat Sticks,
Bean Salad,
Chilled Fruit and Fresh Fruit
Assorted Milk

FRIDAY
30

Cheese Pizza
Tuna Salad on a Bun
Sunbutter and Jelly Sandwich
Chicken Caesar Salad wiBread Stick
Salad Blend Mix,

Brocooli Florets, Carrot Sticks,
Bean Salad,

Chilled Fruit and Fresh Fruit
Assorted Milk

This institution is an equal opportunity provider.
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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.
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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
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School Name: Date: January 13, 2017

Meals Planned ‘Preparad Served Grade Group: 6B vs, Serve:  Yes ‘
Reimb & 23k ot
ALC

o S Bl - _
v E2Y JoHE

Total N3 bl
. ~—
FRecipe# |Recipe Nams Portion Utensil - Neal Qty Leftover Serve |ServeSvgs| Senve | Temp 1 | Temp2 | Temp 3 Comments
Size v | Components | Prepared Svgs Total|  ALC Svgs
Reimb
CREATE
42803.8 Shepherd's Py 1 pi | 2oz hba, 128V
il Rl AN p | 7 | 4 | o |4 | /76 |/e5] 45y
705743 isle Grain O zesch 1 o 2oz G (WG} E -
Rl . = S0 i 39
2MATO :
4014185,32 Philly Ch Stealk 1l e | 20Z MMA, 2.5 3 y
A ey 2 I T B " i M gy | 0 | ¥ |15>xse /45 | Bath

4238154  |Classic Pepperoni

7
i _ff 1 slice . spatula 2&12”;&23.50\2 3_5/ ;2 SJEP f gf‘j‘r fM /.?IE? J{i’h’at;f_ﬁﬁd}égfd

34E38TT Claggic Cheese Pizza 1 glice spahika 20z g'ilh:.r:sﬂ.lﬁ oz “.l{f_ 17( j? |:¢_:r :;dgro

3745 Roma Hert Blend 14 t5p

GRILL .

345258,358 gﬂ;ifﬁmeﬁcan 1sendwich |  tongs 2oz ngxs.}z LA 49 ,l :?_,> 5 5 / .‘_';. é:' ."({;s IC J{";’l}«;?

34525430 Emu::;c&mran ..1 sana‘«m | tongs 2.8 aémj 20 Q{} O W;__} o v o /r{d' ?.- ,Ff{r-“{j f?fl

34825452  |Bacon Cheessburgsr Tsand‘-'-'lch tongs 2.?:;;:; m?.z D C} C} e & ok -"rf;ﬁ ng’ ;. L _:-} . :r,a‘;_

34821177 gm thicm Paty | Tsafgwich | spatta [0z Mp':rl?é}a a6 / 5.4- j A o o / 6; 2 i 'f?fs;f.

3538518 m;;?mi?c;f{:n & each | tangs 2.205205 [hl:::'ls-ﬁ}. 1 g:r’,‘f:} @ i‘-f £ 2 ;,ﬁ:t /; {é; / ya& ;-?:‘ -.:.}
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Component Key Code: MA = Tolal Meathieat Altermats, L = Lean MeatMzat Alternate; & = Totzl Grains; E = Ennchead | W3 = Whole Graln Rich; Fr= Totel Fruits; Fr-J = Frt Julce; W = Total Vagetables; DG = Dark Green;
RO = RediCrange; L = Beans and Pees (Legumes); 5= Sarchy; O = Other, A = Additonal; DE-J = Vegetable Juice; RO-J = Vepetable Juice; O-J = Vegetable Juice; MEk = Total Milk; D = Total Dairy

Bulk Quantity Prepared: Numbar of pounds, cases, #10 cans, ete needed to produse ‘ofal number of portions prepared (refar io Buying Guide andlor rght sizad recipe)

HACCP Cedes: 1 - Ready to eat facds: Mo Coolk; 2 - Same day sacvics - Mo laftevars; 3 - Complax food prép - Cold finished product; 4 — Complax food prep — Hot finished product
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Vended Meals Production Records

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

« SFA s then responsible for completing the rest of the PR to
document what was served

Planned | Flanned [Offered [Offered |Served [Served  |[Shorlf
Reimb- Ala  |Feimb- |Ala Reimb- |ala Ll

recipe descriptions porlion sike urkable | Carle jursable |[Cara ursable [Carfa oar Waste |3
|Confett Muffin, SHRI 1each 1}?;

|Ceresat, Cheerias Bwi each -

CHEESE MOZZ STRING 1 each | —;;J?

APPLE JUICE, BUNCUP 423 0z 1 each !E‘ I
AFPLES, Freah EACH e
[BANANAS EACH 1S

IM!LHZ 1% CARTON 1 each 'I L0

Ih'MLI{ FAT FREE CARTON 1 each .Q.‘
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CK12 APL Pizza, Cheese, Whole Wheat, (34238.77) i e

Classic Cheese Pizza

Category: Pizza/Calzone/Flatbread-Pizza/Calzone/Flatbread Production Area: Hot Entree

Prep Time: 5 mins | Minimum Batch: BI
Eortion: 1 slice I Cook Time: 20 mins aximum Batch:

) [ndicates sendinga figve bean sdiuste = xgance | gag 23
Step Ingredients B* Servings Servings Servings
1 CK12 APL Dough, Pizza, 16", WG, Rolled Edge, Drayton, AP S
Two Sicily’s 68651 (77333)
2 Sauce, Pizza, Canned (7198) AP 34 cup
3 Cheese, Mozzarella, Part Skim, Pre-Shredded (1656) AP 1lb
Spice, Oregano, Ground (7386) AP 1tsp
4 .'_3 CK12 APL Garlic Herb Seasoned Oil (34237) 2tsp
Step Method
1 Refer to Chartwells Schools HACCP Process #2: Same-Day Service with No Leftovers
Remove desired number of pizza dough rounds from the freezer. Remove the paper liners. Place cornmeal dusted side down on
prepared screens or pans.
NOTE: The edge of the dough may be crimped to produce a raised edge. To do so, allow the dough to thaw so you can stretch the
crust slightly, pinch, and crimp or fold the edges of the pizza. See the Pizza Training Guide.
2 Place an 6 oz. ladle (3/4 cup) of pizza sauce in the center of the pizza. Using the back of the ladle spread the sauce within 1/2 inch of
the nm of the pizza in a circular motion. Try to avoid getting sauce on the edge of the crust.
3 CCP: Wear single use gloves to prevent bare hand contact.

Weigh out one pound cheese and place all of it in the center of the pizza. Using both hands, evenly distribute the cheese over the
sauce by gently moving it with your fingers to within 1/2 inch of the dough's edge. Make sure there are no clumps of cheese. Avoid
getting cheese on the edge of the crust because it will burn during baking.

Optional: Sprinkle the oregano over the cheese.
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Ounce Equivalents

« Grain products: check the whole grain content on the

product ingredient label or use the manufacturer's product

documentation.

LIUsE

INGREDIENTG: WHOLE GRAIN 1."r'[-IE.—"ﬂ' FLDLTR FATER, WHEAT
GLUTEN, Y , 2ALT, D—‘LTE}.I
VINEGAR, 1IrIC"“\TE)‘C-'rL“; CERIDES, SWEET DAIRY WHEY, CALCIUM
PROPIONATE (A PRESERVATIVE), ETHOXVLATED MONO AND
DIGLYERICIDES, S50DIUM STEAROYL LACTYLATE, CALCIUM
SULF.—‘LTE, CITRIC ACID, ASCORBIC ACID,
AZODICARBONAMIDE, CALCIUM PEROZXIDE, 50Y LECITHIN.

=1

INGREDIENT E\:' RICHED BLEACHED FLDUdED.‘\'H EAT FLOUER,
MALTEDBA FATE (IRON),
THIAMINEHYDROCHLORI DE. (VITAMIN Bua), RIEDFL—‘L\ IY
['-. ITiﬂII\ B2), NIACIN (VITAMIN Eg] FDLIC '

11E.:‘LL SALT, BA ES, : :
SODIUM STEAROYL LACTYLATE, CALCIUM PROPIONATE (A
PRESERVATIVE), SWEET DAIRY WHEY, CARAMEL COLOR,
CALCIUM SULFATE, ASCORBIC ACID, AZODICARBONAMIDE,
CALCIUM PEROXIDE, SOY LECITHIN.
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Ounce Equivalents

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

documentation.

LIUsE

INGREDIENTS; WHOLE GRAIN 1."F[—[E:’-"ﬂ" FLDUR FATER, WHEAT
GLUTEN, Y , 2ALT, D%TE.}.I
VINEGAR, "rID‘IDGL‘L CERIDES, SWEET DAIRY WHEY, CALCIUM
PROPIONATE (A PRESERV. ATI‘. E), ETHOXYLATED MONO AND
DIGLYERICIDES, S50DIUM STEAROYL LACTYLATE, CALCIUM
sU LF.—‘LTE, CITRIC ACID, ASCORBIC ACL D,
AZODICARBONAMIDE, CALCIUM PEROZXIDE, 50Y LECITHIN.

=1

[HGREDIE.‘\T@M\;' RICHED BLEACHED FLOU jEﬁ‘a"HEAT FLOUR,
MALTED B FATE (IRON),
THIAMINE HYDROCHLORIDE (VITAMIN B1), RIBOFLAVIN
(VITAMIN B2), NLACIN (VITAMIN Bg), FOLIC R
BRAN HIGH FRUCTOSE CORN SYRUP \m
AST, WHEAT GLUTEN, SOYBERYD
‘»IEAL SALT, BA 'I‘ =FES, VINEGAR, MONOGLYCERIDES,
SODIUM STEAROYL LACTYLATE, CALCIUM PROPIONATE (A
PRESERVATIVE), SWEET DAIRY WHEY, CARAMEL COLOR,
CALCIUM SULFATE, ASCORBIC ACID, AZODICARBONAMIDE,
CALCIUM PEROXIDE, SOY LECITHIN.

* Processed meat products: Items that contain additives like water
require a document from the manufacturer to determine the

accurate ounce equivalent

INGREDIENTS: COUKED SMORED HAM [HAM
FLAVOR, LACTIC ACID GULTURE (NOT EROM M)

“SALT, TURSINADO SLGAR. RATURAL
SALT, CRGANIC EVAPORATED CANE

JUSCE. RENDERED CHICKEN T, DRED TORLULA YEAST, NATURAL FLAWORING, YEAST EXTRALT,
DRED 30Y S&UCE [(FOYBEANS, SALT, WATER], RATURAL SMOKE FLRYOR,
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Product Documentation

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

Child Nutrition (CN) Labels

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

Pizza Cheese Pizza
0ooooo*
Each 5.00 oz portion of Cheese Pizza provides 2 00 oz equivalent meat
CN alternate, 1/4 cup serving of vegetable, and 1.50 servings of bread alternate CN
for the Child Mutrition Meal Pattern Requirements. (Use of this logo and
| statement authonzed by the Food and Nutrition Service, USDA 06/04™).
CN

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
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CN Labels - Example

UNCOOKED, ICE GIAIEDM 8892-:.3-::1
P S tmnason =

CHICKEN DRUMSTICKS-CN [===
'H.'l I’IEE “IGI:T " =

NET WT. 21.60 LBS

« 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.
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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 o0z. 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.
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Land O'Lakes, lnc.

FOODSERVICE

Your Pasuor. Our Prowize™

Product Analysis Sheet/Product Formulation Statement for Meat/Meat Alternate (M/MA) Products

Product Mame_ 5 Mozzarella Chees Code No.: 41698

Manufacturer: Land O'Lakes, Ine, CasePack/CountyPortionSize: 20 Ib. case {4-5 Ib. pouches)

L Meat/Meat Alternate

Please fill out the chart balow to determine the ereditable amount of Meat/Meal Alternate
Description of Creditable Ingredients Ounees per Raw Portion Multiply | Food Buying Guide | Creditable
per Food Buﬁn& Guide . _nf Cﬂ_agilahle [nsfedi.ent Yield Amount *
Low Boisture Part Skim Mozzarella 1 oz, % 1 oz, 1 m/ma
cheese D
A, Total Creditable Amount 1 m/ma

*Cradiintin Araut -Mulliply suncos per rose purtion of codeble ingradient by the Fod Buging Guide yidl.

IL Alternate Protein Product (APF)
Tf the p:mdud: contains APP please fill out the chart below to determine the creditable amount of APT. 1f APP is used, you

must provide documentation as deseribed in the Example of Documentation on the next page for each APF used.
“Porcera of Prubein As s da providd on e allached AP ducsmentalion.

8 bn the pesvent uf prsbin whan fully bydrased
= Crialllabie amoend of AP equals oances ol iy AT meslllplied by the percent of probein as-iedivided by 15

Degeription of AFF, manufaciure’s U:';::EIY Multio] % of Protein Divide by Creditable
name, and code number , r v As-Is" T8 Amount APF+
Portion .
X -I-'|:|}I 18
-4 +by18
X +hy 18
B. Total Creditable Amoungt
C. TOTAL CREDITABLE AMOUNT (A + B ounded down o nearest ¥ ooz)
sl Crosdiiabie Amimant mus) be sanided down 5 T neareet 0250z (149 wald soand darn be 155 ae mood equivabent) Dot mand ap. B you an crediling Bom kA and ART,

o e et mwed T potncd dewen in b A bl aflie you have s died B creditalle AP sstoent lnam bes B

Total weight (per portion) of product as purchased 1.0% )

Total creditable amount of product (per portion) 1o,
(Remninder: Tatal creditable amouant canmed cound for mare than the lokal weight of product)

T certify that the above information is true and correct and thata __1__ownee serving of the above product (ready for
serving) containg 1 ounces of equivalent meatimeat alternate when prepared according to directions,

1 further certify that any APF used in the product conforms to the Bood and Nutrition Service Regulations (7 CFR Parts
L0y, 230, 235, 226, Appendix A) as demonstrated by the attached supplier documentation.

L i VP Rescarch & Development, Dairvy Foods
Signature of Company Official Title

ShirishMehta RG] 200
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Land O'Lakes, lnc.

FOODSERVICE

Your Pasuor. Our Prowize™

Product Analysis Sheet/Product Formulation Statement for Meat/Meat Alternate (M/MA) Products

Product Mame_ 5 Mozzarella Chees Code No.: 41698
Manufacturer: Land O'Lakes, Ine, CasePack/CountyPortionSize: 20 Ib. case {4-5 Ib. pouches)
Lt 2a l

Please fill out the chart balow to determine the ereditable amount of Meat/Meal Alternate
Description of Creditable Ingredients Ounees per Raw Portion Multiply | Food Buying Guide | Creditable
per Food Buﬁn& Guide . _nf Cﬂ_agilahle [nsfedi.ent Yield Amount *
Low Boisture Part Skim Mozzarella 1 oz, % 1 oz, 1 m/ma
cheese D
A, Total Creditable Amount 1 m/ma

*Cradiintin Araut -Mulliply suncos per rose purtion of codeble ingradient by the Fod Buging Guide yidl.

IL Alternate Protein Product (APF)
Tf the p:mdud: contains APP please fill out the chart below to determine the creditable amount of APT. 1f APP is used, you

must provide documentation as deseribed in the Example of Documentation on the next page for each APF used.
“Porcera of Prubein As s da providd on e allached AP ducsmentalion.

8 bn the pesvent uf prsbin whan fully bydrased
= Crialllabie amoend of AP equals oances ol iy AT meslllplied by the percent of probein as-iedivided by 15

Degeription of AFF, manufaciure’s U:';::EIY Multio] % of Protein Divide by Creditable
name, and code number , r v As-Is" T8 Amount APF+
Portion .
X -I-'|:|}I 18
-4 +by18
X +hy 18
B. Total Creditable Amoungt
C. TOTAL CREDITABLE AMOUNT (A + B ounded down o nearest ¥ ooz)
sl Crosdiiabie Amimant mus) be sanided down 5 T neareet 0250z (149 wald soand darn be 155 ae mood equivabent) Dot mand ap. B you an crediling Bom kA and ART,

o e et mwed T potncd dewen in b A bl aflie you have s died B creditalle AP sstoent lnam bes B

Total weight (per portion) of product as purchased 1.0% )

Total creditable amount of product (per portion) 1o,
(Remninder: Tatal creditable amouant canmed cound for mare than the lokal weight of product)

T certify that the above information is true and correct and thata __1__ownee serving of the above product (ready for
serving) containg 1 ounces of equivalent meatimeat alternate when prepared according to directions,

1 further certify that any APF used in the product conforms to the Bood and Nutrition Service Regulations (7 CFR Parts
L0y, 230, 235, 226, Appendix A) as demonstrated by the attached supplier documentation.

L i VP Rescarch & Development, Dairvy Foods
Signature of Company Official Title

ShirishMehta RG] 200
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Land O'Lakes, lnc.

FOODSERVICE

Your Pasuor. Our Prowize™

Product Analysis Sheet/Product Formulation Statement for Meat/Meat Alternate (M/MA) Products

Product Mame_ 5 Mozzarella Chees Code No.: 41698

Manufacturer: Land O'Lakes, Ine, CasePack/CountyPortionSize: 20 Ib. case {4-5 Ib. pouches)

L Meat/Meat Alternate

Please fill out the chart balow to determine the ereditable amount of Meat/Meal Alternate
Description of Creditable Ingredients Ounees per Raw Portion Multiply | Food Buying Guide | Creditable
per Food Buﬁn& Guide . _nf Cﬂ_agilahle [nsfedi.ent Yield Amount *
Low Boisture Part Skim Mozzarella 1 oz, % 1 oz, 1 m/ma
cheese D
A, Total Creditable Amount 1 m/ma

*Crediintln Araut -Mulliply suncos pee row purtion of codeble ingradient by the Fod Buying Guide yidl.

IL Alternate Protein Product (APF)
Tf the p:mdud: contains APP please fill out the chart below to determine the creditable amount of APT. 1f APP is used, you

must provide documentation as deseribed in the Example of Documentation on the next page for each APF used.
“Porcera of Prubein As s da providd on e allached AP ducsmentalion.

8 bn the pesvent uf prsbin whan fully bydrased
= Crialllabie amoend of AP equals oances ol iy AT meslllplied by the percent of probein as-iedivided by 15

Degeription of AFF, manufaciure’s U:';::EIY Multio] % of Protein Divide by Creditable
name, and code number , r v As-Is" T8 Amount APF+
Portion .
X -I-'|:|}I 18
-4 +by18
X +hy 18
B. Total Creditable Amoungt
C. TOTAL CREDITABLE AMOUNT (A + B ounded down o nearest ¥ ooz)
sl Crosdiiabie Amimant mus) be sanided down 5 T neareet 0250z (149 wald soand darn be 155 ae mood equivabent) Dot mand ap. B you an crediling Bom kA and ART,

o e et mwed T potncd dewen in b A bl aflie you have s died B creditalle AP sstoent lnam bes B

Total weight (per portion) of product as purchased 1.0% )

Total creditable amount of product (per portion) 1o,
(Remninder: Tatal creditable amouant canmed cound for mare than the lokal weight of product)

T certify that the above information is true and correct and thata __1__ownee serving of the above product (ready for
serving) containg 1 ounces of equivalent meatimeat alternate when prepared according to directions,

1 further certify that any APF used in the product conforms to the Bood and Nutrition Service Regulations (7 CFR Parts
L0y, 230, 235, 226, Appendix A) as demonstrated by the attached supplier documentation.

L i VP Rescarch & Development, Dairvy Foods
Signature of Company Official Title

ShirishMehta RG] 200
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Land O'Lakes, lnc.

FOODSERVICE

Your Pasuor. Our Prowize™

Product Analysis Sheet/Product Formulation Statement for Meat/Meat Alternate (M/MA) Products

Product Mame__5 Mozzarella Chees Code No.: 41698
Manufacturer: Land O'Lakes, Ine, CasePack/CountyPortionSize: 20 Ib. case {4-5 Ib. pouches)
L Meat/Meat Alternate

Please fill out the chart balow to determine the ereditable amount of Meat/Meal Alternate

Description of Creditable Ingredients Ounees per Raw Portion Multiply | Food Buying Guide | Creditable
per Food Buﬁn& Guide . _nf Cﬂ_agilahle [nsfedi.ent Yield Amount *
Low Boisture Part Skim Mozzarella 1 oz, % 1 oz, 1 m/ma
cheese D

A, Total Creditable Amount 1 m/ma

*Cradiintin Araut -Mulliply suncos per rose purtion of codeble ingradient by the Fod Buging Guide yidl.

IL Alternate Protein Product (APF)
Tf the p:mdud: contains APP please fill out the chart below to determine the creditable amount of APT. 1f APP is used, you

must provide documentation as deseribed in the Example of Documentation on the next page for each APF used.
“Porcera of Prubein As s da providd on e allached AP ducsmentalion.

8 bn the pesvent uf prsbin whan fully bydrased
= Crialllabie amoend of AP equals oances ol iy AT meslllplied by the percent of probein as-iedivided by 15

Degeription of AFF, manufaciure’s U:';::EIY Multio] % of Protein Divide by Creditable
name, and code number , r Y As-ls* T8 Amount AFPH
Portion .
X -I-'|:|}I 18
X + by 18
X +by 18

B. Tofal Creditable Amouni
C. TOTAL CREDITABLE AMOUNT (A + B rounded down o nearest % oz}

Higtal U iodiable Ammsnt mus) b ssnded down 8o the nearest 050 (149 woadd sound dowen be 155 e et aquivabent), Dk mat oand ups B you ane credifing Bofh WA and AR,
O GG ST ORI S b rspced S ko Hhe mesryet Doz (LA wraakcl sotirid down b0 LI S mast squbvalentt, Do ped rancup. B bou dn ooding o MIBA SRS

o e ret rwed I poancd deoen in b A usbl afler you have sl did B crediialle AP ssoent Trom bes B

Total weight (per portion) of product as purchased 1.0% )

Total creditable amount of product (per portion) 1o,
(Remninder: Tatal creditable amouant canmed cound for mare than the lokal weight of product)

T certify that the above information is true and correct and thata __1__ownee serving of the above product (ready for
serving) containg 1 ounces of equivalent meatimeat alternate when prepared according to directions,

1 further certify that any APF used in the product conforms to the Bood and Nutrition Service Regulations (7 CFR Parts
L0y, 230, 235, 226, Appendix A) as demonstrated by the attached supplier documentation.

L i VP Rescarch & Development, Dairvy Foods
Signature of Company Official Title
Shirish Mehta_ o RG] 200y




Child
Nutrition
Programs

Other Ways to Determine Menu
Compliance: Food Buying Guide

- _ R . : SURRR—— W

USDA Food Buying Guide for Child Nutrition F

_ U.S. DEPARTMENT OF AGRICULTURE

I AV

HOME + MEAL COMPONENTS v FOOD ITEMS + TOOLS~  APPENDIXES = HELP v LOG OUT

WELCOME TO THE FOOD BUYING GUIDE

The Interactive Food Buying Guide allows for easy display, search, and navigation of food yield
information. In addition, users can compare yield information, create a favorite foods list, and
access tools, such as the Recipe Analysis Workbook (RAW) and the Product Formulation
Statement Workbook.

Food ltems Search Food Item Favorites

Download Food Buying Guide

Exhibit A Grains Tool FBG Calculator

Recipe Analysis Workbook (RAW)
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Other Ways to Determine Menu
Compliance: Exhibit A Grain
Requirements Chart

Exhibit A: Grain Requirements For Child Nutrition Programs’-2

Color Key: Footnote 5 = Blue, Footnote 3 or 4 = Red

Food Products per Group Ounce Equivalent (oz eq) Minimum Serving Size
GI'DI.I[I A Ounce Equivalent (oz eq) for Group A | Minimum Serving Size for Group A
Bread type coating 10zeq=22gmor0.8 0z 1 serving =20 gmor 0.7 0z
Bread sticks (hard) 3/dozeq=17gmor 0.6 0z 3/4 serving=15gmor 0.5 0z
Chow Mein noodles 1/20zeq=11gmor0.4 0z 1/2 serving = 10 gm or 0.4 0z

Savory Crackers (saltines and snack crackers)
Croutons

Pretzels (hard)

Stuffing (dry) note: weights apply to bread in stuffing

1/4o0zeq=6gmor 0.2 0z

1/4 serving=5gmor 0.2 0z

Group B

Ounce Equivalent (oz eq) for Group B

Minimum Serving Size for Group B

Bagels

Batter type coating

Biscuits

Breads - all (for example sliced, French, talian)
Buns (hamburger and hot dog)

1o0zeq=28gmor 1.0 0z
3/40zeq=21gmor0.75 0z
1/20zeq=14gmor 0.5 0z
1/40zeq=7gmor0.25

1serving=25gmor 0.9 0z
3/4 serving =19 gmor 0.7 0z
1/2 serving = 13 gmor 0.5 0z
1/4 serving =6 gmor 0.2 0z



© RIDE::-

If you are unsure, always reach out!

Menu worksheets...
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}E Contact Information for Assistance 'ﬁ'

Jennifer Goodwin
RIDE Nutrition Program Specialist
jennifer.goodwin@ride.ri.gov
401-222-4269

Katie Chippendale Amna Farahat
RIDE Nutrition Consultant RIDE Nutrition Consultant
katherine.silva@ride.ri.gov amna.farahat@ride.ri.gov

401-222-4257 401-222-4682

Lauren Panzarella
Claims Technician
lauren.panzarella@ride.ri.gov
A401-222-4252

Jessica Patrolia
Child Nutrition Programs Coordinator
jessica.patrolia@ride.ri.gov
401-222-4253



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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