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2Background

The US Department of Agriculture (USDA) updated the 
National School Lunch Program (NSLP) and School Breakfast 
Program (SBP) pre-k requirements to align with the revised 
requirements for the Child and Adult Care Food Program 
(CACFP) effective October 1, 2017. 

The pre-k meal pattern for the NSLP and SBP is outlined in 
Title 7, Code of Federal Regulations, sections 210.10 and 
220.8, which states that schools serving lunch and breakfast 
to children ages one through four under the NSLP and SBP 
must comply with the pre-k meal pattern.
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• There must be no more than a 15 minute lapse in 
between the service of pre-K and K-5 age groups.

• If students are co-mingled, schools can serve meals to 
pre-K students using the K-5 grade group.

• If students are not co-mingled, schools must serve the 
Pre-K Meal Pattern.

• FNS strongly encourages schools to find ways to 
serve grade-appropriate meals to Pre-K and K-5 
students to best address their nutritional needs.

Co-mingled: Same Service Area at the Same Time

Flexibility for Co-Mingled Preschools
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• The Reviewer will be watching to ensure that groups are in 

fact co-mingled. 

• Some schools think they are co-mingled, but they aren’t!

• DO NOT just say that your students are co-mingled to avoid 

following the Pre-K meal pattern

• The Reviewer will be checking to ensure that the Pre-K 

meal pattern is followed if it is required

• If comingled, teachers should NOT be restricting pre-K from 

selecting flavored milk

If you are doing it incorrectly, we will see it on AR! 

Co-Mingling and Administrative Reviews



5Is Co-Mingling Best For Me?

• Prevents the menu planner from preparing two menus

• Prevents the kitchen staff from switching menus in 

between meal service and from having to identify the 

preschoolers versus the K-5 group.

Benefits of co-mingling



6Is Co-Mingling Best For Me?

• Some menu items from the K-5 menu may be choking 
hazards for preschoolers.

• Younger students may feel distracted or overwhelmed while 
eating amongst older children, affecting their meal 
consumption.

• The pre-K menu is more personalized to meet the nutritional 
needs for a preschooler's growth and development

• The pre-K menu doesn't require a nutrient analysis

Advantages of a Pre-K Menu



Basic Requirements 

Pre-K Meal Pattern 
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• Flavored Milk is NOT allowed!

• Only 1% (unflavored) or fat-free 

(unflavored) is allowed

Milk Restrictions



9Juice Restrictions
Juice May Not Be Served More than Once Per Day! 

Breakfast Lunch Snack
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One Whole Grain Rich (WGR) 

serving of grain per day is required

Grain Requirements
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• Grain-based desserts are not 

allowed!

• However, schools have the flexibility 

to occasionally serve grain-based 

desserts for celebrations or other 

special occasions as an additional 

food item that is not part of a 

reimbursable meal.

Dessert Restrictions



12What is a grain-based dessert? 
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Cereal served to pre-k children must 

not contain more than 6 grams (g) of 

sugar in 1 dry ounce (oz).

Cereal Restrictions
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Yogurt served to pre-k children 

must not have more than 23 g of 

sugar per 6 oz.

Yogurt Restrictions
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• OVS is NOT ALLOWED in 

the Pre-K Meal Pattern! 

• All components must be on 

each tray. 

Offer Versus Serve
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• Breakfast: fruit and/or veg are one 

component

• Lunch: fruit and veg are separate 

components.

• No Vegetable Subgroups!

Fruit & Veg Distinctions
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Deep-Fat Frying (fully submerged) is 

NOT allowed as a way of preparing 

foods on-site.

You can, however, Sauté, Pan-Fry or 

Stir Fry with a small amount of hot oil 

over medium/high heat. 

Frying Restrictions



18Breakfast Meats

A meat/meat alternate may be substituted for the entire 

grain component at breakfast no more than three times 

per week for preschool children.

This Photo by Unknown Author is 
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Most of you will want to focus on the 

3-5 years columns, as we don’t tend 

to see many 1-2-year-olds in School 

Settings

Chart Available at: 

https://www.fns.usda.gov/tn/serving-

school-meals-preschoolers

Meal Pattern Chart

https://www.fns.usda.gov/tn/serving-school-meals-preschoolers
https://www.fns.usda.gov/tn/serving-school-meals-preschoolers
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https://www.fns.usda.gov/tn/

meal-pattern-training-

worksheets-cacfp

Pro Tip: Involve school district 

personnel (Pre-K Teachers) when 

you provide your staff with Pre-K 

Meal Pattern Training!

Training Tools

https://www.fns.usda.gov/tn/meal-pattern-training-worksheets-cacfp
https://www.fns.usda.gov/tn/meal-pattern-training-worksheets-cacfp
https://www.fns.usda.gov/tn/meal-pattern-training-worksheets-cacfp
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• SP 01-2018: Updated Infant and Pre K Meal Pattern

• Pre K Meal Pattern Chart

• Grain Based Desserts

Please see your packets to locate

Handouts
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What 

Questions 

Do You 

Have?



mdek12.org
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Program Specialist

nsmith@mdek12.org

Natalie Smith 

mailto:mchauvin@mdek12.org
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