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Basic Requi < for Luncl

‘Sl

 Offer all 5 of the Required components daily

* Meet Daily & Weekly component minimums

* Meet Weekly Vegetable Subgroup minimums

 Stay within t
« Stay below t

« Stay below t

ne caloric range

ne max allowed sodium limit

ne max allowed saturated/trans fat limit



 Grades k-5
 Grades 6-8

calories and sodium meet the most restrictive level

J » Grades 9-12
| * You can combine two groups to make a k-8 grouping,




Required Components 3

1. Meat/Meat Alternate (M/MA)
2. Grain (G)
3. Vegetable (V)
4. Fruit (F)
5. Milk (M)




M Meat Altern Lunch 6

Food Components Grades K-

5

8oz 9oz 10 o=

Meat or Meat Alternate (M/MA) eq/wk eq./wk eq.fwk

When combining K-5 & 6-8 to establish a K-8 group. 9 oz. eq.7/wk
Lean meat, poultry, fish 1oz 1% o0z
Cheese ' 1 oz 1 %2 oz
Large eg=(s) . La 34
Cooked, dry beans or peas 4 cup 3/8 cup
Peanut butter (or any nut or
1 oz. eq.” 1oz eq® 2oz eq”
seed butter) 3 Th 3 The ;:1' _ =1 ;;1
2 Thsp L per day per day per day
irm L .
Peanuts, soy nuts, tree nuts or
seeds
Y2 OZ. ¥4 0Z.
Yogurt, plain or flavored, 40z 6 oz.
unsweetened or sweetened or Yz cup or ¥ cup
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M Altern Lunch

Flexibility to Start July 1, 2024:
Nuts and seeds may be used to
satisfy 100% of the meat/meat
alternate requirement.

Sugar Limits to be Implemented

by 2025/2026:

Yogurt may have no more than
12 grams of added sugar per 8
fluid ounces.
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rain Lunch

Quantities Required to Offer

Grad Grad
Food Components ': :5 ':_EES Specific Requirements:

Grains [ Breads Boz.eg/wk | B0z ek

When combining K-5 & 6-8 to establisha K-8
group. B oz, eq”fwk

1 02. e, 1 02, &q, 2 07 &4,
Servings of prains of breads must be | ©90 R = q &q

st erd r er da
100% whole-grain rich. — percay Pfd“'!' per day
minimum minimum minimum
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Whole Grain Standards 9

 at least 80% of Grains must be
WGR

* Remaining grains must be enriched

* To meet USDA's WGR standard, a
product must contain at least 50%
whole grain, and the remaining
grain must be enriched

* Product formulation statements are
useful tools for determining if the
item is whole grain




Menu Planning Options ~ Whole Grain-Rich Requirement

WRG WRG WRG WRG Enriched
2 0z. eq. 2 0z. eq. 2 0z. eq. 2 0z. eq. 2 0z. eq.
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Grain-Based Desserts

» May be offered

* May not exceed 2 0z eq. of grain
per week

» Keep in mind upcoming meal
pattern changes when you add
desserts to your menu.




Lunch

12

Dark Green

Red/Orange

Beans/Peas/Tentils

Starchy

Other

1/2 cup
either or

1/2 cup
either or

Yo cup every week

1 cup every
day
Y2 cup every
week

¥a cup every week

1 % cups every
week

Y cup every week

Y2 cup every
week

Y cup every week

Y2 cup every
week

Y2 cup every week

%4 Cup every
week
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Vegetable Subgroups at Lunch 13

Dark Green
Red / Orange
Beans / Peas
Starchy
Other

a &> e bh =

The easiest way to meet veggie subgroups weekly is to offer
at least 2 veggies per day with a serving size of %2 cup each.

*

% MISSISSIPPI
DEFARTMENT O
| | EDUCATION




Vegetables at Lunch 14

Full strength vegetable juice may contribute no more
than %2 of the total weekly vegetable requirement.
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Vv I Lunch

The beans/peas subgroup is now *Impo rtant:

called beans/peasilentlls. Beans, peas, and lentils cannot
count towards the daily component
as both meat/meat alternate and
vegetables in the same meal.

Flexibility to Start July 1, 2024
Beans, peas, and lentils offered
towards the meat/meat alternate
component can also satisfy the
weekly vegetable subgroup
requirement.
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Vv I Lunch

Example: Red Beans and Rice

Source: MRS 2021 MRS: 2555 — Pork (2500s)
RED BEANS AND RICE WITH SAUSAGE (DRIED)

MEAL COMPONENT CONTRIBUTION: O [:'

2 % 07, eq. meat/meat alternate, 1 oz. eq. whole grain \-)

NUMBER OF PORTIONS: 100 SIZE OF PORTION: 1 serving

RECIPE HACCP PROCESS: #2 - Same day service MEAT/MEAT ALTERNATE : WHOLE GRAINS

Daily requirements: Crediting
towards meat/meat alternate
component

Weekly requirements: Crediting
towards meat/meat alternate
component and satisfying the
beans, peas, and legumes
subgroup requirement

*
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Fruit at Lunch

Quantities Required to Offer

Food Components

Grades
K-5

Y2 cup
every day

Grades
6-8

Y2 cup
every day

Grades
0-12

1cup
every day

Specific Requirements:

No more than % of the total weekly
requirement may be met with 100%
full-strength fruit juice.

*

% MISSISSIPPI
DEFART W
-

EDUCATIONN




Milk at Lunch 19

Milk mayv be 1% or fat free. Flavored or
unflavered milk may be offered.

Milk (fluid offered as a beverage) ¥acup (6 fl. 0z) ¥z pint (8 fl. oz) Sugar limits to be implemented by school year
2025/2026:
Flavored milk must contain no more than 10
grams of added sugar per 8 flmd ounces.




 Caloric ranges

e Sodium limits

J » Saturated fat limits
| » Upcoming: Added sugar limits
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NSLP loric Range R irements

Quantities Required to Offer

Grades | Grades | Grades
Food Components Specific Requirements:

K-3 6-8 9-12

Min and Max Calorie Ranges

inan average 350-650 | 600-700 | 750-850

= Menus for students Ages 1-2 and Ages 3-4 h
5-day week menu us for studants Ages Ages 3-8 have 3

minimum calorie requirement of 517 calories averagad
over the school weak,

When combining K-5 & 6-8 to establisha K-8
group.

600 - 650
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Sodium 22

Gradually phase in one reduction of weekly limit.

 For the next 3 school years (through 2026-2027),
schools will maintain current sodium limits

 Target 1A will continue for lunch; Target 1 will continue for
breakfast

» By school year 2027-2028 (beginning July 1, 2027),
schools will implement a 15% reduction for lunch and
a 10% reduction for breakfast.
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Sodium 23

Gradually phase in one reduction of weekly limit.

G indicates implementation date.

Requirements SY 2024-25 SY 2025-26 SY 2026-27 SY 2027-28

Lunch - 15% reduction from current sodium limits:
Continue sodium target 1A from transitional final

s Grades K-5:=935mg
» Grades6-8:= 1,035 mg
» Grades9-12:=1,080 mg

rule while working toward meeting future Q
requirement.

Breakfast - 10% reduction from current sodium limits:
Continue sodium target 1A from transitional final

* Grades K-5:=485mg rule while working toward meeting future o

requirement.

. S » Grades6-8: =535mg
» Grades9-12: =570 mg




Sodium Standards: National School Lunch Program

¥4

Age/Grade Target 1: Interim Target 15% Sodium
Group Effective July 1, 1A: Reduction
2022 Effective July 1, | Effective July 1,
2023 2027:
K-5 <1,230 mg <1,110 mg <935 mg
6-8 <1,360 mg <1,225mg <1,035mg
9-12 <1,420 mg <1,280 mg < 1,080 mg
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Added Sugars 25

Limits on added sugar will use a phased approach.

 Phase 1: Limits on specific high-sugar products
(cereals, yogurt, and flavored milk)

* Implemented by school year 2025-2026 (beginning July
1, 2025)

* Phase 2: Overall weekly limits.

* Weekly dietary limits to be implemented by school year
2027-2028 (beginning July 1, 2027)

« <10% weekly calories from added sugars
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Added Sugars 26

Limits on added sugar will use a phased approach.

Q indicates implementation date. Blank cells indicate no changes/no new requirements.

Requirements SY 2024-25 SY 2025-26 SY 2026-27 SY 2027-28
Product-based limits for breakfast cereals, yogurt, and flavored milk Q
Weekly limit (<10% weekly calories from added sugars for both lunch and Q
breakfast programs)




Added Sugar: Specific Limits on High-Sugar Products 27

 Limits on added sugar will use a phased approach.

Breakfast cereals Yogurt may have no Flavored milk may

may have no more more than 12 grams have no more than

than 6 grams of of added sugars per 10 grams of added

added sugar per dry 6 ounces (2 grams of sugars per 8 fluid

ounce. added sugars per ounces or, for

ounce). flavored milk sold as

a competitive food for
middle or high

schools, 15 grams of
added sugar per 12
fluid ounces.
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Saturated/Trans Fat Restrictions at Lunch 28

e Calories from saturated fat must not exceed 10% of
calories (based on a 5-day average)

* Only zero trans fat is acceptable

3 E3
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Age Groupings and Menu Planning 30

 Grades k-5
 Grades 6-8

3 * Grades 9-12
* You can combine groups into either a k-8 group or a

kK-12 group




Required Components 31

 Grains and/or Meat/Meat Alternate

* Fruit or Vegetable

n « Milk










Grain at Breakfast

Required
Component
Offerings

Grains and

Grades
K-5

Grades
6-8

Grades
9-12

1 oz. eq./day 1 oz. eq./day 1 oz. eq./day
Meat/Meat 7 0Z. eq./'week 8 oz. eq./week 9 oz. eq./'week
Alternates
WHEN CREATING

A K-8 GROUP

8 0zZ. eq.

WHEN CREATING
AK-12 GROUP

9 0z. eq.

Specific Requirements:

Grains and meat/meat alternates are
a combined group. Schools may
offer grains, meat/meat alternate, or
a combination of both to satisfy this
meal component.

Daily and weekly minimums must be
met.

80%o of grains offered must be whole
grain rich. The remaining grains
must be enriched.

Muts and seeds may be used to
satisfy 100%o of the meat/meat
alternate requirement.

Sugar limits to be implemented by
school vear 2025/2026:
Breakfast cereals may have no more
than 6 grams of added sugar per dry
ounce. Yogurt may have no more
than 12 grams of added sugar per 8
fluid ounces.




Example of Grains and Meat/Meat Alternate at Breakfast 35

Schools, at their option, may offer grains, meats/meat alternates, or a combination of both at breakfast.

Grain Only: Meat/ Meat Alternate Combination of Grain
Only: and Meat/Meat
Alternate:

*
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Due to the new rule, there was a change to the red
book! Meat/Meat alternate can now be recorded at

breakfast.

Diste:

Ja

Ib

| Participaticn

MENUS and Recipe Numbers

Flam

Balan

fisor
Tokmn

FOOD ITEMS B|L X

CONTRIEUTION

EREAKFAST
SERVED:

K5
6-8
o
9-12

ADULTS
FAID:

IN KINI:

BEEAKFAST

MEATMEAT ALTEENATE A{
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Fruit (and Vegetables) at Breakfast

FrUit (and 1 cup / day 1 cup / day 1 cup / day
Vegetable) S cups/wk | 5cups /wk | 5 cups / wk

Juice MUST be 100% full strength.

If offering vegetables only 1 day per school week, any vegetable subgroup may be
offered.

If offering vegetables 2 or more days per school week, vegetables from at least two
different subgroups must be offered.

MISSISSIPPI
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Milk at Breakfast

Milk

1% or Fat Free Only

1 cup each day; 5 cups per week

Milk may be 1% or fat free.
Flavored or unflavored milk may be
offered.

Sugar limits to be implemented by
school vear 2025/2026:

Flavored milk must contain no more
than 10 grams of added sugar per 8
finid onnces.



 Caloric ranges

e Sodium limits

J . Saturated fat limits
- « Upcoming: Sugar Limits
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Caloric Range Requirements at Breakfast

Calorie Ranges

350-500 400-550

. . 450-600 calories
calories calories

WHEN CREATING A K-8 GROUP

400-500 calories

WHEN CREATING A K-12 GROUP

450-500 calories

Minimum and Maximum
Calorie
ranges in an average
5-day weekly menu

*
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Sodium Standards: School Breakfast Program

*Target 1: 10% Sodium

Age/Grade Group
Effective July 1, 2022 | Reduction Effective
— SY 2024 July 1, 2027
K-35 <540 mg <485 mg
6-3 <600 mg <535 mg
9-12 < 640 mg <570 mg

&
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Saturated/Trans Fat Restrictions at Breakfast 42

e Calories from saturated fat must not exceed 10% of
calories (based on a 5-day average)

* Only zero trans fat is acceptable




Special Dietary Needs 43

» Substitutions may be made, and meals may be
reimbursable, when those substitutions are
supported by a

 Medical statements must include: recommended
alternative foods and the need for the meal
modification to accommodate a student with a
disability




Meal Modifications

@ indicates implementation date. Blank cells indicate no changes/no new requirements.

Requirements

SY 2024-25

SY 2025-26

SY 2026-27

SY 2027-28

Clarifies existing policy guidance by including in regulation that state licensed
healthcare professionals may write medical statements to request meal
modifications on behalf of students with disabilities in the school meal
programs.t

Defines a state licensed healthcare professional as an individual authorized to
write medical prescriptions under state law, consistent with current policy
guidance._

In addition to state licensed healthcare professionals, also permits registered
dietitians to write medical statements to request meal modifications on behalf
of students with disabilities in the school meal programs.

Regarding non-disability requests, makes clear in regulation that USDA
encourages schools to meet participants’ non-disability dietary preferences
when planning and preparing school meals.

*
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Updated meal
pattern charts will
be included in your
red book. They are
also on the MDE
website on the
Child Nutrition
landing page.

Bchnol Breakfast Program (SEP)
Meal Pattern Requirements for Various Age/Grade Groups

Quantities Euired to Offer

Required Crad Crad
Component K su 64” G;_aﬂn Specific Requirements:
UﬁerinEs i
: Grains and meatimeat alternates are
Grains and ) s combined proup. Schesls may
MeatMeat 1 0z eq.iday 10z eq.iday Loz eq/day | offer prains, meatimeat alternate, or
Tz eqimesk | Sereqmeck | 9exeqmeck | ‘s combimation of hoth tn saty thi
Alternates mesl componsat.
Daily and weekdy neizimums must be
TN AT ez eq 80% of preia: offered must be whele
grain rich. The remaining grains
‘must be enriched.
Naes and seeds may be wed o
sarisfy 100%5 of the meas'mear
alternate requirement.
5 lemented by
WEEN CREATING Gore " ot vear TIE:
L BRI * Breskfast cereals may have no more
than § grams of added sugar per dry
cunce. Yogurt may kave no more.
than 12 grams of added supar per §
flnid ounces.
No mare than % of the total weekly
requirement may be mee with 1009
full-strenzth juice.
Schooks chossing to offer regetables
at breakfast one day per school week
g Bare he eption to offer any
Fruit and lcup/day | lcup/day | 1cup/day de inchding a sarchy
Vegetable & cups /weel | & cups /weelk | 5 cups [ weel:
Scheols choosing te substitute
vegetsbles for fruits at breakfat on
ewo or more days per school week
are required to ofer vegetables from
at least two different wpuhh
1ul
Milk may be 1% or fat free.
Flaversd or unflavered milk may be
affered
Millke 1 cup each day; 5 cups per week
1% ar Fat Free Oulr
Flavored milk must
than 10 gramss of add:
fluid sugcs
Calorie Ranges | 350-500 calories | 400-350 calories | 450-600 calories
WHEN CREATING - . Mizizum snd Mazimum Calorie
AKSGROUP 400308 calorie: ranges i am average
N 5-duy weekly mezn
T e 450500 calories
When combeing grade groups, the more
. = Tesericeive requiremens muzt be uzed.
Sodium (mg) =540 =600 <640 TP

KL ==340

iChe Schoel Lunch Pattern for Varisus Aze'Grade Groups

The United States Department of Agriculnra, National Schaol Lunch Prozram requires fhat partions of meal componants be adiusted by aze/rads groap to battar meet

the food ard muritional needs of children accarding to their ages.

Specific i

Danuts, soy buts, res nts or
eeds

Togur, pleic or Havored,
imeweetened or sweeterad

whole-grain rich tleast
vz day

Dank Green
Red/Orange
i 12a
B Peaa Lentils o
e either ox
Starchy

Mdeat or Meat Alternate (M/AA) Mdust be served in the main dish or 22 the main.
When combining K-5 & 6-8 to establish a K-8 sroup. 9oz e vk dizh and only one ather menu item.
Leam meat, poultry, fish 1oz 1oz mmﬁmﬂmmm
Chesse Loz 1oz fartified protein may be used to meet part of
Largs ega(s) % il the meatmeat alternate requitement. Food
- and Nuritbon Service Fact Sheets on each of
Cooked, dry beans or peas vop | 3Bap these aliermate foods give detailed insmictions
. foruse.
Peanm]:ungl(wnr.}umw loz.eg” Loz e’ lozeg®
seed butter) 2Teyp 3 Thap per day per day per day Nints and seeds may be used to satisfy 100% of
mivimum | minisom mininum the meat/meat altermate requirsment.

Sugar limits to ba implemented b 20052076
Vogurt may have £o mare than 13 grams of
2dded sugar per & fuid ounces.

atleast
Vavgiazy

per day per day
mirinmom

minimum

Raquire B0% of the weekly grains in the NSLP
and SEP be whole zrain-rich {WGR), znd the
Temaining weskly srains must be enriched.

Mo more tham % of the total requirement may
e met with full-strength vegetzble juice.

% cup (64 oz)

Min. snd Max. Calorie Ranges m
an average 5-day week menn

% pint (8 2 oz}

600-700

% Cup every

waek

1 cup every day

730-830

cup every
% cup every week week

i In grades E-11 the vegetable subgroups need

. 1% cups every 0 be offered throughout the week. The
* cup every week wesk ampunts listed hers are the minism amount

1.2\]‘9 % cup avery ‘that nmst be offered during the week.
either or 4 cup every wedk: week ‘Bieans, pems, amd leails affered towards the
cupevery | Medtimeat altenmate component can alio Count

P T 2 taward the weskly vegetable subzroup

[equITsment.

Mo mors than % of the total weekly
requirement may be met with 100% full-
it juice

Milk may be I%nrﬁ.lfmeﬂa\’nledur
unflavored milk may be offered.

Snzarl.mnswbz nnvlmmdbs school year
2025026

Flmdmﬂkmusttmlamnnmmﬂﬂnlﬂ

When co

“5chools serving lunch 7 days per wesk should increass the weekly quantit approximataly
Rev. 2 Grains and Bread Instuction provide: the information far the mirinmms weight of serving.

TMENT CH
LTINS




Resources 46
e Grain Exhibit A

 Lunch Meal Pattern

 Breakfast Meal Pattern

» Updates to the School Nutrition Standards | Food and
Nutrition Service (usda.gov)



https://foodbuyingguide.fns.usda.gov/Content/TablesFBG/ExhibitA.pdf
https://www.fns.usda.gov/nslp/national-school-lunch-program-meal-pattern-chart
https://www.fns.usda.gov/sbp/meal-pattern-chart
https://www.fns.usda.gov/cn/school-nutrition-standards-updates
https://www.fns.usda.gov/cn/school-nutrition-standards-updates

47

Betsy Pennington, MS, RD, LD

Lead Registered Dietitian Nutritionist
bpennington@mdek12.org

mdek12.org
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