School Breakfast
Program Changes
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School Year 2014-2015




Breakfast Meal Components

* Milk

* Fruit

* Grains

* Meat/meat alternate optional




Breakfast Meal Pattern 1
School Years 2014-15 through 2016-17 (Effective July 1, 2014)

Food Components Grades K-5 Grades 6-8 Grades 9-12
and Food Items Daily | Weekly 2 | Daily | Weekly 2 | Daily | Weekly 2

Fluid Milk (cups), low-fat (1%

or less, unflavored only) or

fat-free (unflavored or 1 > 1 & 1 >

flavored) *
Fruits (cups)*>® 1 5 1 5 1 5
Grains (ounce equivalents)”®

All grains must be 1 7 1 8- 1 O-

whole-grain rich

Other Specifications: Daily Amount Based on the Average for a Five-Day Week

Calories ' *° 350-500 400-550 450-600
Saturated Fat (percentage
of total calories) *° <10 <10 <10
Sodium (milligrams) 10,11 <540 < 600 < 640
10 Nutrition label or manufacturer specifications must
Trans Fat (grams) o .
indicate zero grams of trans fat per serving




Changes in SY 2014-2015

Lunch Breakfast
* ALL grains must be * Fruit quantity increases
whole grain rich to 1 cup per day and 5
» Sodium target 1 begins cups per week

* No more than % of fruit
can be in the form of
juice

* ALL grains must be whole
grain rich

* Sodium target 1 begins

* Starchy vegetable
limitation is set




Breakfast Fruit Requirement

Each tray must have .5 cup of fruit to count
as a reimbursable meal.

It can be either whole fruit or fruit juice.




Breakfast Vegetable Substitution
SY 2014-2015

* Option to offer vegetables in place of all or part of the
required fruit component at breakfast

* However, the first two cups per week of any such
substitution must be from the dark green, red/orange,
beans and peas (legumes) or the “other” vegetable
subgroup

» Starchy vegetables may also be offered in substitution
of fruits, after the first two cups offered have been
from non-starchy vegetable subgroups




Vegetable Sub Groups

BEANS AND PEAS (LEGUMES)"

Canned, frozen or cooked from dry

®

mnng beans
navy beans
pink beans
punto beans
red beans
refried beans

soy beans (matmge,

dry)

split peas

white beans
Does not inclnde

green peas, green
limna beans and

green (stung) beans

pueple peppers
pickles (encnmber)
radishes
thnbark

DARK GREEN RED/ORANGE
fresh, frozen and canned fresh, frozen and canned
® amgnla ® endmre ® acom squash ® black beans
® beet greens ® escarole = batternnt squash = black-eyed peas
m bok choy m fiddle heads B carrots (mamre, dry)
= broccok ® grape leaves ® cherry peppers = cowpeas
m broceok rabe m kale = Hubbard squash = edamame
{fapimi) B mesclnn B orange peppes u fava beans
m broccolini m mustard = pimientos ® garbanzo beans
® butterhead greens B pumpkin (chickpeas)
letmee ® parsley ® red chili peppers u (reat Northern
(Boston, bibb} =™ spinach = zed peppers beans
m chicory ® Swriss chard = zal:a (3l vepetables) u Ekidney beans
m Chinese ® red leaf letmce | @ sweet potatoes/yams | ® lentls
cabbage N romaine = tomatoes ® lima beans,
u celery cabbage lattmce B tommato fuoe (mamre, dry)
m cilantro ® tmrnip preens | @ water squash
® collard pzeens W warercress
STARCHY OTHER
fresh, frozen and canned fresh, frozen and canned
black-eyed peas, fresh ® armichokes ® daikon (omental radish)
{mot dry) B asparagns = eppplant
cocn ® avocado m fenne]
CAISATE 8 bamhboo shoots B paric
cowpeas, fresh (not dey) ® bean sprouts, cooked — ™ preen chib peppers
field peas, fresh (oot doy) only (for food safery), ® green onions (scallions)
green hananas e.g, alfalfa, mmng B oreen peppers
PIEEN PEAS = beans, green and ® horseradish
jficama yellow m iceberg lettnce
limia beans, preen (not dey) u bests m [eohlrabi
PALSMIpS = breadfmat m leeks
pigeon peas, fresh (not dry) | @ Bmssels spronts B mmshrooms
plantains m cabbage, green and red =™ okra
potatoes B cacins (nopales) m olives
pot n canliflower B omions (white, vellowr,
taro m celeriac red)
water chestnmes u celery ® peas in pod, e, snap
vantia (tannier) ® chayote {maclion) pEAs, SNOW peas
u chives N pEppErOnCini
® cocumbers




Breakfast Grains

Minimum Quantities Changes to Standards
Grades K-5
* 7 oz eq weekly * ALL grains offered must
* 1 0z eq minimum daily be whole grain rich
Grades 6-8

8 oz eq weekly

1 0z eq minimum daily
Grades 9-12

9 oz eq weekly

1 0z eq minimum daily




Determining Whole Grain Rich

1. >8 grams of whole grain per serving
OR

1. FDA whole grain health claim on product “Diets rich in whole
grain foods and other plan food and low in total fat,
saturated fat, and cholesterol may reduce the risk of heart
disease and some cancers”

OR

1. Whole grain listed as the first ingredient on the ingredient
label for non-mixed dishes and the first grain ingredient
listed on a mixed dish




EXHIBIT A: SCHOOL LUNCH AND BREAKFAST
WHOLE GRAIN-RICH OUNCE EQUIVALENCY (OZ EQ) REQUIREMENTS FOR

SCHOOL MEAL PROGRAMS™?

GROUP A OZEQFOR GROUFP A
# Bread type coating 1 ozeq =22gmor (0.8 oz
s Bread sticks (hard) 34 ozeq =17 gmor 0.6 oz
+ Chow mein noodles 112 ozeq =11 gmor 0.4 oz
» Savary Crackers (saltines and snack crackers) 1/4 ozeq = 6gmor0.2oz
* Croutons
* Pretzels (hard)
» Stuffing (diy) Note: weights apply to bread in

stuffing.

GROUFPE OZEQFOR GROUFPE
s Bagels 1 oczeq=28gmerlDoz
& Batter type cna[j_ﬂg 34 oz eq= 21 B of 0750z
» Biscuits 1?2 szeq=14dgmar 05 0z
e Breads (sliced whole wheat, French._ Italian) 1/4 ozeq=Tgmor 0.25 0z
# Buns (hamburger and hot dog)
* Sweet Crackers® (graham crackers - all shapes,
# Eggroll sking
s Englsh nmiffins
# Pita bread (whole wheat o1 whole gramn-rich)
# Pizza crost
* Pretzels (soff)
# Rolls (whole wheat or whole grain-rich)
o Tortillas (whole wheat or whole corn)
#  Tortilla chips (whole wheat or whole corm)
# Taco shells (whole wheat or whole corm)

GROUPC OZEQFOR GROUP C
e Cooldes * (plain - includes vanilla wafers) 1 ozeg= M gmorlloz
o Corphread 34ozeq=26 pmor 0.9 oz
&  Com omffins 12 czeq=17gmor 0.6 0z
o Croissants l'dozeg= Qgmor(.3oz
# Pancales
e Pie crust (dessert pies’, cobbler’, fiuit turnovers®,

and meat'meat alternate pies)

*  Waffles

The followmg food quantfies from Groups A-(G, must contain at least 16 grams of whole-gramm or can be
made with § grams of whole-grain and & grams of enriched meal and/or enniched flour to be considered whole

PR




GROUPD

OZEQFOR GROUPD

Doughnuis® (cake and yeast raised,
unfrosted)

Cereal bars, breakdfast bars, grancla bars?
(plain)

Muffins (all, except corn)

Sweet roll’ (unfrosted)

Toaster pastry (unfrosted)

1 ozeqg= 55gmor20oz
3ozeq=42pgmorl5cz
12 0zeq= 28 gmor 1.0 0z
ldozeq= 14 gmor 0.5 0z

GROUPE

OZFEQFOR GROUPE

Cereal bars, breakfast bars, granola bars®
{(with nuts. dried firuit, and'or chocolate

1 ozeg=80gmorldoz
3ozeq= 2gmorl 8oz

pieces) 12 ozeq= 35 gmorl2ez
# Cooldes® (with nuts, raisins, chocolate pieces | 1/ ozeq= 18 gmor0.6 0z
and/or fruat purees)
* Doughnuis® (cake and veast raised, frosted or
glazed)
# French toast
s Sweet rolls” (frosted)
#  Toaster pastry’ (frosted)
GROUPT OZEQITORGROUPT
* Cake’ (plain, unfrosted) 1 ozeq=82pgmor29oz
» (Coffee cake® Jdozeq= 62 gmor2 2oz
12 ozeq= 4l gmor 150z
1dozeq= 21 pmor 0.7 0z
GROUP - OZEQ FOR GROUP
Brownies * (plam) 1 ozeq=125gmord4d4oz
Cale * (all varieties, frosted) Iozeq= M gmor3loz
12 0zeq= 63 gmor2.2 0z
1dozeq= 32 gmorl.loz
GROUP H OZEQ FOR GROUP H
» Cereal Grains (barley, quinca, etc) lozeq= 1/2 cup cooked or 1 ounce (28 g) dry
e Breakfast cereals (cooked)™®
# Bulgur or cracked wheat
# Macaroni (all shapes)
# Noodles (all vaneties)
# Pasta (all shapes)
¢ Eavioli (noodle only)
# Rice (enriched white or browmn)
GROUPI OZEQTOR GROTPI

» Ready to eat brealfast cereal (cold, dry) *° lozeg= 1cup or 1 ounce for flakes and rounds
l oz eq= 1.25 cops or 1 conce for puffed cereal

1 oz eq=1/4 cup or 1 ounce for granola
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Breakfast Meat/Meat
Alternative Option

* Once schools meet the 1 ounce daily grain requirement
for breakfast, they are allowed to offer a meat/meat
alternate in place of grains

* The meat/meat alternate can therefore count toward the
weekly grains requirement, where a 1 ounce equivalent
of a meat/meat alternate will credit as a 1 ounce
equivalent of grains




Breakfast Milk Requirement

* Fat-free (unflavored or flavored), low-fat (unflavored
only), and fat-free or low-fat (lactose reduced or lactose-
free)

* Schools must offer at least two types of milk

* Students are able to decline the milk component of a
meal in accordance with offer versus serve




Key Issues

* [dentification of a reimbursable meal

* Sodium reduction techniques

* Technical Assistance and Corrective Action
* Meal component documentation




Identification of Reimbursable Meal

* |dentify content of reimbursable lunch and
breakfast near or at the beginning of the serving
line(s)

* Assures students do not unintentionally
purchase a la carte items, minimize issues at
point of sale

* Schools have discretion how to identify these
foods

Discretion depends on set up, age of children,
etc




How to Make a Breakfast

COMPONENT ONE COMPONENTS THREE AND FOUR
- Choose One Milk: = | Choose Only One Grain/Meat*:
< )
£ 1% Milk 5 | Baeel
o : € | Breakfast Burrito
£ Nonfat Milk S .
O Nonfat Flavored o French Toast with Sausage
= ©
= =
£ OR
COMPONENT TWO s
Choose One or More & Choose One or Two Grain/Meat:
Fruit/Vegetable: g Muffin
= 100% Juice 2 | Cereal
U T
3 Canned Fruit & | Yogurt
25 =
Z 8 Fresh Fruit ® | Cheese Stick
EE G}
£ S Salsa

4 COMPONENTS MUST BE OFFERED.
STUDENTS MUST SELECT AT LEAST 3 COMPONENTS!

*One must be a % cup fruit or vegetable



Build a Healthy Lunch

Remember to
choose a fruit
and/or
vegetable!
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Sodium Reduction Techniques

Increase in-house preparation, scratch cooking
USDA foods (low-sodium products)
Menu planning

Avoid high sodium items in the same week

Procurement specifications (request low sodium
products)

Read nutrition labels




Sodium Reduction Techniques

* Alternate seasoning choices (herbs, spices)
* Condiments

Replace salt shakers/packets with pepper
1 tsp salt= 2,300 mg sodium
Reduce pickles and olives (1/4 cup- 300mg)




Sodium Content in K-5
Breakfast Menu

* Cereal —125-160 mg

* Toast- 150-160 mg/slice

* Juice — minimal (5 mg)

* Canned fruit- minimal (7-10 mg)
* Milk- 100-190 mg

* Total: 525 mg (if ALL components were taken)
* K-5 standard: <540 mg

* Remember sodium is based on weighted averages!




Sodium Content in K-8
Breakfast Menu

Breakfast Pizza - 320 mg (reduced sodium)
51% WG Bacon Scramble (turkey bacon)

Juice — minimal (5 mg)

Dried fruit- minimal (0-5 mg)
Milk- 100-190 mg

Total: 520 mg (if ALL components were taken)

K-8 standard: <540 mg




Sodium Contentin 9-12
Breakfast Menu

WW English muffin w/egg and cheese- 715 mg
English muffin: 220-260 mg
Egg patty: 300 mg
Cheese: 155 mg (USDA American)

* Juice — minimal (5 mg)

* Fresh fruit- minimal (0-5 mg)

* Milk- 100-190 mg

* Total: 915 mg
* K-8 standard: < 640 mg

* Take into consideration that next year all students have to
take % cup fruit/juice!




MyPlate Supertracker

Help  ContactUs () Print Page Shar= | & Follow MyPlate on Twitter OMB Approved No. 0584-0535 - Expiration Date: 8/30/2015

USDA

supeﬂracker Smm United States Department of Agricuture

Home | Food-A-Pedia | My Plan | Track Food & Activity | My Reports | My Features EEERErES sl

*fou are here: Home > Food-A-Pedia }

Food-A-Pedia

Look up a food to get quick access to nutrition info for over 8,000 foods. Choose and compare 2 foods.

Search: |AII Foods ~ | for = Typein your food here [ Go | 4% Goto Food Tracker
Search Tips
Search Results © Remove © Remove
Margarine, stick, 75 calories Peanut butter
per Thsp
Showing 1-20 of 46 Results 20 items per page v| Choose an amount:
Choose an amount:
1 Peanut butter [~ v

-+ Add to Food Tracker
-+ Add to Food Tracker

2 Peanut butter, chocolate covered (peanut butter egag, Food Info Nutrient Info
Peanut Butter Meltaway Bar) Food Info Nutrient Info
Total Calories: 94

3 Peanutbutter, reduced fat Total Calories: 77 Food Groups  Limits
Food Groups Limits M Frotein 10z. [ Empty 4
. B Emoty &9 Foods Calories’
4 Peanut butter, reduced sodium and reduced sugar Calories” Cils 1tsp. Solid Fats 1 Calori
-alories
Sclid Fats 69 Calories Added 2 Calories
Sugars
Added 0 Calori
5  Peanutbutter, reduced sugar cigas slories Sstrstes 29
at

Saturated ?n

Food-A-Pedia



https://www.supertracker.usda.gov/foodapedia.aspx
https://www.supertracker.usda.gov/foodapedia.aspx
https://www.supertracker.usda.gov/foodapedia.aspx
https://www.supertracker.usda.gov/foodapedia.aspx
https://www.supertracker.usda.gov/foodapedia.aspx

Technical Assistance and Corrective
Action

* Actions required for Performance Standard 2 Violations

Missing Menu Milk Type, and Vegetable Whole Grain Rich, Food
Items/Food Items Subgroup Quantities, and Dietary
Specifications

e Immediate fiscal  Fiscal action required for ¢ State Agencies have

action required (as unresolved, repeat discretion to take fiscal

currently done) violations (after technical action for unresolved,
assistance and corrective repeated violations (after
action have taken place) technical assistance and

corrective action have taken
place)



Documentation of
Meal Components




Child Nutrition (CN) Label

* Any processed products must have either a CN label
or product formulation statement

* Determines how the product counts towards the
meal pattern components

Documentation must be kept




ORIGINAL 1 2
| 16-1 PORK SAUSAGE SKINLESS LINK

: FULLY COOKED AND BROWNED NET WT. 10.00 LBS. (4.54 KG)
/ BHT, Propyl Gallate, Citric Acid added to help protect flavor,

4N

L4

GREDIENTS: Pork, Water, Salt, Corn Syrup Solids, Spices, Sugar, Dextrose,
Spice Extractives, BHT, Propy! Gallate, Citric Acid.

CN
Two 1.00 oz Fully Cooked Pork é%’&%%%e
Skinless Links provide 0.75 oz. equivalent
CNmeat for Child Nutriion Meal Pattern ¢
Requirements, (Use of this logo and
statement authorized by the Food and Nutrition
Service, USDA 01-10))

!\\ 8 00 25468 31120 8

,,,,,,,,, | ' KEEP FROZEN

Manufactured Bgy:
Farmland Foods, Inc., Kansas City, MO 64195

Two 1.00 oz Fully Cooked Pork 4383
Skinless Links provide 0.75 oz, equivalent
Nmeat for Child Nufrition Meal Pattern N

Requirements. (Use of this logo and
statement authorized by the Food and Nutrition
- Service, USDA 01-10.)

]




Product Formulation
Statements

* A product analysis (formulation) must satisfy the following
requirements:

Be on the company’s letterhead

Provide the product name, as written on the label, and provide
other identifying information, such as product code number,
portion size/weight, pack, case weight, etc.

Contain a crediting statement (may be combined with
certification statement)

Contain a certification statement (example- “I certify that the
above information is true and correct, and that a 3.25 ounce
serving of the above product contains 2 ounces of cooked lean
meat/meat alternate when prepared according to product
directions”




Product Formulation
Statements

Provide sufficient information for purchaser to determine the
reasonableness of the crediting statement (i.e. using grams of
creditable grain or Exhibit A weights in Grain Chart)

Name of legally authorized representative of the company must
be printed and signed with date

Note: If a grain product, must include weight of any non-
creditable grains
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Questions?




[s this a breakfast offering:

* 8 oz milk, two types
* 1 oz slice of bread

* % hard boiled egg

* Banana

* 4 oz apple juice




[s this a breakfast offering:

* 8 oz milk, two types
* 1 oz slice of bread
* 1 oz. cereal pack

* apple
* 4 oz cranberry juice




[s this a breakfast offering:

* 8 oz milk, two types
* 4 0z orange juice
* 1 hard boiled egg

* apple




[s this a breakfast offering:

* 8 0z skim milk

* Breakfast Sandwich: english muffin egg,
cheese, sausage

> apple




