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                Overview 

Guidelines for Reading the Meal Pattern Chart  

New Meal Pattern – Lunch 

Offer Vs. Serve – Lunch 

Questions/Comments 
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Reading the Meal Pattern Chart 

National School Lunch Program     2012-2013 School Year 

New Lunch Meal Pattern Amount of food per week (Minimum per day) 

Menu Component Grades K-5 Grades 6-8 Grades 9-12 

Fruit (cups) * 2 ½    ( ½  ) 2  ½    ( ½  ) 5   (1) 

Vegetables (cups) 3 ¾    ( ¾  ) 3 ¾    ( ¾   ) 5   (1) 

    Dark Green ½   ½   ½   

    Red/Orange ¾  ¾  1 ¼  

    Beans/Peas ( legumes) ½   ½   ½   

    Starchy ½   ½    ½   

    Other vegetable ½   ½   ¾  

Additional Vegetables to reach total 
1 1 1 ½  

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

Meat/Meat Alternate (oz)** 8-10   (1) 9-10   (1) 10-12   (2) 

Fluid Milk  (cups)*** 5   (1) 5   (1) 5   (1) 
* Note - Fruits and Vegetables are now 2 separate components 

**Note: The maximums for Grains and Meat /Meat alternative have been suspended through 2013-2014 

***Fluid milk must offered in a variety of low-fat (1%, unflavored) and/or fat-free (flavored or unflavored) 



A Combined Meal Pattern for K-8 

Menu Component Grades K-5 Grades 6-8 Grades K-8 

Fruit (cups) * 2 ½    ( ½  ) 2  ½    ( ½  ) 2 ½ ( ½ ) 

Vegetables (cups) 3 ¾    ( ¾  ) 3 ¾    ( ¾   ) 3 ¾ ( ¾ ) 

    Dark Green ½   ½   ½  

    Red/Orange ¾  ¾  ¾  

    Beans/Peas ( legumes) ½   ½   ½  

    Starchy ½   ½    ½  

    Other vegetable ½   ½   ½  

Additional Vegetables to reach total 
1 1 1 

Grains (oz eq)** 8-9  (1) 8-10  (1) 8-9 (1) 

Meat/Meat Alternate (oz) 8-10   (1) 9-10   (1) 9-10 (1) 

Fluid Milk  (cups)*** 5   (1) 5   (1) 5 (1) 

Calories 550-650 600-700 600-650 



 
Let’s look at the new meal pattern Q&As 
  
SP 10-2012 – Latest revision January 2013 
Questions & Answers on the Final Rule, 
“Nutrition Standards in the National School 
Lunch and School Breakfast Programs”  
 
www.fns.usda.gov 
School Meals 
Program Policy 

 



  New Lunch Meal Pattern 
Food-Based Menu Planning approach for 

all age/grade groups  

– NSLP sponsors must use FBMP  

• Beginning SY 2012-2013 

Menus planned in the following  
age/grade groups: 

– K-5 

– 6-8 

– 9-12 

– K-8 (combined to meet both) 
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Meal Signage Required  
(Both Breakfast and Lunch) 

Identify content of reimbursable meal 
near or at beginning of serving line(s) 

– School discretion on how to identify 
these foods 

Assures students do not 
unintentionally purchase a la carte 
items 
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 New Lunch Meal Requirements:     
       Fruit  

 Fruits/vegetables separated;  

– Fruit and vegetables are two completely separate 
components 

Daily serving at lunch 

May select fresh, frozen without added sugar, 
canned in juice/light syrup, or dried 

– USDA Policy Memo SP 20-2012: frozen fruit with 
added sugar may be offered in NSLP through the 
2013-2014 school year 
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New Lunch Meal Requirements:  
          Fruit 

– Juice 

• Must be 100% juice to credit 

• No more than half of the weekly offering for 
the fruit component (or vegetable component) 
may be in the form of full-strength juice  

• USDA Policy Memo SP 10-2012 (Revised in 
January 2013) pages 7-8 discusses the use of 
juice in the new meal patterns in depth  

 

 

 



New Lunch Meal Requirements:  
Fruit (continued) 

• Dried fruit credits as twice the volume 
served 

– ¼ cup of dried fruit = ½ cup of fruit credit 

• Snack type fruit products are not 
creditable as of July 1, 2012 

– Examples: fruit leather, fruit drops, fruit bits 

– Refer to Food Buying Guide for crediting 

 



    New Lunch Meal Requirements: 
                       Vegetables  
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Lunch Meal Pattern 

Grades 

K-5 

Grades 

6-8 

Grades  

9-12 

Meal Pattern Amount of Food Per Week  (Minimum Per Day) 

Vegetables (cups) 
3 ¾  ( ¾ ) 3 ¾  ( ¾ ) 5 (1) 

•     Dark green  ½  ½ ½ 
•     Red/Orange  ¾  ¾  1 ¼  
•     Beans/Peas 

     (Legumes) ½ ½ ½ 

•     Starchy ½ ½ ½ 
•     Other  ½ ½ ¾  
• Additional Vegetables to 

Reach Total 1 1 1.5 



Lunch Meal Requirements: 
Vegetables 

• Daily lunch serving reflects variety over week 

• There is no maximum limit on a vegetable or 
vegetable subgroup but the minimum amounts 
for each subgroup must be achieved weekly 

Cannot use Starchy Vegetables as “Other”  
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The Vegetable Subgroups 

Dark Green  Red and Orange Beans and Peas Starchy  Other  
  

Bok choy 

Broccoli 

Collard greens 

Dark green leafy lettuce 

  such as Romaine 

Kale 

Mesclun 

Mustard greens 

Romaine lettuce 

Spinach 

Turnip greens 

Watercress 

Broccoli rabe 

Green or or red leaf 

lettuce 

  

Acorn squash 

Butternut squash 

Carrots 

Hubbard squash 

Pumpkin 

Red peppers 

Orange peppers 

Sweet potatoes 

Tomatoes 

Tomato Juice 

Yellow yams 

  

  

Black beans 

Black-eyed peas  

   (mature, dry) 

Garbanzo beans  

   (chickpeas) 

Kidney beans 

Lentils 

Navy beans 

Pinto beans 

Soy beans  

Split peas 

White beans 

Edamame Beans 

  

Cassava 

Corn 

Fresh cowpeas, field   

  peas, or black-eyed peas 

  (not dry) 

Green bananas 

Green peas 

Green lima beans 

Plantains 

Potatoes 

Taro 

Water chestnuts 

Jicama 

White yams 

Artichokes 

Asparagus 

Avocado 

Bean sprouts 

Beets 

Brussels sprouts 

Cabbage 

Cauliflower 

Celery 

Cucumbers 

Eggplant 

Green beans 

Green peppers 

Iceberg (head) lettuce 

Mushrooms 

Okra 

Onions 

Parsnips 

Turnips 

Wax beans 

Yellow Squash, 

crookneck 

Zucchini 

Yellow Peppers 

Purple bell peppers 

Any vegetable or 100% vegetable juice counts as a member of the Vegetable Group.   
Vegetables may be raw or cooked; fresh, frozen, canned, or dried/dehydrated; and may be whole, cut-up, or mashed. 

Vegetables are organized into 5 subgroups, based on their nutrient content. 

Goal – Make half your plate fruits and vegetables. 



Lunch Meal Requirements: 
Vegetables (cont’d) 

• Crediting of uncooked leafy vegetables (1 cup 
lettuce = ½ cup Vegetable) 

• Foods from the beans/peas (legumes) 
subgroup may still be credited as a vegetable 
OR a meat alternate 
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Lunch Meal Requirements: 
Grains  

 Schools must offer daily and weekly serving 
ranges of grains at lunch  

– Minimum daily – Maximums are suspended 
through the 2013-2014 program year 

 In SY 2013-2014,  at least half of grains 
offered during week must be whole grain-
rich 

Beginning in SY 2014-15, all grains offered 
must be whole grain-rich 
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Grain Crediting 

• Grain products must be credited using 
ounce equivalency for SY 2013-2014 

• SP 30-2012 Grains memo; Exhibit A 



Grain Crediting of Breading 

Schools MUST count the grain in 
breading/ battered products starting SY 
2013-2014 



Other Grain Component Issues 

Grain-Based Desserts 

– Up to 2 ounce equivalents of creditable 
grain-based desserts are allowed at 
Lunch per school week 

– Graham crackers and animal crackers 
are dessert items for Lunch 
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Lunch Meal Requirements: 
Meat/Meat Alternate 

Minimum daily  

– 2 oz eq. daily for students in grades 9-12 

– 1 oz eq. daily for younger students 

Maximums are suspended for 2013-2014 
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• Allowable milk options include 

– Fat-free (unflavored or flavored) 

– Low-fat/1% (unflavored only) 

– Fat-free or low-fat (lactose-reduced or lactose-free) 

• Must offer at least two choices 

• Students may decline milk component under 
OVS 

Lunch Meal Requirement: 
Fluid Milk 
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OFFER VERSUS SERVE (OVS) 
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Offer Versus Serve 

Under OVS, students may… 

– Decline 2 components at lunch 

• Same as current OVS 

• HOWEVER…….. 
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Offer Versus Serve 
*NEW* To count a reimbursable lunch: 

– Student must select fruit (F) OR     
vegetable (V) component 

– Student may select ½ cup serving 

– Could select ¼ c F and ¼ c V to = ½ cup 

• Full component MUST be offered to student 

– Student MUST have 2 other full 
components at lunch (in addition to the 
minimum ½ c F or V) 
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Offer Versus Serve 

Did you know: Students are not 
required to select milk or the 
Meat/Meat Alternate item 

 

Any two of the five components may be 
declined 

 But they must have ½ c of F or V 



Offer Versus Serve 

Let’s Test Your Knowledge! 



Is this a Reimbursable Lunch? 

Chicken Patty on Bun 

1% plain milk 

SP-10, P6, #4 

No 



Is this a Reimbursable Lunch? 

Chicken Patty on Bun 

½ cup Tossed salad 

1% Plain milk 

SP-10, P7, #10 

No; only ¼ cup Vegetable 



Is this a Reimbursable Lunch? 
Spaghetti, Sauce and Meatballs 

Fat-Free Milk 

Yes, but only IF the Spaghetti 

Sauce counts toward ½ cup 

of creditable Vegetable 



Is this a Reimbursable Lunch (K-5)? 

Chicken Patty Sandwich 

¼ cup Applesauce 

¼ cup Carrots 

SP-10, P39, #3 

Yes! 



What is the weekly maximum 
amount of Fruit that can be 
offered at lunch? 
SP-10, P11, #31 

No Maximum for F and V 



Is this a complete menu (K-5)? 

1 cup Chili with (1/2 c) Kidney Beans  

½ cup spaghetti 

¼ cup Hummus (Chickpeas) 

Fresh Orange 

Choice of Milk  SP-10, P13, #38  

 

 Yes! 
Kidney Beans  M/MA 

Hummus  Vegetable 



CN-Labeling 
Could we count the V in this product as 

Red/Orange? 
 

One 5.23 oz. serving of this pizza contains 2 oz. 
M/MA, ¼ cup Vegetable and 2.2 oz. 
Bread/Grain…. 

SP-10, P8, #13 

 
 

Not as stated – Call manufacturer to see if they 

have additional labeling information. Labels are 

being modified by manufacturers. 



? 

What is the minimum weight 
of a creditable grain? 
SP10, P22, #16 

 

¼ oz. eq. 



Is this a recipe for a WGR item? 

2 cups whole wheat flour 

3 cups enriched, wheat flour 

1 cup wheat bran (SP-10, P23, #21) 

Salt, shortening, milk 
 

No; wheat bran is not creditable 



What about Gelatin? 

½ cup gelatin made with 100% 
fruit juice 

Could we count this as ½ F? 
SP-10, P51, #3 

No; juice must be either  

a. In drinkable form, or  

b. 100% frozen juice 



Subgroups 

1. Red peppers are in the R/O group 

2. Green peppers are in the Dark green group 

 

3. Adding butternut squash to Mac and Cheese 
can count toward R/O subgroup  

  SP-10, P 52, #10 

 

4. Offering a salad bar daily with all subgroups is 
allowable (SP-10, P11, #27 & P10, #25) 

True 

Only if it contains another recognizable vegetable 

True, as long as utensils allow students to select proper 

serving size if the V are part of a complete meal 

False, they are in “Other” 



A child with Lactose Intolerance… 
SP7-2010 

1. Can be offered juice in place of milk 

2. Just needs a medical note so they can be 
offered juice instead of milk 

3. Does not have a life-threatening 
condition; juice is not an allowable 
substitution 

4. Could be offered lactose-free milk with a 
doctor or parent’s request  

False 

True 

True 

False 



QUESTIONS AND COMMENTS 
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