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New Meal Pattern for School    
 Lunch and Breakfast  

Ohio Department of Education 
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                Overview 

Guidelines for Reading the Meal Pattern Chart  

New Meal Pattern – Lunch 

Offer Vs. Serve – Lunch 

Main Changes to Breakfast in SY 2012-2013 

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) 

Calories 550-650 600-700 750-850 

* Note - Fruits and Vegetables are now 2 separate components 

**Note minimums and maximums for Grains and Meat /Meat alternate – Maximums unrestricted until July 1, 2014 

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



How to plan menus 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 following memo 
  
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  
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Lunch Meal Pattern 

Grades 

K-5 

Grades  

6-8 

Grades 

9-12 

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

Fruits  

(cups) 2 ½  ( ½ ) 2 ½  ( ½ ) 5 (1) 



 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 



New 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 

• Vegetable subgroup weekly requirements for 
– Dark Green (e.g., broccoli, collard greens) 

– Red/Orange (e.g., carrots, sweet potatoes) 

– Beans/Peas (Legumes) (e.g., kidney beans, lentils, chickpeas) 

– Starchy (e.g., corn, green peas, white potatoes) 

– Other (e.g., onions, green beans, cucumbers) 

– Additional vegetables to meet 5 cup weekly total 

• 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. 



New Lunch Meal Requirements:        
 Vegetables (cont’d) 

• Variety of preparation methods available 

– Fresh, frozen, and canned products 

– USDA Foods offers a variety of no salt added 
or lower sodium products 

• Changes in 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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    New Lunch Meal Requirements: 
                           Grains  
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Lunch Meal Pattern 

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

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

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



New Lunch Meal Requirements:        
       Grains  
Schools must offer daily and weekly 

serving ranges of grains at lunch  

– Maximums and minimums 

In SY 2012-2013 and 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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New Lunch Meal Requirements:        
       Grains  
February 2013 

 

USDA announced Grain maximums are 
unrestricted until July 1, 2014 

 

However, calories must be compliant! 
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 Grain Crediting 

• Grain products may be credited using 
ounce equivalency for SY 2012-2013 
OR 

• Can use the “serving” designation in 
for SY 2012-2013 

• Schools MUST use the ounce 
equivalency crediting as of July 1, 
2013 (SY 2014) 



Grain Crediting of Breading 

• Counting the Grain in breaded and/or 
battered products is optional in 
Program Year 2012-2013 

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



Grain Requirements: Whole Grain Rich 

Lunches 

Half of grains offered during a week 
must be whole grain-rich beginning 
July 1, 2012 (ending June 30, 2014) 

 

 



Criteria for Whole Grain-Rich Foods 

• Meet the serving size requirements in the Grains 
Instruction, (Exhibit A) and  
 

• Meet at least one of the following: 
– Whole grains per ounce equivalency must be ≥ 8 grams 

– Product includes FDA’s whole grain health claim on its 
packaging 

– Product ingredient listing lists whole grain first (HUSSC 
criteria) or water, then whole grain 

• If ingredient label is not clear, contact manufacturer 
for clarification (in writing) 
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Whole Grain Terms 

• “Whole” in front of flour or wheat 

• Whole wheat white flour 

• “Whole” grain 

 



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 

– These items are major source of solid 
fats and added sugars, per DGA 2010 
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Cost and Availability Concerns 

– Important to note that many whole grain 
options available in USDA Foods: brown 
rice, whole grain pasta, oatmeal, etc. 

 

Grain Requirements: Whole Grain Rich 



    New Lunch Meal Requirements: 
          Meat/Meat Alternate  

28 

Lunch Meal Pattern  

Grades 

K-5 

Grades 

6-8 

Grades 

9-12  

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

 

Meat/Meat Alternate 

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



New Lunch Meal Requirements:        
       M/MA  
February 2013 

 

USDA announced M/MA maximums are 
unrestricted until July 1, 2014 

 

However, calories must be compliant! 
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New Lunch Meal Requirements: 
Meat/Meat Alternate 

 There is a minimum daily and a maximum 
weekly requirement for lunch only 

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

– 1 oz eq. daily for younger students 

Variety of meat/meat alternates encouraged 

 Soy yogurt and tofu will be allowable as 
meat alternate (not tofu yogurt) 

– USDA Policy Memo SP 16-2012 provides 
crediting instructions for soy yogurt and 
tofu 30 



Lunch Meal Pattern  

Grades 

K-5 

Grades 

6-8 

Grades 

9-12  

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

 

Fluid milk  (cups)  l 5 (1) 5 (1) 5 (1) 

     New Lunch Meal Requirements: 
                                Milk  
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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 

• Does not alter nutrition standards for milk 
substitutes (e.g., soy beverages) 

• Students may decline milk component under OVS 

• Milk provisions also apply to children ages 3-4 

New Lunch Meal Requirement:          
        Fluid Milk 
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In Summary:  
NSLP Changes Effective SY 2012-2013 

Offer fruit daily 

Offer vegetables daily 

Offer vegetable subgroups weekly 

Half of grains must be whole grain-rich 

Offer weekly grain ranges 

Offer weekly meat/meat alternate ranges 

Offer only 

– Fat-free (flavored or unflavored) and  

– Low-fat/ 1%(unflavored) milk 
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 BREAKFAST PROGRAM 
REQUIREMENTS FOR SY 2012-2013 
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Formulated Grain-Fruit Products 
• Cannot be used to meet a fruit component at 

breakfast (can credit as a grain) 

• Consist of (1) grain-type products that have 
grain as the primary ingredient, and (2) grain-
fruit type products that have fruit as the 
primary ingredient 

– Heavily fortified, high in solid fats and added 
sugars (e.g., fortified pastries) 

• Does not apply to granola bars, breakfast bars, 
cereal bars or fortified cereals, toaster pastries 
or any product with fruit bits or fruit puree 
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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 

• Does not alter nutrition standards for milk 
substitutes (e.g., soy beverages) 

• Students may decline milk component under OVS 

• Milk provisions also apply to children ages 3-4 

New Breakfast Meal 
Requirement: Fluid Milk 
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OFFER VERSUS SERVE (OVS) 
IN 2012-2013 
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Offer Versus Serve 

Under OVS, students may… 

– Decline 1 component at breakfast 

• Same as current OVS  

– Decline 2 components at lunch 

• Same as current OVS 

• HOWEVER…….. 

38 



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 Sandwich 

1% plain milk 

No 



Is this a Reimbursable Lunch? 

Chicken Patty Sandwich 

Dinner Roll 

1% plain milk 

No 



Is this a Reimbursable Lunch? 

Chicken Patty Sandwich 

½ c Green Beans 

Yes! 



Is this a Reimbursable Lunch? 
Spaghetti and Meatballs 

½ cup Tossed Salad 

Skim Milk 

CAREFUL! How much V does ½ cup of 
lettuce count toward? 

Yes, IF the Spaghetti Sauce 

counts toward at least ¼ cup 

of Vegetable 



Is this a Reimbursable 
Lunch for K-5? 

Cheeseburger on Bun 

¼ cup Applesauce 

¼ cup Carrots 

Yes! 



Is this a Reimbursable Lunch? 

Turkey Deli Wrap (Turkey and Cheese) 

Oatmeal Cookie 

1% Chocolate Milk 

No! 



Is this a Reimbursable Lunch? 
Turkey Deli Wrap (Turkey and Cheese) 

With ½ cup Lettuce 

Oatmeal Cookie 

Fat-free Chocolate Milk 

Still No! 
½ c lettuce = ¼ c Vegetable 



Is this a Reimbursable Lunch? 
Turkey Deli Wrap (Turkey and Cheese) 

With ½ cup Lettuce + ¼ cup Tomato 

Oatmeal Cookie 

Fat-free Chocolate Milk 

Yes! 
½ c lettuce = ¼ c Vegetable 

¼ cup tomato = ¼ c Vegetable 



Is this a Reimbursable Lunch for grades K-5? 
½ cup Carrot Sticks 

½ cup Orange Smiles 

2 oz. Dinner Roll 

What about for grades 6-8? 

Yes! 

Is this a Reimbursable Lunch  
for grades 9-12? 

Yes! 

No! 



QUESTIONS AND COMMENTS 
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