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The American Dairy Association Mideast works on behalf of 
Ohio & West Virginia dairy farm families. 

We are an affiliate of the National Dairy Council. 
For over 100 years, NDC has provided science-based 
education on the nutrition and health benefits of 
dairy foods as part of a well-balanced diet.

Local dairy council representatives and an RDN 
network located throughout the country provide 
dairy nutrition-related information, educational 
materials, and interviews for members of the media

https://www.usdairy.com/for-farmers/local-checkoff


Milk, Cheese, and Yogurt

➢ 2-3yo: 2 servings    *whole milk age 1-

2yo

➢ 4-8yo: 2 ½ servings

➢ 9yo and older: 3 servings

 Serving:

✓1 cup of milk

✓6-8 oz. yogurt

✓1 ½ ounces of natural cheese

Each can be considered as 1 cup from the Dairy 
Group

Choose low fat or fat free dairy foods:

Dairy’s Place on MYPlate Choose low fat or fat free dairy foods



Breakfast Meal Pattern Select All three Components for a Reimbursable Meal

1 milk 1 cup fluid milk

1 fruit/vegetable 1/2 cup juice1, and/or vegetable

1 grains/bread
2

1 slice/1 serving

3/4 cup
1/2 cup
1/2 cup

bread or cornbread or biscuit 
or roll or muffin or
cold dry cereal or
hot cooked cereal or
pasta or noodles or grains

Dairy’s Place on the Summer Meal Plate



Lunch or Supper Meal Pattern

Select All Four Components for a Reimbursable Meal

1 milk 1 cup fluid milk

2 fruits/vegetables 3/4 cup juice1, fruit and/or vegetable

1 grains/bread
2

1 slice1 serving
1/2 cup
1/2 cup

bread or cornbread or biscuit or roll or muffin or
hot cooked cereal or
pasta or noodles or grains

1 meat/meat 
alternate

2 oz.2 oz.
2 oz.
1 large
1/2 cup
4 Tbsp.
1 oz.
8 oz.

lean meat or poultry or fish3 or alternate protein or 
cheese or
egg or
cooked dry beans or peas or
peanut or other nut or seed butter or
nuts and/or seeds4 or
yogurt5



Snack (Supplement) Meal Pattern

Select Two of the Four Components for a Reimbursable Snack

1 milk 1 cup fluid milk
1fruit/vegetable 3/4 cup juice1, fruit and/or vegetable

1 grains/bread
2

1 slice1 serv
3/4 cup
1/2 cup
1/2 cup

bread orcornbread or biscuit or roll or muffin or
cold dry cereal or
hot cooked cereal or
pasta or noodles or grains

1 meat/meat 
alternate

1 oz.
1 oz.
1/2 large
1/4 cup
2 Tbsp.
1 oz.
4 oz.

lean meat or poultry or fish3 or alternate protein or
cheese or
egg or
cooked dry beans or peas or
peanut or other nut or seed butter or
nuts and/or seeds or
yogurt 4



To learn more, visit Drink-Milk.com



What is the shelf life of shelf stable milk? 

Shelf stable milk is natural, real milk that contains the same nutrients as regular milk. It is 
ultra-pasteurized and bottled in special aseptic packaging to create a sterile shelf-stable 
product that does not require refrigeration.

Shelf stable (aseptic) milk can have a shelf life of four months or more and can be stored 
without refrigeration until ready to use. Once the aseptic packaging is opened, it must be 
refrigerated and has the same shelf life as regular pasteurized milk.

Milk is an integral part of summer meals due to its unique nutritional package. One serving of milk delivers 13 
essential nutrients that fuels children’s growth, development and learning. 



Should shelf stable milk be served at room temperature?
No, we do not recommend serving shelf stable milk at room temperature. Although it 
does not require refrigeration for storage, most people prefer to consume milk that is 
between 36-39 degrees, so we recommend refrigerating the milk 48-72 hours prior to 
serving. 

Is the nutritional value of shelf stable milk different than regular milk? 
No. The nutrition, including protein, calcium and Vitamin D, of shelf stable milk is no different 
than any other dairy milk options and meets all nutritional requirements for school meals.

Are there preservatives added to create shelf-stable milk? 
No additives or preservatives are used to produce shelf stable milk. Milk goes through an ultra-
high temperature (UHT) pasteurization and is bottled in sterile aseptic packaging that allows 
for a longer shelf life. 



Does shelf-stable milk taste different than regular milk?

Due to the high heat used in the UHT pasteurization, there is sometimes a slight 
difference in flavor, however, most people will not notice this difference, especially 
in flavored milk.

Are there various types of shelf stable milk and flavor options available? 

Yes. There are a wide variety of shelf-stable milk products, however, product availability for 
your program depends on your milk processor/distributor. 

For more information, visit Drink-Milk.com



COMMON QUESTIONS ABOUT





To learn more, visit Drink-Milk.com



To find more recipes, visit Drink-Milk.comYogurt on the Plate



To learn more, visit Drink-Milk.com



To learn more, visit Drink-Milk.com



To find more recipes, visit Drink-Milk.comCheese on the Plate



Register TODAY

NEW recipes 

Yogurt/Milk + Fruit + Vegetables



THANK YOU!

www.Drink-Milk.com

June.Wedd@Drink-Milk.com

Jennifer.Tagliarino@Drink-Milk.com

380-390-2663
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