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fiSummer Foode&vice Program for Children2012 Nutrition Guidance
forSponsors has been developed to help
service responsibilities. Thguideoffers menu planning and nutrition
guidance along with sample menus of breakfasts, lunchesnac#s.

Also included are food service recekdeping requirements, food buying
and storage information, and guidance in the areas of food safety and
sanitation. This guide is primarily for use fyonsorsvho prepare meals
on-site or in central kitchenfor participating children.

The goal of the Summer Food Service Program (SFSP) is to serve
nutritious breakfasts, lunches, suppers, and snacks to childllemeabk
served must meet mgahttern requirementdveal patterngnsure that
children reeive weltbalanced meals arebtablish the minimum portions

for eachmeal component that must be served to each child in order for the
participating sponsor to receive reimbursenfenameal.

The reader may notice that this edition of the SFSP NartriBuidance
recommends a more conservative approach to some food safety practices
than the 2005 Food Code in order to accommodate food preparation in
nortinstitutional settings such as park and recreation Jiteés.guide also
references information fourid the USDA Food Safety and Inspection
Service Food Safety Education Staff materials for food preparation in non
institutional settings Keep in mind you should first be familiar with

and follow your State and local public health requirements and your

State Agency policies and procedures.



Dietary The Dietary Guidelines for Americaase for Americans 2 years of a¢

Guidelines For and older. The guidelines promoteatik and may reduce the risk of

Americans developing certain chronic diseasthrough diet and physical activity.
They can help SFSP sponsors achieve the goals biieiéghy People
2020 National Health Promotion and Disease Prevention Objective

To reviewor download a copy of the guidelineg ta
http://www.healthierus.gov/dietaryguidelines/

Dietary Guidelines Fact Sheets provide helpful tips that may help you as
you develop your menu for the summer. You can download or print a
copy of the fact sheets:at
http://teamnutrition.usda.gov/Resources/dgfactsheet _hsm.html

& Fact Sheet
Jazz Up Your Menu With Fruitf

LR for Healthigp "~*==***-=
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Eating Habits Childrencan learn healthy eatifgabits when they are young. Offerir

Begin Early healthy meals and snactsough the SFSprovides the energy
children need for active liveendhelps them to learn healthy habits t
may last for a lifetime The summer food service settioifers an
opportunity to i mpay tfpossible, takinge r
time to providenutrition and physicaéducation during meals, snacks
or at play can serve to begin a lifestyle of healthy eatimyphysical
activity.


http://www.healthierus.gov/dietaryguidelines/
http://teamnutrition.usda.gov/Resources/dgfactsheet_hsm.html

PART | ¥> MENU PLANNING
Stick to the Basics: Meal Pattern Requirements

In this section, you will find information on:

Meal pattern requirements for the meals you serve;

Ways to add variety to your menus;

Foods and their nutrient contributions;

How to make substitutions for children with special needs;
Serving vegedrian meals; and

What to do about food allergies.

= =4 -4 -8 -8 9

The SFSHneal patternallow sponsors tgeerve meals that meathild's
nutritional needsareappetizing to children, and are consistent with the
Dietary Guidelines for AmericandMeal pattern requireents assist the
menu planner in providing wellalanced, nutritious meals that supply the
kinds and amounts of foods that help children meet their nutrient and
energy needs. The chart on the following page shows the required food
components for breakfadtinch or supper, and snacks, with the minimum
required serving sizes. Because teenagers have greater food needs,
sponsors may senlargerportions to older children.

All food components (menu items) that make up the reimbursable meal
should be serd to each child all at the same time (plated togettmer).
certain cases, SFSP sponsors may be approved by the\§e¢aicy to

serve meals that meet the meal pattern requirements of other Child
Nutrition Programs, such as the Child and Adult Care Foodr&mo
(CACFP). This may be helpful in situations where the sponsor would like
to serve smaller meals to younger children. SFSP sponsors that serve
meals prepared in schools participating in the National School Lunch
Program (NSLP) may be approved by that& Agency to substitute the
meal requirements outlined in the NSLP antié|Breakfastrogram
regulations for the SFSP meal pattern requirements. Refer to the SFSP
Administrative Guidance for Sponsors for mdetails, or contadhe

State Ayencythatadministers the SFSP in your State

SFSPsponsor$iave the option afitilizing offer versus serve (OV$)hich
permits a child to refuse one or more items that the child does not intend to
eat OVS helps to reduce plate waste by giving children grekbebflity

to select only the foods they intend to eat. It allows the child to dextiee

or two meal items at lunchr suppeior oneitem at breakfast if the child

does not intend to eat the particular offered meal i@W5 may not be

used for snackseimbursements fqurogrammeals served under the

OVS must not be reduced because children choose not to take all
components of the meals that are offered.



To meet program requirements for lurartsuppenuunder the SFSP meal
pattern, the child must be oftalfive food items from théour food
components in at least the minimum serving size for the appropriate age
group. Children must select three or four of the five food items offered. At
breakfast, a minimum of three required food items in specific giemti

must be offered. Students must select two of the three required food items
offered to meet OVS requirements.

To meet program requirements fontn under thé&l S L PTéaditional
FoodBased menplanning and the Enhanced FeBdsed menu planning,
the dild must be offeredive food items from théour food components

in at least the minimum serving size for the appropriate age/grade group.
Students must select three or four of the five items offered as defined by
the food service. At breakfast, a nmmim of four required food items in
specific quantities must be offered. Students must select three of the four
items offered to meet OVS requirements.

To meet program requirements for lunch under the Nutrient Standard

Menu Planning (NSMP), at leasireemenu items must be offered to

include an entrée, side dish, and milk in the planned portion sizésedf

menu items are offered, the child must take the entrée and can only decline
one item. If more thathreemenu items are offered, the child muedte

the entrée but can only decline upwm items. For breakfast, three menu
items must be offered in the planned portion sizes and the students may
decline one menu item.

I f SFAOGs would Ii ke more Offeeci fic a
Versus Servand menu planningiou can download information from
http://teamnutrition.usda.gov/Resources/offer_v_serve.html



http://teamnutrition.usda.gov/Resources/offer_v_serve.html

Summer Food Service Program Meal Patterns

Food Canponents

Breakfast

(Select foods from all 3

components)

Lunch or Supper

(Select foods from all 4

components)

Snack
(Choose 2 of the 4
components)

Milk
Milk, fluid

1 cup (8 fl 02)

1 cup (8 fl 02)

1 cup (8 fl 02)

Vegetables and/or Fruitd

Vegetableg) and/or fruit(s)

or
50%strengthor highervegetable or fruit juice
or an equivalent quantity of any combination
vegetablés), fruit(s), and juice However,
50% strength juice is not recommended as
double the quantity is needed to meet the
fruit/'vegetable component.

Y% cup

Y% cup (4 fl 0z)

3/4 cup total

3/4 cup

3/4 cup (6 fl 0z)

Grains and Breads2

Bread 1 slice 1 slice 1 slice
or

Cornbread, biscuits, rolls, muffins, etc. 1 serving 1 serving 1 serving
or

Cold dry cereal 3/4cuporloz 3/4cuporloz 3/4cuporloz
or

Cooked pasta or noodle product Y2 cup "2 cup Y2 cup
or

Cooked cereal or ceregiains or an Y2 cup Y2 cup Y2 cup

equivalent quantity of any combination of

grains/breads

Meat and Meat Alternates (Optional)

Lean meat or poultry or figh loz 20z loz
or

Cheese loz 20z loz
or

Eggs 1/2 large egg 1 large egg 1/2 large g9
or

Alternate Protein Product loz 20z loz
or

Cooked dry beans or peas Ya cup Y2 cup Ya cup
or

Peanut butter or soynut butter or other 2 tbsp 4 thsp 2 thsp

nut or seed butters
or

Peanuts or soynuts or tree nuts or séeds 1oz 1 0z=50% 1oz
or 4o0zor¥%c

5 z 2 clp 4 0z or % cup

Yogurt 8ozorlcup

or

An equivalent quantity of any combination
of the above meat/meat alternates

For the purpose of this table, a cup means a standard measuring cup.

page.

Indicated endnotes can be found on the next




Endnotes

For lunch or suppegerve two or more kinds of vegetable(s)
and/or frut(s) or a combination of both-or all mealsfruit
or vegetable juicenay be 506 strengthor higher, however

50% strength juice is not recommended as a double quantjty

Is needed to meet the fruit/vegetable compartemt snack,
juice cannot be served wa milk is the only other snack
component.

Breads and grains must be made from wigvéen or
enriched meal or flour. Cereal must be whgiain or
enriched or fortified.

A serving consists of the edible portion of cooked lean me;
or poultry or fsh.

Nuts and seeds may meet only 4radf of the total meat/meat
alternate serving and must be combined with another
meat/meat alternate to fulfill the lunch or supper requireme

Yogurt may be plain or flavored, unsweetened or sweeteng

nt
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Components
and Nutrient
Contributions

Meat and Meat Alternates

Meal Components

Examples

Nutrients

Meat, fish, poultry, and

Beef, chicken, fish, ham, pork, turkey,

Protein, iron, phosphorus,

eggs and eggs potassium, B vitamins, and zinc;
also contain fat, saturated fahca
cholesterol

Cheese Swiss, ricotta, parskim mozzarella, Protein, calcium, phosphorus

cottage cheese, American cheese,
cheddar, and other cheeses

vitamins A and B12;
also contain fat, saturated fat, and
cholesterol

Dry beans and peas
(Can also cont as a

Lentils, navy beans, black beans, lim3
beans, kidney beans, pinto beans,
blackeyed peas, refried beans,

Protein, iron, complex
carbohydrates, potassium, dietary
fiber, magnesium, ptsphorus, and

vegetable, but not in the

same meal.) folate

chickpeas, and soy beans

Peanut butter, almond and other nut
butters

Protein, dietary fiber, vitamin E,
copper, magnesium, phosphorus,
andniacin;

also contain fat

*Peanut butter and
other nut butters

**Nuts and seeds Walnuts, peanuts, almonds, soy nuts,

other nuts, and seeds

Protein, carbohydrate, calcium,
phosphorus, potassium, and
vitamin A

Commercially produced yogurt, plain
or flavored, unsweetened or sweeteng

Yogurt

Protein, and other nutrients vary
depending on the type of APP usg

APP is what is mixed/made into such
food itemsas ground beef patties, meg
loaf, tuna salad, chicken nuggets, pizz
toppings, etc.

Alternate Protein Product
(APP)

* Caution: Children under 4 years of age are at the highest risk of choking. Young children should not
be fed spoonfuls or chunks péanut butter or other nut butters. Instead, USDA recommends that
peanut butter and nut butters be spread thinly on bread or crackers.

** Nuts and/or seeds should be servealtahildren in a prepared food and be ground or finely
chopped. (See additial information on choking risks in the Reference Section on p&@e

Menu Ideas to Increase Variety

T Trywholegr ain pita bread sandwiches o
with tuna, lettuce, and tomato, or chicken salad with celery and
carrots. Make a vegetarian whajeain pita pocket with favorite
veggies, chickpeas, and plain yogurt.

1  Serve peanut butter with apple chunks on whole wheat bread.

1  Serve lean meats, skinless poultry, and lower fat cheeses.

1  Try an ethnic favoritetaco, gyro, pirogue, or calzone.

1 Mix groundbeefwith ground turkey for hamburgers or taco filling.

1 Make a wholegrain submarine sandwich with roast turkey or ham
and cheese.

1 Try lentils or navy beans in a soup.

11



Vegetables

Meal Components

Examples

Nutrients

Vegetables (dark green,
deep yellow)

Broccoli, carrots, collard greens
green pepper, kale, pumpkin,
spinach, sweet potato, winter
squash

Vitamins A and C, fiber, iron,
vitamin B-6, folate, potassium,
dietary fiber, magnesium, dn
riboflavin

Vegetables (starchy)

Potatoes, blackyed peas, corn,
lima beans, green peas

Complex carbohydrate, fiber,
iron, folate, vitamin C,
potassium, and magnesium

Vegetables (other)

Cabbage, cauliflower, celery,
cucumbers, green beans, lettuct
okra, onions, summer squash,
tomatoes, vegetable juice,
zucchini

Dietary fiber, vitamin C, folate,
potassium, and magnesium

Dry beans and peas (ca
also count as a meat
alternate, but not in the
same meal.)

Black beans, chkpeas, kidney
beans, lentils, avy beans, peas,
pinto beans, soy beans

Protein, complex carbohydrate
(starch and dietary fiber), iron,
magnesium, phosphorus,
potassium and folate

Menu Ideas to Increase Variety

1
)l

lowfat/fat-free salad dressing.
1 Encourage children to try vegetables such as eggplant, yellow squash,
turnips, and spaghetti squash.
1  Use spinach and other greens for salads.
! Serve seasonal fresh vegetables.

Top baked potatoes with broccoli and cheese.
Dip raw carrots and cauliflogr in lowfat/fatfree yogurt dip or

Caution musbe used when giving raw vegetables to young children because of the risk
of choking. (See additional information on choking risks in the Reference Section on
pagel40.) Vegetables provide good flavor and texture variety to the menu.

12



Fruits

Meal Components

Examples

Nutrients

Citrus fruits, melon,
berries

Oranges, grapefruit, citrus juiceq
cantaloupe, watermelon,
strawberries

Carbohydrate, dietary fiber,
potassium, folate, and vitamin C
deep yellow fruit source of
vitamin A

Other fruit

Apple, apicot, banana, cherries,
fruit juice, grapes, peach, pear,
pineapple, plum, prunes, raisins

Carbohydrate, dietary fiber,
potassium, vitamin C; deep
yellow fruit source of vitamin A

Menu Ideas to Increase Variety

1  Serve fresh, ripe fruitwhen they arén seasonsuch as cantaloupe,
peaches, watermelon, strawberries, plums, paadgrape halves.

1  Offer canned fruits packed in light syrup or in natural juices, such as fruit

cocktail, peaches, and pears.

= =4 —a -

and figs.

Buy frozen mixed fruit and add fresh banana slices
Choose a fruit to top a dessert like pudding or gelatin.
Try using an orange glaze on chicken breasts.
Introduce unfamiliar fruits such as kiwi, papaya, mango, apricots, dates,

13



Grains and Breads

Meal Components

Examples

Nutrients

Enriched breads, cereals, pag

Bagels, cornbread, grits,
crackers, pasta, corn muffins,
noodles, pita bread, readiy-eat
cereal, white bread, rolls

Source of complex
carbohydrate (starch), thiamin,
riboflavin, niacin, iron; some
contain added fa

Whole-grain breads, cereal,
pasta

Brown rice, corn tortillas,
oatmeal, wholegrain rye bread,
whole-grain readyto-eat cereal,
whole-wheat pasta, crackers,
bread, rolls

Source of complex
carbohydrate (starch and dieta
fiber), copper, iron, magnesiyn
phosphorus, thiamin, riboflavin
niacin; some contain added fat

Menu Ideas to Increase Variety

1 Use a variety of breads (preferably whgl&in breads) such as pita
pockets, pizza crust, focaccia bread, bagels, corn bread, tortillas, and

English muffns.

E

salad or in place of crackers with soup.
1 Pastas nowome in different colors and flavors: tomato, spmaand

whole wheat. Try different pasta types such as macaroni, twists, spaghetti,

or rigatoni in a cold pasta salad.

1 Add smaller pastas such as macaroni, alphabet letters, and small shells in

soups.

Use round crackers, rye crackers, soda crackers, and-whebg squares.
Substituteunsweetened, whaolgrain readyto-eat cereafor croutons ina

1 For a change, try brown rice or wheldeat pasta. Trigrown rice stuffing
in baked green peppers or tomatoes and wvbleat macaroni in
macaroni and cheese.

1 Add wholegrain flour or oatmeal when making cookies or other baked

treats.

1 Use whole grains in mixed dishes, such as barley in vegetable soup or
stews and bulgur wheat in casseobte a stir-fry.

14



Milk

Meal Components

Examples

Nutrients

Milk, fluid

Pasteured, unflavored or flavored
whole milk, reducedat milk, low-
fat milk, fat-free milk, buttermilk,
lactosereduced milk, acidophilus
milk

Calcium, protein, riboflavin,
phosphorus, carbohydrate,
potassium, vitamins 82 and
A, and if fortified, Vitamin D;
most contain fat, saturated fat,
andcholesterol

Menu Ideas to Increase Variety

1 Offer only whole milk to childretretweerthe ags of 1-2. Only offer fat
free or lowfat milk to children ages 2 and above.

1 Offer tastes of fafree milk, before introducing it to the menu

1 For children who require it, serve alternative types of milk (a reduced
lactose milk or acidophilus) if available.

1 Try sheltstable(UHT or ultra high temperaturajilk, too!

Vitamin A&D
1% Milk Fat

Half Pint
8 ounces (235 ml)

15



Facts About Meat and Meat Alternates
Meal Pattern
Requirements Must be served at lunch and supper.

May be served as part of the snack.

May be served as additional itemdetakfast.

Include a serving of cooked lean meat (beef, pork, lamb, veal),
poultry, fish, cheese, cooked dry beans or peas, eggs, alternate
protein product, peanut butter or other nut or seed butters (almo
sesame, sunflower), or nuts or seeds, yogudng combination.

1 Serve the meat/meat alternate as the entree (main dish) or as p.

the main entree and in one other menu item.
Nuts and seedsnay fulfill:

1 all of the meat/meat alternate requirement for the snack; and
1 up to onehalf of the requred portion for lunch or supper.

Nuts and seeds must be combined with another meat/meat alternate to
fulfill the lunch or supper requirement. For determining combinations,
1 ounce of nuts or seeds is equal to | ounce of cooked lean meat,
poultry, a fish. The nuts and seeds that may be used as a meat
alternate include peanuts, soy nuts, tree nuts (almonds, walnuts, and
pecans), and seeds (sunflower, sesame, and pumpkin).

Caution: Children under 4 are at the highest risk of choking. USDA
recommends that nuts and/or seenfdy be served to them ground or
finely chopped in a prepared food. Refep&me #0in the Reference
Sectionfor more information on choking risks

Yogurt is very popular with children. It has a smooth texture, and can
beflavored for children's tastes. Lefat or fatfree plain yogurt may

be used as a topping on potatoes (instead of butter or sour cream).
Flavored yogurt goes well with fruit and fresh vegetables at meals.
Plain, flavored, or sweetened yogurt, made \ath-fat or fatfree

milk, provides additional sources of calcium. Commercially prepared
yogurt may be served as a meat/meat alternate.

For breakfast and snack you may serve 4 oz (weight) or %2 cup

(volume) of plain, sweetened or flavored yogurt to equalince of the
meat/meat alternate component. For lunch and supper you may serve 8
0z. (weight) or 1 cup (volume) yogurt to equal 2 ounces of the
meat/meat alternate component. For younger children, 2 ounces
(weight) or ¥ cup (volume) fulfills the equilemt of ¥2 ounce of the
meat/meat alternate requirement. Homemade yogurt, frozen yogurt or

16



other yogurt flavored products (i.e., yogurt bars, yegoxered fruit
and/or nuts) or similar products may not be credited. {Aavbred
yogurt is credited ecully as plain or sweetened yogurt.)

Question: Is the fruit flavoring within yogurt creditable towards
the fruit component?

Answer: No, the fruit within yogurt whether blended, mixed, on
presented on top cannot be credited towards the fruit requiremnier
It is considered part of the creditable yogurt. Extra fruit provided.
as a separate componeird, fresh strawberries, canned peaches,
or banana slices can count towards the fruit component.

Vegetables and/or Frits, as a food group, provide most of the vitamin
C and a large share of the vitamin A in meals as well as dietary fiber
and carbohydrates for lorgsting energy.

1

At breakfast, a serving of fruit or vegetableaoserving ofruit or
vegetable juice isaquired. Breakfast is a good time to serve foods
containing vitamin C, such as citrus fruits and juices, like oranges
or grapefruit. Other foods containing vitamin C are tomegto
strawberries, and cantaloupe.

Consider using dried fruits, such as dragticots, raisins, and
prunes, to provide variety in menus. (Look for the "Sources of
Nutrients" chart in the Reference Section that suggests foods
containing vitamin A, vitamin C, and iron).

For lunch and supper, serve two or more kinds of vegetahiiégran
fruits at each meal. Up to omalf of the total requiremesinay be
met with fruit or vegetable juice. For variety, serve fruit or
vegetable juices, fruits, or vegetables for midmorning and mid
afternoon snacks.

Cooked vegetables means a senahdrained cooked vegetables.

Cooked or canned fruit means a
packed in.

Thawed frozen fruit includes fruit with the thawed juice.

Select canned fruits that are packed in fruit juice, water, light syrup,
or naturaljuices.

Juice may not be servéar a snackf milk is the only other
componenserved
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1 Juice drinks with at least 5fercenistrength juice are permitted but
discouraged because double the volume is needed to meet Program
requirements.Some examplesiight include grape drinks or juice bars.
Beverages containing less thanpycentstrength juice, such as fruit
punches, ades, or drinks made with fflaored powders and syrups, do
not meet program requirements.

Try not to serve juice to meet he fruit/vegetable requirement too
many times throughout the week. It may fill up the children and
take the place of foods that provide other needed nutrients.

Examples of FullStrength Juices:

Apple Pineapple
Grape Prune
Grapefruit Tangerine
Grapefuit-Orange Tomato
Orange Vegetable

Any blend or combinations of these fglirength
juices meet Program requirements.

Grains/Breads must be wholerain or enriched or made from whele
grain or enriclkd flour or mealor if it is a cereal, the product must be
whole-grain, enriched or fortified. Bran and germ are credited the same
as wholegrain or enriched meal or flour. Grains/breads provide
carbohydrates, some B vitamins (thiamin, riboflavin, aiagin),

minerals (such as iron), protein, and calories. Wgodén products

supply additional vitamins, minerals, dietary fiber, and a variety of
tastes and textures.

1 At breakfast, choose from a serving of whglain or enriched
breads, biscuits, ra| or muffins or a serving of wholgrain,
enriched or fortified cereal, or a combination of both.

1 For midmorning and migfternoon snacksry serving wholegrain
or enriched bread; whalgrain, enriched, or fortified cereal; cooked
whole-grain or enriclkd rice, bulgur, or macaroni; cornbread,
biscuits, rolls, muffins, crackers, or cookies made of wigoéeén or
enriched meal or flour. Hot breads, such as rolls, biscuits,
cornbread, or muffins, or raisin bread add variety and appeal as well
as nutrients.

f At lunch or supper, choose from a serving of: wkgniain or
enriched bread, or cooked whaeain or enriched rice, bulgur, or
cornbread; or wholgrain or enriched noodles, macaroni, or other
pasta products. An equivalent serving of grains/breads frade
whole-grain or enriched meal or flour may be substituted.
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For more information, look at the Grains and Breads Chart in the Reference
Section.

Reminders:

1 Non-sweet snack products such as hard pretzels, hard bread
sticks, and chips made from whajeain or enriched meal or
flour can be used to meet the bread requirement.

1 Grainbased sweet snack foods should not be served as part df a
snack more than twice a week.

1 Some bread items or their accompaniments may contain more
sugar, fat, or salt thanhars. Keep this in mind when
considering how often to ser|v
panel on food labels to compare products.

Milk

1 At breakfast or for snacks, milk can be served as a beverage, on
ceral, or as a beverage and on cereal. At lunch or supper, milk
must be served as a beverage in accordance with SFSP meal pattern
requirements.

1 Use additional milk (fluid, evaporated, or-fa¢e dry milk) to
prepare soups, casseroles, puddings, bakery,itamosher baked or
cooked products to add calcium and improve the nutritional quality
of the meal.

Geildlc >
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Crediting
Foods

Product
Formulation

Summer Foodervice Program sponsors can useRbed Buying
Guidefor Child Nutrition Programdocated on internet at:
http://teamnutrition.usda.gov/Resources/foodbuyinguide.hirhis
guide contains a wealth of information that will help with crediting
foods and can assist with planning meals and purchasous that
meet the requirements of the Summer Food Service Program.
Additional information on how to use tlk@®od Buying Guidean be
foundin thePart Il: Nutrition Services sectipof this guidance.

School Foodservice Directonsay usedhe Road to SMI Success

A Guidefor School Foodservice Directqiscated on internet at:
http://www.fns.usda.gov/TN/Resources/roadtosuccess.his guide
contains a samelproduct formulation template for meat/meat alternate
products and a review@rchecklist. The template is meant to
demonstrate what kind of information is necessary in documenting
meal pattern requirements and requires adaptation to accommodate
other types of productsThe checklist is used by the school foodservice
personnel to determine if the completed product formulation statements
are acceptable for documenting meal pattern requirements.

The Food and Nutrition Servickes noteviewor approwe product
formulation statements.
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Serve Other Foods: In addition to the foods required in the meal patterns for children,

Add Variety "other foods" may be served at meals to help improve acceptability

to Meals and to satisfy childrenappetites. Other foods provide additional energy,
and, if wisely chosen, increase the variety of nutrients offered.

For example, you may serve small amounts of honey, jam, jellies, and
syrup to add flavor and variety to pancakes, toast, English mugtins

Items such as mayonnaise, salad dressings, margarine, and oils should be
used sparingly.

Additional foods served as desserts at lunch and supper help to meet the
calorie needs of growing children by supplying extra food energy and
other importat nutrients. Baked products made from whgiain or

enriched flour supply additional amounts of iron and some B vitamins.
Desserts made with milk, such as puddings, provide calcium along with
other nutrients.

Remember, too, that "other foods" afeen a source of hidden fat, sugar
and salt. Be aware and limit the frequency and the amounts you serve of
foods such as chips, ice cream, and pastries.
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Meal Substitutions A child with a disability that restricts his or her diet is entitlereceive

for Children with special meals, when that need is suppdried statement signed by a

Special Needs licensed physician. However, sponsors are not expected to make
accommodations that are so expensive or difficult that they would cause
thesponsorundue hardship. In most cases, children with disabilities can
be accommodated with little extra expensditirculty. A statement from
the child's physician is required to ensure that the substitutions in foods
meet nutrition standards that aredlically appropriate for that child, and
to justify that the modified meal is reimbursable. The physician's
statement must identify:

1 the child's disability and an explanation of why the disability restricts
the child's diet;

the major life activity affeted by the disability; and

the food or foods to be omitted from the child's diet, and the food or
choice of foods that must be substituted.

1
1

Food substitutions may be made, at a sponsor's discretion, for an
individual child who does not have a disabilibyit who is medically

certified as having a special medical or dietary need. Such determinations
are only made on a cabg-case basis and must be supported by a
statement that indicates which foods to avoid and to substitute. This type
of statement mudie signed by a recognized medical authority (e.g.,
physician, physician assistant, nurse practitioner, or registered nurse) or
other health professional specified by the State agency.

Vegetarian Meals  Sponsors are not required to make food substitubased solely on a
parent or childbés personal Foreferen
parents concerned about religious food restrictions or preparing vegetarian
meals, the meal patternrcently allows for flexibilityand menu
management if personatgserence is given in advance.

Food Allergies A food allergy is an abnormal response of the body's defetise

and Intolerances immune system to an otherwise harmless food. Although any food may
cause an allergic reaction, six foods are responfbimost of these
reactions in children. These foods are peanuts, eggs, milk, tree nuts, soy,
and wheat.

Food intoleranceés an adverse foemhduced reaction that does not involve

the body's immune system. Lactose intolerance is one example of food
intolerance. A person with lactose intolerance lacks an enzyme that is
needed to digest milk sugar. When that person eats milk and milk

products, gas, bloating, and abdominal pain may occur. Sponsors are not
required to make food substitutions for a persvith food intolerances, as

food intolerances are not considered disabilities. However, food
substitutions may be made, at a spo
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child who is medically certified as having a special medical or dietary
need such as faantolerance. Such determinations are only made on a
caseby-case basis and must be supported by a statement signed by a
recognized medical authority that indicates which foods to avoid and to
substitute.

When in a physi ci an omsayrassisiressvergjéfemt f o
threatening reactions (anaphylactic reactions), the child would meet the
definition of Ahaving a disabilityo

make the substitutions prescribed by a licensed physician.
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Make It Fun: Summer Menu Planning

In this section, you will find tips on:

How to plan your menus;

How to create a cycle menu;

How to calculate serving sizes and costs;

How to check your budget, inventory and labor;
Sample summer menus; and

Healthy snacks and easalad ideas.
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Good menu planning for summertime involves several food service
considerations. Most importantly, the menu should meet a child's nutritional
needs. Chil drenbés preferences, reci
safety and handlinggquipment, and labor must be considered, too.

Planning menus means thinking about what foods to serve together. A
healthful diet offers a variety of foods, is low in saturated fat and cholesterol,
and moderate in total fat, salt and sugar. Moderatieans offering foods

with caution as to the number of times used.

Be practical. If food is to be servedutdoorsor delivered to a playground or
campsite, make the menu practical and appealing. Consider the location,
delivery of food, and ways to keépod safe to eat.

How to Plan Begin with the main dish or entree: consider a source of protein from the
A Summer meat or meat alternate group. Sometimes, grains, vegetables, or fruits
Lunch Menu may be part of the main dish, such as a taco, buontchef's salad. Choose

a combination of a fruit and a vegetable that go together. Include-whole
grain bread that is rich in fiber. Add lefat or fatfree milk as the beverage.

Be sure the meal offers a variety of colors, textures, and tastesgers
children’s "likes and dislikes"; and meets SFSP's meal pattern requirements.
Consider Dietary Guidelines recommendations for obtaining adequate
nutrients within calorie needs, limiting saturated &radsfat, added sugars,

and sodium and increasingetuse of whol@rains, fresh fruits, vegetables,

and lowfat or fatfree milk and milk productdJsethe Summer Menu

Checklist in this section to evaluate menus.

If you have orsite cooking facilities, use standardized recipes, when
available. A standarzied recipe is a recipe that gives the same good results
every time. Think about preparation time, labor, equipment, delivery, and
costs. Considerextra needs and resources, such as ice, staamtgarbage
bags.
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Cycle Menus

Calculate
Serving Sizes
and Costs

Check the
Budget

Plan your menus in advanc@ne way to do this is to develop a cycle menu.

A cycle menu is a set of planned menus that are repeated in the same order
for a period of time, usually 2, 3 or 4 weeks. The menu is different every day
during the cycle. A cycle menu offers variety anflexible to allow for
substitutions. It is the master plan of meal planning.

Adjust cycle menus as follows:

Replace foods not available.

Observe birthdays and other special occasions.
Introduce new foods and try new recipes.

Take advantage of seasal foods or best buys.
Use leftovers wisely.

Considerfood acceptability.

=4 =4 =4 =4 -4 =4

When planning your menus include a schedule for food purchases, cost
control, food preparation time and delivery.

Calcuhte serving sizes and food cost by following these steps:

Select recipes.

Determine the serving size.

Determine how many meals to prepare.

Adjust the recipes for number of servings.

Calculate the amount of foewededor the total number of meals.
Estimate the total food cost.

ok wNRE

Compare the estimated cost of the menu with the food budget. If this cc
too high for the food budget, replace some of the foods in the menu witt
costly ones.
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Check the Based on the estimated amouoit$oods needed to prepare the menus,
Inventory determine the amount of food you have on hand in your storeroom ani
refrigerators. Decide which foods you need to purchase.

Check Labor Schedule production time, equipment usage, and develop workusetied

And Equipment Do not overschedule or undeschedule!

Worksheets Worksheets can assist with keeping records organized. They can be |
help:

1 Record menus on a worksheet.
1 Maintain food inventory control sheets.

See sample worksheets in the Refererexi&n of this guide.

Daily Menu Production Worksheet

Date (1) Spemsor Site:
Meal Patierm Mem FoodltemUsed | Quactiy | Servizg | €
@ @) 2d sz | P

Siw e
o
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Summer Menu Checklist

Evaluate menus on a weekly and monthly basis.

10.

Have you included all food components in
the minimum portion sizes as specified by
the USDA?

Have you varied foods from day day
and week to week?

Are foods containing vitamin A, vitamin C,
and iron offered frequently?

Do meals include a variety of foods with
a balance of color, texture, shape, flavor,
and temperature?

Have you ircluded fresh fruits and
vegetables often, as well as whgi&in
or enriched bread or fortified cereal products?

Have you included "other foods" to
satisfy the appetites and to help
meet the nutritional needs of the
children?

Have you considered the children's likes
and dislikes, cultural, and ethnic
practices?

Have you chosen foods lower in saturated and
transfats?

Have you chosen foodsith minimaladded sugars?

Have you cbsen foods lower in salt (sodium)?

Yes

No
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Sample Summer Menus

The following is a sample-@ay cycle menu. You may change any of the meals shown,
rearrange the order, or make substitutions within a meal. Be sure eaatenevoffers the
food components that ttf&SPmeal pattern requires.

Note the variety of foods, lower fat selections, and culturally diverse menu suggestions.
These sample menus are primarily forsite preparation. Some suggestionsariations of
the suggestionsan be used for ofite service at playgrounds or campsites.

Day 1 Day 2
Breakfast
Whole Wheat English Muffiii 25 gm or Readyto-EatCereali ¥ cup
0.9 oz with 1 Tbsp Jelty CannedSliced Pears¥2 cup
Fruit Cup- %2 cup Fatfree Milk - 1 cup (8 fl 0z)

Fatfree Milk - 1 cup (8 fl 0z)

Snack
100% Grape Juice¥s cup Soft Pretzel 25 gm or 0.9 oz
AfiAnts on a Logo (* 100% Orange Juice¥s cup(6 fl 0z)
with Peanut Buttef 2 Thsp and *raising
2 Thsp)
Lunch/Supper
Chicken Nuggets 2 0z Turkey Burger (cooked, 2 0z)
with BBQ Sauce or Honéy- 1 Thsp on Whole Wheat Roll 25 gm
Peas and carrots/ cup or0.90z
Whole Wheat Dinner Roll 25 gm Lettuce and Tomato (optional)
or0.9 0z Baked Potato Wedged. cup
Apple Slices ¥4 cup Green Beans¥s cup
Fatfree Milk - 1 cup (8 fl 0z) Fatfree Chocolate Milk 1 cup (8 fl 0z)

*QOtherfoods added; not required to meet meal pattern requirenoermseditable
toward requirements
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Day 3
Breakfast

Bageli 25 gm or 0.9 ozvith
Fatfree Cream Chee%é& 1 Thsp
Orange slices % cup

Fatfree Milki 1 cup (8 fl 0z)

Day 4

Shack
Fatfree Raspberry Yoguit4 oz or ¥ cup
Low-fat Granola Bar, Plain 50 gm
orl.8oz
Water*
Lunch/Supper

Whole-Grain Granola Cereal with
Raising (3/4 cup or 1 0z)

Fresh Banana slicésyz cup
Fatfree Milk T 1 cup (8 fl 0z)

Tortilla Trianglesi 25 gm

or 0.9 oz

(with Cheessslicei 1 0z)
Cherry Tomato HalvesF ¥z cup
Water*

Submarine Sandwich (Hoagie)
(Lean Ham' %2 oz, Turkeyi Y2 0z
Low-fat/fat-free Cheesé 1 oz
Lettuce and Tomatb ¥ cup
Italian Hoagie Roll 25 gm
or0.9 oz
Watermelon Cubes %2 cup
Fatfree Milki 1 cup (8 fl 0z)
*L ow-fat/fat-free Vanilla Pudding

Tuna Chef ds Sal ad

Tunai 2 oz.

Lettuce, Tomato, Broccoli, Celery,
Cucumbers$ % cup

Pumpernickel Roll 25 gm
or0.90z

Fatfree Milki 1 cup (8 fl 0z)

Ranch dressing*1 Thsp

*Other foods added; not required to meet meal pattern requirements or

creditable toward requirements

29



Day 5
Breakfast

Day 6

Blueberry Muffini 50 gm or 1.8 o0z
Sliced Peache$4 cup
Fatfree Milki 1 cup (8 fl 0z)

Snack

Wafflet 31 gmor 1.1 oz

with Light Maple Syrup 7 1 Tbsp
Blueberries %2 cup
Fatfree Milki 1 cup (8 fl 0z)

Raw Vegetable Medley%a cup
Broccoli, Carrot Sticks, Celery
Sticks and Cherry Tomatoes
Hummus- %2 cup

Water

Lunch/Supper

Fresh Fruit Cup % cup
Fatfree Milk - 1 cup (8 fl 0z)

Mexican Pizzd 1

(Corn Tortillai 25 gm or 0.9 0z1/8 cup
of Tomato Sauce*, ¥ cup of Refried
Beans and lowat/fat-free Cheddar
Cheesé 1 oz)Garden Salad ¥z cup
Pineapple Tdbitsi %4 cup

Fatfree Milk - 1 cup (8 fl 0z)

*Other foods added; not required to meet meal pattern requirements or creditable toward

requirements

Chicken Pita pocket

(2 oz lean Chicken, Whole Wheat Pita
Breadi 25gm or 0.9 oz, Lettuce and
Tomatoi Y4 cup)

Coleslawi ¥z cup

Grape Halvesi % cup

Fatfree Milk - 1 cup (8 fl 0z)
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Healthy Snack
Ideas

Kids like to eat finger foods because they are easy to handle, have
different shapes, colors, and sizes, and are fun to piekd

explore. They can be dipped in a sauce, offer new tastes, and
enable children to learn about new choices.

Choose snack foods that are lower in total fat, saturatetsias,

fat and added sugamglake use of freshfrozen, and canndduits
andvegetables. Offer a selection of sauces and dips for children to
choose.Use items from the following food groups when planning
snacks:

Meat or Meat Alternates
Low-fat/fat-free Cheeseubegsticks Peanut butter

Almond butter Turkey rollups
Low-fat/fat-free Yogurt

Vegetableg(light steaming or cdang may increase acceptabilby some
of the following)

Asparagus spears Mushrooms

Carrot coins Snow peas

Carrot sticks Peas

Cauliflower Yellow squash slices

Celery sticks Radishes

Cucumber Cherry tomatoes

Broccoli Sweet potato cubes

Cabbage wedges Tomato wedges

Corn Turnip sticks

Green pepper sticks Zucchini sticks

Snap peas

Fruits

Fresh fruit wedges Kiwi slices
such as peach, Nectarines

watermelon, plum, Papaya

pineapple, and cantaloupe Banana slices

Pitted prunes Grape halves

Berries (in seson) Honeydew cubes
such as blueberries, Tangelos
raspberries, and Tangerine sections
strawberries Melon balls

Cherries, pitted Mango slices

Dried fruits(such aspricots cherries,
cranberriesprunes, and raiss)

100% Full-Strength Juices
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Easy Salad Ideas

Apple Pineapple

Grape Prune
Grapefruit Tangerine
Grapefruitorange Tomato
Orange Vegetable

Any blend or combinationf 100% juiceis acceptable.

Note: Juice drinks with at leasDpercemntstrength juice are permitted but
discouraged because double the volume is needed to meet Program
requirements.

Grains and Breads (Wholegrain or enriched)

Pita bread triangles English muffin cubes

Crackers Cheeser Frenchoast stips
(all varieties) Croutons

Graham crackers Oyster crackers

Bread cubes Pizza sticks

Bagel bites Waffle squares

Cereals, dry (any variety) Tortilla pieces

Low-fat Granola Wafers

Whole-grain cereals Rice cakes

Baked tortillachips Popcorn (akpopped)

Dips and Sauces

Low-fat/fat-free Yogurt dip Fruit-based dip

Salsa and refried bean dip Low-fat/fat-free Cheese, melted
Sweet and sour sauce Cucumber sauce

Barbecue sauce Hummus

Caution: Children under 4 years old are at the highest risk of choking
on food and remain at high risk until they can chew better.ltems

such as whole grapes, hot dogs, and hard raw vegetables should be
sliced or diced for children to swallow more ea$y.

Give children a choice of loviat dressings in which to
dip their carrot, celery, cucumber, and zucchini sticks.

1 Vary the look of your pasta salads with a )
combination of pastas: wagon wheels, shells, twist |
and elbows, all in theame salad!

1 Instead of pasta salad, try a brown rice or barley salad.

1 To save time in making pasta salad, use thawed frozen vegetables.

(Therebs no need to cook; they're
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Salad Dressings

1

Try an antipasto lunch. Arrange on a small plate: chunksnaf,

wedge of hard cooked egg, slices of beet, halved cherry tomatoes,
cooked green beans, cooked potato slices. Include a small cup with
low-fat or fatfree Italian dressing.

Add color and extra vitamins to coleslaw with red cabbage (as well as
white), green pepper dices, and grated carrot.

If you do not have packets of reathade salad dressing to offer, some
easy ways to prepare salad dressing are offered below!

1

Make a quick Russian dressing with ldat/fat-free mayonnaise and
cdsup, andserve it over cuup lettuce.

Use lemon juice instead of vinegar when making a homemade Italian
dressing. It tastes less harsh to children.

Make a quick and tasty French dressing in the blender with tomato
soup, onion, sugar, vinegar, and o

Bottled lowfat coleslaw dressing makes a gresting white French
dressing.

Make a quick ranch dressing: 1 cup each oflow
fat/fat-free mayonnaise, loviat/fat-free yogurt,
low-fat buttermilk; flavor with oregano and dried
parsley.

Make a honeylressing for pieces of fruit or to drizzle over a fruit
salad: mix lowfat/fat-free yogurt and honey, and add orange juice
concentrate for flavor.
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Making Mealtime
A Happy Time

The Physical
Environment

Create Happy Times:The Eating Environment
In this section, you will find information on:

1 how to make mealtime at your site a pleasant experience;
1 the importance of nutrition education for the children; and
1 tips on fun nutrition education activities.

A pleasant eating environment is another important key to healthy eating.
Bringing childrenand foods together in a happy meal setting is as
important as what children should eat. Pleasant eating experiences form
habits and attitudes that can last a lifetime.

Encourage good experiences with food and eating by:

1 Allowing children to take their own time to eat within
meal service time requirements. Let them follow
their own "time clocko.
the pleasure of eating.

Not forcing children to eat. They can be picky eate
Offering a variey of foods in different ways.

1
1
If you are serving food inside a building:

Make sure the room or setup is attractive and clean.

Use bright colors and decorations that children like.

Offer good lighting and proper air circulation.

Provide chairs, tables, dishes, glasses, plastic ware, and serving
utensils that are appropriate for children.

1 Arrange food on plates and garnish serving lines to make meals
attractive.

Avoid delays so children do not have to wait.

Have children help seip the food service arklp clean up after
eating.
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A Healthy
Atmosphere

Nutrition
Education

If you are serving food outdoors:

1

1

T

T

Be sure food is safe to eat by providing ice or refrigeration for cold
foods, and warmers for hot foods.

If you are transporting food to outdoor sites, look intmgsi

refrigerated trucks and/or warmers. Proper temperature maintenance is
necessary and must be accommodated if food is to be transported. For
more information, refer to the section on Food Safety, beginning on
page69.

It's important to check food on dediry for proper temperatures. Make
sure thermometers are available to check on food. Keep hot food at
139°F or above and cold food ab 4F or below.

Remember, nutrition is important but extra "other foods" can be served
that provide additional energy@ hot day, such as ioeld fruit pops

or ice milk treats.

Provide a quiet time just before meals so that mealtime can be
relaxed.

Encourage a friendly atmosphere. Display posters and message
promote healthy eating drencourage physical activity.

Talk about foods, the colors, the shapes, the sizes, and where th
come from.

Encourage children to talk about their food experiedidesw the
food tastes and smells.

Allow enough time for children to eat and experiencdthgaating
within meal service time requirements.

Offer nutrition education activities.

Nutrition education is learning about foods and how they are importe
health. Nutrition education is an important part of serving meals to
children participating in SFSP. Encourage your staff to provide a va
of activities to help children learn about healthy eating behaviors.

Nutrition knowledge helps children:

=A =4 =8 -4 =9

Adopt healthy eating habits;

Developpositive attitudes toward nitious meals;
Learnto accept a wide variety of foods;
Establishgood food habits early in life; and
Shareand socialize in group eating situations.
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Promote The teaching of nutrition principles is most effectiviean you combine

Nutrition concepts with other learning activities. Learning is reinforced when
Education children have an opportunity to practice what you teach them.
Activities

Introducing new foods to children can be an educational experience
Foods, like a bright orange, a rosy apmr a bright green pepper, can
be an introduction to new colors, different shapes, textures, and sm
for younger childrenA child may reject a food simply because it is
unfamiliar. Seeing, touching, tasting new foods, and preparing fam
foods ina different way, can lead to better acceptance. Organize tas
parties to offer children a tastest ofnewfood items.

Activities:

Sponsor a Nutrition and Physical Activity Fair: Show children the
connection between nutrition and physical actiwith a fair. Set up
booths that host nutrition and physical activity related games that will
encourage them to try new foods, new physical activities, and that will
show them how important the two are for good health.

Focus on MyRate: MyPlateis a geat resource that can be incorporated
into your program. Visivww.ChooseMyPlate.goto download or order
the available lesson plans and use them to make nutrition fun for your
participants.

Go Fish! Give students practice in sorting foods into groups by playing a
game of Go Fish with food cards. Duplicate food illustrations from the
CD-ROM included with thévlyPyramid for KidsClasspom Materialsand

cut into cards
(http://teamnutrition.usda.gov/Resources/mypyramidclassroon). iRl
students into groups of four and distribute 30 cards to each group. The
dealer deals out four cards to each student in the group and places the rest
of the deck in the middle. Each group is now ready to play. The first
student asks the student sitting to his left if he/she has a fruit. If the student
has a fruit, the secorgludent gives the card to the first student and the first
student places the matched pair on the table. The second student who gave
up the card picks up a card from the middle. He/she then asks the student
to his/her left if they have a vegetable. Hétstudent does not have a
vegetable, the student says fAgo fi st
card, will pick a card from the middle. The students continue to take turns
and ask questions until all the pairs are found. The student with the most
pairs wins.

Eat Smart. Play Hard.™: Make learning about nutrition and physical
activity an adventure they will never forget by incorporating Eat Smart.
Play Hard™ materials and activities into the day. Activity sheets, lesson
plans, and comics are justfew of the resources availablglaterials can
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What 6s the MpPpbaeeyt FeodRi | ddbs hand i
containing a fruit or vegetable and ask him or her to identify it. If he or she
cannot identify it select several children to peek into the bag and provide

clues.

Food Match: Ask the children to name as many g&ples as they can
that are greenépurpl eéWetcl ow, or st

Involve children in preparing meals and snacks:

1 Have children measure ingredients with kitchen measuring cups and
spoons.

1 Teach children the origin of foods and the @gd¢hat lead up to serving
a meal.

1 Allow children to help serve the meal to their peers.

{1 Plant a garden, inside or out, or create an edible landscape with herbs.

Field Trips: Children can learn many things from field trips. They can
discover how fod is produced, prepared, and sold. If possible, plan
excursions to a farm, market, grocery store, dairy, or bakery. After the trip,
have children rolglay to recall what they learned. Promote other
recreational activities such as food drawings, ssopeppet plays with

food characters, songs, and games to help children develop wholesome
attitudes toward nutritious foods.
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Introducing
New Recipes

Merchandising
Meals

Show What You Know: Menu Promotions

In this section, you will find information on:

1 Howt o fimer chandiamled your meal s;
T Afew interesting Athemed menus.

New recipes should be introduced gradually, so consider trying on
week. Try a new recipe at snack tima time for "something extra", ¢
time of surprises. Always have an alternate cheacao one feels left
out if he or she doesn't care to try the new item.

Advertise: put up posters and pictures to illustrate what is currently
being served.

Dress in costume for an occasimnspecial activity.

Go ethnic all thevay! Surround the meal with "go withs" that are
commonly accepted: i.e., tacos with refried beans and rice.

Let a specific day of the week be "New Recipe Day": something to
look forward to....

Serve lunch in a paper bag. Spread out a few blanketlstagach
child sit where he/she chooses, like at a picnic.

Talk about a new food beforehand: a little education goes a long w
How were the foods grown? Where were they grown? How do thi
foods look when they are raw? Compare it to another foadstha
already familiar. What makes it nutritious? What are other names
this food (or dish)? Why is it called what it is? From what culture ¢
it originate? In what culture is it found today?
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Try Something New: Jazz Up Your Meals
In this sectbn, you will learn:

T Waysto add variety to your menuand
1 Aboutthe importance of physical activity

Children's eating habits begin young. We know that tastes are learned habits
and are acquired at an early age. Let's help give children a healthy sta
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Background

Many Americans consume more calories than they need without meeting
recommended intakes for a number of nutrients. Each food group provides a wide
array of nutrients in substantial amounts therefore, it is important tedmelll food
groups in the daily diet. The SFSP can assist children in consuming a variety of
nutrientdense foods and beverages from within the basic food groups while
choosing foods that limit the intake of saturated @adsfats, cholesterol, added
sugars, and salt. Nutriegiense foods are those foods that provide a significant
amount of vitamins and minerals (micronutrients) and relatively few calories.

Calcium, potassium, fiber, magnesium, and vitamin E are nutrients that have been
found to bdow in the dietary intakes of sonekildren and adolescents.

Tips for Adding Nutrients to Meals
1 Serve a variety of vegetables, fruits, meats and beans, milk and milk

products, and grains (especially whole grains) with little or no saturated
fat, transfat, cholesterol or added sugar.

1 Low intakes of calciunare often the result édw intakes of milk and
milk products.

1 Most Americans need to increase their potassium intake. Some
potassiurrrich foods include baked white or sweet potatoes, cooked
greengsuch as spinach), many dried fruits, cooked dry beans, and
cantaloupe.

1 Low intakes of fibeare often the result édw intakes of whole grains,
fruits, and vegetables. Choosing a variety of fruits, vegetables and
whole grains will help to provide an agieate amount of fiben a
chil dbés di et

1 Magnesium intake can be increased by consuming fruits and vegetables.
Some sources include almonds, spinach, black beans, oat bran, and
brown rice.

1 Specific vitamin Erich foods need to be included in the eatintigra to
meet the recommended intake of vitamin E. Foods that can help
increase vitamin E intake include fortified reatdyeat cereals, tomato
sauce, raw avocado, olive oil, sardines, and peanut butter.

1 When possible, use lovat forms of foods in eachrgup and forms free
of added sugarsKeep in mind that products labeledlaw-fat arenot
necessarilyow in calories. Always read the nutrition facts label.

1 Serve nutrienidense foodsvhich are lower in calorieand high in
vitamins and mineralandlimit foodshigh in saturated fatansfat,
cholesterol, sodium, and added sugars.

1 Serve a variety of pasta, rice, breads, and cereals with little or no added

saturated fat andlansfat and a moderate or low amount of added

sugars.

Serve fresh fruits for naturally sweet desserts.

Buy fruits in season for better prices and tastier produce.

= =9
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Serve fresh fruits higher in fiber, such as those with edible-tkims

apples, pears, nectarines, peached those with edible seedike

berries and bananas.

Serve a variety of vegetables. Choose vegetables from each of the five
vegetable subgroups (dark green, orange, legumes [dry beans], starchy,
and other vegetables).

Serve vegetables high in fiber such as cooked dry beans, broccol
tomatoes, leafy greens, potatoes with skin, and carrots.

Serve raw vegetable salads and raw vegetables for snacks.

Season vegetables with herbs for taste appeal.

Offer and serve whole grain products with meals.

Remember that wdie grains cannot be identified by the color of the

food. Read the Nutrition Facts Label on foods so you can choose grain
products high in fiber and low in saturated fat and sodium. For example,
look for one of the following ingredients first on the lalmgjredient list:
whole wheat, whole oats, whole rye, brown rice, whole grain corn,
graham flour, bulgur, cracked wheat, and oatmeal.

o In main and side dishes, include a variety of enriched rice,
macaroni, noodles, and othgasta products. Introduce brown rice
and wholewheat pasta to the menu to increase fiber content.

o0 When preparing a dish, try increasing the proportioniale
grains to other ingredienbsy substituting wholavheat flour for all
or part of he white flour in recipesFor example, when making
muffins, quick breadsbiscuits or pizzacrusts substitut& whole
wheat flour for white flour. When making cakes, substitute ¥4
whole-wheat flour for white flour.

0 Add grains such as p@oked rice andats to ground beef in meat
loaf and similar casseroles. Use bulgur to thicken soups.

o0 Introduce children to wholesheat bread by serving sandwiches
with one slice of wholevheat bread and one slice of white bread.

o When introducing whole grains, try diag with 10percent
whole-grain flour or grainsn recipes you makeGradually
increase the amount each time the recipe is prepared as children
learn to accept this healthy food choice.

Offer low-fat or fatfree milk and milk products to children 2 yeafs

age or older.

Replace whole milk in baking with lo¥at, fatfree, buttermilk, or
reconstituted fafree dry milk.

Use the food label to select products that are lowest in saturated fat,
transfats and cholesterol.

Read the nutritin facts label when purchasing foods and select foods
that have less sodium over foods that have higher levels of sodium.
Foods with added salt include cured and processed meats; cheeses;
readyto-eat snacks; prepared frozen entrees and dinners; packaged
mixes; canned soups; salad dressings and pickles. If serving these foods,
check the sodium content and select foods that have less sodium.
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1 For dessert, make chocolate or butterscotch pudding withefabr low
fat milk.

f  Offer children portion sizes aoaling to SFSP meal pattern
requirements.

Physical Activity

Encourage children to take part in vigorous activities and join them whenever
possible. Children need at least 60 minutes per day of moderate physical activity.
It's important to encourage ddhien to get in the habit of being physically active at a
young age. Physical activity helps children have fun and:

il
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Maintain a healthy weight;

Develop strong muscles, a healthy heart and lungs;
Strengthen bones;

Develop motor skills, balance, and coordior;
Develop positive attitudes; and

Improve self esteem.

Tips for Promoting Physical Activity
Regular physical activity is important to maintaining health. Physical
activity burns calories, helps with weight control, and reduces the risk of certain
chronic diseases including high blood pressure, stroke, coronary artery disease, type
2 diabetesand osteoporosis later in life. An inactive lifestyle increases the risk of
overweight and obesity as well as many chronic diseases. While physiciy &ti
not an SFSP requirement, it is important that childrerrbeiged a healthy
environment.If activities are part of your SFSP, keep children moving. They should
get regular physical activity to balance the calories from the foods they eat.

Children can be physically active by:

1

T
1
T

Turning up the music and dancing;
Lifting and throwing balls to use muscles;
Taking the stairs, both up and down; or
Swimming or playing basketball.

Question How much physical activity should
children get?

Answer: The Dietary Guidelines for Americans
recommends at least 60 minutes each
day.
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Questions and Answers
1. What are theDietary Guideline®

TheDietary Guidelinesare the cornerstone of federal nutrition policy

and education. They are based on what experts have determined to be
the best scientific knowledge about diet, physical activity and other
iIssues related to what we should eat and how much physical activity
we need.

TheDietary Guidelinesanswer thequestons, fAWhat shoul
Americans e& How should we prepare our food to keep it safe and
wholesom@, andHow s houl d we be active to
Dietary Guidelinesre designed to help Americans choose diets that

will meet nutrient requirements, promdtealth, support active lives

and reduce risks of chronic disease.

2. What can | do to lower the amount of fat in the meals | serve to the
children?

There are many things you can do while preparing meals. For
instance, you can bake or broil insteadrgiiiy; you can drain fat off
meats before serving, or try combining beans with meat for variety.
Serve fresh fruits and vegetables, or steam, bake or boil them until

t heydr e cr i(sopkedbut stili firrh) Lichieyour @se of

solid or saturat fats such as butter and hard or stick margarine. Use
vegetable oils (canola, olive, safflower, corn, sunflower, sesame seed)
as a substituteand use herbs and spices for flavor. Use whole grain
breads and other breads such as pita bread, bagels, snaffah
pancakes more often instead of higher fat items such as croissants,
doughnuts, and sweet roll€hoose most often snack foods that are
lower in total fat, saturated fdtansfat, and added sugargurther,

offer low-fat or fatfree milk to childen over two years of age, as a
beverage, and replace whole milk with léat, buttermilk or
reconstituted fafree dry milk during food preparation.
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3. What is a meal pattern requirement?

A meal pattern requirement is a listing of food componentsandng
sizes you are required to serve the children in the SFSP. Each
component in each meal must be present in order for you to receive
reimbursement for that meal. Howev8chool Food Authorities may
useOffer VersusServe (OVS) meal service and niewill be fully
reimbursed if all food components are made available, but the child
has declined a certain number of items. When the meal pattern
requirements are followed, not only do you receive proper
reimbursement, but also the child eating the meaives a well
balanced, nutritious meal that supplies the kinds and amounts of foods
that will meet their nutrient and energy needs. You can find the SFSP
Meal Pattern Requirements beginning on pagéthis guidance.

4. | have a few children in my FPogram that need special meals.
What should | do?

Sometimes children have a disability or {ifeeatening food allergy

that prevents them from eating the same foods as the other children.

Such children are entitled to receive modified meals from thgr&m

You are required to provide those modified meals, provided the
preparation of those meals does not cause your organization undue
hardship. For children with disabilities and life threatening food

allergies that require specially prepared meals,sjmuld receive and

have on file a physiciands stateme
should outline the childés disabil
affected by the disability or allergy, and the food or foods that should

be omitted or subdtited. This statement should also be signed by the
licensed physician.

5. | keep hear i ngwha dretoey, antd bowaddle me n
set one up?

A cycle menu is a set of planned daily menus that are repeated in the
same order for a period of teé usually 2, 3, or 4 weeks. The menu

is different every day during the cycle. A cycle menu offers you

variety and flexibility. Some of the things you can do to adjust a cycle
menu is to replace foods that are not available; obseheaysand

other sgcial occasions; introduce new foods or try new recipes; take
advantage of seasonal foods or good buys, and use leftovers. A sample
cycle menu can be found on p&feof this guidance
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How can | make meal ti me more Af

There are a lot of things you can do to make the eating experience a
more pleasant one. The first thing to know is the children themselves.
Each child reacts differently to different foods, and eats in his or her
own way. Remember to never force a chaekat, and to give them
enough time to eat. The environment you provide is important: a clean
area with bright colors, aggppropriate seating, tables and utensils,

and presenting attractive meals at the proper temperatures helps.
Giving the children qut time before meals and having them help

clean up afterwards can also help children have a positive meal
experience.

How can | f@Amarketo my meals to

You can do all sorts of things to make the children look forward to the

meal service!Advertise the meal with posters and pictures or dress in
costumes for a special -wictcra®ifomodr
items to standarthenusor serving ethnic foods are ways to spice up a

meal, as well as an opportunity for an educational lesServing a

familiar food in a new way, or serving the meal in a different setting

can also make mealtime fun! There are additional ideas for promoting

your mealdeginningon page38 of this guidance
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Selecting Staff

PART Il 8 NUTRITION SERVICES

Hire With Care: Food Service Staff

In this section, you will find information on:

1 How to hire and manage the staff necessary to run your food
service; and
1 Whatyou should do to prepare and train those staff members.

Sponsaos who prepare meals @ite or in a central kitchen are responsible
for choosing staff, including a food service manager, food production staff
and general kitchen help. The number of food service employees will
depend on the number and type of meals pezpaThe following staffing
schedule is provided as a guide fgragram serving lunches and snacks.

Number of Meals  Hours of Labor Staff Needs
up to 50 6to8 1 full-time employee
51 to 100 810 10 1 full-time employee*

1 parttime employee**

101 to 200 12 to 20 2 full-time employees*
1 parttime employee**

201 to 300 20to 24 3 full-time employees*
1 parttime employee**

*These fulltime employees can be scheduled for only the hours they are needed and
may
not be required to work anf@ur day.

*These partime employees may be optional or as needed, based on menu requirements.

The range of hours for labor varies based on the skills of the food service
employees and the convenience foods used in the menus. If the sites serve
breakfast, add 1 houf tabor for each 50 breakfasts prepared. Sites

require less time for labor when serving snacks than when serving
breakfast or lunch.

1 Determine the number of staff you will need. The type of employee
and the amount of experience will vary with the duéiash will
perform.

1 For the position of food service managers, consider someone with a
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Training Staff

Training
Resources

food production or nutrition background with food service experience.
1 Use qualified volunteers, such as parents or supervisory adults, to help
you operate the prograni.hese individuals may offer help during the
service of the food and supervising the children while they eat. Parent
involvement should be encouraged. Parents often see their
involvement as a benefit too!
1 All food service employees should meet the hestiimdards set by
local and State health authorities.

Once you have selected your food service syaffi, musttrain them in
Program operations. Introduce staff to each other and help them to
understand:

1 Thegoals of SFSP;

1 Themeal patern requirements;

f Theimportance of preparing nutritious meals that meeDile¢ary
Guidelines for Americans;

Thefood safety rules and sanitation guidelines;

Operationof food service equipment; and

Developnentand following standardized recipes.
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*Note: No site may operate until your staff hasattended a
SFSP operationdraining session.

Develop a job description for each food service positionJob
descriptions identify duties and responsibilities for each position. A
sample position description for a cook is provided in the Reference
Section.

Food productia employees will have food preparation duties and must be
shown how to fill out the necessary records. They must know how to use
recipes and meet the necessary meal pattguirementslt is also

important that staff be able to recognize complete meal$aod safety
guidelinesOther personnel will have food service or cleanup duties and
responsibilities. Write down the requirements of the job and go over the
schedule of activities.

Offer training on a formal or informal basis. Have regular meetings.

Get input from your staff on an egoing basis. Encourage new ideas o
how to improve the current menu, food production, and food service ¢
Ask employees what they would like to see to make their jobs better.

Contact the Stat8FSPadministering agency for training materials
promoting nutrition education, food safety information, recipes, etc.
Video packages are available for group training orstelfly. Check the
Information Resources list provided in the Reference Sectigage 12.
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How Much
To Buy

When To
Buy Food

Getting Organized: Food Purchasing and Receiving
In this section, you will find information on:

How much to buy;

When and wereto buy your food,;

How to use the Food Buying Guide; and
How to receivdood from vendors.

=a =4 -8 A

Getting the most fathe food dollar takes careful planning and buying.
Careful use of food buying power will not only help control your food
costs, but will also reduce waste and help upgrade the quality of meals.

Success in food buying depends on getting gpaality foods in the proper
guantities at the best possible prices. The proper quantities of foods to buy
depends on the number of children eating at the site, the menus and recipes
you use, the amount and kind of storage space available, inventory on hand,
perishablty of the food, and the length of time the order covers. In

addition to this guideequest copy of USDA'$-ood Buying Guide for

Child Nutrition Programdrom yourState SFSRdministering agencgr

Team Nutrition

1 Review the cycle menu.

1 Determine the recipes to use.

{1 Calculate the quantities of food you need to meet meal pattern
portions.

1 Compile the "grocery list" of foods and quantities you will need to
buy.
1 Check your inventory to determine what is on hand and subtract that

from the list of foods to purchase.

1 Keep in mind the size of the storage facilities and buy only the
guantities of food that you can store properly.

{1 Buy only the products you need.

The following guidelines can help you decide when to buy each type o
food.

1 Buy bread, milk, and produce every day or every 2 days if storage
allows.
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1 Buy perishable foods, such as meat, fish, poultry, and frozen foods
guantitiesthat can be stored in the refrigerator and freezer. Check"
Approximate Storage Life in Days of Refrigerated Foods and Froze
Foods Chart for length of time to keep perishables in the refrigeratc
freezerin the Food Safety Section of this guide

1 Buy canned foods and staples monthly or twice a month if dry store
is available.

You will find Buying Calendars for Fresh Fruits and Fresh Vegetables
featured in the Reference Sectmfrthis guide

Where To Consider where to buy foods:
Buy Foods
1 Find out which food companies (suppliersywur area offer foods that

will help you meet the recommendations of the Dietary Guidelines (i.e.,
lowfat and fatfree milk and milk products, foods low in saturated fat
andtransfat content, etc.), can supply fi®you will use frequently, and
will provide the services you require (prompt and frequent delivery,
credit, discounts).

1 Buy from suppliers who provide the best quality foods at the most
reasonable prices.

1 Follow a strict code of business ethics when gorchase foods for the
Program. Know what the food suppliers expect, and let them know what
you expect of them.

To help you decide what to buy:
1 Read the label and be familiar with nutrients and ingredients.
1 Buy federally inspected meats and poultry.

1 Purchase only pasteurized lowfat andffae milk and milk products
that meet State and local standards.

1 Purchase bread and bread products that are properly wrapped or kept in
paperlined containers with covers to keep them fresh and wholesome.
Check dtes on packages of bread and bread products to be sure that they
are fresh.

1 Purchase frozen foods that have been kept frozen solid. Do not accept
delivery of frozen foods that are, or have been, thawed or partially
thawed.

1 Purchase perishable foodsitinave been kept under refrigeration.
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Developing
Food
Specifications

When preparing food on a large scale and procurement is needed, a fi
specification will need to be developed.food specification is a detailed

or specific list of the desired claateristics of a food product. How you

plan to use the food determines both the formaurality that you should

buy. Consider the product's style, size, count, container, and packing
medium. Also, buy seasonally and locally to help keep food costs,low:
e.g., farmers marketsrou should:

1 Provide the supplier with clear specifications for each food item ordered.

1 Upon delivery of the order, check to see that the food meets the
specifications and is in good condition.

For further guidance on pro@ment, contact your State Agency.
Specification Criteria

1 Name of product or Standard of Identity

1 Grade, brand, type

1 Size of container

1 Unit size

1 Description

1 Delivery requirements

1 Sanitation conditions expected

1 Provisions fair to seller and prote to buyer
1 Tolerance level accepted

1 Estimated product usage

1 Condition of the product
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Sample Specification Bid

Peaches, Cling

Purchase Unit: Number 10 can, 6 cans per case
Style: Halves, Slices
Type: Yellow, Cling
Grade: U.S. Grade B (Choice)
Count: 3654 Halves
Packing Medium: Light Syrup
Net Weight. 108 ounces
Drained Weight: 66% ounces
Yellow cling peaches should have reasonably uniform color that is practically
free from any brown color due to oxidation. They should be reasonably
uniform in size and symmetry and be reasonably free from defects such as
blemished, broken, crushed units, and peel. Units should be reasonably tepde
and have texture typical of properly ripened fruits, not more than slight
fraying.
Watch for: Off-color or widecolor variation. Excessive variation in size,

symmetry, and thickness. Discoloration, excessive softness, or hard units.
Crushed or broken pieces, presence of excessive loose pits, stems, and legve

For more indepth information and a detailed guide to writing food
specifications, you can downlo&hoice Plus: A Reference Guide for
Foods and Ingredientisom the National Food Service Management
Institute (NFSMI). For contact informatiorgesthe Information
Resources list in the Reference Section on page Décument available
online
http://www.nfsmi.org/documentLibraryFiles/PDF/20080201030612.pdf
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How To Use USDA'sFood Buying Guide for Child Nutrition Program®A-
The Food 1331), has been designed to help determine quantities of food to
Buying Guide purchase for use in preparing meals for children.

Use theFood Buying Guidand the fdbwing steps to determine how
much food to buy:

1. Determine the serving size and the total number of servings needed
for each food item as follows:

Formeat, poultry, fish or cheesmaultiply the number of servings
times the serving size (in ounces) to get total ounces needed.

Forvegetables and fruitsheFood Buying Guiddists amounts to
buy based on ¥ cup servings. Therefore, to calctiiatamount to
purchase, convert your serving size to the number of ¥% cup
servings. This is done by dividing the serving size by ¥4 and then
multiplying the result by the number of servings to get the total
number of ¥4 cugservings neededSee examples below.

2. Divide the amount needed (total ounces of meat or total number of
Y4 cup servings of the vegetable or fruit) by the number of servings
per purchase unit (from column 3 of theod Buying Guidéor the
food you want to use).

Amount needed

Number of servings per purchase unit

Example A: CannedSliced Cling Peaches, fruit and juice

1. Serving size: % cup fruit and juice
Number of servings: 50

2. Calculate the number of ¥ cup servings:
Y- Y4 =2 x50 =100 ¥4 cup servings

3. Amount needed (no. of ¥ cup servings)00- 50.0* = 2.0 #10 cans
Servings per purchase unit

* Servings per purchase unit is the number of servings of canned cling
peaches with fruit and juice per #10 can = 50.0.
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Example B: Carrot Sticks

1. Serving size: ¥ cup
Number of servingss0

2. No conversion is needed because the serving size is % cup.

3. Amount needed (no. of ¥ cup serving$0- 10.3* = 4.85 or 5 Ibs.
Servings per purchase unit

* Servings per purchase unit is the number of servings of freshgarrot
per pound = 10.3.
Example C: Ground Beef, fresh or frozenno more than 20% fat

1. Serving size: 2 oz, cooked
Number of servings: 50

2. Number of servings x serving size = total ounces needed
50 servings x 2 ounces =100nmes

3. Amount needed (total ounces)00- 11.8* = 8.5 pounds
Servings per purchase unit

* Servings per purchase unit is the number of 1 0z. servings of ground beef
pound = 11.8.

Additional information about calculating how muto purchase can be found
pages 149 through 166 ofthe Food Buying Guide for Child Nutrition Programs
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Receiving Food

When receiving food deliveries from vendors, use the following
guidelines:

f Confirm vendor namalateand time of delivery,& wel | as dr i
Il dentification (1 D) before accepti
different than what is indicated on the delivery schedule, contact the
vendor immediately.

1 When the delivery truck arrives, make sure that it looks and smells
clean, ad is equipped with the proper food storage equipment. Check
the interior temperature of refrigerated trucks.

1 Examine all food upon delivery to be sure it is not spoiled, dirty,
infested with insects, or opened.

1 Do not accept foods that fail to meet yéowd specifications.

1 Do not accept foods that are not on the order form or are in poor
condition. Make sure the order form indicates the food items for the
menys), the correct number of meals or food items, and the date and
time of delivery.

1 Check thaemperature of all refrigerated and frozen foods to ensure
that they are within proper ranges.

1 All perishable foods (milk, eggs, cheese, fresh meats, poultry, fish,
|l unch meats, etc.) should have &eit
date on the packgng.

o If the food has an expiration date, do not actieptfoodif the
date has passed.
ol f the food has a fisell byo da
will be able to use the product a timely manner
1 Make sure that frozen foods are in airtighgisture proof wrappings.
1 Do not accept foods that have been thawed and refrozen. Signs of this
are large ice crystals, large areas of weater,or excessive ice in
containers.

1 Do not accept frozen foods that have started to thaw.

1 Do not accept canbat have any of the following: no labels, swollen
sides or ends, flawed seals or seams, dents or rust.
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1 Do not accept dairy, bakery and other foods delivered in flats or crates
that are dirty.

T I'f applicabl e, check the omamufdadtel
for nonperishable items to ensure that you will be able to use the
products within a reasonable amount of time.

For additional information on receiving, refer to NFSM$tandard

Operating Procedures:
http://sop.nfsmi.org/HACCPBasedSOPs/ReceivingDeliveries.pdf
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Food Production

Tips for Food
Preparation

Menu Production
Records

Set the Standard:Food Service Quality

In this section, you will find information on:

1 how to prepare foods;

1 menu production records;

1 how to work with quatity recipes; and

1 common measures and portion control.

Serving acceptable and nutritious foods depends not only on good
planning, selection, and storage, but also on good food preparation using
standardized recipes whenever possible.eib@nhe how much food to
prepare by (1) examining the menu (which shows the kinds of foods to
prepare and the serving size of each), (2) determining the total number of
children you will serve, and (3) becoming familiar with food yields (the
number of servigs you can obtain from a purchase unit). Charts in the
Reference Section provide information on serving sizes, yield of servings,
and yield of selected foods.

1 Wash fresh fruits and vegetables with water (no soap) and use a
brush if necessary to remove soil. Trim carefully to conserve
nutritive value. Remove damaged leaves, bruised spots, peels,
inedible parts. Use a sharp blade when trimming, cutting, or
shredding to avoid further bruising and loss of nutrients.

1 Steamor cook vegetables in small batches for best quality. Cook
until tendercrisp, avoid over cooking, using as little water as
possible to help retain vitamins and minerals.

1 Add only a small amount of salt, if any, to water or to foods wher

cooking. Do notdd salt when cooking pasta or rice.

Cook potatoes in their skins to help retain their nutritive value.

Trim visible fat from meats and meat products.

Cook cereals and cereal grains according to cooking directions.

There is no need to rinse or drain tezeals or cereal grains such &

rice after cooking.

Use seasonings sparingly. Think of children's tastes and prefere

Follow standardized recipes exactly. Measure and weigh ingred

precisely and follow procedures carefully. This includes using

equipment, time, and temperature as specified in the recipe.

1 Serve portion sizes as specified in the recipes and menus. Use ¢
serving utensils to portion foods. Make sure portion sizes follow
meal pattern requirements
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The SFSP regulations require sponsors to maintain records of participati
and preparation or ordering of meals to demonstrate that the appropriate
number of meals was ordered and that justify all costs and meals claime
These should include records of: meaiints taken daily at each site;
program operating costs, including food and other costs; program
administrative costs, including labor and supplies; and funds accruing to
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Using
Standardized
Recipes

How To Use
Quantity Recipes

the program.

Some States also require sponsors to maintain production recorcls, wh
include detailed information about how food was purchased and the spe
amounts of foods prepared and servidds is an additional State requireme
that requires FNS Regional Office review and approval. Contact your St:
agency to determine whethproduction records are required.

A standardized recipe is a recipe that gives the same good results ev
time. It specifically describes the amount of ingredients and the meth
preparation needed to produce a cdsesity high-quality product. A
sample standardized recipe is included in the Reference Section. It
specifies number of portions and sizes of serving utensils for correct
portions.

Contact your State agency for copies of recipes for use in the Prograi
Other recipes from associations, the food industry, and reliable cookk
may provide variations for you to use from time to time.

To use quantity recipes properly, follow these steps:

1. Read the entire recipe carefully befdeginning preparation and
follow directions exactly.

2. Adjust the food quantities in the recipe to provide the number of
servings you require.

3. Determine the amount of food needed for preparing the recipe. (F
to the section ohlow To Use the Food Bing Guide)

4. Collect the necessary utensils and ingredients.

5. Weigh and measure ingredients accurately. Weigh ingredients
whenever possible since weighing is more accurate. If you must
measure ingredients, use standard measuring equipment.

6. Follow diredions carefully for combining ingredients and cooking tl
product. Note that quantity recipes may take more time to prepar:
example, if you need to thaw a large amount of frozen meat.

7. Serve portion size according to recipe. Also, make sure p@ities
served follow meal pattern requirements.
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For more information, refer to:
USDA Recipes for Schoolsttp:/nfsmiweb01.nfsmi.olemiss.edu/ResourceOverview.aspx?IDF115
USDA Child Care Recipes$itp://nfsmiweb01.nfsmi.olemiss.edu/ResourceOverview.aspx?ID3114

Abbreviations
Used in
Recipes

Equivalent
Measures

Portion Control

Measures for

AP----as purchased gt----quart
EP----edible portion gal--gallon
Cyl---cylinder 0z----ounce
pkg--package fl oz--fluid ounce
tsp---teaspoon No.----number
Thsp-tablespoon wt---