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SCHOOL LUNCH PATTERNS
TRADITIONAL FOOD-BASED MENU PLANNING — Meal Pattern

'RECOMMENDED
MINIMUM QUANTITIES RECOMMEN

FOOD COMPONENTS AND FOOD ITEMS GROUP | GROUP Il ‘GROUP il GROUP IV GROUP V
AGES1and2 | AGES3and4 | AGES 58 AGE 9 AND OLDER| AGE 12 AND OLDER

PRESCHOOL PRESCHOOL ‘GRADES K3 GRADES 412 | GRADES 7:12

MK, flid (a5 3 beerage) 6noz@/ac) | enw@/acm | snoaom 801 cup) 8102 (1up)

Meat or Meat Alternate™2 34 (quaniy ofthe dibe porion
as servea):

mea,poutr, orfish 1o 11720 11720 202
Atermae protein procucts? e 1120 11720 20
Chese 1oz 1120 11720 202
g large) 121z e 374 e o b e Llare egg 11/210 e
Cooked drybeans or peas' yacw ysem Ysem 1720 Sacm

Peanut bute orcther nut o seed buters 2mep 3mep 3T amsp 6Tep

Yogur, i o flavored, insweetened or swetened - commersaly prepared | 40z0r1/2cup | Gozor3/4cup | Gozory4cup | Bozortcup 12az0r1-1/2c008
The folowing may be usd to mee no more tha 50% of the requrement and | 1/2 02 - 50%° 3/ - 50w 3402505 toz-s0% 11/202-50%
mustbe used in combination wihanyof the above:

Peanuts,soys, e s, or seeds, s it n progam uidance, o an

equiralent quantiy o any combination of the above meat/ mest aftemate
(1 oz of it/ seeds~1 oz of cooked ean meat,poulty, or shyF

‘Vegetable or Frult" Tuo or more senings ofdfeent vegetables, fut, | 1/2 cup 120 120 Staew 3/acm
orboth

Gralns/Breads” (Servings perweek): Must be enriched or whok-grain or | 5 per week®minimum | 8 per week®_minimum | & per week-minimum [ 8 per week “_minimum |10 per week *minimum
made from enriched or hle-grainflourormeal that may incude bran and/or | of 1/2 per day of L perday of L per doy of 1 per day of 1 perday

. Asening i a sice of bread o an equialent servingof iscuis, 0, tc.

or 1/2 cup of cooked rce, macaron,noodles, ther pasta procc, or cereal
gains

“Must be served in the main dishor the main dsh plus only one ather menu .
+Eniched macaroni ith fortied potein may be used to meet part of the meat o mest aerate requirement

Aemate protein products must meet ents in Appendix A o 7 CFR Par 210

“Cooked iy beans or peas may be sed 25 3 meat altemate or as 2 vegelabl, but ot 25 both componets n the same meal,

“Nuts and Seeds ae generally no recommended 0 b served t chiden ages 1.3 ince hey present a choking hazar. I sened, nus and seeds should be fiely minced.
£No more than one-falff thetoal requiement may be met with ful strengh r or vegetabe

Eniched macaron with fortifled prtein may be used as a et aflomate of a5 3 gain breads fem, butnot 25 both components i the same meal.
“For the purposes o (s char,  week cquals 5 school days.
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SCHOOL LUNCH PATTERNS
ENHANCED FOOD-BASED MENU PLANNING — Meal Pattern

FOOD COMPONENTS AND FOOD ITEMS

AGES 1and 2

MINIMUM REQUIREMENTS

PRESCHOOL

| GRADES k6

‘GRADES 712

OPTION FOR
GRADES K3

MK, flid (a5 3 beverage)

Meat or Meat Alternate™ 24 quanty o the bl porion as sened)
an meat,pouty, or fish

Atemate prtein proucts’

Chesse

Egg (o)

Cooked diy beans orpeast

Peanut buttr or othernut or seed buttrs

Yogur, plain o flavoed, unswestened, o swestened - commercialy

The following may be use to meet no more than 50% of th requiement and

must be used in combinaton with ay ofth abose: Peanuts, soynus, e nuts,

orseeds, as fisted i program guidance, o an equivalent quanty o ary combi.

nation of the above meat/ meat aternate (1 02 ofnut/seeds = 1 0z of cooked
lean meat, poutty, o fish).*

Vegetable or Fruits Tuo or more sevings o diferent vegetabes, s,
orboth

Grains /Breads (Servings per week): Mustbe enriched or hoe-gain or
made fom enriched or whle-grainflour o e tht may incude bran and/or
. Asening i a sice of bread o an equialent servingof iscuis, 0, tc.
or 172 cup of cooked rce, macaroni,noodles, ther pasta procuct, or cereal
gains

Must be senved nthe main dishorthe main dish plus only one ather menu e,

*Eniched macaroni ithforfied potein may be used to meet partof the meat o mest aerate requirement

Alenate protein products must meet requirements in Appendis A of 7 CFR Part 210.

61102(3/4 cup)

1oz
e

1oz

172 e
Yacw

2mep
sazory/2m

1/202-50%

5 per week!_minimum
of 1/2perday

61102(3/4 cup)

11720
1120
117202
e oz
ysem

3mep
sozoracm

3/4 0z 508

20

8 per week®minimum
of L perday

“Cooked iy beans or peas may be sed as 2 meat altemate or s 2 vegetable, but not a5 both components n the same meal,
“Nuts and seeds ae generally no recommended 0 b served t chikien ages 1.3 since they present a choking hazar. I senved, nus and seeds should be fiely minced.

£No more then one-falf f the toal requiement may be met wih ful strength r or

vegetable i

oz (1ewp)

20
20

20

g cgg
/26
amsp
sazoricu

Loz-50%

3/4 cup plus an etra
1/2 cup ovr a week

12 per week®minimum| 15 per week'_minimum

of L per o

Eniched macaroni with forified prtein may be used as a mest aflemate of a5 3 gains/ breads fem, butnot 25 both components i the same meal.

“For the purposes o ths char,  week equals 5 school days.
#Up t one gains/breads sening per day may be 3 gain based dessert

8fa(tcup)

202
2a

202

o ege
1720
amsp
Bozor1

Loz-50%

o

of Lperday®

8floz(1cup)

11720

1120

117202

3y e oz
/8 cup

3o

sozoracm

3/4 0z-50%

3/acup

10 per week “minimum
of L perday”
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