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Monday

e 9—10:30am: ISBE Update (recorded)
e 1—-2:30pm: Procurement (recorded)

Tuesday

¢ 9 — 10:30am: Meal Pattern and Planning
e 1 —2:30pm: USDA Foods

E Wednesday

e 9—-10:30am: Monitoring: Part 1
27/ e 1 —-2:30pm: Monitoring: Part 2

https://www.isbe.net/snpb2s

Register Today!!

Equity e Quality e Collaboration ¢ Communit



Illinois State Board of Education

¢ Uhek T pur

SNP Back to
School
Conference
Webpage

4
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Agenda

Transitional Standards for
Milk, Whole Grains, & Sodium

National School Lunch
Program Meal Pattern

School Breakfast Program
Meal Pattern
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% Illinois State Board of Education

School Year 2022-2023

Under current
guidance from
USDA, sponsors
will participate in
the NSLP and SBP

The NSLP and
SBP meal pattern
will be in effect

Meals must be
consumed
onsite
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Illinois State Board of Education

Transitional Standards for Milk,
Whole Grains, & Sodium

4 )
Purpose: This final rule provides immediate relief to schools

during the return to traditional school meal service following
\extended use of COVID-19 meal pattern flexibilities

L Effective Date: July 1, 2022 }

Timeframe: Intended to be transitional and in effect for only two
school years (SY 2022-23 & SY 2023-24)
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| Illinois State Board of Education

Transitional Standards for Milk,
Whole Grains, & Sodium

e
Milk Standards:
Now allows providers to offer flavored, low-fat milk along with

fat-free flavored milk and unflavored low-fat and fat free milk

Grain Standards:
Requires at least 80 percent of the weekly grains in the school

lunch and breakfast menus to be whole grain-rich

Sodium Standards:
-Maintains Sodium Target 1 for NSLP/ SBP through SY 2022-23,

and SBP in SY 2023-2024
-Implement Sodium Target 1A for NSLP no later than SY 2023-24
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Illinois State Board of Education

Transitional Standards for Sodium

Transitional Sodium Timeline & Limits

Grade Group : Target 1
Effective July 1, 2022 through SY 23-24
K - 5th <540 mg
6th- 8th <600 mg
gth — 12th <640 mg
Grade Group Effectijz Zgljﬁt/ i 2022 Ef:fre]t:i:\l/?JEa;;gle,tzlcga;
K - 5t <1,230 mg <1,110 mg
6th- 8th < 1,360 mg <1,225mg
gth — 12th <1,420 mg <1,280 mg




& Illinois State Board of Education

Looking Ahead

USDA’s long-term goal is to establish regulations that align school nutrition
standards with the 2020-2025 Dietary Guidelines for Americans. These
transitional standards are part of USDA’s two-stage approach to updating
school nutrition standards:

* Transitional Standards for Milk,
Whole Grains, and Sodium

Stage 1

e USDA intends to issue a proposed
rule in the fall of 2022 to address
school nutrition standards for SY

Stage 2 2024-2025 and beyond
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Overview of Meal Pattern -

Measurements
Cups Ounce Equivalents
Fruit
Vegetables
Milk

Grain

Meat/Meat
Alternate
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Grains Component - Crediting

Since all grain products served in the
NSLP/SBP must be credited based on
per-ounce equivalent (oz eq) standards

The minimum amount of grain creditable
towards meal pattern requirements is
0.25 0z eq

Program operators have the ability to
credit ounce equivalencies for grain
products based on the ounce weights
listed in USDA’s Exhibit A: Grain
Requirements for Child Nutrition

Programs

Exhibit A: Grain Requirements for Child Nutrition Programs? 2
Color Key: Footnate 5 = Blue, Footnate 3 or 4 = Red

Group A

Ounce Equivalent {oz 2q)

for Group A

Minimum Serving Size for
Group A

Bread type coating

Bread sticks (hard)

Chow Mein nocdles

Savory Crackers (ssltines and snack crackers)
Croutons

Pretzels (hard)

Stuffing {dry) Note: weights opply to bread in stuffing

1ozeq=2Z2gmor 0.8 0z

34ozeq=17 gmor08 oz
1/2o0zeqg=11gmor 04 oz
14ozeq=Bgmord2az

1=serving =20 gm or 0.7 oz
3/4 serving = 15gm or 0.5 az
1/2 serving = 10 gm or 0.4 oz
144 serving = 5 gm or 0.2 oz

Group B

Ounce Equivalent {0z eq)
for Group B

Minimum Serving Size for
Group B

Bagels

Bster type costing

Biscuits

Breads - sll (for example sliced, French, Itslian)

Buns (hamburger and hat dag)

Sweet Crackers” (graham crackers - all shapes, animal crackers)
Eqg roll skins

English muffins

1oz eq=28gmor1.00z
34 ozeq=21gmor 0750z
12ozeq=14gmor050z
1/ oz eq =7 gm or 0.25

1zenving = 25 gm or 0.9 oz
314 serving = 18 gm or 0.7 oz
12 serving=13gmor 0.5cz
14 serving =6 gmor 0.2 oz

for Group D

Pita bread

Pizzs crust

Pretzels (soft)

Ralls

Tortillas

Tortilla chips

Taco shells

Group © Cunce Equivalent {0z eq) | Minimum Serving Size for
for Group C Group C

Cookies™ (plain - includes vanilla wafers) 1ozeq=34gmor120z 1zerving=31gmor 110z

Combread 34ozeq=2Bgmor00oz |34 sening=23gmor 080z

Com muffins 120zeq=17 gmor0Boz | 12 serving = 18 gm or 0.6 oz

Croissants 14ozeq=0gmor03cz |14 sening=Egmor03o

Pancakas

Ple crust (dessert pias”, cobblar”, fruit tumovers®,

and meatsimest aternate pies)

Waffies

GroupD Ounce Equivalent {oz eq) | Minimum Serving Size for

Group D

Doughnuts® (cake and yeast raised, unfrosted)
Cereal bars, breakfast bars, grancla bars™ (plain)
Muffins (all. excapt com)

Swest roll’ (unfrosted)

Toaster Esir."‘ {unfrosted)

1ozeq=55gmaor 200z

34ozeg=42gmor 150z
1/20zeq=28gmor 1.0 0z
1/4 0z eq = 14 gmor 0.5 oz

1=serving=50gm or 1.8 oz

34 serving =33 gmor 1.3 0z
1/2 serving = 25 gm or 0.8 oz
1/4 serving = 13 gm or 05 oz

" in the NSLF ond 58P (grodes §-1Z), ot least hoif of the weekly groins offered must meet the whale groin-rich criteria and the remaining grain items
affered must be made from whale-grain four, whole-grain meal, com mosa, mosa Rgring, hominy, enriched four, enriched meal, bran, germ, or be
an enviched product, such as enriched breed, or o fortified cereal. Please note: State agencies hove the discretion to set stricter requirements than
the minimum nutrition standards for school meols. For odditional guidance, plecse contact your Stote ogency. Forail ather Child Nutrition
Programs, grains must be made from whole-grain four, whole-groin meol, corn mass, mosa hgring, hominy, enriched four, enriched meal, bran,

germ, or be an enniched product, such os enriched breod, or o fortified cerenl. Under the CACFP child and adult meal pottemns, and in the NSLF/SER
preschoo! meals, at leost one groins serving per doy must meet whale grain-rich criteric.



https://foodbuyingguide.fns.usda.gov/Content/TablesFBG/ExhibitA.pdf

é Illinois State Board of Education

NATIONAL SCHOOL LWWNCH PROGRAM
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Illinois State Board of Education

National School Lunch Program Meal Pattern Overview

GD Meat/Meat Alternate
é Vegetables
P Mk

MILK
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& Illinois State Board of Education

National School Lunch Program Meal Pattern Overview

Grains 8o0zeq (1) 80zeq (1) 10 oz eq (2)
Meat/Meat Alternate 8oz eq (1) 9ozeq(l) 10o0zeq(2)
Fruits 2.5c(0.5) 2.5c(0.5) 5c¢(1)
Vegetables 3.75¢(0.75) 3.75c(0.75) 5c¢(1)
Dark Green 0.5 0.5 0.5
Red/Orange 0.75 0.75 1.25
Legumes 0.5 0.5 0.5
Starchy 0.5 0.5 0.5
Other 0.5 0.5 0.75
Additional 1 1 1.5
Milk 5c(1) 5c(1) 5c(1)
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: Illinois State Board of Education

Dietary Specifications - Lunch

Standards for calories, sodium, and saturated fat are based
on averages for the week

Calories (kcal) 550-650 600-700 /750-850
Sodium (mg)
Target 1 (SY 2022-2023) < 1,230 < 1,360 <1,420
Target 1A (SY 2023-2024) <1,110 <1,225 < 1,280
Saturated Fat (% total kcal) <10 <10 <10

Nutrition label or manufacturer specifications

Trans Fat - :
must indicate zero grams of trans fat per serving
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Illinois State Board of Education

Water Availability

e Potable water must be available to students
during the meal service

e Water must be available without restriction
in the location where meals are served

— in the foodservice area or
immediately adjacent to the meal
service area

 Water is not considered part of the
reimbursable meal

 Water must not directly or indirectly
restrict the sale or marketing of fluid milk

SP 19-2018 Clarification on the Milk and Water Requirements in the School Meal Programs
(released July 30, 2018)

Equity e Quality e Collaboration ¢ Communit



Illinois State Board of Education

SCHOOL BREAKFAST PROGRAM
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Illinois State Board of Education

School Breakfast Program Meal Pattern Overview

%%
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MILK
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Illinois State Board of Education

School Breakfast Program Meal Pattern Overview

Grains 7 oz eq (1) 8 0z eq (1) 90zeq (1)
Fruits 5c¢(1) 5c¢(1) 5c¢(1)
Milk 5c¢(1) 5c¢(1) 5c¢(1)

Equity e Quality e Collaboration ¢ Communit
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< & Illinois State Board of Education

Dietary Specifications - Breakfast

Standards for calories, sodium, and saturated fat are based
on averages for the week

| k5 | 68 | 912 | K12

Calories (kcal) 350-500 400-550 450-600 450-500

Sodium (mg) <540 < 600 < 640 <540
Target 1 (SY 2022-2024)

Saturated Fat (% total kcal) <10 <10 <10 <10

Nutrition label or manufacturer specifications must indicate

Trans Fat :
zero grams of trans fat per serving
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Looking Ahead

ISBE Meal Pattern Training Coming Soon!
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Illinois State Board of Education

ISBE Menu Planning Online Resources:

ABCs of meal counting

e Offer vs Serve Breakfast
e Offer vs Serve Lunch
e Counting meals

After School Snacks

How to complete a Production Records

Smart Snacks

Whole Grain-Rich (coming soon)
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Illinois State Board of Education

ISBE Menu Planning Online Resources:

National School Lunch Program

e NSLP Overview

e Meat/Meat Alternate
e NSLP Grains

e NSLP Vegetables

e NSLP Fruit

e NSLP Milk

School Breakfast Program

e SBP Overview

* SBP Grains (meat/meat alternate 2"d grain option)
* SBP Fruit (vegetable substitutions)

e SBP Milk
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Illinois State Board of Education

One Moment Please
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How to plan your menus:

A step-by-step instruction
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:" Illinois State Board of Education

My name is Emma the Eggplant, and
| will be your guide on how to plan
and evaluate your menus for
compliance.
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Illinois State Board of Education

Today’s Objective

v’ Know how to plan meals
that meet the daily
requirements.

v'Know how to review the
weekly menu to ensure it
meets the weekly
regquirements.

v'Tips for substitutions
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Planning for the Week = Lunch

School / Site Name: Menu Week:

Component Weekly Requirement Monday Tuesday Wednesday | Thursday Friday WeekKly

(daily)

Total

Milk

At least hvo varieties must be
offered daily: 13 or less.

All grades: 5 cups (1 cup)

Meat | Meat Alternate

- Daily & Weekly minimum must
be mef.

K-5: 8oz eq 1oz eq)
B-E: 9oz eq (1oz eq)
K-B: Sor eq (loz eq)
9-12: 1oz eq (202 eq)

Grain/Bread
- Daily and Weekly minimum K-3: 8oz eq (lor eq)
must be met. &-8: Boz eq (loz eq)

- Grain-Based Desserts 2 no
more than Zoz eq per week.

K-8 Boz eq (loz eq)
G9-12: 100z eq (202 eq)

Whole Grain-Rich (WGR})
Evaluation

80% of the grains must be WGR
for the week

WGR

Grain/Bread

Vegetable - oaiy s weauy
miniTUm must be met.

K-8: 3 % cups (34 cup)
9-12: 5 eups (1 cup)

Al grades: 172 cup

Dark Green (1 cup Ieaty greens = % cup)
K-8 %4 cup
Red / Orange 912 1% cup
Legumes Al grades: 172 cup
Starchy Al grades: 172 cup
K-8: 1/2 cup
Other 9-12° 3/4 cup

Fruit - psiy & weeky mnmum
IMUST be mel

K-8: 2 % cups (172 cup)
9-12: 5 cups (1 cup)
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¢ Illinois State Board of Education

o
i
2

Component Column Breakdown Explanation:
Milk Component Column

At leasf bwo vanelies must be
ociffered daily: 1% or less.

Meat / Meat Alternate
- Daily & Weekly mimimurm must .
be met Before we begin, let me
_ explain each column so are all
Grain/Bread

The component
column are the
required food groups

on the same page...

- Oaily and Weskly minimum
must be mel

- Grain-Based Dessarts = no
more than 20z eq per week.

Whole Grain-Rich (WGR)
Evaluation

you must offer daily

Vegetable - paiy & weeky

i must be met

Dark Green

Red / Orange Required Daily Components
Legumes Mllk
Starchy Meat/Meat Alternate
Other Grain/Bread
FIUTt - Daiy & Weekay minimum Vegetable
musthemet Fruit

Equity e Quality e Collaboration ¢ Communit



Illinois State Board of Education

WComponent

Weekly Requirement
(daily)

At least bwo vaneties must bs
offered daily: 1% or less.

All grades: 5 cups (1 cup)

Meat /| Meat Alternate

- Daily & Weekly minimum must
be met.

K-5: Boz eq (loz eq)
6-8: 9oz eq (loz eq)
K-8: 9oz eq [loz eq)
9-12: 100z eq |20z eq)

Grain/Bread

- Daily and Weekly minimum
must be mst.

- Grain-Based Desserts - no
maore than 20z eq per week.

K-5: Boz eq (loz eq)
6-8: Boz eq (1oz eq)
K-8: Bozeq (loz eq)
9-12: 100z eq (2oz eq)

Whole Grain-Rich (WGR)
Evaluation

80% of the grains must be WGR
for the week

WGR

Grain/Bread

Vegetable - osiy & weekiy

mimintem must be et

K-8: 3 % cups (314 cup)
9-12: 5 cups (1 cup)

Column Breakdown Explanation:
Weekly/Daily Requirements Column

This chart shows you the
weekly & daily requirements
for each component .

The chart also shows the
required amounts for the
different grade groups.

All grades: 172 cup

Note: There isn’t a lunch meal

pattern for K-12. If you serve all of

those grades, you'll need to serve

Dark Green {1 cup leafy greens = X2 cup)
K-8 374 cup
Red/ Crange 912- 1% cup
Legumes All grades: 1/2 cup
Starchy All grades: 1/2 cup
K-8 1/2 cup
Other 9-12 3/4 cup

different amounts for K-8 & 9-12.

Fruit - psiy & weeky minimum
must be met.

TIP: Circle the grade groups you are

K-8: 2 %2 cups (1/2 cup)
9-12:5 cups (1 cup)

planning for on the worksheet,

Equity e Quality e Collaboration ¢ Community 30
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Column Breakdown Explanation:
Monday — Friday Columns

This is each day’s respective
menu along with the daily
crediting amount to determine if

you meet the daily
requirements.

Monday Tuesday Wednesday Thursday Friday
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Illinois State Board of Education

Weekly
Total

Column Breakdown Explanation:
Weekly Requirements Columns

This is the grand total crediting
amounts for each component to
determine if you met the weekly
requirements.
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Illinois State Board of Education

. IMPORTANT

Bc?:"' You will need the following:
peg\--  Child Nutrition (CN) Labels
OR

Product Formulation Statements (PFS)
USDA Foods Product Information Sheets
Standardized Recipes

Nutrition Fact Labels including ingredient list
Exhibit A Grain Requirements Weight Chart
e Common Conversion Handout

e Calculator

Equity e Quality e Collaboration ® Communit



Illinois State Board of Education

Menus & Documentation

R e List of Ingredients |
s b et G v S INGREDIENTS: WHOLE WHEAT FLOUR, WATER, SUGAR, Nutrition Facts

(Crediting Stamdards Based on Grasss of Creditable Grains)

| VITAL WHEAT GLUTEN, CONTAINS 2% OR LESS OF: SALT

School Food Authorities (SFAs) should include a of the label from the purc hact in additien to the v v D »

T T I I ST, YEAST. PRESERVATIVES (SORBIC ACID, CALCIUM |Seving Stza: 1 EA
::;):::ﬁh;wu’:dpmml SY 2013-2014. SFAs have the option to choose the crediting method that best fits the specific PROPIONA‘]'I.:)' mNo A.ND DlGLYCERIDES' SOYBE_AN O[L‘ sm‘m p" c I r_l 72
Product Name: _Pillsbery® Mini Waffles Blusherry Bagh  Code No..__ 18000-32264 DOUGH CONDITIONERS (CA LCIUM SULFATE,

Manahcturer: _ Gensral Mills Inc. _ Serving Sese__2,470Z (10 LY INZYME (WHEA UTEN { NTHA

1. Dos the product meet the Whele Grain-Rich Criterta: Yes ?No 4 STE[NE)’ i ( T oL N) AND XA N AM per 5'9'“"0
lkﬂlﬂl)SPlavfﬂllGmwmu/wmt”ﬂwwmhﬂlm-ﬂ&wﬂmwm? GUM

1L Does the product contain san- creditable grans: Yes_ No_X_How many grams: Cm 140 c.b““ from F‘t: 10

(Prodsscty with more than 0.24 oz equivalent or 3.99 grams for Groups A-G or 6.99 grams for Group H of mon-creditable
grains may ot credis owsirds the grain requirements for school meals )

111, Use Policy SP 30-2012 Graln for the National School Lunch Program and Schost " P
Breakiast Program: Exhibit A to determine if the product fits into Pl * Dl v‘k’.

Groups A-G, Group H or Group 1. (Different methadologies are applied 1o calcwlate servings of grain companest based on
creditable grains. Groups 4-G wse the standard of |tgrams creditabie graix per oz eq; Group H uses the standard of 28grams

-
creditable grain per oz og; and Group I (s reported by volhume or weight,) ~- — - cawre . Total Fat 1 4] 2%
Indieate to which Exhibit A Group (A-1) the Product Belongs:_C —_—

% oN — —
[ v | i | CREEE [ qmme | Sach 1.50 oz fully cooked lurkey sausage patty® 'oul —SearvedFacog 2%
ot e rovides 1.00 oz equivalent meat for Child N utrition Trans Fat-0 g

:?*h:m:n’nifgmn@. '3':’,'" i6g Mg:‘l;g.-lf'l“ CN P&nem REQUlfefTEﬂtS Use Of thﬁ ’0 0 md %
S R0 Wk el O Statement authorzed by the ; grahon ' Sholasterol 0 mg =
— . : Serwce, USDA 08-11) y Susan T ] ' Sodum 180mg 8%

| Total Creditable Amount’ 5 2 2% ] _C N_ IM c!m 9 G N 10%

“Crodtable graiaa are whode-grain meaVTiour el euriched mest/Dour
X (% of forsan be

size other than grame © gams. - .

*Stacard o i in Exhibe A

foerd ] L o . et Dietary Fibar: 4 g 16%
Total weight (per portion) of product as purchased 247 OZ (708) be

Total contribution of peoduct (per portion)_2.00_oz equivalent m 5 Q

1 certify that the above informetion is true snd correct and that a leﬂ_mmxmolhnmt:udyhmy = 2 g

Provides 2,00 oz equivalent Grins. | further certify that non-creditable grains are ot above 0.24 0z eq, per porticn. Producty PW e 9

with moce than 0.24 oz equivalent o 3.9 grams for Groups A-G of 6.99 grams for Group H of non-<reditable graies may not
St v e i eciemcts o ol el L ———
Joi T P, Y, 0 Vitamin A 0 % Vitamin C: 0%

:

USDA Calclum: 4 % ? rom: 10%

February 23, 2018
=== United States Department of Agriculture
What's Cooking? USDA Mixing Bowl!

USDA is an equal opportunity provider, employer, and lender. “Percent Dally Vaiues are based on a 2000 calare
el Your dally valuea may be higher or lawer

Sloppy Joe on a Roll - USDA Recipe for
mﬂm on your cslone neods

Makes: 25 or 50 Servings

Our Sloppy Joe on a Roll features a truly delectable combination of lean
ground turkey and lean ground beef cooked in a flavorful tomato sauce
featuring green onions and spices. All this nutritious deliciousness is served on

a whole grain roll.
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REMEMBER /

Weight Volume
G/B and M/MA Milk, Fruit & Vegetable
ounce equivalents (oz eq) cups

Equity e Quality e Collaboration ¢ Communit



Illinois State Board of Education

Determining Your Grade Group

The first decision that should be made as
the menu planner is to determine which
grade group you will be planning for.

Since my school has students in grades K-8,
I’m going to plan this menu based on the
K-8 grade group requirements.

| could have chosen to plan 2 different
menus: one for K-5 and one for 6-8.
However, it will be easier for me and my
staff if | just plan on using the K-8 menu.

Equity e Quality e Collaboration ¢ Communit



Illinois State Board of Education

10N

Now let’s start building our K-8 lunch menu!
We will fill one week’s menu and make sure we
meet all the components & serving sizes as we

go along!

School / Site Name: Menu Week:

Component Weekly Requirement | Monday Tuesday Wednesday | Thursday
(daily)

Friday

Weekly
Total

Milk

At least two variefies must be

offered dsily: 1% or less All grades: 5 cups (1 cup)

Meat / Meat Alternate

i i K-5: Boz eq {10z eq)
})Eifl\‘g!.& Weekly minimum must 6-8: 90z q [101 20)

K-8: S0z eq (107 eq)

4-12: 100z eq {20z eq)

Grain/Bread
- Daily and Weekiy minimum K-5: 80z eq (1oz eq)
must be met. 6-8: Boz eq (102 eq)
- Grain-Based Dessens 2 no K-8: 8oz eq (loz eq)
maore than Zoz eq per week. 9-12: 100z eq (202 eq)
Whole Grain-Rich (WGR) |  80% of the grains must b2 WGR
Evaluation for the week
WGR | [ I I
Grain/Bread | | | |
WGR percentage
Vegetable - osiy s weauy K-8: 3% cups (34 cup)
minkTUm must be med 9-12: 5 cups (1 cup)
Al grades” 172 cup
Dark Green (1 cup lesfy greens = 3 cup)
K-8 34 cup
Red / Orange 9121 Yacup
Legumes Al grades: 12 cup
Starchy All grades: 172 cup
K-8 172 cup
Gther 9-12: 3/4 cup

Fruit - paty & weekiy minimum
must be met.

K-8: 2% cups (1/2 cup)

9-12: 5 cups (1 cup)

ration e Communit




Illinois State Board of Education

Pizza

Sweet Potato Fries
Peaches

Milk Variety

Chicken Nuggets Spaghetti w/ Meat sauce Salisbury Steak
Macaroni & Cheese Romaine Salad Dinner Roll

Tator Tofts Applesauce Green Beans
Orange Milk Variety Mandarin Oranges
Milk Variety Milk Variety

Here is my tentative
K-8 menu for the week.

Let’s see if it complies.

Equity e Quality e Collaboration ¢ Communit

Beef Taco
Salsa

Refried Beans
Banana

Milk Variety




Illinois State Board of Education

School / Site Name: Washington Elementary School (K-8)

Menu Week: Week 1 Cycle

Component Weekly Requirement Monday Tuesday Wednesday Thursday Friday Weekly
{dailv) Total
Milk
At least !wu n..rarfetr'es must be All grades: 5 cups (1 cup) 1% white/choc 1% white/choc 1% white/choc 1% white/choc 1% white/choc 5 cups
offered daily: 1% or less. ) [1cup) [lcup] [1cup) [1cup)
Meat /| Meat Alternate
. -, K-5: Boz eq (loz
;S;ﬁé& Weeky minimum must 6-8: S0z e (102 WGR Pizza WGR Chx Nuggets Mse‘:aifa“:ie Salisbury Steak BEEHC::;S: wa 10 oz
(1 slice = 20z eq) (5 ea = 20z eq) (1 cup = 20z eq) [2.502 = 20z eq) (1 ea = 20z eq) eq
9-12: 1002 eq (202 eq)
rain/Bread
- Daily and Weekly minimum K-5: 8oz eq (1oz eq) WGR Chx Nugget Spag w/ Meatsauce
must be met. 6-8: 8oz eq (loz eq) WGR Pizza (Sea=1ozeq) | (lcup=1lozeq) WG DinnerRoll | 257/ c_:;?: wa 8oz
- Grain-Based Desserts = no | K-8: 8oz eq(lozeq) | [1slice = 20z eq) | WGR Mac/Chees WGR Garlic Bread {1oz roll = 1oz eq) eq
maore than 20z eq per week, 9-12: 100z eq (2oz eq) _ P (1 ea = 1.50z eq)
Evaluation for the week I I
WG Joz eq 1.50zeq 1oz eq 1oz eq I 1.50z eq 6.50%eq
Grain/Brea 20z e 1.50z eq 2oz eq 10z & 1.50z & _Boyeq |
WGR percentage 31%
Vegetable - paiy & wesky [k8: 3 % cups (314 cup)|
minimunm must be mef 5-12: 5 cups (L cup)
. Romaine Salad
Al grades: 1/2 cup 1/2
Dark Green [’Tlcu—pm'cm) {1 cup = 1/2 cup} /
cup
Sweet Pot Fries
(3/4 cup) Spag Sauce Salsa 1%
Red / Orange Ry RTrT Tomato Sauce (3/8 cup) {1/4 cup)
i cups
Refried Beans
All grades: 1/2
Legumes | A grades: 12 cup | (172 cop) 1/2 cup
Starchy| All grades: 1/2 cup 3/4 cup
Green Beans
K-8 1/2
Othe m : C;'Ep {3/4 cup) 3/4 cup
FUIL - Daily & Wesky minimum
must be met
Mandarin 2
| k-8: 2 % cups (1/2 cup)| Peaches Qrange Applesauce Oranges Banana 2
5-12: 5 cups (1 cup) {1/2 cup) (1/2 cup) (1/2 cup) 1/ cu (1/2 cup) cups
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Pizza Chicken Nuggets
Sweet Potato Fries

Celery/Cucumbers

Macaroni & Cheese

Tator Tots
Peaches Coleslaw
Assorted Fresh Fruit Mixed Fruit

Assorted Fresh Fruit

Alt: Hot Ham & Cheese on
a Hoagie Bun

Alt: Fish Sticks

‘&. Served daily:

ﬂ = Milk choices includes 1% white 8 chocolate milk

Spaghetti w/ Meat
Sauce & Garlic Bread

Salisbury Steak w/
Dinner Roll
Two Potato Mash
Green Beans
Mandarin Oranges
Assorted Fresh Fruit

Romaine Salad
Mixed Vegetables
Applesauce
Assorted Fresh Fruit
Alt: Chili Dog on Bun Alt: Chicken Patty on
Bun

Now here is my tentative
9-12 menu for the week. The
high school has 2 entrée
choices.

Let’s see if this one complies.

Beef Tacos
Carrot Sticks
Corn
Pears
Assorted Fresh Fruit

Alt: Cheeseburger on Bun

Equity e Quality e Collaboration ¢ Communit



School / Site Name: Lincoln High School (3-12)

Illinois State Board of Education

Menu Week: Week 1 Cycle

mimimum must be met

| Legumes]|

Celery/Cucumbers
(1/2 cup)

Tator Tots
(1/2 cup)

(1/2 cup)

K-8: 5 W, pl
9-12: 5 cups (1 cup)

Peaches (1/2 cup)
Fresh Fruit {1/2 cup)

Mixed Fruit [1/2 cup)
Fresh Fruit (1/2 cup)

Two Potato Mash
(12 cup veg =%

Green Beans
(1/2 cup veg)

Mixed Vegetables
(1/2 cup veg)

Component Weekly Monday Tuesday Wednesday Thursday Friday Weekly
Reguirement (daily) Total
I 1 1 |
At least two vaneties must be lNl grades: 5 cups (1 cup) I 1% white/chac 1% whirz/choc 1% white/choc 1% white/chac 1% whita/choc 5cu ps
offered daily: 19 or Jess. (1 cup) (1 cup) {1 cup) (1 cup) (1 cup)
Meat / Meat Alternate
II I 1 hett] II
| f Miat
- Daily & Weekly minimum K-5: 801 eq (1ot eq)| ( P | :J ':""h"’f"z""'“'l’“ sir i 1) Salisbury Steak 1) Beef Tacas 10.5
must be mef. 6-8: 90z eq (loz eg) (1 slice = 20z eq) S E Sore Lcup = 3ar aq) (2.5 = 20z eq) (2 each = 3oz eq) .
K-8 Soz eq(lozeg . 2] Fish Saicks
2} Ham/Cheese Hoagie N 2) Chili Dog 2} Chicken Patty 2} Cheeseburger 0oz eq
(2.50z eq) 13-4t 2 2300 w0l 12.25::.uql (3.3401 = 20z aq) 250z eq)
ral rea
T ) Spagheti w/ e
i wach =1 ca 1 ghetti w) Meat )
_ Dail ini K-5: B0z eq 1oz eq) ' 1) WGR Fizza (‘ [euch =2 oxa] + Wi ) 1) WIGR Dinner Roll 1) WGR Tacas
mi::‘yﬂ;:zi?beﬂywmmum 6-8: 8oz eq (Loz eq) (1 slice = 20z eq) r“’"“'“ Jare e = 3o ‘ ::::“:’l" ’“:_‘q"l { {2z ea) (2 each = 3oz o) 10 oz
3 ead (102 slice = 1oz
- Grain-based Desserts 2 no K-8 Bozeq (loz eq) 2) HamjCheese Hoagie et JIN 2) WGR Bun iz
more than 207 eq per week. (2502 &q) SRS ca [20zeal # 2} WGR Bun eq
q 256 eq] + WGR Mac/ 2) WGR Bun [2oz eq) WGR Brd Cha Patty tozea] [ (202 eq)
Cheese (1/7 cup = 1 0aeq)
Whole Grain-Rich I_WGRI 0% of the grains must be
Evaluatio| WiGR for the week
WGR 2oz eq S.5ozeq Jozeq 507 eq 50z eq 20.5
Grain/Bread S.5czeq 50z eq 50z eq 24
WGER = 85%
Vegetable - psiy & weeky
s
Romaine Salad 1 2 cu
Dark Greerl (L cup=1/2 cup) / P
Sweet Potato Fri Two Potato Mash Carrot Sticks 1 %
Red Ilrorang WE otato Fries
{1/2 cup) (1/2cupveg =34 (1/2 cup) cups

Mandarin Oranges

(1/2 cup)
Fresh Fruit
(1/2 cup)

Applesauce [1/2 cup)
Fresh Fruit (1/2 cup)

Pears (1/2 cup)
Fresh Fruit [1/2 cup)

5
cups
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Vegetable - oaiy & Weekiy

mimimum musf be met

K-8: 3 % cups (34 cup)
9-12: 5 cups (1 cup)

Romaine Salad

All grades: 1/2 cup
Dark Green {1 cup leafy greens = 3 cup) (1 cup =1/2 cup) 1!2 cup
Red/ O Ko 34 cug Sweet Potato Fries Two Potato Mash Carrot Sticks 1%
ed / Orange 912 1 % cup (1/2 cup) (1/2 cup veg = % (1/2 cup) * cups
cup RfO)
Refried Beans
Legumes All grades: 1/2 cup (1/2 cup) 1/2 cup
Two Potato Mash
Starchy All grades: 1/2 cup Tator Tots (1/2 cup veg =% 3/4 cup
(12 cup) cup Starchy) ot
K8 12 run Coleslaw
Other 9-12 3/4 cup) Celery/Cucumbers (1/2 cup) Mixed Vegetables Green Beans 2 cups

(142 cup)

(1/2 cup veg) (12 cup veg)

Evaluate a subgroup that is over the
minimum requirements.

That would be either the starchy
or other subgroup.

What changes would you make?

Equity e Quality e Collaboration ¢ Communit
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Now let’s start go to breakfast! For time sake
we will do a high school menu. The concept is
just like lunch!

|Breakfast Menu Planner

School / Site Name: Menu Week:

Component Weekly Requirement Monday Tuesday Wednesday Thursday Friday Weekly
(daily) Total

Milk

Al grades: S cups (1 cu
At least two varisties must be @ S aps (1 o)

offered daiy: 1% or less.

Grain/Bread

+ Rust offer 3 minimum of 1oz Grade K-5: Toz eq (1oz aq)
G/E daily. Grade 6-B: 8oz ag (1oz aq)

« May offer a foz MMA fo help Grade K-8: 80z g (102 ¢q)
mesf the weekly G/B Grade 9-12 9oz eq (102 8q)
requirements. Grade K-12: S0z eq (1oz eq)

Meat / Meat Alternate | NOTE: Not required buf may substitute oz equivalent of MAA for 1 oz eq G/B after minimum daily grain is met.
Whole Grain-Rich (WGR) | 30% of the grains must be WGR

Evaluation for the weelk
WGR
Grain/Bread
WGR percentage =
Fruit
= All juice must be 100% full
strength juice.

= Nomore than half of the
fruitivegatsbie offerings can ba
i the form of juice.
- Therefore, no more than 2.5
cups of juice perweek
Ve{@fame NOTE: Not required buf msy substifute s vegefable for the frulf component. The 1007 juice i also spply for

All grades: 1 cup

ration e Communit
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French Toast Sticks Breakfast Pizza Pancake Biscuit and Gravy Muffin
Assorted Canned Assorted Canned Sausage Patty Assorted Canned Yogurt
or Fresh Fruit or Fresh Fruit Assorted Canned or Fresh Fruit Assorted Canned
100% Fruit Juice 100% Fruit Juice or Fresh Fruit 100% Fruit Juice or Fresh Fruit
100% Fruit Juice 100% Fruit Juice
Alt: Cereal & Toast Alt: Cereal & Toast Alt: Cereal & Toast Alt: Cereal & Toast Alt: Cereal & Toast

ﬁ Served daily: _ _ Now here is my tentative
= Milk choices includes 1% white 8: chocolate milk 9_12 breakfast menu for the
week. The high school has 2
entrée choices.

Let’s see if this one complies.

Equity e Quality e Collaboration ¢ Communit
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Breakfast Menu Planner

School / Site Name: Lincoln High School (5-12)

Menu Week: Week 1 Cycle

Component Weekly Monday Tuesday Wednesday Thursday Friday Weekly
Requirement Total
(daily)
Milk
At least two -
vansties musf be Al grades: 5 cups (1 cup! 1% white/choe 1% white /e hoe 1% white/chac 1% white/choc 1% white/choc 5 cu ps
offered daily: 1% 11 cup) {1 cup) [1 eup]) 1 cup) {1 cup)
or less.
rain/breac
+ liust offer s
minimum offoz | o se k.5 Tozeq (tozeq) [ 1) W6R French Toast 1) WGHR Brkist Pizza (1502 [ 1) WGR Pancake {10z eq 1} Biscuit (202 ea 6/0) 1) WGR Muffin
« My nﬁe}:a 1oz [ Crade6-8: 8oz po :101 B':l:l Sticks (202 eq 6/B] ea G/B = 1oz M/MA] GfB] » 55G Patty (1or T WGR Cereal [1o: eq G/8) W (1o¢ eg G/B) + Yogurt (1a: 10 oz
MMA to help B R 3) WGR Cereal [1a: oq 6/8] 3) WGR Cereal [Loz eqaapy  MIMA] + WGR Toast [1oz eq G/B) ' MMA)
f the week pmqw %?FﬂUWFﬂ ( ) ‘ 1 WGR Toast {1 GB ' e
anfE‘e wEERIY * WER Toast (102 en 6/8) * {202 cq G/B) { 2] WiGR Cereal (102 eq 6/8) ) /" 2) WGR Cereal (101 eq 6/E) q
requirements. + WGR Toast [1oz eq §0) + WIGR Toast [1oz eq G/B]
t/ Meat NOTE: Not requived buf may Sgbstifute Toz equivalent of A for 1 oz eq G/B after miimum daily grain is met.
""H' '“ic:le ﬁ.’gﬁ 80% of the grains must be
" WGR for the week
Evaluation Hest
WGR dopz 3.502 302 202
Grain/Bread 4oz 3.502 3oz doz 15.50z
_17.50z]
WGER percentage = 88%
“FTai
= AR juice must
be 100% full
strength juice.
+ Nz more than Canned Fruit (172 cup)
anned Fruit cu ; : i
half of the P Frash Fruit (1/2 cup) Canned Fruit (12 cup) Fresh Fruit (1/2 cup) Canned Fruit (1/2 cup)
fruit'vegetsbie All grades: 5 cups (1 cup)
offerings can be g i ps P 100% Eruit Jui s P . 5cups
- Uit Jusce 100% Fruit Juice 1008 Fruit Juice 100% Fruit Juice o
in the form of (/2 cup) 100% Fruit Juice
e cup (1/2 cup) (1/2 cup) (1/2 cup}
s (1/2 cup)
- Therefore, no
maove than 2.5
cups of fuice
per week.
Wi 'ahie | NOTE: Not required buf msy shbsfifute s vegefable for the fruit component. The 1003 juice requirements also apply for vegelables.
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Tips to Help
You Plan
Menus Like
a Pro

Cycle Menus

e Saves time

» Gathering nutrition documentation
» Planning menus
» Standard grocery list

» Staff become more familiar with recipes
& production procedures

e Controls food cost

» Forecasting
» Reduce food waste

Equity e Quality e Collaboration ¢ Communit
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Unfortunately, the Product Supply Chain issues
are not any better. So here are some tips
when food items do not come in and you need
to make changes on your menu....

v’ Replace food items with a “like” item.

= Choose an entrée with similar crediting amounts (i.e. 2

M/MA & 2 G/B)
" Choose another vegetable from the same subgroup

v You can move days around in the same week.

=  Example — switch Monday and Thursday’s menu.
=  Example — switch the R/O vegetable for a different day

in the same week

v Order 2-3 weeks in advance (if possible)

Eguitx ° Qualitx e Collaboration e Communitx 47
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When all else fails....

Document
Document
Document

Equity e Quality e Collaboration ¢ Communit
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Any Questions?

Equity e Quality e Collaboration ¢ Communit
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Thank you!

Contact Information

Nutrition Department

800.545.7892 or
217.782.2491

cnp@isbe.net
https://www.isbe.net/nutrition
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