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Meal Pattern Requirements



Item v.s. Component 

Component

Grain

Fruit

Fluid milk

Item

Toast

Apple slices

Unflavored 
non-fat milk



Offer Versus Serve (OVS)



Meal Pattern Requirements



USDA Calorie Requirements



USDA Calorie Requirements



Dietary Specifications – Weekly 
Average





Whole Grain Rich (WGR)

Whole Grain Rich
is a USDA, Food and Nutrition Service (FNS) 
term. WGR indicates that the whole grain 

components in a product make up at least 50 
percent with the remaining grains being 

enriched. This term only refers to FNS 
criteria for meeting the grains requirements 

for the NSLP, SBP, and CACFP. 



Grains



Transitional Standards for Milk, Whole 
Grains, and Sodium

 At least 80% of the grains 
served in school lunch 
and breakfast per week 
must be whole grain-rich 
(containing at least 50% 
whole grains). 



Whole Grains v.s. Enriched Grains



Identifying WGR Grains

Whole grains per 1 
oz eq serving must 

be 8 grams or 
more

Product ingredient 
list has whole 

grain listed first

Product includes 
FDA whole grain 

health claim on its 
packaging

WGR grains must meet at 
least one 



Meat/Meat Alternate

Meat and/or 
meat alternates 

may be 
substituted for 
a second grain! 



Exhibit A: Grain Requirements for 
Child Nutrition Programs

 https://foodbuyingguid
e.fns.usda.gov/Content/
TablesFBG/ExhibitA.pdf

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




Meat/Meat Alternate
http://www.fns.usda.gov/tn/offering-meats-and-
meat-alternates-school-breakfast

http://www.fns.usda.gov/tn/offering-meats-and-meat-alternates-school-breakfast


Breakfast Meat and Meat Alternate 
Examples

• Sausage pork/turkey
• Turkey bacon
• Ham

• Egg
• Cheese
• Yogurt/Greek Yogurt 
• Nut Butter/nuts/seeds
• Hummus
• Beans/peas/legumes





Fruit



Vegetables



Vegetable Subgroups



SBP Vegetable Substitutes 

https://www.isbe.net/Documents/vegetable-subgroups.pdf

https://www.isbe.net/Documents/vegetable-subgroups.pdf


SBP Vegetable Subgroup Guidance SY 
23-24

• The first two cups per week of 
any such substitution must be 
from the dark green, 
red/orange, legumes, and/or 
other subgroup

• The starchy subgroup may 
only be served after at least 
two cups have been served 
from the subgroups listed 
above

Standard Guidance School Year 2023-2024 Flexibility

• The Consolidated 
Appropriations Act of 2023 
provides flexibility through the 
2023-2024 school year 

• Any vegetable subgroup may 
be substituted for fruit 
without including the 
vegetable subgroups in a 
certain order 

• Starchy vegetables may be 
offered without offering any 
other subgroups first



Standard Guidance Menu Example



SY 23-24 Flexibility Menu Example

2023-2024





Milk



Transitional Standards for Milk, Whole 
Grains, and Sodium



SBP Fluid Milk Substitutions

https://www.isbe.net/Documents/admin-handbook.pdf

https://www.isbe.net/Documents/admin-handbook.pdf


Increasing SBP Participation



Illinois SBP Statistics 



Menu



Breakfast Promotions

 Celebrate National School Breakfast Week
 Invite parents to breakfast
 Contests
 Theme days
 Serve breakfast at lunch 
 Taste test events



Consider an Alternative Breakfast 
Model

Breakfast in 
the Classroom
• Consumed at the 

start of the first 
class of the day 
in the classroom

Grab and Go
• Students “grab” a 

bagged meal and 
“go” to their first 
class and 
consume the 
meal 

Second 
Chance
• Breakfast is 

offered again 
between the first 
and second class 
or a bagged meal 
is provided to be 
consumed 
between classes



What Does Research Say?

https://frac.org/wp-content/uploads/breakfast-blueprint-report-july2017.pdf

https://frac.org/wp-content/uploads/breakfast-blueprint-report-july2017.pdf


How Does it Work?

https://frac.org/wp-content/uploads/how_it_works_bic_fact_sheet.pdf

https://frac.org/wp-content/uploads/how_it_works_bic_fact_sheet.pdf


SBP Administrative Tasks

Submit Annual WINS 
Application (All sites 

and sponsors!)

Collect HEAs (Non-CEP 
schools)

Verification (Non-CEP 
schools)

Submit Verification 
Summary Report 

(Non-CEP schools)

Daily Meal Counts Submit Monthly Meal 
Claims

Production Records
Direct Certification 
Report (Non-CEP 

schools)



Contact Info
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