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School Breakfast Program
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Dietary Specifications for Breakfast-
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Grades K-5    350-500 avg cal/week

USDA Grade Groups- Calories
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Grades K-5    350-500 avg cal/week

Grades 6-8    400-550 avg cal/week

USDA Grade Groups- Calories
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Grades K-5    350-500 avg cal/week

Grades 6-8    400-550 avg cal/week

Grades 9-12  450-600 avg cal/week

USDA Grade Groups- Calories
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Grades K-5    350-500 avg cal/week

Grades 6-8    400-550 avg cal/week

Grades 9-12  450-600 avg cal/week

Grades K-12  450- avg cal/week

USDA Grade Groups- Calories
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Grades K-5    350-500 avg cal/week

Grades 5-8    400-550 avg cal/week

Grades 9-12  450-600 avg cal/week

Grades K-12  450-500 avg cal/week

USDA Grade Groups- Calories
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K-5 6-8 9-12 K-12

Saturated Fat <10% <10% <10% <10%

Dietary Specifications for Breakfast-
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K-5 6-8 9-12 K-12

Saturated Fat <10% <10% <10% <10%

Trans Fat Zero Zero Zero Zero

Dietary Specifications for Breakfast-
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K-5 6-8 9-12 K-12

Saturated Fat <10% <10% <10% <10%

Trans Fat Zero Zero Zero Zero

Sodium Level 1
Current-June 30, 2024

≤540 mg

Dietary Specifications for Breakfast-
Weekly Average
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K-5 6-8 9-12 K-12

Saturated Fat <10% <10% <10% <10%

Trans Fat Zero Zero Zero Zero

Sodium Level 1
Current-June 30, 2024

≤540 mg ≤600 mg

Dietary Specifications for Breakfast-
Weekly Average
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K-5 6-8 9-12 K-12

Saturated Fat <10% <10% <10% <10%

Trans Fat Zero Zero Zero Zero

Sodium Level 1
Current-June 30, 2024

≤540 mg ≤600 mg ≤640 mg

Dietary Specifications for Breakfast-
Weekly Average
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K-5 6-8 9-12 K-12

Saturated Fat <10% <10% <10% <10%

Trans Fat Zero Zero Zero Zero

Sodium Level 1
Current-June 30, 2024

≤540 mg ≤600 mg ≤640 mg ≤540 mg

Dietary Specifications for Breakfast-
Weekly Average
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Breakfast Calorie Daily/Weekly

• On average, over the course of a 5 day week
• Fall within the minimum and maximum

levels for each age/grade group
• Overlap between the age/grade groups 
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Daily Breakfast Meal Pattern
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Weekly Breakfast Meal Pattern
Five-day Week

Food Components

Grades 
K-5

Grades 
6-8

Grades 
9-12

Grades 
K-12

Grains (oz eq) 7 8 9 9

Fruits (cups) 5 5 5 5

Milk (cups) 5 5 5 5
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Grains

Whole Grain
Whole Grain-Rich

Enriched Grain
Non-creditable Grain
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Grains

Whole Grain

100% of the grain in a whole grain item is a whole 
grain. A whole grain is a grain that has not had its 
nutrient-rich germ and bran removed, and therefore 
does not need enrichment. Whole grain will be listed 
as the first food item on the ingredient list. 

Abbreviations: 
WG= whole grain
WW=whole wheat
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Grains

Whole grain rich is a grain product where a 
minimum of one half of the grains in the product 
are 100% whole grains. The remaining grains 
must be enriched grain for the item to be whole 
grain-rich. 

Abbreviation:
WGR= whole grain-rich

Whole Grain-Rich
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Grains

Enriched grains are refined grains that have been 
processed to remove the nutrient-rich bran and 
germ, and then have thiamin, riboflavin, niacin, 
folic acid, and iron added after processing. 

Commonly called:
Enriched flour
Enriched wheat flour

Enriched Grain
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Grains

Other grains are refined grains that have been processed to 
remove the nutrient-rich bran and germ, and then have no 
nutrients added after processing.

Common examples of non-creditable grains:
All purpose flour Potato flour
Wheat flour Any bean flour
Rice flour Any nut flour
Yellow corn meal

Non-creditable Grain



Whole Child   ● Whole School   ● Whole Community 22

Whole Grain Rich 

• Grain-based products-
– breads, cereals, waffles, muffins

• Whole grain is FIRST ingredient listed

• Combination foods-
– pizza, lasagna, chicken nuggets

• Whole grain is FIRST GRAIN ingredient listed
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Grains 
Component

Grades 
K-5

Grades 
6-8

Grades 
9-12

Grades 
K-12

Daily 1 oz eq 1 oz eq 1 oz eq 1 oz eq

Weekly 7 oz eq 8 oz eq 9  oz eq 9  oz eq 

Grains at breakfast
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Minimum Weekly Total Grains
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Minimum Weekly Total Grains
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Minimum Weekly Total Grains
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Minimum Weekly Total Grains
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Minimum Weekly Total Grains
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Minimum Weekly Total Grains
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Check Grain Calculations

Daily Amounts of Grain and
Weekly Total Amounts of Grain
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Minimum Daily Total Grains-Choices
Monday 

One line with three entree options
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Minimum Daily Total Grains-Choices
Tuesday

One line with three entree options
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Minimum Daily Total Grains-Choices
Wednesday 

One line with three entree options
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Minimum Daily Total Grains-Choices
Thursday 

One line with three entree options
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Minimum Daily Total Grains-Choices
Friday 

One line with three entree options
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Minimum Weekly Total Grains-Choices

Does this serving line meet daily 
ounce equivalent requirements?
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Minimum Weekly Total Grains-Choices

Yes

Does this serving line meet daily 
ounce equivalent requirements?
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Minimum Weekly Total Grains-Choices

Based on daily minimum serving amounts, does this 
serving line meet the weekly ounce equivalent 
requirement of grains for grades K-8?
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Minimum Weekly Total Grains-Choices

No

Based on daily minimum serving amounts, does this 
serving line meet weekly ounce equivalent requirements 
for grades K-8?
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Minimum Weekly Total Grains-Choices

No

If a student selected the minimum amount of grain 
each day, the student would receive 7 oz eq of grain 
for the week. 



Whole Child   ● Whole School   ● Whole Community 41

Whole Grain-Rich vs Enriched Grain

A minimum of ½ of all grains served must be: 

WHOLE GRAIN-RICH

To be creditable all remaining grains served must be:

ENRICHED
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Grain Calculations
Weekly Total Amounts 

Whole Grain-rich vs Enriched Grains
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Minimum Weekly Total Grains- Lines
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Minimum Weekly Total Grains- Lines
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Minimum Weekly Total Grains- Lines

Yes
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Minimum Weekly Total Grains- Lines

Yes

Total amount of grains offered = weekly minimum 8 ounce equivalents

Grain ratio ≥ 50% WGR
5 oz equivalent serving of WGR + 3 oz equivalent serving of Enriched
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Minimum Weekly Total Grains- Lines
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Minimum Weekly Total Grains- Lines

No
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Minimum Weekly Total Grains- Lines

No

Total amount of grains offered = weekly minimum 8 ounce equivalents

Grain ratio < 50% WGR
3 oz equivalent serving of WGR + 5 oz equivalent serving of Enriched
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Minimum Weekly Total Grains- Lines

Yes

Total amount of grains offered = weekly minimum 8 ounce equivalents

Grain ratio = 50% WGR
5 oz equivalent serving of WGR + 5 oz equivalent serving of Enriched
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Minimum Weekly Total Grains- Lines
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Minimum Weekly Total Grains- Lines

Yes
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Minimum Weekly Total Grains- Lines

Yes

Total amount of grains offered = weekly minimum 8 ounce equivalents

Grain ratio ≥ 50% WGR
6 oz equivalent serving of WGR + 4 oz equivalent serving of Enriched
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• Menu must provide at least 1 oz/oz eq of grains daily
• M/MA may substitute for a second grain offered, one 

true grain must be offered for m/ma to substitute
• The menu planner may offer meats/meat alternates 

at breakfast and substitute it for part of the weekly 
grains component 

• When used as a grain substitute, the meats/meat 
alternates counts toward the weekly grains range and 
the dietary specifications 

Meat/meat alternate grain substitutes 
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Meat Alternate Equivalents
Breakfast ONLY 
Meat Alternates

Substitutes for 1 oz Grain

One ounce 
Equivalents

Peanut Butter/Nut Butters 2 tablespoons

Cheeses 1 ounce

Yogurt/ Greek Yogurt 4 ounces

Large egg ½ egg

Cottage cheese ¼ cup

Legumes/Beans/peas ¼ cup
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• No requirement to offer M/MA or vegetable
• M/MA as “extras” provide additional flexibility for menu planning 

– Not creditable as grains component 
– Not counted for OVS purposes 

• Not a required component, so no weekly maximum for “extras” 
• Include “extras” in the nutrient analysis and dietary specifications

“Extras” at breakfast
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Daily Serving of Fruit 
1 cup 

Fruit must be served at breakfast daily
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Fruits- Fresh

–whole or cut



Whole Child   ● Whole School   ● Whole Community 59

Fruits-Frozen

Frozen –with or without added sugar
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Fruits-Canned

– Fruit in 100% juice may be counted as the full 
volume

– Fruit in light syrup should be drained and served 
as ¼ cup, ½ cup, ¾ cup, or 1 cup
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Fruits-Dried
–credits at twice the volume 

¼ cup serving credits as a ½ cup component
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Minimum of ⅛ cup to count toward daily total
Can offer combination of various fruits to meet daily total

All servings based on actual volume served, except dried fruit
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Vegetables at Breakfast

Effective February 15, 2019 – September 20, 2019
Any vegetable may be served in place of fruit without 
consideration of the vegetable subgroup.

Effective October 1, 2019 – Next Reauthorization
SFA using vegetables in place of fruit at breakfast must menu 
vegetables from the Dark Green, Red/Orange, Beans/Peas, or 
Other subgroups if planning to offer from the Starchy vegetable 
subgroup.
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Juice
• Fresh, frozen and made 

from concentrate

• Frozen juice pops made 
from 100% juice

• Pureed fruits/vegetables 
in fruit/vegetable smoothies

• Juice from canned fruit served in 100% juice
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Food Components Grade K - 5 Grade 6 – 8 Grade 9 - 12

Milk 5 cups/week
(1 cup daily)

5 cups/week
(1 cup daily)

5 cups/week
(1 cup daily)

• Allowable milk options:
-Fat-free (unflavored or flavored)
-Low-fat (unflavored or flavored *New)
-Lactose-free reduced or lactose-free fat-free

• Must offer at least two choices
-Unflavored milk must be one of the choices offered

Fluid Milk Requirements
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• REQUIRED for children with disabilities 
– (medical statement from recognized medical authority)

• OPTIONAL for children without disabilities 
– (written parent request)

• lactose-free or lactose-reduced milk 
– (unflavored or flavored low-fat or fat-free)

• nondairy milk substitutes that meet USDA nutrition standards 
for fluid milk substitutes 

Milk Substitutions
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Milk Substitutions

Juice and water 
CANNOT be offered 
as milk substitutes 
for children 
without physician
medical statement
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Water….not a component but required!

• Must be available without restriction to students 
during meal period
– Water pitchers and cups on tables
– Water fountain or faucet that allows students to fill 

their own water bottles 
– Cups filled with drinking water

• *Bottled water should be offered after the 
student has the option to select milk

• *Signage should be clear- water is not a 
component of the reimbursable meal

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

69
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Component vs Items

Grains

Fruit

Milk

• Cold Cereal Variety (1 oz eq)
• Whole Grain Rich Toast (1 oz eq)

• Blueberries (1/2 cup)
• 100% Fruit Juice (1/2 cup)

• Minimum of two choices 
• (Fat free or low-fat flavored/unflavored)
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Offer vs Serve
Breakfast

• Optional at all grade levels
• Must offer all 3 components 
• Must offer 4 items
• Student must take a minimum of 3 items, 

one must be at least ½ cup fruit
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NEW! USDA OVS Breakfast Tool

https://www.fns.usda.gov/tn/offer-versus-serve-national-school-lunch-program-posters

https://www.fns.usda.gov/tn/offer-versus-serve-national-school-lunch-program-posters
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https://www.isbe.net/Documents/OfferVsServeBfast.pdf

https://www.isbe.net/Documents/OfferVsServeBfast.pdf
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Offer vs Serve- Breakfast
Function Requirement

Implementation of OVS Optional at all grade levels

Number of Food Components/Food Items for 
Reimbursable Meals under OVS

Four food items from three components

Required number of selections for OVS Student must select at least three items

One selection must be at least ½ cup of fruit 
(or vegetable or a combination of both)

OVS and the fruit food component

OVS and food items for the fruit component

Vegetables may be offered to meet all or part of 
the fruit requirement

The 1 cup required quantity may be offered as 
more than one food item

One selection must be at least ½ cup of fruit 
(or vegetable or a combination of both)

“Extra “ foods offered Not credited for OVS

Double servings of components/food items Allowed for fruit (or vegetable) and grains (or 
meat/meat alternates) components
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Team Nutrition 
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USDA Fact Sheet
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Offer vs Serve- online trainings available:

ISBE Resources:
OVS for lunch gradesK-8 and 9-12

– www.isbe.net/Documents/nslp-ovs-k-8-pres.pdf
– www.isbe.net/Documents/nslp-ovs-9-12-pres.pdf

Breakfast and OVS for breakfast:
– www.isbe.net/Documents/SBP-mealpattern-OVS.pdf 

USDA OVS website: 
www.fns.usda.gov/updated-offer-vs-serve-guidance-nslp-and-sbp-beginning-sy2015-16
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• Interactive Web-Based Food Buying Guide
– https://foodbuyingguide.fns.usda.gov/Home/Home
– Grain Chart- Exhibit A (USDA)

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

• USDA Breakfast Fact Sheet
– https://fns-prod.azureedge.net/sites/default/files/resource-

files/SBPfactsheet.pdf

• Team Nutrition
– https://pueblo.gpo.gov/TN/TNPubs.php?PubID=15107

https://foodbuyingguide.fns.usda.gov/Home/Home
https://foodbuyingguide.fns.usda.gov/Content/TablesFBG/ExhibitA.pdf
https://fns-prod.azureedge.net/sites/default/files/resource-files/SBPfactsheet.pdf
https://pueblo.gpo.gov/TN/TNPubs.php?PubID=15107
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Resources: www.isbe.net/Pages/MenuBoardSinageResources.aspx
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• Fruit component offering is 1 cup daily
• No more than half of the fruit may be 100% juice
• Vegetables may be substituted for fruits with restrictions
• Half of grains must be whole grain-rich
• Sodium restrictions apply
• For OVS, students must select ½ cup fruit or vegetable

Important things to remember
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Contact Information

Nutrition Division
800.545.7892 or 217.782.2491

cnp@isbe.net

ISBE Website 
www.isbe.net/Pages/Nutrition-and-Wellness.aspx

mailto:cnp@isbe.net
http://www.isbe.net/Pages/Nutrition-and-Wellness.aspx
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