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Food Service




Responsibilities of the District Food Service Director

Jrder Fooco Phone in Office
Eﬁ?}lgel\{]eal Costs Down to Help Process all Free and Reduced

_ _ Applications for District
Manage Employees in 5 Kitchens Communicate with Teacher for
Oversee Functionality of 5 Kitchens  Packed Meals for Field Trips, etc..

21 [EG UL prEiE Collect Unpaid Negative Balances
Pay all Monthly Bills for Program Implement “Offer vs. Serve” to
Work in Kitchens when Short Staffed Reduce Food Waste

Communicate with Parents




Sl United States Department of Agriculture

School Breakfast Program Meal Pattern

Grades K-5 Grades 6-8 Grades 9-12
IFood Components Amount of Food® per Week
(minimum per day)
Fruits (cups)®® 5(1) 5(1) 5(1)
[Vegetables (cups)®® 0 0 0
Dark green 0 0 0
Red/Orange 0 0 0
Beans and peas (legumes) 0 0 0
Starchy 0 0 0
Other 0 0 0
Grains (oz eq)* 7-10 (1) 8-10 (1) 9-10 (1)
IMeats/Meat Alternates (0z eq)® 0 0 0
IFluid milk! (cups) 5(1) 5() 5(1)
Other Specifications: Daily Amount Based on the Average for a 5-Day Week
IMin-max calories (kcal)?" 350-500 400-550 450-600
Saturated fat (% of total calories)" <10 <10 <10
Sodium Target 1 (mg) <540 <600 <640
Trans fat® Nutrition label or manufacturer specifications must
indicate zero grams of trans fat per serving.

2Food items included in each group and subgroup and amount equivalents. Minimum creditable serving is " cup.

b One-quarter cup of dried fruit counts as % cup of fruit; 1 cup of leafy greens counts as % cup of vegetables. No

more than half of the fruit or vegetable offerings may be in the form of juice. All juice must be 100% full-strength.
¢ Schools must offer 1 cup of fruit daily and 5 cups of fruit weekly. Vegetables may be substituted for fruits, but the
first two cups per week of any such substitution must be from the dark green, red/orange, beans/peas (legumes), or

“Other vegetables” subgroups, as defined in §210.10(c)(2)(iii) of this chapter.

4 At least 80 percent of grains offered weekly must meet the whole grain-rich criteria specified in FNS guidance, and
the remaining grain items offered must be enriched. Schools may substitute 1 oz. eq. of meat/meat alternate for 1 oz.

eq. of grains after the minimum daily grains requirement is met.

¢ There is no alternate req

fAll fluid milk must be fat-free (skim) or low-fat (1 percent fat or less). Milk may be unflavored or flavored,
provided that unflavored milk is offered at each meal service.

£ The average daily calories for a 5-day school week must be within the range (at least the minimum and no more

than the maximum values).
b Discretionary sources of calories (solid fats and added sugars) may be added to the meal pattern if within the
specifications for calories, saturated fat, trans fat, and sodium. Foods of minimal nutritional value and fluid milk

with fat content greater than 1 percent milk fat are not allowed.
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National School Lunch Program Meal Pattern

Grades K-5 Grades 6-8 Grades 9-12
Food Components Amount of Food® per Week
(minimum per day)

Fruits (cups)” 24 (14) 2% (4) 5()
Vegetables (cups)® 3% (%) 3% (%) 5()

Dark green® Y Y 2

Red/Orange® % % 1%

Beans and peas Y Y Y

(legumes)®

Starchy® A Ly Y,
Other° ¢ ) 3 Y
|Additional Vegetables to Reach 1 1 1%
[Total®
Grains (0z eq)” 8-9 (1) 8-10 (1) 10-12 (2)
Meats/Meat Alternates (0z eq) 8-10 (1) 9-10 (1) 10-12 (2)
Fluid milk (cups)® 5(1) 5(1) 5(1)

Other Specifications: Daily Amount Based on the Average for a 5-Day Week
Min-max calories (kcal)" 550-650 600-700 750-850
Saturated fat (% of total <10 <10 <10
[calories)"
Sodium Interim Target 1 (mg)" <1,230 <1,360 <1420
iSodium Interim Target 1A (mg)" <1110 <1225 <1,280
Trans fat" [Nutrition label or manufacturer specifications must indicate
izero grams of trans fat per serving.

?Food items included in each group and subgroup and amount equivalents. Minimum creditable
serving is % cup.

® One-quarter cup of dried fruit counts as % cup of fruit; 1 cup of leafy greens counts as % cup of
vegetables. No more than half of the fruit or vegetable offerings may be in the form of juice. All
juice must be 100% full-strength.

¢ Larger amounts of these vegetables may be served.

4This category consists of “Other vegetables” as defined in paragraph (c)(2)(iii)(E) of this
section. For the purposes of the NSLP, the “Other vegetables” requirement may be met with any

additional amounts from the dark green, red/orange, and beans/peas (legumes) vegetable
subgroups as defined in paragraph (c)(2)(iii) of this section.

¢ Any vegetable subgroup may be offered to meet the total weekly vegetable requirement.

T At least 80 percent of grains offered weekly must meet the whole grain-rich criteria specified in
FNS guidance, and the remaining grain items offered must be enriched.

& All fluid milk must be fat-free (skim) or low-fat (1 percent fat or less). Milk may be flavored or
flavored, provided that unflavored milk is offered at each meal service.

" Discretionary sources of calories (solid fats and added sugars) may be added to the meal pattern
if within the specifications for calories, saturated fat, trans fat, and sodium. Foods of minimal
nutritional value and fluid milk with fat content greater than 1 percent are not allowed.

Sodium Interim Target 1A must be met no later than July 1, 2023 (SY 2023-2024).
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Lunch at KHS
22/23 vs.SY 23/24

SEPTEMBER OCTOBER JANUARY FEBRUARY
mSY 22/23 SY 23/24




Working to Increase Participation in
Breakfast and Lunch Programs

o Incorporated Salad/Veggie Bar at KES + SES

o Made to Order Foods on Grill at KHS
for 4t & 5th Grade Students

, _ o Attend Open House Nights and Registrations
o 2 Line Options at KMS






| Y
* Bulldo

_ St. 2022

O O G
O O Chus







	Slide Number 1
	Slide Number 2
	Slide Number 3
	Slide Number 4
	Slide Number 5
	Slide Number 6
	Slide Number 7
	Slide Number 8

