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To create a world-class educational system that gives students 
the knowledge and skills to be successful in college and the 
workforce, and to flourish as parents and citizens

VISION

To provide leadership through the development of policy and 
accountability systems so that all students are prepared to 
compete in the global community

MISSION

Mississippi Department of Education
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Background

4

• The US Department of Agriculture (USDA) updated the 
National School Lunch Program (NSLP) and School Breakfast 
Program (SBP) preschool requirements to align with the 
revised requirements for the Child and Adult Care Food 
Program effective October 1, 2017. The preschool meal 
pattern for the NSLP and SBP is outlined in Title 7, Code of 
Federal Regulations, sections 210.10 and 220.8, which states 
that schools serving lunch and breakfast to children ages one 
through four under the NSLP and SBP must comply with the 
preschool meal pattern.



Preschool Meal Pattern Chart
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Implementation
ALL sponsors serving preschool students must be in 

compliance with the new preschool meal pattern requirements

implementation the new preschool meal pattern requirements on 
the 1st day of the 2017-2018 school year.

Reminder: Prior to October 1, 2017, implementation of any new meal 
pattern practices that conflict with the current preschool

meal pattern is not permitted.
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Preschool Meal Pattern Designed
• Preschool meal patterns are specifically designed for this 

younger age group and their nutritional needs.

• To better align with the Dietary Guidelines’ recommendation 
to reduce the consumption of added sugar and to help 
children develop healthy eating practices, flavored milk is no 
longer allowed in reimbursable meals for preschoolers.

• Taste preferences are formed early
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Preschool Meal Pattern Changes - Milk
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• Flavored milk is no longer allowed in reimbursable meals for 
preschoolers.

Allowable milks for preschoolers
2 years old through 4 years old include:
low-fat or fat-free milk, low-fat or fat-free lactose reduced milk, 
low-fat or fat-free lactose free milk, low-fat or fat-free buttermilk, 
low-fat or fat-free cultured milk, or low-fat or fat-free acidified 
milk.



Milk Requirements
• Pasteurized fluid milk that meets State and local standards.

• Schools are not required to offer a variety of milks when
serving meals to preschoolers.

• Schools have the flexibility to serve non-dairy beverages to
preschoolers who cannot consume fluid milk due to a non-
disability need, upon parent or guardian request.
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Preschool Meal Pattern Changes- Grain
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• One whole grain-rich serving per day is required for preschool 
children.

• 100 percent whole grains or that contain at least 50 percent 
whole grains and the remaining grains in the food are enriched.



Preschool Meal Pattern Changes- Grain-based desserts
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• Grain-based desserts are not allowed for preschool children; 
however, schools have the flexibility to occasionally serve 
grain-based desserts for celebrations or other special 
occasions as an additional food item that is not part of a 
reimbursable meal.



Grain Based Desserts 

• Cookies, sweet pie crusts, doughnuts, cereal bars, breakfast 
bars, granola bars, sweet rolls, toaster pastries, cake, and 
brownies
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Breakfast Cereals
• Breakfast cereals served to infants and preschoolers must 

contain no more than 6 grams of sugar per dry ounce (21.2 
grams of sugar per 100 grams of dry cereal).
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Calculating Sugar Content
Use the Nutrition Facts Label on the breakfast cereal 
packaging to calculate the sugar content per dry ounce.

• First, find the serving size in grams at the top of the Label and the 
sugars listed towards the middle. 

• Next, divide the total sugars by the serving size in grams. 

• If the answer is equal to or less than 0.212, then the cereal is 
within the required sugar limit and may be creditable. 
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Calculating Sugar Content
FNS-provided alternate calculation.

• First, find the serving size in grams at the top of the Label.

• Multiply the serving size in grams by 0.212.

• If the answer in step 2 ends in 0.5 or more, round the number 
up to the next whole number. If the answer in step 2 ends in 
0.49 or less, round the number down to the next whole 
number. For example, if the answer in step 2 is 4.24, it is 
rounded down to 4.
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Calculating Sugar Content
FNS-provided alternate calculation.

• Next, find the Sugars listed towards the middle of the Nutrition 
Facts Label.

• Compare the number from Step 4 with the number in Step 3. 
If the number from Step 4 is equal to, or less than, the number 
in Step 3, the cereal meets the sugar limit and may be 
creditable.
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Training Tools
https://www.fns.usda.gov/tn/meal-pattern-training-worksheets-cacfp
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https://www.fns.usda.gov/tn/meal-pattern-training-worksheets-cacfp


Preschool Grains - Crediting
• Grains in the infant and preschool meal patterns will be 

credited using ounce equivalents instead of “servings.”
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Sugar Limits in Cereal

19



Sugar Limits in Cereal
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Sugar Limits In Cereal 
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Preschool Meal Pattern Changes
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• Cereal served to preschool children must not contain more 
than 6 grams (g) of sugar in 1 dry ounce (oz).

• Yogurt served to preschool children must not have more than 
23 g of sugar per 6 oz.

• A meat/meat alternate may be substituted for the entire grain 
component at breakfast no more than three times per week 
for preschool children.

• Offer versus serve (OVS) is not allowed for preschool 
children.



Yogurt Sugar Limit
• Yogurt must contain no more than 23 grams of sugar per 6 

ounces.

• Use the Nutrition Facts Label to find the Serving Size, in 
ounces (oz) or grams (g), of the yogurt.

• Find the Sugars line. Look at the number of grams (g) next to 
Sugars.

• Use the serving size identified in Step 1 to find the serving 
size of your yogurt in the table below.
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Yogurt
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Yogurt Sugar Limit
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Preschool Lunch - portion
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Ages 3-5
(Preschool)

Milk ¾ cup

Meat/Meat Alternate 1 ½ oz

Vegetable ¼ cup

Fruit ¼ cup

Grains ½ oz eq



Preschool Meal Pattern Fruit and Vegetable

• Fruit and vegetables are separate components.

• Flexibility in menu planning, schools may choose to serve 
preschoolers two vegetables at lunch.

• Must be two different kinds of vegetables.

• Not allowed to serve two fruits at lunch.

• Vegetables and fruits are one combined component at 
breakfast meals served to preschoolers.
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Preschool Meal Pattern Fruit and Vegetable

• Full-strength (100 percent) fruit juice or full- strength (100 
percent) vegetable juice may be used to meet the entire 
vegetable or fruit requirement at only one meal or snack per 
day.

• Juice limit:  service of fruit juice or vegetable juice is limited to 
one meal per day.

• Juice may be used to meet no more than one-half of the 
weekly fruit or vegetable requirement.
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Preschool Lunch and Supper
• All five components must be served for a 

reimbursable meal. 
• MILK must be unflavored whole milk for 

children age 1 or unflavored low-fat (1%) 
or unflavored fat-free (skim) milk for 
preschool children. Flavored milk is not
allowed!
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At least ONE serving of grains per day, across all eating 
occasions, must be whole grain-rich. 
GRAIN-BASED DESSERTS do not count towards meeting the 
grains component for any meal or snack. 
OUNCE EQUIVALENTS (oz. eq.) will be used to determine the 
amount of creditable grains (starting October 1, 2019).



Preschool Lunch & Supper
• JUICE is limited to once per day 

(including snack).

• A vegetable may be used to meet 
the ENTIRE fruit requirement. 
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When TWO VEGETABLES are served at lunch or supper, two 
DIFFERENT kinds must be served (e.g. broccoli and carrots). 
ALTERNATE PROTEIN PRODUCTS must meet the requirements 
in Appendix A Part 226. 
YOGURT must contain no more than 23 grams of sugar per 6 
ounces.
BREAKFAST CEREALS must contain no more than 6 grams of 
sugar per dry ounce.



Preschool Meal Pattern Activity
• Chicken-Carrots-Broccoli-WG Bun-1% Milk

• Chicken-Carrots-Carrots-WG Bun-1% Milk

• Chicken-Carrots-Apples-WG Bun-1% Milk

• Chicken-Kiwi-Apples-WG Bun-1% Milk
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Preschool Meal Pattern Activity

• Chicken-Carrots-Broccoli-WG Bun-1% Milk Yes               

• Chicken-Carrots-Carrots-WG Bun-1% Milk      No

• Chicken-Carrots-Apples-WG Bun-1% Milk      Yes

• Chicken-Kiwi-Apples-WG Bun-1% Milk            No
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Preschool Meal Pattern

• Offer vs Serve is NOT allowed for children under 5 years 
old.

• Frying is NOT allowed as a way of preparing foods on-site.

• Foods that are deep-fat fried on-site cannot contribute 
towards a reimbursable.

• Must follow the guidance on accommodating students with 
disabilities
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Preschool Breakfast
• Three food components at breakfast:

 Milk, Fruit/Vegetable, Grain

• Fruits and vegetables are combined at breakfast.

• May substitute M/MA for Grain 3 times per week.

• No OVS allowed for preschoolers.
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Preschool Breakfast - Portion
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Preschool Breakfast - Portion
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Ages 3-5
(Preschool)

Milk ¾ cup

Vegetables ¼  cup

Fruit ¼ cup

Grains ½ oz eq (1/2  slice)
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Types of Milk

Ages 3-5 1% (unflavored)
Fat-free (unflavored)

Flavored milk cannot be served to preschoolers



Flexibility for Comingled Preschool Meals)
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• Co-mingled is when preschools are in the same service area 
at the same time.

• Schools can serve meals to preschoolers using the  K-5 
grade group.

• FNS strongly encourages schools to find ways to serve 
grade-appropriate meals to preschoolers and K-5 students to 
best address their nutritional needs.



Flexibility for Comingled Preschool Meals)
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What is considered the “same service area”?

• The place where students pick up or choose their meal. 

 Items where a school has preschoolers and older children 
being served in the same service area at the same time (co-
mingled).



Examples of Not Co-mingling

• Serving breakfast in the classroom 

• Staggering the meal service time for preschoolers and K-
5 students.
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Memo Code: CACFP 20-2016

• Providers make potable water available to children. 
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Administrative Review

• School food authorities that provide meals to infants and 
preschoolers will continue to be monitored using the 
Administrative Review process.
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Test Your Knowledge!
Question 1: True or False? When two vegetables are served at lunch or supper, 

two different kinds of vegetable subgroups must be served. 

Question 2: True or False? Flavored milk of any kind is not allowed to be served 
to preschool children. 

Question 3: True or False? Pasteurized full-strength juice may only be used to 
meet the fruit or vegetable requirement at one meal, including snack, per day.

Question 4: True or False? Grain-based desserts may only credit towards the 
grain component at one meal, including snack, per day.

Question 5: True or False? The final rule removed the option to use offer versus 
serve (OVS) for meals served to children 0-4 years old in the NSLP and SBP.
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Test Your Knowledge!
Question 1: When two vegetables are served at lunch or supper, two different 

kinds of vegetable subgroups must be served. FALSE

Question 2: Flavored milk of any kind is not allowed to be served to preschool 
children. TRUE

Question 3: Pasteurized full-strength juice may only be used to meet the fruit or 
vegetable requirement at one meal, including snack, per day. TRUE

Question 4: Grain-based desserts may only credit towards the grain component 
at one meal, including snack, per day. FALSE

Question 5: The final rule removed the option to use offer versus serve (OVS) for 
meals served to children 0-4 years old in the NSLP and SBP. TRUE
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Non- Discrimination Statement
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Full Statement:
https://mdek12.org/sites/default/files/documents/ocn/usda-nondiscrimination-
statement.pdf

https://www.mdek12.org/sites/default/files/documents/ocn/usda-nondiscrimination-statement.pdf


Questions
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