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Background 2

The US Department of Agriculture (USDA) updated the
National School Lunch Program (NSLP) and School Breakfast
Program (SBP) pre-k requirements to align with the revised
requirements for the Child and Adult Care Food Program
(CACFP) effective October 1, 2017.

The pre-k 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 pre-k meal pattern.




Flexibility for Co-Mingled Preschools 3

* There must be no more than a 15 minute lapse In
between the service of pre-K and K-5 age groups.

* |If students are co-mingled, schools can serve meals to
pre-K students using the K-5 grade group.

* If students are not co-mingled, schools must serve the
Pre-K Meal Pattern.
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Co-Mingling and Administrative Reviews 4

» The Reviewer will be watching to ensure that groups are in
fact co-mingled.

3 « Some schools think they are co-mingled, but they aren’t!

just say that your students are co-mingled to avoid
following the Pre-K meal pattern

* The Reviewer will be checking to ensure that the Pre-K
meal pattern is followed if it is required

« If comingled, teachers should NOT be restricting pre-K from
selecting flavored milk




Is Co-Mingling Best For Me? 5

* Prevents the menu planner from preparing two menus

* Prevents the kitchen staff from switching menus in
between meal service and from having to identify the
preschoolers versus the K-5 group.
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Is Co-Mingling Best For Me? 6

« Some menu items from the K-5 menu may be choking
hazards for preschoolers.

* Younger students may feel distracted or overwhelmed while
eating amongst older children, affecting their meal
consumption.

* The pre-K menu is more personalized to meet the nutritional
needs for a preschooler's growth and development

* The pre-K menu doesn't require a nutrient analysis




Basic Requirements
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Milk Restrictions 8
( . * Flavored Milk is NOT allowed!

* Only 1% (unflavored) or fat-free
(unflavored) is allowed




100% JUICE

FROM COMCENTRATEWITH DSES NGADENTS

Breakfast
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One Whole Grain Rich (WGR)
serving of grain per day is required
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» 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.




What is a grain-based dessert?
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Grain-Based Desserts

(Not Reimbursable in the CACFP):

+ Brownies

* Cakes, including coffee cake and cupcakes

= Cereal bars, breakfast bars, and granola bars

« Cookies, including vanilla wafers

* Doughnuts, any kind

« Fig rolls/bars/cookies and other fruit-filled rolls/bars/

cookies

= Gingerbread

* [ce cream cones

* Marshmallow cereal treats

* Pie crusts of dessert pies, cobblers, and fruit
turnovers

* Sweet bread puddings

« Sweet biscotti, such as those made with fruits,
chocolate, icing, etc.

* Sweel croissants, such as chocolate-filled
* Sweet pita chips, such as cinnamon-sugar flavored
« Sweet rice puddings

* Sweel scones, such as those made with fruits, icing,
elc.

» Sweet rolls, such as cinnamon rolls
* Toaster pastries

Not Grain-Based Desserts
(Reimbursable in the CACFP):

* Banana bread, zucchini bread. and other quick breads

* Cereals that meet the sugar limit and are whole grain-rich,
enriched, and/or fi orl.ifleﬁ

« Cornbread

* Crackers, all types

¢ French Toast

* Muffins

* Pancakes

* Pie crusts of savory pies, such as vegetable pot pie and
quiche

¢ Plain croissants

* Plain or savory pita chips

* Savory biscotti, such as those made with cheese,
vegetables, herbs, elc.

* Savory bread puddings, such as those made with cheese,
vegetables, herbs, elc.

* Savory rice puddings, such as those made with cheese,
vegetables, elc.

* Savory scones, such as those made with cheese, vegetables,

herbs, etc.
* Teething biscuits, crackers, and toasts
* Tortillas and tortilla chips
* Waffles




Cereal Restrictions 13

Cereal served to pre-k children must
not contain more than 6 grams (g) of
sugar in 1 dry ounce (0z).




Yogurt Restrictions 14

Yogurt served to pre-k children
must not have more than 23 g of
sugar per 6 oz.




Offer Versus Serve 15
e OVS is N
the Pre-K Meal Pattern!

 All components must be on
each tray.
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Fruit & Veg Distinctions 16

 Breakfast: fruit and/or veg are one
component

 Lunch: fruit and veg are separate
components.

* No Vegetable Subgroups!




|. | Frying Restrictions 17

Deep-Fat Frying (fully submerged) is
NOT allowed as a way of preparing
foods on-site.

You can, however, Saute, Pan-Fry or
Stir Fry with a small amount of hot ol
over medium/high heat.
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Breakfast Meats 18

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

*
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Preschool Meal Pattern M e al P att e r n C h a.rt 19

Breakfast

12years .
Most of you will want to focus on the
Yocup (4oz)  %cup(6oz) | lecup(doz)  %cup(6oz) y
ene b R AR 3.5 years columns, as we don't tend
e “om to see many 1-2-year-olds in School
W ctp o Settings

Vs cup % cup

Optional: A second, different vegetable
may be served in place of fruit at lunch.

Roveq  horeq | ke koneq Chart Available at:

Optional: Meats/meat alternates may
be served in place of the entire grains

component up to 3 times per week at 10z.eq. 1% 0z. eq.
Meats/Meat breakfast. Minimum serving size for both
Alternates age groups is 2 0z. eq.

Serving sizes are minimums.
Operators may offer larger portians.

0z = Ounces; 0z. éq. = Ounce equivalent. , [



https://www.fns.usda.gov/tn/serving-school-meals-preschoolers
https://www.fns.usda.gov/tn/serving-school-meals-preschoolers
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As of October 1,2017, grain-based
component of meals and snacks off
Food Program (CACFP). This small
sugars kids eat in child care

What
The chart below lists some common
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menu plan
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Methods for Healthy Cooking

How a food is cooked can make a difference in how

healthy it is. Try some of the cooking methads below
instead of deep-fat frying. Cooking with oils instead
af butter or lard can be better for heart health

H’ Sauté, Pan Fry, and Stir-Fi
Cooking foods with a small amount
of hot oil over medium or high heat.

¢ and

Roast, Bake, or Broil:
Cooking foods, usually at high heat,
in the oven

[ e W
Grill: Cooking foods by placing
them on a pre-heated metal gri
or grill pan, with high heat coming
from below the food.
As of October 1, 2017,
foods that are deep-fat fried onsite cannot count toward

a reimbursable meal in the Child and Adult Care Food

Program (CACFP).

* Deep-fat frying means cooking by fully covering
(submerging) food in hot oil ar other fat

*“Onsite” means at your child care center, family child
care home, or your child care center’s central or
satellite kitchen.

20

Training Tools

Pro Tip: Involve school district
personnel (Pre-K Teachers) when
you provide your staff with Pre-K
Meal Pattern Training!



https://www.fns.usda.gov/tn/meal-pattern-training-worksheets-cacfp
https://www.fns.usda.gov/tn/meal-pattern-training-worksheets-cacfp
https://www.fns.usda.gov/tn/meal-pattern-training-worksheets-cacfp

Handouts 21

« SP 01-2018: Updated Infant and Pre K Meal Pattern
* Pre K Meal Pattern Chart

J U  Grain Based Desserts
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