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New Meal Pattern:

FOOD BASED MENU PLANNING FOOD BASED MENU PLANNING -
BREAKFAST MEAL PATTERN ) LUNCH MEAL PATTERN o
T T N (TR Grades K5 [Grages o5 [Grades 542
Wcal Pattern Amount of Food Per Week® (Minimum Per Day) _ Meal Pattern Amount of Food Per Week® (Minimum Per Day)
Fruits (cups)® E)- 50 5 (1 Fi 2% (12) | ERAETE)
Vegstables (cups o o o 3 (34) 3 % (304) 5(1)
Starchy’
Other
“Additional Reach Totah Addiional
Grains oz eqp A0y 510 (1) 10 (1) [Grains (oz ear 5o (1) 10 (1) 012 2
Q (ozca) 3 o o3 Meats/Meat Alternates (0z ea) 510 (1) 10 (1) 012 (2)
| Fluid milk (cups)’ £01) 501) 5(1) Fluid Milk {cups)’ G a) )
Other Specifications: Daily Amount Based on the Average for a 5-Day Week Other Specifications: Daily Amount Based on the Average for a 5-Day Week
o
Min.max calories Min-max calonies.
(kealjm 350-500 400550 | 450-600 freti 550650 600700 750.850
‘Saturated fat (% of ‘Saturated fat (% of
total calories)* <10 <10 <0 total calories)= <10 <10 <10
Sodium (mg)” =430 =a70 =500 Sodium (mg)" <640 =710 <70
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/ > USDA VEGETABLE SUBGROUPS
Other
= Bok Choy « Acom Squash « Artichokes.
« Broceoli « Butternut Squash « Asparagus
= Collard Greens = Carrots = Avocado
« Dark Green Lealy Lettuce « Hubbard Squash « Bean Sprouts.
= Escarole Lettuce = Pumpkin = Beets
= Kale = Red Peppers = Brussels Sprouts
- Mesclun - Sweet Potatoes - Cabbage
- Mustard Greens - Tomatoes - Caulifiower
- Romaine Leituce - Tomato Juice - Celery
- Spinach - Cucumbers
- Turnip Greens - Eggplant
- Watercress - Green Beans
Beans & Peas Starchy - Green Peppers
(Legumes) Vegetables | poaber (Head) Letiuee
~ Black Beans - Cassava
- Black-Eyed Peas - com - Ok
(Maiure, Dry) - Green Bananas « Onions
- Garbanzo Beans - Green Peas - Parsnips.
(Chickpeas) « Green Lima Beans * Radish
« Kidney Beans e - Snap Beans
* Lentiis . - Tumips
- Navy Beans | Poraioes - Wax Beans
- Pinto Beans  tor chostuts - Zucchini
- Soy Beans

- Split Peas.
- White Beans

Fresh Cowpeas, Field Peas,
or Black-Eyed Peas
{Not Dry)
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Florida Department of Agriculture
and Consumer Services

Jan. 2012
Implementatlon Tlmellne for Final Rule
the National School Lunch and School Breakfast Programs™
Implementation of most meal requirements in the NSLP begins S¥ 2012-2013. In the SBP, the meal
‘requirements (other than milk) wall be implemented gradually beginning SY 2013-2014.
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