How do I get my extra six cents?




School Food Authority (SFA) submits certification
documentation to State agency

State agency makes a certification determination within
60 days

State turns on 6-cent reimbursement for every student
lunch served

State agencies conduct validation review of at least 25
percent of certified SFAs in SY 2012-13

Ongoing compliance with the meal pattern requirements is
monitored during administrative reviews



Certification Validation

1. SFA submits information ¢ 2 largest SFAs
2. SA determines e 259, of others

documentation complete . Completed by
if menus meet

requirements CANS staff
3. Certify the menus Contractors
4. Pay 6 cents for certified Department of
menus Public Safety
5. Conducts validation inspectors

reviews



USDA menu certification worksheets
must include both breakfast and lunch, if
SFA offers breakfast

Menus must reflect current SFA practices
for meal service in the calendar month
being certified

State agency and/or contractors review
and approve or deny documentation
submitted for certification



« Read USDA
memo
34-2012
and the
attachments
in School
Meals Policy
section

34-2012

Child Mutrition Reauthorization 2010: Certification of Compliance

with Mew Meal Patterns - Certification Tools, Specifications, and

Prototype Attestation Statement

-- School Food Authority Six Cents Attestation

-- Menu Worksheet Instructions

-- Simplified Mutrient Assessment Instructions

-- Instructions for Transferring Data from USDA Certification Tools
-- Lunch Certification Worksheet, Grades K-5 {Excel)

-- Lunch Menu Worksheet, 4-Day Schedule, Grades K-5 (Excel)
-- Lunch Menu Worksheet, 7-Day Schedule, Grades K-35 (Excel)
-- Lunch Certification Worksheet, Grades 6-8 (Excel)

-- Lunch Menu Worksheet, 4-Day Schedule, Grades 6-3 (Excel)
-- Lunch Menu Worksheet, 7-Day Schedule, Grades 6-3 (Excel)
-- Lunch Certification Workshest, Grades K-8 {Excel)

-- Lunch Menu Worksheet, 4-Day Schedule, Grades K-8 (Excel)
-- Lunch Menu Worksheet, 7-Day Schedule, Grades K-8 (Excel)
-- Lunch Certification Worksheet, Grades 3-12 (Excel)

-- Lunch Menu Worksheet, 4-Day Schedule, Grades 9-12 (Excel)
-- Lunch Menu Waorksheet, 7-Day Schedule, Grades 3-12 (Excel)
-- Breakfast Certification Worlksheet, Grades K-35 (Excel)

-- Breakfast Certification Worlksheet, Grades 6-8 {(Excel)

-- Breakfast Certification Worlksheet, Grades 9-12 (Excel)

-- Breakfast Certification Worlksheet, Grades K-12 (Excel)

-- Breakfast Menu Worksheet, 4-Day Schedule, Grades K-12
(Ewcel)

-- Breakfast Menu Worksheet, 7-Day Schedule, Grades K-12
(Ewcel)

-- Certification Meal Pattern Requirement Specifications

05-31-2012



NEW REQUIREMENTS

Implementation (School Year) for NSLP (L) and SBP (B)

2012713

[ 2013714

| 2014715 | 2015716

| 2016717

| 2017718

| 2022723

FRUITS COMPONENT

Offer fruit daily

L

Fruit quantity increase to 5 cups/week
(minimum 1 cup/day)

VEGETABLES COMPONENT

Offer vegetables subgroups weekly

GRAINS COMPONENT

Half of grains must be whole grain-rich

All grains must be whole-grain rich

Offer weekly grains ranges

MEATS/MEAT ALTERNATES COMPON

ENT

Offer weekly meats/meat alternates
ranges (daily min.)

MILK COMPONENT

Offer only fat-free (unflavored or
flavored) and low-fat (unflavored) milk

DIETARY SPECIFICATIONS
(to be met on average over a week)

Calorie ranges

Saturated fat limit (no change)

Sodium Targets !-Target 1Target 2Final
target

Zero grams of trans fat per portion

MENU PLANNING

A single FBMP approach [ L

[B

AGE-GRADE GROUPS

Establish age/grade groups: K-5, 6-8,
and 9-12

OFFER VS. SERVE

Reimbursable meals must contain a
fruit or vegetable (1/2 cup minimum)

MONITORING

3-year adm. review cycle

Conduct weighted nutrient analysis on

1 week of menus




SY 2012-13

Calories
Saturated fat
Trans fat is

addressed in the

attestation
statement

.

Use the Simplified
Nutrient
Assessment tool

OR

Use Nutrient
Analysis from an
approved software
company



o Gather

One-week of
breakfast & lunch
menus

Corresponding labels

Standardized recipes
that go with that
week

e Find and read the
Instructions

Complete the
appropriate Menu
Certification Worksheets
from USDA

Complete the nutrient
assessment in the
worksheets, or nutrient
analysis from software

Menus to send

Complete the School
Food Authority
Attestation



e It's more than just the SD menu planning

worksheet

e Your SD Production Record and SD Menu
Planning Worksheet are optional, but may be

helpful.

NEEK OF: |SCHOOI. DISTRICT NAME: SITE NAME:
MENU PLANNING WORKSHEET - 9-12 (5 day week)
Monday Tuesday ‘Wednesday Thursday Friday
UTTer versus senvey  Yes_ X NO SCNOOI LISTFICT (SFA).  YOUr -Cnool UISITICT Name
0OVS Grades: K-12
Purchased A la Carte? Yes No__x Site Name: Your School's Name
Free Seconds? Yes No_x Requirements Weekly Total
A B C D F v"";:
es/No
Menu ltem X 7' Planned Seconds (By
(ground beef, canned comn ) ,Du: g Grades: K-8 Grades: 9-12 Grade Groups)
Recipe Mame & # (Spaghetti D35) @ a - Flanned A Flanned e Planned
Product Name & Code# (Tyson 1234) g Serving Size Servings Serving Size Servings Serving Size Servings e
Meat/Meat Alternate salad Bar Item:
M/MA (2 oz eq per day)
r r (10-12 0z eq per week) [ ozeq [ ozEq [ ozEq [ ozEq [ ozEq | o0.000 No
Spaghetti wilMeat Sauce 1cup 110 1 cup 170 —
rains(2 oz eq day)
D-35 (2 0z mma) 10-12 oz eq per week) [ ozeq [ ozeq [ oiEq [ ozeq [ ozeq | 0000 No
*heck if Whole Grain Rich
Grains/Bread Vegetables (1 Cup per day) (5 Cups per week) MUST RECORD SERVINGS IN DECIMALS PER CHART =
D-35 (spaghetti) 1 g/b »ark Green
r r 5 Cup per week) [ cup [ cup [ cup [ cup [ cup 0.000 No
Breadstick ( 1 0z) 1 each 110 1 each 170
ted/Orange
Baker Boy 3456 1.25 Cup per wi| [ cup [ cup [ cup [ cup [ cup 0.000 No.
teans/Peas (Legumes)
| Frofts o — — — — [ con fom & o
tarchy
5 Cup per week) [ cup [ cup [ cup [ cup [ cup 0.000 No
- b Jther
75 Cup per week) [ cup [ cup [ cup [ cup [ cup 0.000 No




Developed in Microsoft Excel 97-2003
version.

SFAs do not need a high skill level to be able
to use the Excel tool.

Only data entry and minimal navigational
skills are necessary.

SFAs must save the worksheet under a
different name, to the computers right after
download.



Worksheet must be completed in order in
each spreadsheet, do not skip from one
tab to another before completing the
previous tab.

Do not delete, insert, or otherwise modify
the USDA Menu Certification tools.



Use the tabs at the bottom to move to
different sections

11 ariied LnICKen Wrap ana rvo | | | | | 1

L L Menu Worksheet Instructions SFA Notes | All Meals -~ Optional VegBar - DAY1 DAY2 DAY3 - DAY4 -~ Wedi]| 4

Use the left/right and up/down scroll bars to
get to different sections within each tab

iC
< Z-

|lmlmEm mMma onoe 1 o

Use the Zoom bar to shrink the screen, in
order to see more of the document




The top row on most sheets is frozen so user can
always see the column names

Scrolling will not cause you to lose information,
only see a new portion on the screen

Remember: Do not delete or add tabs to the
USDA worksheet



On each tab to go back to the instructions

To the Food Buying Guide and Food
Buying Guide calculator

On Weekly Report to go back to each
daily tab



USDA MENU

WORKSHEET




SFAs Enter:

Each day’s reimbursable meal offered in the
first column titled meal name

Quantities for meat/meat alternate, grains,
whole grain rich, grain based desserts, fruit,
vegetables, and milk

Worksheet will provide warnings if text is
entered or the number of cups of milk
appears high



N

Menu Worksheet Instructions - SFA Motes . All Meals Optional VeagBar Monday . Tuesday . Wednesday ﬂ*l

Type weekly menus into the all meals tab

1 2 3 3a 3b 4 4a
RuLE=11057 Fruit [cupsl
Alternate (oz equivalents) **¥NOTE: Enter the CREDITABLE t of
a _ : ) : Enter the amaount of
(oz equivalents) *#NOTE: Grains may be offered as ounce equivalents or bread servings B )
Meal Name dried fruit
Enter the name of each reimbursable meal as found on \ Of the grains offered Select the number
the weekly menu. Select the first blank if the component TEE EE= Of the grains offered with | with this meal enter | Select the number of of cups of I
) . s Enter the total meat/meat| ounces/bread servings | = .. , ps , OMLY select the
was not offered with the meal. \ \ . |this meal, enter the number number of cups of fruit including| OMNLY select the cups |vegetables including
alternate ounces offered | including whole grain \ . e - . . cups of vegetable
** DO NOT DELETE ROWS*= \ . \ of ounces/bread servings | ounces/bread servings | fruit juice offered of fruit juice vegetable juice . 1
with this meal rich and desserts .. - - - . . Juice
\ . that are whaole grain rich that are grain based with this meal offered with this
offered with this meal
desserts meal
L 2.00 2.50 2.00 0.50 1 (=] [ 2 (=] [1 [+] | (=]
1 Llasagna w/ breadstick and FVE 200 250 250 |2 t] | ll] |2 llj | l:J
2 Crispy Chicken Sandwich and FVB 200 200 200 2 = | (=] 2 = | | (=]
2.00 275 275 2 2

3 Ham and Turkey Sub and FVB | u | l:] | l:J | l:J

Just type the main entrée here, but
consider the other components that come
with the meal on this page.



» Use drop down arrows to select
information regarding vegetables on daily

tabs

1 3b 4 Lr]
Fruit (cups)
) **NOTE: Enter the CREDITABLE amount of
Ents or bread servings B )
Meal Mame dried fruit
Enter the name of eoch reimbursable meal as found on | OF the grains offered Select the number
the weekly menu. Select the first blank if the component | with this meal enter | Select the number of of cups of
was not offered with the meal. number of cups of fruit including| ONLY select the cups |vegetables including| O o oot the
== DO NOT DELETE ROWS** ouncesfbread servings | fruit juice offered of fruit juice vegetable juice . Df \:‘Egetahle
that are grain based with this meal offered with this jum
desserts meal
o - 0.50 (= 12 NN € b o I
Example: Chicken nuggets roll and honey sauce
1 Lasagna w/ breadstick and FVE |2 E] | E] |2 E] | E]




« In the
tab, ty
offerec

-luid Milk section of the All Meals
e in the number of cups of milk
with each meal

1 4 d4a
Fruit [cups)
*#NOTE: Enter the CREDITABLE amount of
Meal Name dried fruit
Enter the name of each reimbursable meal as found on Select the number
the weekly menw. Select the first blank if the component | Select the number of of cups of ONLY select the Enter the number
was not offered with the meal. cups of fruit including | OMLY select the cups |vegetables including cuns of veetable of cups of fluid
== DO NOT DELETE ROWS*= fruit juice offered of fruit juice vegetable juice B ::; milk offered with
with this meal offered with this . this meal
meal
R (N L 200 IR I K = | | 2l
1 Lasagna w/ breadstick and FVB 2 =] | =] 2 (=] | | (=] , <
2 Crispy Chicken Sandwich and FVB |2 E] | E] |2 E] | E] 1 é—“'__
e
2 =l | | (=] 2 (=] | | (=]

3 Ham and Turkey Sub and FVE




After your All Meals tab is filled out, click

on the Optional Vegetable Bar tab.

OPTIOMAL Weekly

Gra

Use this tab OMLY if there is a vegetable bar offered for the week wi

The wvegetable bar must be accessible to #
Select the name and quantity of each vegetable offered on the vegetable bar in th

DARK GREEM wegetables offered Q;i':;'r" Red/Orange vegetables offered Qt"czr:s'lt" Beans/Peas (legume
| Broceon [=]| [»= [= ]| [oare- [=]| [»= (=]
| [=1] | [(=1| | [(=1] | (=1l
| [=]] | [(=]| | (=1 | =1}
| [(=1] | (=] | [(=1] | (=l
| [=]]| | (=] | [=]]| | (=]
| [(=1] | [(=1] | [(=1] | (=1l
| (=] | (=] | (=] | B3N
| [(=1] | [(=1] | [(=1] | (=1l
| (=1 | (=] | [(=1] | B3N
| [(=1] | (=] | [(=1] | (=l

Sum of Dark Green Offerings: 1/2 Sum of RedfOrange Offerings: 142 S i T

I
4 4 Bkl SFA Motes All rﬂealz.(\l}ptional VegBar).ﬁ.‘rl DAY 2 DAYS DAYt wWeekhy Report =

[



Tab for menus with the same vegetable
subgroup offerings for the entire week (ex.
salad bar)

Use this tab ONLY if there is a vegetable bar offered for the week with the same vegetable subgroup offerings EVERY day of the week.
Select the name and quantity of each Vegetable offered on the Vegetable Salad /{Garden bar in the appropriate vegetable subgroup. The quantity is the planned offeringamount for each student.

DARK GREEN vegetables offered

Quantity
[cups)

Red/Orange vegetables offered

Quantity
{eups}

Beans/Peas (legumes| offered

Quantity
[cups)

Starchy vegetables offered

Quantity
cups)

Other vegetables offered

Quantity [cups)|

4

4

L.

.

L] L]

L] L]

4

Lo} L) L L e f L L L e

L | L L L b | e ] | L

Al

L] L] L L] L L L L L L

L

L] L) L] L e | L L L L

Lo Lo b L e f L L e L e

Sum of Dark Green Offerings:

Sum of Red/Orange Offerings:

Sum of Beans/Peas [legumes)

Offerings:

UL L

Sum of Starchy Offerings:

WL

Sum of Other Offerings:

g




Check the box each day the weekly vegetable bar is offered

Creditable Amount of Each Vegetable Subgroup Offered on Monday
In the first drop down box, select the largest amount of each vegetable subgroup offered to a student, then in the drop down hoxes below, select the name and amount of each vegetable offered in the subgroup.
If you want to clear an entry, select the first blank in the drop down box.

Click here for help categorizing vegetables

Scroll to page 5

Check this box if you offered the weekly vegetable bar on Monday with NO CHANGES: 7

Check this box if you offered the weekly vegetable bar on Monday with NO CHANGES: [




This is where you will fill in vegetables
that are available to students more than
once per week (ie — a fruit & vegetable
bar)

Use the drop-down menus to select the

type of vegetable

Quantity

DARK GREEN vegetables offered
[cups)

m
u]
0
0
2

&l

2

[« ]|
[ L] [



If you serve a oas GreeNvegtabesfered | U
vegetable multiple

times in a week = -
and it is not in the - -
drop-down list, - -
scroll down and . -
type in the - -
information in the SRR Green OS2
‘Unspecified ( A
Vegetab|8' ||St \Unspecified Dark Green Vegetables )

\ Mustard Greens /

\-\_______f_;'




If you are not planning on using the
Optional Vegetable Bar tab, simply move
on to the daily tabs.

Do NOT delete the tab, even if you are not
using it.



Each day, select the reimbursable meal(s) offered
from the drop down boxes

Each reimbursable meal is a different row

Check the weekly report to see if daily Meat/Meat
Alternate, Grains, Fruit, Vegetable, and Milk
requirements are met

Select the types of milk offered for each day



Scroll to the right to the Daily Vegetable Subgroup
Data Entry portion

Select the name and quantity of each vegetable
Bffered in each of the subgroups from the drop down
oxes

If vegetable is not in drop down list, then enter the
name g)elow in the unspecified (need to scroll down
to see

Record the largest amount of each subgroup offered
to a student in the drop box



Se I eCt th e . Meal Name 2. Meat/Meat Alternate (M/MA)

1 St d a i I Select the reimbursable lunches offered for the day
y Note: You may not delete lines, if you want to clear a meal Daily M/MA
select the first blank in the drop down list M/MA Requirement
ta b oz equivalents Check

2 oz equivalents

1 Lasagna w/ breadstick and FVB w

2.00 Yes
2 Crispy Chicken Sandwich and FVEB -

2.00 Yes

. - 3 Ham and Turkey Sub and FVE - 5.00 v
. es
Note, this is

4 Combo Wrap and FVB -

a 4-day =
worksheet | Vel _ ves
Please look ; =
at the PPT ?
notes for ; =
explanation. =

TR SFA Motes - All Meals Optional VegBar | DAY1 . DAY2 .~ DAY3  DAY4 .~ Weekly Repor




Select the meal for Day 1 from the drop-
down menu.

1. Meal Name
Select the reimbursable lunches offered for the day
Note: You may not delete lines, if you want to clear a meal
select the first blank in the drop down fist

Lasagna w/ breadstick and FVE | w

1

The dropdown menu contains all of the
meals previously entered on the ‘All Meals’

tab



After selecting the meal, or meal options,
for the specific day, the component
contributions previously filled in on the ‘All

Meals’ tab are automatically placed in the
‘Daily Tab’

2. Meat/Meat Alternate (M/NMA) 3. Grains 4, Fruit
1. Meal Name
Select the reimbursable lunches offered for the day
Note: You may not delete lines, if you want to clear @ meal Daily M/MA a. Grains Daily Grain b. Whole Grain | c. Grain Based Daily Fruit
select the first blank in the drop down list M/MA Requirement o ’ wivalents Reguirement Rich Dessert a. Fruit Requirement b. Fruit Juice
0z equivalents Check ar br?ad servings Check 0z equivalents 0z equivalents cups Check cups
2 oz equivalents = 2 oz equivalents | or bread servings| or bread servings 1 cup
1 Lazagna wf breadstick and FYE | - |
— 2.00 Yes 2.50 Yes 2.50 0.00 2 Yes
2 Crizpy Chicken Sandwich and FYE
rispy hisken Sandulsh an |L| 2.00 Yes 2.00 Yes 2.00 0.00 2 Yes
3 H d Turkey Sub and FYE: -
AT AN ey S A |_| 2.00 Yes 275 Yes 275 0.00 2 Yes




Next, scroll to the right to the ‘Milk’ section.
Select the types of milk served with the meal

for the day.

Milk Type
6. Milk Check the type of milk belo it is offere
students an .
All types of milk luded.
Daily Milk Skimffat-free, unflavor /
Wil Requirement

cups Check .
1 cup Skimffat-free, flavored
Low-fat (1% or less), un ed
1 Yes

Low-fat (1% or less), flavor

1 Yes

Reduced fat (2% fat) or whole,
1 Yes unflavored and flavored

Remember, two types of milk, nothing higher
than 1% fat, and flavored must be fat-free



Next, scroll to the right to the 'Vegetable

Subgroup’ section.

AN

SR t0 EReer vegeaits Dayd, Vegetable Subgroup Data Entry
WL AT atian Grades 9-12
Goto Weekly Creditable Amount of Egch Vegetable Subgroup Off on Day 1
dctions Renort I the first dridp down bos, zelect the largest amount of each vegetable subgroup affered ta a stddent, then in the drop down boxes betqw, select the name and amount of eacl
Ifuaw want ta clear an entry *gelect the first blank in the drop dawn
\ Check this box if you offered the weekly bggetable bar on Day 1 with MO CHA|
Milk Type
iilk below if it is offered to students If you offered any vegetablek in additign to the weekly vegetable bar, =& rgest dmount of the vegetable offe toa student and sele
on Day 1 MOTE: IfyouBffered a vedetable bar on Day 1 that differs from™sfe wekkly offerings, all offerings and guantithgs for edch vegetab
ses of milk included.
A — —
nflavored =
DARK GREEN vegetables offered on Day Quantity Red/Orange vegetables offered on Day Quantity Beans/Peas (legumes) offered on Quantity Starchy
1 Cups] 1 Cups] 1 cu
I 7 Yes [cups) {cups) Day {cups)
unflavored I~
k Largest amount of dark green Largest amount of redlorange Largest amount of beanslpeas to Large
vegetables to select on Day 1 I:El vegetables to select on Day 1 I:E] select on Day 1 I:E] vegeta
is), flawored r
it} or whale, -
| flavored
| =] =]| | [=] =1l (=] =
- - - b w w
o Assist in Fraction and Decimal | u \—‘—I | u \—‘—I | u IJJ \—




Select the largest amount
of each subgroup you
serve for the day (red
arrow)

Then, select the type of
vegetable served from the
drop down item list (green
arrow)

Finally, select the amount
of the item served for the
day (blue arrow)

Starchy vegetables offered on Day 1

Quantity
(cups)

Largest amount of starchy vegetables to

select on Day 1

1z -

Wz -

s



After completing the first day, if there are

not any red ‘'no boxes’, then move onto
the next day.

Go back and correct areas if necessary.

We will move forward to the Weekly
Report now.



Summary of daily and weekly contributions and
requirement check

SFAs should scroll and review the results. No
data entry required on this tab

Daily/weekly requirements not met, show red

Weekly requirements will be indicated with a
“yeS" OI" “nO"

There is a box for comments



Progress check:

Did I enter all menu items, or did I forget
any menu items?

Only green boxes on Weekly Report tab?

proceed to Simplified Nutrient Assessment
or to your USDA approved Nutrient Analysis
software.

Any red boxes on Weekly Report tab?

- Review the components that are out of
compliance with meal pattern and try again.



Select the "Weekly Report” tab at the
bottom of the screen

19

DAY1 DAY2

DAY3
Ty

AY4

We

M4 4 F M

SFA Motes

All Meals Optional VegBar DAY1 ~DAY2 - DAY3

a
DAY4 | Weekly Report - ¥J



After selecting the Weekly Report, zoom out to see
that you have met all of the weekly requirements.

This will be indicated by the green “yes boxes”

) ) ) e ] Weekly Vegetable | TotalWeekly | Total Weekly Percent of total Weekly
DAYl DaY2 DaY3 DAy Weekly Total | Requirement Requirement . .. . weekly vegetables requirement
— I — {cups) S Juice Limit Check Vegetables Vegetable Juice T check
= {no mare than half of
- total vegetables)
SRR L z 2 z 2 B 1 Yes B 0 0.00:2 Yes
Cups of DARK GREEN .
W2 Wz w2 w2 2 Wz Yes Comments Section
C of RED fORANGE
uee ! iz 12 itz 1 341z 11id Yes
Cups of
BEANS,PEAS|Legumes) ] Wz iz 0 1 1z Yes
Cups of STARCHY vegetables
2 2 2 a 112 2 Yes
Cups of OTHER
ther t) bl
i I z 11z 1314 E3i4 34 Yes
Weekly Weekly
DAYl DAY2 DAYS DaAYS Weekly Total | Requirement Reguirement
oz equivalents) Check
Minimum Meat/Meat
Alternate 2.00 2.00 2.00 2.00 5.00 =] Yes
Maximum Meat/Meat
Alternate 200 2.50 .00 2.00 5.50 9.5 Yes
Weekly Weekly
DAYl DAY2 DAY3 Cayd Weekly Total | Requirement Regquirement
[0z equivalents) Check
Minimum Grain 200 .00 2.00 2.00 G.00 g Yes
Maximum Grain 275 .00 275 .00 3.50 3.5 Yes
Grain Based Dessert Total for all weekly meals Llolnoreizo
0.00 equivalents Yes
- Weekly Meekly
WholeGrainMIhWee | ‘Grains | 4250 |wholeGian| 3275 sasy | SAessthal Yes
moun Total: Bich Total; =




SIMPLIFIED

NUTRIENT
ASSESSMENT




SFAs select the option that best
represents how fruit, vegetables, and milk
are served during the week regarding
calories and fat

The USDA tool calculates the average
serving and total servings of fruit,
vegetables, and milk

The USDA tool calculates calories and fat
based on the information you provide



Enter calories and saturated fat information for
the meat/meat alternate and grain offerings for
each reimbursable meal

Enter the quantity of servings planned or
prepared for each reimbursable meal

Meal names are pre-populated from “All Meals”
tab

The tool will calculate calories and fat based on
information entered



Enter the name of any desserts, grain-
based sides, and condiments in the next

section

Enter number of planned or prepared
servings for each dessert, grain-based
side or condiment must also be entered

Scroll down or use the hyperlink to see
the final results at the bottom of tab



Next, we will go to the Simplified Nutrient

Assessment. There is a Simplified Nutrient
Assessment Instructions Tab in the document

Begin on the left side of the sheet with the “Fruit, Milk, and Vegetable Subgroup Simplified Nutrient Assessment ™

—

gefable Subgroup Simplitied fiGtrient Assessment
Simplified Mutrient Assessment 2 (1] 4

L DAY1 DAY2 . DAY3 . DAY4 .~ Weekly Repor

We will continue with the Simplified Nutrient
Assessment Tab



First, Select the Frtt (upe)

Total
= L i\
options which ] 1 = "
b t d b f t Fruit is offered throughout th kwith | Fruit is offered throughout th k with added
eS esc rl es a ruit is offere a;g:dgf:: e week wi ruit is offere rougsul;lr: e week with adde

and sugar o ot | e sosarveratin
content by using —7_ _ "

radio buttons for | |
fruit, vegetables, © fottengr ol O g
and milk in the ) i

{y  30% to 70% of the total 7' s 30% to 70% of the total fruit
fruit offerings / offerings

Fruit not offered Fruit not offered

simplified
nutrient
assessment tab



Scroll down, and fill out the options for
each of the categories on the left side.

You will also see categories for
vegetable subgroups, as well. = =T=—

rarwingr

What tum typer mf milk ars mffersd mart during the ussk?

L] Monfat unflavorsd & nonfat Flavored

3 Monfat unflavored & low-fat [1%] unflavored

o Low-fat [1%] unflavored & nonfat flavared

& Milk not offered

Etarchy Yegetables [cups])

sdrhars mf Starchy wsgstablor tmralect: [T

Starchy vegqetabler are mffersd thromghmut the ussk uith sddsd F4

(a)

Lez= than 30% of the tokal starchy offerings
Q 30% bo TOX of the total starchy offerings

] Mlore than TOX of the tatal starchy offerings

drhars uf redferanqgs veqatabler tmralact: 1.4%

mt kb wssk ikl

ruqar:
Yegetable Subgroups L it 05 o i Lezz than 30% of the tatal
= i iy o total redlorange o
Salact the mptime that bart roprerents oo sechruk rir mFFarad ! 2l reddarange afferings
thramgkmut the sssk. Incleds Fatr and ina offerings
praparatims ar usll ar any = 1 Fatr = xr mfFared uith
Rha wagstablar. 3 F0% ko TOX of the bokal ] S0% ko TO% of the bokal

rediarange offerings redtarange offerings

Mare than T0% of the

Mlore than TO% of the tatal
o takal rediorangs < .
. rediorange offerings
drhars mf dark grasn vogstablor tmrelect: 1.1% offerings
Dark Grasn vagstabler ars affarsd throuwghmut ths ussk with addsd Far
o Lez= than 30% af the tatal dark grecn offerings Ertimatsd rhars mf boanrfpear turelsct: "5t
o F0% ko TOX of the tokal dark gresn offerings
EsanriPsar ars mffarsd thronghmat the ussk with addad Fat:
o More than T0% of the total dark green offerings
= Flele v s abnbdo s ok o fFer ol © Lesz than 30% of the tatal beans! peas [legumes] offerings
DOther Yegetables [cap=s)
4 30% to TOX of the total beansfpeas [legumes) offerings
imatsd rhars of Othar vagatablar tmralace: 3. 43
Ly

Dikhar vaqetablar ars mffarsd throunghmut ths wask uith addsd Fak: =0 Wi TES &t (e Gt btan;fptaﬁ [Itgumc5] focrin95

G Lezs than 30X of the bokal other offerings

L] 30% bo TO% of the tokal ather offerings
o More than T0% of the total other offerings

Other vegetables not offered




Next, scroll back up to the middle of the
page, and direct your attention to the Main
Dish Simplified Nutrient Data Entry

Click here to go to Optional Serving Size and Fraction Calculators

Main Dish Simplified Mutrient Data Entry

ERTEr the calories and saturated Tat 7of ONe ServIng of the main disn and the Number of servings planned during the week. Only INCIUge the calories and
saturated fat for the main dish and any components included as part of the main dish. The number of planned serving should include all sites serving

the menu type.

Mo ctandard ropndina neocoduroe $o b dociomal o

ninde

M1 M2 M3 Ma M5
.F
Meal Name Calories/serving| Saturated —N'u'm-ba.u\
anned servings

This column is pre-populated with the meal names entered
on the "All Meals" tab

T art of the meal associated with the
information entered in columns M3-M5

e

(keal)

Fat/serving (g)

pl
for the week

Lasagna wy breadstick and FVB

Crispy Chicken Sandwich and FVB

Ham and Turkey Sub and FVB




The meal w TN
NAMe Will be  semon 20 ot s |0
pre-populated

here, but you
will need to
fill in the \\ }
nutrient \ /
contents and

the name for

the main dish

planned servings
for the week




Next, scroll to the right, and fill in data
for Other sides, desserts, and

condiments

Other items: Sides, Desserts, Condiments Nutrient Data Entry

Enter the calories and saturated fat for each side, dessert, and condiment offered. Also enter the
number of servings planned during the week. Do not include fruit or vegetable based sides.
Use standard rounding procedures to two decimal points

01

02

03

04

Dessert, Side, or Condiment

Calories/serving
(kcal)

Saturated
Fat/serving (g)

Number of
planned servings
for the week




If you scroll more to the

] I [
r I g t , y O u W I I I S e e a I l OPTIONAL Tools to Assist in Serving Calculations OPTIONAL Tools to Assist in Fraction and
Decimal Calculations
[ ] ] [
Calories and Saturated F at Serving Size
lllllllllllll ps)
Enter the number of cups offered: |Z| (-]
[=]
serving: -
= - =
his tool is Not necessary e ||
' ; ing [ x| | | Vsethiscaleulatorto add .
lllllllllllllllllll
eeeeeeeeeeeeeeee (=]
=]
i - N o
eeeeeeeeeeeeeeeeeeeeeeee
e e re e O u S e I S I I Calories and Saturated F at Serving Size
[ [] L] Calculator (weight) DecimaliFraction Converter
eeeeeeeeeeeeeeeeeeeeeeeeeeee
Enter food item weight offered:
[} [} ] ] . o i
lllllllll item weight in a serving: Enter the decimal youwish
to convert to a fraction in
’ the box:
- Enter the number of calories or sat
calories, saturated fa
’ , The decimal entered abowe
eeeeeeeeeeeeeeeeeeeee
t fallowing fraction:
etc. o




Assess the results

Ensure worksheet is accurate and represents the
menu submitted

Remember to “save” your worksheet, and add
the SFA name and dates of the week you are
submitting

Use the SFA notes tab to provide other
information you want us to know or other
information for State agencies review

Note: Always “"Save” the worksheet before you
start working, and after.



Lost data?

Make sure the scrollbar on the right is all the
way up and the scrollbar on the bottom is all
the way to the left

Can only see one line of data?

Check your zoom setting and zoom out to see
more of the spreadsheet

Vegetable subgroups not adding?

Make sure the largest quantity to select box is
completed



Prior to submitting
documents: |

Only submit worksheets

With green or 'yes’ DOXEeS|.... 55 v s

Ensure that the worksheet
IS accurate and

represents the menu
submitted.

Save a cop%/ of the
worksheet tor your files.



Send all menu certification documents
electronically to:

doe.cansmenus@state.sd.us




SFA submits one week of calendar menus,
USDA menu worksheet, and simplified
nutrient assessment

- (Simplified Nutrient Assessment from
USDA worksheet) *(preferred)™

SFA submits one week of calendar menus,
USDA menu worksheet, and nutrient
analysis

- (from USDA approved software)



SFAs must submit:

One week of menus for each menu
type offered

Detailed USDA Certification menu
worksheet

Simplified Nutrient Assessment of
calories and saturated fat for each
menu/age/grade group type

- The Simplified nutrient assessment will serve as
a proxy for a nutrient analysis



SFAsSs must submit:

One week of calendar menus for each menu
type offered

Detailed USDA Certification menu worksheet

Nutrient analysis of calories and saturated fat
for each menu/age/grade group type

Portion Value Spreadsheet, not weighted
value spreadsheet



Menu Type: For either certification option,
SFAs must submit one week of each menu
offered (for both breakfast and lunch) within
the SFA, by age grade group

(Example: If an SFA serves an elementary,
middle and high school menu for lunch and
one menu for breakfast, the SFA must submit
four menus and four menu worksheets)



Submit meals served in the calendar month
the certification materials are submitted

OR

Submit meals served in the month preceding
the calendar month of submission

_IFor example, in December, an SFA can submit a
request for certification with documentation of
December or November meal service.
Documentation for October meals served would not
be considered current in this case.



As part of certification, SFAs must sign
an Attestation Statement, which
confirms that:

They are in compliance with all current
meal pattern requirements

Documentation is representative of the
ongoing meal service within the SFA

The minimum required food quantities
for all meal components are available to
students in every serving line



Menus do not have to be certified before serving them.

All schools in the district must follow the same meal
patterns for breakfast

All schools in the district are to submit their menu
certification at the same time. It does not have to be the
exact same week, but must all be within the same month

It is recommended that you stick with the K-12 Breakfast
Meal Pattern when certifying your Breakfast menu

If you want to tackle the new SBP rules this year, too, you
must obtain written permission from CANS.

Certifying under the new Breakfast Meal Pattern will also
require a menu analysis
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Menus do not have to be certified before serving them.

All schools in the district must follow the same meal
patterns for breakfast

All schools in the district are to submit their menu
certification at the same time. It does not have to be the
exact same week, but must all be within the same month

It is recommended that you stick with the K-12 Breakfast
Meal Pattern when certifying your Breakfast menu

If you want to tackle the new SBP rules this year, too, you
must obtain written permission from CANS.

Certifying under the new Breakfast Meal Pattern will also
require a menu analysis

61



Once your menus are certified -
CELEBRATE - let your school and
community know what you

have accomplished!
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