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Additional Meal Service
Requirements
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Timing of Meals

Lunch must be offered between the hours of 10 a.m.

and 2 p.m.

@ Students need “adequate” time to eat
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. Water fountain
Free, potable water must be available

. . Cambro with water & paper cups
during meal service (breakfast & lunch)

Bottled water-unallowable cost

Cannot promote water as an alternative to milk
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Meal Sighage
-

Identify all foods that are part of a
reimbursable meal before the serving line

(breakfast & lunch)




Breakfast after the Bell Lp 359

* Public schools with 250% free/reduced-price eligible students in the
previous school year must provide an alternative breakfast service after
the start of the school day.

* Grades 9-12 are exempt.

* Schools with 270% breakfast participation among free/reduced-price
eligible students are exempt.

 Schools with <70% breakfast participation must:
* Demonstrate a 10% annual increase in breakfast participation, or
* Submit a plan to the State to increase participation.

Education




Breakfast after the Bell

o

A school administrative unit (SAU) may opt-out if the
governing board of the SAU holds a public hearing.

The opt-out must be reviewed by the board and
documented to the State every 2 years.
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Alternative Breakfast Models

* Grab and go carts in the hallway
* Meals delivered to the classroom
* Second chance breakfast

BREAKFAST
* Accountability methods must ensure One breakfast per-
student per-day
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Breakfast After the Bell

* Maine Child Nutrition website:
» SY 2027 Breakfast After the Bell Required Schools
* Opt-out guidance

* https://www.maine.gov/doe/schools/nutrition/programs/breakfast

e Compliance information collected in the CNPweb site applications



https://www.maine.gov/doe/schools/nutrition/programs/breakfast
https://www.maine.gov/doe/schools/nutrition/programs/breakfast

Pre-K Students & Meal Pattern

* When serving Pre-K students separately from K-12 students, CACFP
Pre-K Meal Pattern must be followed.

 Key differences:
* Unflavored milk only
* 100% juice offered only once a day

* No “grain-based desserts” (breakfast bars, granola bars, cereal bars, toaster
pastries, cinnamon rolls & common dessert items)

* Must serve at least one whole grain-rich food per day
e Offer Versus Serve is not allowed

. Sa=verreeinrage i - ki que
https://www.fna.usda.gov/tn/serving-school-meals-preschoolers — .Eﬁd"&eaﬁon




Pre-K Meal Pattern i

Serving School Meals to Preschoolers

Preschool meals served through the US. Department of Agriculture’s National School
d 1o nurritional e
preschool meal patiern if 0 an the preschool
the preschool meal pattern: children

oLA
S  united States Department of Agriculture

{he preschool mesl paticm, your schbl ean hefp young children et th types and amounts of foods thal Best Sypport their
growih and development

Grain-Based Desserts in the Child and Adult Care Food Program

Kids need the vitamins, minerals, and other nutrients in foods such as fruits,
vegetables, whole grains, low-fat dairy, and lean protein foods. Too often,
kids arc filling up on foods high in added sugars and low in nutrients

Preschool Meal Pattern

Breakfast

1-2 years 3-5 years
As of October 1,2017, grain-based desserts no longer count toward the grain
component of meals and snacks offered through the Child and Adult Care %oup(4oz]  %cup(Boz) | %cupldoz)  %cup(Boz)
Food Program (CACFP). This small change helps reduce the amount of added
sugars kids cat in child care.

What Are Grain-Based Desserts? i cup
The chart below lists some common grain-based desserts:

rain-Based Desserts Based Desserts
(Not Reimbursable in the CACFP] Vegetables

+ Brownics + Banana bread, zucchini bread. and other quick breads
+ Cakes, including coffee cake and cupeakes + Cereals that meet the sugar limit and are whole grain-rich. % 0z.eq. 1 o0z. eq. % 0z.eq 1% 0z.eq.
« Cercal bars, breakfast bars, and granola bars enriched. andlor fortificd
* Cookies, including vanilla wafers * Combread Optianat Meaisimeal alermates may
« Doughnuts, any kind * Crackers, all types T % be served in place of the enire graing
« Fig roll/barsicookics and other fruit-filled rolls/bars/ ench Toast et pSmponent uplo 3 mes par ek - eq. 1% 0z 8q.
cookics Muffins pr il
+ Gingerbread + Pancakes
+ loe cream cones + Pic crusts of savary pics. such as vegetable pot
+ Marshmallow cercal treats quiche
» Pic crusts of dessert pics, cobblers, and fruit * Plain croissants
inmovers  Plain or savory pita chips
+ Sweet bread puddings + Savary biscoti. such as those made with cheese.
« Sweet biscott, such as those made with fruits, egetables, herbs. cic.
chocelate, icing, ctc + Savory bread puddings, such as thase made with cheese,
+ Sweet croissants, such as chocalate-filled vegelables, herbs, cic.
-g\m pia i such s cinmamon-sugar flavored | * 0% 10° P
*+ Sweel rice puddings + Savary scancs, such as those made with cheese.
+ Sweet sconcs, such as those made with fruits, icing. | herbs, ctc
cle
+ Tecthing bis
+ Tortillas anc
+ Waffles

« Savary rice puddings. such as those made with cheese,

+ Sweet rolls. such as cinnamon rolls
+ Toaster pastrics

Whole grai ich and | i sed desserts

More training, menu planning, and nutrition edu
FP can be found at https://teamnut:

Maine

Department of

Education




Smart Snacks

* Snacks sold to students must meet USDA Smart
Snacks standards.

* Requirements vary by grade group and include limits
for calories, sodium, and fat.

e Use the Smart Snacks Calculator to determine if an
item is compliant.

* Save or print the calculator results for each approved
item as documentation.

Link to calculator

https://foodplanner.healthiergeneration.org/calculator/

If allowable, print and save the screen showing this.



https://foodplanner.healthiergeneration.org/calculator/?utm_source=chatgpt.com
https://foodplanner.healthiergeneration.org/calculator/

Your whole grain product meets all nutrient standards for entrees or snack foods.

Brand Serving Size
belviat 28.000

Product First Ingredient
Snack Pack WG

The person or group responsible for the point of sal fs on campus should verify a product’s compliance
and print th

calculal

requirem

;';'a:c;.--'a:;:--'

START OVER NEXT STEP )
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Posting Calories - A la Carte

The number of calories in items that are being sold as a |la carte must
be posted at “point of decision”

* Vending machines
e Coolers
e Carts

Education




Food Safety & Storage Requirements




Food Safety: HACCP Plan

 HACCP-based food safety standard operating procedures (SOPs) at
each site/kitchen
* Written practices and procedures that reflect each site
* Reviewed annually
* Revised as needed
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INSTITUTE OF
1 Py
( CALO nutyition (Learn
MESOURGES ¢ TAAININE C ESEARE . ANYTIME, ANYWHERE
Home  Child Nutrition Resources  Training ICN Sites  ICN Consultants  i-Bites News ContactICN Q

Standard Operating Procedures

FOOD SAFETY STANDARD OPERATING PROCEDURES

Assembling a Body Fluid Cleamup Kit

Cleaning and Disinfecting Body Flud Spills

Cleaning end Senitizing Food Contact Sufaces

Comeumicating During a Foodborme Illuass Outbreak

Communicating Norovirus Prevention Methods

Controlling Time and Temperature During Preparation

Cooking Time Temperature Control for Safe Foods

Department of

ducation

https://theicn.org/icn-resources-a-z/standard-operating-procedures



Health Inspections

« USDA requires schools to receive at least two health inspections/year

 State of Maine only does one (State letter)

* Most recent health inspection must be posted and available for public
view

Cmu State of Maine Health Inspection Report

rolations

IOUSE
|z

v (Addross [e [0 Coda
] /4 MECHANIC ST FREEPORT 104032-1527 |
=S nor i TNpo‘-dlr\ua«ﬂon [Ucensa Posted

Owner Name

EATS ABNAKI LLC | Regular ‘
FOODBORNE ILLNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS

Department of f
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Food Safety: Temperature Logs

» Take and record food temperatures

» Take and record equipment temperatures

* Maintain documentation for at least 6 months

* Record temperatures of all refrigerators and freezers every day.

This is so you can see if the temperatures are changing and the appliance might
need to be checked

Department GII
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Food Safety: Temperatures

* Appliances with an outside thermometer must also have a
thermometer inside.

* Where do you place a thermometer in your freezer/cooler?

Check your dish machine temperature. If the dial reads 180 and does
not move, machine needs service.

Department GII
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Food Storage

* Food stored 6 inches off the floor

* Facility is clean & neat

* Canned goods free from bulges, leaks, and dents

e Chemicals labeled & stored away form food and food-related supplies
* Open bags of food are stored in food grade containers with fitted lids
* FIFO method of inventory

» Keep a written inventory, makes ordering easier. ¢




Certified Food Protection Manager

e Required at each site meals are prepared
« Recommended for anyone in a supervisory and managerial position

* Obtained through:
* SERV Safe certification ServSafe’
* The Always Food Safe Company LLC g;"ATI'\;'ng'ON
* Other listed on DHHS Health Inspection website : S
* Training
 Certified Food Protection Manager Courses

o the SersShe Food Poeion Mcrer Corbcation Lusrinabin
ot (25 vl
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Food Safety: Ghost Trays

* Sampling of the food & milk offered at meal service
* Including salad bar

* Including milk

» Date and keep for 48 hours

* Any foods/milk still usable may be put back in usage

Department GII
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Meal Modifications in School
Nutrition Programs




Why Meal Modifications Matter

* Ensure equal access to school meals
e Support student health and safety
* Required under federal laws

* Required for students with a disability
which affects their diet

www.maine.gov/doe




Regulatory Framework

* USDA School Meals Regulations
e Section 504 of the Rehabilitation Act
* Americans with Disabilities Act

* Individuals with Disabilities Education
Act (IDEA)

www.maine.gov/doe




Meal Modifications

Modifications to a meal for a student for a specific reason.

(

)

Medical Disability

Modifications are made for a student
with a documented medical disability

/

www.maine.gov/doe

(

\.

ﬂ

No Disability

Modifications are made for a student
due do a preference request (religious
beliefs or family preference)

y




Students With A Disability

* Schools are to provide meal accommodations for students
with a

* Cost of making the accommodation is allowable to the school
nutrition program

* Modifications may deviate from meal pattern only with specific
— required!

www.maine.gov/doe




Students Without a Documented
Disability

* Optional, schools are to provide meal accommodations
for students without a disability ( )
 Religious beliefs
* Lifestyle choices
* Taste preferences
* Non-medical preference

* I[f an accommodation is provided, the

www.maine.gov/doe




What Defines a Disability?

* A physical or mental impairment that affects a major life activity or
bodily function

* Does not need to be life threatening to be considered a disability
Ex. A child whose digestion is impaired by lactose intolerance

* Most physical & mental impairments meet the definition of a
disability

www.maine.gov/doe




Major Life Activities Include...

* Caring for self * Bending

e Performing manual tasks * Reading

* Walking e Concentrating

* Seeing * Thinking

* Hearing * Communicating
* Sleeping * Eating

e Standing * Breathing

e Lifting

www.maine.gov/doe




Major Bodily Functions Include...

* Immune system e Circulatory
 Digestive * Endocrine
* Bowel * Reproductive

* Bladder * Respiratory
* Neurological

www.maine.gov/doe




Medical Documentation: Medical
Statement Form

* When the request for a diet modification is due to a disability and deviates
from the meal pattern, a medical statement form is required.

* Must include:
* Description of major life activity or bodily function affected
* An explanation and instruction how to make the accommodation.

* Food(s) to be omitted & food to be substituted

* Must be signed by the child’s licensed healthcare professional

* Medical Doctor (MD), Doctor of Osteopathy (DO), Nurse Practitioner, Physician’s Assistant,
Registered Dietitian

www.maine.gov/doe




Medical Statement

(Print on Letterhead)

Dear Parent or Guardian Medical Statement to Request Diet Modification

. .
The Gl A Vdistrict) School Nutrition Pro; (Insert Name of School Nutrition Program)
ot esng i oot s o] Federel Child Nistion Programs must ke reasonable modifications to accemmoate hildren with disabliies as
Ienied i rovder (Phycan, Py Asssal]  deed by Tl bt complted o o: et N of St Program ContatInformato).
Dicitian) complese and sign the Mocical Statement for S Icousplete formas will be setumed to the parent/guardian. Auy changes reguire the submission of 2 nevw form.

form includes

Section L. To be completed by Parent/Guardian
* Information about the child's physical or mental i
®  Anexplanation of what must be done to accommeli | Student Name: DOE:
®  The fo0d(s) to be omitted and recommended alter

For milk substitutions, our district provides lactose-free cff | Parent Guardian Name: Parent Guardian Phoze:

mally equivalent non-dairy bevera)
standards. To request a milk substitution, the Milk Subsrid
and signed by your child's licensed medical provider or b

Section I1. To by the student’s I e @ i ipt
To ensure that our program has the 2 D.0, P4, Nurce Practitioner). Incomplee recponces may delay the abiliy to plvnde the requested accommodatio

the completed form for the necessary L Describe the maj; hf--ch“k‘ mai affected by the student’s plysical or mental impairment that
restricts the dist:

The (insert name of school/district) School Nut

hat is on file. Please]

ary needs change.

We look forward to working with you and your child B3 in in detai izability that affects the student's diet;
Sincerely

INSERT NAME

3. List any foodsfingredients to be omitted: 4. List any foods to be substituted:
School Nutrition Disector

T T
that affects their diet.
‘Signature of Licensed Medical Provider: (Medical Doctor, Osteopatiic Docter, Nurse Practitioner, or
Physician's Assistant)

Printed Name:

ParentLezal Cuardian Permission
1 e

FarentLegal Cuardian Signature & Date:

Maine
Department of

kNN www.maine.gov/doe




Seeking Clarification

* Medical Statement must provide sufficient information, so it is clear
how to make the accommodation

* May need to request clarification

* Provide the accommodation to the best of your ability while waiting
for clarification

* Medical Statement does not need to be updated annually as long as
it still accurately reflects the student’s needs

www.maine.gov/doe




A Medical Statement is NOT:

* A note that does not include the required information

* A note from someone who is not the child’s licensed medical
provider

* Information gathered from “Back to School” forms

&

www.maine.gov/doe




Meal Modifications Due to a Disability

* The modification provided does not have to
* Mirror the menu
* Meet the brand name requested

* Follow the meal pattern, to the extent possible
* Can’t use OVS to accommodate

e Cannot charge extra
* Be as inclusive as possible while balancing safety

www.maine.gov/doe




Nondairy Milk Substitute Requests

Orgtional to offer:

* To ALL students, or

* Only to students whose
parent/guardian requested

\

Nondairy milk substitute MUST be

thritionally equivalent to cow’s milk

www.maine.gov/doe

|
ﬁeguired to offer: \

* Completed medical statement
due to a child’s disability

* Signed by licensed healthcare
professional, registered
dietitian, or parent/guardian

Provide the nondairy milk
Qbstitute requested /




Non-dairy Milk Substitutes -
Must Be Nutritionally Equivalent

Nutrient Requirement per Cup (8 fl 0z)
Protein 8gm

Calcium 276 mg

Vitamin A 500 IU or 150 mcg

Vitamin D 100 IU or 2.5 mcg
Magnesium 24mg

Phosphorus 222 mg
Potassium 349 mg
Riboflavin 0.44 mg

Vitamin B12 1.1 mcg

www.maine.gov/doe




Allowable?

Nutrient

Requirement per Cup (8 fl
0z)

Protein
Calcium
Vitamin A
Vitamin D

Potassium
Riboflavin
Vitamin
B12

Phosphorus

8 gm
276 mg
500 IU or 150 mcg
100 IU or 2.5 mcg

Magnesium 24mg

222 mg
349 mg
0.44 mg

1.1 mcg

Nutrition Facts
8 servings per container

Serving size 1 cup (240mL)
[ )

Calories 60
/-;l Fat 2.59

Saturated Fat 0g
Trans Fat Og
Polyunsaturated Fat 0.59
Monounsaturated Fat 1. 50
Cholesterol 0myg
Sodium 150mg
Total Carbohydrate 8g

Dietary Fiber <1g

Total Sugars 89

Includes 7g Added Sugars  14%

Protein 19
s Ly e S
Vitamin D Smcg 25%
Calcium 450mg 35%
ron 0.7mg 4%
Potassium 170mg
Vitamin A 150meg
vnamm E 7 5mg

wm-wnlwwu'olm
contridutied 1o o dadly G, 2,000 catones &

Department of
Education

www.maine.gov/doe

Gy 6 wed Yor general nurTon advice

{5 | 8 servings per container

Serving size 1 cup (240mL)

| —
Calories 60|

Total Fat 2.59 3%
Saturated Fat 0g 0%
Trans Fat 0g 5
" Polyunsaturated Fat 0.59

Total Sugars 8g
includes 79 Added Sugars_14%
Protein 1g

Vitamin D 5mcg

1%
Daily Vaboe (O tels you how
much a nutrient i serviog of food

omkles o8 by ot 2000 calos
iy s used for general nwtrition

INGREDIENTS: AUMONDMILK (FLTERED WAFER
AMONDS), CANE SUGAR, CALOUM CARBINATE,
NATURAL FLAVORS, SEA SALT POTASSM
CITRATE, SUNFLOWER LECITHIN. GELLAN GUM,
VITAMEN A PRUMITATE, VITAMN 02,
D-ALPHA-TOCOPHEROL (NATURAL VITAMIN £).

m ‘UOWDW.K (FLTERED WATER,
CALCIM CARBONAT

CANE SUGAR,
HA'\WL RAV\)RS. SEA SALT, POTASSUM
CITRATE, SUNFLOWER LECITHIN, GELLAN GUM,
TTAMIN A PAUMITATE, WTAMM 02,
D-ALPHA- WCM!EN (NATURAL VITAMIN )

Produced for Blue Diamond Growers
2

..~ Sacramento, CA 9581;

Not to be used as an infant formula

* Manufactured at plant stamped on package

Perishable

+ Keep refrigerated

= Use within 7 days of opening

1 Wh:mwm
‘environment.

g To leam more, please visit us at
www.bluediamond.

TANGED BREEZE VANLLA ALNONDMILK. 139 OF
o e 31

PER SERVING ALMOND BREEZE|

SaamL AN f 2SI 2

&
S
THIS PRODUCT IS

+ FREE OF dairy, soy, lactose,
cholesurol peanuts, casein
and gluten

v FREEOF carrageenan

v EXCELLENT SOURCE
of Vitamin D and E

¢ Made with REAL
CALIFORNIA ALMONDS

v VEGAN
v 50% MORE CAL(
than re ulardair mllk“

Almond Breezes:
(Aso-ng;: Dairy Mlll( 25% ov

*1.0UP OF REGULAR MILK CONTANS 300mg CALOLM VS
1/CUP OF ALMOND BREEZE® CONTANS 450mg CALOLM.

n Find us on Facebook

QUESTIONS OR COMMENTS?
[




A Team Approach

School
Administration

Healthcare 4 Nse.
. - Food Service
Provider ' A= a1y
a3 & 504 Coordinatog

www.maine.gov/doe




Communication

What is the process for requesting meal modifications?
- Who to contact

- When the Medical Statement is needed (provide a link)
- Timeline for processing requests

« Process for handling non-disabling modification requests
- Receiving grievances/complaints (non-discrimination statement)

Don’t over promise!

www.maine.gov/doe




Track Allergens

Top 9 allergens:

* Egg

* Fish
Dairy
Peanut
Sesame
Shellfish

* Soy

* Tree nut

* wheat

i Maine

prmt & www.maine.gov/doe

Education

Nutrient Information

ALLERGENS

Food ltems

(processed in
facility )

F (Fish); SF (Shellfish)

P(peanuts)

T {tree nuts)

D{dairy)

S (soy)

E (egps)

W(Wheat)

Wraps & Sandwiches

Al American Hoagie

Meatball Hoagie & Pretzel Teatball Hoagie -
1 sandwich

Pretzels - 0.70 0z IW - Rold Gold

Roast Beef Hoagie

Turkey Ham & Cheese on Croissant

Turkey Club Sandwich

Chicken Ranch Wrap

Rioast Beef Wrap

Turkey Cheese Wrap

Entrée Salads

Chicken Caesar Salad

Chicken Salad

Shaker Chef Salad

Tukey Ham & Cheese Chef Salad wy Pretzel




Menu Options

@« N £




Il N S T I T U T E
Resources Q) At nutrition

Fact Sheets

Training

FOOD ALLERGIES FOR SCHOOL NUTRITION




What do you think?

You receive a list from the school nurse of students who have reported
allergies. How do you proceed?

Is additional documentation (medical statement) needed?
- Can the meal pattern be met?

Meet with the school nurse
Familiarize them with program’s meal modification process
«  Which of these requests need support from other areas?

Meet with parent/student

- Review menus, labels

Do you need notification on days the child will be eating?

www.maine.gov/doe




Questions




Maine

Department of

Education

Stay Connected!

Find Us Online!

www.maine.gov/doe

@MaineDOEComm

@mainedepted

@mdoenews

@MaineDepartmentofEducationl

Education
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