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A LITTLE BACKGROUND



A new National Dairy Council initiative 

designed to help school nutrition 

professionals meet evolving meal pattern 

standards for lower added sugar and 

sodium while boosting protein.

SMART SWAPS 



MENUS RECIPES RESOURCES

A BIG TEAM EFFORT



NATIONAL TRENDS

FEDERAL CHANGES





• Breakfast Cereals may have no more than 6 grams of added sugars 

per dry ounce

• Yogurt may have no more than 12 grams added sugars per 6 ounces

• Flavored Milk may have no more than 10 grams of added sugar per 

8 fluid ounces

• Flavored milk being sold a la cart for middle and high school may have no 

more than 15 grams of added sugars per 12 fluid ounces

CURRENT RULE FOR ADDED SUGARS



Overall weekly limits to be implemented by school year 2027-2028

School will be required to limit added sugars to less than 10 

percent of calories per week in the school lunch and breakfast 

programs. 

This limit is in addition to the product-based limits

NEXT STEP FOR ADDED SUGARS



SUGAR & SODIUM STANDARDS 



Added Sugar
Sugar added during processing 

or preparation

Vs.

Natural Sugar
Occurs naturally in certain foods, 

such as fruit and milk

A NOTE ABOUT 
SUGAR 



How can I 
check added 
sugar 
amounts?

The Nutrition 
Facts panel lists 
the amount of 
added sugar 

per serving in g



DIETARY GUIDELINES FOR AMERICANS 
2025-2030

• Lots of unknowns with the new US Dietary 

Guidelines. 

• Emphasis on decreasing added sugar, reducing 

ultra-processed foods, increasing protein.

• Smart Swaps  recipes help reduce sugar and 

sodium, boost protein & focus on real food



MOST AMERICANS ARE FALLING SHORT ON DAIRY, 
FRUIT&VEGETABLE RECOMMENDATIONS DIETARY INTAKES COMPARED TO 

RECOMMENDATIONS: PERCENT OF THE U.S. 
POPULATION AGES 1 AND OLDER WHO ARE 
BELOW AND AT OR ABOVE EACH DIETARY GOAL

The center line is the goal. For 

most, those represented by the 

dark blue section of the bars can 

improve their dietary pattern by 

shifting toward the center line 

Intake At / Above Recommendation 

Intake Below Recommendation 

Source: 2020-2025 Dietary Guidelines for Americans



SMART SWAPS – THE PROCESS



15

MEET TO TASTE

Chef Vahista Ussery & Chef Lindsay Schoenfeld



THEIR APPROACH TO RECIPE WRITING

Use:

• Fruit for natural sweetness

• Flavor focus 
• spices, herbs, vanilla, citrus

• Balance m/ma and grains for 
satisfaction and well-balanced 
meals



RECIPE STANDARDIZATION PROCESS

Built to:

• Match purchasing (cases, #10 cans, etc.)

• Work with existing equipment + labor

Tested:

• Small and large batch

• Consistency across kitchens varies

• Student acceptability



MENU WRITING

What Chef V & Chef Lindsay found:

• Pre-made means flexibility is lost

• Speed scratch and scratch gives control over 
added sugar and sodium

• Heat & serve items have sugar built in

• Easier to adjust recipes than replace 
products

• More room to balance meals across the 
week

• Gradual reductions = less shock to students



SMART SWAPS – THE FEATURES



RECIPES

• Student Tested & Approved 

• 25 Fresh, Protein-Packed Breakfast

• 21 Globally-Inspired, Flavor-Forward Lunch

• Nutrient Analysis

• Crediting Components

• Critical Control Points 

• Step-by-Step Photo Guides



MENUS

Sample Menus that meet the 
new sugar & sodium limits.

Breakfast & Lunch
• Grab & Go

• Heat & Serve

• Speed Scratch

• Quick Prep 



TRAINING

• Video Tutorials

• Webinars

• NEW THIS SCHOOL YEAR!
In-person trainings in the 
Child Nutrition Culinary Classroom

• December: Smart Swaps Breakfast
• January: Smart Swaps Lunch

Keep an eye on the Thursday Update for 
registration!



SMART SWAPS SEARCH

• Find one breakfast recipe you would 

consider trying with your students

• Find one lunch recipe you would consider 

trying with your students

• Find one resource you would share with 

    your staff

WWW.SMART-SWAPS.COM

F



BRINGING 
SMART SWAPS 

TO LIFE!

SHARING





SMART SWAPS
PILOT LEARNINGS

Start early -- before changes are required  

Patience -- Give your program time to 

test, adjust, and build acceptance

Targeted Sugar Reduction -- Focus on a 

few high-frequency menu items to reduce 

added sugar with minimal disruption



.

Plan for Participation Dip -- Expect and 

manage short-term participation dips --  

particularly with younger students -- after 

menu changes through clear communication 

with staff.

Consistency Over Time --Maintain menu 

consistency to stabilize student engagement 

and encourage repeated exposure.

Preserve Familiarity -- Keep core meal 

components familiar to maintain student 

acceptance during menu changes.



LET’S EAT!



SMART SWAPS 
QUESTIONS?

KATIE HOFFMANN, MS, RD

CATHERINE@DRINKMAINEMILK.ORG

SCHOOL NUTRITION 
QUESTIONS?

MICHELE BISBEE

MICHELE.BISBEE@MAINE.GOV
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