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With cuts potentially coming to SNAP and Medicare, your DC list will most likely not be as
robust as it was on April 1, 2025.

Be sure to take the time to double-check your matches before submitting. Have you checked
for:

Addresses (different names, same household)
Nonmatching names (Mohammed, Mohammad, Muhammad)
Missing suffix (Jr/Sr) or hyphens Jones-Smith
Birthdates that are transposed (05/12/2019 or 05/21/2019)
Requested and received your Head Start and Homeless lists from those program liaisons

Every single addition to the list will make a big difference and meeting that 50% threshold
has multiple benefits.

 Let’s round the difference between paid and free meals to $4.00
 Out of 175 days the student eats at school 160 day

160 days x $4/day is $640 that we could be reimbursed with federal funds if the student is
matched on the DC list. Think of what a difference you could make by finding matches for 5
students, and then your colleagues in 20 other districts did the same? $64,000/year
and..this data is good for 4 years and there are 214 sponsors in the state…

Let’s help our schools, our communities and help secure Healthy School Meals for All!
Reminders:

Superintendents MUST email David at david.hartley@maine.gov on plan to
participate in CEP.
The deadline to submit documentation is June 30, 2025 - Per Federal
regulations, no new documents will be accepted after June 30, 2025.

Master Complete Enrollment List & DC list must be submitted in EXCEL
Documents must be uploaded into CNP Web
David Hartley must be notified once documents have been uploaded.
Superintendents’ signature is now needed only at the end of the process

Any questions, contact David at david.hartley@maine.gov or 624-6878

DEADLINE APPROACHING
!!!NO EXCEPTIONS!!!

mailto:david.hartley@maine.gov


SY2026 Annual Application to
Participate in the 

School Nutrition Program

The annual application to participate in the School Nutrition
Programs, including National School Lunch Program, School
Breakfast Program, After School Snack Program is now available In
CNPWeb.

Program applications must be submitted and approved by State
Agency prior to operating. Instructions are available under the
“Help” tab once you are logged into CNPWeb.

As a reminder, on the “Checklist” tab, there are required
documents that need to be uploaded by the Superintendent/Legal
Agent to complete your application process. The required
documents will be checked once you have opened your Sponsor
and Site Information Sheets.

Deadline to submit your application is August 15, 2025

jodi.truman@maine.gov



The Annual Financial Report is found in CNPWeb under the Forms
tab in program 2025
The Guide to complete the report is in the Help Tab
Report must be submitted by September 1, 2025
Make sure all Revenue and Expenses have been reported for SY
2025 before completing the Annual Financial Report.
Verify that the beginning and ending balance in your AFR are the
same as the Business Office
Ending balance for the 2025 school year must be a positive
balance. If the balance is negative, the sponsor is required to cover
the difference with a transfer of non-federal funds to the Child
Nutrition accounts for a zero balance
Question on the report can be directed to jodi.truman@maine.gov

SY2025 Annual Financial Report (AFR)

mailto:jodi.truman@maine.gov


Afterschool Snack Meal Pattern

https://www.fns.usda.gov/cacfp/nutrition-standards/snack-meal-pattern


Special Provisions
Records Retention

This is for data related to the claiming of
meals and student eligibility

The standard for records retention for School Nutrition data is 3
years plus the current year. However, since Special Provisions are a
4 year cycle and the data used is in the first year, record retention
for Districts in a Special Provision is 7 years plus the current year.

DOD/FFAVORS

If you are participating in the DOD/FFAVORS program, you
must approve the receipt in FFAVORS within 2 business days.
You have until June 27, 2025 to do this. Any funds remaining

after June 30, 2025 will no longer be available. 

david.hartley@maine.gov

terri.fitzgerald@maine.gov



Fresh Fruit and Vegetable
Program (FFVP) Award

Congratulations to the following schools for being selected to participate in FFVP next
year! FFVP funding amounts will be posted over the summer. Schools can estimate

funding at $64.00 per student multiplied by enrollment. Funding was increased in FY
2026 to account for the increased cost of produce. 

stephanie.stambach@maine.gov











Reminders from USDA for the
Upcoming School Year

nicholas.j.labreck@maine.gov

This is a reminder about updates to the school nutrition standards that will help schools
encourage healthy choices that lead to healthy outcomes through the National School Lunch
Program (NSLP) and the School Breakfast Program (SBP). While some changes to the meal
pattern requirements are phased in through school year (SY) 2027-2028, several changes
are effective July 1, 2025. Please refer to the timeline for more information on updated
nutrition requirements in school meals.

The following NSLP and SBP meal pattern changes must be implemented by July 1, 2025: 
Added Sugars – Schools must meet the following product-based added sugar limits: 

Breakfast cereals must contain no more than 6 grams of added sugars per dry
ounce (7 CFR 210.10(c)(2)(iii)(B)).
Yogurt must contain no more than 12 grams of added sugars per 6 ounces (2 grams
per ounce) (7 CFR 210.10(c)(2)(iv)(C)).
Flavored milk must contain no more than 10 grams of added sugars per 8 fluid
ounces, or 15 grams of added sugars per 12 fluid ounces for flavored milk sold as a
competitive beverage for middle and high schools (7 CFR 210.10(d)(1)(iii)) 

NSLP Afterschool Snacks – Schools serving NSLP afterschool snacks to children in
grades K-12 must serve the meal components and quantities found at 7 CFR 210.10(o)
(2). Two highlights include: 

No more than half of the weekly fruit or vegetable offerings at NSLP snacks may be
in the form of juice. 
At least 80 percent of the grains offered during the week for NSLP snacks must be
whole grain-rich.
Grain-based desserts, except for sweet crackers such as animal and graham
crackers, do not contribute toward the grains requirement. 

Meal Modifications – Schools must accept medical statements from registered
dietitians requesting meal modifications on behalf of students with disabilities in the
school meal programs. Refer to 7 CFR 210.10(m)(1)(i) for more information.

https://gcc02.safelinks.protection.outlook.com/?url=https%3A%2F%2Fwww.fns.usda.gov%2Fcn%2Fschool-nutrition-standards-updates&data=05%7C02%7CPaula.Nadeau%40maine.gov%7Cd819a028e9924549192308ddb4973390%7C413fa8ab207d4b629bcdea1a8f2f864e%7C0%7C0%7C638865283714726085%7CUnknown%7CTWFpbGZsb3d8eyJFbXB0eU1hcGkiOnRydWUsIlYiOiIwLjAuMDAwMCIsIlAiOiJXaW4zMiIsIkFOIjoiTWFpbCIsIldUIjoyfQ%3D%3D%7C0%7C%7C%7C&sdata=RQUD%2Bdurgx%2BXBxMOYtVxaQwKOomQTuSet8ysuYs9Vxo%3D&reserved=0
https://gcc02.safelinks.protection.outlook.com/?url=https%3A%2F%2Fwww.fns.usda.gov%2Fcn%2Fschool-nutrition-standards-updates%2Fimplementation-timeline-school-meals&data=05%7C02%7CPaula.Nadeau%40maine.gov%7Cd819a028e9924549192308ddb4973390%7C413fa8ab207d4b629bcdea1a8f2f864e%7C0%7C0%7C638865283714749783%7CUnknown%7CTWFpbGZsb3d8eyJFbXB0eU1hcGkiOnRydWUsIlYiOiIwLjAuMDAwMCIsIlAiOiJXaW4zMiIsIkFOIjoiTWFpbCIsIldUIjoyfQ%3D%3D%7C0%7C%7C%7C&sdata=YYsPq3dWNsTBBbOBUP0mzyN3f%2BkFy1ZvFAILzvhSu1k%3D&reserved=0
https://gcc02.safelinks.protection.outlook.com/?url=https%3A%2F%2Fwww.fns.usda.gov%2Fcn%2Fschool-nutrition-standards-updates%2Fadded-sugars&data=05%7C02%7CPaula.Nadeau%40maine.gov%7Cd819a028e9924549192308ddb4973390%7C413fa8ab207d4b629bcdea1a8f2f864e%7C0%7C0%7C638865283714764168%7CUnknown%7CTWFpbGZsb3d8eyJFbXB0eU1hcGkiOnRydWUsIlYiOiIwLjAuMDAwMCIsIlAiOiJXaW4zMiIsIkFOIjoiTWFpbCIsIldUIjoyfQ%3D%3D%7C0%7C%7C%7C&sdata=HWXl15LK0cPrPYVI9nD1qGqct%2BK%2BPj%2FIb081lK7JSV8%3D&reserved=0
https://gcc02.safelinks.protection.outlook.com/?url=https%3A%2F%2Fwww.ecfr.gov%2Fcurrent%2Ftitle-7%2Fsubtitle-B%2Fchapter-II%2Fsubchapter-A%2Fpart-210%2Fsubpart-C%2Fsection-210.10%23p-210.10(c)(2)(iii)(B)&data=05%7C02%7CPaula.Nadeau%40maine.gov%7Cd819a028e9924549192308ddb4973390%7C413fa8ab207d4b629bcdea1a8f2f864e%7C0%7C0%7C638865283714777368%7CUnknown%7CTWFpbGZsb3d8eyJFbXB0eU1hcGkiOnRydWUsIlYiOiIwLjAuMDAwMCIsIlAiOiJXaW4zMiIsIkFOIjoiTWFpbCIsIldUIjoyfQ%3D%3D%7C0%7C%7C%7C&sdata=JywP39w53tAXh%2FxzHX3jKr2%2ByuqbXazKDlPPUfAK%2FQY%3D&reserved=0
https://gcc02.safelinks.protection.outlook.com/?url=https%3A%2F%2Fwww.ecfr.gov%2Fcurrent%2Ftitle-7%2Fpart-210%2Fsection-210.10%23p-210.10(c)(2)(iv)(C)&data=05%7C02%7CPaula.Nadeau%40maine.gov%7Cd819a028e9924549192308ddb4973390%7C413fa8ab207d4b629bcdea1a8f2f864e%7C0%7C0%7C638865283714789587%7CUnknown%7CTWFpbGZsb3d8eyJFbXB0eU1hcGkiOnRydWUsIlYiOiIwLjAuMDAwMCIsIlAiOiJXaW4zMiIsIkFOIjoiTWFpbCIsIldUIjoyfQ%3D%3D%7C0%7C%7C%7C&sdata=GU7%2FbCxvgwMfrP2HlZjn5zxSG4GCJTS9xwz1hyyuH1I%3D&reserved=0
https://gcc02.safelinks.protection.outlook.com/?url=https%3A%2F%2Fwww.ecfr.gov%2Fcurrent%2Ftitle-7%2Fsubtitle-B%2Fchapter-II%2Fsubchapter-A%2Fpart-210%2Fsubpart-C%2Fsection-210.10%23p-210.10(d)(1)(iii)&data=05%7C02%7CPaula.Nadeau%40maine.gov%7Cd819a028e9924549192308ddb4973390%7C413fa8ab207d4b629bcdea1a8f2f864e%7C0%7C0%7C638865283714801509%7CUnknown%7CTWFpbGZsb3d8eyJFbXB0eU1hcGkiOnRydWUsIlYiOiIwLjAuMDAwMCIsIlAiOiJXaW4zMiIsIkFOIjoiTWFpbCIsIldUIjoyfQ%3D%3D%7C0%7C%7C%7C&sdata=BbGSe4E3ukN%2BmOzHv6kP7oRw37pBFWDSeTocWOcQw84%3D&reserved=0
https://gcc02.safelinks.protection.outlook.com/?url=https%3A%2F%2Fwww.ecfr.gov%2Fcurrent%2Ftitle-7%2Fsubtitle-B%2Fchapter-II%2Fsubchapter-A%2Fpart-210%2Fsubpart-C%2Fsection-210.10%23p-210.10(o)(2)&data=05%7C02%7CPaula.Nadeau%40maine.gov%7Cd819a028e9924549192308ddb4973390%7C413fa8ab207d4b629bcdea1a8f2f864e%7C0%7C0%7C638865283714814554%7CUnknown%7CTWFpbGZsb3d8eyJFbXB0eU1hcGkiOnRydWUsIlYiOiIwLjAuMDAwMCIsIlAiOiJXaW4zMiIsIkFOIjoiTWFpbCIsIldUIjoyfQ%3D%3D%7C0%7C%7C%7C&sdata=h%2FwgQA4ctyjsuG%2FYUw3JPg%2FI8keXZhSXv1HU8i70%2BnI%3D&reserved=0
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Substitution of Vegetables for Fruits at Breakfast
Schools that choose to substitute vegetables for fruit at breakfast one day per school
week may offer any vegetable, including a starchy vegetable.
Schools that choose to substitute vegetables for fruit at breakfast on two or more
days per week are required to offer vegetables from at least two different vegetable
subgroups. Refer to SP 02-2025 and SP 13-2025 for more information.  

Sodium – The current sodium limits at breakfast and lunch will remain in place until July
1, 2027. Schools are encouraged to gradually work toward meeting the future sodium
requirements (7 CFR 210.10(c)). Visit the following website for more information: Body. 
Buy American – Schools’ non-domestic food purchases must not exceed 10 percent of
total annual commercial food costs as outlined in 7 CFR 210.21(d)(5)(ii)(A) and 7 CFR
220.16(d)(5)(ii)(A). As outlined in recent guidance, State agencies have the ability to
approve a temporary accommodation to those school food authorities that demonstrate
they cannot meet the threshold requirement for non-domestic purchases (see SP09-
2025).

To assist schools in meeting the updated nutrition standards, the following resources are
available from Team Nutrition and the Institute of Child Nutrition: 

Crediting Tip Sheets in Child Nutrition Programs
Offering Meats and Meat Alternates at School Breakfast 
Reducing Added Sugars at School Breakfast 
Serving School Meals to Preschoolers 
The Whole Grain Resource for the National School Lunch and School Breakfast Programs
Nutrition Standards for Added Sugars Fact Sheets

https://gcc02.safelinks.protection.outlook.com/?url=https%3A%2F%2Fwww.fns.usda.gov%2Fsbp%2Fvegetables-fruit-flexibility-qas&data=05%7C02%7CPaula.Nadeau%40maine.gov%7Cd819a028e9924549192308ddb4973390%7C413fa8ab207d4b629bcdea1a8f2f864e%7C0%7C0%7C638865283714839289%7CUnknown%7CTWFpbGZsb3d8eyJFbXB0eU1hcGkiOnRydWUsIlYiOiIwLjAuMDAwMCIsIlAiOiJXaW4zMiIsIkFOIjoiTWFpbCIsIldUIjoyfQ%3D%3D%7C0%7C%7C%7C&sdata=6i%2B%2B%2B0cW4nXL5RZKYxOW%2BVEwfTKHJgEoOlwopmOrFRc%3D&reserved=0
https://gcc02.safelinks.protection.outlook.com/?url=https%3A%2F%2Fwww.fns.usda.gov%2Fschoolmeals%2Fappropriations-act-2025-effect&data=05%7C02%7CPaula.Nadeau%40maine.gov%7Cd819a028e9924549192308ddb4973390%7C413fa8ab207d4b629bcdea1a8f2f864e%7C0%7C0%7C638865283714853137%7CUnknown%7CTWFpbGZsb3d8eyJFbXB0eU1hcGkiOnRydWUsIlYiOiIwLjAuMDAwMCIsIlAiOiJXaW4zMiIsIkFOIjoiTWFpbCIsIldUIjoyfQ%3D%3D%7C0%7C%7C%7C&sdata=H7PEG88ASZCDALOKGw%2FDg2KQJL9GSahkCxDr3NECpqA%3D&reserved=0
https://gcc02.safelinks.protection.outlook.com/?url=https%3A%2F%2Fwww.fns.usda.gov%2Fcn%2Fschool-nutrition-standards-updates%2Fsodium&data=05%7C02%7CPaula.Nadeau%40maine.gov%7Cd819a028e9924549192308ddb4973390%7C413fa8ab207d4b629bcdea1a8f2f864e%7C0%7C0%7C638865283714866141%7CUnknown%7CTWFpbGZsb3d8eyJFbXB0eU1hcGkiOnRydWUsIlYiOiIwLjAuMDAwMCIsIlAiOiJXaW4zMiIsIkFOIjoiTWFpbCIsIldUIjoyfQ%3D%3D%7C0%7C%7C%7C&sdata=xEbWkIZcKiCQm3eU%2FxHC1l1qO0PufMMATeJJNsqgT%2B4%3D&reserved=0
https://gcc02.safelinks.protection.outlook.com/?url=https%3A%2F%2Fwww.ecfr.gov%2Fcurrent%2Ftitle-7%2Fpart-210%2Fsection-210.10%23p-210.10(c)&data=05%7C02%7CPaula.Nadeau%40maine.gov%7Cd819a028e9924549192308ddb4973390%7C413fa8ab207d4b629bcdea1a8f2f864e%7C0%7C0%7C638865283714878347%7CUnknown%7CTWFpbGZsb3d8eyJFbXB0eU1hcGkiOnRydWUsIlYiOiIwLjAuMDAwMCIsIlAiOiJXaW4zMiIsIkFOIjoiTWFpbCIsIldUIjoyfQ%3D%3D%7C0%7C%7C%7C&sdata=gKG1QgRmi3X84RT5a3s9bIuViowlonUTmpUTml4uw6g%3D&reserved=0
https://www.fns.usda.gov/school-meals/nutrition-standards/sodium-limits
https://gcc02.safelinks.protection.outlook.com/?url=https%3A%2F%2Fwww.ecfr.gov%2Fcurrent%2Ftitle-7%2Fpart-210%23p-210.21(d)(5)&data=05%7C02%7CPaula.Nadeau%40maine.gov%7Cd819a028e9924549192308ddb4973390%7C413fa8ab207d4b629bcdea1a8f2f864e%7C0%7C0%7C638865283714903486%7CUnknown%7CTWFpbGZsb3d8eyJFbXB0eU1hcGkiOnRydWUsIlYiOiIwLjAuMDAwMCIsIlAiOiJXaW4zMiIsIkFOIjoiTWFpbCIsIldUIjoyfQ%3D%3D%7C0%7C%7C%7C&sdata=D7ZespuCiMGi6ukQRx%2FCO8Hg4woBXI%2BmIxXyHItlA9Q%3D&reserved=0
https://gcc02.safelinks.protection.outlook.com/?url=https%3A%2F%2Fwww.ecfr.gov%2Fcurrent%2Ftitle-7%2Fsubtitle-B%2Fchapter-II%2Fsubchapter-A%2Fpart-220%2Fsection-220.16%23p-220.16(d)(5)(ii)(A)&data=05%7C02%7CPaula.Nadeau%40maine.gov%7Cd819a028e9924549192308ddb4973390%7C413fa8ab207d4b629bcdea1a8f2f864e%7C0%7C0%7C638865283714915200%7CUnknown%7CTWFpbGZsb3d8eyJFbXB0eU1hcGkiOnRydWUsIlYiOiIwLjAuMDAwMCIsIlAiOiJXaW4zMiIsIkFOIjoiTWFpbCIsIldUIjoyfQ%3D%3D%7C0%7C%7C%7C&sdata=jU8YZysVXUwGVTlCohShIe%2BTuzqm2C6fKfKa0VAAf3E%3D&reserved=0
https://gcc02.safelinks.protection.outlook.com/?url=https%3A%2F%2Fwww.ecfr.gov%2Fcurrent%2Ftitle-7%2Fsubtitle-B%2Fchapter-II%2Fsubchapter-A%2Fpart-220%2Fsection-220.16%23p-220.16(d)(5)(ii)(A)&data=05%7C02%7CPaula.Nadeau%40maine.gov%7Cd819a028e9924549192308ddb4973390%7C413fa8ab207d4b629bcdea1a8f2f864e%7C0%7C0%7C638865283714915200%7CUnknown%7CTWFpbGZsb3d8eyJFbXB0eU1hcGkiOnRydWUsIlYiOiIwLjAuMDAwMCIsIlAiOiJXaW4zMiIsIkFOIjoiTWFpbCIsIldUIjoyfQ%3D%3D%7C0%7C%7C%7C&sdata=jU8YZysVXUwGVTlCohShIe%2BTuzqm2C6fKfKa0VAAf3E%3D&reserved=0
https://gcc02.safelinks.protection.outlook.com/?url=https%3A%2F%2Fwww.fns.usda.gov%2Fschoolmeals%2Fbuy-american-accomodation&data=05%7C02%7CPaula.Nadeau%40maine.gov%7Cd819a028e9924549192308ddb4973390%7C413fa8ab207d4b629bcdea1a8f2f864e%7C0%7C0%7C638865283714926850%7CUnknown%7CTWFpbGZsb3d8eyJFbXB0eU1hcGkiOnRydWUsIlYiOiIwLjAuMDAwMCIsIlAiOiJXaW4zMiIsIkFOIjoiTWFpbCIsIldUIjoyfQ%3D%3D%7C0%7C%7C%7C&sdata=BvBPbOBn3Hwkt7Bar4F5u4bFt%2BBImX%2Bf0WemYEobDO4%3D&reserved=0
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https://gcc02.safelinks.protection.outlook.com/?url=https%3A%2F%2Fwww.fns.usda.gov%2Ftn%2Foffering-meats-and-meat-alternates-school-breakfast&data=05%7C02%7CPaula.Nadeau%40maine.gov%7Cd819a028e9924549192308ddb4973390%7C413fa8ab207d4b629bcdea1a8f2f864e%7C0%7C0%7C638865283714949745%7CUnknown%7CTWFpbGZsb3d8eyJFbXB0eU1hcGkiOnRydWUsIlYiOiIwLjAuMDAwMCIsIlAiOiJXaW4zMiIsIkFOIjoiTWFpbCIsIldUIjoyfQ%3D%3D%7C0%7C%7C%7C&sdata=Rt4GHZVQVtISwMz7AL%2BZ6nse3hGsSb2p7c4wjSaRL28%3D&reserved=0
https://gcc02.safelinks.protection.outlook.com/?url=https%3A%2F%2Fwww.fns.usda.gov%2Ftn%2Foffering-meats-and-meat-alternates-school-breakfast&data=05%7C02%7CPaula.Nadeau%40maine.gov%7Cd819a028e9924549192308ddb4973390%7C413fa8ab207d4b629bcdea1a8f2f864e%7C0%7C0%7C638865283714949745%7CUnknown%7CTWFpbGZsb3d8eyJFbXB0eU1hcGkiOnRydWUsIlYiOiIwLjAuMDAwMCIsIlAiOiJXaW4zMiIsIkFOIjoiTWFpbCIsIldUIjoyfQ%3D%3D%7C0%7C%7C%7C&sdata=Rt4GHZVQVtISwMz7AL%2BZ6nse3hGsSb2p7c4wjSaRL28%3D&reserved=0
https://gcc02.safelinks.protection.outlook.com/?url=https%3A%2F%2Fwww.fns.usda.gov%2Ftn%2Fsbp%2Freducing-added-sugars&data=05%7C02%7CPaula.Nadeau%40maine.gov%7Cd819a028e9924549192308ddb4973390%7C413fa8ab207d4b629bcdea1a8f2f864e%7C0%7C0%7C638865283714961533%7CUnknown%7CTWFpbGZsb3d8eyJFbXB0eU1hcGkiOnRydWUsIlYiOiIwLjAuMDAwMCIsIlAiOiJXaW4zMiIsIkFOIjoiTWFpbCIsIldUIjoyfQ%3D%3D%7C0%7C%7C%7C&sdata=p4NWArBtAdHrw5aoYWS%2ByliySQBwzBJ3vVYvwuYbWSA%3D&reserved=0
https://gcc02.safelinks.protection.outlook.com/?url=https%3A%2F%2Fwww.fns.usda.gov%2Ftn%2Fsbp%2Freducing-added-sugars&data=05%7C02%7CPaula.Nadeau%40maine.gov%7Cd819a028e9924549192308ddb4973390%7C413fa8ab207d4b629bcdea1a8f2f864e%7C0%7C0%7C638865283714961533%7CUnknown%7CTWFpbGZsb3d8eyJFbXB0eU1hcGkiOnRydWUsIlYiOiIwLjAuMDAwMCIsIlAiOiJXaW4zMiIsIkFOIjoiTWFpbCIsIldUIjoyfQ%3D%3D%7C0%7C%7C%7C&sdata=p4NWArBtAdHrw5aoYWS%2ByliySQBwzBJ3vVYvwuYbWSA%3D&reserved=0
https://gcc02.safelinks.protection.outlook.com/?url=https%3A%2F%2Fwww.fns.usda.gov%2Ftn%2Fserving-school-meals-preschoolers&data=05%7C02%7CPaula.Nadeau%40maine.gov%7Cd819a028e9924549192308ddb4973390%7C413fa8ab207d4b629bcdea1a8f2f864e%7C0%7C0%7C638865283714973001%7CUnknown%7CTWFpbGZsb3d8eyJFbXB0eU1hcGkiOnRydWUsIlYiOiIwLjAuMDAwMCIsIlAiOiJXaW4zMiIsIkFOIjoiTWFpbCIsIldUIjoyfQ%3D%3D%7C0%7C%7C%7C&sdata=jMKTzE2LSxgtG04Vf48b0upN7CV%2BX1wI8ZA%2B5dsKi9s%3D&reserved=0
https://gcc02.safelinks.protection.outlook.com/?url=https%3A%2F%2Fwww.fns.usda.gov%2Ftn%2Fserving-school-meals-preschoolers&data=05%7C02%7CPaula.Nadeau%40maine.gov%7Cd819a028e9924549192308ddb4973390%7C413fa8ab207d4b629bcdea1a8f2f864e%7C0%7C0%7C638865283714973001%7CUnknown%7CTWFpbGZsb3d8eyJFbXB0eU1hcGkiOnRydWUsIlYiOiIwLjAuMDAwMCIsIlAiOiJXaW4zMiIsIkFOIjoiTWFpbCIsIldUIjoyfQ%3D%3D%7C0%7C%7C%7C&sdata=jMKTzE2LSxgtG04Vf48b0upN7CV%2BX1wI8ZA%2B5dsKi9s%3D&reserved=0
https://gcc02.safelinks.protection.outlook.com/?url=https%3A%2F%2Fwww.fns.usda.gov%2Ftn%2Fwhole-grain-resource&data=05%7C02%7CPaula.Nadeau%40maine.gov%7Cd819a028e9924549192308ddb4973390%7C413fa8ab207d4b629bcdea1a8f2f864e%7C0%7C0%7C638865283714984512%7CUnknown%7CTWFpbGZsb3d8eyJFbXB0eU1hcGkiOnRydWUsIlYiOiIwLjAuMDAwMCIsIlAiOiJXaW4zMiIsIkFOIjoiTWFpbCIsIldUIjoyfQ%3D%3D%7C0%7C%7C%7C&sdata=nqaIn%2B%2BtwoEKtXfVbzprLKRbL9sqExZT032ESNPAMXg%3D&reserved=0
https://gcc02.safelinks.protection.outlook.com/?url=https%3A%2F%2Ftheicn.org%2Fnutrition-standards-for-added-sugars-fact-sheets%2F&data=05%7C02%7CPaula.Nadeau%40maine.gov%7Cd819a028e9924549192308ddb4973390%7C413fa8ab207d4b629bcdea1a8f2f864e%7C0%7C0%7C638865283714995979%7CUnknown%7CTWFpbGZsb3d8eyJFbXB0eU1hcGkiOnRydWUsIlYiOiIwLjAuMDAwMCIsIlAiOiJXaW4zMiIsIkFOIjoiTWFpbCIsIldUIjoyfQ%3D%3D%7C0%7C%7C%7C&sdata=nweYvmxQ6G5w4Xqzrt7tbJIX2kE9HORexgIxxNBOf6Y%3D&reserved=0


Two USDA Memos
Offer v. Serve & Food Nutritional Quality

The USDA memo SP 14-2025, issued on June 2, 2025, emphasizes the importance of the Offer
Versus Serve (OVS) flexibility in the National School Lunch Program (NSLP) and School
Breakfast Program (SBP). The OVS provision allows students to decline certain food items,
reducing food waste and promoting student choice without compromising nutrition. OVS is
required for high schools at lunch and encouraged for all other grade levels in both breakfast
and lunch programs. The memo also provides practical implementation tips and highlights
that a significant portion of food is wasted under current practices. Schools and state agencies
are encouraged to use resources from USDA’s Team Nutrition to promote effective OVS
implementation.
Relevant links:

OVS Posters & Resources: https://www.fns.usda.gov/tn/nslp/offer-versus-serve-posters
Reducing Food Waste Tips: https://www.fns.usda.gov/tn/prevent-wasted-food

The USDA memo SP 15-2025, dated June 2, 2025, encourages states to enhance the
nutritional quality of meals served through Child Nutrition Programs, such as the National
School Lunch Program and School Breakfast Program. While schools must meet federal meal
pattern requirements to receive reimbursement, states are encouraged to adopt stricter
nutrition standards—for example, limiting added sugars, restricting synthetic food dyes, and
reducing ultra-processed foods. The memo emphasizes flexibility and innovation at the state
level, promoting partnerships and community-specific strategies to improve child health.
However, states cannot withhold federal reimbursement if meals meet federal standards,
though they may condition additional state reimbursements on compliance with stricter state
rules.
Relevant link:

FDA Press Release on Synthetic Dyes Phase-Out: https://www.fda.gov/news-events/press-
announcements/hhs-fda-phase-out-petroleum-based-synthetic-dyes-nations-food-supply

nicholas.j.labreck@maine.gov

https://www.fns.usda.gov/tn/nslp/offer-versus-serve-posters
https://www.fns.usda.gov/tn/prevent-wasted-food
https://www.fda.gov/news-events/press-announcements/hhs-fda-phase-out-petroleum-based-synthetic-dyes-nations-food-supply
https://www.fda.gov/news-events/press-announcements/hhs-fda-phase-out-petroleum-based-synthetic-dyes-nations-food-supply


SY2026 Calendar

We are taking orders for the School Year 2026 calendar. Once
again this year, we are offering one per school plus an extra, if

you would like that many. Please use this link to place your
order. If you are not a Food Service Director, please discuss

ordering with your Director. All calendars ordered for a district
will be sent to the Food Service Director.

paula.nadeau@maine.gov

https://forms.office.com/g/iKQTgUuUZJ


Thank you to Paul from Falmouth for sharing these sorbet recipes!!!

Sorbet Shout Out!!

Honeydew Sorbet
Adapted from: https://iheartvegetables.com/honeydew-sorbet/

Ingredients: 
5-7 cups frozen 1" honeydew chunks
1 Tablespoon lemon juice
Add water as needed

The 1" honeydew chunks were already in the freezer. For long school breaks (winter,
February, April) the unused fresh melon that had been prepped for meal service. We
froze them in the medium sized bags.

Directions: 
Take honeydew from the freezer and immediately placed in RoboCoupe
Add lemon juice and 1/4 cup water.
Blend, then continue to add water until desired sorbet consistency.
Transfer sorbet mixture in the 3Qt slim containers as in the picture on the newsletter.
Press plastic wrap over mixture completely touching and covering all of the sorbet.
Having no empty space will prevent freezer burn.
Place in the freezer. I placed it in the far back wall of the walk-in freezer to freeze the
fastest.

The sorbets were prepared in the morning of intended meal service. This can also be
made the day before. 

During meal service, served as 1/2 cup portions in 8oz barrel bowls. During service use
a 1/2 cup scoop and a 1/4 cup scoop. 1/4 cup if students wanted more than 1 flavor.

https://iheartvegetables.com/honeydew-sorbet/


Strawberry Banana Sorbet

Ingredients: 
4 Frozen Bananas 
5-7 cups USDA Whole Frozen Unsweetened Strawberries. USDA Frozen Sliced
Unsweetened Strawberries.
1 Tablespoon lemon juice

Frozen Banana, similarly, like the honeydew from above, at the end of the week we
freeze the extra bananas knowing if left out they will spoil over the weekend.

Directions: 
Take frozen bananas and strawberries from the freezer and immediately place in
RoboCoupe
Add lemon juice and 1/4 cup water.
Blend then continue to add water until desired sorbet consistency.
Transfer sorbet mixture in the 3Qt slim containers as in the picture on the
newsletter.
Press plastic wrap over mixture completely touching and covering all of the sorbet.
Having no empty space will prevent freezer burn.
Place in the freezer. I placed it in the far back wall of the walk-in freezer to freeze
the fastest.

The sorbets were prepared in the morning of intended meal service. This can also
be made the day before. 

During meal service, served as 1/2 cup portions in 8oz barrel bowls. During service
use a 1/2 cup scoop and a 1/4 cup scoop. 1/4 cup if students wanted more than 1
flavor.



Wishing everyone a 
happy and safe 

4  of July th

The next Thursday Update will be July 10th


