
How to grow your meal program and stay in compliance

Child Nutrition 
Programs 



Who
School Food Solutions 
We help school’s manage 
the NSLP program. 

How
Let's talk about you!
Today will be an interactive 
conversation to focus on your 
specific challenges. 

What
NSLP Operations  
We love all things NSLP 
operation, compliance, 
and solutions. 

Today



Meet School Food Solutions!
We are a team of former school operators 
and food industry experts who are dedicated 
to providing hands-on support to help schools 
join, operate, grow, and stay compliant within 
reimbursable meal programs across the 
country.



MA, RDN, CHES, SNS
SFS West Coast Dietitian

Ryan Gomes
SFS West Coast 
Client Manager

Presenters

Holly Hungerford Cocking



Choose our own adventure



❏ Legislation Update
❏ Breakfast Meal Pattern
❏ Lunch Meal Pattern

❏ Offer v Serve (w/Quiz!)

Check all that apply

We have 60 Minutes 
What do we want to cover? 

❏ Unique Facilities 
❏ Kitchen Basics 

❏ Production Records
❏ _______



Recent 
Legislation 



Oregon Legislation



Student Success Act (SSA)



HB 
3030 Universal Free Meals Died in committee. 

IMPACT: Three out of four Oregon schools will be able to offer free breakfast and lunch to all 
students, thanks to landmark changes in a federal nutrition program. HB 5014 invests an 
additional $17 million to help as many as 200 additional schools improve student wellbeing 
through this program in the 2024-25 school year.

HB 5017 Free School Meals
Passed! $17 million for SY 24/25 -
Covers cost of opting into CEP / expands 
Medicaid eligibility

Other Legislation



The Challenge 

The Changes

The Work

Universa
l Meals 
Program



Breakfast Meal 
Pattern



Understanding Reimbursable Meals – Breakfast 
Three (3) required components at 
breakfast include: 

► Fruit 
► Grains 
► Fluid milk

Optional components at breakfast 
include:

► Vegetable as sub for Fruit
► Meat/Meat Alternatives as sub 

for Grains

Under OVS at breakfast, schools must 
offer at least four (4) food items from 
the three (3) required food 
components. 

Fruit (F) 

Grains (G)

Fluid Milk 
Choice (2)



OVS in practice @ Breakfast - What do we see?

4 food items must be offered

Made up of 3 components (grain, milk, fruit)
► 3 items must be taken
► All students must select ½ cup of fruit (or vegetable substitution)



OVS Grab & Go Breakfast:
3 ITEMS in the brown bag (Offer at least 4 items, 3 must be chosen)

Meat/MeaMet 
Alternate 
(M/MA)

Grains (G)

Fruit (F) 

Meat/MeaMeat 
Alternate 
(M/MA)

Grains (G)
Fruit (F) 

Students can choose to take a 
milk and/or extra fruit from 
the table 



OVS: 
STUDENTS DO
NOT HAVE TO 
TAKE A MILK
But you MUST offer two 
kinds of milk. 

1% White, and either 

FAT FREE Flavored or FAT 
FREE White



Fruit Component Requirements for Breakfast

Whole Pieces of Fruit = usually ½ cup
*check production records*

Reimbursable Breakfast Fruit Component
Grades Daily Minimum Requirement 

Offered on Serving Line
Weekly Minimums Offered

K-5 1 cup 5 cups
6-8 1 cup 5 cups

9-12 1 cup 5 cups





NSLP Lunch Meal 
Pattern



Fruit Component 
Requirements for Lunch

Whole Pieces of Fruit = 
usually ½ cup

*check production records*

Reimbursable Lunch Fruit Component
Grades Daily Minimum Requirement 

Offered on Serving Line
Students Can Take Weekly 

Minimums 
Offered

K-5 ½ cup ½ cup 2 ½ cups
6-8 ½ cup ½ cup 2 ½ cups

9-12 1 cup ½ cup 5 cups



Fruit Component Requirements

Fresh, Frozen (without added sugar)

Pasteurized 100% fruit juice

Not more than half of the weekly fruit offerings can 
be juice

Dried fruit pieces (i.e. Craisins): ½ cup = 1 cup 

Fruit (F) 



Vegetable Component Requirements for Lunch

Reimbursable Lunch Vegetable Requirement

Grade Daily Minimum Requirement 
Offered on Serving Line

Weekly Minimums Offered Addtl. Vegetables
to Reach Weekly 
Total

K-5 ¾ cup 3 ¾ cups 1 cup

6-8 ¾ cup 3 ¾ cups 1 cup

9-12 1 cup 5 cups 1 ½ cups

K-8 – 6oz Spoodle

*black handle*

9-12 – 8oz Spoodle

*blue handle*



Vegetable Subgroup 
Requirements



Vegetable Subgroups Requirements
Minimal Weekly Vegetable Subgroup Requirements

Grade Dark Green Red/Orange Legumes
(Beans/Peas)

Starchy Other Additional 
Veg needed 
to met total 
(dealers 
choice) 

K-5 ½ cup ¾ cup ½ cup ½ cup ½ cup 1 cup
6-8 ½ cup ¾ cup ½ cup ½ cup ½ cup 1 cup

9-12 ½ cup 1 ¼ cups ½ cup ½ cup ¾ cup 1 ½ cup



Grain Requirement

Must be offered during lunch; Optional to take if OVS

Whole grain-rich products

Product is greater than 50% whole grains, remaining being 
enriched 

**Wheat Flour ≠ Whole Grain Flour, should read: Whole grain 
Wheat Flour  

First ingredient or label declaration

Grains (G)



Understanding Reimbursable Meals – Lunch 

Five (5) full components must be 
offered or served at lunch.

Five (5) components at lunch include:

► Fruits
► Vegetables
► Meats/Meat Alternates
► Grains 
► Fluid milk

Fruit (F) Vegetable (V) 

Grains (G) Meat/Meat 
Alternate (M/MA)

Fluid Milk 
Choice (2)





Offer vs 
Serve



Understanding Reimbursable Meals – Lunch 

Five (5) full components must be 
offered or served at lunch.

Five (5) components at lunch include:

► Fruits
► Vegetables
► Meats/Meat Alternates
► Grains 
► Fluid milk

Fruit (F) Vegetable (V) 

Grains (G) Meat/Meat 
Alternate (M/MA)

Fluid Milk 
Choice (2)



Understanding Reimbursable Meals

Five (5) full components must be 
offered or served at lunch.

Five (5) components at lunch include:

► Fruits
► Vegetables
► Meats/Meat Alternates
► Grains 
► Fluid milk

Under OVS at breakfast, schools must offer at 
least four (4) food items from the three (3) 
required food components. 

Three (3) required components at breakfast 
include: 

► Fruit 
► Grains 
► Fluid milk

Optional components at breakfast include:

► Vegetable as sub for Fruit
► Meat/Meat Alternatives as sub for Grains



Straight-Serve - What do we see?
Students Must Take all Components

Meat/Meat 
Alternate (M/MA)

Grains (G) Fluid Milk 
Choice (2)

Fruit (F) 

Vegetable (V) 

When executing straight-serve 
ALL student MUST take a MILK



Offer vs Serve - What do we see?
OVS Lunch

● A student may select 3, 4 or all 5 
food components offered at 
lunch

● 5 full components must be 
offered in the amount 
appropriate to the grade level 
group

● All students must select at least 
½ cup vegetable or fruit AND at 
least 2 other full components for 
a reimbursable lunch

OVS Breakfast

● 4 items must be offered
● Student must select at least 3 

items
● All students must select ½ cup 

of fruit (or vegetable 
substitution)



MUST HAVE 2 KINDS OF MILK OFFERED @ EVERY MEAL

Choices: 1% or FAT FREE Unflavored, FAT FREE Flavored 8oz

OVS: STUDENTS DO NOT HAVE TO TAKE A 
MILK



Quiz Time!



Offer vs. Serve in Practice



Offer vs. Serve in Practice



Offer vs. Serve in Practice



Offer vs. Serve in Practice



Offer vs. Serve in Practice



Offer vs. Serve in Practice



But I only want a…..

OVS gives the students choice while giving the school a full 
reimbursement. Don’t let money walk away, just ensure they have 3!

● Sensitive to milk? Don’t take it

● Love fruit? Take 3 (only at breakfast)

● Hate pizza? Here is a milk, apple and 2x baby carrots. 



Making Offer vs. Serve Easier

● Marketing
○ Posters in the meal service area
○ Resources for classrooms

● Make it attractive
○ Use a variety of colorful foods
○ Careful merchandising

■ Ex: whole fruits in a nice basket instead 
of hotel pan makes them more appealing

● Make it convenient
○ Provide pre-portioned options

■ Students will be quick to grab a whole
piece of fruit or juice box when prompted 
to take a serving.

*



Unique 
Facilities 



Think outside the box. With boxes!



Expand Your Kitchen
Increase the scale of your program

● Large - Add a beautiful new servery, establish an additional cooking location 
onsite
○ Mobile food facilities 

● Med - Replace serving tables with installed serving equipment, buy freezers
● Small - Purchase a dedicated mobile cart and consider alternative breakfast 

models, add more/better refrigeration where space is available
● Consider vending machines to make additional and convenient points of service



Small Changes help

Even if you are very limited …

● Tablecloths and linen
● Display baskets 
● Lighting
● Printing and signage 



Kitchen 
Basics 



Temp Log Refresh - 2 places to record

Temperature Logs - Equipment (cooler/freezer/milk cooler) should include:

Actual temperature of equipment - Keep log on device

Date and Time Taken w/ signature

Temps should be taken at least once per day - hab

Should be 1st thing performed on Mondays and last thing performed on Fridays

Temperature Logs – Meals 
Temperatures of the food are taken with a thermometer probe and are documented 
on Meal Production Records and Transport Records

Time as a control: All food must be served or discarded within 4 hours

Discard time should be recorded on your Production Records



Checking Food Temperature 
► Ensure that you have a probe thermometer to take food temps

Food temps should be taken at multiple points
1. When your vendor leaves the facility with your food. They must write the Time & Temp 

somewhere on the delivery/transport records

2. When your vendor arrives at your facility to deliver food. They must write the Time & 
Temp somewhere on the delivery/transport records. We strongly recommend you verify 
the temps upon arrival before signing off on the delivery

3. When heating up food, you need to bring the entrée up to 165 degrees for at least 15 
seconds

4. Finally, when you are placing food on the serving line, you must Temp ALL hot & cold 
items and records the temperatures on your production records.



Food Temperature
Make sure you hot food reaches 165 °F for 15 

seconds, within 2 hours of removing from 
refrigeration



Temperature Logs - Equipment

7/1 8:10
36
LK7/2 8:14

34
LK7/3 8:12

39
MS7/7 8:12

36
MS7/8 8:13

36
MS7/9 8:19

38
MS7/10 8:12

36
MS

If out of compliance, 
write actions taken



Preventing Bare Hand Contact with 
Ready-to-eat Foods

FRUITS WITH EDIBLE 
SKINS MUST BE SERVED 
WITH TONGS & HANDLED 
WITH GLOVES



Personal Hygiene

► FREQUENT HANDWASHING!

► Restrain hair with hairnet

► No jewelry, long fingernails, false fingernails, 
fingernail polish 

► No eating, smoking, or chewing gum in food 
preparation areas 

► Do not reuse gloves 

► Replace torn gloves 

► Change gloves when you change tasks, when 
moving from raw food to ready-to-eat food, or 
any time gloves become contaminated 

► Staff with stomach illnesses should NOT be 
around food service



Permitting & Health Inspections

► You as the SFA need to acquire your 
permit to operate via DEH

► You need to request and ideally have a 
facility inspection in both the spring and 
fall
► We’ll remind you! 

► Always request via emails

► Save a copy for your records

► Inspections can vary county by county & 
inspector by inspector



Required Postings

► And Justice For All Poster
► In Color and 11x17

► Current Permit

► Inspections

► All Food Handlers Cards

► Menus

► Wellness Policy

► OVS Signage



Access to Drinking Water

► A school district shall provide access to free, 
fresh drinking water during meal times in the 
food service areas of the schools.
► including, but not necessarily limited to, areas 

where reimbursable meals under the National 
School Lunch Program or federal School 
Breakfast Program are served or consumed.

► This will usually be a water fountain in the 
cafeteria. 
► If one is not available, a watercooler, pitcher of 

water, or water bottles are acceptable. 



MPR Best 
Practices  



Think of the MPR as the 
“Story of your meal service” 



Why Production Record?

Program operators are required by the USDA to complete menu production 
records (MPR) for all food items served as part of a reimbursable meal, 
including salad bars.

The MPR must document how the food items offered contribute to the 
required food components and food quantities for the age/grade group(s) 
served.



What will you see on any MPR?

Date of meal service 

Menu items listed

Portions and serving sizes for each component 
Including the menu contribution:  

Meat/Meat Alternate, Grain, Fruit, Vegetable, Milk

Temperature at departure, delivery, and serving time

Number of meals planned, prepared and served

Students and adults will be listed separately

Number served should match the Meal Count Record from Point of 

Service at the end of the Meal Service

Records number of leftovers and what you did with them



Your MPR may 
also serve as 
your Transport 
Records from 
your vendor

Ensure the following are identified on the 
Transport Record

1. Date and Time of Delivery

2. Temperature of Food When Leaving 
Prep Facility 

3. Temperature of Food Upon Arrival at 
Satellite Site 

4. Signed by Driver and Representative 
Receiving Meals

5. Ensure that what is on Transport 
Record is what was delivered

6. Keep Transport Records and Meal 
Production Records in a binder in an 
organized manner



You must keep all items for 3+ year!
Or until your next audit, whichever is longer. 



FILL IN YOUR TOPIC HERE 
____ .



CREDITS: This presentation template was created 
by Slidesgo, including icons by Flaticon, and 

infographics & images by Freepik

Thank You
Questions? 

ryan@schoolfoodsolutions.org

http://bit.ly/2Tynxth
http://bit.ly/2TyoMsr
http://bit.ly/2TtBDfr

