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MEAL PATTERN & MENU PLANNING SECTION 
1 



Meal Pattern for 7-Day Menu 4 



Meal Pattern Flexibility for RCCIs 

 RCCI’s can request state agency approval to serve the meal 
pattern for the highest grade group served to all residential 
students. 

 
 The original flexibility required the three following criteria: 

 Be a juvenile detention or correctional facility 
 Serve children in different age/grade groups 
 Have legitimate safety concerns or State juvenile justice 

laws or regulations related to offering meals with varying 
amounts of food within the same meal pattern 
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Meal Pattern Flexibility for RCCIs 

 The USDA extended this flexibility to RCCIs that are not 
juvenile justice facilities if the RCCIs can demonstrate 
operational limitations to separating age/grade groups 
and can show legitimate safety concerns if students are 
served different portions. 

 
 RCCIs must submit a written request to the DESE Food and 

Nutrition Services Section clearly articulating the safety 
concerns.  You may email this request to 
Dana.Doerhoff@dese.mo.gov. 
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Breakfast Meal Components 

Grains 
Fruits 
Milk 

NOTE: M/MA and vegetables can be offered at 
breakfast.  This will be explained on the subsequent 
slides. 
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Review of SBP Daily Meal Pattern  
For 7-Day RCCI’s 
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Meal Pattern K-5 Daily 6-8 Daily 9-12 Daily 

Fruit (7 cups weekly, grades K-12) 1 cup 1 cup 1 cup 

Vegetables 0 0 0 

Dark Green 0 0 0 

Red/Orange 0 0 0 

Beans/Peas 0 0 0 

Other 0 0 0 

Grains  (oz. equivalent) 1 oz eq. 1 oz eq. 1 oz eq. 

Meat/Meat Alternates  (oz. equivalent) 0 0 0 

Fluid Milk  (cups) 1 cup 1 cup 1 cup 



Grains at Breakfast –Weekly Requirement 
9 

Grades K-5 Grades K-8 Grades 9-12 

Meal Pattern Amount Required Per Week (minimum per day) 

Grains (oz eq) 10 (1) 11 (1) 12.5 (1) 

NOTE:  
Although all grades have the same DAILY 
requirement, they do not share the same 
WEEKLY requirement.  
 
When using any meal pattern, you must 
meet the weekly minimum requirement for 
that grade level.  



Grains at Breakfast (cont’d) 

 Only meeting the daily minimum requirement each 
day will cause you to miss the weekly minimum 
requirement. 
 Example:  For grades 9-12: 
 The daily minimum requirement is 1 oz. eq.  
 The weekly minimum requirement is 12.5 oz. eq. 
 1 oz. eq. each day, would only amount to 7 oz. eq. over 

the course of the week  
 To reach the total of 12.5 oz. eq., you would need to offer 

about  1.75 oz. eq. each day.  
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Meat/Meat Alternates at Breakfast 

The RCCI may count meat/meat alternates towards their weekly grain 
requirement, but ONLY after they have met the daily minimum grains 
requirement. 
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Example: You offer a biscuit and a sausage link.  
 
IF the biscuit credits for at least 1 oz equivalent of grain  

•You can also credit the sausage link as an additional grain 
•This will count toward your weekly meal pattern 
requirements for grains.   
•If the sausage link would have credited for 1 oz eq. M/MA, 
then, for the purposes of breakfast, it would credit as 1 oz 
eq. of grain 
•You would have offered 2 oz eq. grain for that day. 



Meat/Meat Alternates at Breakfast 
12 

 
 
 

Example: You offer a biscuit and a sausage link.  
 
IF the biscuit credits for 0.75 oz equivalent of grain  

•You cannot credit the sausage link as an additional grain 
•The biscuit will count toward your weekly meal pattern 
requirements for grains, but the sausage would not.   
•You would have offered only 0.75 oz eq. grain for that day 
which does not meet meal pattern requirements. 

 
IF you had only served two sausage links:  

•You would have offered ZERO creditable grains that day.  
•You must serve a grain for the M/MA to count. 



Vegetables at Breakfast 

For breakfast, vegetables may be substituted for 
fruits, but the first two cups per week of any such 
substitution must be from the: 
 Dark Green 
 Red/Orange 
 Beans/Peas (legumes) or 
 “Other Vegetables” subgroups. 
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Lunch Meal Components 

M/MA 
Grains 
Fruits 
Vegetables 
Milk 
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NSLP Daily Meal Pattern 
15 

Meal Pattern K-5 Daily 6-8 Daily 9-12 Daily 

Fruit ½ cup ½ cup 1 cup 

Vegetables ¾ cup ¾ cup 1 cup 

Dark Green - - - 
Red/Orange - - - 
Beans/Peas - - - 

Starchy - - - 
Other - - - 

Grains  (oz. equivalent) 1 oz eq. 1 oz eq. 2 oz eq. 

Meat/Meat Alternates  (oz. equivalent) 1 oz eq. 1 oz eq. 2 oz eq. 

Fluid Milk  (cups) 1 cup 1 cup 1 cup 



Vegetable Subgroups 
Weekly Requirement 

16 

Subgroups Grades K-5 Grades 6-8 Grades 9-12 

Dark Green ½ cup ½ cup ½ cup 

Red/Orange ¾ cup ¾ cup 1 ¼ cup 

Beans/Peas (Legumes) ½ cup ½ cup ½ cup 

Starchy ½ cup ½ cup ½ cup 

Other ½ cup ½ cup ¾ cup 

Additional Veg. (Not a subgroup) 3 cup 3 cup 3 ½ cups 

TOTAL 5 ¼ cups 5 ¼ cups 7 cups 

NOTE: There is NOT a daily requirement for any of the subgroups.  
The subgroups requirements are for the WHOLE WEEK. 



Lunch – Weekly Requirements 
Meat/Meat Alternates (M/MA) and Grains 
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Meat/Meat Alternates (min. requirements) 
Grades K-5 Grades 6-8 Grades 9-12 

1 oz eq. daily 
(11 oz eq. weekly) 

1 oz eq. daily 
(11 oz eq. weekly) 

2 oz eq. daily 
(14 oz eq. weekly) 

Grains (min. requirements) 
Grades K-5 Grades 6-8 Grades 9-12 

1 oz eq. daily 
(11 oz eq. weekly) 

1 oz eq. daily 
(12.5 oz eq. weekly) 

2 oz eq. daily 
(14 oz eq. weekly) 

Calories (range requirements) 
Grades K-5 Grades 6-8 Grades 9-12 

550 – 650 600 – 700 750 - 850 



For the NSLP & SBP 18 



 At breakfast, OVS is optional for ALL grade levels. 
 RCCIs that choose to implement OVS must ensure that: 

 At least four food items must be offered; 
 All students, at any grade level, must select AT LEAST 

three (3) food items: 
 If selected, the grains (or M/MA offered for this 

component) and milk must be in the daily minimum 
required amounts; and 

 The student must select at least ½ cup of fruit or 
vegetables 
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Offer Versus Serve (Breakfast) 



FOOD COMPONENT FOOD ITEM 
 

One of the THREE food 
groups that make up the 
reimbursable breakfast 

GRAINS (with optional M/MA as 
grains substitution) 

FRUITS (with optional vegetable 
substitutions) 

MILK 

 

 

A SERVING of food 
offered within the 
three food 
components 

Components versus Items 



 At lunch, OVS is required for grades 9-12, and is optional 
for elementary and middle school.  

 RCCIs that implement OVS for lunch must ensure that: 
 All five (5) food components must be offered; 
 At all grade levels, students must select AT LEAST three 

components for a reimbursable meal. 
 One of the selected components must be at least, ½ cup 

of fruit and/or vegetable, and the other two components 
must be in the daily minimum required amounts. 
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Offer Versus Serve (Lunch) 



 Offer vs. Serve Signage Posted on Service Line  
 Explanation of how to select reimbursable meal under OVS 
 Must include the requirement  to select at least ½ cup fruit or vegetable. 

 

 Offer vs. Serve required at lunch for grades 9-12  
 If RCCI demonstrates to the State Agency that their meal system does not 

accommodate OVS, such as serving pre-plated or pre-packaged meals, this 
requirement can be waived using the Method of Collection form.   

 “Methods of Collection and Meal Counting” form 
 For State Agency approval, write “Our meal system does not accommodate Offer 

vs. Serve” at the bottom of the form.  
 Please provide a brief explanation for your request in the body of the email. 
 Email to Schoolfoods@dese.mo.gov   
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Offer Versus Serve 

mailto:Schoolfoods@dese.mo.gov


Milk Requirement and Flexibility for RCCI’s 23 



Milk Waiver (New): Grades K-12 

 For SY 2017-18, RCCIs will be allowed to serve 1% 
flavored milk, through the school meal programs, to grades 
K-12. 
 In order to do so, a waiver will be required to be 

submitted to the State Agency. This waiver will be made 
available soon. 
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Milk Flexibility for RCCI’s 
 USDA School Nutrition Programs require that two choices of milk are available 

at each meal. 
 However, sometimes with RCCI’s, providing these choices can cause legitimate 

safety concerns and/or unnecessary arguments. 
 To prevent these type of problems, RCCI’s have the flexibility to provide these 

two “choices” within a week for each meal. 
 For example, you can serve fat free milk Monday through Thursday and 1% 

milk Friday through Sunday, as long as they are provided with two types of 
milk within the week for each meal. 

 It is not acceptable to serve fat free milk at breakfast and 1% milk at lunch.  
That does not provide two “choices” for each meal. 
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Whole Grain-Rich Requirements (WGR) 26 



Whole Grain-Rich Requirements 
27 

Foods that qualify as whole grain-rich for the school meal programs are foods 
that contain 100-percent whole-grain OR contain a blend of whole-grain meal 
and/or flour of which at least 50-percent is whole-grain. Whole grain-rich products 
must contain at least 50-percent whole-grains and the remaining grain, if any, 
must be enriched. 



Whole Grain-Rich Requirements 
28 

  

The product ingredient declaration lists whole-grains first 

How can you tell if a product  
is whole grain-rich?HIBIT  

The product includes the following Food and Drug 
Administration-approved whole-grain health claim on its 
packaging: “Diets rich in whole-grain foods and other plant 
foods and low in total fat, saturated fat, and cholesterol may 
reduce the risk of heart disease and some cancers.” 



Examples of Whole-Grains 
29 



 The USDA requires that 100% of grains served, at breakfast and lunch, meet 
the WGR criteria, unless the RCCI has opted to complete the “WGR 
Exemption Request Form”.  Even with the waiver, 50% of the grains 
served weekly at each meal must still be whole grain-rich. 
 The USDA has extended availability of this waiver through SY 2017-18.  
 Any RCCI which already has this waiver on file with the SA, will have it 

extended through next year.   
 To add items, an additional waiver form must be submitted. 
 Schools that have not yet opted for this waiver still have the option to 

do so. 
 Whole Grain-Rich Exemption Request Form 
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Whole Grain-Rich (WGR) Requirements 

http://dese.mo.gov/sites/default/files/dac_forms/MO5003123.pdf


Whole Grain-Rich Exemption Request Form 
31 



Documenting Grains & Meat/Meat Alternates 32 



Child Nutrition Label (CN) 

• The CN Labeling Program is run by the FNS of the U.S. 
Department of Agriculture in cooperation with:  
• Food Safety and Inspection Service 
• Agriculture Marketing Service  
• National Marine Fisheries Service 

• Provides warranty for products 
• Clearly identifies the contribution of a product toward the meal 

pattern requirements 
• Frequently used for main dish products that contribute 

significantly to the meat/meat alternate component 
• Beef patties, cheese or meat pizza, burritos, egg rolls, chicken 

patties and breaded fish portions 
 



Child Nutrition Label (CN) 

• Program operators must keep records of the 
original CN label from the product carton. 
• If the actual CN Label is laser printed on the carton or 

cannot be easily removed, then a photocopy or 
photograph of the carton is acceptable. 

• If the actual CN Label, photograph, or photocopy of the 
valid CN Label is not available, school program 
operators may document the CN identification number 
and the product name on the Bill of Lading (invoice).  

 



CN Label 



Documenting Watermarked CN 
Label Requirements 

• If the original CN Label from the product carton, or the 
valid photograph or photocopy of the original CN label is 
not available, program operators may provide the Bill of 
Lading (Invoice) containing the product name and: 
• A hard copy of the CN Label copied with a watermark 

displaying the product name and CN number provided 
by the vendor; or 

• An electronic copy of the CN Label with a watermark 
displaying the product name and CN number provided 
by the vendor. 



Bill of Lading 



 
 Product Formulation Statement (PFS) 

A Product Formulation Statement can 
also be used for crediting purposes   
 

• Must provide specific information about the 
product and show how the food credits toward 
the CN meal pattern citing CN Program 
resources and/or regulations. 

 

• Must be SIGNED  
 

• Must be on company letterhead  
 

• Can obtained via a request to the food 
manufacturer.  
 



USDA Foods 

https://dese.mo.gov/financial-admin-services/food-nutrition-
services/usda-foods 

• Nutritional 
Information  

 
 

• Link to all 
USDA Food 
Fact Sheets 
 
 

• Nutrient Facts 
for Processed 
USDA Foods 



Challenges of Menu Documentation for RCCI’s 

 RCCI’s sometimes have challenges that regular 
school districts may not have which include: 
 Purchasing at grocery stores or discount 

membership store 
 Using a vendor and/or sales representative that 

doesn’t specialize in School Nutrition Programs 
 Other challenges? 
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Challenges of Menu Documentation for RCCI’s 

Even though it may be more 
challenging, you are still 
required to comply with 
USDA School Nutrition 
Program Requirements. 
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Challenges of Menu Documentation for RCCI’s 

 Ideas for finding documentation and/or qualified products: 
 Work with your vendor’s sales representative or the store’s customer service to see 

if they can help you find qualified products and/or required documentation. 
 Look for documentation online – search using exact product name, brand, and 

product number.  Including “CN Label” or “Product Formulation Statement” in the 
search is also helpful. 

 If you don’t find a CN Label or PFS, you will probably find a contact number or email 
address.  Contact the company directly and request a PFS. 

 Check the USDA Child Nutrition (CN) Label Verification Report – this does not 
provide you the documentation, but provides a list of specific products by brand that 
do have CN Labels. 

 Use the products listed on the DESE FNS website – go to USDA Foods link, then 
USDA Foods Fact Sheets or  Nutrition Facts links 

 Develop a relationship with your local school district FSD – they may be a good 
resource for product ideas. 
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Menu Documentation Activity 

• Using the breakfast and lunch menu below, 
what menu documentation would be needed 
for your Administrative Review? 



Menu Documentation Activity 

• Remember the required items for the targeted 
menu review 
• Production Records for the week of review 
• Nutrition facts labels/CN labels, and recipes for the week of 

review. 
• Only recipes and labels related to the entrée items, grain, or 

meat/meat alternate items! 
 

• So knowing this, what documents would we 
need from the menu provided? 

 
 
 
 



Menu Documentation Activity 

 Let’s start with breakfast on the first day: 
 



Menu Documentation Activity 

 The first thing that we would need is the 
completed production record for the day: 
 
 



Menu Documentation Activity 

• Next, we need to look at the menu items to 
determine what labels, recipes, or statements 
we need . 
 

• There is only one grain or meat item on the 
menu for the day: The Ultimate Breakfast Round 
• For this item, we will need a CN Label or Product 

Formulation Statement that tells how that item credits 
toward the meal pattern. 



Menu Documentation Activity 



Menu Documentation Activity 

 Now let’s look at lunch.  What will we need?  

 
 



Menu Documentation Activity 

• What will we need?  
• Production Record 
• The Grilled Cheese Menu Documentation 

• Recipe (how much of each ingredient do 
students get) 

• Bread Label 
• Cheese Label 



Menu Documentation Activity 

• Production Record 

 



Menu Documentation Activity 

• Recipe for Grilled Cheese 
 



Menu Documentation Activity 

• Ingredients of Grilled Cheese that contribute to 
the M/MA or Grain component of the meal 
pattern 

  Bread                                                          Cheese 

 



Menu Documentation Activity 

You would continue this 
process for the rest of the 

days for the week of 
review.  
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Hamburger Patty Calculation 

 Let’s say that you want to make hamburger 
patties, and you want to make sure that each 
patty will credit for 2 oz equivalents M/MA. You 
have 60 students. How much raw beef will you 
need in total? 
 The beef being used is 85/15 (commodity). 

 
 Continued on the next slide… 
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Hamburger Patty Calculation 
57 

First we need to calculate the “yield”… 

Yield  
(%) 

Credited Amount 
(oz eq.) 

 Raw Amount (oz) 
= 

From the Food Fact 
Sheet, we can see that 
1.34 oz (raw) will credit 
for 1 oz eq. M/MA. 

YIELD = 1 oz eq. / 1.34 oz (raw),     
which  = 0.746 
 

Yield (%) = 0.75 



Hamburger Patty Calculation 
58 

Now that we know the yield (0.75 aka 75%), we can use that to calculate the 
amount of raw 85/15 beef we would need, in order to produce 60 patties 
that credit for 2 oz eq. M/MA. 

60 patties X 2 oz eq. per patty = 120 oz equivalents M/MA needed 
 
 

120 oz eq. / 0.75 (yield) = 160 oz raw beef needed 

Credited Amount 
(oz eq.) 
Yield 

Raw Amount 
(oz) = 

Raw Amount 
(oz)  x Yield = Credited Amount 

(oz eq.) 



Hamburger Patty Calculation 
59 

We now know that in order to produce 60 hamburger patties, which 
credit for 2 oz equivalents M/MA each, that we will need to use 160 

ounces of raw beef. 
 Now, how can we figure out how much each patty must weigh? 

Since we already know we want a patty that contributes 2 oz 
equivalents M/MA, this will be simple. There are 2 ways to do it. 

Method #1 

Method #2 

Since you already know how much raw product is 
needed, just divide the raw amount by the number of 
patties you’re making. 

Do the same method we used to calculate our raw 
product. (Creditable Amount / Yield = Raw Amount) 

Ex) 160 ounces raw beef ÷ 60 patties =  
2.67 ounces 

per patty  

Ex) 2 oz eq. M/MA ÷ 0.75 (yield) =  2.67 ounces 
per patty  



 
Food Buying Guide 

60 

Sometimes you will have an ingredient that does not have a CN label 
or a PFS, but you still need to know how it credits towards the meal 
pattern. That’s when the Food Buying Guide (FBG) will be useful.  

Ex) A recipe calls for 136 oz of Beef Chuck Roast. How many oz 
equivalents M/MA will this credit for? (On next slide) 



Beef Chuck Roast (Example) 
61 

Step 1: Calculate the Yield: 

From the FBG, we can see that 1 lb AP = 
0.45 lb cooked, lean meat. 

 

 Yield = Credited Amount ÷ Raw Amount 

Yield = 0.45 lb ÷ 1 lb = 0.45 or 45% 



Beef Chuck Roast (Example) 
62 

Step 2: Calculate the 
Creditable Amount (oz eq.): 

From the FBG, we can also see that 1 oz 
cooked lean meat credits for 1 oz eq. M/MA. 

 

Creditable Amount = Raw Amount x Yield 

Creditable 
Amount = 136 oz 

raw beef x 0.45 
(yield) = 61 oz eq. 

M/MA 

NOTE: Don’t forget that 
you always round down 
your final answer to the 

nearest 0.25 oz eq. 



Crediting Grain Products 
63 

EXHIBIT A: SCHOOL LUNCH AND BREAKFAST 

• Exhibit A contains the equivalent minimum weights for a 
wide variety of purchased food items to meet the oz. 
equivalent criteria.  

• Program operators may use Exhibit A instead of 
calculating the actual amount of grains in a product since 
it provides the equivalent minimum weights to provide 
one oz. equivalent of grains.  

          “Whole Grain-Rich Ounce Equivalency (OZ EQ) 
 Requirements For School Meal Programs” 



Crediting Grain Products 
 Baked goods, such as breads, biscuits, bagels, etc., require 16 

grams of creditable grain ingredient in order to provide 1 oz 
equivalent of grain. 

 Cereal grains such as oatmeal, pasta, and brown rice, a 1 oz 
eq. is 28 grams of dry product. Since these grains are served 
cooked and water is added during preparation, the cooked 
volume eq. is ½ cup cooked cereal, pasta, or rice. 

 For ready-to-eat breakfast cereal, 28 grams or 1.0 ounce of 
product is considered a 1 oz eq. 
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Whole-Grain Roll (Example) 
 Store-bought vs. In-house 

 This example will show the difference in calculating the grain 
contribution of a roll that was purchased from the store, and one 
made from scratch, on-site. 

 SP 30-2012; Exhibit A: Group B 
 When crediting a store-bought product, which you do not know 

the recipe for, you’ll want to refer to Exhibit A of SP 30-2012. This 
allows you to credit based on the weight of the finished product. 

 For any products made in-house, you’ll need to calculate the grain 
contribution based on the recipe. 
 Remember: 16 grams of grain = 1 serving (1 oz eq.) 
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http://www.fns.usda.gov/sites/default/files/SP30-2012os.pdf


Store-Bought Roll 
66 

Exhibit A: Group B 

1 oz eq. = 28 gm or 1.0 oz 

42 gm / 28 gm = 1.5 oz 

1.5 oz roll = 1.5 oz eq. grain 



Store-Bought Roll 
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 The product’s ingredient list 
specifically has a whole grain listed 
first (non mixed dishes (e.g. breads 
and cereals) 
 
 If the food item is a mixed dish 

(e.g. lasagna) a whole grain must be 
the primary grain ingredient by 
weight (listed first). 
 
 If the first ingredient is water, a 

whole grain must be listed as the 
second ingredient, and the product 
will still meet WGR criteria. 



Calculation Activity:  
In-House Whole-Grain Hot Roll 
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Remember: 16 grams of creditable 
grains credits for 1 oz eq. grain. 



Calculation Activity:  
In-House Whole-Grain Hot Roll 
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New Converter Tools 
 Three tools have been developed to assist in converting/crediting grains and 

meat/meat alternates (M/MA). 
 Creditable Grains in Recipes Converter 

 This tool is to be used when calculating the grain contributions for 
products made from recipes/scratch. 

 SP 30-2012 Converter 
 This tool focuses on Exhibit A of this memo, which shows how, by 

weight, commercial grain products are credited towards the meal 
pattern. 

 Standardized Recipe Converter 
 This tool allows someone to enter all of the ingredients of a recipe, and it 

will calculate the M/MA, grain, and vegetable contribution to the meal 
pattern, per serving. 
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New Converter Tools 
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New Converter Tools 
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New Converter Tools 
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QUESTIONS? 
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MEAL COUNTING AND CLAIMING SECTION 
2 



 LEAs receive federal money for each meal that: 
 Meets program requirements (meal patterns) 
 Is served to an eligible student 

 To receive the reimbursement for meals served to 
students by category, schools must accurately 
 Count 
 Record 
 Claim 

Overview 



Methods of Collection Form  

 Only submit if process 
changes 

Where can I locate this?  
DESE FNS Website  Guidance & 
Resources  Forms  Methods of 
Collection and Meal Counting Form 

OR 
Attachment I in the “Free and 

Reduced Price Application and 
Direct Certification” Handbook 



Accurate Meal Counts 

 Meals claimed must be: 
 Reimbursable (meets meal pattern requirements) 
 Counted daily at each meal at Point of Service 
 Counted by Eligibility (free, reduced, paid) when 

applicable 
 

 Accurate Point of Service (POS) is key 

 



Examples of Meal Counting and Claiming 
Systems 

 Electronic  
 Barcoded Meal Card 
 PIN Number  
 Verbal Identifier (Name, PIN) 

 Manual Roster 
 Verbal Identifier (Name, PIN) 
 Meal Cards 

 Combination 
 Check mark on roster at POS then entered in 

electronically after meal service 

 



Non-Pricing Meal Counts 
Only for RCCIs with No Day Students 

 Accurate POS system that has a 
proven track record of reliability and 
security while taking advantage of 
elimination of meal categories 
 Hand-held counters to keep track of the 

number of students and students served 
 Check mark on roster 
 Tally sheet 

 Adequately supervised meal service 
line to ensure that all meals claimed 
meet requirements 

 Only one meal per student per meal 
service can be claimed 



Point of Service 

 Point of Service (POS) 
 That point in the food service operation where a 

determination can accurately be made that a 
reimbursable meal has been served to an eligible 
student.   

 In most cases, this “Point of Service” will be at the 
end of the service line.  

 All meal counts must be taken at the 
Point of  Service 

 



Point of Service 

POS Cashier Must: 
 Recognize a reimbursable meal 

 Meets meal pattern requirements 
 Age/grade group 
 Offer vs. Serve 
 Crediting of leafy greens, dried fruit 

 Smart Snack requirements 
 Beverages 

 Correctly count and charge meals 



Recommended Cashier/POS Training 

 Counting and claiming 
procedures 

 Recognizing a reimbursable meal 
 Offer vs. Serve 
 Computerized system training 
 Civil Rights 



Backup System 

A backup system for counting and claiming 
reimbursable meals served should be in place in 
case the main system fails 
 Best practices  

  Periodically printing out point of service 
documents 
 Coded rosters or checklist 

 Backing up daily participation records 
 



Do You Have an Acceptable Meal Counting 
System at the POS? 

When trying to decide if a system is acceptable or 
not, always keep in mind the requirements: 
 The meal-count system chosen must provide a 

POINT OF SERVICE count: 
 Of reimbursable meals served (one per eligible student) 
 By type (free, reduced-price, and paid) 
 Each day/meal 
 Without overtly identifying students' eligibility 

categories 



Unacceptable Point of Service Counts 

Students’ names are marked on the roster before a reimbursable 
meal is served/selected 

 REQUIRES STATE AGENCY APPROVAL 

 Unacceptable POS meal count systems (they do not provide a daily 
count of reimbursable meals by category at the POS): 

× Attendance Counts 
× Tray/Entrée Counts 
× Head Counts 
× Classroom Counts 
× Counts taken anywhere other than at point of service 
× Delivery count of meals produced off-site 
× Any acceptable system that isn’t  implemented properly 

 



Field Trips 

 If students are scheduled to participate in school 
activities both before and after the lunch hour, 
the school is required to offer lunch  

 Proper food safety standards, counting and 
claiming procedures, and meal pattern 
requirements (including offering milk) still must 
be followed  

 Meals must be properly counted at the Point of 
Service – i.e., when the student actually takes 
the reimbursable meal  



 Requirement for lunch; recommended for breakfast 
 Complete prior to submission of monthly claim 

 Steps 
 Compare number of eligible children to number of 

meals claimed at each site 
 Attendance factor 
 Average Daily Attendance ÷ Total Enrollment 

 Beware of patterns & 100% participation 
 Note factors affecting claims 

Edit Checks 



Meal Counting Activity 



Scenario 1 

 A small RCCI with 30 children is trying to reduce 
food waste. 
 Before lunch, the teachers take a count of all the 

students who will eat.  Then they send the count to the 
kitchen, so the head cook knows how much food to 
prepare. 

Is this an acceptable meal count? 



Scenario 1 

NO 
 Why? 

 Can’t ensure that each 
student actually ate 

 Can’t ensure that each 
student received a 
reimbursable meal 

 What would make it acceptable? 
 POS at the point in the meal service line that ensures the 

student received a reimbursable meal and all 
components were selected 



Scenario 2 

 A small RCCI with 30 children is trying to reduce food 
waste. 
 Before lunch, the teachers take a count of all the students 

who will eat.  Then they send the count to the kitchen, so 
the head cook knows how much food to prepare. 

 During lunch, the food service workers count the trays 
that are served to make sure they match the count that 
was taken in the classroom. 

Is this an acceptable meal count? 



Scenario 2 

NO 

 Why? 
 Can’t ensure that each student 

received a reimbursable meal 

 What would make it acceptable? 
 POS at the point in the meal service line that ensures the 

student received a reimbursable meal and all components 
were selected 



Scenario 3 

 A school got a new salad bar, but doesn’t have 
room to put the POS after the salad bar 

 The POS is placed after the students receive their 
milk, grain, and meat/meat alternate. 

 The POS cashier reminds the students that they need 
to take a fruit or vegetable from the salad bar. 

Is this an acceptable meal count? 



Scenario 3 

NO 
 Why? 

 Can’t ensure that each student 
received a reimbursable meal 

 What would make it acceptable? 
 Two-person POS approved by DESE 



Scenario 3 

 A school got a new salad bar, but doesn’t have room to put the 
POS after the salad bar 

 The POS is placed after the students receive their milk, grain, 
and meat/meat alternate. 

 A second food service employee is stationed after the salad 
bar to make sure each student receives a reimbursable meal.  
If the student doesn’t take a fruit or vegetable, the employee 
lets the POS cashier know. 

Is this an acceptable meal count? 



Scenario 3 

YES 



Scenario 4 

 At lunch, the students enter a PIN number at the 
POS after taking a meal. 

 The POS cashier asks the students if they ate 
breakfast that morning, and enters the breakfast 
count at the same time. 

Is this an acceptable meal count? 



Scenario 4 

Lunch? 

Breakfast? 

YES 

NO 
 Why? 

 Can’t ensure that each 
student received a 
reimbursable meal 

 What would make it acceptable? 
 POS at Breakfast 



Scenario 5 

 The RCCI students eat breakfast in their house. 
 The students take their meal, and each house’s 

direct care staff enters in the computer later that 
day how many students ate breakfast. 
 

Is this an acceptable meal count? 



Scenario 5 

NO 
 Why? 

 It is not a point of service meal 
count that ensures each student 
took a reimbursable meal. 

 What would make it acceptable? 
 POS at the point in the meal service line that 

ensures the student received a reimbursable 
meal and all components were selected 



Scenario 6 

 The RCCI students eat breakfast in their house. 
 The students take their meal, and each house’s 

direct care staff checks them off on the roster or 
marks on a daily meal count sheet if they take a 
reimbursable meal.  They enter the information 
from the roster or daily meal count sheet later in 
the day. 
 Is this an acceptable meal count? 



Scenario 6 

YES 



Scenario 7 

 An RCCI knows that all the students eat breakfast 
and lunch at the school. 

 They take daily attendance numbers and report 
those for their meal counts. 

Is this an acceptable meal count? 



Scenario 7 

NO 
 Why? 

 Can’t ensure that each 
student actually ate 

 Can’t ensure that each 
student received a 
reimbursable meal 

 What would make it acceptable? 
 POS at the point in the meal service line that ensures the 

student received a reimbursable meal and all components 
were selected 



 
• RCCI with Day Students 

 

• RCCI without Day Students 
 

Eligibility Documentation SECTION 3 



ELIGIBILITY DOCUMENTATION  
FOR RCCI DAY STUDENTS 

 Day Students  
 Children attending but not residing in an RCCI 
 Are considered members of the household where 

they reside 
 Eligibility is determined using a household 

application or through direct certification 
 Can request eligibility information from the school the 

child normally attends 
 For more information or questions, email 

Sharon.Lensing@dese.mo.gov 
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ELIGIBILITY DOCUMENTATION  
FOR RCCI RESIDENT STUDENTS 

 Resident Students  
 Considered a household of one 
 An application must be completed for each 

child unless the RCCI uses an eligibility 
document 
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ELIGIBILITY DOCUMENTATION SHEET  
FOR RCCI RESIDENT STUDENTS 

 Eligibility Documentation 
Sheet must include: 
 Child’s name 
 Any personal income received by 

the child during stay at RCCI 
 Child’s date of birth 
 Date of admission 
 Date of release 
 Official’s title & contact 

information 
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Income for a Child Residing in an RCCI  

 Income for a Child Residing in an RCCI  
 Income earned from full-time or part-time employment 
 Infrequent earnings, such as income received from occasional 

baby-sitting or mowing lawns, are not counted as income  

 Income personally received by the child while in 
residence at the RCCI 
 Social Security or SSI must be listed 

 Payments from any source directly received by an RCCI 
on a child’s behalf are not considered income to the 
child 
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Verification 

SECTION 3 

SECTION 
4 



Verification 

 
 Verification is confirmation of eligibility for free and 

reduced price meals under the National School Lunch 
Program and School Breakfast Program.   
 

 Verification must include either confirmation of income 
eligibility or confirmation that the child is included in a 
certified Food Stamp (SNAP) household or Temporary 
Assistance (TANF) unit.  



Verification 
 Required for RCCI’s with day students except: 

 Directly Certified students 
 Students certified as homeless, runaway, migrant, Head Start, 

Early Head Start, and Foster Children on list provided by Missouri 
Dept. of Social Services 

 

 For more information: 
 Email Sharon.Lensing@dese.mo.gov 

 



Verification 
 

 Not required for RCCIs without day students 
 

Even though you are not required to 
perform verification, all schools in the 
program, including RCCIs without day 
students, are still required to complete 
the Verification Report. 



Verification Dates 
Date Action Comment 

October 1st Count approved free & reduced price 
applications subject to verification* 

This is your sample pool which is used 
to determine sample size. 

Last operating day 
in October 

Count the approved free & reduced price 
students on applications subject to 
verification* 

This number is needed to complete the 
verification report, but is not used 
during the verification process 

November 15th Verification Process must be completed Any extension must be approved by 
DESE FNS 

December 15th Verification Report Due in Web Applications 
System 

Must not be completed earlier than 
the Last operating day in October. 

* The number of applications subject to verification on the last day of October could be 
different than on October 1st if a student was directly certified between these dates.  If this is 
the case, please include in the comments when submitting the Verification Report. 



Reporting Verification 
 
The Verification Report is available in the Food and Nutrition Services 
Web Application system.  Click on the Applications Tab. 



Reporting Verification 

Select Verification Report. 



Reporting Verification 
RCCI’s without Day Students 

Section 1: Total Schools and students  as of the last 
operating day in October 

 
 
 



Reporting Verification 
RCCI’s without Day Students 

Section 3: Report  students approved as FREE eligible 
NOT subject to verification 
 
 

 
 
 



Reporting Verification 
RCCI’s without Day Students 

5-2: If completed 
after November 
15th, attach 
Corrective Action 

If 5-6 is not 
checked, then 
5-7 must be 
completed. 

 Section 5 
 
 

 
 
 



Reporting Verification 
RCCI’s with Day Students 

Section 1: Total Schools and students  as of the last 
operating day in October 

 
 
 



Reporting Verification 
RCCI’s with Day Students 

Section 3: Report  students approved as FREE eligible 
NOT subject to verification 
 
 

 
 
 

 Directly certified Students 
 As of the last operating day in October 

 
 

 
 
 



Reporting Verification 
RCCI’s with Day Students 

Section 4: Report  students approved as free or reduced price 
eligible through a household application  
 
 

 
 
 

 (A) Number of applications as of October 1st 
 (B) Number of students As of the last operating day in October 

 
 

 
 
 



Reporting Verification 
RCCI’s with Day Students 

5-2: If completed after 
November 15th, attach 
Corrective Action 

5-4: Include all error-
prone verified and 
error-prone non-verified 
applications 

If 5-6 is not 
checked, then 
5-7 must be 
completed. 

 Section 5 
 
 

 
 
 



Reporting Verification 
RCCI’s with Day Students 

 Section 5 - continued 
 

 
 
 

5-8 Report results 
of Verification 

Applications 
verified for cause 
(in addition to 
verification 
requirement). 
Also record the 
results in 5-8. 



Establish the sample pool (approved applications as of Oct. 1st). 1.  

Verification Process 

Establish the sample size (Calculate the number of applications that must be verified). 2.  
Select the applications for verification. 3.  
Conduct Confirmation Review. 4.  

Notify households of selection for verification; and/or conduct Direct Verification. 5.  

Examine documents. 6.  
Notify households of continued benefits or changes in benefit level.  (Verification must 
be completed by November 15th.) 

7.  

Complete and submit the LEA Verification Collection Report on Web Applications by 
December 15th.  

9. 

Update Benefit Issuance Document/Point of Service.  If benefits decrease, update 10 
calendar days after notice of adverse action. 

8. 



 Verification Guidance will be updated.  Located under Handbooks on the Food 
and Nutrition Services website - http://dese.mo.gov/financial-admin-
services/food-nutrition-services/handbooks 
 

 USDA’s Eligibility Manual for School Meals is also located under Publications 
and provides guidance for verification.   
 

 Emails will also be sent to Authorized Representatives of the program. 

  

Verification Guidance 

http://dese.mo.gov/financial-admin-services/food-nutrition-services/handbooks
http://dese.mo.gov/financial-admin-services/food-nutrition-services/handbooks


• Civil Rights 
• On-site Monitoring 
• Local Wellness Policy   
• Professional Standards 
• Food Safety 
• Reporting and Recordkeeping 
• Afterschool Snack Program  
• Food Allergies 
 

General Program Compliance SECTION 5 



Civil Rights Overview  

• The USDA “And Justice for All” poster  must 
be displayed in a prominent location and 
visible to program students. 
 

• The correct non-discrimination statement 
must be included on all program materials, 
including websites, documents, and 
correspondence.  
 

•  On menus, it is acceptable to use the 
abbreviated version – “This institution is 
an equal opportunity provider.”  
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Non-Discrimination Statement 
Available on the DESE or USDA website. 

 In accordance with Federal civil rights law and U.S. Department of Agriculture (USDA) civil rights regulations and 
policies, the USDA, its Agencies, offices, and employees, and institutions participating in or administering USDA 
programs are prohibited from discriminating based on race, color, national origin, sex, disability, age, or reprisal or 
retaliation for prior civil rights activity in any program or activity conducted or funded by USDA.  

 Persons with disabilities who require alternative means of communication for program information (e.g. Braille, 
large print, audiotape, American Sign Language, etc.), should contact the Agency (State or local) where they applied 
for benefits. Individuals who are deaf, hard of hearing or have speech disabilities may contact USDA through the 
Federal Relay Service at (800) 877-8339. Additionally, program information may be made available in languages 
other than English.  

 To file a program complaint of discrimination, complete the USDA Program Discrimination Complaint Form, (AD-
3027) found online at: http://www.ascr.usda.gov/complaint filine_cust.html, and at any USDA office, or write a letter 
addressed to USDA and provide in the letter all of the information requested in the form. To request a copy of the 
complaint form, call (566) 632-9992. Submit your completed form or letter to USDA by:  

(1) mail: U.S. Department of Agriculture Office of the Assistant Secretary for Civil Rights 1400 Independence Avenue, SW 
Washington, D.C. 20250-9410;  

(2)  fax: (202) 690-7442; or  

(3) email:program.intake@usda.gov.  

 

 This institution is an equal opportunity provider 



Civil Rights Training for Staff 

 
 Annual Civil Rights Training  

 Required for anyone who works with the Child Nutrition Programs 
 Food Service Staff 
 Administrative staff  
 Direct care staff that cook, serve, or work POS 

 Records of training must be kept by LEA 
 Presentations prepared by DESE Food and Nutrition Services 
 Presentation can prepared by the LEA 

 
 

 



On-Site Monitoring 

 RCCIs -more than one site operating the NSLP 
 must perform on-site reviews of the lunch counting and 

claiming system and observe the general areas of review 
that are readily observable 

 RCCIs - more than one site operating the SBP 
 must perform on-site reviews of the breakfast counting 

and claiming system at a minimum of 50 percent of the 
schools   

 On-site School Reviews  
 must occur by February 1 of each year  
 Must be retained for records 

 A new On-site School Review Form  
 created during the 16-17 SY to be used for monitoring 

to more resemble an Administrative Review 

 
 
 

 
 

 



Local Wellness Policy 

 
 Local Wellness Policy 
 Must include all required components 
 New requirements must be in place by June 30, 2017 
 Triennial Assessment required 
 

 Public Availability of Local Wellness Policy & Triennial Assessment  
 Must inform the public so they are aware of the LWP and know how to get 

involved in the process 
 RCCI’s are required to inform parents/caregivers and other members of the 

public at their discretion as to whom and how it is directed. 
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Professional Standards 
 Relevant Training  
 Required for all staff involved in the School Nutrition Program 

 Food Service Staff 
 Administrative Staff 
 Direct Care Staff involved in cooking, serving, and working POS 

 Minimum Requirements 
• Directors - 12 hours per year  
• Managers –10 hours per year  
• Full-time Food Service Staff - 6 hours per year 
• Part-time Food Service Staff  - 4 hours per year 
• Non-nutrition Staff - Relevant training based on related duties  

 Hiring Standards 
 New Directors hired on or after July 1, 2015 -new education and experience requirements 

 

 
 
 

 

 
 

https://www.google.com/url?sa=i&rct=j&q=&esrc=s&source=images&cd=&cad=rja&uact=8&ved=0ahUKEwituv3j_L3UAhVm8IMKHYC0AasQjRwIBw&url=https://www.fns.usda.gov/school-meals/professional-standards&psig=AFQjCNEWO7h4UXGaxbTtRlkDOtm_oxM7iA&ust=1497551637940755


Food Safety 

• General areas of review 
• Written food safety plan/HACCP plan 
• Food safety inspections  

• Receive two a school year 
• Posted in a publicly visible location 

• Recordkeeping  
• Maintain temperature logs for a period of 6 months 

• Food storage  
• On-site and off-site  
• Buy American  
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Buy American Provision  

• RCCIs are required to purchase domestic agricultural 
commodities or products that are produced and processed in 
the United States  

• Limited exceptions exist when products are too costly or not 
available in required quantities. LEAs must consider domestic 
alternatives prior to approving exception. 
• Need supporting documentation for exceptions  



Reporting and Record Keeping 

Reports should be submitted:  
 As required by the State Agency 
 Maintained with other program records for a period of 

three years after submission of the final claim for 
reimbursement for the fiscal year  

 
 

 
 
 

 
 

 



Afterschool Snack Program 

 Reimbursable snack must 
include: 

 All students must be served at least two 
different components from the four listed: 
 Milk, fluid 
 Meat or Meat Alternate 
 Juice, Fruit, or Vegetable 
 Bread and/or cereal 

 All components must meet serving size 
requirements 
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 Daily Production Records are required 



Afterschool Snack Program 

• Point of Service count is required 
• Only reimbursable snacks can be counted & claimed 
• May only claim snacks on days that school is in session 

 

• Afterschool care program must include 
educational or enrichment activities 

• Organized groups such as clubs or team sports cannot be included 
unless they first participate in the afterschool care educational or 
enrichment program 

 
 

 

 
 

 
 

 



Afterschool Snack Program Monitoring 

• Monitor afternoon snack program 
twice per year  
• Within the first 4 weeks of operation 
• Second monitoring later in school 

year 
• Use Afterschool Snack Program 

Review form  
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Food Allergies and Special Dietary Needs 
 

Accommodating Children with Food Allergies 
and Special Dietary Needs: 

o Need policies & procedures 
o Need to plan & serve modified meals for students 
o May need to purchase different  foods 
o Need to properly train staff 
o Requires vigilance, planning, and coordination between:  

• School staff members  
• Parents  
• Physicians & Other Medical Professionals 



Medical Statements 

 To receive reimbursement for meal 
modifications when the modified meal does 
not meet program meal pattern requirements:  
 Must obtain a written medical statement from a state 

licensed health care professional: 
 Doctor  
 Nurse Practitioner  
 Physician Assistant  



Medical Statements 

• Medical statements MUST include: 
• Information about child's impairment to allow the RCCI to 

understand how it restricts the child's diet. 
• A brief explanation of how exposure to the food affect the child 
• An explanation of how to accommodate the child.  
• The food or foods to be omitted and recommended alternatives.  
• DOES NOT need to identify the specific disability, or use the term 

“disability” or “disabled” 

•  Schools are required to provide notice & information to 
parents/guardians regarding how to request  a reasonable 
modification & their procedural rights.  



Fluid Milk Substitution  

• Only milk substitutions allowed under the rule 
for students without disabilities:  

• Nondairy beverages that are nutritionally equivalent to fluid milk  
• Must provide specific levels of nutrients as listed in the following 

table: 
 

 
 
 

 
 

       
        

 



Questions? 
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Schoolfoods@dese.mo.gov   
573-751-3526 
 
Sharon Lensing 
Nutrition Program Specialist  for RCCI’s & Charter Schools 
Sharon.Lensing@dese.mo.gov 
573-751-3862 
 
The Department of Elementary and Secondary Education does not discriminate on the basis of race, color, religion, gender, national origin, age, or disability in its programs and activities.  
Inquiries related to Department programs and to the location of services, activities, and facilities that are accessible by persons with disabilities may be directed to the Jefferson State Office 
Building, Office of the General Counsel, Coordinator – Civil Rights Compliance (Title VI/Title IX/504/ADA/Age Act), 6th Floor, 205 Jefferson Street, P.O. Box 480, Jefferson City, MO 
65102-0480; telephone number 573-526-4757 or TTY 800-735-2966; email civilrights@dese.mo.gov. 
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DESE Food & Nutrition Services 
(573) 751-3526 

http://dese.mo.gov/financial-admin-services/food-nutrition-services
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