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Meal Pattern Training

April 14, 2015 	Logansport High School
April 15, 2015	Lebanon High School, 
April 16, 2015	Bedford North Lawrence Performing Arts Center Lobby

8:30 to 3:30
Break: 	10:00 am
Lunch: 	11:30 am to 12:30 pm
Break: 	1:45 pm

Lessons-at-a-Glance 

	Time
	Lunch Meal Pattern
	Topic 

	8:30 to 8:50
	20 minutes 
	Introduction and Overview 
Pre Assessment Questions

	Objective 1: Identify the calorie range for school lunch menus. 

	8:50 to 9:00 
	10 minutes 
	Calorie range for school lunch 

	Objective 2: Discuss the components required for a lunch reimbursable meal. 

	9:00 to 9:20
	20 minutes 
	Meat/meat alternates component 

	9:20 to 9:40
	20 minutes 
	Fruit component requirement. 

	9:40 to 10:00
	20 minutes 
	Vegetable component requirement 


	10:00 to 10:15
	BREAK

	10:15 to 10:40
	25 minutes
	Vegetable subgroup activity

	10:40 to 11:20
	40 minutes 
	Grains 
Whole grain-rich
Whole grain-rich food labels

	11:20 to 11:30
	10 minutes 
	Fluid milk component 

	11:30 to 12:30
	LUNCH

	Objective 3: Discuss dietary specifications for sodium, saturated fat, and trans fat.

	12:30 to 12:45
	15 minutes 
	Dietary specifications for sodium, saturated fat, and trans fat 

	Objective 4: Discuss Offer Versus Serve (OVS). 

	12:45 to 1:10
	25 minutes 
	Offer Versus Serve (OVS) 

	1:10 to 1:30
	20 minutes 
	Integrate the concepts of the lunch meal pattern lesson 

	1:30 to 1:45
	15 minutes 
	Unit price 

	1:45 to 2:00
	BREAK

	Breakfast

	2:00 to 2:10
	10 minutes 
	Introduction and Overview 
Terms and Definitions

	Objective 5: Identify the requirements of a reimbursable breakfast. 

	2:10 to 2:20
	10 minutes 
	Identify a reimbursable breakfast 

	Objective 6: Identify the calorie range for school breakfast menus. 

	2:20 to 2:25
	5 minutes 
	Identify the calorie range for school breakfast menus 

	Objective 7: Identify the Juice/Fruit/Vegetable component. 

	2:25 to 2:35
	10 minutes
	Identify the fruit/vegetable component 

	Objective 8: Identify the Grains component. 

	2:35 to 2:45
	10 minutes 
	Identify the Grains component 

	Objective 9: Identify the Milk component. 

	2:45 to 2:50
	5 minutes 
	Identify the milk component 

	Objective 10: Discuss dietary specifications for trans fat and sodium. 

	2:50 to 2:55
	5 minutes 
	Discuss Dietary Specifications for trans fat and sodium 

	Objective 11: Discuss Offer Versus Serve requirements for the National School Breakfast Program. 

	2:55 to 3:05
	10 minutes 
	Discuss Offer Versus (OVS) Serve at breakfast 

	Objective 12: Integrate the concepts of the Breakfast Meal Pattern lesson. 

	3:05 to 3:15
	10 minutes 
	Integrate the concepts of the Breakfast Meal Pattern lesson 

	3:15 to 3:30
	15 minutes 
	Session Evaluation 
Certificates



