NSLP - FOOD BASED MEAL PATTERN - LUNCH MENU - 7 DAY

          Agreement #________ Contact Name ________________________________________________________________________ Grade Grouping   9-12
          FBMP - Lunch: 8 fl. oz. Fluid Milk; 7 cups Fruits/wk; 7 cups Vegetables/wk (from the subgroups); 14-16.5 oz. eq. Grains/Breads per seven-day week (one half of offerings are whole grain-rich); 14-16.5 oz. Meat/Meat Alternate per week.  Other specifications:  Daily amount based on the weekly average:  750-850 calories; <10% of total calories from saturated fat; 0 grams trans fat per day. 

           Complete Milk Information Chart.  Enter N/A for flavors not offered.  If same choices offered every day, enter “SAME” for each menu.  If choices change with menus, enter each choice offered.
	Milk Choices
	Flavor
	White
	Chocolate
	Strawberry
	Other (specify)

	Two choices required.

 Fat Free flavored or unflavored; 

 1% or less unflavored
	Fat Content(s)
	
	
	
	

	
	Portion in fl. oz.
	
	
	
	

	Components

Week 1
	Menu Item Name & Info
	Day 1
	Day 2
	Day 3
	Day 4
	Day 5
	Day 6
	Day 7

	Milk
	
	
	
	
	
	
	
	

	Meat/Meat Alternates
(2 oz/day minimum)

14-16.5 oz. eq./wk


	Item
	
	
	
	
	
	
	

	
	Portion size or oz.
	
	
	
	
	
	
	

	
	Contribution in oz.*
	
	
	
	
	
	
	

	2nd Meat/Meat Alternates 
(If planned)
	Item
	
	
	
	
	
	
	

	
	Portion size or oz.
	
	
	
	
	
	
	

	
	Contribution in oz.*
	
	
	
	
	
	
	

	Grains/Whole Grains

 (2 oz eq. minimum daily)  ≥50% WGR

14-16.5 oz. eq./wk
	Item
	
	
	
	
	
	
	

	
	Portion in oz.¹ 

Cooked pasta/rice in cups
	
	
	
	
	
	
	

	2nd Grains/Whole Grains 
(If planned)
	Item
	
	
	
	
	
	
	

	
	Portion in oz.¹ 

Cooked pasta/rice in cups 
	
	
	
	
	
	
	

	Fruits

(1 c/day minimum)
	Item
	
	
	
	
	
	
	

	
	Portion in cups
	
	
	
	
	
	
	

	2nd Fruits

(If planned)


	Item
	
	
	
	
	
	
	

	
	Portion in cups
	
	
	
	
	
	
	


	Components

Week 1
	Menu Item Name & Info 
	Day 1
	Day 2
	Day 3
	Day 4
	Day 5
	Day 6
	Day 7

	Vegetables:


(Dark Green ½ /wk)


	Item

	
	
	
	
	
	
	

	
	Portion in cups

	
	
	
	
	
	
	

	Vegetables:    (Red/Orange 
1 ¼  c/wk)
	Item

	
	
	
	
	
	
	

	
	Portion in cups

	
	
	
	
	
	
	

	Vegetables:

(Beans, Peas or Legumes ½ c/wk)
	Item
	
	
	
	
	
	
	

	
	Portion size or oz.
	
	
	
	
	
	
	

	Vegetables: 

(Starchy ½ c/wk
	Item
	
	
	
	
	
	
	

	
	Portion size or oz.
	
	
	
	
	
	
	

	Vegetables:

(Other ¾

c/wk)


	Item
	
	
	
	
	
	
	

	
	Portion size or oz.
	
	
	
	
	
	
	

	Vegetables: 

(Additional

1 ½  c/wk)
	Item
	
	
	
	
	
	
	

	
	Portion in cups
	
	
	
	
	
	
	

	Other Foods


	Item
	
	
	
	
	
	
	

	
	Portion in cups
	
	
	
	
	
	
	

	Condiments
	Item
	
	
	
	
	
	
	

	
	Portion size
	
	
	
	
	
	
	


Note:  *Contribution in oz. is the cooked amount. i.e., ¼ cup cooked dry beans or 1.34 oz. raw ground beef yields 1 oz. cooked beef and each provides 1 oz. M/MA.  Add additional menu item pages as needed. ¹ Please use specific product weights rather than general weights from the USDA Grains/Breads Instruction.

Note:  FBMP = Food Based Meal Pattern, eq. = equivalent, c = cup, WGR = whole grain-rich.
Reminder: Sodium - Target I for SY 2014-2015 - Lunch ≤1722 mg (K-5); ≤1904 mg (6-8); ≤1988 mg (9-12).
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