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Statistics – Fiscal Year 2009

• 669,403Total Meals Served 
(Type A)

• 3,731Average Daily 
Participation

• 24%Percentage of 
Students Participating



USDA Guidelines

 Must offer 5 items per day as a meal 

 Student must take 3 of the 5 offerings for 
the meal to be considered reimbursable

Milk

• 8 fl oz

Vegetable/Fruit 
(2 Servings)

• 3/4 cup

Meat/Meat 
Alternative

• 2 oz

Bread

• 1 slice or ½ 
cup of rice



District Nutrition Policy - 6700

Fresh fruits & vegetables daily

No more than 35% of a meal’s total calories from fat

No more than 10% from saturated fat

Milk products should contain 2% or less fat

No deep fat frying

Use of whole wheat flour when possible



Meal Planning
USDA & ISD 
Policy 6700 
Guidelines

Current 
commodity 
inventory

Cost-effective 
ingredients

Seasonality of 
items

Student 
tastes/preferences

Considerations
• Peanut free
• Meatless

Feasibility of 
production
• Kitchen 

equipment
• Staffing level



NutriKids

 Menu planning and nutritional analysis 
software

 Ensures compliance with nutrition 
standards

 Provides breakdown of nutrients based 
on recipe ingredients and quantities



NutriKids



Program Highlights
Whole Wheat Flour
• Rolls
• Pizza
• Burger/Hot Dog Buns
• Desserts

Milk
• 1% White
• Fat free chocolate

Baked French Fries

Salad Bars



Salad Bars
• Apples, oranges, grapes, kiwi, strawberries 

(seasonal),bananaFresh Fruits

• Peaches, pears, mixed fruit cocktail, applesauce, pineapple 
tidbitsCanned Fruits

• Carrots, celery, salad mix, spinach, broccoli, cauliflower, 
cucumbersFresh Vegetables

• Corn, peas, green beansCanned Vegetables

• Kidney beans, black beans, garbanzo beansLegumes

• Ham, turkey, hard boiled eggs, cheddar cheeseProtein

• Sunflower seeds, cottage cheese, sour cream, potato salad, 
macaroni salad, Asian noodle saladMisc



Salad Bars



Salad Bars



Summary

 Follow USDA / District Guidelines
◦ Audited by OSPI

 Progressive Approach to Meal Planning

 Nutrient Analysis

 Wholesome Meals Provided Daily



Questions?
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