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The 2016 edition of this guidance has been revised and extensively reformatted for ease of use. The
revisions to content from the 2015 version, in the pre-designed format, can be found on the USDA

FNS Summer Food Service Program web page at: http://www.fns.usda.gov/sfsp/handbooks.

In addition, throughout the text, references have been made to memoranda issued by the Food and

Nutrition Service. The numbering system may differ from your State Agency.

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_filing_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 (866) 632-9992.

Submit your completed form or letter to USDA by:

MAIL:

U.S. Department of Agriculture

Office of the Assistant Secretary for Civil Rights
1400 Independence Avenue, SW

Washington, D.C. 20250-9410

FAX:
(202) 690-7442

EMAIL:
program.intake@usda.gov

This institution is an equal opportunity provider. REVISED MARCH 2016
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The Summer Food Service Program (SFSP) offers an opportunity to impact children’s lives
positively. The Program was established to ensure children continue to receive healthy meals
when school is not in session. Meals served at summer sites play an important role in alleviating
food insecurity and hunger in those children most in need when meals are not available through
the National School Lunch Program (NSLP).

Summer sites also play a valuable role in helping children learn, grow, and stay healthy. By offering nutritious meals at
summer sites, children receive more of the vitamins, minerals, and other nutrients they need. Additionally, children will
learn how to build a healthy plate and establish healthy eating habits that may continue into adulthood.

All meals served in the SFSP must meet certain requirements in order to receive reimbursement. These meal pattern
requirements are designed to help the menu planner provide well-balanced, nutritious meals that meet the nutritional
and energy needs of children. FNS strongly encourages sponsors to take additional steps toward serving more nutritious
and appealing meals at their summer sites. The Summer Food Service Program for Children: 2016 Nutrition Guide for
Sponsors was developed to help sponsors plan and serve menus with a variety of foods and beverages rich in nutrients,
and operate a safe and successful food service. This guide offers menu planning and nutrition guidance along with sample
breakfast, lunch, and snack menus. Also included are food service record-keeping requirements, food buying and storage
information, and food safety and sanitation guidance. This guide is primarily for sponsors who prepare meals on-site or in
central kitchens for participating children.




The Dietary Guidelines for Americans (Dietary Guidelines) is a document jointly developed by the U.S. Department of
Agriculture and Health and Human Service that makes about the components of a healthy eating pattern to promote
health and prevent chronic disease in current and future generations. Published every five years, the Dietary Guidelines
provide recommendations to help Americans ages 2 years and older make healthy food and beverage choices to ensure
a healthy, nutritionally adequate diet. These recommendations are the basis for the nutrition guidance in this Guide.
Sponsors should, as much as possible, purchase and serve foods that align with the recommendations in the Dietary
Guidelines, such as serving more nutrient-dense foods like whole grains and whole vegetables and fruit, and fewer
foods high in sodium and with added sugars and added solid fats. To review or download a copy of the most recent
Dietary Guidelines, visit: http://health.gov/dietaryguidelines/.

MyPlate is an icon that acts as a reminder to help people make healthier food choices and reflects the recommendations
in the Dietary Guidelines. Visit the MyPlate website here: http://www.choosemyplate.gov/. Along with the MyPlate, USDA
has many resources including tip sheets, videos, and recipes that can sponsors can use to develop menus that contain
the most nutrients children need to grow and be healthy. Links and descriptions of many of those resources are provided
throughout this Guide.

Along with serving nutritious meals, it is crucial to serve safe meals. This Guide recommends a more conservative
approach to some food safety practices than those found in the 2013 Food Code because many meals served at summer
sites are prepared in non-institutional settings, such as at parks and recreation centers. This guide also references
information found in the USDA’'s Food Safety and Inspection Service (FSIS) Food Safety Education materials for food
preparation in non-institutional settings.

NOTE:

Please keep in mind that sponsors should be familiar with and follow State and local public health
requirements and State agency policies and procedures.


http://health.gov/dietaryguidelines/
http://www.choosemyplate.gov/




&
o

PART ONE: PLANNING
QUALITY MEALS

e SFSP MEAL PATTERN REQUIREMENTS

e FOOD COMPONENTS

e SERVING ADDITIONAL FOODS

e CREDITING FOODS

e SUBSTITUTIONS AND EXCEPTIONS
e DOCUMENTING MEALS




The SFSP meal patterns enable sponsors to serve meals that are appealing and are consistent with
the Dietary Guidelines.

The meal patterns outline the required food components and their minimum serving sizes in order for the meal to be eligible
for reimbursement. A food component is one of the food groups that comprise a reimbursable meal. A food item is a specific
food offered within the food component. For example, separate 2 cup servings of peaches and pears are two food items that
comprise one component: the fruit and vegetable component. The meal patterns chart on page 7 shows the required food
components and the minimum required serving sizes of each food component for breakfast, lunch, supper, and snacks.

Age appropriate meal patterns
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FNS recognizes that the SFSP meal pattern minimum serving sizes may not be suitable for all children attending the
summer site. Active teenagers may need more food than younger children and may feel that the portion sizes are too small.
Conversely, for children younger than 6 years old, the serving sizes may be too big. In these situations, sponsors may be
approved to serve more age-appropriate meal patterns.

Meals for Children 12 through 18 year olds: Because teenagers have greater food needs, sponsors may serve larger serving
sizes than the minimum serving sizes specified in the SFSP meal pattern. Sponsors serving teenagers may serve the adult-
size portions found in the Child and Adult Care Food Program (CACFP) (7 CFR 226.20(c)). It is important to note that there are
no maximum limits on any of the food components in the SFSP meal pattern. Additionally, extra foods may always be served
to improve the nutrition of participating children, in addition to the food necessary to meet the meal pattern requirements.
However, meals containing additional foods or larger portion sizes than the minimum required serving size receive the
same reimbursement rate as regular SFSP meals.




Meals for Children Under 6 Years Old: State agencies may
authorize sponsors to follow the CACFP meal pattern
requirements (7 CFR 226.20) for infants and children under
six years old, which include smaller serving sizes than are
indicated in the SFSP meal pattern. The sponsor must be able
to ensure that each age group is receiving the appropriate
minimum serving sizes indicated in the CACFP meal pattern.
Food should always be of a texture and a consistency that is
appropriate for the age and development of the children being
served. For example, fruit should be cut into smaller pieces so
that it is easier for younger children to eat.

School Food Authorities (SFAs) School Food Authorities
(SFAs) participating in the Seamless Summer Option
(SS0) are required to serve meals that meet the NSLP
meal pattern requirements, not the SFSP meal pattern
requirements. However, SFAs participating in SSO and
operating open and restricted open sites that are having
difficulty implementing the NSLP meal pattern for each
age/grade group may work with their State agency to make
accommodations, such as using a single age/grade group.
This flexibility increases the ability of SFAs with diverse
children attending their site to more easily participate in

SSO0 while still meeting the meal pattern requirements.
Refer to SP 37-2015, 2015 Edition of Questions and
Answers for the National School Lunch Program’s
Seamless Summer Option http://www.fns.usda.gov/2015-
edition-gas-nslp%E2%80%99s-seamless-summer-option)
for more information.

SFAs participating in SFSP are allowed to follow the

NSLP or School Breakfast Program (SBP) meal pattern
requirements instead of the SFSP lunch or breakfast meal
patterns (7 CFR 225.16(f)(1)(i)). SFAs may begin following
the NSLP or SBP meal pattern requirements at any time
during the year. If an SFA chooses to make this switch, the
SFA must notify its State agency, but the SFA does not need
prior approval. This flexibility allows SFAs to seamlessly
continue implementation of the NSLP or SBP meal pattern
requirements year-round.

Refer to the SFSP Administrative Guidance for Sponsors for
more details, or contact the State agency that administers
the SFSP. SFSP sites choosing to follow the meal pattern
requirements of another Child Nutrition Program must follow
all of that Program’s meal pattern service requirements.



http://www.fns.usda.gov/2015-edition-qas-nslp%E2%80%99s-seamless-summer-option
http://www.fns.usda.gov/2015-edition-qas-nslp%E2%80%99s-seamless-summer-option

SUMMER FOOD SERVICE PROGRAM MEAL PATTERNS

FOOD COMPONENTS AND FOOD ITEMS

Milk
Fluid milk (whole, low-fat, or fat-free)

Vegetables and Fruits -

Equivalent quantity of any combination of...

Vegetable or fruit or

Full-strength vegetable or fruit juice

Grains/Breads’ -

Equivalent quantity of any combination of...

Bread or

Cornbread, biscuits, rolls, muffins, etc or
Cold dry cereal or

Cooked cereal or cereal grains or

Cooked pasta or noodle products

Meat and Meat Alternates -

Equivalent quantity of any combination of...

Lean meat or poultry or fish or
Alternate protein products'® or
Cheese or

Egg (large) or

Cooked dry beans or peas or

Peanut or other nut or seed butters or
Nuts or seeds'’ or

Yogurt'?

BREAKFAST

Serve all three
Required

1 cup' (Y2 pint,
8 fluid ounces)?

Required

Y2 cup

Y2 cup
(4 fluid
ounces)=50%5

Required

1 slice

1 serving®

% cup or 1 ounce’
Y2 cup

Y2 cup

Optional

1 ounce
1 ounce
1 ounce
Y2

Y cup

2 tablespoons

4 ounces or 'z cup

LUNCH OR SUPPER

Serve all four
Required

1 cup (Y2 pint,
8 fluid ounces)?

Required

% cup total*

Required

1 slice

1 serving®

Y2 cup
Y2 cup

Required

2 ounces

2 ounces

2 ounces

1

Y2 cup?

4 tablespoons
1 ounce=50%"?

8 ounces or 1 cup

' For the purposes of the requirement outlined in this table, a cup means a standard measuring cup

2 Served as a beverage or on cereal or used in part for each purpose

3 Served as a beverage

“ Serve two or more kinds of vegetable or fruits or a combination of both
5 Full strength vegetable or fruit juice may be counted to meet not more than one-half of this requirement
¢ Juice may not be served when milk is served as the only other component

SNACK

Serve two of the four

1 cup (Y2 pint,
8 fluid ounces)?

% cup

% cup
(6 fluid ounces)®

1 slice

1 serving®

% cup or 1 ounce’
Y2 cup

Y2 cup

1 ounce

1 ounce

1 ounce

Y2

Ya cup?

2 tablespoons
1 ounce

4 ounce or Y2 cup

7 Bread, pasta or noodle products, and cereal grains (such as rice, bulgur, or corn grits) shall be whole-grain or enriched. Cornbread, biscuits, rolls,
muffins, etc, shall be made with whole-grain or enriched meal or flour. Cereal shall be whole-grain, enriched or fortified

8 Serving sizes and equivalents will be in guidance materials to be distributed by FNS to State agencies

? Either volume (cup) or weight (ounces), whichever is less

® Must meet the requirements of 7 CFR 225 Appendix A

" Tree nuts and seeds that may be used as meat alternate are listed in program guidance

2 No more than 50 percent of the requirement shall be met with nuts or seeds. Nuts or seeds shall be combined with another meat/meat
alternate to fulfill the requirement. For purposes of determining combinations, one ounce of nuts or seeds is equal to one ounce of cookedlean
meat, poultry or fish

'3 Plain or flavored, unsweetened or sweetened




This section offers additional information on the food components in the meal pattern requirements,
including examples of food items within each component and guidance on acceptable types and
quantities of food items that may be used or combined to meet meal pattern requirements.

For nutrition information and tips on creating well-balanced meals,
see Making the Most of Summer Meals in this Guidance.




\  MILK

Allowable food items:

» Pasteurized, unflavored or flavored whole milk, reduced-fat milk, low-fat milk, fat-free milk,
buttermilk, lactose-reduced milk, or acidophilus milk.

» See Substitutions and Exceptions in this Guide for information on milk substitutes.

Guidelines:

« At breakfast or for snacks, milk can be served as a beverage or on cereal, or in a combination
of both.

e At lunch or supper, milk must be served as a beverage.
V e Other dairy products are served as a milk/milk alternate.

VEGETABLES AND FRUITS

Allowable food items:
Vegetables, such as:
e Dark green: bok choy, broccoli, collard greens, dark-green leafy lettuce, kale, spinach
¢ Red and orange: carrots, pumpkin, red peppers, butternut squash, sweet potatoes, tomatoes
« Starchy: corn, green peas, potatoes
« Dry beans and peas: black beans, black-eyed peas, chickpeas, kidney beans, lentils
« Other: green beans, artichoke, avocado, cabbage, cauliflower, celery, cucumber
« Full strength (100%) vegetable juice

Fruits, such as:
« Apples, bananas, blackberries, cantaloupe, grapes, kiwi, mangoes, oranges, pears, pineapple,
plums, raspberries, watermelon

* Full strength (100%) fruit juice

Guidelines:

» At breakfast, a serving of fruit, vegetable, or full-strength (100%) juice, or an equivalent quantity
in any combination, is required.

» For lunch or supper, serve two or more kinds of vegetables and/or fruits at each meal. Up to
one-half of the total requirements may be met with full-strength juice.

» Cooked vegetables means a serving of drained cooked vegetables.

» Cooked or canned fruit means a serving of fruit and the juice it's packed in; thawed frozen fruit
includes fruit and the thawed juice.

* Dry beans and peas cannot be credited as both a vegetable and meat/meat alternate within the
same meal.




e Dried fruits, such as dried apricots, raisins, and prunes, may be used to meet requirements.

¢ Fruit within yogurt, whether blended, mixed, or on top, cannot be credited toward the fruit
requirement. Extra fruit provided as a separate component can be credited.

» Small amounts (less than 1/8 cup) of onions, pickles, relish, ketchup, jams or jellies, or other
condiments may be added as additional foods for flavor or garnish. However, these do not count
towards the fruit and vegetable requirement.

Juice

* Full-strength (100%) juice may not be served for a snack if milk is the only other

component served.

e Juice or syrup from canned fruit does not count as fruit juice.

* Do not serve two forms of the same fruit or vegetable in the same meal, for example: an orange
and orange juice, or an apple and applesauce.

GRAINS

Allowable food items:

Whole grains, such as
» Whole-grain or whole-wheat bagels, breads, cereal (ready-to-eat), crackers, pita bread, rolls,
noodles, or pasta; whole-corn tortillas

¢ Brown rice, buckwheat, oatmeal, quinoa.

Enriched grains, such as:

» Bagels, cereal (ready-to-eat), cornbread, muffins, crackers, tortillas, noodles or pasta, pita
bread, rolls, wheat bread, white bread

* Enriched rice
* Enriched or fortified cereal

Guidelines:
¢ Grains and breads must be whole-grain or enriched, or made from whole-grain or enriched
flour or meal; ready-to-eat cereals must be whole-grain, enriched or fortified.

¢ Enriched macaroni products that have been fortified with protein may count towards either the
grains component or the meat/meat alternate component, but not as both in the same meal.

e Bran and germ are credited the same as whole-grain or enriched meal or flour.

» Piecrust used as part of the main dish (i.e., for meat turnovers or meat pies) is allowed as a
grain item.

* Non-sweet snack foods such as hard pretzels, hard bread sticks, and chips made from whole-
grain or enriched meal or flour can be used to meet the grain requirement.

e Sweet grain-based foods should not be served as part of a snack more than twice a week.
e Choose whole grains and whole-grain products when possible to provide additional vitamins,
minerals, and fiber; see Building a Healthy Plate for more information on identifying and serving

healthy whole-grain products.



MEAT AND MEAT ALTERNATES

Allowable food items:

Meat, fish, poultry, and eggs, such as:
 Beef, chicken, fish, ham, pork, turkey, eggs

Cheese, such as:
+ American, cheddar, cottage, mozzarella, Parmesan, ricotta, Swiss

Dry beans and peas, such as:
« Black beans, black-eyed peas, chickpeas, kidney beans, lentils, pinto beans, refried
beans, soybeans,

Nuts and seeds, such as:
» Almonds, cashews, hazelnuts, peanuts, pecans, pumpkin seeds, sesame seeds, sunflower
seeds, walnuts

« Nut butters: almond, peanut, etc.

Yogurt
e Commercially produced yogurt, plain or flavored, unsweetened or sweetened, whole-fat, low-fat,
or fat-free

« Alternate protein product (APP)

* Products mixed or made into food items, such as ground beef patties, meat loaf, tuna salad,
chicken nuggets, pizza toppings

Guidelines:
* Meat or meat alternates must be served at lunch and supper.
* Meat and meat alternates may be served as part of a snack or as an additional item at
breakfast.
* Dry beans and peas cannot be credited as both a vegetable and meat/meat alternate within the
same meal.

Nuts and seeds
» Nuts and seeds may fulfill the entire meat/meat alternate requirement for snack, and up to half
of the required meat/meat alternate requirement for lunch or supper.
* When combining nuts and seeds with another meat/meat alternate to fulfill the lunch or supper
requirement, 1 oz. of nuts or seeds is equal to 1 oz. of cooked lean meat, poultry, or fish.
 Children under 4 years old are at the highest risk of choking; USDA recommends that nuts and
seeds only be served to young children ground or finely chopped in a prepared food, and nut
butters should be spread thinly on bread or crackers.
Yogurt
» For breakfast and snack, 4 oz. or 2 cup of plain, sweetened, or flavored yogurt may be served to
equal 1 oz. of meat/meat alternate.

Other Meat Alternates

* For lunch and supper, 8 oz. or 1 cup of plain, sweetened, or flavored yogurt may be served to
equal 2 oz. of meat/meat alternate.

« Homemade yogurt, frozen yogurt, or other yogurt-flavored products (e.g. yogurt bars, yogurt-
covered fruit or nuts, etc.) are not creditable.




On top of the foods required in the SFSP meal pattern additional foods may be served at meals. Serving additional foods
can be beneficial for two reasons. First, additional foods, such as topping condiments, and spreads (ex. honey, jam, jelly,
syrup, mayonnaise, salad dressing, butter, margarine, or oil) to improve the palatability of the reimbursable meal. Second,
additional foods can provide extra calories and energy to help satisfy children’s appetites. If chosen wisely, additional
foods can also increase the variety of nutrients offered, such as extra vegetables, fruit, or whole grains. However, some
additional foods can be higher in fat, sugar and salt, such as sweets or snacks that do not otherwise satisfy meal pattern
requirements. Keep this in mind when menu planning and limit the frequency and amounts you serve foods such as chips,
ice cream, and pastries. If a site chooses to purchase additional food with SFSP funds, the food must be creditable under
the meal pattern requirements. Condiments, such as ketchup or jam, that are served with creditable food are exempt
from this restriction and can be purchased with Program funds. If a site wishes to serve additional foods that do not meet
SFSP meal pattern requirements, the site must use non-Program funds to purchase foods. See SFSP 06-2012: Serving
Additional Foods in SFSP, November 23, 2011, (http://www.fns.usda.gov/serving-additional-foods-summer-food-service-
program) for more information.



http://www.fns.usda.gov/serving-additional-foods-summer-food-service-program
http://www.fns.usda.gov/serving-additional-foods-summer-food-service-program

One of the most important steps in ensuring all the meal pattern requirements are met is
determining how a food credits toward each required meal component.

Food Buying Guide for Child

Nutrition Programs
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The Food Buying Guide for Child Nutrition Programs (FBG)
is the principal tool for SFSP sponsors to determine the
specific contribution each food makes toward the meal
pattern requirements for foods produced on site or for
foods purchased commercially. The guide contains a wealth
of information that will help with crediting foods and can
assist with planning meals and purchasing foods that meet
the SFSP requirements.

FNS would like to emphasize that while the FBG presents
crediting information for a wide variety of foods, it is not an
exhaustive list of all creditable foods. The memorandum
TA 01-2015 Child Nutrition Programs and Traditional
Foods (http://www.fns.usda.gov/child-nutrition-programs-
and-traditional-foods) clarifies that traditional foods

may be served in Child Nutrition Programs and includes
examples of how traditional foods may contribute towards a
reimbursable meal. Sponsors should work with their State
agency when they have questions related to the crediting

of foods. The FBG can be reviewed and downloaded at:
http://www.fns.usda.gov/tn/food-buying-guide-for-child-
nutrition-programs.

The FBG also helps sponsors calculate and buy the right
amount of food and the appropriate type of food. See How
to Use the Food Buying Guide section of this Guide for more

information. In addition, the Institute of Child Nutrition
offers a FBG calculator to help Child Nutrition Program
operators create a shopping list (http://fbg.nfsmi.org/
Default.aspx).



http://www.fns.usda.gov/child-nutrition-programs-and-traditional-foods
http://www.fns.usda.gov/child-nutrition-programs-and-traditional-foods
http://www.fns.usda.gov/tn/food-buying-guide-for-child-nutrition-programs
http://www.fns.usda.gov/tn/food-buying-guide-for-child-nutrition-programs
http://fbg.nfsmi.org/Default.aspx
http://fbg.nfsmi.org/Default.aspx

Child Nutrition Labels

USDA's Child Nutrition (CN) Labeling Program gives food
manufactures the option to include a label on their product
that clearly identifies how the product contributes toward
the meal pattern requirements. It provides a warranty
against auditing claims if the product is used according to
the manufacturer’s directions.

CN Labels are only available for items that contribute
towards the meat/meat alternate component of the meal
pattern. Some examples include, but are not limited to,
beef patties, cheese or meat pizzas, meat or cheese and
bean burritos, breaded fish, and chicken portions.

While a CN-labeled product is guaranteed to contain a
certain quantity of food, it does not indicate that the quality
of the food is any different than a non CN-labeled food,

or that it is safer to eat or free of pathogens or allergens.
Additionally, sponsors should be aware that products that
do not have a CN Label may still be creditable. To learn
more about the CN Labeling Program visit: http://www.fns.
usda.gov/cnlabeling/child-nutrition-cn-labeling-program.

Product Formulation Statements

When a sponsor purchases a product without a CN Label,
a signed Product Formulation Statement on manufacturer’
letterhead may be requested to demonstrate how the
processed product contributes to the meal pattern
requirements. An appropriate Product Formulation
Statement will provide specific information about the
product and show how the food credits toward the meal
pattern requirements. Ultimately, it is the program
operator’s responsibility to keep records to document that
meals served fulfill the meal pattern requirements.

For more information on accurately documenting a
product’s contribution to the meal pattern requirements
see FNS memorandum TA 07-2010 (v.3) Guidance for
Accepting Processed Product Documentation for Meal
Pattern Requirements: http://origin.drupal.fns.usda.gov/
guidance-accepting-processed-product-documentation-
meal-pattern-requirements-mpr. FNS is committed

to ensuring that all children, including children with
disabilities, have access to healthy meals that meet their
dietary needs.


http://www.fns.usda.gov/cnlabeling/child-nutrition-cn-labeling-program
http://www.fns.usda.gov/cnlabeling/child-nutrition-cn-labeling-program
http://origin.drupal.fns.usda.gov/guidance-accepting-processed-product-documentation-meal-pattern-requirements-mpr
http://origin.drupal.fns.usda.gov/guidance-accepting-processed-product-documentation-meal-pattern-requirements-mpr
http://origin.drupal.fns.usda.gov/guidance-accepting-processed-product-documentation-meal-pattern-requirements-mpr

Disabilities

Current regulations and guidance require Child Nutrition
Program operators to provide reasonable meal and snack
accommodations for children whose disability restricts
their diet when supported by a medical statement signed by
a licensed physician or a licensed health care professional
who is authorized to write medical prescriptions under
State law (health care professional). The medical statement
must identify the disability, why the disability restricts

the child’s diet, the major life activity affected by the
disability, the foods to be omitted and the foods that can

be substituted. A statement from the child’s physician or a
health care professional is required because it ensures that
the requested substitutions are medically appropriate and
meet the nutritional needs of that child, and to justify that
the modified meal is reimbursable.

Sponsors are required to make reasonable
accommodations for children with disabilities, however
they are not expected to make accommodations that are

so expensive or difficult that they would cause the sponsor
undue hardship. In most cases, children with disabilities
can be accommodated with little extra expense or difficulty.

Medical or Special Dietary Needs

Meal or food substitutions may be made at a sponsor’s
discretion for a child with a non-disability medical or
special dietary need. Such determinations must be made on
a case-by-case basis and must be supported by a medical
statement that identifies the medical or special dietary
need and which foods should be omitted and foods that
should be substituted. This medical statement must be
signed by a recognized medical authority or other health
professional specified by the State agency.

Sponsors should be aware that meal or food substitutions
for non-disability medical or special dietary needs that are

outside the meal pattern are not reimbursable.

Non-Dairy Milk Substitutes

Schools participating in SSO or in SFSP and following

the National School Lunch Program meal patterns may
offer non-dairy milk substitutes to children who cannot
consume fluid milk due to a medical or special dietary

need that does not rise to the level of a disability. Schools
must receive a written request from a recognized medical
authority or a parent or guardian that identifies the child’s
medical or dietary reason for needing a milk substitute

(7 CFR 210.10(m)(2)). In addition, in order for the meal

to be reimbursable, non-diary beverages served in lieu

of fluid milk must be nutritionally equivalent to milk and
provide specific levels of calcium, protein, vitamins A and D,
magnesium, phosphorus, potassium, riboflavin, and vitamin
B-12 (7 CFR 210.10(d)(3)). Schools that decide not to offer
milk substitutions for children with medical or special dietary
needs must communicate this decision to all households.

Food Allergies

A food allergy is a reaction of the body’'s immune system
to a protein in a food called an allergen. Food allergies
can be serious, life-threatening conditions and should

be diagnosed by a licensed physician or board-certified
allergist. Symptoms of a food allergic reaction may
include a skin rash, hives, itchy, watery eyes, swelling of
lips, tongue, and throat, itching in the mouth or throat,
nausea, vomiting, diarrhea, difficulty breathing, or loss of
consciousness.

More than 170 foods are known to cause an allergic
reaction in some people, but there are eight foods that
most commonly trigger such reactions: cow’s milk, eggs,
peanuts, tree nuts, fish, shellfish, soy, and wheat.

A food allergy may be assessed as a disability by a physician
or a licensed health care professional. Therefore, reasonable
accommodations as prescribed by the licensed physician or
the licensed health care professional must be made.




When a child at the site has a food allergy, it is extremely important that food service staff or any supervising adults
handling food avoid cross-contact. Cross-contact happens when one food comes into contact with another food and their
proteins mix. As a result, each food contains small amounts of the other food. These amounts may be so small that they
cannot be seen. These tiny amounts of food protein can cause reactions in people with food allergies. An example of cross-
contact is<ns1:XMLFault xmlns:ns1="http://cxf.apache.org/bindings/xformat"><ns1:faultstring xmlns:ns1="http://cxf.apache.org/bindings/xformat">java.lang.OutOfMemoryError: Java heap space</ns1:faultstring></ns1:XMLFault>