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Updates

Final Rule for School Meal Standards

OoOn April 25, 20214, USDAGs Food and Nutrit
titled, Child Nutrition Programs: Meal Patterns Consistent With the 2020-2025

Dietary Guidelines for Americans, which is the next step in continuing the science-

based improvement of school meals and other USDA Child Nutrition Programs

(CNP), as well as advancing USDAG6s commi't

While this rulemaking is effective July 1, 2024, USDA is gradually phasing in
required changes over time. Program operators are not required to make any
changes to their menus as a result of this rulemaking until school year 2025-26 at

the earliest.
Obg5i0

Visit USDA for more information on the final rule and a full
description of all provision

Transitional Standards for Milk, Whole Grains, and Sodium
Final Rule

This rule establishes standards for milk, whole grains, and sodium for school years
2022-2023 and 2023-2024 to give schools time to transition in the short term.
Meanwhile, USDA is working to develop long-term nutrition standards - based on
the newest DGA and extensive input from a wide range of partners - that will work
for schools, families, and industry alike.

Through school year 2026-27 (until June 30, 2027), schools will maintain current
sodium limits (Sodium Target 1A for lunch and Sodium Target 1 for breakfast).

Sodium Limits in Effect Through SY zoz6-2z027 Sodium Limits in Effect Through SY 2026-2027
Breakfast Lanch

Grade Group Grade Group

< 540 mg K5 £ 1110mg

K-8 <540mg K-8 <1110mg

6-8 < 600 mg
g-12 £ 640 mg
K-12 < 540 mg

6-8 < 1225mg
0-12 = 1280mg
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https://www.fns.usda.gov/cn/school-nutrition-standards-updates

ChildNutrition ProgramAcronyms

ARM
CE

CN
CNP
DGA
EG
eq
ESC

FBG
FBMP
FDP

HHFKA
IOM
M/MA

NSLP
ovs
0z
POS
RCCI
RDA
SA
SBP
SY
TDA
USDA
VA
VDG
Vv
VL
VO
VR
VS
WGR
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Term

AdministrativeReferenceVianual
Contractingentity
ChildNutrition
ChildNutrition Program
DietaryGuidelinedor Americans
EnrichedGrain
equivalent
EducatiorServiceCenter
Fruit
FoodBuyingGuide
FoodBasedVienuPlanning
FoodDistributionProgram
gram
HealthyHungerFreeKidsAct
Institute of Medicine
Meat/Meat Alternate
NationalSchoolL.unchProgram
OfferversusServe
ounce
Pointof Service
ResidentiaChildCarelnstitute
Recommendedietary Allowance
StateAgency
SchooBreakfasfrogram
Schoolyear
TexaDepartmentof Agriculture
United StatesDepartmentof Agriculture
VegetableAdditional
VegetableDarkGreen
Vegetable
Vegetabld_egumes

VegetableOther
VegetableRed
VegetableStarchy
WholeGrainRich
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ig%iefﬁf?é{éga Basics at a Glance

Recipe Abbreviations Volume Equivalents (]
approx. = approximate for |_|ql||d$

tsp ort - teaspoon PP PPPPPFPPPPI : .b ....... e :
- 60 drops =11sp ;

ThsporT = tablespoon » Ths - 35 _ 0510z
5 = U5 1/8cup = 2Thsp - 1floz
pt = pint - 1/4cup = 4Tbsp = 2floz
qt = quart 1/3 cup =5Tbsp+1tsp  =265fl0z
gal = gallon : 3/8 cup = 6 Tbsp =3floz
- - weight - 1/2 cup = 8Tbsp = 4fl oz
o _ ounce - 5/8 cup = 10 Thsp = 51l oz
P : - 2/3 cup =10Tbsp+2tsp =53floz
or = pound (eg. 34) 3/ cup _ 12 Thsp _6floz
g = gram - 7/8.cup = 14 Thsp - 7floz
kg = kilogram -1 oup = 16 Tbsp =8floz
vol = volume - 1/2 pint = 1cup = 8floz
mL - milliliter 1 pint = 2 cUps =161l 0z
L - liter 1 quart =27l = 3Z21l'nz
fl 0z _ fluid ounce dgalon =4t =128flez
o.ors = mmberea.s Fryjyalent Weights Sl
nor - iewsn  CAUVAICACWEIITS Mg
°F = degree Fahrenheit 1602 =1l =1.0001b
o = degree Celsius or 12" =g/ i =0.r0 b
centigrade 8oz =1/21b = 0500 Ib
40z =1/41b =0.2501b
: 10z =1/16 Ib = 0.063 Ib

......................................................................................................
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O st rutvition Basics at a Glance

Scoops (Dishers) @ﬁwf (ooking or Serving Spoons

.........................................................................................

§Size/No.1 Level Measure Color Code?

6 2/3 cup
8 1/2cup Solid Spoons
10 3/8 cup
12 1/3 cup
16 1/4 cup
20 3-1/3 Tbsp
2% 2-2/3 Thsp :  Perforated Spoons
30 2 Thsp :
40 1-2/3 Tbsp
50 3-3/4 tsp
60 3-1/4tsp
70 2-3/4 tsp
100 21sp

.........................................................................................

1Scoops are left or right hand or squeeze-type that can be used for both
hands. Number on the scoop indicates how many level scoopfuls make one
quart. For example, eight No. 8 scoops = 1 quart.

P - 5 : ‘ '
«» I ;. 8 <
WWWW B] Spoons vary in length (11", 13", 15", 18", 21") for ease of

#Use colored dots matching the brand-specific use in cooking or serving. Spoons can have plastic handles
color coding of scoop sizes. that are heat-resistant. Level scoops, ladles, and portion

ladles @ — oty
Portion Serverses— oecalty Soo

-----------------------------------------------------------------------------------------

: Ladle Appox. Measure  Portion Server :
fl 0z fl oz :
10z 1/8 cup 10z
20z 1/4 cup 2 02
3 0z 3/8 cup 30z
4 0z 1/2 cup 4 0z
6 0z 3/4 cup 6 0z
8 0z 1cup 8 0z

12 0z 1-1/2 cups —

.........................................................................................

Ladles and portion servers (measuring-serving spoons that are
volume-standardized) are labeled "0z." "Fl 0z" would be more

accurate since they measure volume, not weight.
A thumb notch on a server or spoon handle prevents the

Use ]adles for Se'V‘F‘g <HHES, stews, creamed dishes, sauces, spoon from slipping into the pan and prevents hands from
Granigs, sl otfier liquid products. sliding into the food. Triple-edge (solid or perforated)

Use portion servers (solid or perforated) for portioning solids spoons have a flat edge that increases the area where the
and semi-solids such as fruits and vegetables, and condiments. spoon touches the bottom of the pan when stirring.
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