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Eat:Learn:Live

LUNCH Food & Nutrition Guidelines At-A-Glance

At least one serving daily
according to USDA weight
requirements

First ingredient is whole
grain

3 different whole grain
foods per week

Whole grain foods identified
on the menu

Fresh, frozen, dried, or
canned

At least one serving daily
and each day must be
different; at least % cup
Dark green or orange = 3
days per week and 2 must
be different

Legumes 1x/week
Sustainability standard:
locally grown preferred
Label specific vegetables on
menu

Fresh, frozen, canned in
juice or light syrup, or dried
with no added sugars

At least one serving daily
and each day must be
different; at least % cup

4 0z. 100% fruit juice limited
to 1x/wk if juice is the only
fruit component offered on
a particular day

Fresh 2x/wk

Orange colored fruit or juice
1x/wk

Sustainability standard:
locally grown preferred
Label specific fruits on
menu

8 oz. fluid flavored &
unflavored non fat or low
fat milk

No artificial sweeteners in
milk

rBST/rGBH free milk

Low fat dairy

e Avariety of entrees are

offered

e At least one vegetarian

entrée per day MS/HS and
2x/wk elementary (may
contain dairy and/or eggs);
entrée w/ plant based
protein (legumes)1x/week
MS/HS and 2x/mo
elementary

e Reduced use of cured,

smoked, and salted meats

e Sustainability standards:
cage free shell eggs, only
therapeutic antibiotic use in
poultry, Monterey Bay
Sustainable Seafood




