Fruit and Vegetable Breakout – PowerPoint Script
June 2012 Child Reauthorization Conference
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Hello my name is Julie Shelton.  Katherine Pike and I will be presenting this session on fruits and vegetables. 
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USDA has revised the fruit and vegetable section of the Food Buying Guide.  You can download the revisions at the link listed on the powerpoint. Please note the fruits and vegetables are now considered separate components. The updated Food Buying Guide now splits up the two categories. 
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Now we will be talking about the fruit components. 
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Please take a look at the weekly requirements for fruit.  Please note you are now to offer a minimum of ½ cup of fruit per day for grades k-5 and grades 6-8.  For grades 9-12 it is 1 cup per day. 
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Schools may now continue to serve frozen fruit with added sugar for the 2012-13 school year and the 2014-15 school year. This regulation came out on September 11, 2012 to supersede the February 24, 2012 policy memo to accommodate the industry and current inventories. 
USDA Foods also currently offers unsweetened frozen fruits and encourages schools to order those products.  Also, USDA is working with industry to ensure frozen fruit offered through USDA Foods will be unsweetened or packed in 100% juice. These products should be available for schools during 2014-15 school year.
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To help support menu planning flexibility, the juice limit applies weekly. No more than half of the weekly fruit or vegetable juice offerings may be in the form of juice.

Juice credits as volume served. If the fruit offering is 1 cup minimum daily, it does NOT mean that only ½ cup of juice can be served. If 4 oz of juice is served, then ½ cup is what they get credit for.

100% fruit and vegetable juice blends can credit. If the first ingredient is a vegetable juice, then the blend contributes to the “other” vegetable category or the “additional” category depending on the needs of the menu planner.  For example, carrot orange celery juice would be “other” because this blend also contains fruit and vegetables from different subgroups whereas, carrot tomato juice would credit to the red orange subcategory because it contains only vegetables from the red/orange subgroup. 
Slide 7
Dried fruit processed with sugar is allowed only because sugar is used to separate the pieces during the drying process, however, schools should be aware of maximum calorie limits. They will also credit as twice volume served – example 1/8 cup raisins credit as ¼ cup. 
Snack –type fruit products will not credit.  Items such as 100% fruit strips, fruit drops and fruit leather are not allowed.  However dried fruit and whole dried fruit pieces do credit.
Slide 8
You can serve ½ cup of fruit pieces and ½ cup fruit juice the meet the daily requirement.  Or you can offer a combination of fruits to meet the fruit component.  An example would be ½ cup of pineapple tidbits Plus ½ cup fresh fruit cup.  This gives the menu planner flexibility to decide what forms of fruit are offered on a daily basis, keeping in mind the weekly fruit juice restriction.
Likewise, you can serve orange wedges and orange juice to meet the daily requirement.
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New regulations were released addressing crediting of smoothies. If you make homemade smoothies combined before the point of service, you can only credit them for milk and juice. Schools can credit fruit, meat/meat alternate, and milk if the items are blended beyond the point of service. This allows students to visualize the components of a reimbursable meal at the checkout. If you purchase premade smoothies, they can only credit as juice. 
Even if you make your smoothies with fresh canned or frozen whole fruit it still only credits as juice because it’s a beverage and the fruit is not easily recognizable.
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Hello, I’m Katherine Pike and I will be covering the vegetable requirements of the new meal pattern. After I conclude, Julie will go through some commonly asked questions. 
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Shown here is the meal pattern for vegetables at lunch.  The Healthy Hunger Free Kids Act seeks to give children access to a variety of vegetables, and requires weekly minimums of all vegetable subgroups. 

For lunch, the new meal pattern requires a daily serving of vegetables. There are also weekly minimums for the vegetable subgroups. This means that over the course of the week, the required amount of each subgroup must be met, but that on any given day there are no specific subgroup requirements. 

The subgroups required each week consist of: dark green, red/orange, beans/peas (legumes), starchy, and other. These subgroups are defined by the Dietary Guidelines based on their nutritional profile. 

The “other” vegetable subgroup is a distinct grouping of food items, as classified by the 2010 Dietary Guidelines. Schools can serve vegetables from the dark green, red/orange, or beans/peas in place of “other” vegetables if they desire, but they may NOT substitute starchy vegetables for “other” vegetables. 

Additionally, there is a catch-all category called “additional vegetables” that can come from any subgroup to meet the weekly total. 
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Let’s talk a little bit more about those vegetable subgroups. Vegetables in the dark green category have been shown to lower the risk of cancer and heart disease. Many schools already incorporate spinach, romaine lettuce, and broccoli in their menus. This is the perfect time to experiment with new vegetables in your menus.
Please note that only raw leafy greens credit as ½ the volume served, so for example: you would need 1 cup to credit as ½ c. All other “dark green” veggies that are not leafy credit as the actual volume served.
Also note that when you cook leafy greens, for example sautéed spinach, it credits as actual volume served. So, if you serve ½ cup of cooked spinach, it would credit as ½ cup. If you decided to serve the spinach raw, ½ cup would credit as ¼ cup because that is half of the volume served. 
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Here is a list of some vegetables in the red/orange subgroup.  These vegetables are full of Vitamin A which helps to promote increased immune function and vision health. Just to provide you with a quick nutrient comparison for Vitamin A: a regular potato has 2 IU of Vitamin A, and a sweet potato has over 14000 IU.  
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Dry beans and peas are also another unique category of vegetables. First they have a high nutrient profile that is similar to both meat and vegetables. Therefore, schools can choose to serve them as a Vegetable and/or a Meat/Meat Alternate – but not both in the same meal. 
Dry beans and peas are harvested in their mature form, and have been in the fields longer than fresh peas. So when procuring these foods, it’s important to clarify you are requesting the mature forms. For example, soybeans and lima beans can be harvested when they are mature or fresh.

· Just like meat – beans are excellent sources of protein, and provide iron and zinc
· However – they are ALSO low in fat and saturated fat, and cholesterol free. 
· They are also high in fiber and folate, which most Americans currently do not get enough of in their diet.
· And finally, beans are also high in Potassium. Potassium is required for normal functioning of nerves and helps to maintain a healthy blood pressure. Did you know that ½ cup of cooked dry beans has more potassium than a banana?
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As we just discussed, dry beans and peas can credit as either a Meat/Meat Alternate or a Vegetable. The menu planer has to decide if the dry beans and peas will credit as a vegetable or meat/meat alternate in advance -not at the Point of service. So for example, if a menu planner places garbanzo beans on the salad bar, and this is the only dried bean/pea served during the week, they would count that as a vegetable instead of a meat/meat alternate. Menu records should indicate how schools are meeting the meal pattern requirements on a daily and weekly basis. 
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This slide lists some starchy vegetables such as corn, green peas, blackeye peas, and white potatoes.  Remember a half cup of starchy vegetables must be menued each week.  As stated previously, starchy vegetables DO NOT count towards the “Other Vegetable” subgroup, but they can contribute to the additional vegetable. Please note that jicama has been reclassified and is now in the starchy vegetable subgroup. 
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This slide shows some examples of vegetables in the “other” category.  More examples that are not on this list include: avocado, bean sprouts, eggplant, green peppers, iceberg lettuce, okra, and onions.  The other vegetable requirement may also be met with any additional amounts from the dark green, red/orange and beans/peas subgroups.
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It’s time for a vegetable activity. 
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At this time, please pause the presentation and try your best to match the vegetable with the correct subgroup. When you are ready, please press play again. 
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Here are the answers. You can again pause the screen and check your work. 
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Now I will clarify some concepts with the vegetable requirements. 

Schools can break up the subgroup requirement across the week, as long as the week’s menu as a whole meets the weekly requirement.

There are no maximum amounts of vegetables that can be offered, but keep in mind there is a weekly restriction on juice (this also includes vegetable juice). If you come across unusual vegetables and you cannot find them in the Food Buying Guide, you can access the link to the Center for Nutrition Policy and Promotion. If you don’t find them here, contact us and we will assist you to determine what subgroup the vegetable fits in. 
Slide22
Vegetables in a mixed vegetable dish can count towards their respective subgroups as long as an 1/8 cup of each type of vegetable in the mix is served and the quantities are known. If the separate vegetable subgroups are unknown, then the dish counts towards the additional requirement. For example, a pre-mixed bag of carrots and corn would count towards the additional requirement. If you made your own mixture of carrots and corn, and used enough of each so that the minimum serving was 1/8 cup of each, you can count carrots towards the red/orange subgroup, and corn towards starchy.
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Likewise, if a school serves a mixed salad, the vegetables can count towards their respective subgroups if the quantities are known. If they are not known, the total volume counts as the additional requirement. Please remember that when menu planning, ¼ cup of uncooked leafy greens credit as 1/8 cup. 
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So, how would a salad containing ¼ cup of iceberg lettuce and ¼ cup of romaine credit? 

This scenario would credit as 1/8 cup of “other” and 1/8 cup of “dark green”, because the leafy greens credit as ½ the volume served, and romaine is considered a dark green vegetable, and ice berg lettuce is considered an other vegetable. 
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To ensure each student’s selections from the salad bar meets the required portions, the salad bar should be located before the POS. 
Schools are not required to use certain utensils, but foodservice staff must make sure appropriate portions are selected. Cashiers should also be trained to visually recognize portions. To help students recognize portion sizes, you could use Velcro signs that say “take 1” for apples, or “take 5” for carrots on the salad bar. For younger children (who might not be able to read yet) you could Velcro pictures of what 5 carrots look like to help ensure they take the correct portions. 

The regulations require that production and menu records must show how the meals offered contribute to the required food components with specific quantities. 

Slide 26
Now Julie will cover frequently asked questions in regard to the vegetable requirements. 
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Can I have a daily salad bar with all the subgroups to meet the requirement? The answer to this question is YES. We have received many questions about this, as it will be an “easier” way to meet the meal pattern requirements. If this is the route you choose to go, salad bars must be available to all children each day. As stated previously, you will need to keep track of the vegetable subgroups used on the salad bar on your production records. 
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If a school has multiple serving lines with different menu items, must each serving line offer all of the vegetable subgroups weekly? The answer to this question is also, YES. This ensures that all students have access to all of the vegetable subgroups throughout the week regardless of the serving line selected. 
So for example, a child who picks the pizza line consistently would have access to all vegetable subgroups throughout the week.  Another solution could be to offer a centrally located garden bar or salad bar that all students can access after they pass through the serving lines. 
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Is there a maximum limit on the amount of veggie subgroups offered? No, but you must at least offer the minimum amount of subgroups. The only maximum limit is for juice; no more than ½ of F/V offered over the week may be in the form of juice. 
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For schools that normally operate on a 5-day school week, but have a short week due to Thanksgiving break, they should make a good-faith effort to utilize the subgroups. As of now, there is no specific standard for short weeks. 
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To minimize the amount of waste with the new meal pattern regulations, schools should consider utilizing offer vs. serve. Schools must offer enough for kids to take the full required portions for each component, but students may choose to take smaller portions of F/V. The requirement under OVS for all grade levels is students must have ½ cup daily of fruit and/or vegetable on their tray to be considered a reimbursable meal. 
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The minimum creditable amount is 1/8 cup, however ½ cup is the minimum amount a student must have on their tray to consider it a reimbursable meal. 
As stated previously, there is no daily or weekly maximum limit for fruits and veggies. The only concern when menu planning is to ensure specific calorie limitations are not exceeded. 

Slide 33
Although separate components, under offer vs. serve, students may select ¼ cup of vegetables and ¼ cup of fruit to equal the ½ cup requirement that must be on their tray to be considered a reimbursable meal. 
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Child nutrition labels are currently being updated to indicate the creditable amount of vegetable subgroups in each item. For example, a child nutrition label on a pizza will show how much red/orange vegetable is being contributed by the sauce. 
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Please visit these websites if you have any questions of how to categorize any unusual vegetables. Always use the Food Buying Guide as your main resource, but feel free to visit the other websites if the vegetable in question is not in the Food Buying Guide. With the new regulations, it is a great time to start experimenting with different fruits and vegetables. 
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This concludes our presentation; please contact the DPI School Nutrition Team with any questions regarding the new meal pattern requirements. Thank you for listening. 
