
USDA Meal Pattern Nutrition Updates for 
SY 2025–2026 

Back to School Workshop 2025 



• NDDPI Does Not Endorse Any Specific Brands or Products. 

• Photos may be taken today. 
• If your face or anything that may specifically identify you, you will be asked to sign 

a Media Release. 

• Pictures will likely be taken of the presenter(s) or participants hands only. 

• Pictures will be used for Team Nutrition Grant Reporting. 

Disclaimers 



Objectives 

1. Review the USDA meal pattern food components. 

2. Identify the new USDA meal pattern nutritional 
requirements for school breakfast and lunch programs. 

3. Explain the flexibilities provided under the final rule. 

4. Evaluate products for added sugar limits to ensure 
compliance for school year 2025 – 2026. 

5. Discuss changes to the Afterschool Snack Program 
(ASP). 



BREAKFAST Meal Pattern Chart 



LUNCH Meal Pattern Chart 



Nutrition Requirements 

This section is based on the USDA Summary of Provisions in 
the Child Nutrition Programs: Meal Patterns Consistent With 
the 2020-2025 Dietary Guidelines for Americans Final Rule 



What are the changes in the final rule 
for school meals? 

 Product-Based Limits to be implemented 
by school year 2025-26 

Weekly dietary limits to be implemented by 
school years 2027-28 

In this session, we will focus specifically on the 
product-based limits. 



As it Relates to Added Sugar… 



To be Implemented for School Year 2025-26: 
• Breakfast cereals may have no more than 6 grams of 

added sugars per dry ounce. 

• Yogurt may have no more than 12 grams of added sugars per 
6 ounces (2 grams of added sugars per ounce). 

• Flavored milk may have no more than 10 grams of added 
sugars per 8 fluid ounces. 

• Flavored milk sold as a competitive food for middle and high 
schools, 15 grams of added sugars per 12 fluid ounces. 



To be implemented for school year 2027-28: 

• Product based limits & dietary specifications 
limiting added sugars to less than 10% of 
calories across the week. 



Cereal 
6g added sugar per 

dry ounce 



Yogurt 
2g added sugar per 

ounce 



Chocolate Fat Free 
Milk 

10g added sugar per 
8 ounces 



More on Milk 

• Fat-free and Low-fat milk, flavored or unflavored 
• 2 options at each meal service 
• Must have unflavored 

• Ala carte 
• Fat-Free or Low-fat, only 
• Up to 12 Fl. Oz. For Middle/High School 

• Updates to ND legislation: 
• HB1132 



Are there any changes with Whole Grains? 

 At least 80% of the weekly grains offered in 
school lunch and breakfast must be whole 
grain rich. 



Official Whole Grain-Rich Definition: 

• Whole grain-rich is the term designated by FNS to 
indicate that the grain content of a product is 
between 50-100% whole grain with any remaining 
grains being enriched. 



What are the Requirements Related to Fats 
in School Foods? 

The amount of saturated fats cannot exceed 
10% of the total calories as an average 
throughout the week. 

Artificial trans fats are not allowed to be used 
in the U.S. food supply. 



Artificial Trans Fats 

Removing dietary specification prohibiting 
artificial trans fats, due to U.S. food supply 
effectively eliminating artificial trans fats from 
foods made or sold in the U.S. 



Maintain Current Requirements Until 2027 

Gradual Changes to Sodium Requirements 



Sodium 



Menu Planning Flexibilities 



What are the Changes to Meat/Meat 
Alternates at Breakfast 

Schools may offer grains, meats/meat alternates or a 
combination of both, to meet the combined component 
requirement based on oz equivalent. 



Breakfast Meal 
Pattern Chart 

Photo Credit: FNS USA School Breakfast Meal Pattern: School Breakfast Program Meal Pattern Chart 

https://fns-prod.azureedge.us/sites/default/files/resource-files/sbpmealpattern2024.pdf


It all works! 



Meat/Meat Alternate 
Crediting Tip Sheet 



Can we Serve Vegetables at Breakfast? 

Although it isn’t a required component vegetables can be served! 



Vegetables at Breakfast 
Allows schools to substitute vegetables for fruit in 
school breakfast program. If schools offer vegetables at 
breakfast one day per school week they may offer any 
vegetable from any subgroup, including a starchy 
vegetable. 



The Fine Print… 

Additionally, after a school offers vegetables from two different 
subgroups the school can choose to offer any vegetables at 
breakfast including vegetables from a subgroup the school has 
already offered that school week for example a school could serve a 
starchy vegetable and replacement of fruit at breakfast on Monday 
then substitute a dark green vegetable for fruit at breakfast on 
Tuesday the rest of the week the school may choose to substitute 
any vegetable including another dark green or starchy vegetable. 



Monday Tuesday Wednesday Thursday Friday 

Pancake Scrambled Egg 
WW Toast 

Cereal 
Yogurt 

Cheese Omelet French Toast Sticks 

Breakfast Potatoes 

Applesauce 

Bell Peppers 

Mandarin Oranges 

Banana 

100% Fruit Juice 

Hashbrown Patties 

Peaches 

Strawberries 

100% Fruit Juice 

1% White Milk 
Skim White Milk 

1% White Milk 
Skim White Milk 

1% White Milk 
Skim White Milk 

1% White Milk 
Skim White Milk 

1% White Milk 
Skim White Milk 



Vegetable Sub Groups 
Red/Orange 

Dark Green 

Beans, Peas & 
Lentils 

Starchy 

Other 



Rebranding: 

Legumes  Beans, Peas and Lentils 



Beans, Peas and Lentils at Lunch 

Schools may count beans, peas, and lentils offered as 
a meat/meat alternate at lunch toward the weekly 
bean, pea and lentil vegetable subgroup requirement. 

However, menu planners would still need to serve an 
additional vegetable at lunch if the bean, pea and lentil 
is offered as the meat/meat alternate 



Traditional Indigenous Foods Expansion 
School food authorities and schools that are Tribally operated, 
operated by the Bureau of Indian Education, and that serve primarily 
American Indian or Alaska Native children 

Substitute any creditable vegetable for grains/breads, 
intended to accommodate cultural food preferences. 



Any Change with Nuts and Seeds? 
Final rule to allow nuts and seeds to credit for the full amount at 
breakfast, lunch, snack. 

Still consider 2 oz of peanut butter = ¼ cup 



Competitive Foods: Bean Dip 
Exemption 

• Smart Snacks 

• Final rule adds bean dip to the list of foods exempt 
from total fat standard. 

• Applies to hummus and other bean dips made from 
beans, peas or lentils. (still subject to saturated fat 
and other smart snack requirements) 



Changes with Meal Modifications? 

Clarifies who can write a medical statement 

Updates regulatory text between disability 
and non-disability 



Big Changes with Afterschool Snacks 
Effective July 1, 2025 

If someone else in your operation handles 
this, make sure that they are aware 

• i.e. ESP Coordinator 

Information & updates in ASP Production 
Record Book 



NSLP Afterschool Snacks (ASP) 
• Key notes: 

• Only one of the two components may be a beverage 
• Milk must be fat-free or low-fat and may be unflavored 

or flavored 
• Grain-based desserts do not count towards grains 
• Foods that are deep-fat fried on-site are not 

reimbursable 
• Added sugars product-based limits for breakfast 

cereals and yogurts 
• No more than half of the weekly fruit/vegetable 

offerings may be in the form of juice 
• 80% WGR requirement for grains 



New Snack Meal Pattern 
Milk; Skim or 1%, Flavored or 

Unflavored 
1 cup 

Meat or Meat Alternate 1 ounce 

Fruit ¾ cup 

Vegetable ¾ cup 

Whole Grain Rich or 
Enriched/Fortified 
Grains or Breads* 

Equivalent of 1 
serving 



Grain-Based Desserts 
(not reimbursable in the 
NSLP Afterschool Snack 
Program as of July 1, 2025) 

Not Grain-Based Desserts 
(Creditable in the NSLP Afterschool Snack 
Program) 

- Brownies 
- Cakes 
- Cereal bars, breakfast bars, 
granola bars, 
- Cookies, vanilla wafers 
- Donuts 
- Fig bars 
- Marshmallow cereal treat bars 
Sweet: pie crusts, croissants, 

pita chips, scones, rolls such as 
cinnamon rolls 
- Toaster pastries 

- Quick breads, such as banana or zucchini breads 
- Breakfast cereal that meets the added sugars limit 
(no more than 6 grams /1 ounce) 
- Cornbread 
- Crackers, all types, including graham crackers and 
animal crackers 
- French toast 
- Muffins 
- Pancakes 
- Savory: pie crusts, croissants, pita chips, scones 
- Tortillas and tortilla chips 



Monday 1) Sunflower Seed Kernels 
(1.2 oz bag = 1 oz MMA) 
2)  Pineapple tidbits – ¾ cup 

Tuesday 1) Mandarin oranges – ¾ cup  
2) Sugar Snap peas – ¾ cup 

Wednesday 1) 6 oz 100% juice 
2) 1 oz WGR Cheese Flavored Fish Cracker 

Thursday 1) 2 – 4oz each, Fruit cups 
2) 1 oz WGR Chips 

Friday 1) 4 oz Yogurt or 2 yogurt tubes 
2) 1 oz WGR cereal 



Program Operations 

Buy American, Hiring Standards, Geographic Preference, 
Potable Water 
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Non-Discrimination Statement 
This project has been funded at least in part with Federal funds from the U.S. Department of Agriculture. The contents of this publication do not 
necessarily reflect the view or policies of the U.S. Department of Agriculture, nor does mention of trade names, commercial products, or organizations 
imply endorsement by the U.S. Government. 

In accordance with federal civil rights law and U.S. Department of Agriculture (USDA) civil rights regulations and policies, the USDA, its agencies, offices, 
employees, and institutions participating in or administering USDA programs are prohibited from discriminating based on race, color, national origin, 
religion, sex, disability, age, marital status, family/parental status, income derived from a public assistance program, political beliefs, or reprisal or 
retaliation for prior civil rights activity, in any program or activity conducted or funded by USDA (not all bases apply to all programs). Remedies and 
complaint filing deadlines vary by program or incident. 

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 state or local agency that administers the program or contact USDA through the Telecommunications Relay Service at 
711 (voice and TTY). Additionally, program information may be made available in languages other than English. 

To file a program discrimination complaint, complete the USDA Program Discrimination Complaint Form, AD-3027 (PDF), found online at How to File a 
Program Discrimination Complaint 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: 

1. mail: 
U.S. Department of Agriculture 
Office of the Assistant Secretary for Civil Rights 
1400 Independence Avenue, SW, Mail Stop 9410 
Washington, D.C. 20250-9410; 

2. fax: 
202-690-7442; or 

3. email: 
Program.Intake@usda.gov. 

This institution is an equal opportunity provider. 

https://www.usda.gov/sites/default/files/documents/ad-3027.pdf
https://www.usda.gov/sites/default/files/documents/ad-3027.pdf
mailto:program.intake@usda.gov


Questions and Discussion 

Thank you! 
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