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(8) Maintain, in the storage, prepara-
tion and service of food, proper sanita-
tion and health standards in conform-
ance with all applicable State and local
laws and regulations;

(9) Purchase, in as large quantities as
may be efficiently utilized in its non-
profit school food service, foods des-
ignated as plentiful by the State Agen-
cy, or CFPDO, where applicable;

(10) Accept and use, in as large quan-
tities as may be efficiently utilized in
its nonprofit school food service, such
foods as may be offered as a donation
by the Department;

(11) Maintain necessary facilities for
storing, preparing, and serving food;

(12) Maintain a financial manage-
ment system as prescribed by the State
agency, or FCSRO where applicable;

(13) Upon request, make all accounts
and records pertaining to its nonprofit
school food service available to the
State agency, to FCS and to OA for
audit or review at a reasonable time
and place. Such records shall be re-
tained for a period of three years after
the end of the fiscal year to which they
pertain, except that if audit findings
have not been resolved, the records
shall be retained beyond the three-year
period as long as required for the reso-
lution of the issues raised by the audit;

(14) Retain the individual application
for free and reduced price breakfasts
submitted by families for a period of
three years after the end of the fiscal
year to which they pertain; and

(15) Comply with the requirements of
the Department’s regulations respect-
ing nondiscrimination (7 CFR part 15).

(f) Nothing contained in this part
shall prevent the State Agency from
imposing additional requirements for
participation in the program which are
not inconsistent with the provisions of
this part.

(44 U.S.C. 3506; sec. 819, Pub. L. 97-35, 95 Stat.
533 (42 U.S.C. 1759a, 1773 and 1757); Pub. L. 79-
396, 60 Stat. 231 (42 U.S.C. 1751); Pub. L. 89-
647, 80 Stat. 885-890 (42 U.S.C. 1773); Pub. L.
91-248, 84 Stat. 207 (42 U.S.C. 1759))

[32 FR 34, Jan. 5, 1967]
EDITORIAL NOTE: For FEDERAL REGISTER cCi-
tations affecting §220.7, see the List of CFR

Sections Affected in the Finding Aids sec-
tion of this volume.
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§220.8 Nutrition standards for break-
fast and menu planning alter-
natives.

(a) Nutrition standards for breakfasts
for children age 2 and over. School food
authorities shall ensure that partici-
pating schools provide nutritious and
well-balanced breakfasts. For children
age 2 and over, breakfasts shall be of-
fered based on the nutrition standards
provided in this section when averaged
over a school week. For the purposes of
this section, the nutrition standards
are:

(1) Provision of one-fourth of the
Recommended Dietary Allowances
(RDA) of protein, calcium, iron, vita-
min A and vitamin C to the applicable
age or grade groups in accordance with
the appropriate levels provided in para-
graphs (b), (c), or (e)(1) of this section,
whichever is applicable;

(2) Provision of the breakfast energy
allowances for children based on the
age or grade groups in accordance with
the appropriate levels provided in para-
graphs (b), (c) or (e)(1) of this section,
whichever is applicable;

(3) The applicable recommendations
of the 1990 Dietary Guidelines for Ameri-
cans which are:

(i) Eat a variety of foods;

(ii) Limit total fat to 30 percent of
calories;

(iii) Limit saturated fat to less than
10 percent of calories;

(iv) Choose a diet low in cholesterol;

(v) Choose a diet with plenty of vege-
tables, fruits, and grain products; and

(vi) Use salt and sodium in modera-
tion.

(4) The following measures of compli-
ance with the applicable recommenda-
tions of the 1990 Dietary Guidelines for
Americans:

(i) A limit on the percent of calories
from total fat to 30 percent based on
the actual number of calories offered;

(ii) A limit on the percent of calories
from saturated fat to less than 10 per-
cent based on the actual number of cal-
ories offered;

(iii) A reduction of the levels of so-
dium and cholesterol; and

(iv) An increase in the level of die-
tary fiber.

(5) School food authorities have three
alternatives for menu planning in order
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to meet the requirements of this para-
graph and the appropriate nutrient and
calorie levels in paragraphs (b), (c) or
(e)(1) of this section, whichever is ap-
plicable: nutrient standard menu plan-
ning as provided in paragraph (e) of
this section, assisted nutrient standard
menu planning as provided for in para-
graph (f) of this section, or food-based
menu planning as provided for in para-
graph (g) of this section. The actual
minimum calorie and nutrient levels
vary depending upon the alternative
followed due to the differences in age/
grade groupings of each alternative.

(6) Production and menu records
shall include sufficient information to
evaluate the menu’s contribution to
the requirements on nutrition stand-
ards in paragraph (a) of this section
and the appropriate levels of nutrient
and calorie levels in paragraphs (b), (c)

MINIMUM REQUIREMENTS FOR NUTRIENT AND
[School week
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or (e)(1) of this section, whichever is
applicable. If applicable, schools or
school food authorities shall maintain
nutritional analysis records to dem-
onstrate that breakfasts meet, when
averaged over each school week, the
nutrition standards provided in para-
graph (a) of this section and the nutri-
ent and calorie levels for children for
each age or grade group in accordance
with paragraphs (b) or (e)(1) of this sec-
tion.

(b) Nutrient levels/nutrient analysis. (1)
For the purposes of nutrient standard
and assisted nutrient standard menu
planning, as provided for in paragraphs
(e) and (f), respectively, of this section,
schools shall, at a minimum, provide
the calorie and nutrient levels for
school breakfasts (offered over a school
week) for required grade groups speci-
fied in the following chart:

CALORIE LEVELS FOR SCHOOL BREAKFAST
averages)

Preschool Grades K-12 ggﬂgzn;f’{g
Energy Allowances (Calories) ........cccccvvrveererennnns . 388 554 618
Total Fat (as a Percentage of Actual Total Food Energy) .... ®) ) ®
Total Saturated Fat (as a Percentage of Actual Total Food Energy) . (2 (@) ®
Protein (g) 5 10 12
Calcium (mg) . 200 257 300
Iron (mg@) ....... 25 3.0 3.4
Vitamin A (RE) .. 113 197 225
Vitamin C (mg) . 11 13 14

1 Not to exceed 30 percent over a school week.
2| ess than 10 percent over a school week.

(2) At their option, schools may pro-
vide for calorie and nutrient levels for
school breakfasts (offered over a school
week) for the age groups specified in

the following chart or may develop
their own age groups and their cor-
responding levels in accordance with
paragraph (e)(1) of this section.

OPTIONAL MINIMUM NUTRIENT LEVELS FOR SCHOOL BREAKFASTS/NUTRIENT ANALYSIS

[School week averages]

Nutrients and energy allowances Agi,%sa?s—e Ag;:;rglo Agfsyse;é—13 Age;bgéeand
Energy Allowances/Calories 419 500 588 625
Total Fat (as a percent of actual total food energy) ... (O] ©] ® @
Saturated Fat (as a percent of actual total food energy) ®?) ® ® ®?)
RDA for Protein (g) . . R 5.50 7.00 11.25 12.50
RDA for Calcium (M@) .......ccccocvunene 200 200 300 300
RDA for Iron (mg) ....... 25 25 34 3.4
RDA for Vitamin A (RE) . 119 175 225 225
RDA for Vitamin C (mg) .... 11.00 11.25 12.50 14.40

1 Not to exceed 30 percent over a school week.
2| ess than 10 percent over a school week.
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(c) Nutrient levels/food-based menu
planning. For the purposes of the food-
based menu planning alternative as
provided for in paragraph (g) of this
section, the following chart provides

§220.8

the minimum levels, by grade group,
for calorie and nutrient levels for
school breakfasts offered over a school
week:

CALORIE AND NUTRIENT LEVELS FOR SCHOOL BREAKFAST
[School week averages]

Preschool Grades K-12 gggtégn;_olrz
Energy Allowances (Calofies) .......c.ccoveovernerisenieeneeseeneees 388 554 618
Total Fat (as a percentage of actual total food energy) ................ 1 1 1
Total Saturated Fat (as a percentage of actual total food energy) 2 2 2
PrOLEIN () evevveeeeertieie ettt 5 10 12
Calcium (mg) ...... 200 257 300
IFON (IMG) ottt 25 3.0 34
Vitamin A (RE) ... 113 197 225
Vitamin C (mg) 11 13 14

1 Not to Exceed 30 Percent Over a School Week
2| ess Than 10 Percent Over a School Week

(d) Exceptions. Breakfasts claimed for
reimbursement shall meet the nutri-
tion requirements for reimbursable
meals specified in this section. How-
ever, breakfasts served which accom-
modate the exceptions and variations
authorized under this paragraph are
also reimbursable. Exceptions and vari-
ations are restricted to the following:

(1) Medical or dietary needs. Schools
shall make substitutions in the foods
or menu items offered in accordance
with this section for students who are
considered to have a disability under 7
CFR part 15b and whose disability re-
stricts their diet. Schools may also
make substitutions for students who do
not have a disability but who are un-
able to consume the regular breakfast
because of medical or other special die-
tary needs. Substitutions shall be made
on a case-by-case basis only when sup-
ported by a statement of the need for
substitutions that includes rec-
ommended alternate foods, unless oth-
erwise exempted by FCS. Such state-
ment shall, in the case of a disabled
student, be signed by a physician or, in
the case of a student who is not dis-
abled, by a recognized medical author-
ity.

(2) FCS encourages school food au-
thorities to consider ethnic and reli-
gious preferences when planning and
preparing meals. For the purposes of
the food-based menu planning alter-
native, FCS may approve variations in
the food components of the breakfast
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on an experimental or on a continuing
basis in any school where there is evi-
dence that such variations are nutri-
tionally sound and are necessary to
meet ethnic, religious, or economic
needs.

(e) Nutrient Standard Menu Planning.
(1) Adjusted nutrient levels. (i) At a min-
imum, schools that choose the nutrient
standard menu planning alternative
and that have children age 2 enrolled
shall ensure that the nutrition stand-
ards in paragraph (a) of this section
and the required preschool levels for
nutrients and calories in paragraph
(b)(1) of this section are met except
that, such schools have the option of
either using the nutrient and calorie
levels for preschool children in para-
graph (b)(2) of this section, or develop-
ing separate nutrient levels for this age
group. The methodology for determin-
ing such levels will be available in
menu planning guidance material pro-
vided by FCS.

(ii) At a minimum, schools shall offer
meals to children based on the required
grade groups in paragraph (b)(1) of this
section. However, schools may, at their
option, offer meals to children using
the age groups and their corresponding
nutrient and calorie levels in para-
graph (c)(2) of this section or, following
guidance provided by FCS, develop
their own age or grade groups and their
corresponding nutrient and calorie lev-
els. However, if only one age or grade is
outside the established levels, schools
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may use the levels for the majority of
children regardless of the option se-
lected.

(2) Contents of reimbursable meal and
offer versus serve. (i) Minimum require-
ments. For the purposes of this menu
planning alternative, a reimbursable
breakfast shall include a minimum of
three menu items as defined in §220.2.
All menu items or foods offered as part
of the reimbursable meal may be con-
sidered as contributing towards meet-
ing the nutrition standards in para-
graph (a) of this section and the appro-
priate nutrient and calorie levels in
paragraphs (b) or (e)(1) of this section,
whichever is applicable, except for
those foods that are considered foods of
minimal nutritional value as provided
for in §220.2(i-1) which are not offered
as part of a menu item in a reimburs-
able meal. Such reimbursable break-
fasts, as offered, shall meet the estab-
lished nutrition standards in paragraph
(a) of this section and the appropriate
nutrient and calorie levels in para-
graphs (b) or (e)(1) of this section,
whichever is applicable, when averaged
over a school week.

(ii) Offer versus serve. Each partici-
pating school shall offer its students at
least three menu items as required by
paragraph (e)(2)(i) of this section.
Under offer versus serve, students must
select at least two menu items and
may decline a maximum of one menu
item offered. The price of a reimburs-
able breakfast shall not be affected if a
student declines a menu item or re-
quests smaller portions.

(3) Nutrient analysis under Nutrient
Standard Menu Planning. School food
authorities choosing the nutrient anal-
ysis alternative shall conduct nutrient
analysis on all menu items or foods of-
fered as part of the reimbursable meal.
However, those foods that are consid-
ered as foods of minimal nutritional
value as provided for in §220.2(i-1)
which are not offered as part of a menu
item in a reimbursable meal shall not
be included. Such analysis shall be over
the course of each school week.

(4) The National Nutrient Database and
software specifications. (i) Nutrient anal-
ysis shall be based on information pro-
vided in the National Nutrient
Database for Child Nutrition Pro-
grams. This database shall be incor-
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porated into software used to conduct
nutrient analysis. Upon request, FCS
will provide information about the
database to software companies that
wish to develop school food service
software systems.

(ii) Any software used to conduct nu-
trient analysis shall be evaluated be-
forehand by FCS or by an FCS designee
and, as submitted, has been determined
to meet the minimum requirements es-
tablished by FCS. However, such re-
view does not constitute endorsement
by FCS or USDA. Such software shall
provide the capability to perform all
functions required after the basic data
has been entered including calculation
of weighted averages and the optional
combining of analysis of the breakfast
and lunch programs as provided in
paragraph (e)(5) of this section.

(5) Determination of weighted averages.
(i) Menu items and foods offered as part
of a reimbursable meal shall be ana-
lyzed based on portion sizes and pro-
jected serving amounts and shall be
weighted based on their proportionate
contribution to the meals. Therefore,
in determining whether meals satisfy
nutritional requirements, menu items
or foods more frequently offered will be
weighted more heavily than menu
items or foods which are less fre-
quently offered. Such weighting shall
be done in accordance with guidance is-
sued by FCS as well as that provided
by the software used.

(ii) An analysis of all menu items and
foods offered in the menu over each
school week shall be computed for cal-
ories and for each of the following nu-
trients: protein; vitamin A; vitamin C;
iron; calcium; total fat; saturated fat;
and sodium. The analysis shall also in-
clude the dietary components of cho-
lesterol and dietary fiber.

(iii) At its option, a school food au-
thority may combine analysis of the
National School Lunch and School
Breakfast Programs. Such analysis
shall be proportionate to the levels of
participation in the two programs in
accordance with guidance issued by
FCS.

(6) Comparing average nutrient levels.
Once the appropriate procedures of
paragraph (e)(5) of this section have
been completed, the results shall be
compared to the appropriate nutrient
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and calorie levels, by age/grade group,
in paragraphs (b)(1) or (b)(2) of this sec-
tion or the levels developed in accord-
ance with paragraph (e)(1) of this sec-
tion, whichever is applicable to deter-
mine the school week’s average. In ad-
dition, comparisons shall be made to
the nutrition standards provided in
paragraph (a) of this section in order to
determine the degree of conformity
over the school week.

(7) Adjustments based on students’ se-
lections. The results obtained under
paragraphs (e)(5) and (e)(6) of this sec-
tion shall be used to adjust future
menu cycles to accurately reflect pro-
duction and the frequency with which
menu items and foods are offered.
Menus may require further analysis
and comparison, depending on the re-
sults obtained in paragraph (e)(6) of
this section when production and selec-
tion patterns of students change. The
school food authority may need to con-
sider modifications to the menu items
and foods offered based on student se-
lections as well as modifications to
recipes and other specifications to en-
sure that the nutrition standards pro-
vided in paragraph (a) of this section
and the appropriate calorie and nutri-
ent levels in paragraphs (b) or (e)(1) of
this section, whichever is applicable,
are met.

(8) Standardized recipes. Under Nutri-
ent Standard Menu Planning, standard-
ized recipes shall be developed and fol-
lowed. A standardized recipe is one
that was tested to provide an estab-
lished yield and quantity through the
use of ingredients that remain con-
stant in both measurement and prepa-
ration methods. USDA/FCS standard-
ized recipes are included in the Na-
tional Nutrient Database for the Child
Nutrition Programs. In addition, local
standardized recipes used by school
food authorities shall be analyzed for
their calories, nutrients and dietary
components, as provided for in para-
graph (e)(5)(ii) of this section, and
added to the local databases by school
food authorities in accordance with
guidance issued by FCS.

(9) Processed foods. Unless already in-
cluded in the National Nutrient
Database, the calorie amounts, nutri-
ents and dietary components, as pro-
vided in paragraph (e)(5)(ii) of this sec-
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tion, of purchased processed foods and
menu items used by the school food au-
thority shall be obtained by the school
food authority or State agency and in-
corporated into the database at the
local level in accordance with FCS
guidance.

(10) Menu substitutions. If the need for
serving a substitute food(s) or menu
item(s) occurs at least two weeks prior
to serving the planned menu, the re-
vised menu shall be reanalyzed based
on the changes. If the need for serving
a substitute food(s) or menu item(s) oc-
curs two weeks or less prior to serving
the planned menu, no reanalysis is re-
quired. However, to the extent possible,
substitutions should be made using
similar foods.

(11) Compliance with the nutrition
standards. If the analysis conducted in
accordance with paragraphs (e)(1)
through (e)(10) of this section shows
that the menus offered are not meeting
the nutrition standards in paragraph
(a) of this section and the appropriate
levels of nutrients and calories in para-
graphs (b)(1) or (b)(2) of this section or
the levels developed in accordance with
paragraph (e)(1), whichever is applica-
ble, actions, including technical assist-
ance and training, shall be taken by
the State agency, school food author-
ity, or school, as appropriate, to ensure
that the breakfasts offered to children
comply with the nutrition standards
established by paragraph (a) of this
section and the appropriate levels of
nutrients and calories in paragraphs (b)
or (e)(1) of this section, whichever is
applicable.

(12) Other programs. Any school food
authority that operates the Summer
Food Service Program under part 225 of
this chapter and/or the Child and Adult
Care Food Program under part 226 of
this chapter may, at its option and
with State agency approval, prepare
meals provided for those programs
using the nutrient standard menu plan-
ning alternative, except for children
under two years of age. For school food
authorities providing meals for adults,
FCS will provide guidance on the level
of nutrients and calories needed.

(f) Assisted Nutrient Standard Menu
Planning. (1) School food authorities
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without the capability to conduct Nu-
trient Standard Menu Planning, as pro-
vided in paragraph (e) of this section
may choose an alternative which uses
menu cycles developed by other
sources. Such sources may include but
are not limited to the State agency,
other school food authorities, consult-
ants, or food service management com-
panies. This alternative is Assisted Nu-
trient Standard Menu Planning.

(2) Assisted Nutrient Standard Menu
Planning shall establish menu cycles
that have been developed in accordance
with paragraphs (e)(1) through (e)(10) of
this section as well as local food pref-
erences and local food service oper-
ations. These menu cycles shall incor-
porate the nutrition standards in para-
graph (a) of this section and the appro-
priate nutrient and calorie levels in
paragraph (b) or (e)(1) of this section,
whichever is applicable. In addition to
the menu cycle, recipes, food product
specifications and preparation tech-
niques shall also be developed and pro-
vided by the entity furnishing Assisted
Nutrient Standard Menu Planning to
ensure that the menu items and foods
offered conform to the nutrient analy-
sis determinations of the menu cycle.

(3) At the inception of any use of As-
sisted Nutrient Standard Menu Plan-
ning, the State agency shall approve
the initial menu cycle, recipes, and
other specifications to determine that
all required elements for correct nutri-
ent analysis are incorporated. The
State agency shall also, upon request
of the school food authority, provide
assistance with implementation of the
chosen system.

(4) After initial service of the menu
cycle under the Assisted Nutrient
Standard Menu Planning, the nutrient
analysis shall be reassessed and appro-
priate adjustments made in accordance
with paragraph (e)(7) of this section.

(5) Under Assisted Nutrient Standard
Menu Planning, the school food author-
ity retains final responsibility for en-
suring that all nutrition standards es-
tablished in paragraph (a) of this sec-
tion and the appropriate nutrient and
calorie levels in paragraphs (b) or (e)(1)
of this section, whichever is applicable,
are met.

(6) If the analysis conducted in ac-
cordance  with paragraphs ©)(Q)
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through (e)(10) and paragraph (f)(4) of
this section shows that the menus of-
fered are not meeting the nutrition
standards in paragraph (a) of this sec-
tion and the appropriate nutrient and
calorie levels in paragraph (b) of this
section or the levels developed in ac-
cordance with paragraph (e)(1) of this
section, whichever is applicable, ac-
tions, including technical assistance
and training, shall be taken by the
State agency, school food authority, or
school, as appropriate, to ensure that
the breakfasts offered to children com-
ply with the nutrition standards estab-
lished by paragraph (a) of this section
and the appropriate nutrient and cal-
orie levels in paragraphs (b) or (e)(1) of
this section, whichever is applicable.

(7) Any school food authority that
operates the Summer Food Service
Program under part 225 of this chapter
and/or the Child and Adult Care Food
Program under part 226 of this chapter
may, at its option and with State agen-
cy approval, prepare meals provided for
those programs using the assisted nu-
trient standard menu planning alter-
native, except for children under two
years of age. For school food authori-
ties providing meals for adults, FCS
will provide guidance on the level of
nutrients and calories needed.

(9) Food-based menu planning. (1) Food
components. Except as otherwise pro-
vided in this paragraph and in any ap-
pendix to this part to be eligible for
Federal cash reimbursement, a break-
fast planned using the food-based menu
planning alternative shall contain, at a
minimum, the following food compo-
nents in the quantities specified in the
table in paragraph (g)(2) of this section:

(i) A serving of fluid milk served as a
beverage or on cereal or used in part
for each purpose;

(ii) A serving of fruit or vegetable or
both, or full-strength fruit or vegetable
juice; and

(iii) Two servings from one of the fol-
lowing components or one serving from
each:

(A) Grains/breads;

(B) Meat/Meat alternate.

(2) Minimum quantities. At a mini-
mum, schools shall serve meals in the
quantities provided in the following
chart:
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Minimum quantities required for
Meal component -
Ages 1-2 Preschool Grades K-12 gggt:;n;gh
Milk (Fluid) (As a beverage, on cereal or both) ........ Y2 CUP v ¥a CUP o 8 ounces .......... 8 Ounces
Juice/Fruit/Vegetable: Fruit and/or vegetable; or full- | ¥4 Cup .............. Y2 CUP v Y2 CUP v 2> Cup

strength fruit juice or vegetable juice.

SELECT ONE SERVING FROM EACH OF THE FOLLOWING COMPONENTS OR TWO FROM ONE COMPONENT:

Grains/Breads—One of the following or an equivalent
combination:
Whole-Grain or Enriched Bread
Whole-Grain or Enriched Biscuit, Roll, Muffin,
Etc.

¥2 Slice
¥2 Serving

Whole-Grain, Enriched or Fortified Cereal ......... Y4 Cup or
Ounce.
Meat or Meat Alternates:
Meat/poultry or fish .. %2 Ounce ..
Cheese %2 Ounce ..
Egg (1arge) .....ccovviiiiriiici e Z I

Peanut butter or other nut or seed butters

Cooked dry beans and peas

Nut and/or seeds (as listed in program guid
ance) 1.

%2 Ounce

1 Tablespoon ...
2 Tablespoons ..

Y2 Slice 1 Slice 1 Slice.
¥2 Serving 1 Serving .. 1 Serving.
Ya Y3 Cup or ¥2 ¥ Cuporl ¥ Cuporl
Ounce. Ounce. Ounce. Plus
an Additional
Serving of
one of the
Grains/Breads
Above.
%2 Ounce .. 1 Ounce .... 1 Ounce.
Y2 Ounce .. 1 Ounce .... 1 Ounce.
.......... Y2 i | Y2 i | Y20

1 Tablespoon ...
2 Tablespoons ..
%2 Ounce

2 Tablespoons ..
4 Tablespoons ..
1 Ounce

2 Tablespoons.
4 Tablespoons
1 Ounce.

1No more than 1 ounce of nuts and/or seeds may be served in

(3) Offer Versus Serve. Each school
shall offer its students all four required
food items as set forth under paragraph
(9)(1) of this section. At the option of
the school food authority, each school
may allow students to refuse one food
item from any component that the stu-
dent does not intend to consume. The
refused food item may be any of the
four items offered to the student. A
student’s decision to accept all four
food items or to decline one of the four
food items shall not affect the charge
for breakfast.

(4) Outlying areas. Schools in Amer-
ican Samoa, Puerto Rico and the Vir-
gin Islands may serve a starchy vegeta-
ble such as yams, plantains, or sweet
potatoes to meet the grain/bread re-
quirement. For the Commonwealth of
the Northern Mariana Islands, FCS has
established a menu consistent with the
food-based menu alternative and with
local food consumption patterns and
which, given available food supplies
and food service equipment and facili-
ties, provides optimum nutrition con-
sistent with sound dietary habits for
participating children. The State agen-
cy shall attach to and make a part of
the written agreement required under

10

any one meal.

§210.9 of this chapter the requirements
of that menu option.

(h) Milk requirement for children ages
2-17. (1) A serving of milk as a beverage
or on cereal or used in part for each
purpose shall be offered for school
breakfasts.

(2) If emergency conditions prevent a
school normally having a supply of
milk from temporarily obtaining deliv-
ery thereof, the State agency, or
FCSRO where applicable, may approve
reimbursement for breakfast served
without milk during the emergency pe-
riod.

(3) If a school is unable to obtain a
supply of any type of fluid milk on a
continuing basis, the State agency may
approve the service of breakfasts with-
out milk if the school uses an equiva-
lent amount of canned or dry milk in
the preparation of breakfasts. In Alas-
ka, Hawaii, American Samoa, Guam,
Puerto Rico, the Commonwealth of the
Northern Mariana Islands, and the Vir-
gin Islands, if a sufficient supply of
fluid milk cannot be obtained, ‘“‘milk”’
shall include reconstituted or recom-
bined milk, or as otherwise provided
under written exception by FCS.

1
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(i) Infant meal pattern. When infants
from birth through 11 months of age
participate in the Program, an infant
breakfast shall be offered. Foods within
the infant breakfast pattern shall be of
texture and consistency appropriate for
the particular age group being served,
and shall be served to the infant during
a span of time consistent with the in-
fant’s eating habits. For infants 4
through 7 months of age, solid foods
are optional and should be introduced
only when the infant is developmen-
tally ready. Whenever possible, the
school should consult with the infant’s
parent in making the decision to intro-
duce solid foods. Solid foods should be
introduced one at a time on a gradual
basis with the intent of ensuring
health and nutritional well-being. For
infants 8 through 11 months of age, the
total amount of food authorized in the
meal patterns set forth below must be
provided in order to qualify for reim-
bursement. Additional foods may be
served to infants 4 months of age and
older with the intent of improving
their overall nutrition. Breast milk,
provided by the infant’s mother, may
be served in place of infant formula
from birth through 11 months of age.
However, meals containing only breast
milk do not qualify for reimbursement.
Meals containing breast milk served to
infants 4 months or older may be
claimed for reimbursement when the
other meal component or components
are supplied by the school. Although it
is recommended that either breast
milk or iron-fortified infant formula be
served for the entire first year, whole
milk may be served beginning at 8
months of age as long as infants are
consuming one-third of their calories
as a balanced mixture of cereal, fruits,
vegetables, and other foods in order to
ensure adequate sources of iron and vi-
tamin C. The infant breakfast pattern
shall contain, at a minimum, each of
the following components in the
amounts indicated for the appropriate
age groups:

(1) Birth through 3 months. 4 to 6 fluid
ounces of iron-fortified infant formula.

(2) 4 through 7 months. 4 to 8 fluid
ounces of iron-fortified infant formula;
and 0 to 3 tablespoons of iron-fortified
dry infant cereal (optional).

7 CFR Ch. Il (1-1-97 Edition)

(3) 8 through 11 months. 6 to 8 fluid
ounces of iron-fortified infant formula
or 6 to 8 fluid ounces of whole milk; 2
to 4 tablespoons of iron-fortified dry in-
fant cereal; and 1 to 4 tablespoons of
fruit or vegetable of appropriate con-
sistency or a combination of both.

(J) Additional foods. Additional foods
may be served with breakfasts as de-
sired to participating children over 1
year of age.

(k) Choice. To provide variety and to
encourage consumption and participa-
tion, schools should, whenever possible,
provide a selection of menu items and
foods from which children may make
choices. When a school offers a selec-
tion of more than one type of breakfast
or when it offers a variety of menu
items and foods and milk for choice as
a reimbursable breakfast, the school
shall offer all children the same selec-
tion regardless of whether the children
are eligible for free or reduced price
breakfasts or pay the school food au-
thority designated full price. The
school may establish different unit
prices for each type of breakfast of-
fered provided that the benefits made
available to children eligible for free or
reduced price breakfasts are not af-
fected.

() Nutrition disclosure. School food
authorities are encouraged to make in-
formation available indicating efforts
to meet the nutrition standards in
paragraph (a) of this section.

(m) Implementation of nutrition stand-
ards. School food authorities shall
comply with the 1990 Dietary Guidelines
for Americans as provided in paragraph
(a) of this section no later than School
Year 1996-97 except that State agencies
may grant waivers to postpone imple-
mentation until no later than School
Year 1998-99. Such waivers shall be
granted by the State agency using
guidance provided by the Secretary.

[60 FR 31217, June 13, 1995, 60 FR 57147, Nov.
14, 1995]

§220.8a Breakfast components
quantities for the meal pattern.

(a)(1) Food components—Except as
otherwise provided in this section and
in any appendix to this part, a break-
fast eligible for Federal cash reim-
bursement shall contain, at a mini-
mum, the following food components in

and
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