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School Meals Accountability & Responsibility Training Tools

Lunch - Site-Based Activity - 3

RECOGNIZING THE MINIMUM REQUIREMENTS

OVERVIEW
These group activities for kitchen staff, cashiers, and menu planners set the stage for a
greater understanding of the minimum daily and weekly requirements for each of the five
food components. You can refer to the Reimbursable Meals Background information at the
end of this document to prepare for your training.
The session includes two activities:
• Daily and Weekly Requirements – Participants discuss covering the daily and weekly
minimum requirements for each food component.
• Making the Menu Count - Participants identify the daily and weekly minimum
requirements for food components by age/grade group.
GET READY
• Record start time on this form and circulate a sign-in sheet among participants.
• Distribute handouts and sample lunch menus to participants.
START THE TRAINING
• Outline what the participants will be covering during the session.
• Ensure that participants are familiar with the daily and weekly requirements for food
components by age/grade group.
GROUP ACTIVITY - Daily and Weekly Requirements
Have participants form small groups and ask them to discuss:
• The daily/weekly minimum requirements for each food component for their student
populations including the different vegetable subgroups.
• Ask for a volunteer from each group to take notes during the discussion.
Use the Daily and Weekly Requirements Reimbursable Lunch handout and
following questions as prompts:
• What challenges do you have in meeting daily and weekly minimum requirements?
• How do you overcome these challenges?
• Do you have any difficulties meeting the weekly requirements for vegetable
subgroups?
• How do you assure that students will get the weekly minimum requirements for each
of the food components?
• Why do you think it is important to meet these minimum requirements?

TIME
Start: _________ End: _________
Total minutes: ________________

OBJECTIVES
By the end of the session participants will
be able to:
• Identify the minimum daily requirements
for each food component
• Analyze weekly food component
contributions required for reimbursable
meals

PARTICIPANT HANDOUTS
Download from Resources/teaching-tools:
• Daily and Weekly Requirements
Reimbursable Lunch K-12
• Vegetable Subgroups
• Daily and Weekly Requirements
Worksheet
REFERENCE MATERIALS/SUPPLIES
• Sample lunch menus
• Flip chart or paper

NOTES

ASK & DISCUSS - After discussing the daily and weekly minimum requirements, ask…
• Do you think your school meets the daily/weekly requirement for each of the food
components? How would you know?
• How does your school check to make sure that the requirements have been met?
• What are some of the issues you have in meeting the requirements?
This project, School Meals Accountability and Responsibility Training Tools (SMARTTs) has been funded in part with federal
funds from the U.S. Department of Agriculture, Food and Nutrition Services, under this Cooperative Agreement. 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 of the U.S. Government. May 2017
This institution is an equal opportunity provider.

continue

M I C

MA KIN G IT C O U NT

School Meals Accountability & Responsibility Training Tools

Lunch - Site-Based Activity - 3

RECOGNIZING THE MINIMUM REQUIREMENTS

• How does your school overcome these challenges?
• How do you assure that students will get the weekly minimum requirements for each
of the food components?
• Why do you think it is important to meet these minimum requirements?

NOTES

GROUP ACTIVITY - Making the Menu Count
Ask participants to:
• Refer to the Daily and Weekly Requirements Reimbursable Lunch K-12 handout and
identify the age/grade group most appropriate for their school.
• On the Daily and Weekly Requirements Worksheet, fill in the left column with the
minimum servings required for each food component and vegetable subgroup.
• Have participants use the sample lunch menus to fill in the columns labeled MondayFriday with each of the food components. Remind participants to label the vegetables
based on the appropriate vegetable subgroup.
• Tally the daily totals for each component.
• Tally all Actual Servings for the Week for each of the food components and vegetable
subgroups in the right column.
ASK & DISCUSS - After tallying up the food components, ask…
• Do the actual servings for the week match the minimum servings required for each of
` the food components? Vegetable subgroups? If not, what needs to be added?
• Were there any combination foods that needed to be broken down to individual
food components?
• How do members of the kitchen team (cooks, servers, cashiers) communicate
information about combinations foods so that everyone knows what to serve and
what to ring up so the meal can be counted as a reimbursable meal?
REVIEW & WRAP UP - To conclude the training, ask...
• What questions do you have about the minimum daily and weekly requirements for
each food component?
• What is one thing you learned about the minimum daily and weekly requirements?
How will you use this information?
At the end of the session:
• Record the end time of the site-based activity on this Recognizing the Minimum
Requirements instruction sheet and total training time on the Lunch Tracking Sheet.
If you did not cover the entire module during the training, you can select and record the
time spent on individual sections.
• File the Tracking Sheet to document professional development for participants.
OR
• Return to the Lunch module and continue with the training.
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REIMBURSABLE MEALS BACKGROUND
In order for a meal to be reimbursable it must meet the minimum daily requirements and help
fulfill the weekly minimum requirements for each food component. However, the minimum daily
amounts for Grains and Meat/Meat alternates are often less than the weekly amounts. Offering
only the minimum daily amounts of Grains and Meat/Meat alternates will not get you to the
minimum weekly amounts required for these food component. Most days you will need to offer
more than a 1 oz eq to get to the minimum weekly requirements for Grains or Meat/Meat
alternates.

NOTES

The menu planner is often the person responsible for planning meals to meet the minimum
daily/weekly requirements. It is also important for all those who produce and serve the meals to
be sure that they are accurately preparing and portioning foods for the appropriate age/grade
group. Understanding information about minimum daily and weekly requirements can help
assure that daily and weekly minimums for each age/grade group are met.
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