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School Meals Accountability & Responsibility Training Tools

LUNCH - Site-Based Activity - 4a

UNSCRAMBLING OFFER VERSUS SERVE

OVERVIEW
This activity outlines what must be oﬀered, what students must select, and what
students may decline in order for their lunch to be reimbursable. You can refer to the
Oﬀer Versus Serve Background section at the end of this document to prepare for
your training.
The session includes two activities:
• What’s on the Tray? - Is an online activity to review Oﬀer Versus Serve scenarios.
• Offer, Select, and Decline - Is a roleplay activity with Oﬀer Versus Serve scenarios.
GET READY
• Conﬁrm the minimum requirements for Oﬀer Versus Serve in the school and/or
district in which you are presenting this training. Some schools may require three
food components as a minimum and others may require four.
• Set up computer and projector.
• Record start time on this form and circulate a sign-in sheet among participants.
• Distribute Serving tray handout to participants.
START THE TRAINING
• Outline what the participants will be covering during the session.
• Ensure that participants understand the basic components of Offer Versus Serve
including what must be offered, what must be selected, and what may be declined for
the lunch to be reimbursable.
GROUP ACTIVITY - What’s on the Tray?
Open the Unscrambling Offer Versus Serve PowerPoint. Each slide is
embedded with animation.
• Click the screen and the food items will be transferred to the tray.
• Ask participants if the meal is reimbursable.
• Click the screen one more time and the answer will be revealed in the upper right corner.
Continue through the series of slides.
For this activity, assume food portions are in compliance with the meal pattern requirements.

TIME
Start: _________ End: _________
Total minutes: ________________

OBJECTIVES
By the end of the session participants will
be able to identify:
• What must be offered, what must be
selected, and what may be declined for a
lunch to be reimbursable
• An Offer Versus Serve reimbursable meal

PARTICIPANT HANDOUT
Download from Resources/teaching-tools:
• Serving tray (one for each participant)

SUPPLIES & RESOURCES
• Sample lunch menus
• Sticky notes
• Tape
• Flip chart or board
• Computer with PowerPoint program and
Unscrambling Offer Versus Serve
PowerPoint downloaded
• Projector

NOTES

ASK & DISCUSS - Review trays and ask...
• What questions do you have about these trays?
• Were there any trays that were confusing?
• What about combination foods?
• What could you do to clear up the confusion?
• How does your school communicate about combination foods so that everyone knows
how the food can be credited as reimbursable?
• Are each of the five food components offered?
• Are they offered in the minimum daily 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.
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• What food components must a student select?
• How many food components may a student decline?
• If the student declines the fruit and vegetable is the meal still reimbursable?
• What is the minimum amount of Fruits and Vegetables a student must take for the
meal to be reimbursable?

NOTES

GROUP ACTIVITY - Offer, Select and Decline
Have participants form two groups and hand out sample menus, serving
trays and sticky notes. Then, ask each member to take a turn to act out
each role.
1. Server – selects food components from the current menu in compliance with Offer
Versus Serve and writes the items on sticky notes.
2. Student – selects food items they would like for lunch by placing sticky notes on the
serving tray handout.
3. Cashier – reviews the student’s tray and decides if the meal is reimbursable.
• Continue this activity until everyone gets a chance to play each role.
• Ask participants to post their trays around the room and allow time for everyone
to review.
ASK & DISCUSS - After reviewing the posted trays, select a tray and ask...
• Is the tray reimbursable? If not, why not?
• How can you make the tray reimbursable?
• What difficulties did you have doing this activity?
• How can you overcome these difficulties?
Ask participants with cell phones to take pictures of their trays. This
information can be used to create real food trays that may be displayed on
the line or photographed and turned into signs to display throughout
the lunchroom.
REVIEW & WRAP UP - To conclude the training, ask...
• What questions do you have about Offer Versus Serve?
• What is one thing you learned about Offer Versus Serve reimbursable meals?
• How will you use this information?
At the end of the session:
• Record the end time of the site-based activity on this Unscrambling Offer Versus
Serve 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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OFFER VERSUS SERVE BACKGROUND

NOTES

Offer Versus Serve (OVS) is required in high schools and optional in elementary and middle
school. In OVS for lunch to be counted as reimbursable it must follow these requirements.
1. All five of the food components must be offered in the minimum daily quantities for
the age/grade group served.
2. The student must select the number of food components determined by their district
and one selection must be ½ cup of Fruit or Vegetable.
• The number of required food components may vary by district, but often the
requirement is three, and one must be a fruit or a vegetable
• This determination is made by the district and must be approved by the state.
3. The student may decline food components providing they select the minimum
required by their district and one selection is a ½ cup Fruits or Vegetables.
If the meal does not meet the requirements for OVS:
• The meal cannot be counted as reimbursable
• It must be counted as non-reimbursable and paid for even if the student receives
meal benefits.
• The district cannot be reimbursed for the meal by the USDA or the State.

3

