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A

À la carte
Any single food item that is purchased is considered à la carte. À
la carte items may include: an entrée, a drink, or a side dish such
as a fruit, muffin or crackers.
Adult meal
Any meal purchased by an adult (staff or visitor). These meals are
taxed and counted as non-reimbursable meals.
Alternate Point of Service
This is a location, other than at end of the serving line, where a
student’s meal is determined to be reimbursable. This can be in
the beginning of the serving line, in the classroom, or on a field
trip. The State Agency must approve any alternate point of
service. In Massachusetts, the State Agency is the Department of
Elementary and Secondary Education.
Area-Eligible
A site located at a school or within the attendance area of a
school where at least 50% of enrolled students are certified for
free or reduced price meals. Snacks are served free to all
children and reimbursed at the free rate.
At-Risk Snack Afterschool Meals Program
A component of the Child and Adult Care Food Program (CACFP),
which offers federal funding to afterschool programs that
serve a meal or snack to children in low-income areas.

C

Calorie
A calorie measures the energy you get from food and helps you to
grow, breathe, work and play. The amount of calories you need
depends on your age, gender and how active you are.
Child Nutrition (CN) label
The CN Label can be found on the packaging of manufactured
food products for child nutrition programs. It shows how the
product contributes toward meal pattern requirements. The USDA
oversees this labeling program.

Combination food
This is a menu item made up of two or more food components,
for example: salads, pizza, omelets, and burritos.
Creditable food
This is a food item that can count toward meeting the
requirements for a reimbursable meal.

D

Decline
This means to refuse something that is offered. In the case of
Offer Versus Serve, it is when a student chooses NOT to take a
particular food offering.
Dietary Guidelines for Americans
These are nutrition guidelines developed by USDA and the Food
and Drug Administration to help consumers make healthy food
choices to reduce the risk of nutrition related diseases such as:
cancer, heart disease, osteoporosis, and diabetes.
Dietary Specifications
USDA meal requirements for tracking: calories, saturated fat,
sodium, and trans fat levels in school meals.

F

Food-based Menu Planning
This is the USDA method for planning school meals. It uses
specific food components in specific amounts for specific
age/grade groups.
Food Component
These are food groups, which are combined to form a
reimbursable meal. The number of required components depends
on the meal:
• Breakfast requires three components: Milk, Fruits, and Grains
with optional Meat/Meat alternates.
• Lunch requires all five components: Fruits, Vegetables,
Meat/Meat alternates, Grains, and Milk.
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• Snack requires four components: Fruits/Vegetables,
Meat/Meat alternates, Grains, and Milk.

Food Item
This is a specific food offered in a specific portion size to meet
the recommended meal pattern. Student selection of the
minimum number of the offered food items determines whether a
meal is reimbursable.
In the School Breakfast Program four food items from the three
required food components (Milk, Fruits, Grains) must be offered,
and optional substitutes (Vegetables, Meat/Meat alternates) may
also be offered.
Free meal
This is a meal or snack served to a child who is eligible for free
meal benefits. It is served to the child free of charge. Meals that
meet the meal pattern requirements for breakfast, lunch and
snack are reimbursed at the “free” rate of reimbursement.

M

Meal pattern
This is the set of food components, specific by age/grade group
that are required for a meal to be reimbursable.
Meal service
A meal service can refer to either breakfast, lunch, or
afterschool snack.
Meat Alternates
Meat alternates are foods that you can use in place of meat in
child nutrition programs. They include: cheese, eggs, cooked dry
beans or peas, seeds, nuts and nut butters, yogurt, and
commercially prepared tofu.
In the School Breakfast Program, meat alternates can count as a
grain once the minimum daily grain requirement has been met.
Meat Alternates can also be served as an additional breakfast
food item that is not credited toward the breakfast meal pattern.

N

Non-Creditable Food
A food that cannot be counted towards the requirements for a
reimbursable meal. This food does not meet the requirements for
any component in the meal pattern. Examples include: pudding,
potato chips, or bacon. Menu planners must take into account the
dietary specifications for the week when including noncreditable foods.
Non-Reimbursable Meals
These are meals or snacks that are served but cannot be claimed
for reimbursement in the National School Lunch Program, School
Breakfast Program and Afterschool Snack Program. Adult
meals/snacks, à la carte meals, and second meals/snacks are
non-reimbursable. Any meal that does not meet the required
meal pattern is non-reimbursable.
Nutrition Facts label
The Food and Drug Administration requires this label on packaged
food products. The Nutrition Facts panel tells you: what a serving
size is, the numbers of the calories, and important nutrients that a
serving of this food has. You can use this information to compare
different products and make healthier food choices.
Nutrient-Dense
Nutrient-dense foods are higher in vitamins and minerals and
lower in calories than other foods.

O

Offer Versus Serve meal
In Offer Versus Serve students do not have to select all of the
foods offered in order for the meal to count as reimbursable. The
number and types of food a student must select to build a
reimbursable meal varies depending on the meal service:
• Lunch meal - Schools must offer all five components (Milk,
Fruits, Vegetables, Meat/Meat alternates, and Grains) the
students must select foods from at least three of the five
required components, one of which must be at least ½ cup of
either a fruit or vegetable. The selected food component must
be equal to or greater than the daily minimum required
amounts stated in the Lunch Meal Pattern. Offer Versus Serve is
required for lunch in high school, and optional in middle and
elementary schools.
continue
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• Breakfast meal - Schools must offer four food items (Milk,
Fruits with optional Vegetables, and Grains with optional
Meat/Meat alternates) and students must select a minimum of
three food items, one of which must be at least ½ cup of fruit
with optional Vegetables. The selected food components must
be equal to or greater than the daily minimum required
amounts as stated in the Breakfast Meal Pattern. Offer Versus
Serve is optional for breakfast at all age/grade levels.

P

often comes from: animals as butter or lard, and chicken, beef,
and pork fat. Saturated fats also come from plants such as palm
and coconut oils.
Second Meal
A second full meal served to a student. It cannot be claimed for
reimbursement and must be counted as non-reimbursable.
Serve Only Meal
This meal is a complete meal that is served with all five required
food components in the required minimum amounts.

Paid Meal
This is a meal served to students who are not eligible for free or
reduced price meal benefits. Students are required to pay fullprice for their breakfast, lunch or afterschool snack. Meals or
snacks meeting the meal pattern requirements are reimbursed at
the “Paid” rate of reimbursement.

Sodium
This is a mineral that helps to balance the pressure between the
inside and outside of our body’s cells. Sodium can be found in
most foods. Too much sodium can lead to high blood pressure,
which may increase the risk of a heart attack or stroke.

Point of Service
A designated area, usually at the end of the serving line where a
student‘s meal or snack is determined to be reimbursable. The
point of service is most often at the cash register.

Standardized Recipe
This is a recipe that has been tested for consistency so that every
time it is prepared, it has the same taste, nutritional value,
number of servings and cost.

R

T

Reduced Price Meal
This is a meal or snack served to a child who is eligible for
reduced price benefits. Meals that meet the meal pattern
requirements for breakfast, lunch and snack are reimbursed at
the “Reduced” rate of reimbursement.

Trans fat
Trans fats are produced when liquid oils are changed to solid
fats. Trans fats can be found in cakes, cookies, crackers, icings,
margarines, and microwave popcorns.

Reimbursable Meal
A school meal or snack that is available to all students, meets the
nutrition standards and meal selection guidelines set by the
USDA, and is priced as an entire meal or snack.

U

Reimbursement
This is a type of repayment for school nutrition program
expenses. Participating school districts receive payment for a
portion of the cost of a meal or snack after they are properly counted
and reported to the state. The money comes from state and
federal funds.

S

Saturated Fat
This is the type of fat that is solid at room temperature. It most

United States Department of Agriculture (USDA)
USDA is the Food Nutrition Service government agency that
oversees the National School Lunch Program and other child
nutrition programs.

W

Whole grain-rich
Whole grain-rich products must contain at least 50 percent
whole grains; any remaining grain in the product must
be enriched.

3

