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Did you know…?  Duval County Public Schools receives federal reimbursement for food served 
through our National School Lunch Program, School Breakfast Program, and After School Snack 
Program.   
 
In order to keep our programs running at their very best to serve the students of DCPS, we need 
your help!  In this packet, we are sharing a handful of the program requirements for receiving this 
federal funding, along with some of the operating policies that may apply to you and the staff at 
your school!  We appreciate your cooperation and everything that you do!     
 
If you ever have any questions, please call us directly at (904) 732-5145, email us at 
foodservice@duvalschools.org, or find more information on the DCPS website 
(https://dcps.duvalschools.org/), then click on “Departments” and then “Food Service”.    
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Civil Rights 
 

In the operation of the Food Service Program, no child shall be denied benefits or be otherwise 
discriminated against because of race, color, national origin, age, sex, or disability. State agencies and 
school food authorities shall comply with the requirements of: Title VI of the Civil Rights Act of 1964; title 
IX of the Education Amendments of 1972; section 504 of the Rehabilitation Act of 1973; the Age 
Discrimination Act of 1975; Department of Agriculture regulations on nondiscrimination (7 CFR parts 15, 
15a, and 15b); and FNS Instruction 113-1. 
 

 
Competitive Food Regulations 

 
As part of the Healthy Hunger Free Kids Act of 2010 (HHFKA), the Competitive Foods Rule was 
released by USDA and became effective July 1, 2014.   Florida revised their Competitive Foods 
Administrative Rule (5P-1.003) further restricting food sales on campuses during the school day.  Below 
is a summary of the requirements. 

 
Beverages 
See attachment #1 – “USDA Smart Snacks in Schools – Beverage Guidelines” for specific regulations 
for each grade level.   
Grade levels are as follows:  Elementary and Middle schools = any combination of grade levels K-8.  
High = any combination of grade levels 9-12.  
Combination schools with grades less than 9th (example: grades 6-12) are subject to the beverage 
guidelines for the elementary and middle schools (K-8) unless a clear separation of grades is possible, 
with no availability for grade 6-8 students. 

 
Snacks 
See attachment #2 – “Nutrition Standards for All Foods Sold in School” for guidelines on foods sold on 
campus. All food sold on campus between midnight and 30 minutes after the end of the school day must 
comply with nutrition standards.  Food-based fundraisers may not be operated until 30 minutes after the 
last lunch service ends and must also meet the nutritional requirements of the Smart Snack rule. Foods 
sold off campus, after 30 minutes after the end of the last lunch period, and to adults, are not affected by 
the Smart Snacks rule.   
 
Food Fund Raisers 
At the April 7, 2015 DCPS Board meeting, members voted to no longer allow food sales fundraising 
exemptions.   

 
Cash Deposits for Meals Served 

 
Deposits must be counted in a secured area with two food service employees at all times. The deposit 
must be entered on a deposit slip for food service.  Deposit slips from the school should not be utilized.  
The cafeteria manager/lead and another food service employee are to walk the moneybag to the 
front office for deposit; one food service employee drops the deposit as the other food service employee 
witnesses the drop. The Café lead/manager or food service employee who dropped the deposit signs the 
courier-service log and the other food service employee initials the courier-service log. Schools must 
have a backup plan for when the bookkeeper is out so the food service employees can assess the 
safe to drop the deposit on a daily basis. If the safe has key access, no food service employee 
should have a key. 
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Free and Reduced-Price Meal Applications 
 
Applications for each school year are available starting the first week of August.  Free and Reduced-
Price Meal applications will NOT be mailed to students’ homes.  An online application and printable 
versions of both English and Spanish available on the DuvalSchools.org site under the Food Service 
Department tab.  Printed applications will also be available from the Food Service Department and in the 
front office of schools not participating in the Community Eligibility Provision and from the Food Service 
Department. 
 
Applications are subject to change each year, so please do not reuse applications from the prior year.  In 
addition, please do not post applications directly on your school’s website; instead, utilize the link found on 
the DCPS Food Service webpage.  
 
Schools should inform families that they may submit an application at any point during the school year 
and remind families that their student may become eligible if the household experiences a change in 
financial circumstances (i.e. household size increases or income decreases).  Schools are also 
encouraged to reach out to families experiencing a financial hardship that may result in a change in 
eligibility status for their child. 
 
The Food Service Office processes applications within 10 operating days of receipt of the application.  The 
eligibility determination is made, the status is implemented, and a letter of eligibility is mailed home to the family.   
 
Eligibility letters can also be requested by the parent or guardian from the Food Service office at any time.  They 
can be: 

• Mailed to the address listed in FOCUS 
• Picked up in person at the Food Service Office by an authorized person listed in FOCUS 
• Emailed only to an email address listed on the student’s FOCUS account contacts 

 
CEP Schools 
Applications are not required for families with all students attending a Community Eligibility Provision 
(CEP) school because all students attending a CEP school are eligible to receive both breakfast and 
lunch at no charge.   
 
Families with a mixture of students attending CEP and non-CEP schools or all students attending a non-
CEP school must complete an application if they wish to apply for meal benefits. Applications are 
completed for the family, not the individual.  All family members should be included on the application 
regardless of CEP school enrollment. 
 
Per Federal regulations, the Food Service Department cannot process applications on which all 
students are attending CEP schools.  Only applications with students attending non-CEP schools or 
applications with students at both CEP and non-CEP schools will be processed.   
 
When a student from a school participating in CEP transfers to a non-CEP school during the school 
year, the student’s free meal eligibility from the CEP school will carry over for 10 operating days or until 
a new meal eligibility status determination is made, whichever comes first.  This is to ensure these 
children do not experience a gap in school meal access.  If no application is received and the student is 
not Directly Certified by the Florida Direct Certification System, the student will revert to a paid status 
and be required to pay full price for their lunch meals.  If an application is received prior to the end of the 
10 operating days, the new meal eligibility status takes effect as soon as the application has been 
processed.  Breakfast continues to be free of charge to all students. 
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When a student advances from a CEP school to a non-CEP school at the beginning of the school year 
(i.e. progressing from elementary into middle or progressing from middle into high), the student’s free 
meal eligibility from the CEP school will carry over for the first 30 operating days of the school year or 
until a new meal eligibility status determination is made, whichever comes first. If no application is 
received and the student is not Directly Certified by the Florida Direct Certification System, the student 
will revert to a paid status and be required to pay full price for their lunch meals.  If an application is 
received prior to the end of the 30 operating days, the new meal eligibility status will take effect as soon 
as the application has been processed.  Breakfast continues to be free of charge to all students. 
 
 
Government Assistance (SNAP/TANF)/Direct Certification 
No application is necessary if a family receives State assistance through SNAP (Supplemental Nutrition 
Assistance Program), TANF (Temporary Assistance for Needy Families), or Medicaid benefits and who 
receive a Direct Certification Letter from the Food Service Department. Direct Certification Letters are 
mailed in early August and weekly throughout the school year as students are added. 
 
 
O n l i n e  A p p l i c a t i o n  
The Food Service Department encourages families to complete the online Free & Reduced Applications.  
The link for the online application is found on the DCPS website under the Food Service Department 
page.  This process ensures the application submitted is completed in full and is sent directly to the 
Food Service Department for processing. 
 
Any questions regarding Free and Reduced-Price Meal applications should be directed to Food Service 
at 732-5145. 
 

 
Food Storage 

 
Food Service employees and School staff are not permitted to store personal food or drink items in 
cafeteria coolers and/or refrigerators.  

 
 

Kitchen Access 
 
School personnel, other than cafeteria staff, cannot enter the kitchen area beyond the serving line at any 
time.  DCPS policy limits the access of school kitchens to only authorized food service personnel.  The 
reasons for limited access include: reducing liability to the District for injuries caused by kitchen 
equipment or slips and falls in the kitchen area, ensuring that proper sanitation is maintained to reduce 
the chance of a food- borne illness at the school, and guaranteeing that no loss of inventory occurs for 
items purchased using federal funds. 
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Meal Periods 
 
Both breakfast and lunch must be offered on all school days including the first day of school, the last 
day of school, and on early release days. 
 
Breakfast: 
Title 7, Code of Federal Regulations (7CFR), Section 220.0(b) defines “breakfast’ as a meal that is 
served to a child in the morning hours.  The meal shall be served at or near the beginning of the child’s 
day at school.  Breakfast must be offered for at least 15 minutes after the last bus has arrived at the 
school. 
 
Lunch: 
The Florida Department of Agriculture and Consumer Services, Division of Food, Nutrition and Wellness, 
encourages schools to provide lunch periods that allow all students enough time to be served and to 
eat their lunches.  C o d e  o f  F e d e r a l  R e g u l a t i o n s  7 CFR Section 210.10(f) (1) states that 
schools must offer lunches during the period the school has designated as the lunch period.  Schools 
must offer lunches between 10:00 am and 2:00 pm.  Schools needing to serve meals outside of this 
period of time due to early or late starting times can apply for an exemption from these times through the 
Food Service Department. Exemptions may only be approved by the Florida Department of Agriculture 
and Consumer Services, Division of Food, Nutrition and Wellness (FDACS); and will be effective once 
Food Service receives approval from FDACS. 
 
Student ID or Meal Cards 
 
No student will be overtly identified during their meal purchase as receiving free, reduced-price 
or paid meals. 

All students must have a valid student ID card or meal card in order to obtain meals from either the 
reimbursable or a la carte lines.  Students without a valid ID card can still be served a meal, however, 
their information will be manually obtained through a customer list and will cause a delay in the serving 
line. For students who have lost their card, the cafeteria manager can print the student a new meal card, 
however, the student must make this request prior to the meal service. 

 
 

Meal Service 
 

Community Eligibility Provision (CEP) 
A CEP school is a school in which more than 40% of the student population receives government 
assistance such as SNAP, TANF, Medicaid, etc. (therefore making the student Directly Certified for free 
meals) as of April 1st of the prior school year.  The schools that meet this criterion are eligible for all 
students to receive breakfast and lunch meals at no charge.  A list of CEP schools is available on the 
DCPS website on the Food Service Department page.   
 
No Lunch Money Meals 
A copy of this policy is posted on the Food Service website and a written copy is available upon request. 

All students can receive up to 5 lunches at no charge during the first week of school (one per day) if they 
have no money to purchase a lunch without accruing any negative charges. 
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Grades PreK-5 
 

After the first week of school, the following policy applies: 
• Breakfast: As of January 11th, 2016, Duval County Public Schools provides Universal Free 

breakfast to all students. 
• Lunch: If the student reaches the maximum negative balance amount of $1.95 (paid lunch 

equivalent) after the first week of school, the students will receive a non-reimbursable 
“substitute meal” of a salad and a juice for lunch.  The student will continue to receive this 
“substitute meal” until the balance in their account has been cleared or until cash is brought 
to purchase a lunch.  

 
No students will be allowed to charge a la carte items, however, a la carte items can be purchased 
if cash is provided. 

 
Grades 6-12 

 
After the first week of school, the following policy applies: 

• Breakfast: As of January 11th, 2016, Duval County Public Schools provides Universal Free 
breakfast to all students 

• Lunch: If the student reaches the maximum negative balance amount of $2.50 (paid lunch 
equivalent) after the first week of school, the students will receive a non-reimbursable 
“substitute meal” of a salad and a juice for lunch.  The student will continue to receive this 
“substitute meal” until the balance in their account has been cleared or until cash is brought 
to purchase a lunch. 

 
No students will be allowed to charge a la carte items, however, a la carte items can be purchased 
if cash is provided. 
 
 

Negative Balance 
Students approved for free meals cannot be denied a meal, even if they have a negative balance on 
other cafeteria purchases. 

Negative balances from prior years will roll over, meaning if a student owes DCPS money from a charged 
meal from the prior year, he or she will not receive the one-time charge option.  Principals have the 
option of creating a fund for students with no money through business partners or using PTA donations.  
In order to create this fund, please contact the Food Service Department.  
 
At CEP sites, students will receive meals (breakfast/lunch) at no cost regardless of the prior year 
negative balance. 

 
 
Offer vs. Serve 
We are an “Offer vs. Serve” district.  Under Offer vs. Serve, teachers and other staff members 
cannot make food choices for the children in the serving line or advise them about which foods they 
must take prior to entering the cafeteria.  For example, teachers may not tell children they cannot have 
chocolate milk.  All children are allowed to select food items, but must select at least ½ cup of a fruit or 
vegetable at breakfast and lunch for the meal to be considered a reimbursable meal.  Meals not meeting 
the fruit/vegetable requirement are charged at an a la carte price. 
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Food Intolerances, Severe Food Allergies and Medical Conditions 
 
In order for a food allergy or other medical condition to be accommodated, the following steps need to 
occur: 
 
1. A licensed physician, advanced registered nurse practitioner, or physician assistant must 
complete and sign the District’s, “Eating and Feeding Evaluation Form: Children with Special Needs,” 
and indicate the underlying medical condition, the food(s) to be avoided (i.e. the allergen), and 
recommended food substitution(s). To ensure a prompt response by the DCPS Foodservice 
Department, the completed form should be faxed to the DCPS Nutrition Service Center at 904-693-7914 
and include the Chartwells Resident Dietitian as the intended recipient. 
 
2. Once the completed Eating and Feeding Evaluation form is received by the Chartwells Resident 
Dietitian (RD), the RD will contact the student’s parent or guardian to determine the specific dietary 
accommodations to be made for the student and to discuss any questions or concerns. 
 
3. Should the student need special dietary accommodations, the RD will create an appropriate 
menu(s) or list of foods for the cafeteria to avoid based on the completed Eating and Feeding Evaluation 
Form, and then send to the parent or guardian for approval. 
 
4. Once the menu(s) or list of foods to avoid is approved by the parent or guardian, the RD will send 
the approved menu(s) or list of foods to avoid to the student’s cafeteria manager, copy the manager’s 
supervisor, and place a note in the point of service (POS) to flag the student’s dietary restrictions and 
note if the student has a special menu in place. 
 
5. The approved menu or list of foods to avoid will be available to all school foodservice staff to 
ensure the child does not receive items that they should avoid. Reasonable accommodations will be 
implemented within 3 business days. For more complicated menu accommodations (i.e. severe allergies 
or new and unknown allergies) reasonable accommodations will be implemented within 7 business 
days. If a reasonable accommodation cannot be made within 7 business days, Chartwells will contact 
the student’s parents to advise them of the progress being made to accommodate the student’s dietary 
restrictions. 
 
6. Chartwells Resident Dietitians train all cafeteria managers annually on managing food allergies 
and other medical conditions. In the event a cafeteria manager changes, the new manager will also 
receive this training. 
 
7. If you have any questions, please contact the Food Service Office at 904-732-5145 or the 
Chartwells Resident Dietitians at 904-693-7676, ext. 1004 or 1002. 
 
DCPS is not required to make substitutions for religious or other non-medically documented reasons. 

 
 
Milk choices for students 
Under all menu-planning approaches, schools must offer students fluid milk in a variety of fat contents.  
Whole milk is only provided to the students under the age of 2 years old. Milk may be flavored or 
unflavored milk.  For students with lactose intolerance, a parent’s note is suff ic ient to authorize the 
substitution of cow’s milk to soymilk, not juice. All other milk/lactose intolerance substitutions must be 
reported using the Food Service Food Allergy Procedures noted above. 
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Reimbursable Breakfast and Lunch 
In order for a breakfast to be considered reimbursable, at least three food items (not components) must 
be taken and one item must be a fruit or juice.  The required components for breakfast are 
Bread/Grains, Fruit, and Milk.  
 
Breakfast in the classroom meals, however, are served as a unitized meal, therefore, all components 
provided must be taken, including the milk. 
 
A lunch is considered reimbursable when three out of five components (not items) are taken and at 
least one of those consists of a fruit or vegetable.  The five component categories for lunch are:  
meat/meat alternate, bread/grain, fruit, vegetable, and milk. 
 

 
Water Availability 
SEC. 203. WATER. Section 9(a) of the Richard B. Russell National School Lunch Act (42 U.S.C. 1758(a)) 
is amended by adding at the end the following: ‘‘(5) WATER. — Schools participating in the school lunch 
program under this Act shall make available to children free of charge, as nutritionally appropriate, potable 
water for consumption in the place where meals are served during meal service”. 

If there is not a working water fountain in the dining area: 

• A cambro will be placed in the dining area for Breakfast and Lunch meal service. 
• The cambro will be washed every day after Lunch meal service 
• The cambro will be filled with water daily and placed back in dining area before Breakfast service 
• Plastic cups will be available for students. 

o Plastic cups will be provided by Duval County Public Schools Food Service Department.  These 
can be ordered by contacting (904) 732-5145 or by emailing foodservice@duvalschools.org  

 
 

On-Site Reviews to Check Compliance 
 
Out of Cafeteria Meals 
When meals are served outside of the cafeteria (i.e. BIC, special needs, students in the nurse’s station, 
etc.), a roster must be sent with meals when they are picked up in the cafeteria, except for field trips.  The 
roster must be marked as each child receives his or her meal (known as the point of service). The roster 
is then returned to the cafeteria where they will be entered into the register.   
 
 
 
 
 
 
 
For field trips, each student receiving a field trip meal is required to go through the cafeteria serving line 
to pick up their field trip bag lunch prior to leaving the school.  When this is done, a roster is not 
required. 
 
 
 
 

Pick up MEALS and 
ROSTER in cafeteria 

Check students off on 
ROSTER when they 
receive their MEAL 

Return ROSTER to 
cafeteria for meals to 

be rung in register 

mailto:foodservice@duvalschools.org
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Student Identification Cards 
All students must have their student identification cards when they come through the breakfast and lunch 
serving lines.  If there is no ID card, the student’s name will need to be searched in the Point of Service 
system or found on the printed roster.   
 
Breakfast 
Each school year, Duval County Public Schools Food Service shall perform no less than one on-site 
review of the breakfast system for a minimum of 50 percent of schools under its jurisdiction with every 
school being reviewed at least once every two years. The on-site review shall take place prior to 
February 1 of each school year. Further, if the review discloses problems with a school's meal counting 
or claiming procedures or general review areas, the school food authority shall ensure that the school 
implements corrective action, and within 45 days of the review, conduct a follow-up on-site review to 
determine that the corrective action resolved the problems. Each on-site review shall ensure that the 
school's claim is based on the counting system and that the counting system, as implemented, yields 
the actual number of reimbursable free, reduced price and paid breakfasts, respectively, served for each 
day of operation. 
 
Lunch 
Each school year, Duval County Public Schools Food Service is required to perform no less than one 
on-site review of the lunch counting and claiming system of each school under its jurisdiction. The on-
site review will take place prior to February 1. Further, if the review discloses problems with a school’s 
meal counting or claiming procedures, the school food authority will ensure that the school implements 
corrective action; and, within 45 days of the review, conduct a follow-up on-site review to determine the 
corrective action resolved the problem(s). Each on-site review shall ensure that the school’s claim is 
based on the counting system authorized by the State agency and that the counting system, as 
implemented, yields the actual number of reimbursable free, reduced price and paid lunches, 
respectively, served for each day of operation. The Food Service Auditor assigned to each school will 
provide each principal with a copy of the audit results. 

 
After School Snack Program (ASSP)  
Duval County Public Schools Food Service is required to perform an ASSP Review two times a school 
year.  The first review will be during the first four weeks that school is in operation.  One exception is that 
of an afterschool care program that operates year-round will be reviewed during the first four weeks of its 
initial year of operation and once more during its first year of operation, and twice each school year 
thereafter. 

  
Supper Program 

 
Schools that have 50% or more enrolled children that are eligible for free or reduced-price meals and have 
after-school educational or enrichment activities may be eligible to participate in the supper program.  If 
your school meets the qualifications and you’d like to discuss the possibility of having a supper program 
for your students, please contact the Food Service Department at (904) 732-5145 for more information. 
 

 
District Wellness Policy 

 
Each school is required to have an active Healthy School Team.  
 
More information regarding the District Wellness Policy is available on the DCPS website 
(https://dcps.duvalschools.org/), then click on “Departments” and then “Food Service”.   

https://dcps.duvalschools.org/
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NutriSlice Online and Mobile Menus 
 
Duval County Public Schools Food Service Department, in partnership with Chartwells K12, uses a 
website and free app called NutriSlice to publish all school menus to an easily accessible, interactive 
portal where anyone can view and print menus, find nutritional information and food details – such as 
allergen information, carb counts, vegetarian options, local products, minimally processed or scratch-
made food options, and more.   The website is found at DuvalSchools.Nutrislice.com or you can 
download the app via your smart phone or mobile device by searching for ‘Nutrislice’ in the app store on 
your device. 
 

 
School Meal Accounts 

 
The Food Service Department continues to utilize the website and mobile app MySchoolBucks to make 
school meal payments easy for busy parents on-the-go!  Parents can quickly and securely add money to 
their student’s school meal account using a credit card, debit card or electronic check (plus a 
convenience fee per transaction).  They can also view recent cafeteria purchases and check current 
meal account balances for each student.  MySchoolBucks is backed by Heartland Payment Systems, 
one of the largest and most trusted payment processors in the United States. Parents can sign up at 
MySchoolBucks.com.   
 
Other methods to fund a student account at the school cafeteria include:  cash, checks, and money 
orders made payable to the school the student attends.   
 
 

Requesting Food Truck Service 
 

Influenced by current retail food trends and inspired by the flavors of Jacksonville, our food trucks are 
ready to fuel your students for a great day in and out of the classroom. We have two full-size food trucks 
that are ideal for serving secondary schools and have on-board kitchens to prepare delicious and 
nutrition foods from scratch to order. It’s a fun change of pace from the ordinary café experience and 
offers students more variety. 
 
Please contact your Director of Dining Services or call Chartwells at (904) 732-5117 to check availability 
and request a date for a food truck to serve at your school.   

 
 

 
Specialized Food Service Presentations & Programs 

 
Farm to School 
Did you know that over 75 percent of the produce served in Duval County Public Schools is grown within 
the state of Florida?  We are committed to working closely with our farming partners to buy and serve 
local fruits and vegetables to our students through our Farm to School Program.  
 
In conjunction with our Farm to School initiatives, we have established a ‘Get to Know the Grower’ 
program in which we bring our local farmers into the classroom or organize class field trips to the farms to 
educate students about food, nutrition, agriculture and environmental stewardship. If you would like to 
request a farmer visit or farm field trip, please contact your Director of Dining Services for availability. 
 

http://duvalschools.nutrislice.com/
http://www.myschoolbucks.com/
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Nutrition Service Center 
Learn more about our Nutrition Service Center, our 69,000 square foot central production facility serving 
the students of Duval County, by taking a free tour! We offer tours at no cost to students, parents, and 
faculty within the district to help educate the community on the importance of our nutrition program.  This 
behind-the-scenes tour allows visitors to see how food is produced, packaged and delivered to schools 
across the district. Please contact your Director of Dining Services to review available touring dates. 
 
Focus Groups 
Focus groups are offered to give students a voice. We want them to know that their thoughts and 
opinions matter to us and we want to hear from them. If you are interested in having your students 
participate in a focus group to discuss student meal preferences and the food service program, please 
contact your Director of Dining Services for availability! 
 
Nutrition Education & Discovery Kitchen Programs 
Food and Nutrition Education Programs are also available for your students. We bring our registered 
dietitians and experienced chefs into the classroom to teach interactive lessons on health, wellness and 
nutrition with our Discovery Kitchen program. In addition, our Sports Nutrition Program aims to teach 
student athletes how to fuel their bodies and minds to perform their best and stay ahead of the game. 
Please contact your Director of Dining Services to check availability on organizing a nutrition education 
presentation for your students. 
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Food Service Contacts 
 
 

DCPS Food Service Contract Compliance 
Director – Jane Zentko 

ZentkoJ@duvalschools.org 
(904) 732-5145 ext. 1415 

DCPS Food Service Office –  
Free & Reduced Department, Auditors, & Food 
Service Supervisors 

foodservice@duvalschools.org  
(904) 732-5145 

Chartwells Regional Vice President 
Jane Buttermore 

Jane.Buttermore@compass-usa.com 
(904) 386-9653 

Chartwells Regional Director of Operations – 
Will Ratley 

William.Ratley@compass-usa.com     
(314) 265-8765 
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USDA Smart Snacks in School 

Beverage Guidelines 
 

 

 
 
 
 

category ELEMENTARY MIDDLE HIGH 

Plain or carbonated water Any size Any size Any size 

Low fat Milk (1%), unflavored ≤8oz ≤12oz ≤12oz 

Nonfat Milk (skim), 

flavored or unflavored* 
≤8oz ≤12oz ≤12oz 

100% fruit or vegetable juice 

(plain or carbonated) with no added sweeteners 
≤8oz ≤12oz ≤12oz 

100% fruit or vegetable juice, 
Diluted with water 

(plain or carbonated) with no added sweeteners 

≤8oz ≤12oz ≤12oz 

No calorie beverages, flavored and/or 
carbonated 

<5 calories per 8oz, or ≤10 calories per 20oz 

Not permitted Not permitted ≤20oz 

Low calorie beverages, flavored and/or 
carbonated 

≤40 calories per 8oz, or ≤60 calories per 12oz 

Not permitted Not permitted ≤12oz 

*including nutritionally equivalent milk alternatives as permitted by the school meal requirements. 
Note: Caffeinated beverages are only permitted at the High School level. 

 

For a sample list of products that meet these Guidelines, please visit:  Healthiergeneration.org/product navigator 
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Nutrition Standards for All Foods Sold in School 

 

Food/Nutrient Standard Exemptions to the Standard 
General Standard for 
Competitive Food 

To be allowable, a competitive FOOD item 
must: 

(1) meet all of the proposed 
competitive food nutrient 
standards; and 

(2) be a grain product that contains 
50% or more whole grains by 
weight or have whole grains as the 
first ingredient*; or 

(3) have as the first ingredient* one of 
the non-grain main food groups: 
fruits, vegetables, dairy, or protein 
foods (meat, beans, poultry, 
seafood, eggs, nuts, seeds, etc.); or 

(4) be a combination food that contains 
at least ¼ cup fruit and/or 
vegetable; or 

 
*If water is the first ingredient, the second 
ingredient must be one of items 2, 3 or 4 
above. 

• Fresh fruits and vegetables with no 
added ingredients except water are 
exempt from all nutrient standards. 

 
• Canned and frozen fruits with no 

added ingredients except water, or 
are packed in 100% juice, extra light 
syrup, or light syrup are exempt 
from all nutrient standards. 

 
• Canned vegetables with no added 

ingredients except water or that 
contain a small amount of sugar for 
processing purposes to maintain the 
quality and structure of the 
vegetable are exempt from all 
nutrient standards. 

NSLP/SBP Entrée 
Items Sold A la Carte 

Any entrée item offered as part of the lunch 
program or the breakfast program is 
exempt from all competitive food standards 
if it is sold as a competitive food on the day 
of service or the day after service in the 
lunch or breakfast program. 

 

Sugar-Free Chewing 
Gum 

Sugar-free chewing gum is exempt from all 
competitive food standards. 

 

Grain Items Acceptable grain items must include 50% or 
more whole grains by weight, or have whole 
grains as the first ingredient. 

 

Total Fats Acceptable food items must have ≤ 35% 
calories from total fat as served. 

• Reduced fat cheese (including part- 
skim mozzarella) is exempt from the 
total fat standard. 

• Nuts and seeds and nut/seed butters 
are exempt from the total fat 
standard. 
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Food/Nutrient Standard Exemptions to the Standard 
  • Products consisting of only dried 

fruit with nuts and/or seeds with no 
added nutritive sweeteners or fats 
are exempt from the total fat 
standard. 

 
• Seafood with no added fat is exempt 

from the total fat standard. 
 

Combination products are not exempt 
and must meet all the nutrient 
standards. 

Saturated Fats Acceptable food items must have < 10% 
calories from saturated fat as served. 

• Reduced fat cheese (including part- 
skim mozzarella) is exempt from the 
saturated fat standard. 

 
• Nuts and seeds and nut/seed butters 

are exempt from the saturated fat 
standard. 

 
• Products consisting of only dried 

fruit with nuts and/or seeds with no 
added nutritive sweeteners or fats 
are exempt from the saturated fat 
standard. 

 
Combination products are not exempt 
and must meet all the nutrient 
standards. 

Trans Fats Zero grams of trans fat as served (≤ 0.5 g 
per portion). 

 

Sugar Acceptable food items must have ≤ 35% of 
weight from total sugar as served. 

• Dried whole fruits or vegetables; 
dried whole fruit or vegetable 
pieces; and dehydrated fruits or 
vegetables with no added nutritive 
sweeteners are exempt from the 
sugar standard. 

 
• Dried whole fruits, or pieces, with 

nutritive sweeteners that are 
required for processing and/or 
palatability purposes (i.e., 
cranberries, tart cherries, or 
blueberries) are exempt from the 
sugar standard. 
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Food/Nutrient Standard Exemptions to the Standard 
  • Products consisting of only exempt 

dried fruit with nuts and/or seeds 
with no added nutritive sweeteners 
or fats are exempt from the sugar 
standard. 

Sodium Snack items and side dishes sold a la carte: ≤ 
230 mg sodium per item as served. Effective 
July 1, 2016 snack items and side dishes sold 
a la carte must be: ≤200 mg sodium per 
item as served, including any added 
accompaniments. 

 
Entrée items sold a la carte: ≤480 mg 
sodium per item as served, including any 
added accompaniments. 

 

Calories Snack items and side dishes sold a la carte: ≤ 
200 calories per item as served, including 
any added accompaniments. 

 
Entrée items sold a la carte: ≤350 calories 
per item as served including any added 
accompaniments. 

 
 
 
 
• Entrée items served as an NSLP or 

SBP entrée are exempt on the day of 
or day after service in the program 
meal. 

Accompaniments Use of accompaniments is limited when 
competitive food is sold to students in 
school. The accompaniment must be 
included in the nutrient profile as part of 
the food item served and meet all proposed 
standards. 

 

Caffeine Elementary and Middle School: foods and 
beverages must be caffeine-free with the 
exception of trace amounts of naturally 
occurring caffeine substances. 

 
High School: foods and beverages may 
contain caffeine. 
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Beverages Elementary School 
• Plain water or plain carbonated water (no 

size limit); 
• Low fat milk, unflavored (≤8 fl. oz.); 

Nonfat milk, flavored or unflavored (≤8 fl. oz.), 
including nutritionally equivalent milk 
alternatives as permitted by the 
school meal requirements; 

• 100% fruit/vegetable juice (≤8 fl. oz.); and 
• 100% fruit/vegetable juice diluted with water 

(with or without carbonation), and no added 
sweeteners (≤8 fl. oz.). 

 
Middle School 
• Plain water or plain carbonated water (no 

size limit); 
• Low-fat milk, unflavored (≤12 fl. oz.); 
• Non-fat milk, flavored or unflavored (≤12 

fl. oz.), including nutritionally equivalent 
milk alternatives as permitted by the 
school meal requirements; 

• 100% fruit/vegetable juice (≤12 fl. oz.); and 
• 100% fruit/vegetable juice diluted with water 

(with or without carbonation), and no added 
sweeteners (≤12 fl. oz.). 

 
High School 
• Plain water or plain carbonated water (no 

size limit); 
• Low-fat milk, unflavored (≤12 fl. oz.); 
• Non-fat milk, flavored or unflavored (≤12 

fl. oz.), including nutritionally equivalent 
milk alternatives as permitted by the 
school meal requirements; 

• 100% fruit/vegetable juice (≤12 fl. oz.); 
• 100% fruit/vegetable juice diluted with water 

(with or without carbonation), and no added 
sweeteners (≤12 fl. oz.); 

• Other flavored and/or carbonated beverages 
(≤20 fl. oz.) that are labeled to contain ≤5 
calories per 8 fl. oz., or ≤10 calories per 20 fl. 
oz.; and 

• Other flavored and/or carbonated beverages 
(≤12 fl. oz.) that are labeled to contain ≤40 
calories per 8 fl. oz., or ≤60 calories per 12 fl. 
oz. 
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FIGURE 1. EATING AND FEEDING EVALUATION:  
CHILDREN WITH SPECIAL NEEDS 

PART A 
Student’s Name Age 

Name of School Grade Level Classroom 

Does the child have a disability? If Yes, describe the major life activities affected by the disability: 
 

Under the Americans with Disabilities Act (ADA) Amendments Act of 2008 a "person with a 
disability" means any person who has a physical or mental impairment which substantially limits 
one or more major life activities, has a record of such an impairment, or is regarded as having such 
an impairment. 
Examples of major life activities include: caring for one's self, eating, performing manual 
tasks, walking, seeing, hearing, speaking, breathing, learning, and working. 
 
Does the child have special nutritional or feeding needs? If Yes, complete Part B of this form and 
have it signed by a licensed physician. 

Yes 
 
 
 
 
 
 
 
 
 
Yes 

No 
 
 
 
 
 
 
 
 
 

No 

PART B 
List any dietary restrictions or special diet. 

List any allergies or food intolerances to avoid. 

List foods to be substituted. 

List foods that need the following change in texture. If all foods need to be prepared in this manner, indicate “All.” Cut up or chopped 

into bite size pieces: 

 
Pureed: 

List any special equipment or utensils that are needed. 

Indicate any other comments about the child’s eating or feeding patterns. 

Parent’s Signature Date: 

Physician or Medical Authority’s Signature Date: 



 
 

 

 

FIGURE 2. INFORMATION CARD 
Student’s Name Teacher’s Name 

Special Diet or Dietary Restrictions 

Food Allergies or Intolerances 

Food Substitutions 

Foods Requiring Texture Modifications: Chopped: 

 
Pureed: 

Other Diet Modifications: 

Feeding Techniques 

Supplemental Feedings 

Physician or Medical Authority: Name 

Telephone Fax 

Additional Contact: Name 
 
 
Telephone Fax 

Additional Contact: Name 
 

 
Telephone Fax 

School Food Service Representative/Person Completing Form: Title 
 
Signature 

 
 

Date: 
 

Fax to: (904) 693-7914 
Attention: Chartwells Resident Dietitian 


