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SFSP
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Overview
Section
1: Better
Lunch Initiative Overview
The Better Lunch Initiative was developed by Project Bread
in consultation with the Nutrition Department at the
Harvard School of Public Health and the Gerald J. and
Dorothy R. Friedman School of Nutrition Science and Policy
at Tufts University. The Better Lunch Initiative aims to
improve school lunch nutrition by setting high standards
based on the latest nutrition research and what is realistic
within a school setting. In this regard, the Better Lunch
Initiative Tool Kit has three primary aims:
1. To model healthy meals
to students through
the school cafeteria by
emphasizing fresh fruits
and vegetables, whole
grains, and low fat
dairy products, and by
promoting foods that
are low in sugar and
saturated fat, high in
fiber, and contain no
artificial trans fat.
2. To support good nutrition through school meals and
encourage students to establish positive eating habits
that they will practice throughout their lives.
3. To assist school food service directors and cafeteria staff
in identifying healthy product offerings, creating healthy meals,
and promoting healthier school lunch options in their schools.
This Better Lunch Initiative Tool Kit and the companion
Better Breakfast Initiative Tool Kit are part of Project Bread’s
Better Meals Initiative, intended to guide food service directors
in their menu planning and product ordering so that students
receive the healthiest food possible.
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Better Lunch Initiative Background

SFSP
BetterProgram
Lunch Initiative
OverviewBackground

The current state of child nutrition in the US is a problem that demands
both attention and practical, effective solutions. Yet it’s easy for those
on the “front lines” of school food service to become overwhelmed
with the increasing medical and media interest surrounding the
childhood obesity epidemic and the many government mandates,
guidelines, and local initiatives aimed at improving school nutrition.
Additionally, staff time and budgetary constraints can make it difficult for
schools to meet nutritional goals, despite everyone’s healthy intentions.

of the USDA school meals program such as a la carte, vending
machines, school stores, etc. The Institute of Medicine (IOM)
recently released a report with specific recommendations on the
nutritional content
of these foods.(18)

Dramatic increases in the prevalence of overweight and obesity
over the past 40 years have made it one of the most serious public
health problems facing children in the US.(1) Children suffer serious
consequences from excess weight, both in the short and long term.
Immediate effects include hypertension, dyslipidemia, type 2
diabetes, asthma, sleep apnea, depression, low self esteem, eating
disorders, and orthopedic problems.(2, 3) Furthermore, overweight
children are more likely to become overweight or obese adults,
which increases their risks of developing a number of serious chronic
diseases and suffering socio-economic consequences.(3-7)
Children’s diets play a direct
role in maintaining a healthy
weight.(8) Unfortunately, studies
consistently demonstrate that
most children do not consume
the recommended amount of
fruits, vegetables, and whole
grains on a daily basis,(9, 10) and
that their food choices rarely
follow the 2005 Dietary
Guidelines for Americans.(11, 12)
Children’s daily environments
can have a dramatic impact on
their food and beverage choices.(13, 14) Moreover, the importance of the
school environment in promoting healthy behaviors among children
has been recognized by the Centers for Disease Control and Prevention
(CDC) and the United States Department of Agriculture (USDA).(15-17)
Recently the focus on the nutrition environment in schools has been
on competitive foods, which are the foods and beverages sold outside
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Since the federal
standards for school
meals were last
updated in 1995,
the USDA is now
working with the
IOM to incorporate
the 2005 Dietary
Guidelines for
Americans into
these regulations.
Students that
consume breakfast
and lunch at school
receive more than
half of their nutrients from school meals.(19) As an antihunger
agency, Project Bread recognizes that school meals provide
a way to increase access to fresh and healthy food among
children whose families struggle to put food on the table. For
these students especially, the nutritional quality of school meals
may far exceed that of the meals they receive at home. This
is because, calorie for calorie, nutritious foods such as fresh
fruits and vegetables are frequently more expensive than
processed foods that are high in calories, saturated fat, and
sodium. Clearly, low income families are at a disadvantage
when it comes to good nutrition. Through school meals, food
service directors have a unique opportunity to create access
to nutritious foods and help students develop healthy
eating habits at a young age.

See page 28 for complete reference list.
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Lower Saturated Fat Content
The Problem: While some dietary fat is essential for good health,
high fat foods should be used in moderation since they contain more
calories per gram than low fat foods. The “total fat” listed on food labels
includes both saturated and unsaturated types of fatty acids. Diets rich
in unsaturated fats have been found to lower LDL “bad” cholesterol
levels, which reduces the risk of heart attacks or strokes.(20) However,
saturated fats should be consumed sparingly as they have been shown
to raise blood cholesterol levels which, over time, can lead to clogged
arteries and heart disease or stroke.(20, 21) Animal products, such as meats
and cheeses, are the main dietary sources of saturated fat; it is also found
in many condiments and cream sauces as well as fried foods.

Whole Grains
The Problem: Despite the fact that some vitamins and minerals are
added back into bread and grain products after they are refined, they
are still nutritionally inferior to whole grains, which maintain their nutrients
during processing because all parts of the grain kernel remain intact.
Mounting evidence suggests that consuming whole grains can reduce the
risk of some diseases and aid in weight maintenance. However, according
to a recent report released by the USDA,(22) children consume less than
1/3 of the recommended servings of whole grains per day on average.

The Solution: Choosing lower fat or lean versions of meats and
poultry or substituting with meat alternatives such as beans can
significantly lower both the total fat and the saturated fat content in
lunches, as can avoiding fried foods and selecting low fat versions of
sauces, condiments, and dairy products.

No Trans Fat or Fried Foods
The Problem: Trans fatty acids, or trans fats, raise total blood cholesterol
levels and LDL “bad” cholesterol, and lower HDL “good” cholesterol
levels. This, in turn, can increase the risk of coronary heart disease, which
can lead to a heart attack, and also increases the risk of stroke. (20, 21)
The Solution: Eliminating processed foods that contain hydrogenated
or partially hydrogenated oils will reduce the amount of trans fat
in the lunch menu.

High Fiber
The Problem: 100% fruit juice, despite its plentiful vitamins and
minerals, has a high concentration of naturally occurring sugar and
contains very little fiber. Without fiber, juice lacks one of the significant
benefits of whole fruit and often contains more calories because
of its high sugar content. Similarly, bread and grain products made
from refined, white flour have been stripped of fiber and other
nutrients during processing.
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The Solution: Serving and promoting whole fruit guarantees that
students will receive the vitamins and minerals of juice with more
fiber and fewer calories. Replacing white bread and refined grain
products with whole grain options will ensure that lunches contain
more fiber as well as many other important nutrients.

The Solution: Whole grain bread, pasta, and rice can easily be
substituted for their refined equivalents, thereby increasing fiber,
naturally occurring vitamins and minerals, and antioxidants.

Lower Sodium
The Problem: Evidence suggests that elevated blood pressure during
childhood increases the risk for cardiovascular disease later in life.(18)
According to the Institute of Medicine, the average child only needs about
1,200 mg of sodium per day but typically consumes 2,800 mg or more.(18)
The Solution: By avoiding foods that are heavily refined and
processed, much sodium can be eliminated from school lunches.
Choosing reduced and low sodium versions of common foods
and/or rinsing canned beans and vegetables before use reduces
the sodium content of lunches even further.

Lower Sugar
The Problem: Many processed foods and beverages contain a lot of
added sugar. Such products can add a substantial amount of calories to
students’ diets while providing few, if any, nutrients or fiber. Additionally,
consuming too much sugar may cause fluctuations in blood sugar levels.
When this happens, students may experience an immediate surge in
energy, followed by lethargy, poor concentration, and hunger. Excess
dietary sugar is also a leading cause of dental cavities.(23)
The Solution: In accordance with the 2005 Dietary Guidelines for
Americans recommendations on caloric sweeteners, the Better Lunch
guidelines aim to limit the amount of products commonly served in schools
that contain added sugar. These include dairy products, such as yogurts and
flavored milks, and fruits sweetened with syrup or other added sugars.
Note: The Better Lunch Initiative nutritional guidelines will be reviewed quarterly to
ensure they reflect the most current nutrition science and policy. Please check
www.meals4kids.org for the most recent version of the guidelines.
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Better Lunch Initiative Nutritional
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Better Lunch Initiative Nutritional
SFSP Program Overview
Guidelines 2008-09

Food service directors are expected to follow the USDA’s nutritional
guidelines for the School Lunch Program. The menu changes outlined
below are not a substitute for the federal guidelines. They are additional
changes intended to improve the nutritional quality of school lunch.

Fruits/Vegetables:
I

Required Menu Changes
The following general guidelines must be met for each
reimbursable lunch:
I

I
I

No artificial trans fat. Product labels must state 0 grams of trans
fat per serving.
At least 7g of fiber per reimbursable lunch.
No deep fried foods allowed. For pre-prepared potato products,
check the product’s fat content to ensure it is less than 3g fat.*

*Per the Food and Drug Administration (FDA), low in fat means 3g or less per serving.
I

I

Aim for no more than 770 mg of sodium per reimbursable lunch.
Sodium should not exceed 3850 mg over the course of one week.
When using cream-based sauces or condiments such as sour
cream, mayonnaise, salad dressing, etc., select products that
are low in saturated fat.*
*Per FDA, low in saturated fat means 1g or
less per serving.

Note: Fruit or vegetable juice is not an
acceptable substitute (even if it is 100% juice).
I

I

Serve only lean* protein
products such as poultry,
fish, lean deli meats, lean
red meat, eggs, beans, etc.

*Per FDA, lean meats have less than 10g fat
and less than 4.5g saturated fat per 100g.
I

I

I
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Nuts, seeds, and
non-hydrogenated nut
butters are acceptable meat
alternatives despite their
high fat content.

Yogurt products must be low fat or non fat and not contain more
than 5 grams of sugar per ounce.

Aim to provide at least 3 servings of dark green and orange/deep
yellow vegetables per week.

Grains/Breads:
I

Bread and grain products such as pasta and rice must be whole
grain* when products are available.

*Whole grain means the first ingredient on the label is a whole grain. Brown rice
and whole rolled oats also count as whole grains.
I

Meat/Meat Alternatives:

A minimum of 2
fresh/frozen/dried fruits or
vegetables without added
sugar must be served with each
reimbursable lunch. Canned fruit
or vegetables are acceptable as
long as they are in juice, not syrup,
and apple/fruit sauce must be
unsweetened. When using frozen
or canned vegetables, choose
products without added sodium.

“Treat Products” such as cookies, cakes, brownies, pies,
ice cream, frozen desserts, chips, etc., or items that contain
dessert or candy type flavors such as chocolate may only
be served 1 time per week or less. Limit portion size
to 1.25 oz for chips, 2 oz for cookies, and 3 oz for bakery
items such as muffins and pastries.

Note: “Healthier” versions of these products (e.g. trans fat free, whole grain fruit pie)
would also count towards this requirement.

Milk (Fluid):
I

I

Only skim and 1% milk
may be served.
Flavored milk such as chocolate,
strawberry, and vanilla may only
be served 3 times or fewer per
week during lunch.

Use reduced or low fat cheeses when available.
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Section 2: Tools for Food Service
Directors and Managers
Instead of just feeding students, school nutrition personnel are now
faced with the task of ensuring that students receive optimal nutrition
through school meals. The following section provides everything you
will need to implement the Better Lunch Initiative nutritional guidelines
including information on preparing for the menu change, strategies for
keeping down your costs, suggestions for utilizing commodity foods, as
well as a range of products and recipes that are healthy and kid-friendly.

School Lunch Participation Changes
Food service directors should expect an initial adjustment period in the
first few months following the menu change as students adapt to the new
food items and recipes. However, preparing students for the new menu
will greatly ease the transition and promoting the new offerings may even
increase participation. The following methods may increase acceptance:
I

I

I

I

Familiarize students: Host taste tests of new products and recipes
before adding them to the menu. Allow
students to vote on their favorite new
menu items.
Train staff: Make sure your staff
understands why you are changing the
menus and how important it is for the
students’ long-term health. Taste test new
items with your staff to engage them in
the menu changes and coach them on
how to present the new foods to students. For instance, if a student
asks where his tater tots went, staff should respond positively such as
“We actually have something better than tater tots! Try some of our
new Baked Sweet Potatoes and Apples. This dish is really sweet
and delicious.”
Enlist school support: Ask the principal, nurse, teachers, and student
leaders to help promote the Better Lunch Initiative.
Educate the community: Communicate with students, parents,
and community organizations that work with the school about the
reasons for the menu change and the importance of good nutrition.
I

I
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Host a kickoff event featuring some of the new items and invite
parents to sample the new foods with their children.
Provide samples of the new items at a Back to School parent
open house.
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Cost Changes
Whenever food service directors introduce new items to their menu,
they must consider the costs associated with the new products and
preparation methods. Whether or not the menu change will result
in increased expenditure depends on what the food service director
is currently serving. Switching from all processed foods to freshly
prepared items may affect your bottom line. However, there are
many changes required by the Better Lunch Initiative, such as
switching to 1% or skim milk, which will have no financial impact.
Taking advantage of the many healthy commodity foods available
from the USDA may also ease financial burdens.

Taking Advantage of Commodity Foods
Commodity foods are increasingly becoming a healthy, economical
choice for school food service departments. In the past twenty years, the
USDA has made strides in reducing levels of fat, sodium, and sugar, in
accordance with the Dietary Guidelines for Americans. For instance, trans
fats have been eliminated from all frozen potato products and whole grain
pasta and brown rice have been added to the commodity product list.
Further, a number of commercial companies participate in the commodity
diversion processing program, producing ready-to-use products for
school meals. A number of these processed commodity end products
are included in the Better Lunch Initiative product list.
While USDA works to improve the nutrition specifications of the
commodity products even further, food service directors can also help
move commodity nutrition in the right direction by following these tips:
I

I

I

Participate in the state’s Commodity Advisory Committee. This
group of food service directors makes recommendations to the
Food Distribution Division at the MA Department of Elementary
and Secondary Education (ESE) regarding the commodity
products that they would like to receive.
Review the complete list of commodity products available through
the USDA to see what is not currently available in Massachusetts.
If there are items that you would like to see offered in the state,
make sure that you include this on your annual commodity survey
or mention it to the Commodity Advisory Committee. (see product list)
Speak to other food service directors about desired healthy
products. The state is more likely to order new commodity
products if there is a large enough demand.
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If you are a small or medium sized district, ask ESE if you can
order commodities cooperatively with neighboring communities to
gain access to commodity products that are in short supply.

Training idea: Have staff
prepare different menu
items such as a sandwich
or chef salad and price out
the cost of the sandwich or
salad as each person has
prepared it. By demonstrating
the budget implications of
adding a couple more turkey
slices or an extra egg,
staff will have a better
understanding why portion
control is so important!

For more information about commodity products offered by the
USDA, visit: www.fns.usda.gov/fdd/schfacts/default.htm

Controlling Costs
As food prices continue to rise, food service directors are struggling
to keep their operations solvent. Fresh fruit and whole grain bread
products have always been more expensive than canned fruit and
white bread products, but in the current economy food service
directors are feeling the pinch more than ever. Below are some
cost cutting strategies that food service directors around the state
are using to maintain their healthy offerings and protect their bottom
line. Special thanks to Joanne Lennon in Chicopee, Jeanne Johnson
in Dedham, Brendan Ryan in Framingham, Anne Marie Stronach
in Lawrence, and Sherry Fiske in Orange for their input!
I

Portion Control:
Though cafeteria staff
often treat students
to larger portion
sizes, the cost of
this kindness can be
significant in terms of
unnecessary calories
for students and
additional food costs
for your department.
Train your staff on
proper portion sizes
for foods served at
breakfast and lunch.
I

I
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Standardized recipes: Make sure that your staff follow each of
your recipes exactly. The cost of adding more meat or vegetables
than specified to a stir fry, soup, or sauce will quickly add up!
Portion control also refers to the number of portions
prepared. Use your production records to monitor the
amount of leftovers following different menu items
and adjust your production accordingly.

I

I

Inventory Control: Knowing what you have in stock will
prevent you from purchasing new products unnecessarily.
Since over-ordering can lead to food spoilage and waste,
inventory control will ensure that your students receive
the freshest food possible and that you save money.
Menu Planning: Food service directors must consider a variety
of factors when developing their monthly menus. In addition
to nutritional quality, meal patterns, student preferences, variety,
and affordability, school nutrition directors must also take into
account the availability of skilled labor and kitchen equipment,
as well as the range of products available through vendors and
the commodity food program.
I

Similar to portion control, food service directors following
traditional food based menu planning should reconsider the
number of components offered each day. Though they add
variety to the menu, extra components that are not required
to meet the meal pattern will add to your bottom line. When
it comes to nutrition, it is quality not quantity that counts.
I

Make sure that your staff knows what constitutes a
reimbursable meal. As students move quickly through the
line, cafeteria staff must be able to spot when a student
requires another item in order to ensure it meets the
federal requirements and is not disallowed.
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Tools for Food Service Directors and Managers
I

Balancing Menu Choices: As you add purchased products to
your cycle menu, make sure to offset these costs by including
commodity items wherever possible. Balance costs by featuring
less expensive items more frequently and by strategically
pairing commodity sides with purchased entrees.
I

I
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Since the USDA provides
brown rice, whole wheat
pastas, frozen vegetables,
and lean meats, it is wise
from both a nutrition and
a financial perspective to rely
more heavily on commodity
foods. This tool kit highlights
commodity ingredients and
diverted products that meet
the Better Lunch Initiative guidelines. It also features
several recipes that utilize USDA commodities.

Staffing: Use your staff wisely. Many food service directors
are doing more scratch cooking using commodity ingredients
than they did in the past. Despite the cost of labor, they find
that foods cooked on site are both less expensive than
processed foods and
more nutritious. This is
because they are able
to control what goes into
the items they prepare.
Rather than adding
more staff, food service
directors are utilizing
their current staff more
efficiently. When including
more labor-intensive
recipes on your menu,
make sure to offset
these with easier ones
on alternate days to
balance your labor costs.

SFSP
Tools Program
for Food Overview
Service Directors and Managers
I

Price Watching: Prices for virtually all products are increasing
rapidly. For those items that do not have a locked in price,
watch prices carefully among a variety of vendors and buy
when the price is good. Whenever possible, buy produce when
it is in season since this is when it is least expensive, or use
frozen fruits and vegetables. If necessary, change your menu
to accommodate items that are on sale.
I

I

Look through your menu to see where you could substitute
high cost foods with lower cost ones, such as replacing the
meat in chili with beans.

Food marketing: Kids are
often hesitant to eat foods
that are not familiar, and this
can generate unnecessary
plate waste. By marketing
your healthy foods to students
through attractive food
presentation, colorful signage,
and exciting promotions,
you will familiarize students
to the new foods and create
demand. As participation
increases, economies of scale
will help with your bottom line.
For ideas and customizable
templates or to order our Marketing Healthy Foods Tool Kit, see pages 26 and 27.

I

I

Collaborative purchasing: Many food service directors already
participate in a purchasing collaborative and go out to bid
each year with several other districts. Collaboratives increase
buying power and ensure a better price on items than would
be possible if each district purchased on its own.
Keeping Food Safe: The Food Safety Standard Operating Procedures
(SOPs) not only ensure that the foods you serve are safe but
also control costs by reducing food spoilage and contamination.
As you incorporate fresh fruits and vegetables, be sure to include
procedures for safe handling of fresh produce. For sample SOPs
for schools visit www.iowahaccp.iastate.edu and www.nfsmi.org
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Product List
The following product list is based on products from a variety of commonly
used vendors. It is not a complete inventory of items available that meet the
Better Lunch Initiative guidelines, nor does it include all of the vendors that
serve school food service directors in Massachusetts. These are simply
suggestions for food service directors to use when creating menus for the
Better Lunch Initiative. Commodity ingredients available from the USDA are
designated by “commodity” under the vendor column. Commodity products
in orange are not currently ordered by MA but are purchased by the
USDA for school meals. You may want to request that these items be
added to the state’s commodity list. Products that are made from diverted
commodity ingredients are noted by “CD” in the vendor column.

Turkey Breast (Fresh, Roasted,
Smoked, Low Sodium,
Pre-Cooked/Chunked)

TF, VV, PFG, CD

Jennio

Ground Turkey

TF, CD

Jennio

Turkey Sausage

CD

Jennio

Pre-Cooked Turkey Bacon

CD

Jennio

Pre-Cooked Turkey Taco Meat

CD

USDA

Turkey Taco Filling (A565)

Commodity

Pierre

Breaded White Meat Turkey Patty

CD

USDA

Turkey Deli Breast, Frozen (A549)

Commodity

FISH
Brand

Description

Vendor(s)
VV, TF, SB

MEAT
Brand

Description

Vendor(s)

Advance Foods, Pierre

Beef Patties

CD

USDA

Beef Patties, Frozen (A626)

Commodity

Chicken Of The Sea,
Ambros

Tuna (Chunk Light)

USDA
Frozen (A627)

Beef Patties, Lean 10% Fat,

Commodity

USDA

Tuna, Pouch (A745)

Commodity

Advance Foods

Deluxe Charbroiled Meatballs

CD

USDA

Tuna, Canned, Chunk Light
in Water (A742)

Commodity

Advance Foods

Beef Crumbles

CD

USDA

Ground Beef, Frozen (A608)

Commodity

Pierre

Broiled Pork, Pork Ribs

CD

EGGS
Brand

Description

Vendor(s)

USDA

Pork Roast (A672)

Commodity

Egg Beaters

Liquid Egg Substitute

TF

Sunny Fresh

POULTRY
Brand

Pre-Cooked Eggs (Scrambled,
CD
Omelets, Patties, Patties w/ Cheese)

Description

Vendor(s)

Sunny Fresh

Hard Boiled Eggs

CD

Tyson

Chicken Breast, Breast Fillet
(Raw or Cooked)

TF, VV, PFG,

USDA

Eggs, Whole, Frozen (A568)

Commodity

Pierre, King’s Delight

Chicken Breast Fillet,
Breast Products (Cooked)

TF, CD

MEAT ALTERNATIVES
Brand
Description

Vendor(s)

USDA

Diced Chicken Breast,
Frozen (A517)

Commodity

Cedar's, Tribe

Hummus (Original, Classic)

VV, CFP

Grilled Chicken Patty

CD

Tyson, King’s Delight

Chicken Fajita Strips

TF, CD

Morning Star,
Gardenburger, Boca,
Franklin Farms

Veggie Burgers/Garden Burgers
(Black Bean, Original, Vegan,
Griller, Herb-Crusted)

VV, PFG, SB, CFP

King’s Delight
USDA

Chicken Fajita Meat (A563)

Commodity

Cut Up Chicken, Frozen (A515)

Commodity

Canned Beans (Kidney, Black,
Garbanzo), Baked Beans,
Refried Beans

TF, VV, PFG

USDA

Bush's, Hanover, B&M,
Allen Canning Co.,
Hunt Wesson

Indicates bonus commodity. Be sure to take advantage of these items
when they are offered to you.

USDA

Canned Beans (Garbanzo, A089;
Vegetarian, A091)

CommodityB

Product List Key

SOUPS
Brand

Description

Vendor(s)

B
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POULTRY (CONTINUED)
Jennio

PFG: Performance Food
Group of Springfield
VV: Vistar/VSA of Hartford
SB: Shaheen Brothers

TF: Thurston Foods, Inc.
CFP: Costa Fruit and Produce
HS: Hallsmith SYSCO
Food Services

STF: School Time Foods,
a Division of Food Sciences Corp.
CD: Commodity Diversion
OP: Original Pizza

Campbell’s

Low Sodium Soups (Cream of
VV
Mushroom, Tomato, Chicken Noodle)
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NUTS/SEEDS
Brand

Description

Vendor(s)

YOGURT
Brand

Description

Vendor(s)

Diamond, Fisher

Assorted Nuts

TF

Dannon

TF

USDA

Almonds, Whole, Natural (A256)

Commodity

Packer

Flax Seeds

TF

Various Light and Low Fat Flavors
(Blueberry, Vanilla, Mixed Berry,
Strawberry)

Azar, D'Allasandro,
Fisher

Sunflower Seeds
(Unsalted, Roasted)

TF, HS

Columbo

Various Light and Low Fat Flavors
(Blueberry, Vanilla, Mixed Berry,
Peach, Raspberry, Strawberry)

TF

Fisher

Sunflower Kernels,
(Roasted, Salted, Raw)

PFG

Yoplait

TF

IM Healthy

Soynut Butter

PFG

Various Low Fat Flavors
(Blueberry, Peach, Raspberry,
Strawberry)

Teddie

Peanut Butter

VV

YoCrunch

Light Peach, Light Strawberry

CFP

USDA

Sunflower Butter (B477)

Commodity

Stonyfield Farm

Various Low Fat and Fat Free Flavors
(Apricot Mango, Blackberry, Black
Cherry, Blueberry, Lotsa Lemon,
Peach, Raspberry, Strawberry,
Wildberry, Vanilla, Plain)

TF, PFG, VV

Upstate Farms

Various Fat Free Flavors (Cherry
TF
Vanilla, Peach, Raspberry, Strawberry,
Strawberry Banana, Vanilla, Plain)

LOW FAT CHEESE (<3 G TOTAL FAT)
Brand
Description

Vendor(s)

American Heritage

Fat Free American Cheese Singles

SB

Schrieber Foods

Part Skim, Light Mozzarella Cheese

CD

USDA

Mozzarella Cheese, Lite, Loaves
(B020), Shredded (B035)

Commodity

REDUCED FAT CHEESE (25% LESS THAN COMPARABLE CHEESES)
Brand
Description
Vendor(s)

VEGETABLES - FROZEN
Brand
Description

Vendor(s)

Land O Lakes,
Great Lakes

Reduced Fat Processed American
Cheese (Slices)

TF, CFP

Birdseye, FlavRPac,
Hanover, McCain

TF, SB, VV,
PFG, HS

Alpine Lace

Reduced Fat American Cheese
(Reduced Sodium)

PFG

Schrieber Foods,
Land O Lakes

Reduced Fat American Cheese
(Block, Shredded)

CD

Polly-O, Empire,
Saputo, School Choice

Part Skim Mozzarella Cheese
(Shredded, String)

VV, PFG, SB,
CFP, HS

Various Vegetables (Broccoli,
Zucchini, Carrots, Spinach, Sweet
Potato, Green Beans, Squash,
Oriental/Asian Mixes, California
Blend, Peas, Asparagus, Peas and
Carrots, Roasted Red Pepper and
Onion, Normandy Blend, French
Fry Thick Cut Flavorists)

USDA

Part Skim Mozzarella
Cheese (String)

CD

USDA

Part Skim Mozzarella Cheese,
Commodity
Shredded (B037), Loaves (B042)

Green Beans (A070), Carrots
(A099), Corn (A130), Peas (A160),
Fat Free Potato Wedges (A173),
Potato Rounds (A204)

Commodity

Land O Lakes

USDA

Commodity

Alpine Lace

Reduced Fat Cheddar Cheese

PFG

Corn Cobs (3½“ Cobbette),
Frozen (A129)

USDA

Reduced Fat Cheddar Cheese,
Yellow, Loaves (B034), Yellow,
Shredded (B027), White,
Shredded (B028)

Commodity

USDA

Sweet Potatoes, Unsweetened,
Mashed, (A225), Chunks (A224)

Commodity

Land O Lakes/
Alpine Lace

Reduced Fat Swiss Cheese
(Sliced)

CD

Product List Key
PFG: Performance Food
Group of Springfield
VV: Vistar/VSA of Hartford
SB: Shaheen Brothers

TF: Thurston Foods, Inc.
CFP: Costa Fruit and Produce
HS: Hallsmith SYSCO
Food Services

STF: School Time Foods, a
Division of Food Sciences Corp.
CD: Commodity Diversion
OP: Original Pizza
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SFSP Program
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Product List
VEGETABLES - CANNED
Brand
Description

Vendor(s)

Hunt Wesson, LaChoy,
Mancini

Various Vegetables (Bean Sprouts, TF, SB, VV,
Chinese Mixed Vegetables,
PFG, HS
Bamboo Shoots, Roasted Peppers)

USDA

Diced Tomatoes (A241), Carrots,
No Salt Added (A100)

Commodity

USDA

Sweet Potatoes, Mashed,
Unsweetened (A222)

Commodity

Calavo

Guacamole

VV

Pace, Ortega

Picante Sauce, Enchilada Sauce

VV

Pace

Salsa, Thick & Chunky

VV

USDA

Salsa (A237)

Commodity

Ragu

Spaghetti Sauce

CFP

USDA

Tomato Sauce (A239)

Commodity

USDA

Tomato Paste (A252)

CommodityB

FRUITS - FROZEN
Brand

Vendor(s)

Kontos, Toufayan,
Damascus

Wheat Pita Bread

TF, VV, PFG

Wenner, Piantedosi

Whole Wheat Sub Roll

TF, VV

Wenner

Wheat Dinner Roll

TF

European

Thick Sliced Wheatberry Bread

PFG

Mid East

Wheat Lavash Bread

CFP

Solis, Mission,
French Meadows

Whole Wheat Tortilla

TF, PFG

Bake Crafters

Whole Wheat Bagel

PFG

Pierre

Whole Wheat Bread Sticks

CFP

Gilardi

Pizza Ultra Grain Crust

CFP

Original Pizza

Whole Wheat 16" Pizza Shell

OP

Wenner

Whole Wheat Bagel Dough

TF

Sperry

Organic Wheat Flour

TF

Packer

Coarse Whole Wheat Flour

TF

Description

Vendor(s)

Conagra

Medium Whole Wheat Flour

TF

Packer, FlavRPac

Blueberries (Unsweetened),
Strawberries (Unsweetened)

VV, TF

Baker's Joy

All Natural Whole Wheat Flour

TF

USDA

Various Frozen Unsweetened Fruits,
Apple Slices (A346), Blueberries
(A366, A367), Blackberries (A369,
A379), Raspberries (A372),
Strawberries (375)

Commodity
RICE
Brand

Description

Vendor(s)

Uncle Bens

Brown Rice

HS, SB

FRUITS - CANNED
Brand

Description

Vendor(s)

Packer

Fruit Cocktail in Juice

HS

Lucky Leaf

Sliced/Diced Apples (Unsweetened) TF

USDA

Apple Slices, Unsweetened (A345) CommodityB

Asnax, Musselman,
Sysco Classic

Applesauce, Unsweetened

USDA

Applesauce, Unsweetened (A350)

Commodity

Dole

Pineapple (Tidbits or Chunks
in Juice)

TF

Sun Rich

Orange Sections

PFG

TF, PFG, HS

B

Indicates bonus commodity. Be sure to take advantage of these items
when they are offered to you.

Product List Key
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GRAINS - BREAD PRODUCTS
Brand
Description

PFG: Performance Food
Group of Springfield
VV: Vistar/VSA of Hartford
SB: Shaheen Brothers

TF: Thurston Foods, Inc.
CFP: Costa Fruit and Produce
HS: Hallsmith SYSCO
Food Services

STF: School Time Foods, a
Division of Food Sciences Corp.
CD: Commodity Diversion
OP: Original Pizza

USDA

Brown Rice (B545)

Commodity

USDA

Brown Rice, Long Grain, Quick
Cooking (B537, B538)

Commodity

PASTA
Brand

Description

Vendor(s)

Carla’s

Whole Wheat Cavatelli

VV

USDA

Whole Wheat Rotini (B428),
Whole Wheat Spaghetti (B836)

Commodity

CEREALS AND FLOUR
Brand
Description

Vendor(s)

USDA

Oats, Rolled, Quick Cooking
(B444, B445, B450)

Commodity

USDA

Flour, Whole Wheat (B351, B360) Commodity
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Program
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CONDIMENTS AND DRESSINGS
Brand
Description

Vendor(s)

Pho Thai

Red Thai Curry Paste

CFP

D’Allasandro
Kraft, Kens,
Hellmann’s, Cains
Hidden Valley, Kens,
Saratoga, Cains

Chili Ancho Paste
Low Fat Mayonnaise

HS
TF, VV, SB, PFG

Various Fat Free Salad Dressings
(French, Thousand Island, Ranch,
Golden Italian, Italian, Raspberry or
Balsamic Vinaigrette, Sundried Tomato)
Various Light Salad Dressings
(Olive Oil Vinaigrette, Italian,
Country French, Ranch, Honey
Mustard, Caesar)
Ketchup, Mustard, Honey Mustard

TF, VV, CFP

VV

Trio
USDA

Hickory Smoked BBQ Sauce,
Honey BBQ Sauce
Gravy Mix, Low Sodium, Poultry
Soybean Oil

SNACK FOODS
Brand

Description

Kens, Cains, Kraft

Heinz, Gulden,
Hellmann’s
Kens, Cattlemen

Frito Lay, Stacy’s

Monday
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PFG: Performance Food
Group of Springfield
VV: Vistar/VSA of Hartford
SB: Shaheen Brothers

TF: Thurston Foods, Inc.
CFP: Costa Fruit and Produce
HS: Hallsmith SYSCO
Food Services

Wednesday Thursday

Friday

Week 1
Turkey Chop
Suey with
Brown Rice,
Golden
Banana,
Skim and
1% Milk

Zesty Chicken
Fajita, Raw
Celery and
Carrots, Grape
Bunches,
Skim and
1% Milk

TF, VV, CFP

Garden Burger
on Whole Wheat
Roll w/ Lettuce
and Tomato,
Crusty Mac and
Cheese w/
Broccoli,
Watermelon,
Skim and 1%
Chocolate Milk

Spicy Churrasco
Pork, Brown
Rice, Roasted
Rosemary
Vegetables,
Crunchy Apple
Slices, Skim
and 1% Milk

Yummy
Vegetable and
Bean Roll Up
Sandwich on
Whole Wheat
Tortilla, Tropical
Slaw, Kiwi Cups,
Skim and 1%
Chocolate Milk

Turkey Noodle
Soup, Tuna
Boat on Whole
Wheat Sub
Roll w/
Lettuce and
Tomato, Pear,
Skim and
1% Milk

Crazy Veggie
Quesadilla,
Crispy Green
Beans, Fresh
Melon Cubes,
Skim and 1%
Chocolate Milk

Terrific Tuna
and Noodles,
Steamed
Broccoli,
Orange Slices,
Skim and
1% Milk

Chicken Tikka
Masala, Brown
Rice, Peas,
Purple Plum,
Skim and 1%
Chocolate Milk

Hearty
Beef Stew,
Wheat Lavash
Bread, Banana,
Skim and
1% Milk

Vegetable
Pizza,
CucumberApple Salad,
Skim and 1%
Chocolate Milk

Week 2
VV

CFP
Commodity

Super Sloppy
Joe on Whole
Wheat Roll,
Waldorf Salad,
Sugar Snap
Peas, Skim
and 1% Milk

Chicken
Stir Fry w/
Whole Wheat
Spaghetti,
Pineapple
Chunks, Skim
and 1% Milk

Vendor(s)

Sun Chips (Original, French Onion,
Harvest Cheddar, or Garden Salsa),
Baked Potato Chips, Pita Chips (Pesto
and Sundried Tomato, Texakana, Parmesan
Garlic Herb, Cinnamon Sugar, Original)
Frito Lay
Pretzels (Classic, Honey Wheat)
Keebler
Graham Crackers
School Time
Puff Pops, Crumble Crunch, Sniggles
Kellogg's/Keebler
Special K Bar (Strawberry)
Kashi
Honey Almond Bar
Kellogg's
NutriGrain Bars (Apple Cinnamon,
Blueberry, Strawberry, Mixed Berry)
Nature Valley
Granola Bars (Oats ‘n Honey, Peanut
Butter, Cinnamon, Maple Brown Sugar)
Bear Naked
Granola (Peak Protein, Fruit & Nut)
Planters
Fruit & Nut Trail Mix
Muffintown
Whole Wheat Muffins (Cranberry,
Apple Cinnamon, Blueberry)
Muffintown/JSB Industries Smart Choice Apple Muffin
Product List Key

Tuesday

Pasta
Primavera,
Juicy
Clementine,
Skim and
1% Chocolate
Milk

Week 3

VV, CFP

VV, CFP
VV
STF
VV
VV
VV

PFG
TF
PFG
TF
CD

STF: School Time Foods, a
Division of Food Sciences Corp.
CD: Commodity Diversion
OP: Original Pizza

Pork Stir Fry,
Brown Rice,
Applesauce,
Skim and
1% Milk

Tex-Mex Bean
Burrito,
Garden Salad,
Baked Sweet
Potatoes and
Apples,
Skim and
1% Milk

Chunky
Vegetable Chili,
Whole Wheat
Dinner Roll,
Fresh
Cantaloupe,
Skim and 1%
Chocolate Milk

Week 4
Honey Lemon
Chicken
Sandwich on
Whole Wheat
Roll, Baby
Carrots, Pear,
Skim and
1% Milk

Crustless
Broccoli Quiche,
Tomato Salsa,
Sliced
Wheatberry
Bread, Juicy
Orange Wedges,
Skim and 1%
Chocolate Milk

Southwest
Chicken and
Black Bean
Rollup
Sandwich,
Southwestern
Corn Medley,
Fresh Plum,
Skim and
1% Milk

Recipes included on disk
Menus may be revised for schools using Enhanced Food Based (EFB) Menu Planning
and Nutrient Standard Menu Planning (NSMP)
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Recipe Tips & Substitutions
To increase fiber in recipes:
I
I

I

Add or increase fresh, cooked, or frozen vegetables
Add or increase beans (such as black beans, kidney
beans, chickpeas)
Use spinach or other greens in place of or in addition
to iceberg lettuce

To reduce fat in recipes:
I

Decrease or eliminate butter, margarine, full fat cheeses

I

Stretch the recipe by adding fresh or frozen vegetables or beans

I

I

Replace oil-based marinades with balsamic or other vinegars
or fat free, low sodium chicken or vegetable broths
Substitute some of the meat or cheese in a dish with vegetables

SFSP
Recipe
Program
Tips & Substitutions
Overview

DIRECT SUBSTITUTIONS
Product

Substitutions

White rice

Brown rice, bulgur, or pearl barley

Pasta

Whole wheat pasta

All purpose flour

Whole wheat flour

White bread or rolls

Whole wheat bread or rolls

Cheese

Low fat or fat free cheese

Ground beef

Ground turkey (preferably turkey breast)

Chicken legs or wings

Chicken breast

Substitute some or all of the butter, margarine, or shortening
in baked goods with applesauce or prune puree

Pork chops

Pork loin

I

Substitute cream with buttermilk

Mayonnaise

Low fat or “light” mayonnaise or mustard

I

Use lean cuts of meat and poultry

I

Sour cream

Low fat sour cream or low fat plain yogurt

Remove skin from poultry
Evaporated milk

Evaporated skim milk

Creamy salad dressing

Low fat or “light” salad dressing

Soy sauce

Low sodium soy sauce

I

To reduce sodium in recipes:
I

I

I
I

Replace canned beans with dry beans (or rinse canned
beans with water)
Replace canned vegetables with fresh or frozen (or rinse
canned vegetables with water)
Season dishes with herbs and spices instead of table salt
Use reduced or low sodium versions of products such
as sauces, soups, and canned vegetables

To reduce sugar in recipes:
I
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Use fruits canned in juices instead of syrups
(or rinse canned fruit with water)

I

Use frozen fruits with ‘no sugar added’

I

Substitute spices like cinnamon for some of the sugar
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Promotion

SFSP
Promotion
Program Overview

Without marketing, your customers are unaware of
all that you have to offer. For marketing to be truly
effective, it should occur consistently throughout the
school year. Below are some ideas on how to promote
your healthy foods.

Use Appealing Names: When creating your menu, use
fun descriptions to make lunch items sound more exciting.
For instance, “orange smiles” instead of “oranges”, or “succulent
sugar snap peas” instead of “peas.” Words like crispy, zesty,
juicy, crunchy, and fresh can really liven up a menu!

Feature testimonials: When you receive positive feedback
about your lunches, share it! Let everyone know that students,
teachers, and even the principal like the food that you serve
by posting a testimonial on the serving line.

Offer Snacks: Make sure that students eat healthy foods at
lunch and for afternoon snacks. During the lunch period, sell
a la carte foods that are simple to carry and easy to eat between
afternoon classes such as veggie sticks and hummus, yogurt
parfaits with fruit and granola, sliced apples with peanut butter
or honey, fruit salad, or whole wheat bagels with low fat
cream cheese.

Sample: Anytown High School quarterback Joe Smith
loves our Southwest Chicken and Bean Rollups. They
give him the energy he needs to play ball, but more
importantly, they taste great!
Add Color: Make your dishes more colorful and appealing
to students by adding tomatoes and leafy lettuce to your
sandwiches, green peppers to your pizzas, and dark red
kidney beans or hard boiled eggs with bright yellow yolks
to your salads. Frozen vegetables, such as green beans,
often retain their color better than canned vegetables and
look brighter on the plate.

Make it Fun: Generate student excitement around the new
meals by holding contests. The Child Nutrition Outreach Program
has everything you need to host a Nutrition Question of the
Week contest, including sample questions as well as colorful
signs for posting the nutrition questions one week and revealing
the answers the following week.

If you need more
suggestions, please
refer to the Child Nutrition
Outreach Program’s
Marketing Healthy Foods
Tool Kit. If you don’t have
a copy of this tool kit, or
would like more information
on marketing healthy
meals, please contact
us at 617-723-5000 or
cnop@projectbread.org.
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