Terms to Know about School Lunch
Ala carte foods: A form of competitive foods offered in addition to the school meal but do not count as a reimbursable lunch.   

Competitive foods: Any food sold in competition with the National School Lunch and School Breakfast Programs to children in food service areas during the breakfast and lunch periods. A school district may decide to allow the sale of these foods where food is prepared, served, and eaten during the meal periods only if all income from the sale of these foods benefits the nonprofit school food service or the school or school approved student organizations. For more information go to http://dese.mo.gov/divadm/food/competfood.htm.
Foods of minimal nutritional value: In the case of artificially sweetened foods, a food which provides less than 5% of the Reference Daily Intake (RDI) for 8 specified nutrients per serving; and in the case of all other foods, a food that provides less than 5% of the RDI for 8 specified nutrients per 100 calories and per serving.

The eight nutrients to be assessed for this purpose are-protein, vitamin A, vitamin C, niacin, riboflavin, thiamine, calcium, and iron.

Foods of minimal value that may not be sold in food service areas during the meal periods are: 
· Soda including those with artificial sweeteners.
· Water Ices except those with fruit or fruit juices.
· Chewing Gum 

· Certain Candies-processed foods made predominately of regular and artificial sweeteners including  hard candy, jellies  and gums (gum drops, jelly beans, jellied and fruit-flavored slices), marshmallow candies, fondant (candy corn, soft mints), licorice, spun candy, candy coated popcorn.
Note: There are exemptions to the list above and these exemptions are updated. Go to http://dese.mo.gov/divadm/food/PDF/exemption_list_new1.pdf for the most current list.

For more information about foods of minimal nutritional value go to http://dese.mo.gov/divadm/food/minnutval.html.
Food service areas – where food is prepared, served, and eaten.

Hazard Analysis and Critical Control Point (HAACP): a seven principle FDA food safety program that is a preventive system of hazard control that can be used by processors to ensure the safety of their products to consumers.
Local education agency (LEA): any non-public school or public school district
Menu planning: School lunches must provide 1/3 of the Recommended Dietary Allowances (RDA) for protein, calcium, iron, vitamin A and vitamin C for specific age or grade groups and must follow the 1995 Dietary Guidelines for Americans for fat, and saturated fat.  Meals must also provide specific energy allowances/calories for children based upon certain age or grade groups.  Meals are measured for compliance over a school week.  The following are the four menu planning options with brief descriptions:
· Nutrient Standard Menu Planning: schools conduct an ongoing nutrient analysis of menus.
· Assisted Nutrient Standard Menu Planning: an outside consultant conducts ongoing nutrient analysis of menus for a school district.
· Traditional Food Based Menu Planning: based on specified, minimum food portion sizes per age/grade groups for five food components at lunch. 
· Enhanced Food Based Menu Planning: based on specified, minimum food portion sizes per age/grade groups for five food components at lunch. 
All schools under any menu planning option must meet the calorie and nutrient levels as required by USDA and State agency.
National School Lunch Program: A federally funded child nutrition program which began in 1946. The program provides assistance to public and non public schools by providing reimbursement to schools for free, reduced price, and paid student meals served that meet the menu planning requirements.

For more information on USDA Food and Nutrition Services go to http://www.fns.usda.gov/cnd/lunch/  or for more information on Missouri DESE School Food Services go to http://dese.mo.gov/divadm/food/index.html 
Offer Verses Serve (OVS): Allows students to decline a certain number of food items under each menu planning option to reduce waste, food cost, and to encourage menu variety in schools.  It must be implemented at the senior high levels only.  Offer vs. Serve is optional for other grade levels. The number of items students may decline depends on the chosen menu planning option and/or the number of food items offered.   
For more information on each menu planning option and OVS, go to http://www.dese.state.mo.us/divadm/food/SMIindex1.htm 
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