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Agenda
● Introducing the California Food for California Kids® Network

● Nourishing Students, Nutrir a los estudiantes

● TK–K Recipe Crediting

● School District Highlights

● Resources

● Q + A

● Group Discussion

● Closing
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Nourishing Students, 
Nutrir a los estudiantes
Introducing Fruits and Vegetables to Early Learners
Connecting the classroom, cafeteria, and garden for our youngest learners and offering 
experiences that lead to a life-long love of California grown fruits and vegetables. 

Resources:

● Simple, Student-Approved Recipes

● Virtual Menu Planning Sessions

● Bilingual Teaching Resources and Gardening Kits



TK–K Recipe Crediting
with LunchAssist

LunchAssist Slides





Which meal pattern(s) can I follow?



Which meal pattern(s) can I follow?

*In most cases, preschool meals 
must follow the CACFP 3-5 
“preschool” meal pattern unless 
there are specific criteria for 
“co-mingled” meals met. Read 
here for more details.

https://www.cde.ca.gov/ls/nu/sn/mbsnp022019.asp
https://www.cde.ca.gov/ls/nu/sn/mbsnp022019.asp


Differences Between 
Preschool & K-5 Meal 
Patterns at Breakfast



Differences Between 
Preschool & K-5 Meal 

Patterns at Lunch



USDA Crediting Rules
How to Credit:
To claim Federal reimbursement, we must serve meals & 
snacks that meet certain meal pattern requirements. 



USDA Crediting Rules
How to Credit:
To claim Federal reimbursement, we must serve meals & 
snacks that meet certain meal pattern requirements. 

Crediting is the process to specify how individual food items 
contribute to the Child Nutrition Programs' meal patterns. 
Several factors impact how food products can credit toward 
reimbursable meals, such as volume and weight.





Crediting Resources
● Processed products: if not listed 

in the FBG, you must obtain a 
Child Nutrition (CN) label, Product 
Formulation Statement (PFS), or 
USDA Product Information Sheet. 
May use Exhibit A to credit grain 
products. 

● Unprocessed products: use 
Food Buying Guide (FBG) or USDA 
Product Information Sheets 



Crediting Resources
Child Nutrition (CN) Label - Statement on a product’s box that clearly identifies meal 
pattern contribution according to the stated serving size. If the product has a CN label, a 
PFS is not necessary. 

Product Formulation Statement (PFS) - Obtained from manufacturer, a signed statement 
demonstrating how the processed product contributes to meal pattern requirements. 
     *not the same as product specification sheets, which cannot be used as crediting documentation*

Exhibit A - Provides crediting for prepared grain items using the product’s baked weight.

USDA Product Information Sheets - Nutrition facts information & meal pattern 
contribution for USDA Foods products.  

Food Buying Guide for Child Nutrition Programs - Projects 
food purchases and provides yield & crediting information. 

https://www.fns.usda.gov/cn/labeling
https://www.fns.usda.gov/cn/manufacturer-documentation
https://foodbuyingguide.fns.usda.gov/Content/TablesFBG/Exhibit_A_Grain_Requirements_For_Child_Nutrition_Programs.pdf?msclkid=4403581fc19c11ec9d7bd5a64c11b431
https://www.fns.usda.gov/usda-fis/product-information-sheets
https://foodbuyingguide.fns.usda.gov/Home/Home


How do we credit the 5 Meal Components?
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Crediting Fruit











How do we credit the 5 Meal Components?



Crediting 
Vegetables







How do we credit the 5 Meal Components?



Crediting 
Meats/Meat 
Alternates











How do we credit the 5 Meal Components?



Crediting Grains







How do we credit the 5 Meal Components?



Crediting Milk



Milk Types Allowed by Program

A serving of milk must be 
at least ¼ cup (or 2 fl oz) 
in order to credit toward 
the milk requirement.





Recipe Analysis Workbook | USDA



Zesty Corn & Bean Salad 
Recipe Courtesy of Riverside Unified School District

Recipe for 150 Servings:
● Black Beans, 1 #10 can
● Garbanzo Beans, 6 #10 cans
● Corn, 2 #10 cans
● Tomato, 0.5 #10 cans
● Cilantro, 2 cups
● Italian Dressing, 4 cups
● Garlic Powder, ¼ cup
● Garlic Salt, 1 Tbsp

Crediting: One six ounce spoodle provide ⅝ cup of vegetable (½ c BPL, ⅛ c SV)
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Recipe Resources | our favs ❤
● plant forward recipes students love

center for ecoliteracy

● california culinary center recipes 
ca department of education

● recipe flipbook 
pisanick partners

● the lunch box 
chef ann foundation

https://www.ecoliteracy.org/sites/default/files/media/ecoliteracy-plant-forward-cooking-students-love.pdf
https://www.cde.ca.gov/ls/nu/he/recipelist.asp
https://heyzine.com/flip-book/cb940810b3.html
https://www.thelunchbox.org/recipes-menus/recipes/PF006


School District Highlights



Fallbrook Unified School District



Riverside Unified School District
●



Turlock Unified School District



Highlighting Your District



Time for a Poll!



Resources



Join the California Food for 
California Kids Network

California Food for California Kids is an initiative of 
the Center for Ecoliteracy that builds the capacity 
and commitment of public school districts to 
provide all students with fresh, locally-grown 
school meals and develop connections between 
the cafeteria, classroom, and garden.

https://www.californiafoodforcaliforniakids.org/network-membership
https://www.californiafoodforcaliforniakids.org/network-membership
https://www.californiafoodforcaliforniakids.org/network-membership


Center for Ecoliteracy Resources
PUBLICATIONS
Nourishing Students
California Food for California Kids Celebration Resources
Plant-Forward School Meal Resources

VIRTUAL EVENTS
UPDATE: Menu Planning Support Session #3: Wed, May 21 @ 2:00 p.m. PT
School Food Success: TK–K Meal Patterns Event Recording
School Food Innovator Series Archive

https://www.ecoliteracy.org/article/nourishing-students-nutrir-los-estudiantes
https://www.californiafoodforcaliforniakids.org/celebration-resources
https://www.californiafoodforcaliforniakids.org/plant-forward-school-meal-resources
https://zoom.us/meeting/register/LY9bsl6zRTuVAj3HCQrfLA#/registration
https://www.ecoliteracy.org/video/school-food-success-tkk-meal-patterns
https://www.californiafoodforcaliforniakids.org/school-food-innovator-series


Partner Organization Resources
LunchAssist Weekly Update Newsletter
LunchAssist “The Lunch Break” Webinar Series

https://www.lunchassist.org/mailing-list
https://us02web.zoom.us/meeting/register/tZYlf-Gppj0tE9O5IcQ4r56RI0a6MSEQeyxJ#/registration


Group Discussion



Thank you!

@center_for_ecoliteracy @center-for-ecoliteracy

@center_for_ecoliteracy@centerforecoliteracy

Funding for Nourishing Students is made possible by a grant from the U.S. Department of Agriculture (USDA) Agricultural Marketing 
Service. Its contents are solely the responsibility of the authors and do not necessarily represent the official views of the USDA.

https://www.instagram.com/center_for_ecoliteracy/
https://www.instagram.com/center_for_ecoliteracy/
https://www.linkedin.com/company/center-for-ecoliteracy
https://www.linkedin.com/company/center-for-ecoliteracy
https://www.facebook.com/centerforecoliteracy/
https://www.facebook.com/centerforecoliteracy/
https://www.threads.net/@center_for_ecoliteracy
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