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professionals, nutritionists or dietitians,
public health, nutrition or food
organizations (21%); the general public
(21%); parents and students (21%);
school food service personnel, school
food service organizations and State
education/child nutrition agencies
(16%); teachers, school officials and
school associations (11%); food industry
(7%); and other State or Federal
agencies or members of Congress.

In general, commenters voiced
support for the goal of more nutritious
meals which meet the current Dietary
Guidelines. However, the comments
also raised some concerns about
paperwork burden, the quality of USDA
donated commodities and the need for
enhanced training and education.
(Readers wishing a complete analysis of
the themes and concerns raised by
commenters should refer to the
preamble of the June 10, 1994, proposal
at 59 FR 30221–30225.)

From the testimony and written
comments, the Department developed
Guiding Principles and a Framework for
Action to address the need for a
comprehensive, integrated plan to
improve school meals. The five Guiding
Principles are:

Healthy children—Our goal is to
provide our Nation’s children with
access to school meal programs that
promote their health, prevent disease,
and meet the Dietary Guidelines for
Americans.

Customer appeal—We understand
that if food doesn’t look good or taste
good, children will not eat it. We must
involve students, parents, teachers and
the food and agriculture community in
any change through a national nutrition
education campaign, using the media
that children and parents understand
and the language that they speak.

Flexibility—We have to reduce
paperwork, streamline reporting
systems, recognize regional and
economic differences and offer schools
different approaches to designing menus
that meet the Dietary Guidelines. To do
this, we must use technology more
effectively.

Investing in people—We must
provide schools and school food service
directors with the training and technical
assistance they need to bring about
nutrition changes in the school meal
programs and build the nutrition skills
of our nation’s children, and thereby
improve their health.

Building partnerships—To meet our
national health responsibility to
American children and to increase cost
effectiveness, we must forge
partnerships throughout the public and
private sectors. This includes
continuing collaborative efforts with our

Federal partners at the Departments of
Education and Health and Human
Services and building bridges to
consumer and industry groups.

Guided by these five principles,
USDA constructed a comprehensive,
integrated framework for action:

I. Eating for Health: Meeting the
Dietary Guidelines. School meals’
nutrition standards will be updated and
expanded to include the Dietary
Guidelines for Americans with
standards for fat and saturated fat as
well as required nutrients.

II. Making Food Choices: Nutrition
Education, Training and Technical
Assistance. It is not enough to change
the food on the plate. We must also
provide the knowledge and the skills
that enable children to make choices
that lead to a nutritious diet and
improved health. It also is vital that
local meal providers receive training on
how to improve meal quality. This dual
initiative to educate children and assist
meal providers offers many
opportunities to influence both what
foods are offered by schools and what
foods are eaten by children.

III. Maximizing Resources: Getting the
Best Value. By marshalling all available
resources and strengthening
partnerships with our State and local
cooperators, we will stretch food dollars
and cut costs while improving the
nutritional profile of commodities. We
will enhance access to locally grown
commodities and better use regional
agricultural resources. And we will
provide assistance, training and the
power of Federal purchases to help
school administrators manage school
meal programs in a more cost-effective
way.

IV. Managing for the Future:
Streamlined Administration. It is
necessary to reduce the paperwork and
administrative burdens of local
administrators. We will streamline
procedures and emphasize
administrative flexibility to free State
and local food program managers to
concentrate on nutrition.

June 10, 1994, Proposed Rulemaking
As an important part of this overall

initiative, the Department published a
proposed rule on June 10, 1994, to
update and expand the nutrition
standards for the school meal programs,
to incorporate the Dietary Guidelines
into the NSLP and SBP regulations and
to require that school meals meet the
applicable recommendations of the
Dietary Guidelines, including the
quantified standards established for fat
and saturated fat. This proposal also
sought to establish new menu planning
systems that would facilitate

compliance with the proposed updated
nutrition standards, and it included
proposals to reduce paperwork and
streamline program administration at
both the State and local levels.

Under this proposal, school lunches
would be required to provide, over a
school week’s menu cycle, one-third of
the RDA for protein, vitamin A, vitamin
C, iron and calcium as well as one-third
of the energy allowances for calories for
the appropriate age/grade group.
Breakfasts would be required to provide
one-fourth of the RDA for the same
nutrients and for calories over a school
week’s menu cycle. In addition, under
the June 10th proposal, by School Year
1998/1999, at the latest, both breakfasts
and lunches would have been required
to comply with the recommendations of
the Dietary Guidelines, including the
limitations on fat (30% of total calories)
and saturated fat (less than 10% of total
calories).

To provide local food service
directors with flexibility to meet these
nutrition goals, the Department
proposed to replace the current rigid
meal patterns with a method of menu
planning and preparation called
Nutrient Standard Menu Planning
(NuMenus). Under NuMenus, a nutrient
analysis is conducted on all foods
offered as part of reimbursable meals
over a school week, and appropriate
adjustments are made to ensure that the
meals meet the nutrition standards. In
recognition of the fact that some school
food authorities may not have the
computer capability or the access to
technical support necessary to conduct
NuMenus independently, the proposal
allowed school food authorities to use a
modified form of NuMenus, called
Assisted NuMenus, under which
schools could arrange for menu
development and nutrition analysis by
other entities, such as State agencies,
consortiums of school food authorities
or consultants.

Since meals would no longer have
had to conform to the traditional five-
item meal pattern structure, the
Department proposed that a
reimbursable lunch must include a
minimum of three menu items, one of
which had to be an entree and another
which had to be fluid milk. (Fluid milk
is required by section 9(a)(2)(A) of the
NSLA, 42 U.S.C. 1758(a)(2)(A).)
Moreover, if a school participates in
‘‘offer-versus-serve’’ (defined in current
regulations at 7 CFR 210.10(e) and
220.8(a)(3)), the child must select at
least two menu items, one of which
would be an entree. (The Department
did not propose to extend the
requirement concerning entrees to the
breakfast program.) Under the proposed


