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Finally, the Department does not
consider that the alternatives proposed
by commenters would represent
improvements over the proposed
methodology. While a straight average
of the nutrient values of all menu items
would measure the nutrients in the
foods available to the children, there
would be little, if any, correlation
between the nutrient analysis and the
actual nutrition value of the meals
consumed by the children. The
Department’s experience with the
Nutrient Standard Menu Planning pilot
project conducted during School Years
1983–1985 suggests that an unweighted
analysis can, in fact, bias the results.
Although that project did not track fat
or saturated fat, certain foods with high
iron content were sometimes offered but
were rarely taken by students.
Consequently, an unweighted analysis
of menu items made it appear that
children were receiving meals that met
the standards for iron when, in fact,
they were not.

These disadvantages apply equally to
an analysis which averages the three
most popular entrees. While on the
surface, this method appears to provide
a middle ground between weighting
everything that is produced and
averaging everything that is on the
menu, in fact it does not provide
accurate information about the overall
meal service. For example, if a school
served 100 helpings of pizza, 25
helpings of fish sticks and 5 chef salads,
a simple averaging of the three items
would not accurately reflect the actual
meal service. Moreover, schools using
this method would need to develop a
way of accounting for the nutrients in
side dishes and milk. Finally, it would
not enable schools to track changes in
children’s food habits and would
provide no incentive for introducing
new foods or modifying cooking
methods.

Nutrition analysis is significantly
weakened without a weighting
component. It is only through weighting
that schools can develop more healthful
and nutritious meals and track
improvements in children’s diets. The
Department believes approved software
packages will alleviate many of the
concerns of local personnel, especially
as they become more familiar with the
software applications over time.
Therefore, this final rule incorporates, at
§ 210.10(i)(5) for the NSLP and
§ 220.8(e)(5) for the SBP, the proposed
requirements that NuMenus and
Assisted NuMenus be based upon a
weighted analysis of the foods
produced.

Menu Adjustments Under Assisted
NuMenus

The Department also wishes to
address a proposed provision of
Assisted NuMenus which was widely
misunderstood. This provision
(§ 210.10(l)(4) and § 220.8(k)(4) of the
proposed rule) required a reanalysis of
the Assisted NuMenus cycles when
adjustments to menu offerings are
needed to reflect changes in student
preferences and participation or
increased emphasis on meeting
nutrition standards. It is important that
the school food authority be alert to
shifts in participation trends, as well as
such factors as modifications to USDA
commodities or food purchased in the
market, since these changes can affect
the degree to which menus continue to
meet the nutrition standards. This
information must be conveyed to
whomever prepares the menus so that
the recipes and menus can be
reanalyzed and appropriate adjustments
made. In accepting a set of menus from
an outside source, the school food
authority needs to confirm that there is
a ready mechanism for making the
necessary adjustments to the menu
cycle and its accompanying segments.
The Department emphasizes, however,
that such adjustments do not have to be
made routinely to reflect minor changes
in participation or preference. On the
contrary, the Department believes that
adjustments would be necessary only
when the school experiences significant
fluctuations in student consumption
patterns or as the school continues to
improve meal quality by changing its
menus. Therefore, this proposed
provision is retained at § 210.10(j)(4)
and § 220.8(f)(4).

Finally, the Department recognizes
that Assisted NuMenus may not be
suitable for all schools. However, for
those schools whose circumstances lend
themselves to this menu planning
option, the Department will be
providing technical assistance materials.
In accordance with section
9(f)(2)(C)(i)(II) of the NSLA (as amended
by section 106(b) of Pub. L. 103–448),
the Department is developing a cycle
menu with accompanying recipes, food
product specifications and
recommended food preparation
methods. These guidance materials will
enable local schools to prepare meals
which meet the nutrition standards.

Combining Analysis of Breakfasts and
Lunches

The June 10, 1994, proposal would
have required school food authorities to
conduct separate analyses of lunches
and breakfasts. This requirement was

based on the fact that breakfasts, as
documented by the SNDA study, are
generally in compliance with the
Dietary Guidelines. A combined
analysis, therefore, might tend to
disguise situations in which no
significant improvements were being
made to the nutritional quality of
lunches. Moreover, since the number of
children participating in the breakfast
program is a fraction of the children
eating school lunches, a straight average
of the two meal services would not
provide an accurate reflection of the
food service for the majority of children.

The Department received nearly 900
comments on this proposed provision.
Over two-thirds came from school food
service professionals, although more
than 130 of the comments were from the
general public. All but three comments
recommended combining the analyses
of breakfast and lunch, generally on the
grounds that the Dietary Guidelines are
intended to apply to total consumption
rather than to individual meals.

The Department agrees that it can be
useful to measure the compliance of the
entire food service. Therefore, the final
rule is being revised to give schools the
option of conducting a combined
analysis provided the meal services are
properly weighted for participation
(§ 210.10(i)(5)(iii) and § 220.8(e)(5)(iii)).
The Department notes, however, that
even though the software will handle
the additional calculations, menu
planners may find that this method does
not have any significant practical effect
on their ability to achieve the required
nutrition standards, since breakfast
represents a relatively small portion of
the overall meal service.

Reimbursable Meals Under NuMenus
and Assisted NuMenus

Currently, school food authorities
receive reimbursement for each meal
served to children that meets the meal
pattern requirements for lunch or
breakfast. Basically, the minimum
quantity of all the required components
(meat/meat alternate, bread/bread
alternate, two different fruits/vegetables
and fluid milk) must be offered, and a
minimum number of items (at least
three if the school employs ‘‘offer-
versus-serve’’ (OVS)) must be selected.
In order to determine if the meal chosen
by the child is reimbursable, the cashier
observes, at the point of service, if the
proper number of components has been
taken.

Under NuMenus and Assisted
NuMenus, however, schools will have
the flexibility to vary the amounts and
quantities of individual foods as needed
to achieve compliance with the
nutrition standards. Nevertheless, it will


