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by the component and quantity
requirements of a food-based menu
planning system, it gives schools more
flexibility to vary their menus and to
introduce different foods than they have
under a meal pattern. The Department
does agree that some additional effort
will be necessary when NuMenus is
initially implemented. As schools
acquire more experience with the
software and learn to take full advantage
of NuMenus, this alternative can
actually reduce the amount of time
spent on menu planning.

Many commenters were specifically
concerned about what they viewed as
the inflexibility of Assisted NuMenus.
Most of these commenters believed that
Assisted NuMenus would impose
outside controls over local menus,
would be unresponsive to local
preferences and would result in limited
food choices which, in turn, would lead
to reduced participation. The
Department agrees that Assisted
NuMenus is less flexible than NuMenus
because the basic analysis is not
performed on site, but that Assisted
NuMenus still provides a better method
to determine compliance with the
Dietary Guidelines and other nutrition
standards and provides more flexibility
than the current meal pattern approach.
This option was proposed in response to
concerns that some schools may not
have the resources to conduct NuMenus
themselves. The Department notes,
however, that schools electing to use
Assisted NuMenus will still be able to
control the kinds and variety of foods
they serve. To account for local
preferences or the purchase of local
foods, schools will provide the
appropriate information or
specifications to whomever conducts
the analysis. Subsequent modifications
also would need to be referred to the
analyst for adjustments. Thus, under
Assisted NuMenus, local schools will
continue to exercise latitude over the
meals they serve and will not be subject
to the analyst’s decisions unless they
choose to be.

Food-Based Menu Systems
A total of 363 commenters addressed

one or more aspects of the January 27,
1995, proposed rule, either at the public
hearing or in writing. About 200
comments were submitted by State and
local food service professionals, and 79
were from other school personnel not
connected with the food service. Fifty
representatives of the food industry
commented as did 26 nutritionists and
food advocates or groups. Of these, 95
commenters generally approved of the
proposed food-based system, while 78
generally disagreed. The remainder

tended to approve of some aspects of the
rule and disapprove of others. The chief
areas addressed by commenters were
the quantities specified for each of the
four components, the age/grade
groupings, and the monitoring
requirements.

Before discussing these issues,
however, the Department wishes to
address a widespread misperception
that the State agency would decide
which menu planning alternative (food-
based or nutrient analysis) would be
used by local schools. Section 9(f)(2)(D)
of the NSLA, as amended by section
106(b) of Pub. L. 103–448, specifically
makes the choice of a menu planning
system a local school option. While the
State agency can (and, in the
Department’s view, should) provide
advice on which system might prove to
be most effective for an individual
school food authority, the final decision
rests with the local school food
authority.

Component and Quantity Requirements
Eleven commenters gave general

approval to the proposed meal patterns,
while 13 disagreed completely with the
proposal. For the most part, however,
commenters discussed specific issues
without entirely approving or
disapproving. The most prevalent
concern was that increased servings of
vegetables/fruits and grains/breads
would lead to increased plate waste (69
comments) and cost (115 comments).
With respect to the meat/meat alternate
component, 58 comments recommended
reducing the quantity but were not
specific. Another 64 commenters
recommended specific reductions, and
about the same number recommended
crediting various alternatives, including
yogurt. The Department received 142
comments on the proposed vegetables/
fruits portions. Forty of these were
concerned with increased plate waste
and costs. The remainder generally
raised technical questions or proposed
revisions to the quantity requirements.
The Department received 232 comments
on the proposed grains/breads
requirements. About half of these
recommended revisions to the quantity
requirements (80 comments) or raised
crediting issues (47 comments). The
remaining comments were concerned
with a variety of technical issues, the
most important of which was the
proposed provision to allow one serving
of dessert per day to be credited toward
meeting the grains/breads requirement.
Finally, 73 comments addressed the
milk component. Most of these
comments (52) recommended that
yogurt be credited as meeting the milk
requirement.

The Department appreciates
commenters’ recommendations for
adjustments to the proposed quantity
requirements. The Department did not
propose to reduce the quantity
requirement for the meat/meat alternate
component because, while it is true that
this component will generally be higher
in fat than the other components, the
meat/meat alternate contributes a
substantial portion of the calories and
protein in the meal. If this component
were to be reduced, the quantities of
fruits/vegetables and grains/breads
would need to be significantly greater
than was proposed in order to replace
the calories lost from this source. The
proposed food-based menu planning
alternative was designed to enable
schools to comply with all of the meal
standards, including the requirement
that lunches provide one-third of the
calories needed by growing children.
Therefore, the Department does not
believe it is feasible to reduce the meat/
meat alternate component without a
correspondingly large increase in the
other components. The Department
continues to recommend, however, that
schools use lower-fat protein sources
and employ preparation techniques that
will minimize the levels of fat and
saturated fat.

As noted above, the Department
proposed to increase the quantities of
fruits/ vegetables and grains/bread to
increase dietary fiber and calories from
low-fat or nonfat sources. The
Department appreciates commenters’
concerns about possible increases in
food costs. However, it would not be
possible to reduce the servings of these
components and still have a meal
pattern that meets the Dietary
Guidelines. Moreover, in designing the
proposed patterns, the Department
considered the cost ramifications. As
discussed elsewhere in this preamble,
the Department compared the costs
currently incurred by school food
authorities with the costs of items in the
meal pattern and concluded that the
current cost-per-component-serving for
food can be maintained through the
selection of lower-cost grains/breads.
For a complete discussion of the
nutrition basis and cost implications of
the proposed revisions to the meal
pattern, readers should refer to the
preamble and regulatory assessment for
the proposed rule at 60 FR 5514.

The Department also shares
commenters’ concerns about plate
waste. However, as noted elsewhere in
this preamble, the Department is
undertaking a major initiative to educate
children and their families about good
nutrition and to provide school food
authorities with recipes and techniques


