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food authorities identified in paragraph
(a)(2)(ii) of this section, by other school
food authorities at State agency option,
or, at their own option, by school food
authorities identified in paragraph
(a)(2)(i) of this section: the school food
authority shall compare each school’s
daily counts of free, reduced price and
paid lunches against the product of the
number of children in that school
currently eligible for free, reduced price
and paid lunches, respectively, times an
attendance factor.

(ii) School food authorities that are
identified in subsequent administrative
reviews conducted in accordance with
§ 210.18 as not having meal counting
and claiming violations and that are
correctly complying with the
procedures in paragraph (a)(3)(i) of this
section have the option of developing
internal controls in accordance with
paragraph (a)(2)(i) of this section.

(4) Follow-up activity. The school
food authority shall promptly follow-up
through phone contact, on-site visits or
other means when the internal controls
used by schools in accordance with
paragraph (a)(2)(i) of this section or the
claims review process used by schools
in accordance with paragraphs (a)(2)(ii)
and (a)(3) of this section suggest the
likelihood of lunch count problems.
* * *
* * * * *

§ 210.9 [Amended]
6. In § 210.9:
a. paragraph (b)(5) is amended by

adding the words ‘‘or § 210.10a,
whichever is applicable’’ at the end of
the paragraph;

b. paragraph (c) introductory text is
amended by removing the reference to
‘‘§ 210.10(j)(1) of this part’’ and adding
in its place the words ‘‘§ 210.10(n)(1) or
§ 210.10a(j)(1), whichever is
applicable’’; and

c. paragraph (c)(1) is amended by
adding the words ‘‘or § 210.10a,
whichever is applicable’’ after the
reference to ‘‘§ 210.10.’’

7. Section 210.10 is redesignated as
§ 210.10a.

8. A new § 210.10 is added to read as
follows:

§ 210.10 Nutrition standards for lunches
and menu planning methods.

(a) General requirements for school
lunches.

(1) In order to qualify for
reimbursement, all lunches served to
children age 2 and older, as offered by
participating schools, shall, at a
minimum, meet the nutrition standards
provided in paragraph (b) of this section
and the appropriate level of calories and
nutrients provided for in either

paragraph (c) or paragraph (i)(1) of this
section for nutrient standard menu
planning and assisted nutrient standard
menu planning or in paragraph (d) of
this section for food-based menu
planning, whichever is applicable.
Compliance with the nutrition
standards and the nutrient and calorie
levels shall be determined by averaging
lunches offered over a school week.
Except as otherwise provided herein,
school food authorities shall ensure that
sufficient quantities of foods are
planned and produced to meet, at a
minimum, the nutrition standards in
paragraph (b) of this section, the
appropriate nutrient and calorie levels
in paragraphs (c), (d), or (i)(1) of this
section, whichever is applicable, and to
either contain all the required food
items in at least the amounts indicated
in paragraph (k) of this section or to
supply sufficient quantities of menu
items and foods as provided in
paragraphs (i) or (j) of this section.

(2) School food authorities shall
ensure that each lunch is priced as a
unit and that lunches are planned and
produced on the basis of participation
trends, with the objective of providing
one reimbursable lunch per child per
day. Any excess lunches that are
produced may be offered, but shall not
be claimed for general or special cash
assistance provided under § 210.4. The
component requirements for meal
supplements served under the Child
and Adult Care Food Program
authorized under part 225 of this
chapter shall also apply to meal
supplements served by eligible school
food authorities in afterschool care
programs under the NSLP.

(3) Production and menu records shall
be maintained to demonstrate that the
required number of food components
and food items or menu items are
offered on a given day. Production
records shall include sufficient
information to evaluate the menu’s
contribution to the requirements on
nutrition standards in paragraph (b) of
this section and the appropriate levels
of nutrients and calories in paragraphs
(c), (d) or (i)(1) of this section,
whichever is applicable. If applicable,
schools or school food authorities shall
maintain nutritional analysis records to
demonstrate that lunches meet, when
averaged over each school week, the
nutrition standards provided in
paragraph (b) of this section and the
nutrient and calorie levels for the
appropriate age or grade group as
provided for in paragraphs (c) or (i)(1)
of this section, whichever is applicable.

(b) Nutrition standards for
reimbursable lunches. School food
authorities shall ensure that

participating schools provide nutritious
and well-balanced meals to children. In
addition, for children ages 2 and above
meals shall be provided based on the
nutrition standards provided in this
section.

(1) Provision of one-third of the
Recommended Dietary Allowances
(RDA) of protein, calcium, iron, vitamin
A and vitamin C to the applicable age
or grade groups in accordance with the
appropriate levels provided in
paragraph (c), (d) or (i)(1) of this section,
whichever is applicable;

(2) Provision of the lunchtime energy
allowances for children based on the
appropriate age or grade groups in
accordance with the levels provided in
paragraphs (c), (d) or (i)(1) of this
section, whichever is applicable;

(3) The applicable recommendations
of the 1990 Dietary Guidelines for
Americans which are:

(i) Eat a variety of foods;
(ii) Limit total fat to 30 percent of

calories;
(iii) Limit saturated fat to less than 10

percent of calories;
(iv) Choose a diet low in cholesterol;
(v) Choose a diet with plenty of

vegetables, fruits, and grain products;
and

(vi) Use salt and sodium in
moderation.

(4) The following measures of
compliance with the applicable
recommendations of the 1990 Dietary
Guidelines for Americans:

(i) A limit on the percent of calories
from total fat to 30 percent based on the
actual number of calories offered;

(ii) A limit on the percent of calories
from saturated fat to less than 10
percent based on the actual number of
calories offered;

(iii) A reduction of the levels of
sodium and cholesterol; and

(iv) An increase in the level of dietary
fiber.

(5) School food authorities have three
alternatives for menu planning in order
to meet the requirements of this
paragraph and the appropriate nutrient
and calorie levels in paragraphs (c), (d)
or (i)(1) of this section, whichever is
applicable: nutrient standard menu
planning as provided for in paragraph
(i) of this section, assisted nutrient
standard menu planning as provided for
in paragraph (j) of this section, or food-
based menu planning as provided for in
paragraph (k) of this section. The actual
minimum calorie levels vary depending
upon the alternative followed due to
differences in age/grade groupings of
each alternative.

(c) Nutrient levels for school lunches/
nutrient analysis. (1) For the purposes of
nutrient standard and assisted nutrient


