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one-third of the National Academy of
Sciences’ Recommended Dietary
Allowances (RDA) for key nutrients
needed for growth and development for
the 10–12 year old child. Historically,
the Department has attempted to
achieve this goal by requiring that
school lunches contain minimum
amounts of the following specific
components: meat/meat alternate,
breads/bread alternates, two different
vegetables/fruits and fluid milk. The
pattern for the SBP has the goal of
providing 25 percent of the RDA and
requires minimum quantities of the
following components: two servings of
any combination of meat/meat alternate
or breads/bread alternates, one serving
of fruits or vegetables and fluid milk.

Proposed Updating of the Nutrition
Standards

Overall, these meal patterns succeed
in providing adequate levels of key
nutrients. However, they were never
updated to reflect the broad array of
scientific data documenting that
excesses in consumption are a major
concern because of their relationship to
the incidence of chronic disease.
Consequently, school lunches typically
fail to comply with the Dietary
Guidelines for Americans, published
jointly by the Department of Agriculture
and the Department of Health and
Human Services. In particular, school
lunches fail to meet the Dietary
Guidelines recommended limits on
percent of calories from fat (30%) and
saturated fat (10%).

To address these deficiencies, the
Department issued a proposed
regulation on June 10, 1994, updating
the nutrition standards of the NSLP and
SBP and requiring that school meals
comply with the recommendations of
the Dietary Guidelines no later than July
1, 1998. Recognizing that the meal
pattern did not provide sufficient
flexibility to enable a school food
service to comply with these
requirements, that proposal also
proposed to replace the current meal
patterns with NuMenus and Assisted
NuMenus so that meals could be
evaluated and adjusted routinely
through use of nutrition analysis.
Finally, realizing the need for oversight
and technical assistance, the
Department proposed an appropriate
system for State agency monitoring of
school food authority compliance with
the nutrition standards.

The Department received over 14,000
comment letters in response to the June
10, 1994, rulemaking. Over 5,000
commenters, primarily from persons in
the school food service community,
recommended that a meal pattern be

retained and that it be designed to meet
the requirements of the Dietary
Guidelines. A number of commenters
recommended systems currently in use
in their areas, such as the Minnesota
Lunch Power program or the California
SHAPE program. Many commenters
indicated that development of a new
meal pattern based on the Dietary
Guidelines would result in speedier
implementation of the updated nutrition
standards because meal planners were
familiar with the meal pattern concept.

On November 2, 1994, Pub. L. 103–
448, the Healthy Meals for Healthy
Americans Act of 1994, was signed into
law. This law had no provisions that
would require changes to the June 10,
1994, proposal other than to mandate
implementation of the Dietary
Guidelines two years earlier than had
been proposed and to require that food-
based menu planning systems be
permitted as means to try to conform
meals to the Dietary Guidelines. The
proposed provisions involving
NuMenus and Assisted NuMenus as
well as the proposed nutrition standards
for school meals, including compliance
with the applicable Dietary Guidelines,
were not affected. The Department
considers, therefore, that the June 10,
1994, proposal is consistent with
Congressional intent on the issues
addressed in that rule.

The Department wishes to call
attention to the fact that certain
provisions included in the June 10,
1994, proposal will be discussed in this
preamble to facilitate public review and
comment on food-based menu systems
within the overall context of the
Department’s School Meals Initiative for
Healthy Children. These provisions
such as NuMenus and Assisted
NuMenus are not, however, being
reproposed, and the Department will
not consider additional comments on
any provisions of the June 10, 1994,
proposed rule. The Department will
issue a final rule incorporating
provisions from that proposal and this
one, and at that time the Department
will address the comments received on
both proposals.

Meeting the Dietary Guidelines, RDA
and Energy Levels

As originally proposed by the
Department and now required by
section 9(f)(2)(C) of the NSLA, all
reimbursable school meals, regardless of
the method used to plan those meals,
will be required to meet the applicable
recommendations of the Dietary
Guidelines including the quantified
standards established for fat and
saturated fat over the course of a school
week.

To summarize the earlier proposals,
located at 59 FR 30234–37, school food
authorities would be required to make
an effort to reduce sodium and
cholesterol, increase dietary fiber, and
serve a variety of foods. However, the
Department did not propose specific
levels for these components, since
numeric targets are not established by
the current Dietary Guidelines.
Nevertheless, progress in these areas is
expected and would be assessed. The
RDA for the following nutrients were
proposed at minimum levels: protein,
vitamin A, vitamin C, iron, and calcium
as well as the recommended energy
intake for the specific age/grade. It was
also proposed that energy levels
(calories) would be established to
provide, over the school week, an
average of one-third of the RDA for the
NSLP and one-fourth for the SBP and
the maximum levels of calories from fat
and saturated fat would be limited to 30
percent and 10 percent of calories,
respectively.

Food-Based Menu Systems
In developing the proposed food-

based menu planning systems, the
Department retained the structure of the
current meal patterns for the NSLP and
SBP in terms of components. However,
the Department could not retain the
current quantity requirements, because
they are inadequate to meet the goal of
compliance with the Dietary Guidelines.
Consequently, portion sizes for some
components have been realigned to
place greater emphasis on providing
vegetables/fruits and grains. In addition,
the ways grains/breads products may
contribute to the reimbursable meal
would be expanded.

The Department has revised the
current meal pattern to better reflect the
recommendations of the Dietary
Guidelines. However, in the absence of
ongoing nutrient analysis, there can be
no absolute assurance that simple
adherence to a meal pattern will result
in meals that comply with these
nutrition standards. Because of the vast
differences in the nutrient value of
various food items, especially given
different cooking methods, meal
planners must keep in mind the need to
modify menus, recipes, product
specifications, and preparation
techniques. However, the Department
recognizes that there may be some meal
planning approaches that are designed
to reflect the recommendations of the
Dietary Guidelines. As discussed later
in this preamble, the Department may
allow such meal planning approaches as
one way of demonstrating compliance
with the applicable Dietary Guidelines
and proposed nutrition standards


