
Pivoting Your SFSP Menus
Tips & Tricks for Shifting to SSO



Housekeeping

● Sessions are being recorded

● We will utilize chat on the right side of your screen
○ Be sure you chat in “session”

● Three dots at top right allow screen adjustments
○ Pin the specific window
○ Fullscreen 2



Introduction & Disclosure
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Senior Consultant

Brittany Herman MSA, RD, LD

Menu Consultant



Session Objectives

● Understand USDA Guidance for SY 21-22

● Compare Summer Food Service Program (SFSP) to School 
Breakfast Program (SBP)/National School Lunch Program 
(NSLP) meal patterns

● Determine changes needed to shift to SBP/NSLP (SSO)

● Implement tips and tricks for menu compliance
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USDA Guidance: Where Are We Now?

● Waivers
○ Seamless Summer Option (SSO) for SY 21-22
○ Summer Food Service Program (SFSP) Reimbursement Rates 

allowed SY 21-22
○ Meal pattern flexibilities
○ Non-congregate meal service, meal time requirements, 

parent/guardian pick up, & OVS flexibility 
○ Check with your state agency
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What is Seamless Summer Option (SSO)?

● About: Alternative to the SFSP for NSLP & SBP 
program sponsors 

● Once approved to operate by the State Agency, 
schools may serve meals free of charge to children, 18 
years of age & younger 

● Follows the NSLP/SBP meal patterns
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USDA Guidance: Where Are We Now?

● Proposed Rule: Restoration of Milk, Whole Grains, and 
Sodium Flexibilities
○ More to come
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Compare: Breakfast Meal Pattern

School Breakfast Program

● OVS: Offer 4 Food Items, must select 
3 including ½ cup fruit (and/or veg)

● Weekly Requirements
○ 7-10 oz eq Grains per week, depending 

on age/grade group
○ 5 cups Fruit
○ 5 cups Milk

● Dietary Specifications
○ Caloric ranges, sodium and saturated 

fat limits, no trans fat allowed
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Summer Food Service Program

● OVS: Offer 4 Food Items, must 
select 3

● No Weekly Requirements
● Dietary Specifications

○ No caloric ranges or sodium, 
saturated fat, or trans fat limits



Compare: Breakfast Meal Pattern

School Breakfast Program

● Daily Requirements
○ 1 oz eq Grains
○ 1 cup of Fruit
○ 8 oz Milk

1 oz. eq. m/ma may substitute for 1 oz. eq. 
grains after the minimum daily grains 

requirement is met
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Summer Food Service Program

● Daily Requirements
○ Grain and Bread

■ 1 slice of bread OR
■ 1 serving of cornbread, 

biscuit, roll or muffin
■ 1 oz cold, dry cereal
■ ½ cup hot cooked cereal

○ ½ cup of Fruit
○ 8 oz Milk



Compare: Breakfast 
Meal Pattern
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School Breakfast Program vs. Summer Food Service Program

https://www.fdacs.gov/content/download/73660/file/FNW-MEALPATTERN-24x36-2020.pdf
https://fns-prod.azureedge.net/sites/default/files/resource-files/USDA_SFSP_NutritionGuide.pdf


Compare: Breakfast Meal Pattern

School Breakfast Program

● If you follow the SBP meal pattern, you 
will meet all of the requirements for 
the SFSP breakfast meal pattern.
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Summer Food Service Program

● If you follow the SFSP meal 
pattern, you will not meet all of 
the requirements for the SBP 
breakfast meal pattern.
○ Not enough fruit (½ cup vs. 1 cup) 
○ May not meet the calorie, sodium 

and saturated fat requirements
■ Extras like sausage, gravy, etc.

○ Difference in milk requirements



Compare: Breakfast Meal Pattern

School Breakfast Program OR Summer Food Service Program OR Both?
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1 banana
(½ cup Fruit)

Cheerios Cereal 
(1 oz. eq. WG)

8 oz 1% White Milk



Compare: Breakfast Meal Pattern

School Breakfast Program OR Summer Food Service Program OR Both?
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4 oz 100% juice + 1 banana
(1 cup fruit)

Cheerios Cereal 
(1 oz. eq. WG)

Choice of: 8 oz 1% White Milk
or 8 oz Fat Free Chocolate 



Compare: Breakfast Meal Pattern

School Breakfast Program OR Summer Food Service Program OR Both?
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4 oz 100% juice + ½ cup strawberries
(1 cup fruit)

Turkey Sausage Biscuit
(1 oz eq WG + 1 oz eq 

M/MA)

Choice of: 8 oz 1% White Milk
or 8 oz Fat Free Chocolate



Compare: Breakfast Meal Pattern

School Breakfast Program OR Summer Food Service Program OR Both?
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4 oz 100% juice
(½ cup fruit)

Strawberry Parfait with Granola
1 oz eq M/MA + 

½ oz eq WG
 + ½ cup Fruit

Choice of: 8 oz 1% White Milk
or 8 oz Fat Free Chocolate



Compare: Breakfast Meal Pattern

School Breakfast Program OR Summer Food Service Program OR Both?
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4 oz 100% juice
(½ cup fruit)

Strawberry Parfait with Granola
1 oz eq M/MA + 

1 oz eq WG
 + ½ cup Fruit

Choice of: 8 oz 1% White Milk
or 8 oz Fat Free Chocolate



Compare: Lunch Meal Pattern

National School Lunch Program

● OVS: Offer 5 food items, select 3
● Weekly Requirements

○ 8-10 oz eq Grains per week*
○ 8-10 oz eq Meat/Meat Alternate*
○ 3 ¾ - 5 cups Vegetable*
○ 2 ½ - 5 cups Fruit*
○ 5 cups Milk

● Dietary Specifications
○ Caloric ranges, sodium and saturated fat 

limits, zero trans fat
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Summer Food Service Program

● OVS: Offer 5 food items, select 3 
components

● No Weekly Requirements
● Dietary Specifications

○ No caloric ranges, sodium and 
saturated fat limits, zero trans fat



Compare: Lunch Meal Pattern

National School Lunch Program

● Daily Requirements
○ 1 oz eq Grains K-8
○ 2 oz eq Grains 9-12
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Summer Food Service Program

● Daily Requirements
○ Grain and Bread

■ 1 slice of bread OR
■ 1 serving of cornbread, biscuit, roll 

or muffin
■ 1 oz cold, dry cereal
■ ½ cup pasta or grains



Compare: Lunch Meal Pattern

National School Lunch Program

● Daily Requirements
○ 1 oz eq Meat/Meat Alternate K-8
○ 2 oz eq Meat/Meat Alternate 9-12
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Summer Food Service Program

● Daily Requirements
○ Meat/Meat Alternate

■ 2 oz lean meat, poultry or fish
■ 2 oz alternate protein product
■ 2 oz cheese
■ 1 large egg
■ ½ cup cooked dry beans or peas or
■ 4 tbsp peanut or other nut or seed 

butter
■ 1 oz nuts and/or seeds
■ 8 oz yogurt



Compare: Lunch Meal Pattern

National School Lunch Program

● Daily Requirements
○ ½-1 cup Fruit*
○ ¾- 1 cup Vegetable*
○ Vegetable Subgroups:

■ Red/Orange
■ Dark Green
■ Bean/Pea
■ Starchy
■ Other

○ 1 cup Milk
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Summer Food Service Program

● Daily Requirements
○ ¾ cup Fruit/Vegetable

■ Must be at least 2 food items
■ No Vegetable Subgroup 

requirements
○ 1 cup Milk



Compare: Lunch 
Meal Pattern

21

NSLP vs. SFSP

https://www.fdacs.gov/content/download/73660/file/FNW-MEALPATTERN-24x36-2020.pdf
https://fns-prod.azureedge.net/sites/default/files/resource-files/USDA_SFSP_NutritionGuide.pdf


Compare: Lunch Meal Pattern
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● If you follow the SFSP meal pattern, you will not meet all of the 
requirements for the NSLP lunch meal pattern.
○ Not enough fruit/vegetable 

■ ¾ cup total fruit/vegetable (SFSP)
■ Need ½-1 cup Fruit and ¾-1 cup Vegetable (NSLP)

○ May not meet the calorie, sodium and saturated fat requirements
○ May not have enough items



Compare: Lunch Meal Pattern

National School Lunch Program OR Summer Food Service Program OR Both?
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Grapes

(½ cup Fruit)

Chicken Nuggets
(2 oz eq M/MA

1 oz eq WG)

Choice of: 8 oz 1% White Milk
or 8 oz Fat Free Chocolate

Green Beans + Mashed Potatoes
 (1 cup of Veg)



Compare: Lunch Meal Pattern

National School Lunch Program OR Summer Food Service Program OR Both?
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Grapes + Pear Cup

(1 cup Fruit)

Chicken Nuggets
(2 oz eq M/MA

1 oz eq WG)

Choice of: 8 oz 1% 
White Milk or 8 oz Fat 

Free Chocolate

Green Beans + Mashed Potatoes
 (1 cup of Veg)

Dinner Roll
(1 oz eq WG)



Compare: Lunch Meal Pattern

National School Lunch Program OR Summer Food Service Program OR Both?

25Apple (½ cup Fruit)

Pepperoni Pizza
(2 oz eq M/MA

2 oz eq WG)

Choice of: 8 oz 1% 
White Milk or 8 oz 
Fat Free Chocolate

Corn (½ cup Veg)



Compare: Lunch Meal Pattern

National School Lunch Program OR Summer Food Service Program OR Both?

26Apple + Peaches (1 cup Fruit)

Pepperoni Pizza
(2 oz eq M/MA

2 oz eq WG)

Choice of: 8 oz 1% 
White Milk or 8 oz Fat 

Free Chocolate

Corn + Garden Side Salad (1 cup Veg)



Tips & Tricks for Compliance: Meal 
Pattern

● Reminders:
○ Vegetable subgroup requirements under NSLP
○ Leafy greens

■ Credits at volume served (SFSP)
■ Credits 1 cup = ½ cup (NSLP)

○ Dried fruit
■ Credits at volume served (SFSP)
■ Credits ¼ cup = ½ cup (NSLP/SBP)
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Tips & Tricks for Compliance: Meal 
Pattern

● Increase fruit and vegetable offerings
○ Variety - fresh, frozen, canned, dried
○ Consider seasonal options
○ Pre-made salads

● Find out what your students like and leverage!
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Tips & Tricks for Compliance: 
Nutrient Analysis

● Remember…
○ Calorie, saturated fat and sodium requirements
○ “Extras” that work on SFSP menus may not work on NSLP/SBP
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Tips & Tricks for Compliance: 
Nutrient Analysis

● Mix up your protein sources and entrees
○ Breakfast sandwiches & pizzas 1-2x/week 
○ Limit high-fat, high sodium luncheon 

meats
○ Cheese entrees 1-2x/week
○ Weave in lower calorie and higher calorie 

meal options
■ Salad, bento box, parfaits, etc.
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Tips & Tricks for Compliance: 
Nutrient Analysis

● Compare products (side by side labels)
● Know what you can and can’t 

compromise on
● Find products to substitute for high 

calorie/saturated fat/sodium menu 
items
○ Skim instead of 1% milk

● Consider your condiments
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Tips & Tricks for Compliance: 
Reducing Sodium 

● Choose products with the lowest amount of 
sodium when price and quality are similar

● Train kitchen staff to not add salt to recipes 
unless it is listed as an ingredient

● Use herbs & spices or choose reduced or 
no-sodium seasoning blends

● Modify cooking methods
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https://drive.google.com/file/d/1qyzXAqp6kUZwKl1djSw2jmYSf0_YXyat/view?usp=sharing


Resources

● Florida Department of Agriculture and 
Consumer Services Meal Pattern Document

● USDA SFSP Nutrition Guide with Meal Patterns

● Child Nutrition Sharing Site - Menu Planning

● USDA Meal Planner

● SY 21-22 USDA Waivers & Flexibilities

● Health-e Pro Back in Session Resources
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https://www.fdacs.gov/content/download/73660/file/FNW-MEALPATTERN-24x36-2020.pdf
https://www.fdacs.gov/content/download/73660/file/FNW-MEALPATTERN-24x36-2020.pdf
https://fns-prod.azureedge.net/sites/default/files/resource-files/USDA_SFSP_NutritionGuide.pdf
https://theicn.org/cnss/view/approved-public-resources/?gv_search=&filter_31=cntp-6&filter_32%5B%5D=&filter_14=&mode=all
https://www.fns.usda.gov/tn/menu-planner
https://www.fns.usda.gov/disaster/pandemic/cn-2021-22-waivers-and-flexibilities
https://www.healthepro.com/back-in-session/


Tips & Tricks for Compliance: 
Takeaways

● Variety is key
● Be flexible
● Know what you can and can’t 

compromise on
● Ask for student feedback
● Consider a software program 

to take out the guesswork
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THANK YOU
For More Information:

www.proteamadvisors.com

Facebook, LinkedIn & Instagram: @proteamadvisors

info@proteamadvisors.com 

(844) 662-3767 ext. 101
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http://www.proteamadvisors.com
mailto:info@proteamadvisors.com


Questions?
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