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In December, the USDA issued a final rule related to whole grains,
sodium and milk in school meals. The rule, in effect, made provisional
flexibilities in place since 2017 permanent. Child nutrition programs,
including the National School Lunch Program and School Breakfast
Program, now only have to provide at least half of the weekly grains
as whole-grain-rich, can provide flavored 1% milk and can maintain
Sodium 1 Target levels through the end of SY 2023-2024.
While the government is relaxing the whole grain requirement,
NutriStudents K-12 menus continue to specify 100% whole grains.
Yes, our menus surpass USDA requirements! Many of our clients have
found students widely accept the pastas, rolls and other whole grain
menu items. Some have even suggested to roll-back to the 50% whole
grain threshold may be detrimental should the government decide to
reinstate the 100% whole grain requirement in the future.
While we have not compromised the nutritional integrity of menus,
we also understand that some clients may have yet to acclimate
students to 100% whole grains. If that’s the case for your program,
simply substitute your preferred ingredient for our whole-grain-rich
ingredient specified in the recipe. It’s your option.
Continued on page 3...
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Editor’s Note
Our chef-created, student-approved
menus are foodservice directors’
ticket to freedom - freedom from
the time-consuming task of building
menu weeks. But that’s not all. Those
menus are also the ticket to recouping
countless hours using our system-provided compliance reports, and many
resources, tools and calculators. With
NutriStudents K-12 menus, foodservice directors are assured of pleasing
students, budget-minding business
managers, and USDA reviewers. We
want every FSD to experience the
quality of our meals. Check out the
two “Make This” features on page 3
and share them with others!
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Food Production Reports Made Easy!

We know there are days when you offer menus other than those on NutriStudents K-12. Perhaps it’s a
student favorite held over from your pre-NutriStudents K-12 days or a special occasion menu. For those
times, you can now easily generate a Food Production Report (FPR) from our new digitally editable FPR,
which captures your daily offerings on a SINGLE PAGE! You may even want to use this new document in lieu
of the downloadable FPRs provided with each of our menu weeks.
Using a series of form fields, check boxes and drop-down menus, the file is fully customizable for your
program and can be used to report up to four age groups/meal patterns. You can enter the information and
save the document to your computer, or enter some information and print it for manual record keeping. No
more handwriting your entire form (unless you want to, of course!).
To use the form, simply download the FPR file from the client portal (under “Training & Resources”) and
complete the fields for:
•
•
•
•
•
•
•
•
•
•

Site Name
Date
Name of person preparing report
Checkbox: breakfast or lunch
Age groups, chosen from the drop-down menus atop the columns
Meat/MA offerings
Grain offerings
Vegetable offerings
Fruit offerings
Milk offerings

Get In Touch!
NutriStudents K-12
844-204-2847
info@NutriStudentsK-12.com
NutriStudentsK-12.com
Fresh Bites Blog

For each component offered, you can also enter the menu identifier
#, such as a manufacturer or distributor product #, as well as the
quantity served for each corresponding age group, daily totals and food
temperatures.
Check out this new resource today!

@MenuFreedom

NutriStudentsK12

NutriStudents K-12
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Make This! NutriStudents K-12 Corn-errific Salad

NutriStudents K-12 Corn-errific Salad is the perfect complement to our Chicken Chilaquiles meal (menu week
4). When served cold, it has a no-cook HACCP process, making it a breeze to pull together, too! It can be served
hot or cold.
Number of Portions: 64
Size of Portion: 1/2 c. (K-8)		
No Cook HACCP Process #1
Vegetable Component: 1/2 c. (starchy subtype)			
CCP: Hold for cold service at 41° F or lower.
									
CCP: Refrigerate until service.
8 qts.		
Corn, Canned or Frozen				
CCP: Heat to 145 degrees F or higher for at
2/3 c.		
Fresh Cilantro, chopped					
least 15 seconds.
1 T. + 1 tsp. Garlic, granulated
1 T.		
Ground Black Pepper
1 T. + 1 tsp. Fresh Parsley
1 T.		
Kosher Salt						
Download the printable version
1/2 c.		
Soybean Oil, Low Sat Fat				
for full instructions and nutritional detail.
Directions
1. Open, rinse and drain the canned corn.
2. Add the canned corn, oil and all the seasonings to a 4 inch deep, full hotel pan and mix well.
3. Serve each student a 1/2 cup serving.

Cinco de Mayo Free Menu Download
In honor of Cinco de Mayo, we’re
offering a free menu day! Get the
recipes for our popular Chicken
Enchilada Nachos Meal now. No
registration required!

DOWNLOAD NOW
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Our menus surpass USDA guidelines
...Continued from page 1
Similarly, our current menus also specify only skim milk.
You have the option of offering 1% white and flavored
milks. Our menus currently in development, which we
anticipate will be ready for fall, will incorporate 1% milks.

Hamburger patties sold to schools recalled
The USDA has issued a class 2 recall of AdvancePierre
pre-cooked hamburger patties known to have been sold
to school nutrition programs. The affected product was
ordered and shipped as AdvancePierre® tenderbroil
patties CN Fully Cooked Flamebroiled Beef Patties, Item
number 155-525-0, Lot Code EN83340303.

Observe Every Kid Healthy
Week
April 22-26, 2019
Every Kid Healthy™
Week is an annual
observance celebrating
school health and
wellness achievements,
and shining a spotlight on the great
efforts schools are making to improve
the health and wellness of their
students and the link between nutrition,
physical activity, and learning. Click the
headline link for tools and ideas you can
use to participate in the celebration.

Join the School Nutrition Association in recognizing the school lunch heroes among you on School
Lunch Hero Day on Friday, May 3. SNA has lots of recognition ideas on its website. You can get
students involved by downloading new thank-you cards—also available in Spanish. Plan to spread the
word to the rest of your school, district, and community with the resources available from SNA.
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