Team Nutrition Readiness and Retention Training Program: Developing Cycle Menus and Accommodating Students with Special Dietary Needs PowerPoint Handout (Accessible Version)
Slide 1: Developing Cycle Menus and Accommodating Students with Special Dietary Needs
· Picture: A logo for the Virginia Department of Education, Office of School Nutrition Programs.
Slide 2: USDA Funding and Non-Discrimination Statements
“This project has been funded at least in part with Federal funds from the U.S. Department of Agriculture. The contents of this publication do not necessarily reflect the view or policies of the U.S. Department of Agriculture, nor does mention of trade names, commercial products, or organizations imply endorsement by the U.S. Government.”
In accordance with federal civil rights law and U.S. Department of Agriculture (USDA) civil rights regulations and policies, this institution is prohibited from discriminating on the basis of race, color, national origin, sex (including gender identity and sexual orientation), disability, age, or reprisal or retaliation for prior civil rights activity.
Program information may be made available in languages other than English. Persons with disabilities who require alternative means of communication to obtain program information (e.g., Braille, large print, audiotape, American Sign Language), should contact the responsible state or local agency that administers the program or USDA’s TARGET Center at (202) 720-2600 (voice and TTY) or contact USDA through the Federal Relay Service at (800) 877-8339.
To file a program discrimination complaint, a Complainant should complete a Form AD-3027, USDA Program Discrimination Complaint Form which can be obtained online at: https://www.usda.gov/sites/default/files/ documents/ad-3027.pdf, from any USDA office, by calling (866) 632-9992, or by writing a letter addressed to USDA. The letter must contain the complainant’s name, address, telephone number, and a written description of the alleged discriminatory action in sufficient detail to inform the Assistant Secretary for Civil Rights (ASCR) about the nature and date of an alleged civil rights violation. The completed AD-3027 form or letter must be submitted to USDA by:
1. mail:
U.S. Department of Agriculture
Office of the Assistant Secretary for Civil Rights
1400 Independence Avenue, SW
Washington, D.C. 20250-9410; or
2. fax:
(833) 256-1665 or (202) 690-7442; or
3. email:
Program.Intake@usda.gov
This institution is an equal opportunity provider.
Slide 3: Welcome!
Slide 4: Objectives
· Explain the benefits of cycle menus.
· Summarize the steps to create cycle menus.
· Develop a recipe data bank to assist in cycle menu development.
· Describe best practices for modifying menus for students with special dietary needs.
Slide 5: Professional Standards – Learning Codes
· Menu Planning (1100)
· Nutrition Education (1200)
Slide 6: Cycle Menus
Slide 7: Cycle Menus
· A set of menus that repeat
· Each menu day is different
· The image shows one week of a cycle menu with each day having a different menu
Slide 8: Why Cycle Menus?
· Meet nutrition standards
· Save time 
· Control food and labor costs
· Reduce storage cost
· Reduce food waste
· Build employee confidence
Slide 9: Meet Nutrition Standards
· Picture: A summary of changes for the Transitional Standards for milk, sodium, and whole grains. Under "Milk", it reads, "Schools and child care providers may offer flavored, low-fat milk (1%) in addition to unflavored, low-fat milk and flavored or unflavored nonfat milk." Under "Sodium" it reads, "The weekly sodium limit for school lunch and breakfast will remain at the current level, known as Target 1, for school year 2022-2023. For school lunch only, the limit will decrease marginally (10%) in school year 2023-2024 to put schools on an achievable path toward long-term sodium reduction, which will be addressed in future rulemaking." Under "Whole Grains", it reads, "At least 80% of the grains served in school lunch and breakfast per week must be whole grain-rich (containing at least 50% whole grains)."
Slide 10: Saves Time
· Picture: A timer that says "15 minutes".
Slide 11: Control Food and Labor Costs
· Picture: A cafeteria serving line that includes apples, oranges, and other food items.
Slide 12: Reduce Storage Cost
· Picture: A dry goods food storage area in a large room.
Slide 13: Reduce Food Waste
· Picture: A child smiling with her school lunch tray in the cafeteria serving line.
Slide 14: Build Employee Confidence
· Picture: A group of school nutrition professionals in a kitchen smiling at the camera.
Slide 15: Steps to Develop Cycle Menus 
Slide 16: Steps to Develop Cycle Menus
1. Gather necessary information
2. Create new recipes
3. Create a recipe bank
4. Determine cycle length
5. Write menus
Slide 17: Step 1: Gather necessary information 
· Meal pattern charts
· Ingredient labels
· Existing recipes
· Pictures: A Nutrition Facts label, a meal pattern chart, and a recipe.
Slide 18: Step 2: Identify new recipe needs
· Cultural Inclusiveness
· Scratch 
· Local foods
· Picture: A child with his school lunch tray in the cafeteria serving line smiling at the camera.
Slide 19: Step 3: Create a recipe bank
· The image shows a recipe bank that includes a column of hot entrees, cold entrees, fresh vegetable sides, cooked vegetables, fruit sides, and grain sides.
Slide 20: Step 4: Determine cycle menu length
· Consider
· Age group
· Number of daily entrees
· Any theme lines
· Pictures: An adolescent holding her school lunch tray and smiling at the camera and a child eating lunch with others and smiling at the camera.
Slide 21: Step 5: Write menus
· Start with entrees
· Add sides
· Other considerations
Slide 22: Activity Time!
Slide 23: Recipe Bank Activity
· Add your division’s best recipes
· Add menu items
Slide 24: Accommodating Special Dietary Needs
Slide 25: Requirements
· Must accommodate if disability
· Medical statement
· Picture: A person putting her hands up to stop food being served to her.
Slide 26: Best Practices
· Mimic regular menu
· Reference ingredient list
· Work closely with school nurse
Slide 27: Example – Student with Wheat Allergy
· An image of a menu with the following items highlighted that contain wheat: Cheese or Pepperoni Pizza (Monday), Fruit and Yogurt Parfait (Monday), Bean Burrito (Tuesday), Chicken Caesar Salad with Whole Grain Roll (Tuesday), Whole Grain Roll (Wednesday), Spaghetti and Meat Sauce (Thursday), Whole Grain Garlic Bread (Thursday), Turkey Burger (Friday), Fish Sticks (Friday), and Macaroni and Cheese (Friday).
Slide 28: Thank you!
· Picture: A child eating an apple with two other children.
Slide 29: Questions
· Picture: An assortment of colorful circles with question marks.
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