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	Meal Name/Description 
	     
	     
	     
	     
	     
	     
	     
	

	
	Fluid Milk1 - 3
	8 fl. oz. (1 cup) 
	     
	     
	     
	     
	     
	     
	     

	
	Vegetable/Fruit4,6
	½ cup 
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	1 slice; 1 serving; ¾ cup dry; ½ cup cooked 
	     
	     
	     
	     
	     
	     
	     

	
	Meat/Alternate10-12 (optional) 
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Summer Food Service Program 
Weekly Menu Planning Tool

Directions:  The SFSP Weekly Menu Planning Tool is meant to be a helpful resource to assist with creating a menu that meets the SFSP meal pattern requirements.  
· This form can either be filled out electronically or printed and handwritten. Complete one sheet for each weekly menu noting the month, week and dates under each day of the week.  
· Please note the helpful footnotes on this form and to which meals and meal components they apply. These will assist in selecting the correct foods to meet the meal pattern requirements. 
· For best use of this form, choose an appropriate food for each row in the table for each day of the week you serve meals/snacks. Provide at least the minimum serving size identified for each component. Please note you may always serve larger portions, especially to teens 13-18 who have increased nutritional needs.  
· Use the Meal Name/Description row to create a kid-friendly meal name (eg. Greek Pita with Mediterranean Salad). 
References:  
USDA Food Buying Guide: https://www.fns.usda.gov/tn/food-buying-guide-for-child-nutrition-programs 
SFSP Handbooks: (Nutrition Guidance for Sponsors, Site Supervisor’s Guide pgs. 12-17) https://www.fns.usda.gov/sfsp/handbooks 
Milk: 
1 For the purposes of the requirements outlined in this table, a cup means a standard measuring cup. 
2 Eight (8) fluid ounces served as a beverage, or on cereal or used in part for each purpose. Note, milk must be served as a beverage at lunch/supper. 
3 Fluid milk includes pasteurized fluid unflavored or flavored milk, skim milk or nonfat milk, low-fat milk or 1%, whole milk, lactose reduced milk or 2%, lactose-free milk, cultured buttermilk, and acidophilus milk, all of which meet State and local standards for such milk. The milk must contain vitamins A and D at levels specified by the FDA and must be consistent with State and local standards. 
Vegetables and or Fruits: 
4 Vegetable and fruit juice must be full strength. 
5 Serve two or more kinds of vegetables or fruits or a combination of both. Full strength vegetable or fruit juice may be counted to meet no more than one-half of this requirement. 
6 One-eighth (1/8) cup is the minimum serving size of a fruit or vegetable to be creditable as part of the total fruit/vegetable meal component.  7 Juice may not be served when milk is served as the only other component. 
Grains and or Breads: 
8 Bread, pasta or noodle products, and cereal grains (such as rice, bulgur, or corn grits) shall be whole-grain or enriched. Cornbread, biscuits, rolls, muffins, etc., shall be made with whole-grain or enriched meal or flour. Ready-to-eat cereal shall be whole-grain, enriched or fortified. 
9 Serving sizes and equivalents will be in guidance in the Food Buying Guide and Exhibit A of the Food Buying Guide. 
Meat and Meat Alternates: 
10 A serving consists of the edible portion of cooked lean meat, poultry or fish. See the Food Buying Guide for guidance on determining portions.  
11 No more than 50 percent of the requirement shall be met with nuts or seeds. Nuts or seeds shall be combined with another meat/meat alternate to fulfill the requirement. For purposed of determining combinations, one ounce of nuts or seeds is equal to one ounce of cooked lean meat, poultry or fish.  
12 Yogurt may be plain or flavored, sweetened or unsweetened, low-fat, non-fat, reduced-fat or whole.  
	1 ounce of Meat/Meat Alternates 

	1 oz. 
	Lean meat/poultry/fish; alternate protein product; cheese; nuts/seeds 

	½ large 
	egg 

	¼ cup 
	Cooked dry beans/peas 

	2 Tbsp. 
	Peanut butter or other nut butter 

	4 oz. 
	yogurt 
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