School-Based Child Nutrition Programs

School Meals Initiative (SMI) Reviews

lllinois State Board of Education
Nutrition Programs Division
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What is an School Meals Initiative
(SMI) Review?

A An SMI Review is an menu and nutritional
review of the reimbursable school meals.

A An SMI Review ensures that meals served
under the NSLP and SBP meet the Dietary
Guidelines for Americans and specific
nutrient and calorie requirements for the
age/grade level of the students you serve.
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SMI Reviews Have These Goals:

A To ensure program meals meet the nutrition
standards, and

A To ensure that school districts receive the
technical assistance and resources needed to
meet the nutrition standards.
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Preparing for an SMI Review

A Each School district will be scheduled for an SMI review at
least once every five years. (Usually every 3-4 years)

A The SA or the SMI reviewer will inform the district in
advance when the review is scheduled.

A This notification will include:

T What week will be selected for review;

T What specific information you will need to provide.
A Each school district chooses the school for review.

A An on-site visit is scheduled at a mutually agreed upon
date and time.

uf

ERT =S50 TR SR T R T

248 R T ]
Checklist of Materials Needed for
the SMI Review

A The following list contains items needed
for an SMI review.
T Lunch Menu for the Week of Review
i Daily Production Records
I Standardized Recipes
T Product Labels/Nutrition Facts Information
T Nutrient Analysis (if NuMenus School)

o
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School Meals Initiative Reviews

B3 General Information

All school food authorities (SFAS) participating in the National School Lunch Program must undergo a School Meals
Initiative (SMI) review on a cyclical basis. The review is part of the United States Department of Agriculture's
(USDAS) strategy to ensure school menus are in compliance with the Dietary Guidelines for Americans and certain
nutrient standards when averaged over a school week

ISBE has contracted with Southern Ilinois University Carbondale to complete the SMI reviews on its behalf In
addition, ISBE staff will conduct SMI reviews throughout the state.  For the current list of elgible National School Lunch
Program sponsors, click here.

All SFAs selected for an SMI Review will have the week of review identified by ISBE. For school year 2009-2010,
please reference the chart below for pertinent information related to the SMI Reviews

Mailed to SFA Selected Week of Due Date Review Conducted By
Review

September 2009 September 21-25, 2009 | October 2, 2009 Southern llinois University
Carbond:

November 2009 November 1620, 2009 | December 4, 2009 Sol s University
Carbondale

December 2009 January 4.8, 2010 January 15,2010 llinois State Board of
Education

January 2010 January 11-15, 2010 January 22, 2010 Souther linols University

Carbondale

http://imww.isbe.net/nutrition/htmls/smi.htm
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I'l USDA Guidance Materials for SMI

» Nutrient Analysis Protocals: How to Analyze Menus for USDA's School Meals
Programs

» The Road to SMI Success—A Guide for School Foodservice Directors
» SMI Frequently Asked Questions

B4 Food-Based Sponsors

» Memo to Sponsors B

» Informational Packet B (Updated 9/09)

» Profile Sheet &

» SMI Corrective Action Plan — Food Based &

B Nutrient-Based Sponsors

» Memo to Sponsors &
» Profile Sheet &
» SMI Corrective Action Plan — NuMenus &
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MyPyramid

STEPS TO AHEALTHIER YOU

i b
VEGETABLES]  FRUITS MEAT & BEAN:

www.mypyramid.gov/
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S ik Key food group messages from
— The Dietary Guidelines & MyPyramid

Focus on fruits.

Vary your veggies.

Get your calcium-rich foods.

Make half your grains whole.
Go lean with protein.

Know the limits on fats, salt, and sugars.

Fruif Milk Meat & Beans
Facotanirots | Gotyourcolosmrichends | Galsammith prtein

Traditional Meal Pattern For Lunch

Meal Components Minimum guantities required Recommend
Optional for
Ages Ages 34 Grades K-3 | Grades £-12 | Grades 7-12
12 orazesS-8 |orages9& |orages12&
MiLK (o 2 beversze) Vi cup or Tenp Tipimter | ‘% pimtor
*  unflavored lowEat 61l oz or 611 28 oz &8l oz
+_whole. flavored. or unflavored o
Meat or meat alternate
{auantity of the edible portion as served):
Lean meat, poultry or fish 1oz 15 oz 150z Joz 3oz
Cheeze loz 150z 150z 2oz 3oz
Large ezz 12 34 3 1 112
‘Cooked dry beans or peas T cup 3 eup 38 cup 172 cup. T cup
Peanut butter or other nut or seed butters 2 thsp. 3 fosp. 3tbop 4 thap. 6 thap.
The following may be used to mest no
more than 50% of the requirement and
must be used in combination with any of
the above: 120z.= 3oz 1120z
Peanuts, soyauts, tree nuts, o seeds as 50% =50% =50%
listed in program guidance, or an
equivalent quantity of any combination of
the above meat/meat altemate (1 cuncs of
nuis/seeds = 1 ounce of cocked lean meat,
poultry or fsh)
Vegetables/Fruits (2 or more 12 cup T2 cup Vicup | dcup A
servings of vegetables or fuits o1 both).
Grains/Breads (s be suiched | 5 5iugs| & ooz | Sservings | Ssewings | 10 seminzs
or whols graiu) A serving fo o cliceof | |PEFwesk | perwesk | perwesk | perweek per week
bread or an equivalent serving of biscuits,
rolls, etc., or one-half cup of cooked rice, 1\1:1'umum Mmimum of |Minimum of |Minimum of | Mmimum of
macaroni, noodles, other pasta products, |5 FPer | lperdsy. | lperday Pperday. | lpercay
o1 cereal grains dex-




Attachment A
Enhanced Food Based Meal Pattern For Lunch

Meal Minimum guantities required for school lunches
Option for
Ages | Preschool | Grades | Grades | Grades
12 K6 7-12 K3
Milk (as a beverage) Boz. 6 oz. 8oz 8oz 3oz

Meat or meat alternate (quantity of the
edible portion as served).

+  Lean meat, poultry o fish 1oz 150z 2oz 20z 150z

+ Cheese 1oz 150z 20z 20z 150z

«  Large egg 4z £ 1 1 )

+  Cooked dry beans or peas. 1 cup 318 cup 12 cup 12 cup 378 cup

«  Peanut butter or other nut or seed 2 thsp 3thsp 4 tosp 4 thsp. 3 tosp.
butters

The following may be used to mest no
more than 50% of the requirement
and must be used in combination with

any of the above: Peanuts, soynuts. 120z - 2oz - |10z -50% | 1oz - 3 0z =

tree nuts, or seeds as listed in §0% 50% 50% 50%

program guidance, of an squivalent

quantity of any combination of the

above meatimeat alternate (1 ounce

of nuts/seeds = 1 ounce of cooked

lean meat, poultry or fish)

Vegetables/Fruits (2 or more 12 cup 102 cup 34 oup + 1 cup 24 cup

servings of vegstables or fruits or ads 1.2 oup

both) overaweek

Grains/Breads must be enriched or Ssorvings | Bsenings | 12 serimgs | 15 senvings | 10 senings

whole grain) A serving is a slice of perwaskc perwesk | perwesk per week per week

bread or an squivalent serving of

Biseults. rolls, ete | of one-half cup of | Mmimum of | Minmum of [Minimumof  |Minimum of | Minimum of
 per day. 1 per day

cooked rice, macaroni, noodles, other
pasta products. or cereal arains. (2)
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Refining/Milling of Whole Grains

wWhole grain kernel

fRefined grains have been Bran .

milled 8 the bran and germ Fibor 8 witaming trate.
are removed. This process minerals

also removes much of the B Endosperm
}/ilézrrmns, iron, and dietary e, toin

ésome refined gr
enriched. This means certain

B vitamins (thiamin, riboflavin,
niacin) and iron are added

back after processing; folic

acid (folate) is also added.

Fiberis not added back to Germ
most enr | c h e d g r Nourishment for the seed

Antioxidants, vitamin £,
8 vitaimias
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Common and Usual Names for

Whol e Grains

AThe world fAwholeod 1

AThe words fgasri es
AiRol |l ed oatso and

A Other whole grain products that do not

use the word whole in their description:

Afigraham fl ouro, fAb

flour o, Awild rice

(cracked wheat) o,
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Some Examples of Whole Grains

Whole wheat

Cracked wheat, crushed wheat

Graham flour

Whole oats/oatmeal

Whole corn

Brown rice & wild rice

Whole rye

Whole grain barley

Buckwheat groats/whole

buckwheat flour

Bulgur (cracked wheat)

Whole Millet

Whole Quinoa

Whole Spelt

Whole Sorghum (Milo)
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Names of Products/Ingredients
that Are NOT Whole Grains
A Flour, white flour, wheat flour, all-purpose flour,
unbleached flour, self-rising flour
A Durum flour, semolina
A Grits, corn grits, hominy grits
A Degerminated corn meal
A Enriched flour, rice flour
A Farina
A Couscous
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Names of Products/Ingredients
that Are NOT Whole Grains (cont.)

A Bromated flour, enriched bromated flour
A Instantized flour

A Phosphated flour
A Self-rising wheat flour, enriched self-rising wheat

flour
A Bread flour, cake flour
A Hominy
A Enriched rice

r‘n 1
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Fact Sheets for Healthier School Meals

A Developed by the USDA for school
foodservice professionals

A These Fact Sheets offer strategies for
purchasing, preparing, and serving meals
consistent with the 2005 Dietary Guidelines
for Americans.

A Available online at
http:/imww.fns.usda.gov/tn/Resources/dgfacts
heet_hsm.html

A Great Resource!
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