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School-Based Child Nutrition Programs

School Meals Initiative (SMI) Reviews

Illinois State Board of Education

Nutrition Programs Division

What is an School Meals Initiative 

(SMI) Review?

ÅAn SMI Review is an menu and nutritional 

review of the reimbursable school meals.  

ÅAn 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. 

SMI Reviews Have These Goals:

ÅTo ensure program meals meet the nutrition 

standards, and

ÅTo 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

ÅEach School district will be scheduled for an SMI review at 

least once every five years. (Usually every 3-4 years) 

Å The SA or the SMI reviewer will inform the district in 

advance when the review is scheduled.

Å This notification will include:

ïWhat week will be selected for review;

ïWhat specific information you will need to provide.

Å Each school district chooses the school for review.

Å An on-site visit is scheduled at a mutually agreed upon 

date and time.

Checklist of Materials Needed for 

the SMI Review

ÅThe following list contains items needed 

for an SMI review. 

ïLunch Menu for the Week of Review

ïDaily Production Records

ïStandardized Recipes

ïProduct Labels/Nutrition Facts Information

ïNutrient Analysis (if NuMenus School) 

http://www.isbe.net/nutrition/htmls/smi.htm
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MyPyramid
STEPS TO A HEALTHIER YOU

GRAINS VEGETABLES FRUITS OILS MILK MEAT & BEANS

www.mypyramid.gov/
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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.

Key food group messages from 

The Dietary Guidelines & MyPyramid
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Refining/Milling of Whole Grains

ñRefined grains have been 
milled ð the bran and germ 
are removed. This process 
also removes much of the B 
vitamins, iron, and dietary 
fiber. 

ésome refined grains are 
enriched. This means certain 
B vitamins (thiamin, riboflavin, 
niacin) and iron are added 
back after processing; folic 
acid (folate) is also added. 
Fiber is not added back to 
most enriched grains.ò

Common and Usual Names for 

Whole Grains

ÅThe world ñwholeò listed before a grain

ÅThe words ñberriesò or ñgroatsò

ÅñRolled oatsò and ñoatmealò

ÅOther whole grain products that do not 

use the word whole in their description:  

ñgraham flourò, ñbrown riceò, ñbrown rice 

flourò, ñwild riceò, ñcracked wheatò, ñbulgur 

(cracked wheat)ò, ñcrushed wheatò
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Some Examples of Whole Grains
Å Whole wheat 

Å Cracked wheat, crushed wheat

Å Graham flour

Å Whole oats/oatmeal 

Å Whole corn

Å Brown rice & wild rice 

Å Whole rye 

Å Whole grain barley 

Å Buckwheat groats/whole 

buckwheat flour

Å Bulgur (cracked wheat) 

Å Whole Millet 

Å Whole Quinoa 

Å Whole Spelt

Å Whole Sorghum (Milo)

Names of Products/Ingredients 

that Are NOT Whole Grains

ÅFlour, white flour, wheat flour, all-purpose flour, 

unbleached flour, self-rising flour

ÅDurum flour, semolina

ÅGrits, corn grits, hominy grits

ÅDegerminated corn meal

ÅEnriched flour, rice flour

ÅFarina

ÅCouscous

Names of Products/Ingredients 

that Are NOT Whole Grains (cont.)

ÅBromated flour, enriched bromated flour

ÅInstantized flour 

ÅPhosphated flour

ÅSelf-rising wheat flour, enriched self-rising wheat 

flour

ÅBread flour, cake flour

ÅHominy

ÅEnriched rice
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Fact Sheets for Healthier School Meals

ÅDeveloped by the USDA for school 
foodservice professionals

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

ÅAvailable online at 
http://www.fns.usda.gov/tn/Resources/dgfacts
heet_hsm.html

ÅGreat Resource! 


