
 
 
 
 
 
 

MENU PLANNING IN THE  
NATIONAL SCHOOL LUNCH PROGRAM  

 
The National School Lunch Act mandates that school meals “safeguard the health and well-being of the Nation's children”.  
Participating schools must serve lunches that are consistent with the applicable recommendations of the most recent 
Dietary Guidelines for Americans including: eat a variety of foods; choose a diet with plenty of grain products, vegetables 
and fruits; choose a diet moderate in sugars and salt; and choose a diet with 30% or less of calories from fat and less than 
10% of calories from saturated fat.  In addition, lunches must provide, on average over each school week, at least 1/3 of the 
daily Recommended Dietary Allowances for protein, iron, calcium, and vitamins A and C.  To provide local food service 
professionals with flexibility, there are four menu planning approaches to plan healthful and appealing meals.  Colorado 
Springs School District 11 utilizes the Nutrient Standard Menu Planning Approach, which is described below.  
 

The Nutrient Standard Menu Planning Approach 
 
Nutrient Standard Menu Planning (sometimes called “NuMenus”) is a computer-based menu planning system that uses 
approved computer software to analyze the specific nutrient content of menu items automatically while menus are being 
planned. It is designed to assist menu planners in choosing food items that create nutritious meals and meet the nutrient 
standards. 

 
  
 
Here are the required minimums for nutrients and calories for these nutrient standard menu planning approaches:  
 

MINIMUM NUTRIENT AND CALORIE LEVELS FOR SCHOOL LUNCHES 
NUTRIENT STANDARD MENU PLANNING APPROACHES  (SCHOOL WEEK AVERAGES) 

 MINIMUM REQUIREMENTS OPTIONAL 
NUTRIENTS AND ENERGY ALLOWANCES Preschool Grades K-6 Grades 7-12 Grades K-3 
Energy allowances (calories) 517 664 825 633 
Total fat (as a percentage of actual total food energy) 1 1, 2 2 1, 2 

Saturated fat (as a percentage of actual total food 
energy) 

1 1, 3 3 1, 3 

RDA for protein (g) 7 10 16 9 
RDA for calcium (mg) 267 286 400 267 
RDA for iron (mg) 3.3 3.5 4.5 3.3 
RDA for Vitamin A (RE) 150 224 300 200 
RDA for Vitamin C (mg) 14 15 18 15 

1  The Dietary Guidelines recommend that after 2 years of age “...children should gradually adopt a diet that, by 
about 5 years of age, contains no more than 30 percent of calories from fat.”     
2  Not to exceed 30 percent over a school week  
3  Less than 10 percent over a school week 

 
 

 


