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A Closer Look At Crediting
Milk

Ensuring Meals Served To 
Students Are Reimbursable

OREGON DEPARTMENT OF EDUCATION
Child Nutrition Programs  

The objective of this training is to help 
sponsors of Child Nutrition Programs 
better understand how to credit foods 
in the milk component of the meal 
pattern.  Carefully crediting foods is 
insuring that meals served to student 
are reimbursable. 
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What do you mean crediting?

Reliance 
on the truth or reality 
of something 

 

Here is one definition of crediting from 
the dictionary. 
Read slide – Reliance on the truth or 
reality of  something. 
When sponsors credit food as meeting 
the requirements in the meal pattern 
they are giving a reliance of the truth of 
what they are serving to the children. 
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Why do we credit foods?

 Meet requirements for reimbursable meal 
or snack

 Meet dietary needs

 

Foods are credited to assure that they 
are meeting the requirements for a 
reimbursable meal or snack and also to 
assure that they meet the dietary 
needs of students. 
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A Closer Look at 

Crediting Milk

Fluid Milk

 

Let’s take a Closer Look at Crediting the 
Milk Component as part of a Child 
Nutrition Program meal. 
 
The Milk Component for Child Nutrition 
Programs consists of Fluid Milk. 
 
 

Slide 5 Ways to Credit Milk

 USDA Food Buying Guide (FBG)

 USDA Milk Substitution Memo

 Smoothie Guidance

 

Read slide 
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Just as a reminder – Sponsors of the 
National School Lunch and School 
Breakfast Programs must offer a variety 
( 2 or more choices) of milk at both 
breakfast and lunch’ 
Fluid Milk must be: 
• Low-fat (1% milk far or less, 

unflavored) 
• Fat-free (unflavored or flavored) 
• Lactose-reduced or Lactose-free 91% 

or fat-free) may also be offered as a 
choice. 

 
Even in alternative meal service 
locations, a variety of milk is required. 
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Section 4 of the Food Buying Guide is 
for Milk.  The chart shows equivalents 
of how many ½ pints (or cups) are in 
other volumes of measure.  If you 
purchase milk in quarts or gallons you 
can refer to this chart to be sure that 
you have enough milk available for all 
students to have a creditable amount.  
The table in the Food Buying Guide also 
lists the types of milk that can be 
served as part of child nutrition 
programs. 
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Pasteurized Milk

 

Milk served as part of Child Nutrition 
meals must be pasteurized.  (click) 
Pasteurized milk is heated and held for 
a short period of time to kill bacteria.  
This makes it safe to serve to children.  
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Milk Substitutes

Nutrient Per Cup

Calcium 276 mg

Protein 8 g

Vitamin A 500 IU

Vitamin D 100 IU

Magnesium 24 mg

Phosphorus 222 mg

Potassium 349 mg

Riboflavin .44 mg

Vitamin B-12 1.1 mcg

Milk Substitute Nutrition Standards

 

Required (disability accommodations) 
and optional (parent requested) milk 
substitutes are considered meal 
exceptions.  Milk substitutes must meet 
the regulatory standards outlined in 
regulation. 
 
The milk substitution provision is 
applicable to all sponsors participating 
in school meals programs.  If a school 
or institution chooses to offer a milk 
substitute for a child with a medical or 
special dietary need other than a 
disability, the nondairy product that is 
offered as part of the reimbursable 
meal must meet the nutrient standards 
established in regulation. 
 
The Nutrition Facts Label on food 
products does not list all of the 
required nutrient, the food service 
operation needs to request 
documentation from the product 
manufacturer to confirm the presence 
of all required nutrients at the proper 
level. 
 
If any milk substitutions are made, the 
sponsor must ensure they are allowable 
and required documentation is kept on 
file. 
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Milk in Recipes

Milk that is used in recipes can not 
be credited as part of the 

Milk Component

 

Fluid Milk must be offered to students.  
The milk that is used in recipes – such 
as pudding – can not be credited as 
part of the Milk component for any 
USDA Child Nutrition Program. 
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Milk Products

• Milk Products such as Cheese 
and Yogurt are Meat Alternates

• Only Fluid Milk Credits for the 
Milk Component

 

For Child Nutrition Programs the Milk 
Component does not include any other 
dairy foods than fluid milk.  Cheese and 
yogurt are considered Meat Alternates.  
Fluid Milk must be offered to students 
at both Breakfast and Lunch in the 
National School Lunch and School 
Breakfast Programs. 
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Smoothies

• Milk can be credited in Smoothies

• Milk types must be consistent with 
program regulations

• Fluid milk must also be offered

• Commercially prepared smoothies do 
not credit

 

Milk can be credited in smoothies 
prepared by sponsors to meet meal 
pattern requirements for any meal 
served under Child Nutrition (CN) 
Programs 
 
The types of milk used in smoothies 
must be consistent with CN Program 
guidance for 
the types of fluid milk required for the 
specific program and age group being 
served. 
The types of milk include low-fat (1 
percent milk fat or less, unflavored) or 
fat-free 
(unflavored or flavored) 



 
When smoothies are offered on the 
serving line, the fluid milk component 
must also be 
offered on the serving line in the 
required quantity to meet the meal 
pattern 
requirements. This is necessary in order 
to meet the requirement to offer a 
variety of 
milk options for the school meal 
programs. 
 
Prepackaged  commercially prepared 
smoothies do not comply with the Food 
and Drug Administration (FDA) 
standard of identity for “milk,” and do 
not meet the CN Program requirements 
for “fluid 
milk.” When these products contain 
“milk,” they may be labeled as “dairy 
beverage” or 
“dairy drink.” Therefore, milk in a 
commercially prepared smoothie does 
not credit. 
 
A link to the USDA Smoothie Memo is 
on the resource page of this training 
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Your Turn

How many creditable servings of milk 
are in this recipe?

 

Here is part of a modified USDA recipe 
for quiche. 
3 quarts of non-fat milk are used for  50 
servings.   
How much creditable milk is in the 
recipe? 
(Pause) 
You are right.  The milk in the quiche 
can not be credited as part of the milk 
component.  Only fluid milk served to 
students counts for the Milk 
Component.  The cheese in the quiche 
would credit as a meat alternate and 
the whole wheat flour as a grain.  Milk 
does not credit as a meat alternate. 
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Mrs. Jones says that Joey has a tummy 
ache when he drinks milk.  She knows 

that it is important that Joey gets 
enough calcium so she is requesting 

that juice, that has calcium added, be a 
milk substitute for Joey.

Your Turn

This is a good choice for a milk substitute, right?

 

Read slide.  (Pause) No. Milk substitutes 
must meet the regulatory standards 
outlined in regulation.  In addition to 
calcium there are 7 additional vitamins 
and minerals plus protein that must 
also be met for a milk substitute.  
Therefore, juice with added calcium 
could not be credited as a milk 
substitute. 
 
 
(Pause) 
 
Sponsors must offer a variety of milk at 
both breakfast and lunch.  If the district 
does not allow chocolate milk to be 
served at breakfast, Nutrition Services 
can offer both non-fat and 1% milk to 
meet the requirement.   
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Resources

Revised Food Buying Guide Milk Chart

USDA Memo 07-2010 Milk Substitions

7 CFR 210.10 (G) Milk Regulations

Meal Substitutions for Medical or Other Special 
Dietary Restrictions

Smoothie Memo

 

The links on this slide show references 
to assist in crediting Milk.  There are 
crediting trainings for all 5 food 
components. 
There are additional ODE-CNP trainings 
available on using the Food Buying 
Guide, working with Appendix A and 
checking a Manufacturer’s Product 
Formulation Statement that will assist 
sponsors in learning more about 
crediting foods.  
If you have crediting questions, contact 
your assigned Child Nutrition Program 
specialist. 
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The U.S. Department of Agriculture prohibits discrimination against its customers, employees, 
and applicants for employment on the bases of race, color, national origin, age, disability, sex, 

gender identity, religion, reprisal, and where applicable political beliefs, marital status, familial or 
parental status, sexual orientation, or all or part of an individual’s income is derived from any 

public assistance program, or protected genetic information in employment or in any program or 
activity conducted or funded by the Department.  (Not all prohibited bases will apply to all 

programs and/or employment activities.)

If you wish to file a Civil Rights program complaint of discrimination, complete 
the USDA Program Discrimination Complaint form, found online at 

http://www.ascr.usda.gov/complaint_filing_cust.html, or at any USDA office, 
or call (866) 632-9992 to request the form.  You may also write a letter containing all of the 

information requested in the form.  Send your completed complain form or letter to us by mail at 
U.S. Department of Agriculture, Director, Office of Adjudication, 1400 Independence Avenue, 

S.W., Washington, D.C. 20250-9410, by fax (202) 690-7442 or email at program.intake@usda.gov

Individuals who are deaf, hard of hearing or have speech disabilities may contact USDA through 
the Federal Relay Service at (800) 877-8339; or (800) 845-6136 (Spanish). USDA is an equal 

opportunity provider and employer.

 

 

 


