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NOTE: 
 

1. NO PORK PRODUCTS TO BE SERVED 

2. SLICES NO MORE THAN ½ OZ. PER SLICE 

3. CHEESE – WHITE AMERICAN CHEESE 
COP NUTRITION STANDARDS REQUIREMENTS: 

PREFER CHEESE TO BE LOW FAT, PART SKIM, 1% OR 2% AND LOWER SODIUM 

WHENEVER FEASIBLE. 

4. *FRUIT CUPS – MUST HAVE GRADE A FRUIT SERVED IN UNSWEETENED JUICE OR 

WATER (JUICE/WATER MUST BE SEPARATE FROM FRUIT CUP WEIGHT 

REQUIREMENTS). 

5. TUNA SALAD – MUST INCLUDE 2 OZ. OF TUNA OUTSIDE OF SALAD ADDITIVES 
COP NUTRITION STANDARDS REQUIREMENTS: 

ALL CANNED/FROZEN SEAFOOD (E.G. TUNA) MUST CONTAIN ≤ 290 MG SODIUM PER 

SERVING.  

6. CHICKEN – MUST BE AT LEAST 90% MEAT WITH NOT MORE 10% FAT. 
COP NUTRITION STANDARDS REQUIREMENTS: 

ANY CANNED/FROZEN POULTRY MUST CONTAIN ≤ 290 MG SODIUM PER SERVING. 

7. CARROT/CELERY STICKS – SHOULD NOT BE FROZEN, MUST BE MAINTAINED AT 35 

DEGREES OR ABOVE. 

8. TURKEY BREAST MUST BE 100% BREAST MEAT. 
COP NUTRITION STANDARDS REQUIREMENTS: 

ANY CANNED/FROZEN POULTRY MUST CONTAIN ≤ 290 MG SODIUM PER SERVING. 

9. **PHILLY STYLE HOAGIE AND KAISER ROLL MUST BE USED (E.G. AMOROSO).  

PRODUCT SHALL BE ENRICHED OF WHOLE-GRAIN, OR THAT IS MADE FROM 

ENRICHED OR WHOLE GRAIN MEAL AND/OR FLOUR, BRAN, AND/OR GERM. 
COP NUTRITION STANDARDS REQUIREMENTS: 

ALL GRAINS/STARCHES (BUNS, HOAGIE ROLLS, DINNER ROLLS, ETC.) MUST 

CONTAIN ≤ 290 MG SODIUM PER SERVING. 

10. ENRICHED FLOUR MUST BE USED IN BREAD PRODUCTS. 
COP NUTRITION STANDARDS: 

PREFER WHOLE GRAIN BREAD AND GRAIN PRODUCTS WHENEVER ECONOMICALLY 

FEASIBLE. 

11. USE PRODUCTS WITH LOW-FAT IN PLACE OF FULL FAT WHENEVER ECONOMICALLY 

FEASIBLE. 

12. A MEATLESS ENTRÉE IS TO BE SERVED ONE DAY PER WEEK. 

13. A VARIETY OF FRESH FRUITS AND VEGETABLES ARE SERVED WITH MEALS, WHERE 

ECONOMICALLY FEASIBLE. 

14. USE BAKED OR NON-GRAIN BASED SNACKS AS FREQUENTLY AS POSSIBLE. 
COP NUTRITION STANDARDS REQUIREMENTS: 

A MAXIMUM OF TWO SERVINGS OF GRAIN-BASED DESSERTS (DOUGHNUTS, 

PASTRIES, COOKIES, CAKE, BROWNIES, ETC) CAN BE SERVED PER WEEK. ANY 

GRAIN-BASED DESSERT MUST CONTAIN ≤ 18 G SUGAR PER SERVING. 
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15. ADDITIONAL COP NUTRITION STANDARDS REQUIREMENTS: 

A. PRODUCTS THAT ARE PREPARED BY DEEP FRYING, INCLUDING BREADED, PRE-

FRIED PRODUCTS, ARE PROHIBITED. 

B. ALL YOGURT MUST BE NON-FAT OR LOW-FAT. PREFER YOGURT CONTAINING ≤ 30 

G SUGAR PER 8 OZ OR EQUIVALENT WHEN FEASIBLE. 

16. WHEN MILK IS OFFERED ON THE MENU, ROTATE BETWEEN 1% WHITE MILK, NON-

FAT CHOCOLATE MILK, AND NON-FAT STRAWBERRY MILK. 
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