
Cafeteria Menu Changes 

 Midway ISD and ARAMARK are committed to serving healthy, nutritious meals to our 
students. We have always set high nutrition standards for school meals and have further 
updated those standards as a result of the new USDA meal requirements for the National 
School Lunch and School Breakfast Program, which became effective on July 1, 2012.  
  
 To support the updated meal requirements, our menus feature low and non-fat dairy 
options; lean protein choices; a wide variety of fruits and vegetables including dark leafy 
greens, bright orange carrots and peas and beans; assorted whole grain products; and 100 
percent fruit juice with no sugar added. We continue to reduce added fats, sugar and salt; 
eliminate added trans fats and promote and expand the availability of breakfast.  
 
Some of the specific menu changes this year include: 

 More whole grains will be available. (Half of the grain items we serve this year will be 
whole grain.) 

 The Intermediate and Middle School students will see a different pizza in order to be 
compliant with the new regulations. Also, Intermediate students will only be able to 
select pizza three times per week. 

 Students must take at least ½ cup of fruit or vegetable each day for lunch. 
 Flavored milk will only be available as fat-free or skim, but unflavored or white milk may 

be skim or 1%. 
 Fewer desserts will be offered, as the new nutrition standards focus on obtaining 

calories and other key nutrients from fruits, vegetables, protein foods, grains and milk. 
 
Additional Talking Points: 

 These new standards are designed to ensure that students receive a balanced meal, 
consisting of foods from all major food groups in the right proportions to meet calorie 
and other nutrient needs.  

 While the selections we offer may sound the same because they are ‘kid-favorites,’ 
many of the recipes have been modified to reduce fats, salt and sugar, and to add whole 
grains. 

 We will also be offering some different foods that students may not have tried before 
and will be encouraging them to try these items. 

 There will be signs posted on each service line to show students how to select a 
reimbursable meal, as well as to help them understand how their choices fit into the key 
food groups needed to ensure a balanced approach to healthy eating. 

 


