


Background

The New York City (NYC)_Food Standards for Meals and Snacks Purchased and Served
(the Standards) are evidence-based nutrition criteria that apply to all foods and beverages
purchased and served by City agencies and their subcontractors. The Standards apply to
approximately 219 million meals and snacks served each year at schools, older adult
centers, public hospitals, child care centers, after-school programs, correctional facilities,
shelters, and other City programs. The Standards aim to reduce the prevalence of chronic
disease by improving diets. Diet-related conditions are a significant health problem in NYC,
disproportionately burdening Black and Latino/a New Yorkers and New Yorkers with low
incomes due to historical and ongoing systemic inequalities that unfairly distribute
opportunities and create barriers to maintaining good health.

By increasing access to nutritious foods, the Standards help address some of the structural
inequities that make opportunities for healthy eating challenging for many New Yorkers. The
Standards set minimum requirements for offerings of fruits, vegetables, whole and minimally
processed plant-based proteins, and whole grains, and limit servings of beef and processed
meats. They also limit unhealthy nutrients such as sodium, saturated fat, and added sugars.
The Standards are updated every three years to include any new federal guidelines and
research, including the Dietary Guidelines for Americans. Every revision of the Standards
also considers marketplace availability and agency feedback. The next set of revisions is
scheduled for release in 2025.

City Agency Reporting Process

City agencies are responsible for complying with the Standards and use a variety of
mechanisms to monitor compliance, including incorporation of the Standards in vendor
solicitations and contracts, site visits, and internal menu and nutrition analysis. As part of
data collection and reporting in July of each year, agencies submit a data compliance report
and one month of menus and a corresponding nutrition analysis from the previous fiscal
year to the NYC Department of Health and Mental Hygiene (NYC Health Department). This
year the NYC Health Department changed how menus and nutrition analysis were collected
in order to strengthen data quality. In past years, all agencies self-selected the menus and
corresponding nutrition analysis to submit. Now, agencies with centralized food service
operations — such as the NYC Department of Correction (DOC), NYC Public Schools
(NYCPS) Office of Food and Nutrition Services, NYC Administration for Children’s Services
(ACS), and NYC Health + Hospitals (H+H) — submit one month of menus and a nutrition
analysis from a specific month. Agencies with decentralized food service operations — such
as the NYCPS Division of Early Childhood Education, NYC Human Resources
Administration HIV/AIDS Services Administration (HRA/HASA), NYC Department of



https://www.nyc.gov/assets/doh/downloads/pdf/cardio/cardio-meals-snacks-standards.pdf

Homeless Services (DHS), and NYC Department for the Aging (Aging), which provide meals
through hundreds of contracted programs — submit menus and nutrition analysis, if
required, for a specific randomized sample of programs. The NYC Health Department then
assesses each agency’s submissions for compliance with each of the different Standards.
The compliance rate represents the percent of programs in compliance, averaged across all
the Standards and weighted by meals served for each agency. Limitations of this reporting
process include self-reported and capturing only a snapshot of menu offerings. Agencies
continue to work to enhance processes to assess accuracy of program site and caterer self-
reporting and to improve data quality.

Fiscal Year 2024 Compliance Summary

In 2024, City agencies served over 219 million meals and snacks. During this period,
agencies had an average compliance of 93% with the Standards. See the breakdown of
each agency in Table 2 and the complete dataset in Appendix A.

Table 1. Agency Food Standards Data, Fiscal Years 2023 and 2024*

2024 2023
Number of programs serving food 2,970 3,269
Number of programs currently reporting 1,901 1,512
Total Meals & Snacks 219,375,778 219,831,621
Average Agency Compliance i 5
(Weighted on Meals/Snacks Served) B i

*Based on self-reported data



Table 2. Compliance Rate by Agency, Fiscal Years 2023 and 2024*

Agency

Compliance 2024

Compliance 2023

Administration for Children’s
Services

96%

g ?% Children's Center

g 5% Division of Youth and Family Justice

and Nutrition Services

Aging - Older Adult Centers 97% 95%
Aging - Home Delivered Meals 97% 93%
Department of Correction 100% 100%
Department of Homeless Services 83% 95%
Department of Parks and Recreation | N/A 100%
Department of Youth and 95% 98%
Community Development

Health Department - Division of 78% 93%
Mental Hygiene

Health + Hospitals 91% 94%
Human Resources Administration - | 100% 100%
Community Food Connection

Human Resources Administration - | 98% 100%
HIV/AIDS Services Administration

NYC Public Schools - Division of 80% 55%
Early Childhood Education

NYC Public Schools - Office of Food | 95% 96%

*Based on self-reported data




Fiscal Year 2024 Compliance Analysis

The number of reporting programs increased from 1,512 in 2023 to 1,901 in 2024. Meals
and snacks served continue to be lower than the typical 230 million annual meals served
prior to the COVID-19 pandemic. In 2024, programs served about 220 million meals and
snacks with a small decrease of approximately 540,000 meals from 2023. Agencies such as
Aging - Home Delivered Meals, DHS, and the Division of Early Childhood Education (DECE)
all reported decreases. The decrease at DHS may not be reflective of the total meal count
because some shelter operators did not respond to the request and others were not open
the entire year and missed the reporting period. The decrease reported by DECE
(approximately 3 million meals) is due to an issue in the survey process. Additionally, the
Department of Parks and Recreation did not serve snacks in 2024 as there were delays in
registering a new contract and are not in this report. They plan to resume serving snacks
once a contract is in place. Other agencies reported an increase in the number of meals and
snacks being served that likely represents increases in programing and a return to pre-
COVID meal participation rates. The Health Department Division of Mental Hygiene
reported a significant increase in meals (from 1,376,363 in 2023 to 5,224,384 in 2024) due
to a new, broader reaching survey process.

Average agency compliance remains stable at 93% in both 2023 and 2024 though there are
fluctuations within individual agencies. The Division of Mental Hygiene compliance fell from
93% in 2023 to 78% in 2024. This decrease is likely due to surveying a larger group of
contracted mental health programs than in previous years and programs' learning curve with
the requirement and the reporting survey tool. Increased trainings, technical assistance, and
resources will be provided to the Mental Health Division to increase programs' familiarity
with and implementation of the Standards and to strengthen the accuracy and completeness
of the data reporting.

DHS compliance decreased from 95% in 2023 to 83% in 2024 due to meal vendors that did
not implement the 2022 Food Standards updates fully or did not provide sufficient
information to evaluate compliance. DECE’s compliance increased from 55% in 2023 to
80% in 2024, bringing the division closer to its 85% compliance in 2022 as programs that
were new to reporting in 2023 were more familiar with both the Food Standards and the
reporting tool. The Health Department increased trainings and resources to support DECE
programs with increasing Food Standards compliance. Most compliance progress were
visible in standards for sodium content, and 100% juice.

There were reporting changes and updates in 2024. ACS reported as one agency this year.
Previously, ACS reported Children’s Center and Division of Youth and Family Justice



separately. Nutrition standards age groups changed from over and under age 18 to include
groups of ages 2 to 3, 4 to 8, 9 to 13, and 14 and older. The 2022 updates to the NYC Food
Standards for Meals and Snacks Purchased and Served added these additional age groups
for nutrition requirements. 2024 is the first year collecting data on compliance with the 2022
updates to the Food Standards which introduced a limit on calories from added sugars,
increased serving sizes of fruits and vegetables, a requirement for servings of whole or
minimally processed plantprotein, and limits on servings of beef and processed meat.
Compliance data for each individual agency program can be compared from 2021 to 2024,
however comparisons with older data is not feasible due to a change in reporting
methodology.

Strengthening Food Standards Compliance

The NYC Health Department supports City agencies and subcontracted programs in
strengthening Standards compliance via technical assistance and monitoring. Currently, the
Health Department holds two to three Standards trainings per year at agencies’ request and
meets with agencies as requested. In addition, the NYC Mayor’s Office of Food Policy and
NYC Health Department convene City agency liaisons twice per year as part of a Food
Standards Working Group to discuss challenges and share best practices. To verify
compliance, the NYC Health Department performs site visits on an ad hoc basis. In 2024
the NYC Health Department increased technical assistance and monitoring with individual
meetings and menu reviews. The NYC Health Department plans to strengthen data
collection and understanding of compliance citywide with annual site visits and will
randomize the selection of program menus and nutrition analyses for agencies with
decentralized meal service. The NYC Health Department will continue to work with agencies
to strengthen compliance with the Food Standards, sustainability and client satisfaction
through menu reviews and templates, increased trainings, tools and resources.




Department for the Aging - Home-

Department for the Aging-Older Adult

Administration for Children's Services"? Delivered Meals® Centers’
Number of programs providing food in agency: 10 22 309
Number of programs currently reporting: 10 22 297
Meals/snhacks served annually: 496,995 3,468,982 6,128,368
Breakfast 124,538 0 757,886
Lunch 111,594 3,204,217 5,201,762
Dinner 130,347 264,765 168,720
Snacks 130,516 0 0
. Programs .| Programs out| Programs . Programs
Programsin | Programs out Programs in Programs in | Programs out
Standard . . not . of not . . not
Compliance | of Compliance . Compliance . . Compliance | of Compliance .
applicable Compliance | applicable applicable
Section 1. Standards for Purchased Food (all
programs)
All products hav.e 0 g trans fat and are free of partially 10 0 0 2 0 0 297 0 0
hydrogenated oils
All |nd|V|dua.I food |te'ms have/contain no more than 10 0 0 2 0 0 287 10 0
480 mg sodium/serving
All beverages have/contain no more than 24 calories
per 8 oz (except 100% juice with no added sweeteners 10 0 0 0 0 22 0 0 297
and milk)
Prograr.‘ns serving chlldrer? 18 years and younger: No 10 0 0 0 0 2 0 0 297
food with low or no-calorie sweeteners
Programs serving children 18 years and younger: No
. . 10 0 0 0 0 22 0 0 297
beverages with low or no-calorie sweeteners
All juice is 100% fruit juice with no added sweeteners 10 0 0 22 0 0 252 0 m
100% fruit juice is not served to children under 2 years
of age for childcare facilities regulated by Article 47 of 0 0 10 0 0 22 0 0 297
the NYC Health Code
Programs serving a majority of adults age 19 and over:
All milk is 1% or non-fat and with no added sweeteners 0 0 10 22 0 0 295 2 0
Programs serving a majority of adults age 19 and over
only: All milk substitutes are nutritionally equivalent to 0 0 10 22 0 0 0 0 297
fluid milk
Pr.()g.rams serving children of 12 months to 2 years: All 1 0 9 0 0 2 0 0 297
milk is whole and unsweetened
Programs serving a majority of children age 2 years and
- 10 0 0 0 0 22 0 0 297
older: All unflavored milk is 1% or non-fat




Programs serving a majority of children age 4-18: All
flavored milk or flavored milk substitutes are no more
than 130 calories per serving

10

22

297

All yogurt is non-fat or low-fat and plain or contains no
more than 25 g sugar per 8 oz or 14 g added sugar per
8 0z or equivalent

10

14

135

158

All cheese no more than 350 mg sodium per serving

10

21

250

39

All sliced bread has no more than 180 mg
sodium/serving, at least 2 grams fiber/serving, and is
whole wheat/whole grain

10

22

280

10

All bread and grains Examples: dinner rolls, bagels,
tortillas, breakfast breads, muffins, pastries, cakes, and
cookies served as part of a meal have no more than
290 mg sodium/serving and no more than 18 g
sugar/serving

10

20

226

67

All cereal without dried fruit has no more than 215 mg
sodium, at least 2 grams fiber, and no more than 6
grams sugar/serving, and is whole grain. A whole grain
is listed first on the ingredients list

10

17

116

16

165

All cereal with dried fruit Examples: dried cranberries,
dates, raisins has no more than 215 mg
sodium/serving, at least 2 grams fiber/serving, and no
more than 17 grams sugar/serving and is whole grain.
A whole grain is listed first on the ingredients list

10

17

117

178

All canned/frozen vegetables have no more than 220
mg sodium/serving

10

19

245

45

All canned/frozen beans have no more than 290 mg
sodium/serving

10

13

225

44

28

All canned fruit is packed in 100% juice or water with
no added sugar (no syrup)

10

19

225

30

42

All canned/frozen seafood Examples: canned tuna,
frozen tilapia has no more than 290 mg sodium/serving

19

243

47

All canned/frozen poultry has no more than 290 mg
sodium/serving

10

20

256

39

All canned beef/pork has no more than 480 mg
sodium/serving

10

21

21

276

All processed meat Examples: deli meat, ham has no
more than 480 mg sodium/serving

10

11

11

154

12

131

All salad dressings have no more than 290 mg
sodium/serving

10

11

11

207

84




All sauces have no more than 480 mg sodium/serving

10

13

239

53

Soy sauce is "less" or "reduced sodium

10

11

174

28

95

All portion-controlled items and other convenience
foods Examples: breaded chicken, patty, frozen waffles
have no more than 480 mg sodium/serving

10

21

253

12

32

All frozen whole meals An entire meal (an entree and
sides, but excluding a beverage) that is purchased
precooked and frozen. Example: meals supplied by a
caterer, prepackaged meals that have multiple
components contain no more than 35% of the Chronic
Disease Risk Reduction threshold for sodium (children
14 to 18 years, adults, and seniors: no more than 805
mg; children 9 to 13 years: no more than 630 mg;
children 4 to 8 years: no more than 252 mg; children 2
to 3 years: no more than 420 mg)

10

22

297

Section 2. Standards for Meals and Snacks

Nutrition Standards (Programs Serving Primarily a
Population Age 14 and Older)

Programs serving 3 meals per day:

Serve 1800-2200 calories per day (or no more than
2500 calories per day for programs serving boys in
youth detention facilities; no more than 2800 calories
per day for programs serving men in adult correctional
facilities; no more than 2600 calories per day for males
residing in the shelter system)

10

Serve no more than 2300 mg sodium per day

Saturated fat is less than 10% of total calories per day

Serve at least 28 grams fiber per day

Added sugar is less than 10% of total calories per day

Programs serving 1 or 2 meals per day:

Breakfast

Serve 450-660 calories per breakfast

107

Serve no more than 690 mg sodium per breakfast

107

Saturated fat less than 10% of total calories per
breakfast

107

Serve at least 7 grams fiber per breakfast

107




Added sugar is less than 10% of total calories per

breakfast for programs serving 1 meal/day or per day 0 0 0 0 107 0
for programs serving 2 meals/day.

Lunch

Serve 540-770 calories per lunch 0 0 22 0 309 0
Serve no more than 805 mg sodium per lunch 0 0 22 0 309 0
Saturated fat less than 10% of calories per lunch 0 0 22 0 309 0
Serve at least 8 grams fiber per lunch 0 0 22 0 309 0
Added sugar is less than 10% of total calories per lunch

for programs serving 1 meal/day or per day for 0 0 22 0 309 0
programs serving 2 meals/day.

Dinner

Serve 540-770 calories per dinner 0 0 1 0 20 0
Serve no more than 805 mg sodium per dinner 0 0 1 0 20 0
Saturated fat less than 10% of calories per dinner 0 0 1 0 20 0
Serve at least 8 grams fiber per dinner 0 0 1 0 20 0
Added sugar is less than 10% of total calories per

dinner for programs serving 1 meal/day or per day for 0 0 1 0 20 0
programs serving 2 meals/day

Nutrition Standards (Programs Serving Children Ages

9 to 13)

Programs serving 3 meals per day:

Serve 1600-1800 calories per day 1 0 0 0 0 0
Serve no more than 1800 mg sodium per day 0 1 0 0 0 0
Saturated fat less than 10% of total calories per day 0 1 0 0 0 0
Serve at least 24 grams fiber per day 0 1 0 0 0 0
Added sugar is less than 10% of total calories per day 0 1 0 0 0 0
Programs serving 1 or 2 meals per day:

Breakfast

Serve 400-540 calories per breakfast (or 400-550

calories for agencies participating in the National 0 0 0 0 0 0
School Breakfast and School Lunch Programs)

Serve no more than 540 mg sodium per breakfast 0 0 0 0 0 0
Saturated fat less than 10% of total calories per 0 0 0 0 0 0
breakfast

Serve at least 6 grams fiber per breakfast 0 0 0 0 0 0
Added sugar is less than 10% of total calories per

breakfast for programs serving 1 meal/day or per day 0 0 0 0 0 0

for programs serving 2 meals/day

Lunch




Serve 480-630 calories per lunch (or 600-700 for
agencies participating in the National School Breakfast
and School Lunch Programs)

Serve no more than 630 mg sodium per lunch

Saturated fat less than 10% of calories per lunch

Serve at least 8 grams fiber per lunch

Added sugar is less than 10% of total calories per lunch
for programs serving 1 meal/day or per day for
programs serving 2 meals/day

Dinner

Serve 480-630 calories per dinner

Serve no more than 630 mg sodium per dinner

Saturated fat less than 10% of calories per dinner

Serve at least 8 grams fiber per dinner

o|o |o|o

o|o |o|o

o|o |o|o

o|o |o|o

o|o |o|o

o|o |o|o

Added sugar is less than 10% of total calories per
dinner for programs serving 1 meal/day or per day for
programs serving 2meals/day

Nutrition Standards (Programs Serving Children Ages
4to 8)

Programs serving 3 meals per day:

Serve 1200-1400 calories per day

Serve no more than 1500 mg sodium per day

Saturated fat less than 10% of total calories per day

Serve at least 19 grams fiber per day

R|O|O|-

Added sugar is less than 10% of total calories per day

[y

O |O|r|+r]|Oo

o |Oo|o|o|o

o |o|o|o|o

o |o|o|o|o

o |Oo|o|o|o

Programs serving 1 or 2 meals per day:

Breakfast

Serve 300-420 calories per breakfast (or 350-500
calories for agencies participating in the National
School Breakfast and School Lunch Programs)

Serve no more than 540 mg sodium per breakfast

Saturated fat less than 10% of total calories per
breakfast

Serve at least 5 grams fiber per breakfast

Added sugar is less than 10% of total calories per
breakfast for programs serving 1 meal/day or per day
for programs serving 2 meals/day

Lunch




Serve 360-490 calories per lunch (or 600-700 for
agencies participating in the National School Breakfast
and School Lunch Programs)

Serve no more than 525 mg sodium per lunch

Saturated fat less than 10% of calories per lunch

Serve at least 6 grams fiber per lunch

Added sugar is less than 10% of total calories per lunch
for programs serving 1 meal/day or per day for
programs serving 2 meals/day

Dinner

Serve 360-490 calories per dinner

Serve no more than 525 mg sodium per dinner

Saturated fat less than 10% of calories per dinner

Serve at least 6 grams fiber per dinner

o|Oo|o|o

o|lo|o|o

o|o|o|o

o|lo|o|o

o|lo|o|o

o|Oo|o|o

Added sugar is less than 10% of total calories per
dinner for programs serving 1 meal/day or per day for
programs serving 2 meals/day

Nutrition Standards (Programs Serving Children Ages
2to 3)

Programs serving 3 meals per day:

Serve 900-1100 calories per day

Serve no more than 1200 mg sodium per day

Saturated fat less than 10% of total calories per day

Serve at least 14 grams fiber per day

RlO|O|-

O |r|O

o|Oo|Oo|o

o|Oo|o|o

o|o|o|o

o|Oo|Oo|o

Added sugar is less than 10% of total calories per day

Programs serving 1 or 2 meals per day:

Breakfast

Serve 225-330 calories per breakfast

Serve no more than 360 mg sodium per breakfast

Saturated fat less than 10% of total calories per
breakfast

Serve at least 4 grams fiber per breakfast

Added sugar is less than 10% of total calories per
breakfast for programs serving 1 meal/day or per day
for programs serving 2 meals/day

Lunch

Serve 270-385 calories per lunch

Serve no more than 420 mg sodium per lunch

Saturated fat less than 10% of total calories per lunch

o |o|o

o |o|o

o |o|o

o |o|o

o |o|o

o |o|o

Serve at least 4 grams fiber per lunch




Added sugar is less than 10% of total calories per lunch
for programs serving 1 meal/day or per day for
programs serving 2 meals/day

Dinner

Serve 270-385 calories per dinner

Serve no more than 420 mg sodium per dinner

Saturated fat less than 10% of total calories per dinner

Serve at least 4 grams fiber per dinner

Added sugar is less than 10% of total calories per
dinner for programs serving 1 meal/day or per day for
programs serving 2 meals/day

Meal Standards (All Programs)

Meals and snacks are prepared without deep frying.
New or renovated kitchens are built without deep
fryers.

10

22

295

At least 1 serving of fruit [One serving of fruit is equal
to a cup or oz equivalent as defined by the USDA for
the age group served by your program. 100% fruit juice
does not count towards this requirement.

22

297

At least half of all grains served are whole grains.
[Examples: brown rice and whole wheat pasta, dinner
rolls, bagels, and tortillas.

10

22

297

At least 1 serving of plant-based entree featuring
whole or minimally processed plant based protein
[Examples: beans, lentils, peas, nuts, edamame or tofu]
per week per meal type except breakfast

10

22

297

Water is available at all meals.

10

22

297

100% fruit juice with no added sweeteners is served in
6-ounce portions or less (4 ounces or less for childcare
facilities regulated by Article 47 of the NYC Health
Code)

10

22

253

44

For programs serving meals: 100% fruit juice with no
added sweeteners is served no more than one time per
day; for programs serving snacks only, juice served no
more than two times per week

10

22

253

44




For programs serving only 1-2 meals per day: At least 2
servings [One serving of fruit or vegetable is equal to
a cup or oz equivalent as defined by the USDA for the
age group served by your program. 100% fruit juice
does not count toward this requirement.] fruits and/or
vegetables provided at lunch

22

291

For programs serving only 1-2 meals per day: At least 2
servings [One serving of fruit or vegetable is equal to
a cup or oz equivalent as defined by the USDA for the
age group served by your program. 100% fruit juice
does not count toward this requirement.] fruits and/or
vegetables provided at dinner

22

291

For programs serving only 1-2 meals per day: At least 1
serving [One serving of fruit or vegetable is equal to a
cup or oz equivalent as defined by the USDA for the
age group served by your program.] of non-starchy
vegetables is served per day

22

291

For programs serving only 1-2 meals per day: no more
than 1 serving of beef per week per meal type

22

291

For programs serving only 1-2 meals per day: no more
than 2 servings of processed meat per month per meal
type [or no more than one serving every other week.]

22

291

For Programs serving 3 meals per day: At least 5
servings [One serving of fruit or vegetable is equal to a
cup or oz equivalent as defined by the USDA for the
age group served y your program. 100% fruit juice does
not count toward this requirement.] fruits and
vegetables are provided per day

For programs serving 3 meals per day: At least 2
servings non-starchy vegetables are served [One
serving of fruit or vegetable is equal to a cup or oz
equivalent as defined by the USDA for the age group
served by your program.] per day

10

For programs serving 3 meals per day: no more than 2
servings of beef per week

10

For programs serving 3 meals per day: no more than 1
serving of processed meat per week per meal type




Grain-based snacks must contain no more than 200 mg

sodium, no more than 10 grams sugar, and at least 2 10 0 0 22 0 297
grams fiber per serving :Snack Standards

Healthy options (e.g., fresh fruit and leafy green salad)

are always available: Special Occasion Standards for 10 0 2 0 )88 9
Meals and Snacks Served No More Than Once Per

Month (All Programs)

Water is always available: Special Occasion Standards

for Meals and Snacks Served No More Than Once Per 10 0 0 22 288 9
Month (All Programs)

Agency Compliance 0.9605 0.9652 0.9741
Agency Weight 0.00227 0.01581 0.02794
total programs (# of rows * # of programs) 1290 2838 38313




Department of Health, Division of Mental

Department of Correction® Hygienez’s’ﬁ’7 Department of Homeless Services®
Number of programs providing food in agency: 1 113 473
Number of programs currently reporting: 1 113 279
Meals/snacks served annually: 6,901,560 5,224,384 14,080,336
Breakfast 2,272,880 1,102,350 3,875,707
Lunch 2,272,880 2,263,507 4,142,892
Dinner 2,272,880 1,036,762 4,378,627
Snacks 82,920 821,765 1,683,110
standard Programsin | Programs out Prorir):ms Programsin | Programs out Prorir):ms Programsin | Programs out Prorir):ms
Compliance | of Compliance . Compliance | of Compliance . Compliance | of Compliance .
applicable applicable applicable
Section 1. Standards for Purchased Food (all
programs)
All products hav.e 0 g trans fat and are free of partially 1 0 0 97 16 0 261 18 0
hydrogenated oils
All |nd|V|dua.| food |t§ms have/contain no more than 1 0 0 100 13 0 256 23 0
480 mg sodium/serving
All beverages have/contain no more than 24 calories
per 8 oz (except 100% juice with no added sweeteners 1 0 0 91 12 10 197 1 81
and milk)
Prograr.‘ns serving chlldrer? 18 years and younger: No 0 0 1 1 6 9% 111 9 159
food with low or no-calorie sweeteners
Programs serving children 18 years and younger: No
beverages with low or no-calorie sweeteners 0 0 ! 12 > %6 0 0 0
All juice is 100% fruit juice with no added sweeteners 0 0 1 77 10 2% 244 13 2
100% fruit juice is not served to children under 2 years
of age for childcare facilities regulated by Article 47 of 0 0 1 0 0 113 114 2 163
the NYC Health Code
Programs serving a majority of adults age 19 and over:
All milk is 1% or non-fat and with no added sweeteners 1 0 0 84 10 13 265 1 13
Programs serving a majority of adults age 19 and over
only: All milk substitutes are nutritionally equivalent to 1 0 0 58 10 39 169 2 108
fluid milk
Pr.()g.rams serving children of 12 months to 2 years: All 0 0 1 0 0 113 78 8 193
milk is whole and unsweetened
Programs serving a majority of children age 2 years and
0 0 1 0 0 113 110 1 168

older: All unflavored milk is 1% or non-fat




Programs serving a majority of children age 4-18: All
flavored milk or flavored milk substitutes are no more
than 130 calories per serving

113

53

225

All yogurt is non-fat or low-fat and plain or contains no
more than 25 g sugar per 8 oz or 14 g added sugar per
8 0z or equivalent

70

34

228

20

31

All cheese no more than 350 mg sodium per serving

78

10

25

233

28

18

All sliced bread has no more than 180 mg
sodium/serving, at least 2 grams fiber/serving, and is
whole wheat/whole grain

87

17

245

17

17

All bread and grains Examples: dinner rolls, bagels,
tortillas, breakfast breads, muffins, pastries, cakes, and
cookies served as part of a meal have no more than
290 mg sodium/serving and no more than 18 g
sugar/serving

88

13

12

258

16

All cereal without dried fruit has no more than 215 mg
sodium, at least 2 grams fiber, and no more than 6
grams sugar/serving, and is whole grain. A whole grain
is listed first on the ingredients list

74

11

28

225

32

22

All cereal with dried fruit Examples: dried cranberries,
dates, raisins has no more than 215 mg
sodium/serving, at least 2 grams fiber/serving, and no
more than 17 grams sugar/serving and is whole grain.
A whole grain is listed first on the ingredients list

59

45

192

13

74

All canned/frozen vegetables have no more than 220
mg sodium/serving

78

26

186

21

72

All canned/frozen beans have no more than 290 mg
sodium/serving

76

28

191

32

56

All canned fruit is packed in 100% juice or water with
no added sugar (no syrup)

64

10

39

171

16

92

All canned/frozen seafood Examples: canned tuna,
frozen tilapia has no more than 290 mg sodium/serving|

76

10

27

183

12

84

All canned/frozen poultry has no more than 290 mg
sodium/serving

71

10

32

197

16

66

All canned beef/pork has no more than 480 mg
sodium/serving

37

67

120

16

143

All processed meat Examples: deli meat, ham has no
more than 480 mg sodium/serving

68

36

206

34

39

All salad dressings have no more than 290 mg
sodium/serving

78

10

25

183

13

83




All sauces have no more than 480 mg sodium/serving

81

10

22

241

17

21

Soy sauce is "less" or "reduced sodium

54

50

All portion-controlled items and other convenience
foods Examples: breaded chicken, patty, frozen waffles
have no more than 480 mg sodium/serving

77

27

255

14

10

All frozen whole meals An entire meal (an entree and
sides, but excluding a beverage) that is purchased
precooked and frozen. Example: meals supplied by a
caterer, prepackaged meals that have multiple
components contain no more than 35% of the Chronic
Disease Risk Reduction threshold for sodium (children
14 to 18 years, adults, and seniors: no more than 805
mg; children 9 to 13 years: no more than 630 mg;
children 4 to 8 years: no more than 252 mg; children 2
to 3 years: no more than 420 mg)

40

64

166

104

Section 2. Standards for Meals and Snacks

Nutrition Standards (Programs Serving Primarily a
Population Age 14 and Older)

Programs serving 3 meals per day:

Serve 1800-2200 calories per day (or no more than
2500 calories per day for programs serving boys in
youth detention facilities; no more than 2800 calories
per day for programs serving men in adult correctional
facilities; no more than 2600 calories per day for males
residing in the shelter system)

113

116

131

Serve no more than 2300 mg sodium per day

113

129

118

Saturated fat is less than 10% of total calories per day

113

122

125

Serve at least 28 grams fiber per day

113

121

126

Added sugar is less than 10% of total calories per day

113

111

132

Programs serving 1 or 2 meals per day:

Breakfast

Serve 450-660 calories per breakfast

113

Serve no more than 690 mg sodium per breakfast

113

Saturated fat less than 10% of total calories per
breakfast

113

Serve at least 7 grams fiber per breakfast

113




Added sugar is less than 10% of total calories per

breakfast for programs serving 1 meal/day or per day 0 0 0 0 113 0 0
for programs serving 2 meals/day.

Lunch

Serve 540-770 calories per lunch 0 0 0 0 113 0 0
Serve no more than 805 mg sodium per lunch 0 0 0 0 113 0 0
Saturated fat less than 10% of calories per lunch 0 0 0 0 113 0 0
Serve at least 8 grams fiber per lunch 0 0 0 0 113 0 0
Added sugar is less than 10% of total calories per lunch

for programs serving 1 meal/day or per day for 0 0 0 0 113 0 0
programs serving 2 meals/day.

Dinner

Serve 540-770 calories per dinner 0 0 0 0 113 0 0
Serve no more than 805 mg sodium per dinner 0 0 0 0 113 0 0
Saturated fat less than 10% of calories per dinner 0 0 0 0 113 0 0
Serve at least 8 grams fiber per dinner 0 0 0 0 113 0 0
Added sugar is less than 10% of total calories per

dinner for programs serving 1 meal/day or per day for 0 0 0 0 113 0 0
programs serving 2 meals/day

Nutrition Standards (Programs Serving Children Ages

9 to 13)

Programs serving 3 meals per day:

Serve 1600-1800 calories per day 0 0 0 0 113 0 0
Serve no more than 1800 mg sodium per day 0 0 0 0 113 0 0
Saturated fat less than 10% of total calories per day 0 0 0 0 113 0 0
Serve at least 24 grams fiber per day 0 0 0 0 113 0 0
Added sugar is less than 10% of total calories per day 0 0 0 0 113 0 0
Programs serving 1 or 2 meals per day:

Breakfast

Serve 400-540 calories per breakfast (or 400-550

calories for agencies participating in the National 0 0 0 0 113 0 0
School Breakfast and School Lunch Programs)

Serve no more than 540 mg sodium per breakfast 0 0 0 0 113 0 0
Saturated fat less than 10% of total calories per 0 0 0 0 113 0 0
breakfast

Serve at least 6 grams fiber per breakfast 0 0 0 0 113 0 0
Added sugar is less than 10% of total calories per

breakfast for programs serving 1 meal/day or per day 0 0 0 0 113 0 0

for programs serving 2 meals/day

Lunch




Serve 480-630 calories per lunch (or 600-700 for

agencies participating in the National School Breakfast 0 0 0 0 113 0 0
and School Lunch Programs)

Serve no more than 630 mg sodium per lunch 0 0 0 0 113 0 0
Saturated fat less than 10% of calories per lunch 0 0 0 0 113 0 0
Serve at least 8 grams fiber per lunch 0 0 0 0 113 0 0
Added sugar is less than 10% of total calories per lunch

for programs serving 1 meal/day or per day for 0 0 0 0 113 0 0
programs serving 2 meals/day

Dinner

Serve 480-630 calories per dinner 0 0 0 0 113 0 0
Serve no more than 630 mg sodium per dinner 0 0 0 0 113 0 0
Saturated fat less than 10% of calories per dinner 0 0 0 0 113 0 0
Serve at least 8 grams fiber per dinner 0 0 0 0 113 0 0
Added sugar is less than 10% of total calories per

dinner for programs serving 1 meal/day or per day for 0 0 0 0 113 0 0
programs serving 2meals/day

Nutrition Standards (Programs Serving Children Ages

4to 8)

Programs serving 3 meals per day:

Serve 1200-1400 calories per day 0 0 0 0 113 0 0
Serve no more than 1500 mg sodium per day 0 0 0 0 113 0 0
Saturated fat less than 10% of total calories per day 0 0 0 0 113 0 0
Serve at least 19 grams fiber per day 0 0 0 0 113 0 0
Added sugar is less than 10% of total calories per day 0 0 0 0 113 0 0
Programs serving 1 or 2 meals per day:

Breakfast

Serve 300-420 calories per breakfast (or 350-500

calories for agencies participating in the National 0 0 0 0 113 0 0
School Breakfast and School Lunch Programs)

Serve no more than 540 mg sodium per breakfast 0 0 0 0 113 0 0
Saturated fat less than 10% of total calories per 0 0 0 0 113 0 0
breakfast

Serve at least 5 grams fiber per breakfast 0 0 0 0 113 0 0
Added sugar is less than 10% of total calories per

breakfast for programs serving 1 meal/day or per day 0 0 0 0 113 0 0

for programs serving 2 meals/day

Lunch




Serve 360-490 calories per lunch (or 600-700 for

agencies participating in the National School Breakfast 0 0 0 0 113 0 0
and School Lunch Programs)

Serve no more than 525 mg sodium per lunch 0 0 0 0 113 0 0
Saturated fat less than 10% of calories per lunch 0 0 0 0 113 0 0
Serve at least 6 grams fiber per lunch 0 0 0 0 113 0 0
Added sugar is less than 10% of total calories per lunch

for programs serving 1 meal/day or per day for 0 0 0 0 113 0 0
programs serving 2 meals/day

Dinner

Serve 360-490 calories per dinner 0 0 0 0 113 0 0
Serve no more than 525 mg sodium per dinner 0 0 0 0 113 0 0
Saturated fat less than 10% of calories per dinner 0 0 0 0 113 0 0
Serve at least 6 grams fiber per dinner 0 0 0 0 113 0 0
Added sugar is less than 10% of total calories per

dinner for programs serving 1 meal/day or per day for 0 0 0 0 113 0 0
programs serving 2 meals/day

Nutrition Standards (Programs Serving Children Ages

2to 3)

Programs serving 3 meals per day:

Serve 900-1100 calories per day 0 0 0 0 113 0 0
Serve no more than 1200 mg sodium per day 0 0 0 0 113 0 0
Saturated fat less than 10% of total calories per day 0 0 0 0 113 0 0
Serve at least 14 grams fiber per day 0 0 0 0 113 0 0
Added sugar is less than 10% of total calories per day 0 0 0 0 113 0 0
Programs serving 1 or 2 meals per day:

Breakfast

Serve 225-330 calories per breakfast 0 0 0 0 113 0 0
Serve no more than 360 mg sodium per breakfast 0 0 0 0 113 0 0
Saturated fat less than 10% of total calories per 0 0 0 0 113 0 0
breakfast

Serve at least 4 grams fiber per breakfast 0 0 0 0 113 0 0
Added sugar is less than 10% of total calories per

breakfast for programs serving 1 meal/day or per day 0 0 0 0 113 0 0
for programs serving 2 meals/day

Lunch

Serve 270-385 calories per lunch 0 0 0 0 113 0 0
Serve no more than 420 mg sodium per lunch 0 0 0 0 113 0 0
Saturated fat less than 10% of total calories per lunch 0 0 0 0 113 0 0
Serve at least 4 grams fiber per lunch 0 0 0 0 113 0 0




Added sugar is less than 10% of total calories per lunch
for programs serving 1 meal/day or per day for
programs serving 2 meals/day

113

Dinner

Serve 270-385 calories per dinner

113

Serve no more than 420 mg sodium per dinner

113

Saturated fat less than 10% of total calories per dinner

113

Serve at least 4 grams fiber per dinner

113

Added sugar is less than 10% of total calories per
dinner for programs serving 1 meal/day or per day for
programs serving 2 meals/day

113

Meal Standards (All Programs)

Meals and snacks are prepared without deep frying.
New or renovated kitchens are built without deep
fryers.

98

15

272

At least 1 serving of fruit [One serving of fruit is equal
to a cup or oz equivalent as defined by the USDA for
the age group served by your program. 100% fruit juice
does not count towards this requirement.

83

30

265

14

At least half of all grains served are whole grains.
[Examples: brown rice and whole wheat pasta, dinner
rolls, bagels, and tortillas.

88

12

13

233

46

At least 1 serving of plant-based entree featuring
whole or minimally processed plant based protein
[Examples: beans, lentils, peas, nuts, edamame or tofu]
per week per meal type except breakfast

86

27

143

136

Water is available at all meals.

100

13

259

20

100% fruit juice with no added sweeteners is served in
6-ounce portions or less (4 ounces or less for childcare
facilities regulated by Article 47 of the NYC Health
Code)

74

12

27

241

13

25

For programs serving meals: 100% fruit juice with no
added sweeteners is served no more than one time per
day; for programs serving snacks only, juice served no
more than two times per week

72

15

26

260

14




For programs serving only 1-2 meals per day: At least 2
servings [One serving of fruit or vegetable is equal to
a cup or oz equivalent as defined by the USDA for the
age group served by your program. 100% fruit juice
does not count toward this requirement.] fruits and/or
vegetables provided at lunch

66

For programs serving only 1-2 meals per day: At least 2
servings [One serving of fruit or vegetable is equal to
a cup or oz equivalent as defined by the USDA for the
age group served by your program. 100% fruit juice
does not count toward this requirement.] fruits and/or
vegetables provided at dinner

66

For programs serving only 1-2 meals per day: At least 1
serving [One serving of fruit or vegetable is equal to a
cup or oz equivalent as defined by the USDA for the
age group served by your program.] of non-starchy
vegetables is served per day

66

For programs serving only 1-2 meals per day: no more
than 1 serving of beef per week per meal type

66

For programs serving only 1-2 meals per day: no more
than 2 servings of processed meat per month per meal
type [or no more than one serving every other week.]

66

For Programs serving 3 meals per day: At least 5
servings [One serving of fruit or vegetable is equal to a
cup or oz equivalent as defined by the USDA for the
age group served y your program. 100% fruit juice does
not count toward this requirement.] fruits and
vegetables are provided per day

41

120

158

For programs serving 3 meals per day: At least 2
servings non-starchy vegetables are served [One
serving of fruit or vegetable is equal to a cup or oz
equivalent as defined by the USDA for the age group
served by your program.] per day

42

120

158

For programs serving 3 meals per day: no more than 2
servings of beef per week

41

176

102

For programs serving 3 meals per day: no more than 1
serving of processed meat per week per meal type

34

143

135




Grain-based snacks must contain no more than 200 mg

sodium, no more than 10 grams sugar, and at least 2 0 79 13 21 156 7 116
grams fiber per serving :Snack Standards

Healthy options (e.g., fresh fruit and leafy green salad)

are always available: Special Occasion Standards for 0 99 12 ) 227 2 30
Meals and Snacks Served No More Than Once Per

Month (All Programs)

Water is always available: Special Occasion Standards

for Meals and Snacks Served No More Than Once Per 0 99 12 2 258 2 19
Month (All Programs)

Agency Compliance 1.0000 0.7850 0.8251
Agency Weight 0.03146 0.02381 0.06418
total programs (# of rows * # of programs) 129 14577 35991




Department of Youth & Community

Human Resources Administration -

Developmentl’z’8 Health + Hospitalsl’z Community Food Connection’
Number of programs providing food in agency: 999 16 1
Number of programs currently reporting: 190 16 699
Meals/snacks served annually: 1,441,180 8,123,650 0
Breakfast 113,881 2,126,295 0
Lunch 113,351 2,126,295 0
Dinner 578,414 2,179,376 0
Snacks 635,534 1,691,684 0
. Programs Programs . Programs . Programs
Programs in Programsin | Programs out Programsin | Programs out
Standard . out of not . . not . . not
Compliance . . Compliance | of Compliance . Compliance | of Compliance .
Compliance | applicable applicable applicable
Section 1. Standards for Purchased Food (all
programs)
All products hav.e 0 g trans fat and are free of partially 190 0 0 16 0 0 1 0 0
hydrogenated oils
All |nd|V|dua.| food |t§ms have/contain no more than 190 0 0 16 0 0 1 0 0
480 mg sodium/serving
All beverages have/contain no more than 24 calories
per 8 oz (except 100% juice with no added sweeteners 190 0 0 16 0 0 1 0 0
and milk)
Prograr.‘ns serving chlldrer? 18 years and younger: No 190 0 0 0 0 1 0 0 1
food with low or no-calorie sweeteners
Programs serving children 18 years and younger: No
. . 190 0 0 0 0 16 0 0 1
beverages with low or no-calorie sweeteners
All juice is 100% fruit juice with no added sweeteners 190 0 0 16 0 0 1 0 0
100% fruit juice is not served to children under 2 years
of age for childcare facilities regulated by Article 47 of 0 0 1 0 0 1 0 0 1
the NYC Health Code
Programs serving a majority of adults age 19 and over:
All milk is 1% or non-fat and with no added sweeteners 0 0 1 16 0 0 1 0 0
Programs serving a majority of adults age 19 and over
only: All milk substitutes are nutritionally equivalent to 0 0 1 16 0 0 1 0 0
fluid milk
Pr.()g.rams serving children of 12 months to 2 years: All 0 0 1 0 0 1 0 0 1
milk is whole and unsweetened
Programs serving a majority of children age 2 years and
190 0 0 0 0 1 0 0 1

older: All unflavored milk is 1% or non-fat




Programs serving a majority of children age 4-18: All
flavored milk or flavored milk substitutes are no more
than 130 calories per serving

190

All yogurt is non-fat or low-fat and plain or contains no
more than 25 g sugar per 8 oz or 14 g added sugar per
8 0z or equivalent

190

16

All cheese no more than 350 mg sodium per serving

190

15

All sliced bread has no more than 180 mg
sodium/serving, at least 2 grams fiber/serving, and is
whole wheat/whole grain

190

16

All bread and grains Examples: dinner rolls, bagels,
tortillas, breakfast breads, muffins, pastries, cakes, and
cookies served as part of a meal have no more than
290 mg sodium/serving and no more than 18 g
sugar/serving

190

16

All cereal without dried fruit has no more than 215 mg
sodium, at least 2 grams fiber, and no more than 6
grams sugar/serving, and is whole grain. A whole grain
is listed first on the ingredients list

190

16

All cereal with dried fruit Examples: dried cranberries,
dates, raisins has no more than 215 mg
sodium/serving, at least 2 grams fiber/serving, and no
more than 17 grams sugar/serving and is whole grain.
A whole grain is listed first on the ingredients list

190

16

All canned/frozen vegetables have no more than 220
mg sodium/serving

190

16

All canned/frozen beans have no more than 290 mg
sodium/serving

190

16

All canned fruit is packed in 100% juice or water with
no added sugar (no syrup)

190

16

All canned/frozen seafood Examples: canned tuna,
frozen tilapia has no more than 290 mg sodium/serving|

190

16

All canned/frozen poultry has no more than 290 mg
sodium/serving

190

16

All canned beef/pork has no more than 480 mg
sodium/serving

190

16

All processed meat Examples: deli meat, ham has no
more than 480 mg sodium/serving

190

15

All salad dressings have no more than 290 mg
sodium/serving

190

16




All sauces have no more than 480 mg sodium/serving

190

16

Soy sauce is "less" or "reduced sodium

190

15

All portion-controlled items and other convenience
foods Examples: breaded chicken, patty, frozen waffles
have no more than 480 mg sodium/serving

190

12

All frozen whole meals An entire meal (an entree and
sides, but excluding a beverage) that is purchased
precooked and frozen. Example: meals supplied by a
caterer, prepackaged meals that have multiple
components contain no more than 35% of the Chronic
Disease Risk Reduction threshold for sodium (children
14 to 18 years, adults, and seniors: no more than 805
mg; children 9 to 13 years: no more than 630 mg;
children 4 to 8 years: no more than 252 mg; children 2
to 3 years: no more than 420 mg)

190

16

Section 2. Standards for Meals and Snacks

Nutrition Standards (Programs Serving Primarily a
Population Age 14 and Older)

Programs serving 3 meals per day:

Serve 1800-2200 calories per day (or no more than
2500 calories per day for programs serving boys in
youth detention facilities; no more than 2800 calories
per day for programs serving men in adult correctional
facilities; no more than 2600 calories per day for males
residing in the shelter system)

16

Serve no more than 2300 mg sodium per day

16

Saturated fat is less than 10% of total calories per day

16

Serve at least 28 grams fiber per day

11

Added sugar is less than 10% of total calories per day

11

Programs serving 1 or 2 meals per day:

Breakfast

Serve 450-660 calories per breakfast

Serve no more than 690 mg sodium per breakfast

Saturated fat less than 10% of total calories per
breakfast

Serve at least 7 grams fiber per breakfast




Added sugar is less than 10% of total calories per
breakfast for programs serving 1 meal/day or per day
for programs serving 2 meals/day.

Lunch

Serve 540-770 calories per lunch

Serve no more than 805 mg sodium per lunch

Saturated fat less than 10% of calories per lunch

Serve at least 8 grams fiber per lunch

o|jo|o|o

o|jo|o|o

o|jo|o|o

o|jo|o|o

o|jo|o|o

o|jo|o|o

Added sugar is less than 10% of total calories per lunch
for programs serving 1 meal/day or per day for
programs serving 2 meals/day.

Dinner

Serve 540-770 calories per dinner

190

Serve no more than 805 mg sodium per dinner

190

Saturated fat less than 10% of calories per dinner

190

Serve at least 8 grams fiber per dinner

190

o|o|o|o

o|o|o|o

o|o|o|o

o|o|o|o

o|o|o|o

Added sugar is less than 10% of total calories per
dinner for programs serving 1 meal/day or per day for
programs serving 2 meals/day

190

Nutrition Standards (Programs Serving Children Ages
9 to 13)

Programs serving 3 meals per day:

Serve 1600-1800 calories per day

Serve no more than 1800 mg sodium per day

Saturated fat less than 10% of total calories per day

Serve at least 24 grams fiber per day

o|o|o|o

o|o|o|o

Olo|o|w

o|o|o|o

o|o|o|o

o|o|o|o

Added sugar is less than 10% of total calories per day

Programs serving 1 or 2 meals per day:

Breakfast

Serve 400-540 calories per breakfast (or 400-550
calories for agencies participating in the National
School Breakfast and School Lunch Programs)

Serve no more than 540 mg sodium per breakfast

Saturated fat less than 10% of total calories per
breakfast

Serve at least 6 grams fiber per breakfast

Added sugar is less than 10% of total calories per
breakfast for programs serving 1 meal/day or per day
for programs serving 2 meals/day

Lunch




Serve 480-630 calories per lunch (or 600-700 for

agencies participating in the National School Breakfast 0 0 0 0 0 0
and School Lunch Programs)

Serve no more than 630 mg sodium per lunch 0 0 0 0 0 0
Saturated fat less than 10% of calories per lunch 0 0 0 0 0 0
Serve at least 8 grams fiber per lunch 0 0 0 0 0 0
Added sugar is less than 10% of total calories per lunch

for programs serving 1 meal/day or per day for 0 0 0 0 0 0
programs serving 2 meals/day

Dinner

Serve 480-630 calories per dinner 190 0 0 0 0 0
Serve no more than 630 mg sodium per dinner 190 0 0 0 0 0
Saturated fat less than 10% of calories per dinner 190 0 0 0 0 0
Serve at least 8 grams fiber per dinner 190 0 0 0 0 0
Added sugar is less than 10% of total calories per

dinner for programs serving 1 meal/day or per day for 190 0 0 0 0 0
programs serving 2meals/day

Nutrition Standards (Programs Serving Children Ages

4to 8)

Programs serving 3 meals per day:

Serve 1200-1400 calories per day 0 0 9 0 0 0
Serve no more than 1500 mg sodium per day 0 0 9 0 0 0
Saturated fat less than 10% of total calories per day 0 0 9 0 0 0
Serve at least 19 grams fiber per day 0 0 9 0 0 0
Added sugar is less than 10% of total calories per day 0 0 9 0 0 0
Programs serving 1 or 2 meals per day:

Breakfast

Serve 300-420 calories per breakfast (or 350-500

calories for agencies participating in the National 0 0 0 0 0 0
School Breakfast and School Lunch Programs)

Serve no more than 540 mg sodium per breakfast 0 0 0 0 0 0
Saturated fat less than 10% of total calories per 0 0 0 0 0 0
breakfast

Serve at least 5 grams fiber per breakfast 0 0 0 0 0 0
Added sugar is less than 10% of total calories per

breakfast for programs serving 1 meal/day or per day 0 0 0 0 0 0

for programs serving 2 meals/day

Lunch




Serve 360-490 calories per lunch (or 600-700 for

agencies participating in the National School Breakfast 0 0 0 0 0 0
and School Lunch Programs)

Serve no more than 525 mg sodium per lunch 0 0 0 0 0 0
Saturated fat less than 10% of calories per lunch 0 0 0 0 0 0
Serve at least 6 grams fiber per lunch 0 0 0 0 0 0
Added sugar is less than 10% of total calories per lunch

for programs serving 1 meal/day or per day for 0 0 0 0 0 0
programs serving 2 meals/day

Dinner

Serve 360-490 calories per dinner 190 0 0 0 0 0
Serve no more than 525 mg sodium per dinner 190 0 0 0 0 0
Saturated fat less than 10% of calories per dinner 190 0 0 0 0 0
Serve at least 6 grams fiber per dinner 190 0 0 0 0 0
Added sugar is less than 10% of total calories per

dinner for programs serving 1 meal/day or per day for 190 0 0 0 0 0
programs serving 2 meals/day

Nutrition Standards (Programs Serving Children Ages

2to 3)

Programs serving 3 meals per day:

Serve 900-1100 calories per day 0 0 9 0 0 0
Serve no more than 1200 mg sodium per day 0 0 9 0 0 0
Saturated fat less than 10% of total calories per day 0 0 9 0 0 0
Serve at least 14 grams fiber per day 0 0 9 0 0 0
Added sugar is less than 10% of total calories per day 0 0 9 0 0 0
Programs serving 1 or 2 meals per day:

Breakfast

Serve 225-330 calories per breakfast 0 0 0 0 0 0
Serve no more than 360 mg sodium per breakfast 0 0 0 0 0 0
Saturated fat less than 10% of total calories per 0 0 0 0 0 0
breakfast

Serve at least 4 grams fiber per breakfast 0 0 0 0 0 0
Added sugar is less than 10% of total calories per

breakfast for programs serving 1 meal/day or per day 0 0 0 0 0 0
for programs serving 2 meals/day

Lunch

Serve 270-385 calories per lunch 0 0 0 0 0 0
Serve no more than 420 mg sodium per lunch 0 0 0 0 0 0
Saturated fat less than 10% of total calories per lunch 0 0 0 0 0 0
Serve at least 4 grams fiber per lunch 0 0 0 0 0 0




Added sugar is less than 10% of total calories per lunch
for programs serving 1 meal/day or per day for
programs serving 2 meals/day

Dinner

Serve 270-385 calories per dinner

Serve no more than 420 mg sodium per dinner

Saturated fat less than 10% of total calories per dinner

Serve at least 4 grams fiber per dinner

Added sugar is less than 10% of total calories per
dinner for programs serving 1 meal/day or per day for
programs serving 2 meals/day

Meal Standards (All Programs)

Meals and snacks are prepared without deep frying.
New or renovated kitchens are built without deep
fryers.

190

15

At least 1 serving of fruit [One serving of fruit is equal
to a cup or oz equivalent as defined by the USDA for
the age group served by your program. 100% fruit juice
does not count towards this requirement.

190

16

At least half of all grains served are whole grains.
[Examples: brown rice and whole wheat pasta, dinner
rolls, bagels, and tortillas.

190

16

At least 1 serving of plant-based entree featuring
whole or minimally processed plant based protein
[Examples: beans, lentils, peas, nuts, edamame or tofu]
per week per meal type except breakfast

190

11

Water is available at all meals.

190

16

100% fruit juice with no added sweeteners is served in
6-ounce portions or less (4 ounces or less for childcare
facilities regulated by Article 47 of the NYC Health
Code)

190

16

For programs serving meals: 100% fruit juice with no
added sweeteners is served no more than one time per
day; for programs serving snacks only, juice served no
more than two times per week

190

16




For programs serving only 1-2 meals per day: At least 2
servings [One serving of fruit or vegetable is equal to
a cup or oz equivalent as defined by the USDA for the
age group served by your program. 100% fruit juice
does not count toward this requirement.] fruits and/or
vegetables provided at lunch

190

For programs serving only 1-2 meals per day: At least 2
servings [One serving of fruit or vegetable is equal to
a cup or oz equivalent as defined by the USDA for the
age group served by your program. 100% fruit juice
does not count toward this requirement.] fruits and/or
vegetables provided at dinner

190

For programs serving only 1-2 meals per day: At least 1
serving [One serving of fruit or vegetable is equal to a
cup or oz equivalent as defined by the USDA for the
age group served by your program.] of non-starchy
vegetables is served per day

190

For programs serving only 1-2 meals per day: no more
than 1 serving of beef per week per meal type

190

For programs serving only 1-2 meals per day: no more
than 2 servings of processed meat per month per meal
type [or no more than one serving every other week.]

175

15

For Programs serving 3 meals per day: At least 5
servings [One serving of fruit or vegetable is equal to a
cup or oz equivalent as defined by the USDA for the
age group served y your program. 100% fruit juice does
not count toward this requirement.] fruits and
vegetables are provided per day

16

For programs serving 3 meals per day: At least 2
servings non-starchy vegetables are served [One
serving of fruit or vegetable is equal to a cup or oz
equivalent as defined by the USDA for the age group
served by your program.] per day

16

For programs serving 3 meals per day: no more than 2
servings of beef per week

11

For programs serving 3 meals per day: no more than 1
serving of processed meat per week per meal type

15




Grain-based snacks must contain no more than 200 mg

sodium, no more than 10 grams sugar, and at least 2 190 0 0 16 0 1
grams fiber per serving :Snack Standards

Healthy options (e.g., fresh fruit and leafy green salad)

are always available: Special Occasion Standards for 190 0 16 0 0 1
Meals and Snacks Served No More Than Once Per

Month (All Programs)

Water is always available: Special Occasion Standards

for Meals and Snacks Served No More Than Once Per 190 0 16 0 0 1
Month (All Programs)

Agency Compliance 0.9467 0.9113 1.0000
Agency Weight 0.00657 0.03703 0.00000
total programs (# of rows * # of programs) 24510 2064 90171




Human Resources Administration -

HIV/AIDS Services®

NYC Public Schools - Early Learn™"

0

NYC Public Schools - Office of Food and

Nutrition Services

4,11

Number of programs providing food in agency: 45 980 1
Number of programs currently reporting: 45 228 1
Meals/snacks served annually: 352,187 12,833,270 160,324,866
Breakfast 124,933 688,162 42,180,043
Lunch 91,230 10,653,808 100,694,581
Dinner 123,857 182,184 6,831,202
Snacks 12,167 1,309,116 10,619,040
P P P
standard Programsin | Programs out rorir):ms Programsin | Programs out rorir):ms Programsin | Programs out rorir):ms
Compliance | of Compliance . Compliance | of Compliance . Compliance | of Compliance .
applicable applicable applicable
Section 1. Standards for Purchased Food (all
programs)
All products hav.e 0 g trans fat and are free of partially a 1 0 177 51 0 1 0 0
hydrogenated oils
All |nd|V|dua.| food |t§ms have/contain no more than a 1 0 219 9 0 1 0 0
480 mg sodium/serving
All beverages have/contain no more than 24 calories
per 8 oz (except 100% juice with no added sweeteners 43 0 2 226 2 0 0 0 1
and milk)
Prograr.‘ns serving chlldrer? 18 years and younger: No 0 0 0 278 0 0 1 0 0
food with low or no-calorie sweeteners
Programs serving children 18 years and younger: No
. . 0 0 45 228 0 0 1 0 0
beverages with low or no-calorie sweeteners
All juice is 100% fruit juice with no added sweeteners 43 0 ) 21 0 207 1 0 0
100% fruit juice is not served to children under 2 years
of age for childcare facilities regulated by Article 47 of 0 0 0 53 2 173 1 0 0
the NYC Health Code
Programs serving a majority of adults age 19 and over:
All milk is 1% or non-fat and with no added sweeteners 40 1 4 0 0 228 0 0 1
Programs serving a majority of adults age 19 and over
only: All milk substitutes are nutritionally equivalent to 40 1 4 0 0 228 0 0 1
fluid milk
Pr.()g.rams serving children of 12 months to 2 years: All 0 0 0 51 0 177 1 0 0
milk is whole and unsweetened
Programs serving a majority of children age 2 years and
0 0 0 0 0 0 1 0 0

older: All unflavored milk is 1% or non-fat




Programs serving a majority of children age 4-18: All
flavored milk or flavored milk substitutes are no more
than 130 calories per serving

105

121

All yogurt is non-fat or low-fat and plain or contains no
more than 25 g sugar per 8 oz or 14 g added sugar per
8 0z or equivalent

40

209

19

All cheese no more than 350 mg sodium per serving

44

218

All sliced bread has no more than 180 mg
sodium/serving, at least 2 grams fiber/serving, and is
whole wheat/whole grain

40

221

All bread and grains Examples: dinner rolls, bagels,
tortillas, breakfast breads, muffins, pastries, cakes, and
cookies served as part of a meal have no more than
290 mg sodium/serving and no more than 18 g
sugar/serving

42

222

All cereal without dried fruit has no more than 215 mg
sodium, at least 2 grams fiber, and no more than 6
grams sugar/serving, and is whole grain. A whole grain
is listed first on the ingredients list

35

10

200

22

All cereal with dried fruit Examples: dried cranberries,
dates, raisins has no more than 215 mg
sodium/serving, at least 2 grams fiber/serving, and no
more than 17 grams sugar/serving and is whole grain.
A whole grain is listed first on the ingredients list

35

10

106

122

All canned/frozen vegetables have no more than 220
mg sodium/serving

40

160

63

All canned/frozen beans have no more than 290 mg
sodium/serving

40

141

82

All canned fruit is packed in 100% juice or water with
no added sugar (no syrup)

35

10

141

85

All canned/frozen seafood Examples: canned tuna,
frozen tilapia has no more than 290 mg sodium/serving|

35

10

85

142

All canned/frozen poultry has no more than 290 mg
sodium/serving

30

15

126

101

All canned beef/pork has no more than 480 mg
sodium/serving

20

25

55

170

All processed meat Examples: deli meat, ham has no
more than 480 mg sodium/serving

35

10

105

119

All salad dressings have no more than 290 mg
sodium/serving

40

119

107




All sauces have no more than 480 mg sodium/serving

40

173

53

Soy sauce is "less" or "reduced sodium

15

30

74

150

All portion-controlled items and other convenience
foods Examples: breaded chicken, patty, frozen waffles
have no more than 480 mg sodium/serving

40

183

39

All frozen whole meals An entire meal (an entree and
sides, but excluding a beverage) that is purchased
precooked and frozen. Example: meals supplied by a
caterer, prepackaged meals that have multiple
components contain no more than 35% of the Chronic
Disease Risk Reduction threshold for sodium (children
14 to 18 years, adults, and seniors: no more than 805
mg; children 9 to 13 years: no more than 630 mg;
children 4 to 8 years: no more than 252 mg; children 2
to 3 years: no more than 420 mg)

19

25

84

143

Section 2. Standards for Meals and Snacks

Nutrition Standards (Programs Serving Primarily a
Population Age 14 and Older)

Programs serving 3 meals per day:

Serve 1800-2200 calories per day (or no more than
2500 calories per day for programs serving boys in
youth detention facilities; no more than 2800 calories
per day for programs serving men in adult correctional
facilities; no more than 2600 calories per day for males
residing in the shelter system)

10

Serve no more than 2300 mg sodium per day

10

Saturated fat is less than 10% of total calories per day

10

Serve at least 28 grams fiber per day

10

Added sugar is less than 10% of total calories per day

10

Programs serving 1 or 2 meals per day:

Breakfast

Serve 450-660 calories per breakfast

21

Serve no more than 690 mg sodium per breakfast

21

Saturated fat less than 10% of total calories per
breakfast

21

Serve at least 7 grams fiber per breakfast

21




Added sugar is less than 10% of total calories per

breakfast for programs serving 1 meal/day or per day 21 0 0 0 0 1
for programs serving 2 meals/day.

Lunch

Serve 540-770 calories per lunch 22 0 0 0 1 0
Serve no more than 805 mg sodium per lunch 22 0 0 0 0 1
Saturated fat less than 10% of calories per lunch 22 0 0 0 1 0
Serve at least 8 grams fiber per lunch 22 0 0 0 1 0
Added sugar is less than 10% of total calories per lunch

for programs serving 1 meal/day or per day for 22 0 0 0 1 0
programs serving 2 meals/day.

Dinner

Serve 540-770 calories per dinner 20 0 0 0 1 0
Serve no more than 805 mg sodium per dinner 20 0 0 0 0 1
Saturated fat less than 10% of calories per dinner 20 0 0 0 1 0
Serve at least 8 grams fiber per dinner 20 0 0 0 1 0
Added sugar is less than 10% of total calories per

dinner for programs serving 1 meal/day or per day for 20 0 0 0 1 0
programs serving 2 meals/day

Nutrition Standards (Programs Serving Children Ages

9 to 13)

Programs serving 3 meals per day:

Serve 1600-1800 calories per day 0 0 0 0 0 0
Serve no more than 1800 mg sodium per day 0 0 0 0 0 0
Saturated fat less than 10% of total calories per day 0 0 0 0 0 0
Serve at least 24 grams fiber per day 0 0 0 0 0 0
Added sugar is less than 10% of total calories per day 0 0 0 0 0 0
Programs serving 1 or 2 meals per day:

Breakfast

Serve 400-540 calories per breakfast (or 400-550

calories for agencies participating in the National 0 0 0 0 1 0
School Breakfast and School Lunch Programs)

Serve no more than 540 mg sodium per breakfast 0 0 0 0 1 0
Saturated fat less than 10% of total calories per 0 0 0 0 1 0
breakfast

Serve at least 6 grams fiber per breakfast 0 0 0 0 1 0
Added sugar is less than 10% of total calories per

breakfast for programs serving 1 meal/day or per day 0 0 0 0 0 1

for programs serving 2 meals/day

Lunch




Serve 480-630 calories per lunch (or 600-700 for
agencies participating in the National School Breakfast
and School Lunch Programs)

Serve no more than 630 mg sodium per lunch

Saturated fat less than 10% of calories per lunch

Serve at least 8 grams fiber per lunch

Added sugar is less than 10% of total calories per lunch
for programs serving 1 meal/day or per day for
programs serving 2 meals/day

Dinner

Serve 480-630 calories per dinner

Serve no more than 630 mg sodium per dinner

Saturated fat less than 10% of calories per dinner

Serve at least 8 grams fiber per dinner

o|o |o|o

o|o |o|o

o|o |o|o

o|o |o|o

N

o|o |r]|O

Added sugar is less than 10% of total calories per
dinner for programs serving 1 meal/day or per day for
programs serving 2meals/day

Nutrition Standards (Programs Serving Children Ages
4to 8)

Programs serving 3 meals per day:

Serve 1200-1400 calories per day

Serve no more than 1500 mg sodium per day

Saturated fat less than 10% of total calories per day

Serve at least 19 grams fiber per day

N|N|W©O |

WlWwlkL N

Added sugar is less than 10% of total calories per day

o |Oo|o|o|o

o |o|o|o|o

(o]

o |Oo|o|o|o

o |o|o|o|o

Programs serving 1 or 2 meals per day:

Breakfast

Serve 300-420 calories per breakfast (or 350-500
calories for agencies participating in the National
School Breakfast and School Lunch Programs)

59

13

Serve no more than 540 mg sodium per breakfast

59

13

Saturated fat less than 10% of total calories per
breakfast

59

13

Serve at least 5 grams fiber per breakfast

57

15

Added sugar is less than 10% of total calories per
breakfast for programs serving 1 meal/day or per day
for programs serving 2 meals/day

58

14

Lunch




Serve 360-490 calories per lunch (or 600-700 for

agencies participating in the National School Breakfast 0 0 66 6 1 0
and School Lunch Programs)

Serve no more than 525 mg sodium per lunch 0 0 66 6 0 1
Saturated fat less than 10% of calories per lunch 0 0 69 3 1 0
Serve at least 6 grams fiber per lunch 0 0 66 6 1 0
Added sugar is less than 10% of total calories per lunch

for programs serving 1 meal/day or per day for 0 0 58 14 1 0
programs serving 2 meals/day

Dinner

Serve 360-490 calories per dinner 0 0 24 48 1 0
Serve no more than 525 mg sodium per dinner 0 0 30 42 0 1
Saturated fat less than 10% of calories per dinner 0 0 29 43 1 0
Serve at least 6 grams fiber per dinner 0 0 19 53 1 0
Added sugar is less than 10% of total calories per

dinner for programs serving 1 meal/day or per day for 0 0 58 14 1 0
programs serving 2 meals/day

Nutrition Standards (Programs Serving Children Ages

2to 3)

Programs serving 3 meals per day:

Serve 900-1100 calories per day 0 0 22 12 0 0
Serve no more than 1200 mg sodium per day 0 0 22 11 0 0
Saturated fat less than 10% of total calories per day 0 0 26 8 0 0
Serve at least 14 grams fiber per day 0 0 23 11 0 0
Added sugar is less than 10% of total calories per day 0 0 25 9 0 0
Programs serving 1 or 2 meals per day:

Breakfast

Serve 225-330 calories per breakfast 0 0 0 119 0 0
Serve no more than 360 mg sodium per breakfast 0 0 0 119 0 0
Saturated fat less than 10% of total calories per 0 0 0 119 0 0
breakfast

Serve at least 4 grams fiber per breakfast 0 0 0 119 0 0
Added sugar is less than 10% of total calories per

breakfast for programs serving 1 meal/day or per day 0 0 0 119 0 0
for programs serving 2 meals/day

Lunch

Serve 270-385 calories per lunch 0 0 0 151 0 0
Serve no more than 420 mg sodium per lunch 0 0 0 151 0 0
Saturated fat less than 10% of total calories per lunch 0 0 0 151 0 0
Serve at least 4 grams fiber per lunch 0 0 0 151 0 0




Added sugar is less than 10% of total calories per lunch
for programs serving 1 meal/day or per day for
programs serving 2 meals/day

151

Dinner

Serve 270-385 calories per dinner

Serve no more than 420 mg sodium per dinner

Saturated fat less than 10% of total calories per dinner

Serve at least 4 grams fiber per dinner

Added sugar is less than 10% of total calories per
dinner for programs serving 1 meal/day or per day for
programs serving 2 meals/day

Meal Standards (All Programs)

Meals and snacks are prepared without deep frying.
New or renovated kitchens are built without deep
fryers.

45

219

At least 1 serving of fruit [One serving of fruit is equal
to a cup or oz equivalent as defined by the USDA for
the age group served by your program. 100% fruit juice
does not count towards this requirement.

45

228

At least half of all grains served are whole grains.
[Examples: brown rice and whole wheat pasta, dinner
rolls, bagels, and tortillas.

45

227

At least 1 serving of plant-based entree featuring
whole or minimally processed plant based protein
[Examples: beans, lentils, peas, nuts, edamame or tofu]
per week per meal type except breakfast

23

22

210

18

Water is available at all meals.

45

228

100% fruit juice with no added sweeteners is served in
6-ounce portions or less (4 ounces or less for childcare
facilities regulated by Article 47 of the NYC Health
Code)

43

140

88

For programs serving meals: 100% fruit juice with no
added sweeteners is served no more than one time per
day; for programs serving snacks only, juice served no
more than two times per week

43

228




For programs serving only 1-2 meals per day: At least 2
servings [One serving of fruit or vegetable is equal to
a cup or oz equivalent as defined by the USDA for the
age group served by your program. 100% fruit juice
does not count toward this requirement.] fruits and/or
vegetables provided at lunch

35

10

223

For programs serving only 1-2 meals per day: At least 2
servings [One serving of fruit or vegetable is equal to
a cup or oz equivalent as defined by the USDA for the
age group served by your program. 100% fruit juice
does not count toward this requirement.] fruits and/or
vegetables provided at dinner

35

10

228

For programs serving only 1-2 meals per day: At least 1
serving [One serving of fruit or vegetable is equal to a
cup or oz equivalent as defined by the USDA for the
age group served by your program.] of non-starchy
vegetables is served per day

35

10

219

For programs serving only 1-2 meals per day: no more
than 1 serving of beef per week per meal type

35

10

185

41

For programs serving only 1-2 meals per day: no more
than 2 servings of processed meat per month per meal
type [or no more than one serving every other week.]

35

10

138

84

For Programs serving 3 meals per day: At least 5
servings [One serving of fruit or vegetable is equal to a
cup or oz equivalent as defined by the USDA for the
age group served y your program. 100% fruit juice does
not count toward this requirement.] fruits and
vegetables are provided per day

10

35

72

150

For programs serving 3 meals per day: At least 2
servings non-starchy vegetables are served [One
serving of fruit or vegetable is equal to a cup or oz
equivalent as defined by the USDA for the age group
served by your program.] per day

10

35

68

155

For programs serving 3 meals per day: no more than 2
servings of beef per week

10

35

61

165

For programs serving 3 meals per day: no more than 1
serving of processed meat per week per meal type

10

35

48

177




Grain-based snacks must contain no more than 200 mg

sodium, no more than 10 grams sugar, and at least 2 10 35 221 0 0
grams fiber per serving :Snack Standards

Healthy options (e.g., fresh fruit and leafy green salad)

are always available: Special Occasion Standards for 3 42 224 0 0
Meals and Snacks Served No More Than Once Per

Month (All Programs)

Water is always available: Special Occasion Standards

for Meals and Snacks Served No More Than Once Per 3 42 228 0 0
Month (All Programs)

Agency Compliance 0.9825 0.8020 0.9494
Agency Weight 0.00161 0.05850 0.73082
total programs (# of rows * # of programs) 5805 29412 129




* While the Department of Citywide Administrative Services (DCAS) participates in the
implementation of the Standards as purchaser of food for numerous agencies, it does not
submit a compliance report as information on items procured by DCAS is captured in the
reports of other agencies.

** Information is based on a review of food and beverages purchased and a one month
sample of menus and nutrition analysis from a specified month in the year prior to the
report's publication. Agencies were asked to submit a copy of menus and nutrition analysis
to the Health Department for verification. Agencies with 5 or fewer menus submitted all
menus. Agencies with more than 5 menus submitted a randomized sample of menus.
Specifics about each agency's data source and collection are indicated in assigned
footnotes.

1 Compliance data based on a combination of self-report survey and field visits or data
collection coordinated by agency staff.

2 Agency uses 1 menu for multiple age groups so only age group 14 and over included in
agency compliance calculation. Age groups 2-3 years, 4-8 years, and 9-13 years were
excluded from agency compliance calculation.

Compliance data based on field visits and menu reviews conducted by agency staff.

4 Agency utilizes centralized menu and food ordering process; information for all locations
based on agency assessment of products purchased and menu analysis conducted by
agency nutritionists.

5 Compliance data largely based on information submitted by agency program sites and/or
program caterer from a self-report survey tool and is not verified; agencies continue to
work to enhance processes to assess accuracy of program site and/or caterer self-report
and to improve data quality going forward.

6 Programs were exempt from reporting on the nutrient standards.

7 Methods of reporting on meals and snacks purchased/served changed this year, which
accounts for the large increase from previous years in number of meals served.
8 Programs serve meals that are reported by other agencies. Reporting only on meals not
counted by other agencies to prevent duplication.

9 Compliance data based on Agency reporting on purchased foods. Agency does not serve
meals or snacks.

10 Lunch meals calculated based on enrollment and attendance days. Breakfast, dinner and
snack counts were reported by only a subset of programs.
" Any nutrition standard reported non-compliant for a specific age group was included in
compliance calculation only once, even if same nutrition standard was reported non-
compliant for other age groups.
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