
8

Kosher and 
Halal Foods in 
Child Nutrition 

Programs

November 14, 2024



Agenda

• Background
• How kosher and halal foods can 

fit into CNP meal pattern 
requirements

• How USDA Foods support kosher 
and halal meals

• Resources

Children participate in USDA’s Iftar celebration



USDA Priority: Nutrition Security

USDA is:
• Advancing nutrition security in an 

equitable way that supports resilient, 
sustainable food systems for all 

• Committed to offering a variety of 
nutritious, domestically produced food 
options – including kosher and halal 
foods – through the SBP and NSLP to be 
inclusive and to meet the needs of ALL 
communities



What is Kosher?

A Jewish dietary framework for food 
preparation, processing, and consumption 
• Variations exist
• Most guidelines forbid pairing meat and dairy 

and allow only certain animals to be eaten 
• Foods not considered meat or dairy are 

generally accepted, provided they’re produced 
using kosher equipment and practices 

• Fish, eggs, and plant-based foods are usually 
neutral: they do not contain meat or dairy and 
may be eaten with either of those food groups



What is Halal?

An Islamic dietary framework for food 
preparation, processing, and 
consumption 
• Variations exist
• Guidelines typically do not permit:

• Pork products
• Alcohol and products that contain alcohol
• Foods containing ingredients that use non-

Halal, animal-derived products



How Kosher & Halal Foods 
Fit in Child Nutrition 
Program Meal Patterns

Halal meal offered in Gwinnett County Public Schools



Strongly Encouraged, Not Required

NSLP/SBP/SFSP
7 CFR 210.10(m)(2)

Variations for non-disability reasons. School food authorities should 
consider children's dietary preferences when planning and preparing 
meals and afterschool snacks. Any variations must be consistent with the 
meal pattern requirements specified under this section. Expenses 
incurred from meal pattern variations that exceed program 
reimbursement rates must be paid by the school food authority; costs 
may be paid from the nonprofit food service account.

CACFP: 7 CFR 226.20(g)(2) Variations for non-disability reasons. 

• CNP operators are 
strongly encouraged 
to consider dietary 
preferences

• CNP operators are not 
required to make meal 
modifications for 
religious reasons

https://www.ecfr.gov/current/title-7/subtitle-B/chapter-II/subchapter-A/part-210/subpart-C/section-210.10#p-210.10(m)(3)
https://www.ecfr.gov/current/title-7/part-210#p-210.10(m)(2)
https://www.ecfr.gov/current/title-7/part-226#p-226.20(g)(2)


Meal Pattern Requirements

How do Kosher and Halal foods fit?
• Kosher and halal foods can fit into existing Child 

Nutrition Programs meal pattern requirements
• Crediting is the same for kosher/non-kosher foods and 

halal/non-halal foods
• Flexibilities for serving kosher-observant participants:

• Meat and dairy are not required to be offered together 
• Allows unenriched matzo to credit for Grains component 

during Passover
• Exempts dark green vegetable requirement in NSLP

• Applies to all Child Nutrition Programs

USDA Instruction: 
Flexibilities For CNPs Serving 

Kosher-observant Participants



Kosher and Halal Options Through  
USDA Foods



Foods Available List – Certified Foods

Kosher certified foods are indicated with 
a “(K)” on the Foods Available List

https://www.fns.usda.gov/usda-fis/usda-foods-available 

https://www.fns.usda.gov/usda-fis/usda-foods-available


Foods Available List – Inherently Kosher and Halal

25+ Foods on the FAL that may be 
inherently kosher or halal include: 

• Plant-based proteins: dried pinto beans
• Fresh produce: apples and oranges
• Grains: rice and rolled oats



USDA Foods Database

Access the database 
on the FNS website

https://www.fns.usda.gov/usda-fis/usda-
foods-database 

https://www.fns.usda.gov/usda-fis/usda-foods-database
https://www.fns.usda.gov/usda-fis/usda-foods-database


Certifications

Kosher

Halal



Example: Certifications
100330 – Salsa, Low-sodium, Canned



Kosher and Halal Procurement Priorities

Identify kosher and 
halal products 

currently available 
from vendors supplying 

to USDA Foods

Identify barriers 
experienced by 

vendors to increasing 
kosher and halal 

certified USDA Foods

Identify the feasibility 
of kosher and/or halal 
certification on new 

products



Team Nutrition Resources



Team Nutrition Resources continued

Menu Planning

USDA Standardized Recipes

Nutrition Education and Promotion

Marketing and Promoting School Meals

TeamNutrition.USDA.gov

https://teamnutrition.usda.gov/


Menu Planner for School Meals

Topics:
• Food-Based Menu Planning and Development
• Meal Preparation Documentation
• Procurement and Inventory Management
• Meal Modifications for Students with Disabilities
• Marketing School Meals
• Food Safety
• And More! fns.usda.gov/tn/menu-planner

http://www.fns.usda.gov/tn/menu-planner


Menu Strategies and Inspiration

Reducing Added 
Sugars at School 

Breakfast

Offering Meat 
and Meat 

Alternates at 
School Breakfast

Whole Grain 
Resource

Offering 
Smoothies

Serving School 
Meals to 

Preschoolers



USDA Standardized Recipes

fns.usda.gov/tn/team-nutrition-recipes

https://www.fns.usda.gov/tn/team-nutrition-recipes


Food Buying Guide for Child Nutrition Programs

fns.usda.gov/tn/fbg

http://www.fns.usda.gov/tn/fbg


Crediting Tip Sheets in Child Nutrition Programs

fns.usda.gov/tn/crediting-tip-sheets-child-nutrition-programs

https://www.fns.usda.gov/tn/crediting-tip-sheets-child-nutrition-programs


Culturally Inclusive Recipes Toolkit

Categories
• Preparing and Partnering
• Identifying and Sourcing
• Testing and Standardizing
• Implementing and Marketing
• Evaluating and Expanding

theicn.org/cirt/



Healthy Meals Incentives Initiative (HMI) 

Grants for 
Small/Rural 

SFAs

Recognition 
Awards

School Food System 
Transformation 

Challenge Sub-Grants

Healthy Meals 
Summits

fns.usda.gov/school-meals/hmi



School Food System 
Transformation Challenge Grants

Chef Ann Foundation: 

* 8 national projects 
awarded

Boise State University

* 12 national projects 
awarded 

* Second round of funding 
OPEN for applications!

Illinois Public Health Institute

* 16 regional projects awarded
* Second round opportunity in 2025

Full Plates Full Potential: 

* 7 state projects awarded

fns.usda.gov/school-meals/hmi/school-food-system-transformation-challenge



Find More Information Here

TeamNutrition@USDA.gov

TeamNutrition.USDA.gov

This institution is an equal opportunity provider, employer, and lender.

mailto:TeamNutrition@USDA.gov
https://teamnutrition.usda.gov/


Ramadan 2025
Statewide non-congregate waivers available

• Ramadan 2025: ~February 28-March 30, 2025
• State agencies may request a State-wide 

waiver to allow non-congregate meals
• Non-congregate waivers allow Program 

operators to offer meals that fasting 
participants can take off-site and consume 
at a time that honors their religious 
principles



Questions

Please reach out to
FNS.External.Affairs@usda.gov
with any questions you may 
have.

mailto:FNS.External.Affairs@usda.gov
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