
Appendix G 
 

Sample Minimum Food Specifications 
 

These are minimum specifications.  The SFA is encouraged to provide more details that align with the 21-day menu.  
 
Utah House Bill 402 Foods Additives in Schools defines food ingredients that are not to be sold, donated, offered or 
served on school grounds during the school day beginning 2026-2027. 

 
Meat/Seafood 

 
All meats, meat products, poultry, poultry products, and fish must be Government inspected. 

 
• Beef, lamb, and veal shall be USDA Grade Choice or better. 
• Pork shall be U.S. No. 1 or U.S. No. 2. 
• Poultry shall be U.S. Government Grade A. 
• Seafood to be top grade; frozen fish must be a nationally distributed brand, packed under continuous 

inspection of USDA. 
•  

 
 

Dairy Products 
 

All dairy products must be Government inspected. 
 

• Fresh eggs shall be USDA Grade A or equivalent, 100% candled. 
• Frozen eggs must be USDA inspected. 
• Milk shall be pasteurized Grade A. 
•  
 

 
Fruits and Vegetables 

 
• Fresh fruits and vegetables selected according to written specifications for freshness, quality, and color – 

U.S. Grade A Fancy. 
• Canned fruits and vegetables selected to requirements U.S. Grade A Choice or fancy (fruit to be packed 

in light syrup or natural juices). 
• Frozen fruits and vegetables shall be U.S. Grade A Choice or better. 
•  

 
 

Baked Products 
 

• Bread, rolls, cookies, pies, cakes, and pudding either prepared or baked on premises or purchased on a 
quality level commensurate with meeting USDA breakfast and lunch requirements as applicable. 

•  
 
 

Staple Groceries 
 

• Staple groceries to be a quality level commensurate with previously listed standards. 
•  

 

https://le.utah.gov/%7E2025/bills/static/HB0402.html
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