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Special Dietary Needs 



Special Diet Requirements

Make reasonable substitutions to 
meals/snacks for participants who are 
considered to have a disability or 
medical need that restricts their diet.

Approach on a case-by-case basis.

Work with families to ensure equal 
access to meals.



Special Dietary 
Guide 



Disability vs. Dietary Preference 
Disability Dietary Preference(s)

The Americans with Disabilities Act (ADA) 
Amendments Act of 2008 made important 
changes to the term disability to include any 
person with a physical or mental impairment that 
substantially limits one or more major life 
activities, including major bodily 
functions. Accommodation requests for a disability 
must be honored.

Examples: Food allergies, food intolerances, celiac 
disease, and inborn errors of metabolism (i.e., 
PKU).

Dietary preferences are not considered medical 
conditions or disabilities and do not need to be 
accommodated. If a sponsor chooses to 
accommodate a request due to a dietary 
preference, then they must ensure all meal pattern 
requirements are met for the meal to be eligible 
for reimbursement.

Examples: Vegan, Vegetarian, Organic, Religious 
Choices, or General Health Choices.



Disability-Related 
Special Diet Accommodations

A Special Diet Statement is required if the special diet 
request results in a meal or snack that does not fully 
meet meal pattern requirements. A special diet 
statement must have the following information to be 
considered complete: 

 Food or allergen to be avoided

 Explanation of how exposure to the food or allergen 
would affect the participant 

 Food(s) to be substituted 

 Completed and signed by a state licensed Physician 
(MD or DO), Physician Assistant (PA) or an 
Advanced Practice Care Nurse (such as a Nurse 
Practitioner NP)



Special Diet 
Statement 
Front page of form  



Special Diet 
Statement 
(continued) 
Back of form 



SNP 
Considerations
Offer vs Serve and Special Dietary 
concerns

What if a student has an IEP?

Additional food costs



Fluid Milk Substitutions
No medical statement: MUST substitute nutritionally 
comparable beverage in place of cow’s milk to 
qualify as a reimbursable meal

Lactose Free Milk

Fluid Milk Substitute 

Yes, Medical statement is on hand indicating 
disability requires child have a substitute that does 
not meet the nutrition requirements will still qualify 
as a reimbursable meal. 



Fluid Milk Substitutes 



Fluid Milk Substitutes (continued)  

Note: Flavored non-dairy 
beverages may only be 
served to children 6 years 
and older and adults



Does the Meal Pattern Need to be Met 
When Making Accommodations? 
NO
If accommodating a special dietary need 
and medical statement information is 
complete, the meal pattern does not need 
to be met for a meal to be reimbursable (try 
when possible)

YES
If accommodating a preference or non-
disability, the meal pattern must be met.
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Meals that do not meet the meal pattern are not eligible for reimbursement 
unless supported by a complete medical statement.



Clarifications
Only one single safe meal that meet the doctor’s requirements is required
◦ Exact brands are rarely required

USDA only requires that information on a dietary form is ‘current’ 

Michigan Food Allergen Training Requirement has expired



How to 
Accommodate
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1. Develop 
procedures

2. Assign key 
staff 

personnel

3. Meet with 
family

4. Train staff 
and 

volunteers



Possible Accommodations

4/12/2024 WWW.MICHIGAN.GOV/MDE 16

PROVIDE 
NUTRITION 

ANALYSIS ON 
MONTHLY MENUS

DOCUMENT 
SPECIAL DIETARY 

NEEDS IN 
ELECTRONIC POS 

SYSTEM

MODIFICATIONS 
ARE MADE ON A 

CASE-BY-CASE 
BASIS

PROVIDE COMMON 
DIETARY 

PREFERENCES IN 
YOUR SCHOOL 

DISTRICT



Dietary Need
Example Menu
Menu created for  student  with  a s igned Spec ia l  D iet  Statement on f i le  for  
g luten,  da i ry,  soy,  and pea prote in  a l lerg ies



Gluten, Dairy, Soy, & Pea Protein Allergy 
Breakfast Menu Example

Monday Tuesday Wednesday Thursday Friday 

*GF Cereal
Bar 

*Apple & Cinnamon 
GF Oatmeal 

*GF French Toast & 
Maple Syrup 

*GF Toast & 
Scrambled Eggs  

Overnight 
GF Oats 

Dried Cherries 
Fresh Pear 

Red Apple
Orange Juice 

Blueberries 
Pineapple Tidbits 

Apple Juice 
Banana 

Orange Slices 
Dried Cranberries 

Almond Milk Almond Milk Almond Milk Almond Milk Almond Milk 

*Retail products purchased from a grocery store that are free of gluten, dairy, soy, and pea protein 

Disclaimer: This menu should only be used for learning purposes. Manufactured foods allergen profiles vary from product to product. 
When accommodating students with special dietary needs, double-check all ingredient and allergen labels, and prevent cross-contact. 

Menu created for student with a signed Special Diet Statement on file for gluten, dairy, soy, and pea protein allergies



Gluten, Dairy, Soy, & Pea Protein Allergy
Lunch Menu Example 

Monday Tuesday Wednesday Thursday Friday 

*GF Chicken 
Nuggets 

*GF Dinner Roll 

*Tuna Fish Salad on 
GF Bread 

Mediterranean 
Garbanzo Bean & 

Quinoa Salad 

*GF Waffles & 
Maple Syrup 

Hard-Boiled Eggs 

*GF & DF Pizza
*GF Breadstick  

Steamed Broccoli 
Sweet Potato Fries 
Canned Peaches 

Red Apple 

Mexican Black 
Beans 

Roasted Cauliflower 
Pineapple Salsa

Sliced Strawberries 

Cherry Tomatoes 
Sliced Cucumbers 

Red Grapes 
Sliced Melon 

Steamed Edamame
Roasted Baby 

Carrots 
Canned Pears  

Mandarin Oranges 

Refried Beans 
Steamed Corn 

Fruit Punch 
Mango Salsa 

Almond Milk Almond Milk Almond Milk Almond Milk Almond Milk 

*Retail products purchased from a grocery store that are free of gluten, dairy, soy, and pea protein 
Disclaimer: This menu should only be used for learning purposes. Manufactured foods allergen profiles vary from product to product. When 
accommodating students with special dietary needs, double-check all ingredient and allergen labels, and prevent cross-contact. 

Menu created for student with a signed Special Diet Statement on file for gluten, dairy, soy, and pea protein allergies



Dietary Preferences 



Variations for ethnic, religious, or economic 
reasons. Schools should consider ethnic and 
religious preferences when planning and 
preparing meals… Any variations must be 
consistent with the food and nutrition 
requirements specified under this section and 
needed to meet ethnic, religious, or economic 
needs. 

7 CFR 21010(m)(3) 
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Participating entities are encouraged to 
offer meals that meet students’ dietary 
restrictions, including the provision of 
gluten-free meals, vegetarian meals, 
vegan meals, and, upon request, 
kosher meals, halal meals, and meals 
meeting any allergy restrictions as 
confirmed by a doctor’s note.

State School Aide Budget

http://www.legislature.mi.gov/documents/2023-2024/publicact/pdf/2023-PA-0103.pdf


Dietary Preference 
Example Menu 
Dietary  preference-based g luten-free menu compl iant  
with  the  USDA SBP & NSLP meal  patterns  



Creditable Gluten-Free Grains 
Gluten-free products with Grain-Crediting 
Nutrition (CN) Labels or Product Formulation 
Statements (PFS)  
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• Amaranth

• Buckwheat

• Kasha

• Cornmeal

• Grits

• Millet

• Oats*

• Quinoa

• Rice

• Popcorn

• Sorghum



CNs & PFSs 



Gluten-Free Meal Pattern Compliant 
Breakfast Menu Example
Monday Tuesday Wednesday Thursday Friday 

GF Cereal
Low-Fat Blueberry  

Yogurt 

GF Cheesy Grits 
Scrambled Eggs 

GF Yogurt Parfait 
Granola made with GF Oats 

GF Cereal
Hard-Boiled Egg 

GF Overnight Apple 
Pie Oats 

Cheese Stick 

Dried Cherries 
Fresh Pear 

Red Apple
Orange Juice 

Blueberries 
Pineapple Tidbits 

Apple Juice 
Banana 

Orange Slices 
Dried Cranberries 

Skim White Milk 1% 
White Milk 

Skim White Milk 1% 
White Milk 

Skim White Milk 1% 
White Milk 

Skim White Milk 1% 
White Milk 

Skim White Milk 1% 
White Milk 

Disclaimer: This menu should only be used for learning purposes. Manufactured foods allergen profiles vary from product to product. 
When accommodating students with special dietary needs, double-check all ingredient and allergen labels, and prevent cross-contact. 



Gluten-Free Meal Pattern Compliant 
Lunch Menu Example 

Monday Tuesday Wednesday Thursday Friday 

GF Chicken Nuggets 
Brown Rice 

Carne Asada 
Quinoa Bowl 

Mediterranean 
Chicken Salad with 
Hummus & Tortilla 

Chips 

Seared Tofu 
GF Fried Rice 

Pork Carnitas Tacos 
Corn Tortillas

Steamed Broccoli 
Sweet Potato Fries 
Canned Peaches 

Red Apple 

Mexican Black 
Beans 

Roasted Cauliflower 
Pineapple Salsa

Sliced Strawberries 

Cherry Tomatoes 
Sliced Cucumbers 

Red Grapes 
Sliced Melon 

Steamed Edamame
Roasted Baby 

Carrots 
Canned Pears  

Mandarin Oranges 

Refried Beans 
Steamed Corn 

Fruit Punch 
Mango Salsa 

Skim White Milk 1% 
Chocolate Milk 

Skim White Milk 1% 
Chocolate Milk 

Skim White Milk 1% 
Chocolate Milk 

Skim White Milk 1% 
Chocolate Milk 

Skim White Milk 1% 
Chocolate Milk 

Disclaimer: This menu should only be used for learning purposes. Manufactured foods allergen profiles vary from product to product. When 
accommodating students with special dietary needs, double-check all ingredient and allergen labels, and prevent cross-contact. 



Resources  & 
Questions 

Emily Mattern MA, RDN, SNS 

Email: matterne@michigan.gov
 

Phone: (517) 241-1762

Special Dietary Needs

https://www.michigan.gov/mde/services/food/sntp/dietary-needs 
www.foodallergy.org 
www.theicn.org 

mailto:matterne@michigan.gov
https://www.michigan.gov/mde/services/food/sntp/dietary-needs
http://www.foodallergy.org/
http://www.theicn.org/
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