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GRAINS




Grain Requirements for the NSLP
and SBP: USDA Memo SP 30-2012

» Addresses the new implementation of “ounce

equivalencies” (oz eq) in the school meal programs
and defines “whole grain-rich” (WGR)

» Quantities of grains are based on ounce equivalencies
in @ manner that is consistent with the DGAs and
MyPlate food guidance system

» Beginning July 1, 2013, all grains must be credited
using “o0z eq” method



Ounce Equivalencies



Calculating Ounce Equivalencies

- Can credit ounce equivalencies based on:

- 1) ounce weights of products listed in SP 30-2012 & updated
Exhibit A

- 2) grams of creditable grain in each product portion
- Documented by standardized recipe

 Product formulation statement signed by manufacturer



Exhibit A: School Lunch and Breakfast s

Whole Grain-Rich Ounce Equivalency (Oz Eq) Requirements for
School Meal Programs™?

Rolls (whole wheat or whele grain-rich)
Tortillaz (whole wheat or whole corn)
Torlilla chips (whola wheat or whola corn)
Taco shells (whole whesat or whole corn)

GROUP C OZ EQ FOR GROUP C

* Bread type coating 10Zegq=22gor0.g8oz
+ Bread sticks (hard) 34o0zeq=17Qw 06Oz
= Chow main noodles 1/20zeg=11gor04oz
= Savory crackers (saltines and snack crackers) 1/4o0zegq= 6gori2oz
= Croutons

* Pretzels (hard)

= Stuffing (dry) Mote: Weights apply to bread in stuffing.

+ Bagels iozeq=28gori.0oz
= Bafter type coating 34o0zeq=21gw 0750z
= Hiscuits 1/20zeq=14gor0.5oz
+ Breads (sliced whola whaat, Franch, [talian) i402eq= 7o 02502
+ Buns (hamburger and hot dog)

+ Swoet crackers* (graham crackers - all shapas, animal crackers)

+ Egqg roll skins

= English muffing

+ Pita bread (whole wheat or whole grain-rich)

+ Pizza crust

+ Pretzels (soft)

+ Cookies? (plain - includas vanilla wafars) iozeq=34gori2aoz
* Combread 34o0zeq=26gmw 000z
+ Com muffing 1/20zeq=17 gor 0.6 oz
+ Croissants i402eq= Sgwi2oz
* Pancakes

Pie crust (dessert pies,® cobblar ® fruit turnovers * and meat/
meat altarnate pias)
+ Wafflas

-

The: following food quantities from Groups A-G, must contain at least 16 grams of whaole grain or can be made with & grams
of whole grain and & grams of enriched meal and‘or enriched Aour to be considered whale grain-rich.

* Bome of the following grains may contain maore sugar, salt, andor fat than others. This should be a consideration when
deciding how often to serve them.

Allowed only as dessert at lunch as specified in §210.10.

Allowed for desserts at [unch as specified in §210.10, and for breakfasts served under the SBFE



Whole Grain-Rich Ounce Equivalency (Oz Eq) Requirements for

School Meal Programs™-2 (continued)

GROUP D

Doughnuis* (cake and yaast raised, unfrosted)
Caraal bars, breakiast bars, grancla bars* (plain)
Muifins (all, excapt com)

Swoet roll* (unfrosted)

Toaster pastry* (unfrosted)

GROUPE

« Coreal bars, breakiast bars, granola bars* (with nuts,
dried fruit, andfor chocolate piecas)

« Cookies® (with nuts, raising, chocolate pieces andfor

fruit puraas)

Doughnuis* (cake and yeast raised, frosted or glazed)

Franch toast

Swoet rolls* (frosted)

Toastar pastry* (frosted)

GROUP F

« (Cake? (plain, unirosted)
= (Coifae cake!

GROUP G

» Brownies? (plain)
« Cake? (all varicties, frostad)

GROUP H

Caraal graing (barley, quinoa, etc)
Breakfast cereals (cooked)™®
Bulgur or crackad wheat
Macaroni (all shapas)

MNoodles (all variafies)

Pasta (all shapas)

Ravioli (nocdle only)

Hice (enriched white or brown)

GROUPI
» Hoady-to-eat breakfast cereal (cold, dry) *&

0Z EQ FOR GROUP D

1ozeq=55gor2ooz
Ad4ozeq=42gorisoz
120zeg=28g0ori0oz
140zeg=14gorosoz

0Z EQ FOR GROUP E

1ozeq=60Qor24 02
A4ozeq=52gori8oz
1/20zeq=3500r1.202
140zeq=18g0r060z

OZ EQ FOR GROUP F

1o0Zeq=82gor29oz
34o0zeg=62Q0r2.20z
120ze]=41g0r1.50z2
1/40zeq=21g90r0.7 0z

OZ EQ FOR GROUP G

lozeq=125gor4.4 0z
d4ozeq=94goriddoz
1f2ozeq=63gor2.2oz
if4ozeq=32goriioz

OZ EQ FOR GROUP H

10z eq = 1/2 cup cocked or
1 ounce (28 g) dry

OZ EQ FOR GROUP |

1ozeg=1cuporiounce
for flakes and rounds
10z eq=1.25 cups of 1 ounce
for pufed carsal
107 8] = 1/4 cup or 1 ounce for granola

5 Refer to program regulations for the appropriate serving size for supplements served to children agres 1 through 5 in the
Mational School Lunch Program; and meals served to children ages 1 through 5 and adult participants in the Child and
Adult Care Food Program. Breakiast cereals are traditionally served as a breakfast menu item but may be served in meals

other than breakfast.

& Cereals must be whole grain, or whole grain and enriched or fortified cerzal.




R
Ounce Equivalent Standards

Grain products must be credited using the oz eq method
Baked goods - 16 grams of creditable grain to provide 1 oz eq credit

= Breads
= Biscuits
= Bagels

Cereal grains - 28 grams (approximately 1.0 ounce by weight) of dry
product, the cooked volume equivalent is 2 cup cooked

=  Qatmeal
= Pasta
=  Brownrice

Ready-to-eat cereal - 28 grams or 1.0 ounce of product is considered an
ounce equivalent

= 1 cup of flakes or rounds
= 1 Y4 cups puffed cereal
= Yacup granola




Comparing the Two Methods of
Calculating Ounce Equivalencies



Sample Product 1:

Whole-Grain Bread

* (One slice weighs 0.9 oz

» [ngredient statement lists whole-wheat flour first.
All other grains are enriched.

* Manufacturer documentation states that each

slice contains 17 grams of creditable grain and no
noncreditable grains

1. Calculating based on total welght of creditable
product: p .

Because this product contains the required 16 grams
of creditable grain per ounce equivalent for Groups 2. Calculating based on grams of creditable grain

A-C of the revised Exhibit A, we may credit it using ingredient:

the Exhibit A weight. The weight of the bread slice The same slice of bread may be credited using the

is divided by the standard weight listed for Group B amount of creditable grain. Manufacturers must

products (see page 23). provide documentation on company letterhead {or

Calculation: 0.9 oz = 1.0 oz = 0.9 oz schools may retain a copy of their standardized
recipe). Sample product formulation statements are

0.9 oz rounds down to 0.75 oz eq grains per slice. provided starting on page 25.

For this calculation, divide the grams of creditable
grain by the standard of 16 grams per oz equivalent.

Calculation: 17 g + 16 g = 1.06
1.06 rounds down to 1.0 oz eq gralns per slice.



Formulation Statement for Documenting
Grains in School Meals

Required Beginning School Year (SY) 2013-2014
Crediting Standards Based on Revisad Exhibit A weights per ounce equivalent (oz ag)

School Food Authorities (SFAs) should include a copy of the label from the purchased product carton in addition to the
following information on letterhead signed by an official comparny representative. Grain products may be credited based on
previous standards through 5Y 2012-2013. The new crediting standards for grains (as outlined in Policy Memorandum 3P 30-
2012) must be used beginning 5Y 2013-M014. SFAs have the option to choose the crediting method that best fifs the specific

needs of the menu planner.
Product Name: Code No:
Manufacturer; Serving Size:

I. Does the product meet the whaole grin-rich eriterizz dYes QNo
(Refer fo SP 30-201 2 Groin Reguirements far the Nafiona! Schoo! Lunch Program and School Breakfas! Program. )

IL Does the product contain noncreditable grains: QYes  OMNo How many grams:
{Producis with more than 024 oz eq ar 3.99 grams for Groups A-G and 699 grams for Croup H of nonoredifehle graims
ray nof credd fonards e grom requirerments for schoo! meals. )

M. Use Policy Memorandum SP 30-2012 Grain Requirements for the National School Lunch Program and School
Breakfast Program: Exhibit A to determine if the product fits into Groups A-G (baked goods), Group H {cereal grains),
ar rowup [ (ready-to-eat breakfast cereals). (Flegse be aware fhal different methodologies are applied fo oolfoulate
seypings of grain component based on credifehle grais. Groups A-G use e standard of 16 grams credifable grain per oz
ey Group H wses the simndard of 28 grams credifable graim per oz eqy and Croup [ is reporied by polurme or weight. )

Indicate to which Exhibii A Group (A-1) the product belongs:

Portlon Size of Product | Wealght of 1.0 ounce equivalent Creditable Amount
"“;ﬂ"“”m“ as Purchased 25 llsted In SP 30-2012
Buying Gulda A B AsB
Total Creditable Amount’

!'Totzl Creditzble Amount must be rounded down io the nearest quarter (0.23) @ eq. Do oot round up.

Total weight (per portion) of product as purchased

Total contribution of product (per partion) of equivalent




Formulation Statement for Documenting
Grains in School Meals

Required Beginning School Year (5Y) 2013-2014
Craditing Siandarnds Based on Revised Exhibit A weights per ounce aquivalent (oz egq)

Schoal Food Authorities (SFAs) should inclede a copy of the label from the purchased product carton in addition to the
following information on letterhead signed by an official company representative. Grain products may be credited based on
previous standards through 5Y 2012-2013. The new crediting standards for grains (as outlined in Policy Memorandum SP 30-
2012) must be used beginning 5Y 2013-2014. 5FAs have the option to choose the crediting method that best fits the specific

needs of the menu planner.
Product Name: Wheat Smile Pancakes Code Mo 14005
Manufacturer: ABC Bread Company Serving Size: 2 pancakes 50g (1.750z)

L. [hoes the product meet the whole grain-rich eviteria: ElYes [ NXo
(Refer fo 5P 30-2012 Grain Requiremends for the Nafional School Lunch Program and School Breskfast Program. )

IL. Iioes the product contain noncreditable grains: 0 Yes  E No How many grams:
{Products with more than 0.24 oz eq or .99 grams for Groups A-G and 6.99 grams for Group H of nonoredifable grains
may mod credil fowards the grain requirements for school meels |

1. Use Palicy Memorandum SP 30-2012 Crain Requirements for the National Scheol Lunch Program and Schoal
Ereakiast Program: Exhibit A to determine if the product fits into Groups A-G (baked goods), Group H (cereal grains),
or Group I (RTE breakfast cereals). (Plemse be muare that different methodologes are applied fo caloulale servimgs of
grain componend based on credifable grains. Groups A-G wse the standard of 16 grams credilable grain per oz eg; Group
H uses the standerd of 28 groms credifeble grain per oz eq; and Growp [ is reparded by volume or weight )

Indicate fo which Exhibit A Group (A-I) the product belongs: ©

Fortion Size of Product | 'Welght of 1.0 cunce equlvalent Creditable Amount’
T”m” a5 Purchased 88 llstad In P 30-2012
Buying Guide A B A+B
Pancakas 50 grams 34 grams 147
Totl Creditable Amount! 125

! Total Creditzble Amount must be rounded down to the nearest quarter (0.25) o eg. Do nob round up.

Total weight (per portion) of product 2s purchassd 50 g
Total contribufon of product (per portion) _1.25 _ oz equivalent

[ certify that the above information is true and correct and that a 1.75  ounce portion of this product [ready for sevving)
provides 1.25 oz equivalent grains. | further certify that noncreditable grains are not above 024 o eq. per portion.
Products with more than (.24 oz equivalent or 3.99 grams for Groups A-G or 6.9%9 grams for Group H of noncreditable grains
may neot credit towards the grain requirements for school meals.



Formulation Statement for Documenting
Grains in School Meals

Required Beginning School Year (SY) 2013-2014
{Craditing Sfandards Based on Grams of Credifable Grains)

School Food Authorities (3FAs) should include a copy of the [abel from the purchased product package in addition to the
following information on ketterhead signed by an official company representative. Grain products may be credited based on
previows standards through 5Y M012-2013. The new crediting standards for grains (as cutlined in Policy Memorandum SP 30-
2012) must be used beginning 5Y 2013-2014. SFAs have the option to choose the crediting methed that best fits the specific

needs of the menu planner.
Froduct Name: Code No.:
Manufacturer: Serving Size:

{ranw diugh weight may be used o caleulate creditable grain amoun)

L Daoes the product meet the whole grain-rich eriteria: QYes  ONo
[Refer fo 5P 30-2012 Grain Requirements o Hhe Nafional School Lunch Program and School Breakiest Program.)

II. Does the product contain noncreditable grains: QYes  JMNo How mamy grams:
[Products with more than 0.24 omnce equivalent oz eg) ar 3.9 grams for Groups A-G or 6299 grams for Group H of
roncreditahle graives may nol credi! fowards fhe grain requirements for school meals. )

MI1. Use Policy Memorandum 5P 30-2012 Grain Requirements for the National Schoal Lunch Program and School
Breakfast Program: Exhibit A to determine if the product fits into Groups A-G (baked goods), Group H (cereal grmins),
or Group I (ready-to-eat breakiast cereals ). (Diferen! methodologies are applied fo caloulale servings of the grain
companent bosed on credifalle graims, Groups A-G wse She standard of 16 grams credifable grain per oz agq; Group H
wses the standard of 28 grams credifable grain per oz eq; and Group § s reported by polume or weight.)

Indicate to which Exhibit A Group (A-1) the product belongs:
Gramg of Crediiabie Gram Standard of Creditable

Craditabie
mmﬂm Eﬂlngnmlmtpar Gmﬂﬂﬁw Amount
B

A A+B

Total Creditable Amount’

" Creditable grains are whole-grain mealfloar and enriched mealflour.
! |Berving size] X |% of creditable grain in formuls). Flease be aware that serving siwes other than grams must be comverted to grams.

? Btandard grams of creditable grains from the corresponding Group in Exhibit A
1 Total Creditable Amount must be rounded dberm o the nearest quarter (0.25) oz eq. Do med round up.

Total weight (per poriion) of product as purchased
Total comtribution of product (per portion)

of equivalent




Formulation Statement for Documenting
Grains in School Meals

Required Beginning School Year (SY) 2013-2014
{Craditing Standards Based on Grams of Creditable Grains)

School Food Authorities (SFAs) should include a copy of the label from the purchased product package in addition to the
followirgt information on letterhead signed by an official company representative. Grain products may be credited based on
previows standards through SY 20012-2013. The new crediting standards for grains (as outlined in Policy Memorandum 3P 30-
2012) must be used beginning 5Y 2003-2014. 5FAs hawe the oplion to chooss the crediting method that best fits the specific
needs of the menu planner.

Product Name: Wheat Smile Pancakes =~ (ode Noo_ 14005

Manufacturer_AEC Bread Company Serving Size: _2 pancakes -50g (1.750z)
jrarw diough wesght may be used i calculate creditable grain amount)
L. Does the product meet the Whole Grain-Rich Criteriaz [ Yes QMo
[Refer fo 5P 30-2012 Grair Requirermenis for the Nationa School Lunch Program and School Breakias! Program.)

II. Dwoes the product confain noncredifable grains: O Yes ENo How many grams:
[Products with more than 024 oz equivalent or 3.59 groms for Groups A-G or 859 grams for Group H of noncredifable
graing may nod credid fowards fe grai requirements e school meals. )

1. Use Policy Memorandum SP 30-2012 Grain Requirements for the National School Lunch Program and School
Breakiast Program: Exhibit A to determine if the product fits into Groups A-G (baked goods ), Group H {cereal grains)
or Group 1 (RTE brealkdast cereals). [Diferen! methodologies are eppilied fo calculofe seroimgs of grain componerd based
o credifehle groies, Groups A-G wse e sfandaord of 16 grams credifeble grein per o2 egq; Group H uses the stamaord of
28 grams creditable grain per oz eqr and Group [ i reporfed by poleme or weight )

Indicate to which Exhibit A Group (A-1) the product belongs: ©

Grams of Crediisbie Gram Standard of Creditable
nuugmnrm mmpﬂr Gm{rﬂﬁw Crediable Amount
A B A+B
Whiole whaat fiour [4736) Z1E 1E 1.4E37
Enrichad fiowr (2295) 11 1E [BETE
2.15
Total Creditable Amount? 2.00

* Creditable grains are whole-grain mealflour and enriched mealflour.

1 | Serving size) X [% of creditzble grain in formula). Please be aware that serving sies other than grams must be converted to grams.
2 Standard grams of creditable grins from the corresponding Group in Exhibit A

1 Total Creditable Amount must be rounded down to the nearest quarter (0.25) oz eg. Do mof round up.

Total weight (per portion) of product as purchased 50 g (1.7502)
Total contribition of product (per portion) _2.00 oz equivalent

1 certify that the above information s true and correct and that a 1.5 ounce portion of this product (ready for serving)
provides _2.00 oz equivalent Grains. [ further certify that noncreditable grains are not above 024 oz eq. per portion.
Products with more than 0.24 @ equivalent or 2.%9 grams for Groups A-G ot 6.99 grams for Group H of noncreditable grains
miy not credit towards the grain reguirements for school meals.



Whole Grain-Rich Criteria



What 1s a Whole Grain?

- "\
Whole Grain Kernel

Bran
“COuter shell” protects seed
Fiber, B vitamins, trace minerals

Endosperm
Provides energy
Cd rhofydrates, profein

Germ
Nourishment for the seed
Antioxidants, vitamin E,
B-vitamins




Whole Grain-Rich vs Whole Grain

- Beginning SY 2014-2015: All grains must be whole
grain-rich (not 100% whole grain) unless:

- The SFA has an approved WGR exemption or pasta waiver
for certain products.



Whole Grain-Rich vs Whole
Grain

Beginning SY 2014-2015:

All grains served in school breakfast and lunch
programs must be whole grain-rich.

1. This does not mean the product has to be 100%
whole grain.

2. Whole grain-rich is defined as a product with at
least 50% whole grain.

3. The rest of product/blend must be enriched.




What Foods Meet Whole Grain-Rich
Criteria?

- Contain 100% whole grain

OR

- Contain a blend of whole-grain meal and/or flour and
enriched meal and/or flour of which at least 50% is
whole grain.

- Remaining 50% or less of grains must be enriched



Considered Whole Grains

- Cracked wheat - The word whole listed before
. Crushed wheat a grain - e.g. whole wheat
- Whole-wheat flour - Berries & groats are used to

designate whole grains — e.g.
wheat berries or oat groats

- Rolled oats & oatmeal
» Bromated whole-wheat (includes old-fashioned, quick

flour cooking, instant
» Whole durum wheat flour . grown rice, brown rice flour,

- Graham flour
- Entire-wheat flour

- Quinoa wild rice
- Millet - Triticale, teff
- Amaranth - Sorghum

- Buckwheat



21

NOT Whole Grains

D ——

.
Grain ingredients that should Wmdwhnle grains (pleadecontact your State agency to determine
if tionable grain ingredi ditable):
if a questionable grain ingredien¥ls credi e}/_\

flour

white flour
wheat flour
all-purpose flour
unbleached flour

bromated flour
enriched bromated flour

enriched flour
instantized flour

rice flour
COUSCOUS




Noncreditable Grains

There are some grain ingredients such as oat fiber, corn
fiber, bran, germ, modified food starch, corn starch,
and wheat starch (including potato, legume, and other
vegetable flours) that do not contribute toward meal
pattern components. If purchased grain products
include these ingredients they must be present at a
level of less than 2 percent of the product formula (or
less than 0.25 oz eq) for the product to be creditable at
lunch or breakfast beginning SY 2013-2014.



Whole Grain-Rich Product Checklist

Meets Element 1 criteria: The food item must meet the
0z eq requirements as defined in Exhibit A

AND
Meets one of Element 2 criteria:

Whole grains per serving must be = 8 grams for
Groups A-G
Contains FDA health claim:

“Diets rich in whole grain foods and other plant foods and low

In total fat, sat fat, and cholesterol reduce the risk of heart

disease and some cancers.” or “Diets rich in whole grain foods and other
plant foods, and low in saturated fate and cholesterol, may help reduce
the risk of heart disease.”

Whole grain is first ingredient in the product listing or
all whole grains combined are primary ingredient by
weight.



Determining if Products Meet Whole
Grain-Rich Requirements

- Ingredient declaration from a
product carton that shows a whole
grain as the primary ingredient by
weight.

- Copy of a food label showing
amount of whole grain in grams for
NSLP/SBP serving size.

- Copy of food label displaying one of
the FDA whole-grain health claims.

- Recipe that includes the ingredients
& ingredient amounts by weight &
volume.

- Customized product formulation

statement on mfg letterhead.

- USDA Foods Fact Sheet (applicable

for foods indicated as meeting the
whole grain-rich criteria. Fact sheets
must be accompanied by
acceptable mfg documentation if it
is not clear the item meets whole
grain-rich criteria)

- USDA authorized CN labels for

entrée items that include grains.



Fortification of Cereals

- A ready-to-eat breakfast cereal must be fortified

to meet program requirements
- 100% whole grain cereals do not need to be fortified

- Check cereal products for an ingredient statement on the
side or back of the box

- Sample ingredient list:

- Whole grain wheat, sugar, psyllium seed husk, oat fiber, contains 2% or
less of salt, baking soda, caramel color, annatto color, BHT for
freshness. Vitamins and Minerals: Vitamin C (sodium ascorbate,
ascorbic acid), niacinamide, vitamin B6 (pyridoxine hydrochloride)



Which of the Following Products are
Whole Grain-Rich?



- White Whole-Wheat Breadsticks -

-

Nutrition Facts

Serving Size: 2 Breadsfticks (48g)

Amount Per Serving

Calories 130 Calories from Fat 15

(== = =~ — "
% Daily Value®

Total Fat 1.50 2%

Saturated Fat Og 0%

Trans Fat Og
Cholesterol Omg 0%

Sodium 280mg 12%
Total Carbohydrate 249 8%

Dietary Fiber 3g 12% Ingredients for U.S. Market:

Sugars 4g Whale wheat flour, water, enriched unbleached wheat
Proteins & flour (wheat flour, malted barley flour, miacin, iron as
_ ferrous sulfate, thiamine mononitrite, enzyme, riboflavin,
Vitamin A 0% e VitaminC 0% folic acid), yeast, sugar, wheat gluten. Contains less

- that 2% of the following: soybean oil, salt, oat fiber,
Calcium 0% e lron g% honey, sodium stearoyl lactylate, datem, acesulfame
Ash 0% e Folate 6% potassium, ascorbic acid, enzyme. May contain milk,
Miacin 10% « Riboflavin 4% s0y, egg and sesame.

Thiamin 10% =

* Percent Daily Values are based on & 2,000 calons diet.
Yiour Daily Values may be higher or lower depending on

your calonie nesde:
Calories: 2,000 2500

Total Fat Less han B30 ang

Saturated Fal Less than  20g 26g
Choleshenol Less trhan  300mQ 300my
Sodium Less han 2.400mg  2,400mg
Total Carbohydrata 300g ar5g

Dhetary Fibar 259 30g
Calories per gram:

Fatd Total Carbohydrate 4  Protein 4




hole-Grain Chicken Corn Dog

Nutrition Facts

Serving Size 4 oz (112g)

Ser'uinia Per Case: 72

Amount Per Sarving
Calories 240 Calories from Fat 70
% Daily Value®

Total Fat 8g 12%
Saturated Fat 2g 10%
Trans Fat 0g

Cholesterol 20mg 7%

Sodium 520mg 25%

Total Carbohydrate 339 1%
Dhetary Fiber 5g 20%
sugars 9g

Proteins Qﬁ 18%

Calcium 15%

Iron 15%

* Percant Daily Values are bazed on a 2,000 calorie dist.
‘four Daily Values may be higher or lower depending on
your caloris needs:

Calories: 2,000 2500

Total Fat Less than B5g &0
Saturated Fat Less than 20g 250
Cholasiarnl Lessthan 300mg  Z0D0mg
Sodium Less than 2400mg 2400mg

Total Carbobydrats 300g ET5y

Dietary Fitsar 25g 304

' ™

Batter Ingredients:

Water, whole wheat flour, whole grain corn, vegetable
oil, sugar, contains 2% or less of leavening (sodium acid
pyrophosphate, sodium bicarbonate), salt, ascorbic
acid, egg white, dried honey, aritificial flavor.

Chicken Frank Ingredients:

Mechanically separated chicken water, corn syrup
solids, contains less than 2% of spices, salt, sodium
phosphate, potassium chlonde, flavorings, sodium
diacetate, sodium erythorbate, sodium nitrite. Contains:
Wheat



Nutrition Facts

Serving Size 2 0z

|

Amount Par Sarving

Calories 200 (Calories from Fat 15

% Daily Value*

Total Fat 1.5g 2%
Saturated Fat Og 0%
Trans Fat Og

Cholesterol Omg 0%

Sodium 10mg 0%

Total Carbohydrate 419 143%
Dietary Fiber 6g 24%
Sugars 2g

Proteins ?Ely

Vitamin A 0%

Vitamin C 0%

Calcium 0%

Iron 10%

Mot & significant source of Chaolestercl, Vitamin A,
Vitamin C

* Percent Dialy Values ars based on a 2,000 caloris dist.
Yowr Daly Values may be higher or lower depending on
your caloris needs.

All Natural Whole-Wheat Pasta

Ingredients:
Whaole grain wheat flour, wheat flour, oat fiber.




Whole-Grain Cereal Bar

Nutrition Facts| | i
Sarving Size 1 bar (28g) - "
Amouni Per Sarving
Calories 105 Calories from Fat 30
% Daily Value™
Total Fat 30 b%

Saturated Fat 1g 6%

TransFatOg
Cholesterol Omg 0%

Sodium T5mg 3%
Total Carbohydrate 175 6% . J

Dietary Fibar 1g 4% Ingredients:

Sugars 7g Whola grain molled oats, brown sugar, crisp brown rnice,
Proteins 15 whole grain rolled wheat, soybaan oil, whole whaat flour,
3 L o« I CLIT
Calcium A%, sodium bicarbonate, malted barley axtract, soy kacithin,

natural flavor, caramal color, alpha tocopharo] acetate,
Iron % BHT.
hill & EJNMCEN EoUrcE of Chilasieo, VEEmn A
WiEmin C
* Perceni Daly Valles am basad on & 2,000 calone dist
Your Defly Values may be higher of lower depending an
YOUT CalnE nesds.




Reduced Carb Wheat Tortilla

,
[ | | ]
Nutrition Facts
Serving Size: 1 Tortillia (102g)
servings Per Package: 12
.
Amount Per Sarvimg
Calories 280 Calories from Fat 70
% Daily Valua® _
Total Fat 7g 1%
Saturated Fat 3.5g 18%
Trans Fat Og
Cholesterol 0mg 0%
Sodium 380mg 7% w
w Carbohydrate 439 14% ingredients:

Dhatary Fiber 30g 120% Water, modified food starch, whole-wheat flour, wheat
Sugars Og gluten, powderad cellulose, hydrogenated soybean
Proteins 1 oil, caramel color, wheat protein isolate (wheat gluten,

lactic acid, sulfite), sodium bicarbonate, contains 1%
\itamin A 0% e \itamin O 0%, of less of EEl.fé,EE:-EILIIEE:-E gum, cornstarch, distilled
Calcium 20% = Ion 6% monoglycarides
* Percent Dally Values ane basad on & 2,000 calore diel.
Your Dely Velues may be higher of iower depending on
WOUr calore needs:



White Corn Tortillas

Nutrition Facts
Sening Size: 1 Tortillia (41g)
Senvings Par Containar: 8

|

Amount Per Serving

Calories 90 Calones from Fat 10

% Daily Value®*

Total Fat 1g 2%
Saturated Fat Og 0%
Trans FatOg

Cholesterol Omg 0%

Sodium 190mg 8%

Total Carbohydrate 149 5%
Dietary Fiber 13 4%
Sugars 0g

Proteins

Vitarmin A 0% e VitaminC 0%

Calcium 6% = lmon 4%

* Parcant Dally Values are based on 3 2,000 calone dist.
Your Dally VEluas may be Nigher of lower dependaing on

YOUr Calorie neads:
Calarigs: 2000 2,500
Total Fat Less than Bap &g
Saturaled Fa: Less than 20g 28g

Choleslerol Less than 330ma  300ma

-~
e !__....4'
e ——
— per—
\
Ingrediants:

Whole corn freated with lime, water, callulosae gum,
proponic acid (to preserve freshness), benzoic
acid (to presarva freshness), phosphoric acid
(presanvative), dexdrose, guar gum, amylase.



Whole-Grain Cheese Pizza

CN r‘"

MO0

One 5.00 oz Wedge Cheese Pizza with Whole
Wheat Crust provides 2.00 oz equivalent
CN meat alternate, 1/8 cup red/orange vegetable,

and 2.0 0z eq Grains for the Child Muirition
Meal Pattern Requirements. (Use of this logo
and statement authorized by the Food and
MNutrition Service, USDA XX-XX™ )

CN

CN

Ingredients:

Crust (Flour blend [whole wheat flour, enriched wheat
flour {bleached wheat flour, malted barley flour, niacin,
reduced iron, thiamine mononitrate, riboflavin, folic
acid}, water, zoybean oil, dextrose, baking powder,
yeast, salt, dough conditioners [wheat flour, salt, soy
oil, ascorbic acid], wheat gluten). Shredded Mozzarella
Cheese (Pasieurized part skim milk, cheese culiures,
zalt, enzymes). Shredded Mozzrarella Cheess Substitute
(Water, oil [soybean oil, partally hydrogenated soybean
oil with citric acid], casein, milk protein concentrate,
modified food starch, contains 2% or less of the
following: sodium aluminum phosphate, salt, lactic acid,
mozzarella cheese type flavor [chesse {milk, culture,
rennet, salt}, milk solids, disodium phosphatz], dizodium
phosphate, sorbic acid. Sauce (Water, tomato paste
[not less than 28% MTSS], pizza seasoning [salt, sugar,
spices, dehydrated onion, guar and xanthan gum,
garlic powder, potassium sorbate, citric acid, tricalcium
phosphate and soybean oil {prevent caking}], modified
food starch). COMTAINS: WHEAT, MILK, AND S0



Cornbread (School Recipe)

YIELD:

VOLUME:

w
|

50 Servings: 4 |b 14 oz (batter) 50 Servings: about 2 quarts 2 cups (batter)

1 half-sheet pan 50 pleces
100 Servings: 9 b 12 oz (batter) 100 Servings: 1 gallon 1 quart (batter)

2 half-sheet pans 100 pieces
Ingredients Weight Measure
Flour, enriched bleached 1lb 3 34 cups
Flour, whole-wheat % Ib 2 cups
Cornmeal, whole-grain 1lb 3 34 cups
Salt 1 % tsp
Eggs, whole 5% oz %/ cup
Baking powder 2Thsp 2tsp
Sugar 5 % oz 34 cup
Instant nonfat dry milk, reconstituted 3 34 cups
Vegetable oil 2 cup
Calories 108 | Saturated Fat 045g | lron 0.90 mg
Protein 265g | Cholesterol 13mg | Calcium 68 mg
Carbohydrate 18.02g | Vitamin A 511U | Sodium 151 mg
Total Fat 282g | Vitamin C 0.1 mg | Dietary Fiber 1.0g




Whole-Grain Ready-To-Eat Cereal

i ™
Nutrition Facts
Serving Size: 3/4 cup (29g)
Senings Per Container: about 9
Cereal
with 1/2
iCareal cup skim
Amaunt Per Serving {dry) milk
Calories 120 160
Calories from Fat 10 10
% Daily Value*
Total Fat 19" 2% 2%
Saturated Fat Og 0% 0% L
frans Fat Og
Ingradients:
Cholesterol Omg 0% 0% Whole grain wheat, sugar, brown nce flour, whole grain
Sodium 55mg 4% 6% oats, honey, canola oil, maltodextrin, salt, com syrup,
Total Carbohydrate 259 8% 10% cinmamon, barley mak syrup, barkey malt exdract,

. color added, soy lecithin, artificial flavor, baking soda,
Digtary Fiber 1 4% 4% trigodium phosphate, vitamin £ (mixed tocophearols) and
Sugars 7g BHT addad to praserve freshness.

F"’“‘“""Eg_ Vitamins and Minerals: Calcium Carbonate, Vitamin

. E acefate, a B vitamin (niacinamide), Vitamin C
'n.n"lta.m!n A 0% 15% (sodivm ascorbata), Iron (a2 minaral nutrient), Vitamin
Vitamin C 0% 0% B (pyridoxine hydrochioride, Vitamin B2 (riboflawvin),
Calcium 10% 25% Vitamin B1 (thiamin mononitraie), Vitamin A (palmitata),
Iron 15% 15% Vitamin B12, Vitamin D3.




USDA Foods

. ™
—— - LUSDA United States Department of Agriculture
% =l Food and Nutrition Service kp 'j-
USDA Foods Fact Sheet for Schools & Child Nutrition Institutions e
last updates, Septemsar 11335 Wisht us ab . ins. usda. gov Tod
100938 - TORTILLA, WHOLE WHEAT, FROZEN, 27 LB Nutrition Information
Whole wheat tortilis, B inch
CATEGDRY »  (GrainsBreads
1 ortilla
PRODUCT »  Thess frezen £ inch whiole wheat fortillas are made of whols wheat four or '}
DESCRIPTION a combination of whole wheat flour and enriched wheat floer. The tortillas | Calories 1z
rvesst the Healthier(lS School Challengs whols wheat oriteria for a whols Frotzn £0q
wheat food. Carbohysdaos 20a
Creziary Floeer g
FPACK/YIELD ¢ 11724 ot ponchas per 27 Ih case. ExKgars 10
* (One 27 Ih case AP yislds about 288 tortillas. Teml == 58
] . ) Eafurated Fat 0sg
¢ (nepounch AP vields abont 24 tortllss. Trans S og
#  CH Crediting: | Whols wheat tortilla mads adth whols wheat flour provides | Chotesiernl 0 mg
1.5 oz eguivalent gains. Ircn 1mg
Cakhm 100 /g
STORAGE »  Shome frozen whols wheat tortllas at 0°F or below in original shipping case | Sodium 340 g
off the floos. Magresium 0 mg
¢  Use First-In-First-Crot (FIFD) storages practices to soeure wee of oldsr Fokaazium amg
product frst. Viamin A o
Wamin A 0 RAE
Wiamin G 0mg
Wiamin E 0mg




-
Adding Whole Grains to School Meals

- Whole grain-rich pretzels - Whole grain-rich ready-
- Whole grain-rich pita to-eat or cooked
pockets breakfast cereals
- Whole grain-rich - Whole grain-rich
cornbread granola or granola bars
- Whole grain-rich crackers - Whole grain-rich
or cookies pancakes or waffles
- Whole grain-rich tortillas - Whole grain-rich
or taco shells bagels, breads, rolls,

"
- Whole grain-rich pasta buns, or muffins

37



Flexibility Using Enriched Pasta — SY
2014-15 and SY 2015-16

- SA may approve SFA request to use enriched
pasta

- Flexibility is allowed only until acceptable
products are available & identified

- Flexibility is allowed while SFA can demonstrate a
continued negative impact

- USDA memo SP 47-2014
- To apply for waiver, complete survey:
- https://www.surveymonkey.com/s/TQ5PS96




I
Request for WGR Exemption

Mo

SyEWY
20

)

USDA memo SP 20-2015:

Requests for Exemption from the School Meals’ Whole
Grain-Rich Requirements for School Year 2014-2015 and

2015-2016

Note: this is separate from the pasta waiver.



Key Points of WGR Exemption Request

- The exemption is temporary (for SY 2014-2015 and 2015-2016).

- SFAs must comply with the SY 2013-2014 requirement to offer at
least half of the grains on the menu as whole grain-rich products.

- SFAs should continue their efforts to find acceptable WGR
products to serve to students.

- Exemptions need to be based on a demonstrated hardship.

- SFA needs to apply for WGR exemption and be approved by the
state agency.



Grain-Based Desserts

- Grain-Based Desserts
- Grain-based desserts limited to 2 oz eq/week

- Graham crackers
- Considered a dessert item at lunch



Grain-Based Desserts

- Grain-based dessert limit does not apply at breakfast
- Formulated grain-fruit products do not credit

- Sugar in grain items is allowed

Some grain products can only be served as desserts
in lunch/not allowable in breakfast (brownies, cake,
cookies)

Perception is part of the menu planning process

Grain-based desserts are a big source of sugar and
added fats



RESOURCES




Technical Assistance Resources

- FNS New Meal Pattern website
http://www.fns.usda.gov/cnd/Governance/Leqgislat
lon/nutritionstandards.htm
- Timeline
- Technical Assistance & Guidance Materials
- Recently released Q&As, other policy memos

- Best Practices Sharing Center

- SFAs and States can share resources and tools they use to
serve healthy menus that meet the new school meal
regulations by uploading information to this site

- http://healthymeals.nal.usda.gov/bestpractices




Technical Assistance Resources

- NEW! SP 57-2014: Updated Offer Versus Serve: Guidance for
the National School Lunch and Breakfast Program

- NEW! SP 10-2012 (v.8): Q and As on "Nutrition Standards in the
National School Lunch and School Breakfast Programs"

- SP 30-2012: Grain Requirements for the National School Lunch
& School Breakfast Programs

- SP 41-2014: Clarification Policy for Food Consumption Outside
FS Area and Whole Grain-Rich Requirement

- SP 47-2014: Flexibility for WGR Pasta

- http://www.fns.usda.gov/school-meals/policy




Whole Grain Resource

e
e ra——

Whaole Grain Hesource
Ior.thea

Mational Sehoal Lunch and
Schoo! Breakiast Programs
L o

3 _.
- http://www.fns.usda.gov/tn/whole-grain-resource



USDA Website

e For current updated information, go to Nutrition
Standards for School Meals

http://www.fns.usda.gov/cnd/Governance/Legislation/nutritionstandards.htm

USDA wited states Copariment of Agricuinans
s Food and Nutrition Service

g | =

T Aboul FNS ) B OO Help Contact Us = ESpanc
II |LE|J Nutrition Standards for School Meals

Tihir= g=r-Free Kids &ct champ rst La
pre=] re Obama, USDA i= making t r=t m
o Search all LISDA i = . - raie
o Search Tips T —
o Topics A-Z
| Email Updates ISR T e
T res rcum=ts B T r=
- r=lorms = right Tor chikdre= s
= . ools acro Natiz
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n Firal Rul=: Nutrition Stardsed r=
Programs {1/26/1F)




http://www.fns.usda.gov/tn/recipes-healthy-
kids-cookbook-child-care-centers-0 ’

F o
Thirty kid-approved recipes from the Recipes for '~ﬁ"-f-'
Healthy Kids Competition, which the U.5. Department
of Agriculture (UWSDA) launched in September 2010 in
support of First Lady Michelle Obama’s Let's Move!
initiative in collaboration with the American Culinary

Federation and School Mutrition Association.

Table of Cmt&nt‘:‘-_ The top recipes in each category have been
1 ‘ standardized in cookbooks for homes, child
| i ' ' care centers, and schools.
N - The cookbooks feature recipes with foods that
2 e el S0 = — children and adults alike should consume more
e i - of: dark green and orange vegetables, dry
s :":_: . st beans and peas, and whole grains.

i Cy —
L
i il . 1 me—
s i i o e TR
]
T g |
i S— = : -_._.‘.-p_-

The cookbooks and recipes are available on the
Team Mutrition Web site at

l wwnw teamnutrition.usda.gov. The cookbooks

w should be published by the end of 2012,




-
Sodium Reduction Efforts

TN Healthy Meals Resource System

- http://healthymeals.nal.usda.gov/menu-planning/sodium-
reduction

Fact Sheets for Healthier School Meals
- http://lwww.fns.usda.qov/sites/default/files/jtf resources.pdf
NFSMI

- http://lwww.nfsmi.org/documentlibraryfiles/PDF/201201020353
10.pdf
USDA Foods

- http://www.fns.usda.gov/fdd/nslp-usda-foods-fact-sheets




USDA Foods

- How USDA Foods Support Meal Pattern Requirements
(Chart)

»http://lwww.fns.usda.qov/sites/default/files/Meal Pattern USDA
Foods Chart Sept2013.pdf

- Complete List of Available Foods
> http://www.fns.usda.gov/fdd/foods-expected-be-available

- USDA Foods Fact Sheets

> http://www.fns.usda.gov/fdd/nslp-usda-foods-fact-sheets




Contact MDE School Nutrition Programs

Phone: 517-373-3347
or

E-mail: MDE-SchoolNutrition
@michigan.gov



