What’s for Breakfast?

Meeting the Meal Pattern Requirements
for the School Breakfast Program
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Criteria for Whole Grain-rich Foods

CRITERIA FOR WHOLE GRAIN-RICH FOODS

in the U.S. Department of Agriculture (USDA) School Nutrition Programs

To meet the WGR definition, grain products must comply with the three criteria below.

1. e product contains at least 50 percent whole grains, as indicated by at least one of the
ng crteria:

PE‘I{‘EUE L
total of

noncreditable grains exceed these tis considered
noncreditable, even if the product meets the first two criteria above. For more
£ liating product: compliance with this crite

Determins
compli

www.sde.ct.gov/sde/lib/sde/pdf/deps/nutrition/nslp/crediting/WGR_Criteria.pdf
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Whole Grain-rich Ounce Equivalents

WHOLE GRAIN-RICH OUNCE EQUIVALENTS (0Z EGI) REQUIREMENTS WHOLE GRAIN-RICH OUNCE EQUIVALENTS **
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s at Breakfast (Oz Eq)

Grain
All grains must be whole grain-rich

Five-day Week Seven-day Week
Grades : :
Daily | Weekly* | Daily | Weekly*
K-5 1 7-10 1 10-14

6-8 1 8-10 1 11-14

9-12 1 9-10 1 12.5-14
*M
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Two Requirements for Grain Products

Rl L

TRUNP ¥ TS

< 1. Must be WHOLE GRAIN-RICH

» 100% whole grain
» At least 50% whole grain

2. Must meet MINIMUM
.  serving sizes




Whole Grain-rich (WGR) Definition
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P s grains by weight

or if water

2. Any remaining
are ENRICHED
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WGR Definition Criterion 1
At least 50% WHOLE GRAINS

H GRAIN-BASED PRODUCTS,
e.g., breads, cereals,
waffles, muffins

» Whole grain is the FIRST
ingredient listed

B MIXED DISHES, e.g., pizza,
lasagna, chicken nuggets

» Whole grain is the FIRST
GRAIN ingredient listed
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Is it a Whole Grain?

B If a grain is listed in the
ingredient statement without
the word “WHOLE"” the
product might not be whole

grain, for example

» corn
» rye flour
» wheat flour

Require documentation from manufacturer
to determine if these grains are whole
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USDA Product Formulation Statement (PFS) for Grains

Formulation Statement for Documenting Grains in School Meals
Required Beginning SY 2013-2014
(Crediting Standards Based on Grams of Creditable Grains)

School Food Authorities (SFAs) shonld include a copy of the label from the purchased product package in addition
to the following information on letterhead signed by an official company representative. Grain products may be
credited based on previous standards through SY 2012-2013. The new crediting standards for grains (as outlined in
Policy Memorandum SP 30-2012) mmst be used beginning SY 2013-2014. SFAs have the option to choose the
crediting method that best fits the specific needs of the menu planner.

Product Name: Wheat Smile Pancakes Code No:__ 14005

Manufacturer:  ABC Bread Company Serving Size 2 pancakes -50g (1.750z)

(raw dough weight may be used to calculste credimble Zrain smount)

L Does the product meet the Whole Grain-Rich Criteria: Yes x Nag
(Refer to SF 30-2012 Grain Reguirvements for the National School Lunch Program and School Breakfast Program.)

II. Does the product contain non- creditable grains: Yes Ne How many grams:
(Products with more than (.24 oz equivalent or 3.99 grams for Groups 4-G or 6.99 grams for Group H af non-
creditable grains may not credit towards the grain requirements for school meals) )

III. Use Policy Memorandum SP 30-2012 Grain Requirements for the Natonal School Lunch Program and
School Brealkfast 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). (Different methodologies are applied to calculate servings
af grain component based on creditable grains. Groups A-G use the standard of ] 6grams creditable grain per oz
eq; Group H uses the standard of 28grams creditable grain per oz eg; and Group I is reported by volume or
weight.}

Indicate to which Exhibit A Group (A-I) the Product Belongs: €

Grams of Gram Standard of
Creditable Grain | Creditable Grain Creditable
I.ngrrd.iemlpel per oz equirnl;m Amount

Portion (16g or 28g)°
A B
Whole wheat four (47%) 235 16
Enrich flour (22%) 1 16

Description of Creditable
Grain Ingredient™

Total Creditable Amoun

Creditable grams are whole-gram meal/flour and ennched meal/flour.
! (Serving size) X (% of creditable grain in formmla). Please be aware that serving sizes other than grams mmust be converted to
grams
? Standard grams of creditable grains from the corresponding Group in Exhibit A
*Total Creditable Amount mmist be rounded down to the nearest quarter (0.25) 0z eq. Do not round up.

Total weight (per portion) of product as purchased 50 g (1.750z)
Total contribution of product {per portion) _2 .00 oz equivalent

I certify that the above information is true and correct and thata 1.75  ounce portion of this product (ready for
serving) provides 2.00 oz equivalent Grains. I further certify that non-creditable grains are not above 0.24 oz eq.
per portion. Products with more than 0.24 oz equivalent or 3 .99 grams for Groups A-G or 6.99 grams for Group H
of non-creditable grains may not credit towards the grain requirements for school meals

Signature

Printed Name Phone Number

http://www.sde.ct.gov/sde/cwp/view.asp?a=2626&q=333796
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EXCEPTIONS: These grains do not state “whole”
in their description but they are WHOLE GRAINS

ﬁ BERRIES or GROATS (e.g., wheat berries or oat groats)
B OATS or OATMEAL (old-fashioned, quick-cooking,
instant) e

Amaranth R

Brown rice

Brown rice flour

Buckwheat

Millet

Quinoa

Triticale

Teff

Sorghum
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Examples of Whole-Grain Products and Ingredients *

BARLEY
dehulled barley

dehulled-barley flour

whole barley
whole-barley flakes
whole-barley flour
whole-grain barley
whole-grain barley
flour

BROWN RICE
B brown rice
B brown rice flour

CORN

B masa (whole corn treated with

lime)

whole corn
whole-corn flour
whole cornmeal
whole-grain corn flour
whole-grain grits
whole-ground corn

OATS

oat groats

oatmeal, including
old-fashioned, quick-cooking
and instant

rolled oats

whole oats

whole-oat flour

* This list is not all-inclusive

RYE

B whole rye

M rye berries

B whole-rye flour
B whole-rye flakes
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Examples of Whole-Grain Products and Ingredients *

WHEAT (RED) WHEAT (RED), continued LESS COMMON
bulgur (cracked wheat) B whole-grain bulgur GRAINS

bromated whole-wheat flour whole-grain wheat B amaranth

cracked wheat whole wheat B buckwheat,
crushed wheat whole-wheat flour buckwheat groats
entire-wheat flour whole-wheat pastry einkorn

graham flour flour emmer (farro)
sprouted wheat B whole-wheat flakes Kamut®

sprouted wheat berries millet

stone ground whole-wheat quinoa

flour sorghum (milo)
toasted crushed whole wheat spelt

wheat berries teff

whole bulgur WILD RICE triticale

whole durum flour

whole durum wheat flour

WHEAT (WHITE)

B whole white wheat

B whole white wheat
flour

B wildrice
M wild rice flour

* This list is not all-inclusive
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IDENTIFYING WHOLE GRAIN

Whole grains consist of the entire cereal grain seed or kemel, after removing Sher o

the inedible onter husk or hull. The kernel includes the starchy endosperm, the
fiber-rich bran and the nutrient-rich germ_Usnally the grain kernel is cracked,
emshed, flaked or ground dusing the milling process. A finished grain product
is considered whole grain if it contains the same relative amounts of bran, germ
and endosperm as the omginal grain. Whole prains contain a wide vagety of
autrients and compouads that help reduce the risk of chronic diseases.

Misleading Terms

Careful label reading is important becanse the packaging for grain products can be misleading. When a

Identifying Whole Grains

Germ

Grain Anatomy
Wi o

grain name such as “corn” or “riee” is listed in the mgredients statement without a descriptor such as
“whole” corn or “brown” rice, the product may not be whole grain. These inpredients cannot be

considered whole grain unless the manufacturer provides a produet formulation statement to document

that they are whole grain

Manufacturess often use terms in their product names or labels that make a product appear to contain a

significant amount of whole grain when it does not. The chart below includes some common
misleading terms fonnd on product packages. Products with these terms ace typically not 100 peccent
whole grain and do not contain much whole grain. They often contain refined flour (or other
ingredients that are not whole grain) as the first or second ingredient.

Common Misleading Terms for Grains

“Made with whole grains™

These products must have some whole grains but may contain mastly refined flour.
The amount of whole grains can vary greatly among different products.

“Made with whole wheat™

These products must have some whole wheat but may contain mostly refined fiour
The amount of whole wheat can vary greatly among different products.

“Contains whole grain”

These products may contain a small amount of whole grain but usually are mostly
refined grains. The amount of whole grains can vary greatly among different products.

“100% wheat™

All bread made from any part of the wheat kemel is 100 percent wheat, which is
different than 100 percent whole wheat. *100% wheat” products may contain some
whole-wheat flour or may contain only refined fiour. Look for “100% whole wheat™ or
“100% whole grain” to indicate that the product is made from only whele grains.

“Multigrain® or specifies number of
grains, e.g ., “seven-grain bread”

These products must contain more than one type of grain, which can include refined
grains, whole grains or both. Some multigrain breads may have enriched flour as the
primary ingredient with multiple grains in smaller amounts, while others contain mosty
whole grains

“Cracked wheat bread”

While cracked wheat is a whole grain, cracked wheat bread may contain refined flour
as the primary ingredient with small amounts of cracked wheat.

“Stone ground” flour or meal

“Stone ground” describes the process used for making the flour or meal and does not
necessarily mean that the product is whole grain. Look for “whole” in combination with
*stone ground” in the ingredients statement.

Connecticut State Department of Education » May 2013 (Revised August 2014) » Page Tof3

IDENTIFYING WHOLE GRAINS, continued

Names for Whole Grains

The chart below lists examples of grain products and ingredients that are whole grains. If one of these
terms 1s listed first on the ingredients statement, the product contains at least 50 percent whole grains.
To meet the meal pattern requirements for the National School Luach Program (NSLP) and School
Breakfast Program (SEP), products mmst be whole grain-rich (WGR). WGR products contain at least
50 pescent whole grains, any other grain mgredients are enciched and the combined weight of any
noncreditable grams (snch as modified food starch and bran) is less than two percent of the product
formula. For more information, see the CSDE’ handout, Criteria for Whole Grain-rich Foods.

This List may not contam all possible representations of whele-grain ingredient names on food labels.

Barley Wheat (Red), continued 3
» dehulled barley » whole wheat
« dehulled barley fiour whole rye « whole-wheat flour
* whole barley * rye berries + whole-wheat pastry fiour
o whole-barley fiakes « rye chops « whole-wheat flakes
» whole-barley flour » whole-rye flour )
» whole-grain barley » whole-rye flakes Wheat (Wh\te).-"
« whole-grain barley flour * whole white wheat
Wheat (Red) * = whole white wheat flour
Brown Rice = bulgur (cracked wheat)
« brown rice o bromated whole-wheat  Wild Rice
» brown rice flour Tlour « wild rice
» cracked wheat * wild rice flour
Corn
* crushed wheat Less & Grai
« masa (whole com treated with lime) 2 enfire-wheat flour T
« whole com » amaranth

« graham fiour
» whole-com flour « sprouted wheat gtloc:gheat buckwheat

« whole commeal » sprouted wheat bermies einkom

» whole-grain corn flour « stone ground whole- emmer (farro)
* whole-grain grits wheat flour ¢ Kamut®

« whole-ground com « foasted crushed whole millet

wheat
Qats quinoa

« wheat berries
« oat groats « Whole bulgur sorghum (milo)
+ oaimeal, induding spelt

« whole durum flour
Id-fashioned, k-cooking and
ﬁmam e, quici-cooking &  whole durum wheat flour teff .
tritical

« rolled oats = whole-grain bulgur
» whole oats = whole-grain wheat

« whole-oat flour

! TWhle grains consist of the entice cereal grain seed or kemel, including the bran, gesm and endosperm.
Masa (often nsed in tartilla products) is 2 whole geain only if the mannfactrer provides docnmentation fhat
the mannfacting process uzed to prepare the corm with Lme retains the pedcasp (bean layer).

Red wheat 1s the most common kind of wheat in the United States.

“Stone gronnd” describes the process used for making the flons or meal It does not necessarily mean that
the prodnet is whole geain Laok for “whole” in combination with “stone gronnd” in the ingredients

White whole-wheat products ace lighter in color and lack the slightly bitter taste associated with the bran in
red wheat. Read labels cacefully to be suce produets are white whole wheat and not “white wheat” which is
not a whele gramn.

Connecticut State Department of Education = May 2013 (Revised August 2014) » Page 2of 3
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WGR Definition Criterion 2
Any Other Grains are ENRICHED
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Sample Label with Enriched Flour
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Crediting Enriched Grains

CREDITING ENRICHED GRAINS

in the U.S. Department of Agriculture (USDA) School Nutrition Programs

Meal Pattern Requirements for Grains

Grains must be whole grain-rich to meet the meal pattern requirements for the National School
Lunch Program (NSLP) and School Breakfast Program (SBP). Whole gram-rich products contan at
least 50 percent whole grains, any other grain ingredients are eariched and the combined weight of
any nonereditable grains (such as modified food starch and bran) is less than two percent of the
product formula. Gran ingredients that are not enriched such as “uableached all-puspose flour” or
“cornmeal” are not creditable. For more information, see Criteria for Whale Grain-rich Foods and
Identifiing Whale Grains undes “Resources” on page 2.

Products that contain only enriched grains cannot credit toward the
grains component ia the NSLP and SBP. Some examples incinde
eariched white bread, enriched white rice and crackers made with
eariched flous. These products can only be served as “extra” foods that
do not contribute to the meal patterns. This may not be practical because
these products cannot count toward the minimum daily or weekly grain
requirements but must connt toward the weekly limits for calories, fat
and sodmm.

However, enriched grains can credit if they are an ingredient in a whole grain-rich product or recipe.
For example, a misture of half brown rice (whole grain) and half enriched white rice, or a sandwich
made with one slice of whole-wheat bread and one slice of enriched white bread. In addition,
schools can request a waiver to serve enriched pasta dunng school years 2014-13 and 2015-16, 1f
whole grain-rich pasta is not available or aCCEPIEE[ by students. For more information on this option,
contact the school autrition programs staff at the Connecticut State Department of Education.

Enrichment Nutrients

Enriched grains are refined grains (such as wheat, nce and corm) and grain products (such as cereal,

pasta and bread) that have vitamins and minerals added to replace the nutneats lost during

processing. These nutrieats are added within limits specified by the Food and Diug Administration
(FDA) and mclude: thiamin (vitamun B, thiamin mononitrate, thiamsn hydrochloside); iboflavin

§ 2); ndacin (vitamin Bk,mﬂcmzmude, folic acid (folate); and iron (reduced iron, ferrous
vnlfate Enriched products are not nutritionally equivalent to whole-grain products becanse
entichment does not replace all the nutrients, fiber and other health-enhancing substances originally

present in the whole grain.

Identifying Enriched Grains

To determine whether a product is enriched, check the label for the term “enriched,” e g, “enriched
flour™ or check the ingredients statement for the five enrichment nutnents, e.g., “flour, niacin,
ferrons sulfate, thiamine mononitrate, ribaflavin, folic acid ™ If the ingredients statement includes all
five nutrients (iron, thiamin, nboflamn, niacin and folic acid), the product is enriched. Not all refined
products are enriched. For example, when corn is processed into cornmeal, the germ of the grain is
removed. Unless the product indicates “enriched cornmeal” or the ingredients statement lists all frve
earichment nutrients, the product is not ensiched.

Conneclicut State Department of Education « May 2013 (Revised August 2014) » Page 10f 2

CREDITING ENRICHED GRAINS, continued

Resources
Calewlation Methods for Crediting Grains:
http:/ /www.sde.ctgov/sde/lib/sde/pdf/deps/mutation /nslp/crediting / prain_calenlations pdf
Child Nutrition (CIN) Labeling:
http:/ /www.sde.ctgov/sde/Lib/sde/ pdf/deps/nutrition /nslp/ crediting /CN_labeling.pdf
Crediting Foods (CSDE Web Page):
http:/ /www.sde.ctgov/sde/cwp/view.aspra=26268:q=333796
Criteria ﬁr Whole Grain-rich Foods:
http:/ /www.sde.ctgov/sde/lib/sde/pdf/deps/mutrition /nslp/ crediting/ WGR_Criteria pdf
Food Buying Guide for Child Nutrition Programs:
http:/ /www.fns usda.gov/in/ resources/ foodbuyingguide html
Identifiing Whole Grains.
http:/ /www.sde.ctgov/sde/lib/sde/pdf/deps/mutrition /nslp/ crediting /Tdentifying WG pdf
Meal Patterns (CSDE Web Page):
http:/ /www sde ct gov/sde/cwp/ view aspPa=26268:q=333770
Menu Planaing (CSDE Web Page):
http:/ /www sde.ct gov/sde/cwp/view aspra=26268:q=333780
Menu Planning Guide for School Meals:
http:/ /www.sde ct gov/sde/cwp/view aspra=26268:q=334320
Product Formulation Statensents:
http:/ /www sde ct gov/sde/lib/sde/pdf/deps/nutrition /nslp/crediting/PFS pdf
Sample Product Formulation Statement for Documenting Grains in School Meals Required Beginning ST 2013-
2074: hup:/ /www.fns.nsda gov/ end /ealabeling /PFSgrains13-14.pdf
Whole Grain-rich Ounce Equivalents Requirements for School Nutrition Programs:
hrp ! forww.sde.ctgov/sde/lib/sde/pdf/deps/nutntion/ nslp/grains_ounce_equivalents sap.p

For more information, see the Connecticut State Department of Education's (CSDE) Menu Planning
Guide for School Meals and Meal Paltems and Crediting Foods Web pages or contact the school
nufrition programs staff in the CSDE Bureau of Health/Mufrition, Family Services and Adult
Education, 25 Industrial Park Road, Middletown, CT 08457

The U5 Denaromen o7 Agpiculure run{ | praiibics diseriminanin ayaines i3 cussamers,
colr, sona rign, : i, relgin, emrisal nd where gopl

50-807-2107, J_m C;mymrgm
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www.sde.ct.gov/sde/lib/sde/pdf/deps/nutrition/nslp/crediting/EnrichedGrains.pdf
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WGR Definition Criterion 3
it for NONCREDITABLE GRAINS

WWHOLE GRAIN-ROCH OUNCE EQUVALENTS (02 EC) REGUIREMENTS
FOR SCHOOR MUTRITION PROGRAMS '

%@@a

of the USDA ounce equnval%

.

Coae.

6.99 grams for groups H (
and group | (ready-to-eat brzgﬁ
of the USDA ounce equivalen

exceeds this limit, no




Examples of Noncreditable Grain Ingredients *

barley grits

bran

corn bran

corn fiber

corn flour (not
enriched)

corn grits

corn starch
cultured wheat starch
durum grits

fava bean flour
fermented wheat
germ

hydrolyzed starch

B malted barley flour
(not enriched

B modified food starch
(including potato,
legume and other
vegetable flours)
modified corn starch
modified rice starch
modified tapioca
starch
modified wheat starch
oat fiber
potato flour
potato starch

M rice flour (not enriched

rice starch
soluble corn fiber
soy fiber

soy grits

soy flour
tapioca starch
wheat bran
wheat germ
wheat flour (not
enriched)

wheat starch

* This list is not all-inclusive

Criteria for Whole Grain-rich Foods: www.sde.ct.gov/sde/lib/sde/pdf/deps/nutrition/nslp/crediting/WGR_Criteria.pdf
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“Contains 2% or less”

B If product lists only ONE noncreditable grain
after “contains 2% or less” PFS NOT NEEDED

WHOLE WHEAT BAGEL
Ingredients: Whole wheat flour, sugar, wheat
gluten. Contains 2% or less of each of the

following: honey, salt, YELLOW CORNFLOUR, B v
yeast, molasses, diacetyl tartaric acid esters of e
mono-diglycerides (datem), ascorbic acid, o
mono-and diglycerides, I-cysteine, enzymes
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“Contains 2% or less”

B If product lists TWO OR MORE noncreditable
grains after “contains 2% or less” PFS REQUIRED

» Must document combined weight

. . BEEG TR
of all noncreditable grains ¢ o &
A |

WHOLE GRAIN BAGEL
Ingredients: Whole wheat flour, enriched bromated wheat flour
(niacin [a-B vitamin], thiamine mono nitrate [vitamin B-1], ferrous
sulfate [iron], potassium bromate, riboflavin [vitamin B-2], and
folic acid), water, brown sugar granulated sugar. Contains 2% or
less of the following ingredients: salt, vital wheat gluten, mono &
diglycerides, honey, CORN MEAL, calcium propionate, MIALTED
BARLEY FLOUR, molasses powder (molasses, WHEAT STARCH),
ammonium chloride, ascorbic acid (vitamin C), I-cysteine
hydrochloride, azodicarbonamide (ADA), calcium sulfate, enzymes
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Two Exemptions for Noncreditable Grains

1. FORTIFIED BREAKFAST
CEREALS that contain
a WHOLE GRAIN as the
first ingredient

. CEREAL BARS made
from a fortified
breakfast cereal that
contains a whole grain
as the first ingredient
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Ready-to-Eat Breakfast Cereals

B Cereals containing ONLY
ENRICHED GRAINS, BRAN OR
GERM are not whole grain-
rich and do not credit

B Cereals that contain MORE
THAN 2 PERCENT of these
ingredients only credit if

» whole grain is first ingredient
AND
» cereal is fortified
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Crediting Breakfast Cereals

CREDITING BREAKFAST CEREALS

U.S. Department of Agriculture (USDA) School Nutrition Programs

the five ennchment nutrnents
additional nutrents i
B alamin

r, marmfacinrers can ¢
izt different

www.sde.ct.gov/sde/lib/sde/pdf/deps/nutrition/nslp/crediting/crediting_cereals.pdf
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Meets WGR Requirement?
Product 1

Whole-Wheat Bagel

Ingredients: Whole wheat flour, sugar, wheat
gluten. Contains 2% or less of each of the
following: honey, salt, yellow corn flour,
yeast, molasses, diacetyl tartaric acid

esters of mono-diglycerides (datem),
ascorbic acid, mono-and diglycerides,
I-cysteine, enzymes

[0 Yes [ No [PFS Needed
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Meets WGR Requirement?
Product 1

Whole-Wheat Bagel

Ingredients: Whole wheat flour, sugar, wheat
gluten. Contains 2% or less of each of the
following: honey, salt, yellow corn flour,
yeast, molasses, diacetyl tartaric acid

esters of mono-diglycerides (datem),
ascorbic acid, mono-and diglycerides,
I-cysteine, enzymes

MYes O No [PFS Needed

Connecticut State Department of Education e September 2014




Meets WGR Requirement?
Product 2

6RAND A White Whole-Wheat Bread Sticks

Ingredients: Water, whole wheat flour, unbleached
unbromated enriched wheat flour (wheat flour, niacin,
reduced iron, thiamine mononitrate, riboflavin,
enzymes, folic acid), honey, yeast, salt, dough
conditioners (mono & diglycerides, datem, I-cysteine,
ascorbic acid, enzymes), modified
food starch, fava bean flour, flavor
(natural flavor, modified vegetable
gum, hydrolyzed starch, maltodextrin),
“malted barley flour, dextrose, rye flour.

[0 Yes [ No [PFS Needed
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Meets WGR Requirement?
Product 2

N

ﬁRAND A White Whole-Wheat Bread Sticks

Ingredients: Water, whole wheat flour, unbleached
unbromated enriched wheat flour (wheat flour, niacin,
reduced iron, thiamine mononitrate, riboflavin,
enzymes, folic acid), honey, yeast, salt, dough
conditioners (mono & diglycerides, datem, I-cysteine,
ascorbic acid, enzymes), modified
food starch, fava bean flour, flavor
(natural flavor, modified vegetable
gum, hydrolyzed starch, maltodextrin),
“malted barley flour, dextrose, rye flour.

[OYes OO No M PFS Needed
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Meets WGR Requirement?
Product 3

ﬂRAND B White Whole-Wheat Bread Sticks

Ingredients: Whole wheat flour, water, enriched
unbleached wheat flour (wheat flour, malted barley
flour, niacin, iron as ferrous sulfate, thiamine
mononitrite, enzyme, riboflavin, folic acid), yeast,
sugar, wheat gluten. Contains less than 2% of the

following: soybean oil, salt, oat fiber,
honey, sodium stearoyl lactylate,
datem, ascorbic acid, enzyme. May
contain milk, soy, egg and sesame.

[0 Yes [ No [PFS Needed
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Meets WGR Requirement?
Product 7

ﬂVhole-Grain Blueberry Muffin

Ingredients: whole wheat flour, sugar, eggs, water,
blueberries, enriched flour (flour, malted barley flour,

niacin, reduced iron, thiamin mononitrate, riboflavin, folic acid),
invert sugar, soybean oil, contains 2% or less of: palm oil, canola
oil, propylene glycol mono- and diesters of fats and fatty acids, oat
fiber, leavening (baking soda, sodium aluminum phosphate,
monocalcium phosphate), mono- and diglycerides, modified food
starch, potassium sorbate (preservative), sodium alginate, salt,
soy lecithin, natural and artificial flavor, sodium stearoyl lactylate,
wheat starch, blackberry juice concentrate, blueberry juice
_concentrate, malic acid, enzymes. Contains: wheat, egg, soy.

[OYes OO No M PFS Needed
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Meets WGR Requirement?
Product 4

ﬁVhole-Grain Cereal Bar

Ingredients: Whole grain rolled oats, brown
sugar, crisp brown rice, whole grain rolled
wheat, soybean oil, whole wheat flour,
almonds, water, freeze dried
bananas, whole corn flour, sodium
bicarbonate, malted barley extract,
soy lecithin, natural flavor, caramel
color, alpha tocopherol acetate, BHT.

[0 Yes [ No [PFS Needed
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Meets WGR Requirement?
Product 4

ﬁVhole-Grain Cereal Bar

Ingredients: Whole grain rolled oats, brown
sugar, crisp brown rice, whole grain rolled
wheat, soybean oil, whole wheat flour,
almonds, water, freeze dried
bananas, whole corn flour, sodium
bicarbonate, malted barley extract,
soy lecithin, natural flavor, caramel
color, alpha tocopherol acetate, BHT.

MYes O No [PFS Needed
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Meets WGR Requirement?
Product 5

ﬁeduced Carb Wheat Tortilla

Ingredients: Water, modified food starch,
whole-wheat flour, wheat gluten, powdered
cellulose, hydrogenated soybean oil,
caramel color, wheat protein isolate

(wheat gluten, lactic acid, sulfite),

sodium bicarbonate, contains 1%

or less of salt, cellulose gum,

cornstarch, distilled monoglycerides.

[0 Yes [ No [PFS Needed
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Meets WGR Requirement?
Product 5

ﬁeduced Carb Wheat Tortilla

Ingredients: Water, modified food starch,
whole-wheat flour, wheat gluten, powdered
cellulose, hydrogenated soybean oil,
caramel color, wheat protein isolate

(wheat gluten, lactic acid, sulfite),

sodium bicarbonate, contains 1%

or less of salt, cellulose gum,

cornstarch, distilled monoglycerides.

[OdYes M No [PFS Needed
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Meets WGR Requirement?
Product 6

mhole-Grain Ready-To-Eat Cereal

Ingredients: Whole grain wheat, sugar, brown rice flour, whole
grain oats, honey, canola oil, maltodextrin, salt, corn syrup,
cinnamon, barley malt syrup, barley malt extract, color added, soy
lecithin, artificial flavor, baking soda, trisodium phosphate, vitamin
E (mixed tocopherols) and BHT added to preserve freshness.

Vitamins and Minerals: Calcium Carbonate, Vitamin
E acetate, a B vitamin (niacinamide), Vitamin C
(sodium ascorbate), Iron (a mineral nutrient),
Vitamin B6 (pyridoxine hydrochloride, Vitamin

B2 (riboflavin), Vitamin B1 (thiamin mononitrate),
Vitamin A (palmitate), Vitamin B12, Vitamin D3.

[0 Yes [ No [PFS Needed
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Meets WGR Requirement?
Product 6

mhole-Grain Ready-To-Eat Cereal

Ingredients: Whole grain wheat, sugar, brown rice flour, whole
grain oats, honey, canola oil, maltodextrin, salt, corn syrup,
cinnamon, barley malt syrup, barley malt extract, color added, soy
lecithin, artificial flavor, baking soda, trisodium phosphate, vitamin
E (mixed tocopherols) and BHT added to preserve freshness.

Vitamins and Minerals: Calcium Carbonate, Vitamin
E acetate, a B vitamin (niacinamide), Vitamin C
(sodium ascorbate), Iron (a mineral nutrient),
Vitamin B6 (pyridoxine hydrochloride, Vitamin

B2 (riboflavin), Vitamin B1 (thiamin mononitrate),
Vitamin A (palmitate), Vitamin B12, Vitamin D3.

MYes O No [PFS Needed
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Meets WGR Requirement?
Product 7

ﬂVhole-Grain Blueberry Muffin

Ingredients: whole wheat flour, sugar, eggs, water,
blueberries, enriched flour (flour, malted barley flour,

niacin, reduced iron, thiamin mononitrate, riboflavin, folic acid),
invert sugar, soybean oil, contains 2% or less of: palm oil, canola
oil, propylene glycol mono- and diesters of fats and fatty acids, oat
fiber, leavening (baking soda, sodium aluminum phosphate,
monocalcium phosphate), mono- and diglycerides, modified food
starch, potassium sorbate (preservative), sodium alginate, salt,
soy lecithin, natural and artificial flavor, sodium stearoyl lactylate,
wheat starch, blackberry juice concentrate, blueberry juice
_concentrate, malic acid, enzymes. Contains: wheat, egg, soy.

[0 Yes [ No [PFS Needed

Connecticut State Department of Education e September 2014




Meets WGR Requirement?
Product 7

ﬂVhole-Grain Blueberry Muffin

Ingredients: whole wheat flour, sugar, eggs, water,
blueberries, enriched flour (flour, malted barley flour,

niacin, reduced iron, thiamin mononitrate, riboflavin, folic acid),
invert sugar, soybean oil, contains 2% or less of: palm oil, canola
oil, propylene glycol mono- and diesters of fats and fatty acids, oat
fiber, leavening (baking soda, sodium aluminum phosphate,
monocalcium phosphate), mono- and diglycerides, modified food
starch, potassium sorbate (preservative), sodium alginate, salt,
soy lecithin, natural and artificial flavor, sodium stearoyl lactylate,
wheat starch, blackberry juice concentrate, blueberry juice
_concentrate, malic acid, enzymes. Contains: wheat, egg, soy.

[OYes OO No M PFS Needed
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Purchasing specifications
are critical to ensure

pe===" compliance with
WGR requirements
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Servmg Slzes for Grains

Basravioes,  goidR %y &
*“-l : /l Menu planner determines SERVING SIZES

and NUMBER of servings

B Minimum of ¥ OZ EQ to count toward
daily total

» Amounts less than % ounce equivalent NOT
included in daily and weekly grains

Can offer COMBINATION of various grains
to meet dally total

) W S0 |
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Two Methods to Determine Serving Sizes
for Baked Goods (Groups A-G)

B METHOD 1
Use WEIGHT OR VOLUME in
USDA ounce equivalents chart

B To use this method

» all grains must be CREDITABLE
(whole grain or enriched)

» combined total of any
noncreditable grains must be
less than 3.99 grams
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Two Methods to Determine Serving Sizes
for Baked Goods (Groups A-G)

B METHOD 2
Determine WEIGHT of
CREDITABLE grains

» Requires MANUFACTURER

DOCUMENTATION (PFS) for
commercial products

» Requires STANDARDIZED
RECIPE for school-made
products
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For both methods, round DOWN all
calculations to nearest % ounce equivalent

/ Whole-wheat Roll, 1.49 ounces
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For both methods, round DOWN all
calculations to nearest % ounce equivalent

/Whole Grain-rich Waffles, 2.6 ounces

* / > 9
. l‘!‘.f " » ¥
X . R

Group C:
1 ounce equivalent = 34 grams (1.2 ounces)

2.6 ounces + 1.2 ounces = 2.2 ounce equivalents
Credits as 2 ounce equivalents of grains
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Method 1 — Ounce Equivalents Chart

. U se se rVi ng Sizes Mm“ﬂﬁfm;m;“fmm
(WEIGHTS) in USDA
ounce equivalents chart

B Nine groups based on
amount that provides
1 OUNCE EQUIVALENT

of grains

e Degerment ot Equcatn
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Weight Required for 1 Ounce Equivalent

Graham Crackers Corn muffin

Cereal 1 ounce
1 ounce 1 ounce 1.2 ounces

(1 cup for flakes and rounds,
1 Y cups for puffed cereal
and ¥4 cup for granola)

~, o
>~y
=~ 8NS5,
et | v % Y

.’

Waffles Blueberry Muffin French Toast Frosted Sweet Roll
1.2 ounces 2 ounces 2.4 ounces 2.4 ounces
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How much equals 1 ounce equivalent?

Whole-wheat Bagel

GROUP B

Connecticut State Department of Education e September 2014




How much equals 1 ounce equivalent?

Granola Bars, Plain

GROUPD
1 ounce equivalent =
55 grams (2 ounces)
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How much equals 1 ounce equivalent?

Oatmeal

GROUP H

1 ounce equivalent =
¥ cup cooked or

28 grams (1 ounce) dry
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Method 2 — Creditable Grains

B Calculate GRAMS OF CREDITABLE GRAINS
per serving

B Requires documentation from

1. anoriginal CN LABEL from the product carton if the
grains are part of a meat/meat alternate product
(0]

a PFS signed by an official of the manufacturer




Calculation Methods for Crediting Grains

CALCULATION METHODS FOR CREDITING GRAINS

in the U.S. Department of Agriculture (USDA) School Nutrition Programs

t required to u

has a Child Nutn!

ppropria
product form
1in reimbursable me

fy meal

: Divide the
f the U.

nt
ombined total of any o
credit: i

16 grams, then ronad d
amltip! 8.33

http://www.sde.ct.gov/sde/lib/sde/pdf/deps/nutrition/nslp/crediting/grain_calculations.pdf
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School Nutrition Programs Staff

County Assignments

Fairfield County

Consultant

Fionnuala Brown

E-mail and Phone

fionnuala.brown@ct.gov
860-807-2129

Hartford County (towns/cities
beginning with A-R)

Teri Dandeneau

teri.dandeneau@ct.gov
860-807-2079

Hartford County (towns/cities
beginning with S-W)
Windham County

Susan Alston

susan.alston@ct.gov
860-807-2081

Litchfield County

Allison Calhoun-White

allison.calhoun-white@ct.gov
860-807-2008

Middlesex County
Tolland County

Andy Paul

andrew.paul@ct.gov
860-807-2048

New Haven County

Jackie Schipke

jackie.schipke@ct.gov
860-807-2123

New London County

Monica Pacheco

Nutrition Education
Susan Fiore

susan.fiore@ct.gov ¢ 860-807-2075

monica.pacheco@ct.gov
860-807-2073

Connecticut State Department of Education ¢ Bureau of Health/Nutrition, Family Services and Adult Education

25 Industrial Park Road e Middletown, CT 06457
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Nondiscrimination Statement

The U.S. Department of Agriculture (USDA) prohibits discrimination against its
customers, employees, and applicants for employment on the bases of race, color,
national origin, age, disability, sex, gender identity, religion, reprisal and, where
applicable, political beliefs, marital status, familial or parental status, sexual
orientation, or all or part of an individual's income is derived from any public
assistance program, or protected genetic information in employment or in any
program or activity conducted or funded by the Department. (Not all prohibited
bases will apply to all programs and/or employment activities.)

If you wish to file a Civil Rights program complaint of discrimination, complete the
USDA Program Discrimination Complaint Form, found online at
http://www.ascr.usda.gov/complaint_filing_cust.html or at any USDA office, or call
(866) 632-9992 to request the form. You may also write a letter containing all of the
information requested in the form. Send your completed complaint form or letter to
us by mail at U.S. Department of Agriculture, Director, Office of Adjudication, 1400
Independence Avenue, S.W., Washington, D.C. 20250-9410, by fax (202) 690-7442 or
email at program.intake@usda.gov. Individuals who are deaf, hard of hearing or
have speech disabilities may contact USDA through the federal Relay Service at
(800) 877-8339; or (800) 845-6136 (Spanish). USDA is an equal opportunity provider
and employer.
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Grains Component is the fourth section of the
What’s for Breakfast presentation available from
the CSDE School Breakfast Program Web site

Meal Pattern Overview

Milk Component

Fruits Component (with Vegetable Substitutions)
Grains Component

e Meat/Meat Alternate Substitutions

e Grains Resources

Noncreditable Foods

Dietary Specifications (Nutrition Standards)
Offer versus Serve (OVS)
Meal or No Meal: Breakfast Edition

Menu Planning Resources

http://www.sde.ct.gov/sde/cwp/view.asp?a=26268&q=320662
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