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Whole Grain-Rich (WGR)

Whole grain-rich a USDA, Food and Nutrition
Service (FNS) term.

WGR indicates that the grains components in a
product are at least 50 percent whole grain with
the remaining grains being enriched. This term
only refers to FNS criteria for meeting the grains
requirements for the NSLP, SBP, and CACFP.



Illinois State Board of Education

Grains Component - Breakfast

Food Component K=5 5-8 9-12

Grains 7 oz eq (1) 8 0zeq (1) 90z eq (1)

* Required component in SBP
 Measured by weight- ounce equivalents

~
Weekly Minimums p u— —
e Daily Minimums() -~ @

* At least 80% of grain items must be WGR

* Any remaining grain items must be
enriched
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Grains Component — Breakfast

e Refer to grains that e Refer to grain products in
contain all of there which nutrients are added
original parts (i.e. the back to the product after
bran, germ, and removing the bran and
endosperm) serm

e Nutrients are not added
back in the same
proportions in which they

e Contain naturally
occurring nutrients and
are a good source of fiber were removed

: EX:.BFOWH Rice, Oatmeal,  Ex: Enriched Flour, Enriched
Quinoa, Whole Wheat Wheat Flour, Enriched Corn

Meal
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Identifying WGR Grains

WGR grains meet at least one of the following:
 Whole grains per 1 oz eq serving must be > 8 grams or
* Product ingredient listing lists whole grain first or

* Productincludes FDA’s whole grain health claim on its packaging:

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

fat, saturated fat, and cholesterol may reduce the risk of heart disease
and some cancers.”

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

saturated fat and cholesterol, may help reduce the risk of heart
disease.”
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Grains Component - Breakfast

Exhibit A: Grain Requirements for Child Nutrition Programs® *
Color Key: Footnate 5 = Blue, Footnote 3 or 4 = Red

Group A Ounce Equivalent {oz eq) | Minimum Serving Size for
for Group A Group A
«. o - Bread type costing fozeq=-22gmor08oz | 1serving=20gmor 0.7 oz
Bread sticks (hard) 3M4ozeq=1Tgmor0Boz |34 serving= 15gmar 050z
Cred iti ng |nformat|on e me B Aol B ke
Savory Crackers (ssitines and snack crackers) 1itozeq=6gmor0.2oz 14 zerving =5 gmor 0.2 oz
[
F'::;:I‘s‘sthard)
Stuffing (dry) Note: weights aoply to bread in stuffing
. . Group B Ounce Equivalent {oz eq) | Minimum Serving Size for
e All grain products served in the SBP must o L T T
Bstter type coating 34ozeq=21gmor075cz 18gmor 0.7 oz
. Biscuits ) ) 120z 29= T4 gmar08 0z | 12 sening = 3 gm or 05
b e C re d Ite d b a Se d O n p e r_o u n Ce gurerid;;::,(:;r::::;p::tsg:?. French, ltslizn) | 114 0z aq = 7 gm or 0.25 144 serving =8 gm ar 0.2 az
:;;z;::;‘:vs- (graham crackers - all shapes, animal crackers)
. :
equivalent (oz eq) standards Crpn o TR e— r—————
E:;;‘itﬂm lozeq=63gmor24oz 1 serving =63 gm or 22 0z
. . . . Ralls Jdozeq=52gmori8oz 3/4 serving = 47 gm or 1.7 0z
Tortill - ing =
* The minimum amount of grain creditable e T vomaton | Ve oomaraio
H 1 French toast
towards meal pattern requirements is e |
i il - waters) a
Combresd
O 2 5 Com muffins Oumes Equivalent (oz eq) for Group F | Minimum Serving Size for Group F
¢ OZ eq ?23252‘5 ) . 1ozeq=82 gmor29az 1 serving = 75 gm or 2.7 0z
:;2x5$;2;?¥m;:;?r' B F4oreq=62 gmor 22 oz 3/4 serving = 56 gmor 2 0z
o 12 =41 1.5 1/2 serving = 38 13
* Program operators have the ability to e wwBgnadre | Vemws- Bonad7e
. . . . Daug:n-_ns" —— Group G Oumes Equivalent (oz eq) for Group G | Minimum Serving Size for Group G
credit ounce equivalencies for grain e T TRy [P
pt com} Fdozeq=94 gmor33 oz 3/4 serving = 86 gm or 3 0z
E_:‘::;:DLJF:'"“;EC' 5 1/2 0z eq =63 gmor 2.2 oz 1/2 serving = 58 gm or 2 oz

products based on the ounce weights
listed in USDA’s Exhibit A: Grain
Requirements for Child Nutrition

Programs

" inthe NSLP ond SEF [grodes k-12), ot least hg
offered must be made from whole-grain four,
an enviched product, such as enriched breod,
the minimum nutrition standards for school n
Programs, grains must be made from whole—¢
germ, or be an enriched product, such gs enri
preschool meals, at legst one groins serving p

14ozeg=32gmor1.1 0z

1/4 serving = 29 gm or 1 0z

Dumce Equivalent (o eq) tor Group H

Minimum Serving Size for Group H

Cereal Grains (barley, quinoa, etc.)
Breakfast cereals (cooked)™’
Bulgur or cracked wheat
Macaroni (all shapes)

Noodles all varieties)

Pasta {all shapes)

Ravioli {noodle only)

Rice

10z eq = 1/2 cup cooked
or 1 ounce (28 gm) dry

1 serving = 1/2 cup cooked
or 25 gm dry

Ounce Equivalent (oz g for Growp |

Minimum Serving Size for Group |

Ready to eat breakfast cereal (cold, dry™”

1ozeq=1cupor ounce
for flakes and rounds

10z eq=1.25cups

or 1 ounce fior puffed cereal
1ozeq=14cup

or 1 ounce for granola

1 serving = 34 cupor 1 0z,
whichever is less



https://foodbuyingguide.fns.usda.gov/Content/TablesFBG/ExhibitA.pdf
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Calculating Grains with Exhibit A

1) Check the Exhibit A to see which Group the item
you are looking for is in.

2) Look at the nutrition facts label for how many
grams or ounces the serving you are using is.

3) Time to do the math ©
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Nutrition Facts

1 Servings Per Container

Senl'iﬁ Size 1 BISCUIT {34 i‘

Amount Per Serving

Calories 110
% Daily Value*

Total Fat 5g 6%

Saturated Fat 39 15% WHOLE WHEAT FLOUR, BUTTERMILK, ENRICHED BLEACHED WHEAT FLOUR (WHEAT FLOUR, NIACIN,

Trans Fat 0g IRON AS FERROUS SULFATE, THIAMINE MONONITRATE, ENZYME, RIBOFLAVIN, FOLIC ACID), PALM
Cholesterol 0mg 0% OIL, SKIM MILK, LEAVENING (SODIUM ALUMINUM PHOSPHATE, BAKING SODA), MALTODEXTRIN,
Sodium 250mg 11% CONTAINS LESS THAN 2% OF THE FOLLOWING: SUGAR, POTASSIUM CHLORIDE, MODIFIED
Total Carbohydrate 15¢ 5% CORNSTARCH, WATER, SOYBEAN OIL, ARTIFICIAL FLAVOR, SALT, SOY LECITHIN.

Dietary Fiber 2g 6%

Total Sugars 1g
Includes 0g Added Sugars 0%

Protein SH 5%

Vitamin D Omcg 0%
Calcium 20mg 2%
Iron 0.8mg 4%
Potassium 230mg 4%
Thiamin 10%
Riboflavin 6%
Folate 2%

+ The % Daily Value (dv) tells you how much a nutrient
ina ming of food contributes to adaily diet. 2,000
calories a day is used for general nutrition advice.
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Which group contains the whole grain biscuit conversion?

Exhibit A: Grain Requirements For Child Nutrition Programs'.2

Color Key: Footnote 5 = Blue, Footnote 3 o7 4 = Red

Savory Crackers (sattines and snack crackers)
Croutons

Pretzeds (hard)

Stuffing (dry) nate: weights anply to bread in stuffing

1/4 0z eq =6 gmor 0.2 0z

Food Products per Group Ounce Equivalent (oz eq) Minimum Serving Size
Group A Ounee Equivalent (o2 eq) for Growp A | Minimum Serving Sz for Group A
Bread type coating 1ozeq=22 gmor8az 1 serving = 20 gm or 0.7 0z
Bread sticks (hard) 340z eq =17 gm or 6 oz 344 serving = 15gm or 0.5 oz
Chow Mein noodles 1/2 0z eq=11gmor (.4 oz 1/2 serving = 10 gm or (.4 oz

1/4 serving = 5 gmor 0.2 0z

Ounce Equivalent (ez eq for Group £

Minimum Serving Size for Group E

Group B

Dunce Equivalent {az eq) for Group B

Minimum Serving Size for Group B

Bagels

Batier type coating

Biscuits

Breads - all {fior example sliced, French, talian)
Buns (hamburger and hot dog)

Sweet Crackers® (graham crackers - all shapes,
animal crackers)

Egg roll skins

English muffins

Pita bread

Pizza crust

Pretzels (soft)

Rolls

Tortillas

Tortilla chips

Tacno shells

lozeq=28gmori.0az
4oz eq=21gmor 7502
1/20zeq=14gmor (L5 0z
1/4 0z eq="T7 gmor0.25

1sening=25gmor 0.9 0z

344 serving = 19gm or 0.7 oz
1/2 serving = 13 gm or L5 0z
1/4 serving = & gmor 0.2 0z

akfast bars, granola bars®
vit, and’or chocolate pieces)
h nuts, raising, chocolate pieces

French toast
Swreet rolls* | d)
Toaster pastry* (frosted)

yeast raised, frosted or glazed)

lozeq=69gmor24oz

F4ozeq=52gmor 1.80z
2oz eq=35gmor 120z
1/4 oz eq = 18 gm or 0.6 oz

1 serving = 63 gmor 2.2 0z

3/4 serving = 47 gmor 1.7 0z
1/2 serving = 31 gmor 1.1 0z
1/4 serving = 16 gm or (L6 0z

Group F

Ounce Equivalent (oz eq) for Group F

Minimum Serving Stze for Group F

Cake” (plain, unfrosted)
Coffee cake*

lozeq=82gmor29az

340z eq=62gmor 22 0z
1 2mzeq=41gmori1Saz
140z eq=21gmor 0.7 oz

1serving = 75 gmor 27 0z
3/4 serving = 56 gm or 2 0z
1/2 serving = 38 gmor 1.3 0z
1/4 serving = 19 gm or 0.7 0z

(o2 eq) for Group G

g Size for Group G

1ozeq=125gmor4.40z
Ydozeq=94gmor 33
1f2ozeq=63gmor 220z
1f4ozeq=32gmor1.10z

1 serving = 115 gm or 4 oz
3/4 serving = BE gm or 3 0z
1/2 serving = 58 gm or 2 oz
1/4 serving = 28 gmor 1 oz

(o2 eq) for Growp H

1 Size for Group H

Group G

Dunce Equivalent (o2 eq) for Group C

Miinimum Serving Stz for Group ©

Cookies” {plain - includes vanilla wafers)
Combread

Com mufiins

Croissants

Pancakes

and meats/meat alternate pies)
Waffles

Pie crust {dessert pies', cobbler”, fruit tumovers®,

Tozeq=34gmor1.20z

Jdozeq=26gmor 090z
1/20zeq=17 gmor 0.6 0z
140z eq=9gmaor0.3 0z

1 serving = 31 gmor 1.1 oz
34 serving = 23 gm or 0.8 0z
1/2 serving = 16 gm or 0.6 0z
1/4 sarving = 8 gm ar 0.3 oz

Cereal Grains (barley, quinoa, etc.)
Breakfast cereals (cooked)"’
Buigur or cracked wheat
Macaroni (il shapes)

Moodles (all varieties)

Pasta (all shapes)

Rawioli (noodle anty)

Rice

1 0z eq = 1/2 cup cooked
or 1 ounce (28 gm) dry

1 serving = 1/2 cup cooked
or 25 gm dry

{ioz eq) for Growp |

19 Stes for Group |

Group D

Dunce Equivalent oz eq) for Group D

Mlinimum Serving Size for Group D

Doughnuis* (cake and yeast raised, unfrosted)
Cereal bars, breakfast bars, granola bars* (plain)
Muffing (all, except com)

Sweet ol {unfrosted)

Toaster pastry* junfrosted)

lTozeq=55gmor 2.0 0z

Jdozeq=42gmor1.50z
1/20zeq=26gmor 1.0 0z
1i4ozeq=14gmor 050z

1 serving = 50 gm or 1.8 oz

34 serving = 35 gm or 1.3 0z
1/2 serving = 25 gm or 0.9 0z
1/4 serving = 13 gm or 0.5 0z

Ready to eat breakfast cereal (cold, dryf”

1oz eq=1cupor 1 ounce
for flakes and rounds

10z eq=1.25cups
or 1 ounce for puffed cereal
10z eq=1/4cup

or 1 ounce for granola

1 serving = 34 cup or 1 0z,
whichever is less
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Nutrition Facts

1 Servings Per Container

Senl'iﬁ Size 1 BISCUIT i34 i‘

Amount Per Serving

Calories 110
% Daily Value*
Total Fat 5g 6%
Saturated Fat 3g 15%
Trans Fat Og
Cholesterol 0mg 0%
Sodium 250mg 11%
Total Carbohydrate 15g 5%
Dietary Fiber 2g 6%

Total Sugars 1g
Includes 0g Added Sugars 0%

Protein Bi 9%

Vitamin D Omcg 0%
Calcium 20mg 2%
Iron 0.8mg 4%
Potassium 230mg 4%
Thiamin 10%
Riboflavin 6%
Folate 2%

+ The % Daily Value (dv) tells you how much anutrient
in a minﬂ of food contributes to a daily diet. 2,000
calories a day is used for general nutrition advice.

of Education

Ounce Equivalent (oz eq) for Group B

Minimum Serving Size for Group B

Biscuits
reads - all (for example sliced, French, Italian)
Buns (hamburger and hot dog)

Sweet Crackers® (graham crackers - all shapes,

animal crackers)
Egg roll skins
English muffins
Pita bread

Pizza crust
Pretzels (soft)
Rolls

Tortillas

Tortilla chips
Taco shells

10zeq=28gmor1.00z
3/4 0z eq =21 gmor 0.75 0z
1/20zeq=14gmor 0.5 0z
1/4o0zeq=7gmor0.25

1 serving = 25 gm or 0.9 0z
3/4 serving = 19 gm or 0.7 0z
1/2 serving = 13 gm or 0.5 0z
1/4 serving = 6 gm or 0.2 0z
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aTVINgS Per Container ﬂl'ﬂl.ll] B Ounce Equivalent (0z eq) for Group B | Minimum Serving Size for Group B
Serving Size 1 BISCUIT (34 ¢ Bagels 10zeq=28gmor1.00z 1 serving = 25 gm or 0.9 0z
. atin 3/4ozeq=21gmor0.750z | 3/4 serving =19 gm or 0.7 0z
Amount Per Serving Biscuits 1/20zeqg=14gmor050z | 1/2 serving =13 gm or 0.5 0z
Calories 110 reas - an (for example sliced, French, ltalian) 1/40zeq=7 gmor 0.25 1/4 serving = 6 gm or 0.2 0z
Buns (hamburger and hot dog)
% Daily Value* Sweet Crackers® (graham crackers - all shapes,
Total Fat 5qg 6% animal crackers)
Egg roll skins
Saturated Fat 3g 15% English muffins
Trans Fat Og Pita bread
Cholesterol 0mg 0% Pizza crust
Sodium 250mg 1% | | Frezeson
Total calho'hYdratE 1 5g 5% Tortillas
Dietary Fiber 2g 6% Tortilla chips
Total Sugars 1g Taco shells

Includes 0g Added Sugars 0%

Protein Bi 9%

Vitamin D Omcg 0%
Calcium 20mg 2%
Iron 0.8mg 4%
Potassium 230mg 4%
Thiamin 10%
Riboflavin 6%
Folate 2%

+ The % Daily Value (dv) tells you how much anutrient
in a minﬂ of food contributes to a daily diet. 2,000
calories a day is used for general nutrition advice.




)
K 4
e >
I

Amount Per Serving

Calories

Total Fat 59

Saturated Fat 3g

Trans Fat Og
Cholesterol 0mg 0%
Sodium 250mg 11%
Total Carbohydrate 15g 5%

Dietary Fiber 2g 6%

Total Sugars 1g

Includes 0g Added Sugars 0%

Protein Si 9%

Vitamin D Omcg 0%
Calcium 20mg 2%
Iron 0.8mg 4%
Potassium 230mg 4%
Thiamin 10%
Riboflavin 6%
Folate 2%

+ The % Daily Value (dv) tells you how much anutrient
in a minﬂ of food contributes to a daily diet. 2,000
calories a day is used for general nutrition advice.

Group B

Ounce Equivalent (oz eq) for Group B

Minimum Serving Size for Group B

Bagels

Batter type coating

Biscuits

Breads - all (for example sliced, French, ltalian)
Buns (hamburger and hot dog)

Sweet Crackers® (graham crackers - all shapes,
animal crackers)

Egg roll skins

English muffins

Pita bread

Pizza crust

Pretzels (soff)

Rolls

ortillas
illa chips
Tacy shells

10zeq=28gmor1.00z
3/4 0z ed = 21 gmor 0.75 0z
1/2 0z8q = 14 gmor 0.5 0z
eq=7gmor0.25

1 serving = 25 gm or 0.9 0z
3/4 serving = 19 gm or 0.7 0z
1/2 serving = 13 gm or 0.5 0z
1/4 serving = 6 gm or 0.2 0z

N/

34gm+28gm=1.21
Round down

1 ounce equivalent serving
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Creditable Serving

CN

XXXXXX*

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, CN

and 2.0 oz eq Grains for the Child Nutrition
Meal Pattern Requirements. (Use of this logo
and statement authorized by the Food and
Nutrition Service, USDA XX-XX**.)

CN
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Illinois State Board of Education

USDA

United States Department of Agriculture

Food and Nutrition Service

Product Formul, for D Grains/Breads Servings
in the Child and Adult Care Food Program, Summer Food Service Program, and
NSLP Afterschool Snacks
(Crediting Standards Based on Grams of Creditable Grains per Grains/Breads Serving
(not ounce equivalent))

Program operators should 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. Program operators have the option to choose the crediting method
that fits their specific menu planning needs.

Product Name: Wheat Smile Pancakes Code Na: 14005

ABC Bread Company 2 pancakes - 50g (1.75 oz.)

Manufacturer: Serving Size:
{raw dough weight may be used to calculate creditable grains)
|. Does the product meet the whale grain-rich criteria? Yes * No
IL Use Exhibit A: Grain for Child g in the Food Buying Guide for Child Nutrition Programs

(FBG) to determine if the product fits into Groups A-G (baked goods), Group H (cereal grains) or Group | (RTE breakfast
cereals). [Different methodologies are applied to colculote the grains contribution based on creditoble grains. Groups A-G use the
standard of 14.75g creditable grains per serving; Groups H and | use the standard of 25g creditable grains per serving or volume.,)

Indicate which Exhibit A Group (A-1) the product belongs: — C

DESCRIPTION OF CREDITABLE GRAMS OF GRAM STANDARD OF CREDITABLE
GRAIN INGREDIENT" CREDITABLE GRAIN CREDITAELE GRAINS AMOUNT
INGREDIENT PER PER GRAINS/BREADS SERVING|
PORTION' (14.75g or 25gF
A B
Whole wheat flour (30%) 15 14.75 1.0169
Enriched flour (22%) 11 14.75 0.7457

Totall 176
Total Creditable A g 1.75

* Creditable grains vary by Program. See the FBG for specific Program requirements.
! [Serving size) X (% of ereditable grains in formulal; serving sizes other than grams must be converted to grams.
? Standard grams from ponding Group in Exhibit A.
* Total Creditable Amaunt must be rounded down 1o the nearest quarter {0.25) grains/breads serving. Do not round up.

Total weight {per portion) of product as purchased M
Total contribution of product (per portion) _175 grains/breads serving(s).

| certify that the above information is true and correct and that a 175  ounce portion of this product (ready for serving)

provides —1.75 __ grains/breads servingls).
Signature Title
Printed Name Date Phone Number

Product Formulation Statement (PFS) with grains/breads servings highlighted

September 2020

USDA

| United States Department of Agriculture

Food and Nutrition Service

Product F lation St 1t for Dy Grains/Breads Servings
in the Child and Adult Care Food Program, Summer Food Service Program, and
NSLP Afterschool Snacks

(Crediting Standards Based on Exhibit A Weights per Grains/Breads Serving (not ounce equivalent))

Program operators should 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. Program operators have the option to choose the crediting method that
fits their specific menu planning needs.

Wheat Smile Pancakes

Product Mame: Code No.: 14005

Manufacturer: ABC Bread Company Serving Size: 2 pancakes - 50g (1.75 oz.)

I. Does the product meet the whele grain-rich criteria? Yes % No

Il. Use Exhibit A: Grain Requirements for Child Nutrition Pregrams in the Food Buying Guide for Child Nutrition Pregrams (FBG)
to determine if the product fits into Groups A-G (baked goods), Group H (cereal grains) or Group | (RTE breakfast cereals).
(Different methodologies are applied to calculote the grains contribution based on creditoble grains. Groups A-G use the stondard
of 14.75g credifoble grains per serving; Groups H and [ use the stondord of 25g creditable groins per serving or volume.)

Indicate which Exhibit A Group (A-l) the product belongs: L

DESCRIPTION OF PRODUCT PORTION SIZE WEIGHT OF ONE CREDITABLE
PER EXHIBIT A OF PRODUCT AS GRAINS/BREADS SERVING AMOUNT
PURCHASED AS LISTED IN
evuierr A
A B
Pancakes 50 grams 31 grams 1.61
| Total Creditable Amount’| 1.50

! Total Creditable Amount must be rounded down to the nearest quarter (0.25) grains/breads serving. Do not rownd up.
Total weight (per portion) of product as purchased —Sﬂg_

Total contribution of product (per portion) 150

| further certify that the above information is true and correct and that a i ounce portion of this product fready for serving)

provides grains/breads servingls).
Signature Title
Printed Name Date Phone Number

Product Formulation Statement (PFS) with grains/breads servings highlighted
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Illinois State Board of Education

USDA

=
‘ United States Department of Agriculture

9 in Schools

USDA Foods 110393 - Pancakes, Whole Grain/Whole Grain—Rich
Category: Grains (Whole Grain)

Product Description

These whole grain-rich pancakes are made with whole
wheat flour or a combination of whole wheat flour and
enriched wheat flour. This item is delivered frozen in
cases containing 144 1.2-ounce servings.

Crediting/Yield

One case of pancakes provides 144 servings.

CN Crediting: A 1.2-ounce serving of pancakes credits
as 1 ounce equivalent grains.

Culinary Tips and Recipes

Serve pancakes for breakfast or lunch. Add fresh or
thawed frozen fruit as a pancake topping.

Use pancakes as the grain component for a breakfast
sandwich.

For culinary techniques and recipe ideas, visit the
Institute of Child Nutrition or USDA’s Team Nutrition.

Food Safety Information

For more information on safe storage and cooking
temperatures, and safe handling practices, please refer
to: Developing a School Food Safety Program Based on
the Process Approach to HACCP Principles

Visit us at www.fns.usda.gov/usda-fis

Nutrition Facts

1 ounce equivalent {34g)

Amount Per Serving

Calories 70

Total Fat 2g

Saturated Fat Og

Trans Fat Og

Cholesterol 3mg

Sodium 135mg
Total Carbohydrate 13g
Dietary Fiber 1g

Sugars 3g

Protein 2%

Source: USDA Foods Vendor Labels

Allergen Information: Product contains wheat,
eggs, milk, and may contain soy. Please refer to
the allergen statement on the outside of the
product package for additional allergen
information. For more product-specific
information, please contact the manufacturer.

Nutrient values in this section are from the
USDA Food Composition Database or are
representative values from USDA Foods vendor
labels. Please refer to the product’s Nutrition
Facts label or ingredient list for product-specific
information.

BP

NUTRITION
Food Distribution

o UUSDA Foods Show

RESOURCES

e Fact Sheet: Diversion to
Processor &=

e Fact Sheet: DOD &=

e Fact Sheet: USDA Foods =

e Food Safety

e School Nutrition Programs
Summer Faood Service Program

e USDA FDP Information Sheets
e USDA Foods Processing

e USDA Infographics

e USDA Policy Memos

https://www.isbe.net/Pages/School-Nutrition-
Programs-Food-Distribution.aspx
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USDA
LoLA

‘ United States Department of Agriculture

e

Product Description

USDA Foods 110393 - Pancakes, Whole
in Schools

+ These whole grain-rich pancakes are made with whole
wheat flour or a combination of whole wheat flour and
enriched wheat flour. This item is delivered frozen in
cases containing 144 1.2-ounce servings.

Crediting/Yield

» One case of pancakes provides 144 servings.

» CN Crediting: A 1.2-ounce serving of pancakes credits
as 1 ounce equivalent grains.

]

Category: Grains (Whole Grain)

Grain/Whole Grain—Rich -dﬁ@
rain ole Grain—Ric i@w

MyPlate

Nutrition Facts

: 1 ounce equivalent (34g)

Amount Per Serving

Calories 70

Total Fat 2g
Saturated Fat Og

Trans Fat 0Og

Chaol ol 3mg
135mg

Total Carbohydrate 13g

Culinary Tips and Recipes
= Serve pancakes for breakfast or lunch. Add fresh or
thawed frozen fruit as a pancake topping.

+ Use pancakes as the grain component for a breakfast
sandwich.

+ For culinary technigues and recipe ideas, visit the
Institute of Child Nutrition or USDA's Team Nutrition.

Food Safety Information

» For more information on safe storage and cooking
temperatures, and safe handling practices, please refer
to: Developing a School Food Safety Program Based on
the Process Approach to HACCP Principles.

Visit us at www.fns.usda.gow/

Dietary Fiber 1g

Sugars 3g

Protein ZE

Source: USDA Foods Vendor Labels

Allergen Information: Product contains wheat,
eggs, milk, and may contain soy. Please refer to
the allergen statement on the outside of the
product package for additional allergen
information. For more product-specific
information, please contact the manufacturer.

Mutrient values in this section are from the
USDA Food Composition Database or are
representative values from USDA Foods vendor
labels. Please refer to the product’s Nutrition
Facts label or ingredient list for product-specific
information.

NUTRITION
Food Distribution

o UUSDA Foods Show

RESOURCES

e Fact Sheet: Diversion to
Processor =

e Fact Sheet: DOD &=

® Fact Sheet: USDA Foods =

Food Safety

e School Nutrition Programs

e Summer Food Service Program

e USDA FDP Information Sheets

e USDA Foods Processing

e USDA Infographics

e USDA Policy Memos

https://www.isbe.net/Pages/School-Nutrition-

Programs-Food-Distribution.aspx
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BE An official website of the United Staies gn\remmenl Here's how you know v

USDA Food Buymg Guide for Child Nutrition Programs

S U-S. DEPARTMENT OF AGRICULTURE

«

LOG OUT

WELCOME TO THE FOOD BUYING GUIDE
, such as

The Interactive Food Buying Guide allows for easy display, search, and navigation of food yield information. In addition, users can compare yield information, create a favorite foods list, and access tools,
the Recipe Analysis Workbook (RAW) and the Product Formulation Statement Workbook.

[ Food Items Search I Food Item Favorites 1 Download Food Buying Guide ]

1 FBG Calculator 1 Recipe Analysis Workbook (RAW) ]

[ Exhibit A Grains Tool
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4
V.

Exhibit A Grains Tool - Enter Product

» Instructions

Asterisks (*) denote required information.

The numbers listed below correspond to the steps in the Instructions accordion above.

@ Product Name* @

K-12 Pancakes

Date

% (MM/DD/YYYY)
@ Choose Method * o

® Ounce Equivalent (0z eq) Grains (SBP/NSLP/NSLP Afterschool Snack Service/CACFF/Preschool)
O Grains/Breads Serving(s) (SFSP/NSLP Afterschool Snack Service)

@ ltem keywords: e Pancake | [ Search l Clear Search
Exhibit A
Action Item Name Group Grams per 1ozeq Ounces per1ozeq Grams per_ﬂ T || CrESrEr et
Serving
m Pancakes

Serving
Group C 34g 120z g

1.10z
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Food Buying Guide Trainings

The Food Buying Guide Interactive

Web-based Tool



https://www.fns.usda.gov/tn/food-buying-guide-for-child-nutrition-programs

< & Illinois State Board of Education

Meat/Meat Alternate- Breakfast

Meat and/or meat alternates may be substituted for a second grain in
the School Breakfast Program.

For more information on how to credit a meat or meat alternate as a
grain please review the School Breakfast Program Meat/Meat

Alternate training.

Illinois State Board of Education

School Breakfast Program

R

MEAT/MEAT ALTERNATE

1
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