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Agenda

Background

• What is NEW with the grain/bread requirements?

• How to identify a whole grain product?

Meal Pattern 
Requirements

• How to determine portion size of a grain/bread item?

• What documentation is needed for ISBE review?

Activity

• Discussing grains and NSLP
• Discussing grains and SBP
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NEW, NEW, NEW
Grain/Bread Update

• Beginning July 1, 2019:

– at least half of the weekly grains offered must 
meet whole grain-rich criteria

– The remaining grain items offered must be 
enriched
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Background

• SY 12/13- required 50% WGR in NSLP

• SY 13/14- required 50% WGR in SBP

• SY 14/15-required 100% WGR in both NSLP 
and SBP

• NEW

– SY 19/20-requires 50% WGR in NSLP and SBP
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Benefits of 50% requirement

1. Increases appeal of menu items to students

2. Decreases costs

3. Increases accessibility to products

4. Allows more menu planning flexibility
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How do I know if it is WGR?

A Grain is considered to be WGR if it meets one of 
the following criteria: 

• The product is labeled as containing at least 50% whole grains or if 
there is manufacturer statement that documents the product 
contains at least 50% whole grains.

• Product label’s ingredient list, lists a whole grain item first ( i.e. 
Whole wheat flour). A product with Wheat flour as the first 
ingredient would NOT qualify.

• Packaging includes FDA’s whole grain health claim on its packaging
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Whole Grain Stamp

• The content of the whole grain 
must still be matched against 
the serving size requirement in 
the school meal program

• Products with this stamp may 
still contain un-enriched grains6
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Grain Crediting
• The minimum amount of grain creditable towards 

meal pattern requirements is 0.25 oz eq

• Must use the G/B Weight chart to determine a 
serving (unless you have a CN label).

• No more than 2 oz eq of grain-based desserts can be 
included within the 
weekly meal pattern 
requirements for                                                                                  
grains
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Acceptable Whole Grains

• Recognized as describing whole 
grain ingredients per FDA Standards 
of Identity:

– Cracked wheat

– Crushed wheat

– Whole-wheat flour

– Graham flour

– Entire-wheat flour

– Bromated whole-wheat flour

– Whole durum wheat flour

• Common and usual names for other 
whole grains:

– “Whole” listed before a grain

– “Berries” (e.g. wheat berries)

– “Groats” (e.g. oat groats)

– Rolled oats and oatmeal

– Reconstituted whole wheat (when it 
is done by the original milling facility)

– Brown rice, brown rice flour, wild 
rice, quinoa, millet, amaranth, 
buckwheat4
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Non-Creditable Grains

1
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Non-Creditable Grains

• The following ingredients must be present at a level of 
less than 2% of the product formula for the food item to 
be creditable at lunch or breakfast:

• Oat fiber
• Corn fiber
• Bran
• Germ

• Modified food starch
• Corn starch
• Wheat starch (including potato, 

legume, and other vegetable flours)1
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Must meet Ounce Equivalents
How to calculate

• Step 1→ Must have a Nutrition Fact label 

• Step 2→ Look at the Serving Size. It will state the 
serving size in grams and/or ounces (i.e. weight of the 
product)

• Step 3→ Use the USDA Grain/Bread Weight Chart to 
determine which “group” the product is listed under

• Step 4→ Compare the calculated weight to the weight 
of the USDA serving in that respective group.
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Step 1: Nutrition Fact label
Step 2: Look at Serving Size
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Step 3:
Need the 
WG 
Weight 
Chart
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Step 4: Compare the serving size to 
the WG Weight Chart 

 
How to Calculate 

Nutrition Fact Label:

Serving Size: 1 Bun   
(61 grams)

• Hamburger Buns are 
located in Group B

• USDA oz eq = 28 gm /1oz
• Divide 61 grams by 28gm
• = 2.18 oz eq

• USDA Rule → Round  to 
the nearest 0.25

Answer = 2 oz eq



Whole Child   ● Whole School   ● Whole Community 16

Crediting
• Grains round down to the nearest 0.25 oz eq8

7



Whole Child   ● Whole School   ● Whole Community 17

Crediting

• If 1 oz eq = 28 g

• And our product has 53 g per serving

• Then 53 g / 28 g = 1.89 oz eq per 
serving

• 1.89 oz eq rounds down to 1.75 oz eq8



Whole Child   ● Whole School   ● Whole Community 18

Acceptable Documentation for ISBE 
review

• CN label

• Recipe

• Product Formulation Statement

• Nutrition Fact label with ingredient 
list
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CN Label
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NOT 

acceptable→

Must come 

directly from 
the MFR
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USDA Commodity Fact Sheet
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Product Formulation Statement (PFS)
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Recipe
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NSLP Grain/Bread Requirements

K-5 6-8 K-8 9-12

Weekly

(Daily)

8 oz

(1 oz)

8 oz

1 oz)

8 oz

(1 oz)

10 oz

(2 oz)

• 50% grains offered during week must be whole grain rich

• Schools can serve more than the weekly maximums for WGR items
-Be careful not to exceed the caloric, fat or sodium limits

• No more than 2 ounces of grain based desserts may be served 
weekly
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Weekly Grain Calculations
Activity – Does this meet the weekly G/B 

requirements?
Lunch Menu For Grains (Grades 6-8)

Daily Requirement: 1 ounce equivalents
Weekly Requirement: 8 ounce equivalents (minimum)

Daily 
Choices

Ounce Equivalents Offered

Mon. Tues. Wed. Thurs. Fri. Total

Choice 1 2 WGR 2 ENR 1.5 WGR 1.5 ENR 1 WGR

???Choice 2 1.5 ENR 1 ENR 2.25 WGR 2 WGR 2 ENR

Choice 3 1.25 WGR 1.5 WGR 1.25 ENR 1 ENR 1.25 WGR
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Weekly Grain Calculations
ANSWER

Lunch Menu For Grains (Grades 6-8)

Daily Requirement: 1 ounce equivalents
Weekly Requirement: 8 ounce equivalents (minimum)

Daily 
Choices

Ounce Equivalents Offered

Mon. Tues. Wed. Thurs. Fri. Total Does
this 

meet?

NO

Choice 1 2 WGR 2 ENR 1.5 WGR 1.5 ENR 1 WGR

5.5
oz eq

Choice 2 1.5 ENR 1 ENR 2.25 WGR 2 WGR 2 ENR

Choice 3 1.25 WGR 1.5 WGR 1.25 ENR 1 ENR 1.25 WGR
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Lunch Menu For Grains (Grades 6-8)

Daily Requirement: 1 ounce equivalents
Weekly Requirement: 8 ounce equivalents (minimum)

Daily 
Choices

Ounce Equivalents Offered

Mon. Tues. Wed. Thurs. Fri. Total Grains Offered

23 
Choice 1 2 WGR 2 ENR 1.5 WGR 1.5 ENR 1 WGR

Choice 2 1.5 ENR 1 ENR 2.25 WGR 2 WGR 2 ENR

Choice 3 1.25 WGR 1.5 WGR 1.25 ENR 1 ENR 1.25 WGR

Activity – Does this meet the NEW 
whole grain requirements??

Step 1 - Add up all of the grains offered for the week
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Lunch Menu For Grains (Grades 6-8)

Daily Requirement: 1 ounce equivalents
Weekly Requirement: 8 ounce equivalents (minimum)

Daily 
Choices

Ounce Equivalents Offered

Mon. Tues. Wed. Thurs. Fri. Total WGR Offered

12.75
oz eq

Does it meet??

Choice 1 2 WGR 2 ENR 1.5 WGR 1.5 ENR 1 WGR

Choice 2 1.5 ENR 1 ENR 2.25 WGR 2 WGR 2 ENR

Choice 3 1.25 WGR 1.5 WGR 1.25 ENR 1 ENR 1.25 WGR

Activity – Does this meet the NEW 
whole grain requirements??

Step 2 - Add up all of the WGR offered for the week
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NSLP Meal Pattern Requirements

• ALL GRAINS COUNT -including breading on products

• The minimum amount of grain creditable towards meal 
pattern requirements is 0.25 oz eq6

• No more than 2 oz
of grain-based 
desserts weekly

Can be:

2-1 oz cookies

1-2 oz serving or

4-.5 oz servings

2-1            cookies, 1-2 oz
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Grain-Based Desserts

• The following grain-based desserts are allowable in the NSLP 
for grades K-12:

• Cookies (plain – includes vanilla wafers)
• Cookies (with nuts, raisins, chocolate                    

pieces, and/or fruit purees)
• Pie crust (dessert pies, cobbler)
• Cake (plain, unfrosted)
• Brownies (plain)
• Cake (all varieties, frosted)
• Coffee cake
• Fruit turnover
• Sweet crackers (graham crackers – all 

shapes, animal crackers)

• Doughnuts (cake and yeast, raised, 
unfrosted, frosted, or glazed)

• Cereal bars, breakfast bars, granola bars 
(plain, with nuts, raisins, and/or 
chocolate pieces)

• Sweet roll, sticky buns, cinnamon rolls, 
Danish pastries, caramel rolls (frosted 
and unfrosted)

• Toaster pastry (frosted and unfrosted)7
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Chicken Corn Dog
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Answer: YES
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Breadsticks
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Answer: YES
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Rotini Pasta
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Answer: NO
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White Corn Tortilla
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Answer: NO
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How to Calculate 

• Group A = 22 gm/0.8oz
• Each pkg = 7gm
• Divide 7 grams by 

22gm
• = 0.32 (yields 0.25oz 

eq)

Answer = 4 (2-cracker) 
packages

Grain/Bread Options for Salad Bars



Whole Child   ● Whole School   ● Whole Community 40

-50% of grains served must

be WGR

40

Grains 

Component

Grades 

K-5

Grades 

6-8

Grades 

9-12

Grades 

K-12

Daily 1 oz eq 1 oz eq 1 oz eq 1 oz eq

Weekly 7 oz eq 8 oz eq 9  oz eq 9  oz eq 

SBP Grain/Bread Requirements
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Grains at Breakfast

• Schools can serve more than the weekly 
maximum
– Be careful not to exceed average weekly calorie, 

saturated fat, trans fat and sodium limits

• Meat/meat alternates can count towards the 
grain requirement after 1 oz eq of grain is 
menued for the day5

41
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Meat/Meat Alternates credited 
as Grains

• Menu must provide at least 1 oz eq of grains daily

• When used as a grain substitute, the meats/meat 
alternates counts toward the weekly grains range 
and the dietary specifications 



Whole Child   ● Whole School   ● Whole Community 43

Crediting Meat/Meat Alternate as 
grain/bread:

Grade group 6 -8

Requirements → 8 oz. eq. grain/week

• School offers 1 oz. eq. grain every day

– 1 oz. eq. grain per day = 5 oz. eq. grain per week

• School also offers 1 oz. eq. m/ma x 3 days

– 3 oz. eq. m/ma  credits as 3 oz. eq. grain

• 8 oz. eq. grain requirement is met

43
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Grain-Based Desserts

• The following grain-based desserts are allowable as your 
grain/bread in the SBP for grades K-12 (those in RED)

• Cookies (plain – includes vanilla wafers
• Cookies (with nuts, raisins, chocolate                    

pieces, and/or fruit purees)
• Pie crust (dessert pies, cobbler)
• Cake (plain, unfrosted)
• Brownies (plain)
• Cake (all varieties, frosted)
• Coffee cake
• Fruit turnover
• Sweet crackers (graham crackers – all 

shapes, animal crackers)

• Doughnuts (cake and yeast, raised, 
unfrosted, frosted, or glazed)

• Cereal bars, breakfast bars, granola bars 
(plain, with nuts, raisins, and/or 
chocolate pieces)

• Sweet roll, sticky buns, cinnamon rolls, 
Danish pastries, caramel rolls (frosted 
and unfrosted)

• Toaster pastry (frosted and unfrosted)7
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Grain Crediting for OVS

• Grains component offered in an 
amount larger than 1 oz eq MAY be 
credited as more than one food item

– 1 oz eq = 1 item

– 2 oz eq = 2 items

• Menu planner may choose to credit 
a 2 oz eq muffin as 1 or 2 food 
items 
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Counting/Crediting Items

Menu planner may choose to allow students to 
select 2 of the same grain or meat/meat 
alternate items and count them as 2 food items.
Example:
Student selects two 1 oz muffins= 2 grain items 
plus one fruit item must be selected for meal to be reimbursable

+ + =
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Cereal Bar
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Answer: YES
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Ready-to-Eat Cereal
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Answer: YES



Whole Child   ● Whole School   ● Whole Community 51

Resources
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Questions???

52
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Contact Us
Nutrition Programs 

Illinois State Board of Education

100 North First Street, W-270

Springfield, IL  62777-0001

Telephone: 800/545-7892 (IL only)

217/782-2491

Fax:  217/524-6124

Email: cnp@isbe.net

Website: www.isbe.net/nutrition

53
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