
Grain products made with creditable grains are required as part of reimbursable meals offered in Child Nutrition 
Programs (CNP): the National School Lunch Program (NSLP), the School Breakfast Program (SBP), Preschool, 
the Child and Adult Care Food Program (CACFP), and the Summer Food Service Program (SFSP). Products made 
with creditable grains may also be offered as part of a reimbursable snack in the CACFP, NSLP Preschool, SFSP, 
and the NSLP Afterschool Snack Service. This tip sheet provides helpful information on serving creditable grains 
in CNP to meet meal pattern requirements.  

How Much?

In NSLP, SBP, Preschool, and CACFP, the grains component is measured in ounce equivalents (oz eq). 
To provide 1.00 oz eq grains, the product must contain at least: 

•	 16 grams of creditable grains for grain products listed in Groups A-G of Exhibit A: Grain Requirements for 
Child Nutrition Programs (Exhibit A), such as breads, crackers, bagels, pancakes, etc. 

•	 28 grams of creditable grains for grain products listed in Groups H and I of Exhibit A, such as dry cereal grains, 
pastas, and ready-to-eat (RTE) cereals.

A grain product must provide a minimum of 0.25 oz eq grains per serving to credit toward the grains 
component. Note: the CACFP infant meal pattern does not have a minimum grains requirement.
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For SFSP and NSLP Afterschool Snack Service, the grains 
contribution is measured in grains/breads servings. One grains/
breads serving provides:

•	 14.75 grams of creditable grains for grain products 
listed in Groups A-G of Exhibit A, such as 
breads and crackers. 

•	 25 grams of creditable grains for grain 
products listed in Groups H and I 
of Exhibit A, such as dry cereal grains, 
pastas, and ready-to-eat cereals.  

A grain product must provide a 
minimum of 0.25 grains/breads serving 
to contribute toward the grains component.

https://foodbuyingguide.fns.usda.gov/Content/TablesFBG/ExhibitA.pdf
https://foodbuyingguide.fns.usda.gov/Content/TablesFBG/ExhibitA.pdf
https://www.fns.usda.gov/team-nutrition


School Meals

CACFP and Preschool

SBP* NSLP

Grade Daily Minimum (oz eq) Weekly Minimum-
Maximum (oz eq) Daily Minimum (oz eq) Weekly Minimum-

Maximum (oz eq)

K-5 1 7-10 1 8-9

6-8 1 8-10 1 8-10

9-12 1 9-10 2 10-12

SFSP & Afterschool Snack

Age Group Daily Minimum per Meal/Snack*

All Ages  
SFSP Each Meal & Snack* 1 grains/breads serving

Ages 1 - 2 
NSLP Afterschool Snack* ½ grains/breads serving

Ages 3 - 5 ½ grains/breads serving

Ages 6 - 12 1 grains/breads serving

*Grains are optional at snack

*At breakfast, a meat/meat alternate may be served in place of grains after the minimum daily grains 
requirement is met.

School meals have both a minimum daily grains requirement and a weekly grains requirement range. 
Although schools may serve more than the upper weekly range (as long as the weekly dietary specifications 
are met), they must serve at least the minimum amount listed per week. 
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The minimum grains requirement for a reimbursable meal depends upon the age or 
grade group for the specific CNP. 

Age Group Meal Daily Minimum per Meal/Snack* (oz eq)

Ages 1 - 2 & Ages 3 - 5 Each Meal* & Snack** ½

Ages 6 - 18 Each Meal* & Snack** 1 

Adults Each Meal* 2 

Adults Snack** 1 

*At breakfast, a meat/meat alternate may be served in place of the entire grains requirement up to three times 
per week.
**Grains are optional at snack



Exhibit A: Grain Requirements For Child Nutrition Programs1, 2

Food Products per Group Ounce Equivalent (oz eq) Minimum Serving Size

Group A Ounce Equivalent (oz eq) for Group A Minimum Serving Size for Group A

Bread type coating 
Bread sticks (hard) 
Chow Mein noodles 
Savory Crackers (saltines and snack crackers)  
Croutons 
Pretzels (hard) 
Stuffing (dry) Note: weights apply to bread in stuffing

1 oz eq = 22 gm or 0.8 oz 
3/4 oz eq = 17 gm or 0.6 oz  
1/2 oz eq = 11 gm or 0.4 oz 
1/4 oz eq = 6 gm or 0.2 oz

1 serving = 20 gm or 0.7 oz 
3/4 serving = 15 gm or 0.5 oz 
1/2 serving = 10 gm or 0.4 oz 
1/4 serving = 5 gm or 0.2 oz

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, Italian) 
Buns (hamburger and hot dog) 
Sweet Crackers5 (graham crackers - all shapes, 
animal crackers)  
Egg roll skins 
English muffins 
Pita bread  
Pizza crust 
Pretzels (soft) 
Rolls  
Tortillas  
Tortilla chips  
Taco shells 

1 oz eq = 28 gm or 1.0 oz 
3/4 oz eq = 21 gm or 0.75 oz 
1/2 oz eq = 14 gm or 0.5 oz 
1/4 oz eq = 7 gm or 0.25 

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

In the NSLP and SBP (grades K-12), at least eighty percent of the weekly grains offered must meet the whole grain-rich criteria and the remaining 
grain items offered must be made from whole-grain flour, whole-grain meal, corn masa, masa harina, hominy, enriched flour, enriched meal, 
bran, germ, or be an enriched product, such as enriched bread, or a fortified cereal. Please note: State agencies have the discretion to set 
stricter requirements than the minimum nutrition standards for school meals. For additional guidance, please contact your State agency. For all 
other Child Nutrition Programs, grains must be made from whole-grain flour, whole-grain meal, corn masa, masa harina, hominy, enriched flour, 
enriched meal, bran, germ, or be an enriched product, such as enriched bread, or a fortified cereal. Under the CACFP child and adult meal 
patterns, and in the NSLP/SBP preschool meals, at least one grains serving per day must meet whole grain-rich criteria. 
For the NSLP and SBP (grades K-12), grain quantities are determined using ounce equivalents (oz eq). All other Child Nutrition Programs 
determine grain quantities using grains/breads servings. Beginning Oct. 1, 2021, grain quantities in the CACFP and NSLP/SBP infant and 
preschool meals will be determined using oz eq. Some of the following grains may contain more sugar, salt, and/or fat than others. This should 
be a consideration when deciding how often to serve them.

Allowed in NSLP (up to 2.0 oz eq grain-based dessert per week in grades K-12) as specified in §210.10. May count toward the grains component 
in the SBP (grades K-12), CACFP, NSLP/SBP infant and preschool meals, and SFSP.
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Group C Ounce Equivalent (oz eq) for Group C Minimum Serving Size for Group C

Cookies 3 (plain - includes vanilla wafers) 
Cornbread  
Corn muffins  
Croissants  
Pancakes  
Pie crust (dessert pies3, cobbler3, fruit turnovers4,  
and meats/meat alternate pies) 
Waffles 

1 oz eq = 34 gm or 1.2 oz 
3/4 oz eq = 26 gm or 0.9 oz 
1/2 oz eq = 17 gm or 0.6 oz 
1/4 oz eq = 9 gm or 0.3 oz

1 serving = 31 gm or 1.1 oz 
3/4 serving = 23 gm or 0.8 oz 
1/2 serving = 16 gm or 0.6 oz 
1/4 serving = 8 gm or 0.3 oz

Group D Ounce Equivalent (oz eq) for Group D Minimum Serving Size for Group D

Doughnuts4 (cake and yeast raised, unfrosted) 
Cereal bars, breakfast bars, granola bars4 (plain)  
Muffins (all, except corn) 
Sweet roll4 (unfrosted)  
Toaster pastry4 (unfrosted)

1 oz eq = 55 gm or 2.0 oz 
3/4 oz eq = 42 gm or 1.5 oz 
1/2 oz eq = 28 gm or 1.0 oz 
1/4 oz eq = 14 gm or 0.5 oz

1 serving = 50 gm or 1.8 oz 
3/4 serving = 38 gm or 1.3 oz 
1/2 serving = 25 gm or 0.9 oz 
1/4 serving = 13 gm or 0.5 oz

Allowed in NSLP (up to 2.0 oz eq grain-based dessert per week in grades K-12) as specified in §210.10 and at snack service in SFSP. 
Considered a grain-based dessert and cannot count toward the grains component in CACFP or NSLP/SBP infant and preschool meals as 
specified in §§226.20(a)(4) and 210.10.
Allowable in NSLP (up to 2.0 oz eq grain-based dessert per week for grades K-12) as specified in §210.10. May count toward the grains 
component in SBP (grades K-12) and at snack and breakfast meals in SFSP. Considered a grain-based dessert and cannot count toward the 
grains component in the CACFP and NSLP/SBP infant and preschool meals as specified in §§226.20(a)(4) and 210.10. 
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Four Ways To Determine How Grain Products Credit 
Toward the Meal Pattern Requirements

2 The Food Buying Guide 

4 Manufacturer’s Documentation
Child Nutrition (CN) Label

1 Exhibit A	

3 The Recipe Analysis 
Workbook (RAW) 

Section 4 - Grains
1. Food As Purchased,

AP
2. Purchase

Unit
3. Servings

per
Purchase
Unit, EP

4. Serving Size per
Meal
Contribution

5. Purchase
Units for
100
Servings

6. Additional Information

PASTA (continued)
PPaassttaa  ((GGrroouupp  HH))
Spiral (Rotini), Whole
Wheat and Enriched
Flour Blend³, Dry,
Includes USDA Foods

Pound 33.00 1/4 cup cooked 3.10 1 lb dry = about 4-5/8 cups dry
whole wheat and enriched
spiral pasta; 1 lb dry = about 8-
1/4 cups cooked

Pound 16.50 1/2 cup cooked 6.10 1 lb dry = about 4-5/8 cups dry
whole wheat and enriched
spiral pasta; 1 lb dry = about 8-
1/4 cups cooked

Pound 11.00 3/4 cup cooked 9.10 1 lb dry = about 4-5/8 cups dry
whole wheat and enriched
spiral pasta; 1 lb dry = about 8-
1/4 cups cooked

PPaassttaa  ((GGrroouupp  HH))
Wagon Wheels, Medium
size, Enriched², Dry

Pound 31.10 1/4 cup cooked 3.30 1 lb dry = about 5 cups dry,
enriched wagon wheels pasta;
1 lb dry = 2.79 lb (about 7-3/4
cups) cooked boiled 12 min

Pound 15.50 1/2 cup cooked 6.50 1 lb dry = about 5 cups dry,
enriched wagon wheels pasta;
1 lb dry = 2.79 lb (about 7-3/4
cups) cooked boiled 12 min

Pound 10.30 3/4 cup cooked 9.70 1 lb dry = about 5 cups dry,
enriched wagon wheels pasta;
1 lb dry = 2.79 lb (about 7-3/4
cups) cooked boiled 12 min

POPCORN
PPooppccoorrnn,,  ppooppppeedd Pound 45.50 3/4 cup popped

provides 1/4 oz
equivalent grains

2.20

Pound 22.75 1-1/2 cup popped
provides 1/2 oz
equivalent grains

4.40

Pound 11.38 3 cup popped
provides 1 oz
equivalent grains

8.80

RICE
RRiiccee  ((GGrroouupp  HH))
Brown, Instant, Dry

Pound 28.80 1/4 cup cooked 3.50 1 lb dry = about 4-3/8 cups dry
brown rice; 1 lb dry = about 7-
1/8 cups cooked; 1 cup dry =
about 1-2/3 cups cooked

Pound 14.40 1/2 cup cooked 7.00 1 lb dry = about 4-3/8 cups dry
brown rice; 1 lb dry = about 7-
1/8 cups cooked; 1 cup dry =
about 1-2/3 cups cooked

Pound 9.62 3/4 cup cooked 10.40 1 lb dry = about 4-3/8 cups dry
brown rice; 1 lb dry = about 7-
1/8 cups cooked; 1 cup dry =
about 1-2/3 cups cooked

RRiiccee  ((GGrroouupp  HH))
Brown, Long grain,
Regular, Dry

Pound 26.00 1/4 cup cooked 3.90 1 lb dry = about 2-1/4 cups dry
brown rice; 1 lb dry = about 6-
1/2 cups cooked

NOTE: For Footnotes please see the end of the section.
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This helps Program operators determine how 
creditable ingredients in a standardized recipe 
may credit toward meal pattern requirements, 
including grains and other meal pattern components.

•	 ?For more details, visit https://foodbuyingguide.
fns.usda.gov/Appendix/ResourceAppendixA.

•	 ?To access the online RAW, visit 
https://foodbuyingguide.fns.usda.gov/.

CN CN

CN

 
 

 

A CN label provides crediting information for 
commercial products. Main dish products that 
provide at least 0.50 oz equivalent meat/meat 
alternate are eligible for a CN label.

For more information, see: 
https://www.fns.usda.gov/cn/labeling-program. 
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Grains Contribution

1 ½ cup of popcorn 
provides 0.5 oz eq 
grains

Example: 11 grams or 0.4 ounces of whole 
grain-rich crackers provides 0.5 oz eq grains

Chicken Breast Nugget 
Ingredient Statement: Chicken breaded with whole wheat flour, 

canola oil, dried onion flakes, garlic powder, paprika.   

CN XXXXXX
Each 3.00 oz. serving of Chicken Breast Nuggets (twelve 0.25 oz.
pieces) provides 2.00 oz. equivalent meat and 1.00 oz. equivalent
grains for Child Nutrition Meal Pattern Requirements. (Use of 
this logo and statement authorized by the Food and Nutrition 
Service, USDA mm/yy).

Net Wt.: 33.3 pounds

PQR Food Company
1234 Violet Street          Meadow, PA 12345

https://foodbuyingguide.fns.usda.gov/Appendix/ResourceAppendixA
https://foodbuyingguide.fns.usda.gov/Appendix/ResourceAppendixA
https://foodbuyingguide.fns.usda.gov/
https://www.fns.usda.gov/cn/labeling-program


4 Manufacturer’s Documentation (continued)
Product Formulation Statement (PFS)

Crediting Statement from a PFS for Dinner Rolls (for NSLP)

Food and Nutrition Service

(raw dough weight may be used to calculate creditable grains) 

Product Formulation Statement for Documenting Grains 
in Child Nutrition Programs 

(Crediting Standards Based on Grams of Creditable Grains (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: Code No.: 

Manufacturer: 

I. Does the product meet the whole grain-rich criteria?   

Serving Size: 

Yes No 

II. Does the product contain non-creditable grains?   Yes No How many grams? 
(Products with more than 0.24 ounce equivalent (oz eq) or 3.99 grams (g) for Groups A-G or 6.99g for Groups H and I 
of non-creditable grains do not credit toward the grains requirement for school meals.) 

III. Use Exhibit A: Grain Requirements for Child Nutrition Programs 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 I (RTE breakfast 
cereals). (Different methodologies are applied to calculate the grains contribution based on creditable grains. Groups A-G use 
the standard of 16g creditable grains per oz eq; Groups H and I use the standard of 28g creditable grains per oz eq or volume.) 

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

DESCRIPTION OF CREDITABLE 
GRAIN INGREDIENT* 

GRAMS OF 
CREDITABLE GRAIN 

INGREDIENT PER 
PORTION1 

A 

GRAM STANDARD OF 
CREDITABLE GRAINS 

PER OZ EQ 
(16g or 28g)2 

B 

CREDITABLE 
AMOUNT 

A ÷ B 

Total 

Total Creditable Amount3 

* Creditable grains vary by Program. See the FBG for specific Program requirements.  
1 (Serving size) X (% of creditable grains in formula); serving sizes other than grams must be converted to grams.  
2 Standard grams of creditable grains from the corresponding Group in Exhibit A.  
3 Total Creditable Amount must be rounded down to the nearest quarter (0.25) oz eq. Do not round up.  

Total weight (per portion) of product as purchased 

Total contribution of product (per portion)  oz eq 

I certify that the above information is true and correct and that a  ounce portion of this product (ready for serving) 
provides  oz eq grains. I further certify that non-creditable grains are not above 0.24 oz eq per portion. Products with 
more than 0.24 oz eq or 3.99g for Groups A-G or 6.99g for Groups H and I of non-creditable grains do not credit toward the 
grains requirement for school meals. 

Signature Title 

Printed Name Date Phone Number 

September 2020 

2.25
2.00

2.25
2.00

Grains Requirement in CNP

•	 Grains offered in all CNP must be creditable to 
count toward meal pattern requirements.

•	 When calculating the grains contribution, round 
down to the nearest 0.25 oz eq or 0.25 grains/
breads serving.

What is a creditable grain in CNP? 
For more information see: Crediting Grains 
in Child Nutrition Programs Tip Sheet, Part 1: 
Creditable Grains in Child Nutrition Programs.
•	 School Meal Programs, Preschool, and CACFP 

have a whole grain-rich requirement.

What does Whole Grain-Rich mean? 
“Whole grain-rich” is a term used by the U.S Department 
of Agriculture’s Food and Nutrition Service (FNS) 
and only refers to its criteria for meeting the grains 
requirement for the NSLP, SBP, Preschool, and 
CACFP. The term is not found on product labels 
and should not be confused with the U.S. Food and 
Drug Administration’s (FDA) whole grain health claim. 
Whole grain-rich products must contain at least 
50 percent whole grains and the remaining grain, 
if any, must be enriched.

School Meal Programs (NSLP & SBP) CACFP and Preschool

•	 80 percent of grains offered must be whole grain-rich. 
•	 In NSLP, up to 2 oz eq of grain-based desserts per 

week are allowed.
•	 In SBP, schools may substitute 1 oz eq meat/meat 

alternate for 1 oz eq grains after the minimum daily 
grains requirement is met.

•	 At least one offering of grains per day must be 
whole grain-rich for children and adults. 

•	 Grain-based desserts do not credit toward the 
grains component.

•	 Breakfast cereal must contain no more 
than 6 grams of total sugars per dry oz.

•	 At breakfast, meats/meat alternates may be used 
to meet the entire grains requirement a maximum 
of 3 times per week.
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For more information, see: Crediting Grains in Child Nutrition Programs 
Tip Sheet, Part 2: Identifying Grain Products That Are Whole Grain-Rich.
Note: There is no whole grain-rich requirement for SFSP, NSLP Afterschool 
Snack Service, or the CACFP infant meal pattern.

A PFS is a certified document that may be used to demonstrate how a manufacturer’s product contributes to 
the meal pattern requirements. A PFS may be provided for processed products that do not have a CN label. 
Program operators are responsible for ensuring menu items meet meal pattern requirements; therefore, they 
should review and verify the crediting statement on a manufacturer’s PFS prior to purchasing the product.

For more information, see: https://www.fns.usda.gov/cn/labeling/food-manufacturersindustry. 

https://www.fns.usda.gov/cn/labeling/food-manufacturersindustry
https://www.fns.usda.gov/tn/crediting-grains-child-nutrition-programs-tip-sheets
https://www.fns.usda.gov/tn/crediting-grains-child-nutrition-programs-tip-sheets
https://www.fns.usda.gov/tn/crediting-grains-child-nutrition-programs-tip-sheets
https://www.fns.usda.gov/tn/crediting-grains-child-nutrition-programs-tip-sheets


Test Your Knowledge

1.	 The preschool at Liberty Elementary School 
served Happy Days breakfast cereal to 
students, ages 3-5 years old. Can this cereal 
count toward the grains component in a 
reimbursable breakfast?

2.	 Sunrise Day Care Center cares for children 3 through 5 years old. 
The Program operator purchased the following crackers to serve 
at snack. 

Using Exhibit A, how many crackers would need to be offered to each 
child to provide the amount of grains required when including grains 
at snack? 

Serving size = 5 crackers (15 grams) 

INGREDIENTS: Corn, sugar, contains 2% or less of: malt 
flavor, corn syrup, modified food starch, dextrose, salt, 
gelatin, natural flavors

Vitamins & Minerals: Iron (ferric phosphate), niacinamide, 
vitamin B6 (pyridoxine hydrocholoride), vitamin B2 
(riboflavin), vitamin B1 (thiamin hydrochloride), folic acid, 
vitamin D3, vitamin B12. 
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Exhibit A: Grain Requirements For Child Nutrition Programs1, 2

Food Products per Group Ounce Equivalent (oz eq) Minimum Serving Size

Group A Ounce Equivalent (oz eq) for Group A Minimum Serving Size for Group A

Bread type coating 
Bread sticks (hard) 
Chow Mein noodles 
Savory Crackers (saltines and snack crackers)  
Croutons 
Pretzels (hard) 
Stuffing (dry) Note: weights apply to bread in stuffing

1 oz eq = 22 gm or 0.8 oz 
3/4 oz eq = 17 gm or 0.6 oz  
1/2 oz eq = 11 gm or 0.4 oz 
1/4 oz eq = 6 gm or 0.2 oz

1 serving = 20 gm or 0.7 oz 
3/4 serving = 15 gm or 0.5 oz 
1/2 serving = 10 gm or 0.4 oz 
1/4 serving = 5 gm or 0.2 oz

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, Italian) 
Buns (hamburger and hot dog) 
Sweet Crackers5 (graham crackers - all shapes, 
animal crackers)  
Egg roll skins 
English muffins 
Pita bread  
Pizza crust 
Pretzels (soft) 
Rolls  
Tortillas  
Tortilla chips  
Taco shells 

1 oz eq = 28 gm or 1.0 oz 
3/4 oz eq = 21 gm or 0.75 oz 
1/2 oz eq = 14 gm or 0.5 oz 
1/4 oz eq = 7 gm or 0.25 

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

In the NSLP and SBP (grades K-12), at least eighty percent of the weekly grains offered must meet the whole grain-rich criteria and the remaining 
grain items offered must be made from whole-grain flour, whole-grain meal, corn masa, masa harina, hominy, enriched flour, enriched meal, 
bran, germ, or be an enriched product, such as enriched bread, or a fortified cereal. Please note: State agencies have the discretion to set 
stricter requirements than the minimum nutrition standards for school meals. For additional guidance, please contact your State agency. For all 
other Child Nutrition Programs, grains must be made from whole-grain flour, whole-grain meal, corn masa, masa harina, hominy, enriched flour, 
enriched meal, bran, germ, or be an enriched product, such as enriched bread, or a fortified cereal. Under the CACFP child and adult meal 
patterns, and in the NSLP/SBP preschool meals, at least one grains serving per day must meet whole grain-rich criteria. 
For the NSLP and SBP (grades K-12), grain quantities are determined using ounce equivalents (oz eq). All other Child Nutrition Programs 
determine grain quantities using grains/breads servings. Beginning Oct. 1, 2021, grain quantities in the CACFP and NSLP/SBP infant and 
preschool meals will be determined using oz eq. Some of the following grains may contain more sugar, salt, and/or fat than others. This should 
be a consideration when deciding how often to serve them.

Allowed in NSLP (up to 2.0 oz eq grain-based dessert per week in grades K-12) as specified in §210.10. May count toward the grains component 
in the SBP (grades K-12), CACFP, NSLP/SBP infant and preschool meals, and SFSP.
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Group C Ounce Equivalent (oz eq) for Group C Minimum Serving Size for Group C

Cookies 3 (plain - includes vanilla wafers) 
Cornbread  
Corn muffins  
Croissants  
Pancakes  
Pie crust (dessert pies3, cobbler3, fruit turnovers4,  
and meats/meat alternate pies) 
Waffles 

1 oz eq = 34 gm or 1.2 oz 
3/4 oz eq = 26 gm or 0.9 oz 
1/2 oz eq = 17 gm or 0.6 oz 
1/4 oz eq = 9 gm or 0.3 oz

1 serving = 31 gm or 1.1 oz 
3/4 serving = 23 gm or 0.8 oz 
1/2 serving = 16 gm or 0.6 oz 
1/4 serving = 8 gm or 0.3 oz

Group D Ounce Equivalent (oz eq) for Group D Minimum Serving Size for Group D

Doughnuts4 (cake and yeast raised, unfrosted) 
Cereal bars, breakfast bars, granola bars4 (plain)  
Muffins (all, except corn) 
Sweet roll4 (unfrosted)  
Toaster pastry4 (unfrosted)

1 oz eq = 55 gm or 2.0 oz 
3/4 oz eq = 42 gm or 1.5 oz 
1/2 oz eq = 28 gm or 1.0 oz 
1/4 oz eq = 14 gm or 0.5 oz

1 serving = 50 gm or 1.8 oz 
3/4 serving = 38 gm or 1.3 oz 
1/2 serving = 25 gm or 0.9 oz 
1/4 serving = 13 gm or 0.5 oz

Allowed in NSLP (up to 2.0 oz eq grain-based dessert per week in grades K-12) as specified in §210.10 and at snack service in SFSP. 
Considered a grain-based dessert and cannot count toward the grains component in CACFP or NSLP/SBP infant and preschool meals as 
specified in §§226.20(a)(4) and 210.10.
Allowable in NSLP (up to 2.0 oz eq grain-based dessert per week for grades K-12) as specified in §210.10. May count toward the grains 
component in SBP (grades K-12) and at snack and breakfast meals in SFSP. Considered a grain-based dessert and cannot count toward the 
grains component in the CACFP and NSLP/SBP infant and preschool meals as specified in §§226.20(a)(4) and 210.10. 
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¢  3 crackers

¢  4 crackers

¢  5 crackers

Calories 

Serving size

Total Fat  
Saturated Fat 

 Trans Fat 
Cholesterol 
Sodium 124mg 
Total Carbohydrate 25g 

Dietary Fiber <1g 
Total Sugars 12g 

Includes 11g Added Sugars 
Protein 1g 

0%
0%

0%
0%
0%
0%

0%

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

* 

2/3 cup (1 oz)

Amount per serving 

102
% Daily Value* 

Nutrition Facts 

0g 
0g 

0g 
0mg 

¢  Yes    ¢  No



3.	 These strawberry pancakes are served at Liberty Elementary School (K-5) for breakfast. 

76

INGREDIENTS: Water, whole wheat flour, enriched 
wheat flour (unbleached wheat flour, niacin, 
reduced iron, thiamine mononitrate, riboflavin, 
folic acid), soybean oil, cane sugar contains 
2% or less: baking powder, barley malt, salt, 
strawberries, guar gum, soy lecithin.

Serving size = 2 pancakes (70 grams)

a. Using Exhibit A (below), how many ounce equivalents of grains are provided in 2 pancakes? 

Exhibit A: Grain Requirements For Child Nutrition Programs1, 2

Food Products per Group Ounce Equivalent (oz eq) Minimum Serving Size

Group A Ounce Equivalent (oz eq) for Group A Minimum Serving Size for Group A

Bread type coating 
Bread sticks (hard) 
Chow Mein noodles 
Savory Crackers (saltines and snack crackers)  
Croutons 
Pretzels (hard) 
Stuffing (dry) Note: weights apply to bread in stuffing

1 oz eq = 22 gm or 0.8 oz 
3/4 oz eq = 17 gm or 0.6 oz  
1/2 oz eq = 11 gm or 0.4 oz 
1/4 oz eq = 6 gm or 0.2 oz

1 serving = 20 gm or 0.7 oz 
3/4 serving = 15 gm or 0.5 oz 
1/2 serving = 10 gm or 0.4 oz 
1/4 serving = 5 gm or 0.2 oz

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, Italian) 
Buns (hamburger and hot dog) 
Sweet Crackers5 (graham crackers - all shapes, 
animal crackers)  
Egg roll skins 
English muffins 
Pita bread  
Pizza crust 
Pretzels (soft) 
Rolls  
Tortillas  
Tortilla chips  
Taco shells 

1 oz eq = 28 gm or 1.0 oz 
3/4 oz eq = 21 gm or 0.75 oz 
1/2 oz eq = 14 gm or 0.5 oz 
1/4 oz eq = 7 gm or 0.25 

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

In the NSLP and SBP (grades K-12), at least eighty percent of the weekly grains offered must meet the whole grain-rich criteria and the remaining 
grain items offered must be made from whole-grain flour, whole-grain meal, corn masa, masa harina, hominy, enriched flour, enriched meal, 
bran, germ, or be an enriched product, such as enriched bread, or a fortified cereal. Please note: State agencies have the discretion to set 
stricter requirements than the minimum nutrition standards for school meals. For additional guidance, please contact your State agency. For all 
other Child Nutrition Programs, grains must be made from whole-grain flour, whole-grain meal, corn masa, masa harina, hominy, enriched flour, 
enriched meal, bran, germ, or be an enriched product, such as enriched bread, or a fortified cereal. Under the CACFP child and adult meal 
patterns, and in the NSLP/SBP preschool meals, at least one grains serving per day must meet whole grain-rich criteria. 
For the NSLP and SBP (grades K-12), grain quantities are determined using ounce equivalents (oz eq). All other Child Nutrition Programs 
determine grain quantities using grains/breads servings. Beginning Oct. 1, 2021, grain quantities in the CACFP and NSLP/SBP infant and 
preschool meals will be determined using oz eq. Some of the following grains may contain more sugar, salt, and/or fat than others. This should 
be a consideration when deciding how often to serve them.

Allowed in NSLP (up to 2.0 oz eq grain-based dessert per week in grades K-12) as specified in §210.10. May count toward the grains component 
in the SBP (grades K-12), CACFP, NSLP/SBP infant and preschool meals, and SFSP.

 

1

2

5

Group C Ounce Equivalent (oz eq) for Group C Minimum Serving Size for Group C

Cookies 3 (plain - includes vanilla wafers) 
Cornbread  
Corn muffins  
Croissants  
Pancakes  
Pie crust (dessert pies3, cobbler3, fruit turnovers4,  
and meats/meat alternate pies) 
Waffles 

1 oz eq = 34 gm or 1.2 oz 
3/4 oz eq = 26 gm or 0.9 oz 
1/2 oz eq = 17 gm or 0.6 oz 
1/4 oz eq = 9 gm or 0.3 oz

1 serving = 31 gm or 1.1 oz 
3/4 serving = 23 gm or 0.8 oz 
1/2 serving = 16 gm or 0.6 oz 
1/4 serving = 8 gm or 0.3 oz

Group D Ounce Equivalent (oz eq) for Group D Minimum Serving Size for Group D

Doughnuts4 (cake and yeast raised, unfrosted) 
Cereal bars, breakfast bars, granola bars4 (plain)  
Muffins (all, except corn) 
Sweet roll4 (unfrosted)  
Toaster pastry4 (unfrosted)

1 oz eq = 55 gm or 2.0 oz 
3/4 oz eq = 42 gm or 1.5 oz 
1/2 oz eq = 28 gm or 1.0 oz 
1/4 oz eq = 14 gm or 0.5 oz

1 serving = 50 gm or 1.8 oz 
3/4 serving = 38 gm or 1.3 oz 
1/2 serving = 25 gm or 0.9 oz 
1/4 serving = 13 gm or 0.5 oz

Allowed in NSLP (up to 2.0 oz eq grain-based dessert per week in grades K-12) as specified in §210.10 and at snack service in SFSP. 
Considered a grain-based dessert and cannot count toward the grains component in CACFP or NSLP/SBP infant and preschool meals as 
specified in §§226.20(a)(4) and 210.10.
Allowable in NSLP (up to 2.0 oz eq grain-based dessert per week for grades K-12) as specified in §210.10. May count toward the grains 
component in SBP (grades K-12) and at snack and breakfast meals in SFSP. Considered a grain-based dessert and cannot count toward the 
grains component in the CACFP and NSLP/SBP infant and preschool meals as specified in §§226.20(a)(4) and 210.10. 
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Color Key: Footnote 5 = Blue, Footnote 3 or 4 = Red

Exhibit A: Grain Requirements For Child Nutrition Programs1, 2

Food Products per Group Ounce Equivalent (oz eq) Minimum Serving Size

Group A Ounce Equivalent (oz eq) for Group A Minimum Serving Size for Group A

Bread type coating 
Bread sticks (hard) 
Chow Mein noodles 
Savory Crackers (saltines and snack crackers)  
Croutons 
Pretzels (hard) 
Stuffing (dry) Note: weights apply to bread in stuffing

1 oz eq = 22 gm or 0.8 oz 
3/4 oz eq = 17 gm or 0.6 oz  
1/2 oz eq = 11 gm or 0.4 oz 
1/4 oz eq = 6 gm or 0.2 oz

1 serving = 20 gm or 0.7 oz 
3/4 serving = 15 gm or 0.5 oz 
1/2 serving = 10 gm or 0.4 oz 
1/4 serving = 5 gm or 0.2 oz

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, Italian) 
Buns (hamburger and hot dog) 
Sweet Crackers5 (graham crackers - all shapes, 
animal crackers)  
Egg roll skins 
English muffins 
Pita bread  
Pizza crust 
Pretzels (soft) 
Rolls  
Tortillas  
Tortilla chips  
Taco shells 

1 oz eq = 28 gm or 1.0 oz 
3/4 oz eq = 21 gm or 0.75 oz 
1/2 oz eq = 14 gm or 0.5 oz 
1/4 oz eq = 7 gm or 0.25 

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

In the NSLP and SBP (grades K-12), at least eighty percent of the weekly grains offered must meet the whole grain-rich criteria and the remaining 
grain items offered must be made from whole-grain flour, whole-grain meal, corn masa, masa harina, hominy, enriched flour, enriched meal, 
bran, germ, or be an enriched product, such as enriched bread, or a fortified cereal. Please note: State agencies have the discretion to set 
stricter requirements than the minimum nutrition standards for school meals. For additional guidance, please contact your State agency. For all 
other Child Nutrition Programs, grains must be made from whole-grain flour, whole-grain meal, corn masa, masa harina, hominy, enriched flour, 
enriched meal, bran, germ, or be an enriched product, such as enriched bread, or a fortified cereal. Under the CACFP child and adult meal 
patterns, and in the NSLP/SBP preschool meals, at least one grains serving per day must meet whole grain-rich criteria. 
For the NSLP and SBP (grades K-12), grain quantities are determined using ounce equivalents (oz eq). All other Child Nutrition Programs 
determine grain quantities using grains/breads servings. Beginning Oct. 1, 2021, grain quantities in the CACFP and NSLP/SBP infant and 
preschool meals will be determined using oz eq. Some of the following grains may contain more sugar, salt, and/or fat than others. This should 
be a consideration when deciding how often to serve them.

Allowed in NSLP (up to 2.0 oz eq grain-based dessert per week in grades K-12) as specified in §210.10. May count toward the grains component 
in the SBP (grades K-12), CACFP, NSLP/SBP infant and preschool meals, and SFSP.
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Group C Ounce Equivalent (oz eq) for Group C Minimum Serving Size for Group C

Cookies 3 (plain - includes vanilla wafers) 
Cornbread  
Corn muffins  
Croissants  
Pancakes  
Pie crust (dessert pies3, cobbler3, fruit turnovers4,  
and meats/meat alternate pies) 
Waffles 

1 oz eq = 34 gm or 1.2 oz 
3/4 oz eq = 26 gm or 0.9 oz 
1/2 oz eq = 17 gm or 0.6 oz 
1/4 oz eq = 9 gm or 0.3 oz

1 serving = 31 gm or 1.1 oz 
3/4 serving = 23 gm or 0.8 oz 
1/2 serving = 16 gm or 0.6 oz 
1/4 serving = 8 gm or 0.3 oz

Group D Ounce Equivalent (oz eq) for Group D Minimum Serving Size for Group D

Doughnuts4 (cake and yeast raised, unfrosted) 
Cereal bars, breakfast bars, granola bars4 (plain)  
Muffins (all, except corn) 
Sweet roll4 (unfrosted)  
Toaster pastry4 (unfrosted)

1 oz eq = 55 gm or 2.0 oz 
3/4 oz eq = 42 gm or 1.5 oz 
1/2 oz eq = 28 gm or 1.0 oz 
1/4 oz eq = 14 gm or 0.5 oz

1 serving = 50 gm or 1.8 oz 
3/4 serving = 38 gm or 1.3 oz 
1/2 serving = 25 gm or 0.9 oz 
1/4 serving = 13 gm or 0.5 oz

Allowed in NSLP (up to 2.0 oz eq grain-based dessert per week in grades K-12) as specified in §210.10 and at snack service in SFSP. 
Considered a grain-based dessert and cannot count toward the grains component in CACFP or NSLP/SBP infant and preschool meals as 
specified in §§226.20(a)(4) and 210.10.
Allowable in NSLP (up to 2.0 oz eq grain-based dessert per week for grades K-12) as specified in §210.10. May count toward the grains 
component in SBP (grades K-12) and at snack and breakfast meals in SFSP. Considered a grain-based dessert and cannot count toward the 
grains component in the CACFP and NSLP/SBP infant and preschool meals as specified in §§226.20(a)(4) and 210.10. 
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Color Key: Footnote 5 = Blue, Footnote 3 or 4 = Red

¢  1 oz eq

¢  2 oz eq

¢  2.5 oz eq

b. Do two strawberry pancakes meet the SBP daily minimum requirement for grades K-5? 

Chart 1A: School Breakfast Program (SBP)

Meal Components Grades 
K - 5

Grades 
6 - 8

Grades 
9 - 12

Amount of Food1 Per Week (Minimum per day)

Fruits (cups)2, 3 5 (1) 5 (1) 5 (1)

Vegetables (cups)2, 3 0 0 0

➤ Dark Green 0 0 0

➤ Red/Orange 0 0 0

➤ Beans and Peas (Legumes) 0 0 0

➤ Starchy 0 0 0

➤ Other 0 0 0

Grains (oz eq)4 7-10 (1) 8-10 (1) 9-10 (1)

Meats/Meat Alternates (oz eq)5 0 0 0

Fluid Milk (cups)6 5 (1) 5 (1) 5 (1)

Other Specifications: Daily Amount Based on the Average for a 5-Day Week

Min - Max Calories (kcal)7, 8 350-500 400-550 450-600

Saturated Fat (% of total calories)8 < 10 < 10 < 10

Sodium Target 1 (mg) (SY 2022-2023 
SY 2023-2024)

≤ 540 ≤ 600 ≤ 640

Trans Fat9 Nutrition label or manufacturer specifications must indicate zero grams of 
trans fat per serving.

1 Food items included in each group and subgroup and amount equivalents. Minimum creditable serving is 1⁄8 cup.
2 One quarter cup of dried fruit counts as 1⁄2 cup of fruit; 1 cup of leafy greens counts as 1⁄2 cup of vegetables. No more than half of the fruit or 

vegetable offerings may be in the form of juice. All juice must be 100% full-strength.
3 Schools must offer 1 cup of fruit daily and 5 cups of fruit weekly. Vegetables may be substituted for fruits, but the first two cups per week of any 

such substitution must be from the dark green, red/orange, beans and peas (legumes) or “Other vegetables” subgroups, as defined in §210.10(c)
(2)(iii) of this chapter.

4 At least eighty percent of the grains offered weekly must be whole grain-rich as specified in FNS guidance, and the remaining grain items offered 
must be enriched. Schools may substitute 1 oz eq of meat/meat alternate for 1 oz eq of grains after the minimum daily grains requirement is met. 

5 There is no meats/meat alternates requirement.
6 All fluid milk must be fat-free (skim) or low-fat (1 percent fat or less). Milk may be unflavored or flavored provided that unflavored milk is offered at 

each meal service.
7 The average daily calories for a 5-day school week menu must be within the range (at least the minimum and no more than the maximum values).
8 Discretionary sources of calories (solid fats and added sugars) may be added to the meal pattern if within the specifications for calories, saturated 

fat, trans fat, and sodium. Foods of minimal nutritional value and fluid milk with fat content greater than 1 percent milk fat are not allowed.
9 Food products and ingredients must contain zero grams of trans fat (less than 0.5 grams) per serving.

Chart 1A: School Breakfast Program (SBP)

Meal Components Grades 
K - 5

Grades 
6 - 8

Grades 
9 - 12

Amount of Food1 Per Week (Minimum per day)

Fruits (cups)2, 3 5 (1) 5 (1) 5 (1)

Vegetables (cups)2, 3 0 0 0

➤ Dark Green 0 0 0

➤ Red/Orange 0 0 0

➤ Beans and Peas (Legumes) 0 0 0

➤ Starchy 0 0 0

➤ Other 0 0 0

Grains (oz eq)4 7-10 (1) 8-10 (1) 9-10 (1)

Meats/Meat Alternates (oz eq)5 0 0 0

Fluid Milk (cups)6 5 (1) 5 (1) 5 (1)

Other Specifications: Daily Amount Based on the Average for a 5-Day Week

Min - Max Calories (kcal)7, 8 350-500 400-550 450-600

Saturated Fat (% of total calories)8 < 10 < 10 < 10

Sodium Target 1 (mg) (SY 2022-2023 
SY 2023-2024)

≤ 540 ≤ 600 ≤ 640

Trans Fat9 Nutrition label or manufacturer specifications must indicate zero grams of 
trans fat per serving.

1 Food items included in each group and subgroup and amount equivalents. Minimum creditable serving is 1⁄8 cup.
2 One quarter cup of dried fruit counts as 1⁄2 cup of fruit; 1 cup of leafy greens counts as 1⁄2 cup of vegetables. No more than half of the fruit or 

vegetable offerings may be in the form of juice. All juice must be 100% full-strength.
3 Schools must offer 1 cup of fruit daily and 5 cups of fruit weekly. Vegetables may be substituted for fruits, but the first two cups per week of any 

such substitution must be from the dark green, red/orange, beans and peas (legumes) or “Other vegetables” subgroups, as defined in §210.10(c)
(2)(iii) of this chapter.

4 At least eighty percent of the grains offered weekly must be whole grain-rich as specified in FNS guidance, and the remaining grain items offered 
must be enriched. Schools may substitute 1 oz eq of meat/meat alternate for 1 oz eq of grains after the minimum daily grains requirement is met. 

5 There is no meats/meat alternates requirement.
6 All fluid milk must be fat-free (skim) or low-fat (1 percent fat or less). Milk may be unflavored or flavored provided that unflavored milk is offered at 

each meal service.
7 The average daily calories for a 5-day school week menu must be within the range (at least the minimum and no more than the maximum values).
8 Discretionary sources of calories (solid fats and added sugars) may be added to the meal pattern if within the specifications for calories, saturated 

fat, trans fat, and sodium. Foods of minimal nutritional value and fluid milk with fat content greater than 1 percent milk fat are not allowed.
9 Food products and ingredients must contain zero grams of trans fat (less than 0.5 grams) per serving.

¢  Yes     ¢  No



1.	 The preschool at Liberty Elementary School 
served Happy Days breakfast cereal to 
students, ages 3-5 years old. Can this cereal 
count toward the grains component in a 
reimbursable breakfast?

Answers

   No. The grain ingredient, corn, does not indicate that it is 
whole grain or enriched. However, the cereal is fortified with 
added vitamins and minerals, and therefore appears creditable 
based on the ingredient label. The sugar content for a RTE 
breakfast cereal served in Preschool must contain no more than 6 grams of sugar per dry ounce. The 
Nutrition Facts label for this cereal, which lists nutrients per 1 oz serving size, states that Total Sugars 
are 12 grams; hence, this cereal is not creditable.

INGREDIENTS: Corn, sugar, contains 2% or less of: malt 
flavor, corn syrup, modified food starch, dextrose, salt, 
gelatin, natural flavors

Vitamins & Minerals: Iron (ferric phosphate), niacinamide, 
vitamin B6 (pyridoxine hydrocholoride), vitamin B2 
(riboflavin), vitamin B1 (thiamin hydrochloride), folic acid, 
vitamin D3, vitamin B12. 

Calories 

Serving size

Total Fat  
Saturated Fat 

 Trans Fat 
Cholesterol 
Sodium 124mg 
Total Carbohydrate 25g 

Dietary Fiber <1g 
Total Sugars 12g 

Includes 11g Added Sugars 
Protein 1g 

0%
0%

0%
0%
0%
0%

0%

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

* 

2/3 cup (1 oz)

Amount per serving 

102
% Daily Value* 

Nutrition Facts 

0g 
0g 

0g 
0mg 

2.	 Sunrise Day Care Center cares for children 
3 through 5 years old. The Program operator 
purchased the following crackers to serve 
at snack. 
Using Exhibit A, how many crackers would they 
need to offer each child to meet the meal pattern 
requirement in oz eq?

Serving size = 5 crackers (15 grams) 

7

¢  3 crackers

   4 crackers. The amount of grains to serve at CACFP snack for 3-5 year olds is 0.5 oz eq. According to 
Exhibit A, ½ oz eq of savory crackers equals 11 grams.  

To find out how many crackers are in 11 grams, first find the weight of each cracker. Divide the total 
weight of the crackers (15 grams) by the number of crackers (5). 15 grams divided by 5 crackers is 
3 grams. Each cracker weighs 3 grams. 

You need to serve at least 11 grams of crackers. 11 divided by 3 is 3.66 crackers, which rounds up to 
4 crackers. 

¢  5 crackers

Exhibit A: Grain Requirements For Child Nutrition Programs1, 2

Food Products per Group Ounce Equivalent (oz eq) Minimum Serving Size

Group A Ounce Equivalent (oz eq) for Group A Minimum Serving Size for Group A

Bread type coating 
Bread sticks (hard) 
Chow Mein noodles 
Savory Crackers (saltines and snack crackers)  
Croutons 
Pretzels (hard) 
Stuffing (dry) Note: weights apply to bread in stuffing

1 oz eq = 22 gm or 0.8 oz 
3/4 oz eq = 17 gm or 0.6 oz  
1/2 oz eq = 11 gm or 0.4 oz 
1/4 oz eq = 6 gm or 0.2 oz

1 serving = 20 gm or 0.7 oz 
3/4 serving = 15 gm or 0.5 oz 
1/2 serving = 10 gm or 0.4 oz 
1/4 serving = 5 gm or 0.2 oz

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, Italian) 
Buns (hamburger and hot dog) 
Sweet Crackers5 (graham crackers - all shapes, 
animal crackers)  
Egg roll skins 
English muffins 
Pita bread  
Pizza crust 
Pretzels (soft) 
Rolls  
Tortillas  
Tortilla chips  
Taco shells 

1 oz eq = 28 gm or 1.0 oz 
3/4 oz eq = 21 gm or 0.75 oz 
1/2 oz eq = 14 gm or 0.5 oz 
1/4 oz eq = 7 gm or 0.25 

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

In the NSLP and SBP (grades K-12), at least eighty percent of the weekly grains offered must meet the whole grain-rich criteria and the remaining 
grain items offered must be made from whole-grain flour, whole-grain meal, corn masa, masa harina, hominy, enriched flour, enriched meal, 
bran, germ, or be an enriched product, such as enriched bread, or a fortified cereal. Please note: State agencies have the discretion to set 
stricter requirements than the minimum nutrition standards for school meals. For additional guidance, please contact your State agency. For all 
other Child Nutrition Programs, grains must be made from whole-grain flour, whole-grain meal, corn masa, masa harina, hominy, enriched flour, 
enriched meal, bran, germ, or be an enriched product, such as enriched bread, or a fortified cereal. Under the CACFP child and adult meal 
patterns, and in the NSLP/SBP preschool meals, at least one grains serving per day must meet whole grain-rich criteria. 
For the NSLP and SBP (grades K-12), grain quantities are determined using ounce equivalents (oz eq). All other Child Nutrition Programs 
determine grain quantities using grains/breads servings. Beginning Oct. 1, 2021, grain quantities in the CACFP and NSLP/SBP infant and 
preschool meals will be determined using oz eq. Some of the following grains may contain more sugar, salt, and/or fat than others. This should 
be a consideration when deciding how often to serve them.

Allowed in NSLP (up to 2.0 oz eq grain-based dessert per week in grades K-12) as specified in §210.10. May count toward the grains component 
in the SBP (grades K-12), CACFP, NSLP/SBP infant and preschool meals, and SFSP.
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Group C Ounce Equivalent (oz eq) for Group C Minimum Serving Size for Group C

Cookies 3 (plain - includes vanilla wafers) 
Cornbread  
Corn muffins  
Croissants  
Pancakes  
Pie crust (dessert pies3, cobbler3, fruit turnovers4,  
and meats/meat alternate pies) 
Waffles 

1 oz eq = 34 gm or 1.2 oz 
3/4 oz eq = 26 gm or 0.9 oz 
1/2 oz eq = 17 gm or 0.6 oz 
1/4 oz eq = 9 gm or 0.3 oz

1 serving = 31 gm or 1.1 oz 
3/4 serving = 23 gm or 0.8 oz 
1/2 serving = 16 gm or 0.6 oz 
1/4 serving = 8 gm or 0.3 oz

Group D Ounce Equivalent (oz eq) for Group D Minimum Serving Size for Group D

Doughnuts4 (cake and yeast raised, unfrosted) 
Cereal bars, breakfast bars, granola bars4 (plain)  
Muffins (all, except corn) 
Sweet roll4 (unfrosted)  
Toaster pastry4 (unfrosted)

1 oz eq = 55 gm or 2.0 oz 
3/4 oz eq = 42 gm or 1.5 oz 
1/2 oz eq = 28 gm or 1.0 oz 
1/4 oz eq = 14 gm or 0.5 oz

1 serving = 50 gm or 1.8 oz 
3/4 serving = 38 gm or 1.3 oz 
1/2 serving = 25 gm or 0.9 oz 
1/4 serving = 13 gm or 0.5 oz

Allowed in NSLP (up to 2.0 oz eq grain-based dessert per week in grades K-12) as specified in §210.10 and at snack service in SFSP. 
Considered a grain-based dessert and cannot count toward the grains component in CACFP or NSLP/SBP infant and preschool meals as 
specified in §§226.20(a)(4) and 210.10.
Allowable in NSLP (up to 2.0 oz eq grain-based dessert per week for grades K-12) as specified in §210.10. May count toward the grains 
component in SBP (grades K-12) and at snack and breakfast meals in SFSP. Considered a grain-based dessert and cannot count toward the 
grains component in the CACFP and NSLP/SBP infant and preschool meals as specified in §§226.20(a)(4) and 210.10. 
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Color Key: Footnote 5 = Blue, Footnote 3 or 4 = Red

¢  Yes



3.	 These strawberry pancakes are served at Liberty Elementary School (K-5). 

Answers

8

INGREDIENTS: Water, whole wheat flour, enriched 
wheat flour (unbleached wheat flour, niacin, reduced iron, 
thiamine mononitrate, riboflavin, folic acid), soybean oil, 
cane sugar contains 2% or less: baking powder, barley 
malt, salt, strawberries, guar gum, soy lecithin.

Serving size = 2 pancakes (70 grams)

a. Using Exhibit A (below), how many ounce equivalents of grains are provided in 2 pancakes? 

Exhibit A: Grain Requirements For Child Nutrition Programs1, 2

Food Products per Group Ounce Equivalent (oz eq) Minimum Serving Size

Group A Ounce Equivalent (oz eq) for Group A Minimum Serving Size for Group A

Bread type coating 
Bread sticks (hard) 
Chow Mein noodles 
Savory Crackers (saltines and snack crackers)  
Croutons 
Pretzels (hard) 
Stuffing (dry) Note: weights apply to bread in stuffing

1 oz eq = 22 gm or 0.8 oz 
3/4 oz eq = 17 gm or 0.6 oz  
1/2 oz eq = 11 gm or 0.4 oz 
1/4 oz eq = 6 gm or 0.2 oz

1 serving = 20 gm or 0.7 oz 
3/4 serving = 15 gm or 0.5 oz 
1/2 serving = 10 gm or 0.4 oz 
1/4 serving = 5 gm or 0.2 oz

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, Italian) 
Buns (hamburger and hot dog) 
Sweet Crackers5 (graham crackers - all shapes, 
animal crackers)  
Egg roll skins 
English muffins 
Pita bread  
Pizza crust 
Pretzels (soft) 
Rolls  
Tortillas  
Tortilla chips  
Taco shells 

1 oz eq = 28 gm or 1.0 oz 
3/4 oz eq = 21 gm or 0.75 oz 
1/2 oz eq = 14 gm or 0.5 oz 
1/4 oz eq = 7 gm or 0.25 

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

In the NSLP and SBP (grades K-12), at least eighty percent of the weekly grains offered must meet the whole grain-rich criteria and the remaining 
grain items offered must be made from whole-grain flour, whole-grain meal, corn masa, masa harina, hominy, enriched flour, enriched meal, 
bran, germ, or be an enriched product, such as enriched bread, or a fortified cereal. Please note: State agencies have the discretion to set 
stricter requirements than the minimum nutrition standards for school meals. For additional guidance, please contact your State agency. For all 
other Child Nutrition Programs, grains must be made from whole-grain flour, whole-grain meal, corn masa, masa harina, hominy, enriched flour, 
enriched meal, bran, germ, or be an enriched product, such as enriched bread, or a fortified cereal. Under the CACFP child and adult meal 
patterns, and in the NSLP/SBP preschool meals, at least one grains serving per day must meet whole grain-rich criteria. 
For the NSLP and SBP (grades K-12), grain quantities are determined using ounce equivalents (oz eq). All other Child Nutrition Programs 
determine grain quantities using grains/breads servings. Beginning Oct. 1, 2021, grain quantities in the CACFP and NSLP/SBP infant and 
preschool meals will be determined using oz eq. Some of the following grains may contain more sugar, salt, and/or fat than others. This should 
be a consideration when deciding how often to serve them.

Allowed in NSLP (up to 2.0 oz eq grain-based dessert per week in grades K-12) as specified in §210.10. May count toward the grains component 
in the SBP (grades K-12), CACFP, NSLP/SBP infant and preschool meals, and SFSP.
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Group C Ounce Equivalent (oz eq) for Group C Minimum Serving Size for Group C

Cookies 3 (plain - includes vanilla wafers) 
Cornbread  
Corn muffins  
Croissants  
Pancakes  
Pie crust (dessert pies3, cobbler3, fruit turnovers4,  
and meats/meat alternate pies) 
Waffles 

1 oz eq = 34 gm or 1.2 oz 
3/4 oz eq = 26 gm or 0.9 oz 
1/2 oz eq = 17 gm or 0.6 oz 
1/4 oz eq = 9 gm or 0.3 oz

1 serving = 31 gm or 1.1 oz 
3/4 serving = 23 gm or 0.8 oz 
1/2 serving = 16 gm or 0.6 oz 
1/4 serving = 8 gm or 0.3 oz

Group D Ounce Equivalent (oz eq) for Group D Minimum Serving Size for Group D

Doughnuts4 (cake and yeast raised, unfrosted) 
Cereal bars, breakfast bars, granola bars4 (plain)  
Muffins (all, except corn) 
Sweet roll4 (unfrosted)  
Toaster pastry4 (unfrosted)

1 oz eq = 55 gm or 2.0 oz 
3/4 oz eq = 42 gm or 1.5 oz 
1/2 oz eq = 28 gm or 1.0 oz 
1/4 oz eq = 14 gm or 0.5 oz

1 serving = 50 gm or 1.8 oz 
3/4 serving = 38 gm or 1.3 oz 
1/2 serving = 25 gm or 0.9 oz 
1/4 serving = 13 gm or 0.5 oz

Allowed in NSLP (up to 2.0 oz eq grain-based dessert per week in grades K-12) as specified in §210.10 and at snack service in SFSP. 
Considered a grain-based dessert and cannot count toward the grains component in CACFP or NSLP/SBP infant and preschool meals as 
specified in §§226.20(a)(4) and 210.10.
Allowable in NSLP (up to 2.0 oz eq grain-based dessert per week for grades K-12) as specified in §210.10. May count toward the grains 
component in SBP (grades K-12) and at snack and breakfast meals in SFSP. Considered a grain-based dessert and cannot count toward the 
grains component in the CACFP and NSLP/SBP infant and preschool meals as specified in §§226.20(a)(4) and 210.10. 
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Color Key: Footnote 5 = Blue, Footnote 3 or 4 = Red

Exhibit A: Grain Requirements For Child Nutrition Programs1, 2

Food Products per Group Ounce Equivalent (oz eq) Minimum Serving Size

Group A Ounce Equivalent (oz eq) for Group A Minimum Serving Size for Group A

Bread type coating 
Bread sticks (hard) 
Chow Mein noodles 
Savory Crackers (saltines and snack crackers)  
Croutons 
Pretzels (hard) 
Stuffing (dry) Note: weights apply to bread in stuffing

1 oz eq = 22 gm or 0.8 oz 
3/4 oz eq = 17 gm or 0.6 oz  
1/2 oz eq = 11 gm or 0.4 oz 
1/4 oz eq = 6 gm or 0.2 oz

1 serving = 20 gm or 0.7 oz 
3/4 serving = 15 gm or 0.5 oz 
1/2 serving = 10 gm or 0.4 oz 
1/4 serving = 5 gm or 0.2 oz

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, Italian) 
Buns (hamburger and hot dog) 
Sweet Crackers5 (graham crackers - all shapes, 
animal crackers)  
Egg roll skins 
English muffins 
Pita bread  
Pizza crust 
Pretzels (soft) 
Rolls  
Tortillas  
Tortilla chips  
Taco shells 

1 oz eq = 28 gm or 1.0 oz 
3/4 oz eq = 21 gm or 0.75 oz 
1/2 oz eq = 14 gm or 0.5 oz 
1/4 oz eq = 7 gm or 0.25 

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

In the NSLP and SBP (grades K-12), at least eighty percent of the weekly grains offered must meet the whole grain-rich criteria and the remaining 
grain items offered must be made from whole-grain flour, whole-grain meal, corn masa, masa harina, hominy, enriched flour, enriched meal, 
bran, germ, or be an enriched product, such as enriched bread, or a fortified cereal. Please note: State agencies have the discretion to set 
stricter requirements than the minimum nutrition standards for school meals. For additional guidance, please contact your State agency. For all 
other Child Nutrition Programs, grains must be made from whole-grain flour, whole-grain meal, corn masa, masa harina, hominy, enriched flour, 
enriched meal, bran, germ, or be an enriched product, such as enriched bread, or a fortified cereal. Under the CACFP child and adult meal 
patterns, and in the NSLP/SBP preschool meals, at least one grains serving per day must meet whole grain-rich criteria. 
For the NSLP and SBP (grades K-12), grain quantities are determined using ounce equivalents (oz eq). All other Child Nutrition Programs 
determine grain quantities using grains/breads servings. Beginning Oct. 1, 2021, grain quantities in the CACFP and NSLP/SBP infant and 
preschool meals will be determined using oz eq. Some of the following grains may contain more sugar, salt, and/or fat than others. This should 
be a consideration when deciding how often to serve them.

Allowed in NSLP (up to 2.0 oz eq grain-based dessert per week in grades K-12) as specified in §210.10. May count toward the grains component 
in the SBP (grades K-12), CACFP, NSLP/SBP infant and preschool meals, and SFSP.
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Group C Ounce Equivalent (oz eq) for Group C Minimum Serving Size for Group C

Cookies 3 (plain - includes vanilla wafers) 
Cornbread  
Corn muffins  
Croissants  
Pancakes  
Pie crust (dessert pies3, cobbler3, fruit turnovers4,  
and meats/meat alternate pies) 
Waffles 

1 oz eq = 34 gm or 1.2 oz 
3/4 oz eq = 26 gm or 0.9 oz 
1/2 oz eq = 17 gm or 0.6 oz 
1/4 oz eq = 9 gm or 0.3 oz

1 serving = 31 gm or 1.1 oz 
3/4 serving = 23 gm or 0.8 oz 
1/2 serving = 16 gm or 0.6 oz 
1/4 serving = 8 gm or 0.3 oz

Group D Ounce Equivalent (oz eq) for Group D Minimum Serving Size for Group D

Doughnuts4 (cake and yeast raised, unfrosted) 
Cereal bars, breakfast bars, granola bars4 (plain)  
Muffins (all, except corn) 
Sweet roll4 (unfrosted)  
Toaster pastry4 (unfrosted)

1 oz eq = 55 gm or 2.0 oz 
3/4 oz eq = 42 gm or 1.5 oz 
1/2 oz eq = 28 gm or 1.0 oz 
1/4 oz eq = 14 gm or 0.5 oz

1 serving = 50 gm or 1.8 oz 
3/4 serving = 38 gm or 1.3 oz 
1/2 serving = 25 gm or 0.9 oz 
1/4 serving = 13 gm or 0.5 oz

Allowed in NSLP (up to 2.0 oz eq grain-based dessert per week in grades K-12) as specified in §210.10 and at snack service in SFSP. 
Considered a grain-based dessert and cannot count toward the grains component in CACFP or NSLP/SBP infant and preschool meals as 
specified in §§226.20(a)(4) and 210.10.
Allowable in NSLP (up to 2.0 oz eq grain-based dessert per week for grades K-12) as specified in §210.10. May count toward the grains 
component in SBP (grades K-12) and at snack and breakfast meals in SFSP. Considered a grain-based dessert and cannot count toward the 
grains component in the CACFP and NSLP/SBP infant and preschool meals as specified in §§226.20(a)(4) and 210.10. 
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Color Key: Footnote 5 = Blue, Footnote 3 or 4 = Red

¢  1 oz eq

    2 oz eq. Two pancakes weigh 70 grams. Exhibit A states that 34 grams of pancakes provide 1 oz 
eq grains. Divide the weight of the two pancakes (70 grams) by the weight of 1 oz eq of pancakes 
(34 grams), and the result is 2.05 oz eq. This amount needs to be rounded down to the nearest 
0.25 oz eq, which is 2.0 oz eq.

¢  2.5 oz eq

b. Do two strawberry pancakes meet the SBP daily minimum requirement for grades K-5? 

Chart 1A: School Breakfast Program (SBP)

Meal Components Grades 
K - 5

Grades 
6 - 8

Grades 
9 - 12

Amount of Food1 Per Week (Minimum per day)

Fruits (cups)2, 3 5 (1) 5 (1) 5 (1)

Vegetables (cups)2, 3 0 0 0

➤ Dark Green 0 0 0

➤ Red/Orange 0 0 0

➤ Beans and Peas (Legumes) 0 0 0

➤ Starchy 0 0 0

➤ Other 0 0 0

Grains (oz eq)4 7-10 (1) 8-10 (1) 9-10 (1)

Meats/Meat Alternates (oz eq)5 0 0 0

Fluid Milk (cups)6 5 (1) 5 (1) 5 (1)

Other Specifications: Daily Amount Based on the Average for a 5-Day Week

Min - Max Calories (kcal)7, 8 350-500 400-550 450-600

Saturated Fat (% of total calories)8 < 10 < 10 < 10

Sodium Target 1 (mg) (SY 2022-2023 
SY 2023-2024)

≤ 540 ≤ 600 ≤ 640

Trans Fat9 Nutrition label or manufacturer specifications must indicate zero grams of 
trans fat per serving.

1 Food items included in each group and subgroup and amount equivalents. Minimum creditable serving is 1⁄8 cup.
2 One quarter cup of dried fruit counts as 1⁄2 cup of fruit; 1 cup of leafy greens counts as 1⁄2 cup of vegetables. No more than half of the fruit or 

vegetable offerings may be in the form of juice. All juice must be 100% full-strength.
3 Schools must offer 1 cup of fruit daily and 5 cups of fruit weekly. Vegetables may be substituted for fruits, but the first two cups per week of any 

such substitution must be from the dark green, red/orange, beans and peas (legumes) or “Other vegetables” subgroups, as defined in §210.10(c)
(2)(iii) of this chapter.

4 At least eighty percent of the grains offered weekly must be whole grain-rich as specified in FNS guidance, and the remaining grain items offered 
must be enriched. Schools may substitute 1 oz eq of meat/meat alternate for 1 oz eq of grains after the minimum daily grains requirement is met. 

5 There is no meats/meat alternates requirement.
6 All fluid milk must be fat-free (skim) or low-fat (1 percent fat or less). Milk may be unflavored or flavored provided that unflavored milk is offered at 

each meal service.
7 The average daily calories for a 5-day school week menu must be within the range (at least the minimum and no more than the maximum values).
8 Discretionary sources of calories (solid fats and added sugars) may be added to the meal pattern if within the specifications for calories, saturated 

fat, trans fat, and sodium. Foods of minimal nutritional value and fluid milk with fat content greater than 1 percent milk fat are not allowed.
9 Food products and ingredients must contain zero grams of trans fat (less than 0.5 grams) per serving.

Chart 1A: School Breakfast Program (SBP)

Meal Components Grades 
K - 5

Grades 
6 - 8

Grades 
9 - 12

Amount of Food1 Per Week (Minimum per day)

Fruits (cups)2, 3 5 (1) 5 (1) 5 (1)

Vegetables (cups)2, 3 0 0 0

➤ Dark Green 0 0 0

➤ Red/Orange 0 0 0

➤ Beans and Peas (Legumes) 0 0 0

➤ Starchy 0 0 0

➤ Other 0 0 0

Grains (oz eq)4 7-10 (1) 8-10 (1) 9-10 (1)

Meats/Meat Alternates (oz eq)5 0 0 0

Fluid Milk (cups)6 5 (1) 5 (1) 5 (1)

Other Specifications: Daily Amount Based on the Average for a 5-Day Week

Min - Max Calories (kcal)7, 8 350-500 400-550 450-600

Saturated Fat (% of total calories)8 < 10 < 10 < 10

Sodium Target 1 (mg) (SY 2022-2023 
SY 2023-2024)

≤ 540 ≤ 600 ≤ 640

Trans Fat9 Nutrition label or manufacturer specifications must indicate zero grams of 
trans fat per serving.

1 Food items included in each group and subgroup and amount equivalents. Minimum creditable serving is 1⁄8 cup.
2 One quarter cup of dried fruit counts as 1⁄2 cup of fruit; 1 cup of leafy greens counts as 1⁄2 cup of vegetables. No more than half of the fruit or 

vegetable offerings may be in the form of juice. All juice must be 100% full-strength.
3 Schools must offer 1 cup of fruit daily and 5 cups of fruit weekly. Vegetables may be substituted for fruits, but the first two cups per week of any 

such substitution must be from the dark green, red/orange, beans and peas (legumes) or “Other vegetables” subgroups, as defined in §210.10(c)
(2)(iii) of this chapter.

4 At least eighty percent of the grains offered weekly must be whole grain-rich as specified in FNS guidance, and the remaining grain items offered 
must be enriched. Schools may substitute 1 oz eq of meat/meat alternate for 1 oz eq of grains after the minimum daily grains requirement is met. 

5 There is no meats/meat alternates requirement.
6 All fluid milk must be fat-free (skim) or low-fat (1 percent fat or less). Milk may be unflavored or flavored provided that unflavored milk is offered at 

each meal service.
7 The average daily calories for a 5-day school week menu must be within the range (at least the minimum and no more than the maximum values).
8 Discretionary sources of calories (solid fats and added sugars) may be added to the meal pattern if within the specifications for calories, saturated 

fat, trans fat, and sodium. Foods of minimal nutritional value and fluid milk with fat content greater than 1 percent milk fat are not allowed.
9 Food products and ingredients must contain zero grams of trans fat (less than 0.5 grams) per serving.

  Yes. The minimum daily grains requirement at breakfast in the SBP for grades K-5 is 1 oz eq. 

¢  No
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