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 How do you determine the ounce equivalents 
of grains in this product?

 How many ounce equivalents of grain does 
this breadstick credit?
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 How do you determine ounce equivalents?
 How many ounce equivalents of grain does 

this roll credit?
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 How do you determine ounce equivalents?
 How many ounce equivalents of grain does 

this cookie credit?
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http://www.nfsmi.org/Templates/TemplateDefault.
aspx?qs=cElEPTEwMiZpc01ncj10cnVl

http://www.nfsmi.org/Templates/TemplateDefault.aspx?qs=cElEPTEwMiZpc01ncj10cnVl
http://www.nfsmi.org/Templates/TemplateDefault.aspx?qs=cElEPTEwMiZpc01ncj10cnVl




 The recipe calls for 3 pounds of ham (48 ounces).  The 
commodity ham is credited at 13.1 ounces per pound. 

3 pounds x 13.1 = 39.3 ounces
39.3 oz divided by 24 servings = 1.6375 ounces per serving

Cheese is listed as 184 count and .4 oz per slice. The recipe 
calls for 2 slices which equals .8 ounces per sandwich.  

 1.6375 ounces of ham + .8 ounces of cheese = 2.4375 oz of 
meat/meat alternate

 Round down to 2.25 ounces of meat/meat alternate 

18



19



20

http://www.fns.usda.gov/fdd/facts/commodityfacts.htm

http://www.fns.usda.gov/fdd/facts/commodityfacts.htm
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http://www.fns.usda.gov/tn/Resources/foodbuyingguide.html
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http://www.fns.usda.gov/tn/Resources/foodbuyingguide.html
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http://www.fns.usda.gov/tn/Resources/foodbuyingguide.html
Click on Revised Sections for School Meal Programs to see the 
separated fruit and vegetable sections

1st

2nd

http://www.fns.usda.gov/tn/Resources/foodbuyingguide.html
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 Other foods do not credit as any meal 
components but contribute to calories, 
saturated fat, and sodium.
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http://fbg.nfsmi.org/
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http://fbg.nfsmi.org/
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