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rain/Bread Ch




EXHIBIT A: SCHOOL LUNCH AND BREAKFAST GROUPD OZEQFOR GROUPD
(Valid Starting July 1, 2012) . - =
WHOLE GRAIN-RICH OUNCE EQUIVALENCY (OZ EQ) REQUIREMENTS FOR *  Doughnuts’ (cake and yeast raised. ] ozeq= 55 gmor2oz
v 11 unfrosted) 3/4o0zeq=42gmorl5oz
SCHOOL MEAL PROGRAMS » Cereal bars. breakfast bars. granola bars* 1/20zeq= 28 gmor 1.0 0z
(plain) 1/40zeq= 14 gmor 0.5 0z
GROTUP A OZEQ FORGROTUP A

e Muffins (all, except corn)

+ Bread type coating 1 ozeq =22gmor0.8oz +  Sweet roll* (unfrosted)
* Bread sticks (hard) 3/4 ozeq =17 gmor 0.6 oz + Toaster p:zsn'v'1 (unfrosted)
* Chow mein noodles 1-':2 ozeq =11 gmeor0.40z - GROUPE OZ EQ FOR GROUP E
»  Savory Crackers (saltines and snack crackers) 1/4 ozeq = Gemor0.2 oz v Cereal bars. breakfast bars. sranola bars® 1 ozeq= 69 gmor24oz
* Croutons (with nuts, dried fruit, and/or chocolate 34o0zeq= 52 gmorl 8oz
* Pretzels (hard) pieces) 1/2 0zeq= 35gmor 120z
+ Smuffing (dry) Note: weights apply to bread in » Cookies’ (with nuts, raisins. chocolate pieces | 1/4 ozeq= 18 gmor 0.6 oz

stuffing. and/or fruit purees)

GROUPB OZEQFOR GROUPB » Doughnuts® (cake and yeast raised, frosted or

s Bagels 1 ozeq=28gmorl.0oz glazed)
« Batter type coating 3/4 ozeq=21gmor0.75 oz » French toast
s Biscuits 1/2 ozeq=14 gmor 0.5 0z e Sweet rolls* (frosted)
* Breads (sliced whole wheat. French, Italian) 1/4 ozeq=7 gmor0.25 oz +  Toaster pastry’ (frosted)
* Buns (hamburger and hot dog) GROUPF OZEQFOR GROUPF
» Sweet Crackers® (graham crackers - all shapes. » Cake’ (plain. unfrosted) 1 ozeq= 82gmor2.9o0z

animal crackers) e Coffee cake’ 3/40zeq= 62 gmor22oz
» Eggroll skins 12 ozeq= 41 gmor 1.5 oz
«  English muffins l'4ozeq= 21 gmor 0.7 0z
* Pita bread (whole wheat or whole gramn-rich) _ GROUP G OZ EQ FOR GROUP G
* DPizza crust . Broxxﬁ}ies ? @1;@) 1 ozeq=125gmor4.4o0z
»  Pretzels (soff) e Cake’ (all varieties, frosted) 34 o0zeq= 94 gmor33oz

1/20zeq= 63 gmor 2.2 oz
1/40zeq= 32 gmor1.1oz
GROUP H OZEQFOR GROUPH
e Cereal Grains (barley, quinoa, etc) 1 ozeq= 1/2 cup cooked or 1 ounce (28 g) dry
o  Breakfast cereals (cooked)™®

+ Rolls (whole wheat or whole grain-rich)
+ Tortillas (whole wheat or whole cormn)
» Tortilla chips (whole wheat or whole com)

* Taco shells (whole wheat or whole corn)

S— - _GROI—P c - OZEQFORGROUP C s Bulgur or cracked wheat

* Cookies” (plam - includes vanilla wafers) 1 ozeq= 34gmorlloz »  Macaroni (all shapes)

» Cornbread 3/40zeq=26gmor 0.9 oz * Noodles (all varieties)

s Com muffins 1/20zeq=17 gmor 0.6 0z e Pasta (all shapes)

+ Croissants l/4ozeq= Fgmor03oz + Rawvioli (noodle only)

. Pgncakes . . * Rice (enriched white or brown)

* Pie crust (dessert pies’, cobbler, fruit turnovers®, GROUPI OZEQ FOR GROUPI

a1¥d meat/meat alternate pies) « Ready to eat breakfast cereal (cold, dry) >® lozeq= 1cup or 1 ounce for flakes and rounds

|- Wafﬂqs _ _ _ 1oz eq= 1.25 cups or 1 ounce for puffed cereal

The following food quantities from Groups A-G. must contain at least 16 grams of whole-grain or can be 1 0z eq = 1/4 cup or 1 ounce for granola

made with 8 grams of whole-grain and 8 grams of enriched meal and/or enriched flour to be considered whole ¥ Refer to program regulations for the appropriate serving size for supplements served to children aged 1
| grain-rich, ] ) ) ) . through 5 in the NSLP; and meals served to children ages 1 through 5 and adult participants in the CACFP.
b 509'1_? of tl}e following Zrams may confain mofe sugar, salt, and/or fat than others. This should be a Breakfast cereals are traditionally served as a breakfast menu item but may be served in meals other than

consideration when deciding how often to serve them breakfast.

Allowed only as dessert at lunch as specified in §210.10.
Allowed for desserts at lunch as specified in §210.10, and for breakfasts served under the SBP.

T

Cereals nst be whole-grain, or whole grain and enriched or fortified cereal.



Soft Breadstick

— ] GROUP B 0ZEQFOR GROLUP B

Bagels 1 ozeg=28gmor10oz
Batter tvpe coating 34 ozeg=21 gmor 0.75 oz
Biscuits 1/2 oz eq=14 gm or 0.5 oz
Breads (sliced whole wheat, French, Italian) 1/4 ozeg=7gm or0.25 oz
Buns (hamburger and hot dog)

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

e Nutrition Facts

English muffins
Pita bread (whole wheat or whole grain-rich) Servin g Size: 1. 5 OZ ( 43 g}

Pizza crust

Pretzels (soft)

Folls (whole wheat or whole grain-rich)
Tortillas (whole wheat or whole com)
Tortilla chips (whole wheat or whole com)
Taco shells (whole wheat or whole com)

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

How many ounce equivalents of grain does
this breadstick credit?




Dinner Roll

GROUP B

0ZEQFOR GROLUP B

Bagels

Batter tvpe coating

Biscuits

Breads (sliced whole wheat, French, Italian)
Buns (hamburger and hot dog)

Sweet Crackers* (graham crackers - all shapes,

animal crackers)

Eggroll skins

English muffins

Pita bread (whole wheat or whole grain-nich)
Pizza crust

Pretzels (soft)

Folls (whole wheat or whole grain-rich)
Tortillas (whole wheat or whole com)
Tortilla chips (whole wheat or whole com)
Taco shells (whole wheat or whole com)

3/4
172

1/4

ozeq =28 gm or 1.0 oz
oz eq=21gm or 0.75 oz
oz eq =14 gm or 0.3 oz
ozeq="7 gm or0.25 oz

this roll credit?

Nutrition

Facts

Serving size 1 Roll (38g)
Servings per Container 24

How do you determine ounce equivalents?
How many ounce equivalents of grain does




Chocolate Chip Cookie

- LUABLTL pra3lly  \MLLLLUSBLTL ) Nutrition Facts
GROUPE OZEQFOR GROUPE Seving size: 1cookie (28g)
o Cereal bars, breakfast bars, granola bars* 1 ozeg= 69gmor24oz Seivings PerRecipe 24 cookies
(with nuts, dried fruit, and/or chocolate 34o0zeg=532gmorl8oz Amount Per Serving
pieces) 120zeg=35gmor 120z Calories 101 Cal from Fat 53
o Cookies? (with nuts, raisins, chocolate pieces | 1/4o0zeg = 18 gm or 0.6 oz . % Daily Value®
and/or fruit purees) TO:B' Fat &g 8%
¢ Doughnuts* (cake and veast raised, frosted or Salursted F&t 19 6%
lazed) Cholesterol Omg 0%
lg: & Sodium 118mg 4%
¢ Irenchtoast Total Carbohydrate 129 4%
*  Sweetrolls* (frosted) Distary Fiber 1g %
®  Toaster pastrv* (frosted) Sugas 79
Protein 1g
T o v e e
Viamind  10% Yikamin C (174
Cadcm 2% lron 2%
“ Percant Daiy Valses iz based on a
2,000 calone diet. Your daik values
may be higher or lower dependng on
youwr calone needs.

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




Peanut Butter and Jelly Sandwich

———————— -

GROUP B 0ZEQFOR GROLUP B

¢ Bagels 1 ozeg=28gmor10oz
. ' 34 ozeg=21 gm or 0.75 oz ..
L B 12 ozea=14smor0soz | Nutrition Facts
* Breads (sliced whole wheat, French, Italian) 1/4 oz eg=7gm or0.25 oz Efrra:::f.b Per f-:.iiﬁﬂ;}-ﬂl
* Buns (hamburger and hot dog) Pe——————r.
* Sweet Crackers* (graham crackers - all shapes, Calories 140 Calones from Fat 20

animal crackers) - % Dty Volue
* Egg rD]l Sk:i'ns TDL:'II'.I::J'[E;Iﬁ at g .:'-.
* English muffins Trans Fal g
* DPita bread (whole wheat or whole grain-rich) R ————— I'?'J
» Pizza crust Cholesteral 0 mg o'
*  Pretzels (soft) fﬁﬂa-ii'd‘;—“a:;::::rm — "‘:'_:
* Rolls (whole wheat or whole grain-rich) Digtary Fibs¥ 29 8%
e Tortillas (whole wheat or whole com) Sugus dp
* Tortilla chips (whole wheat or whole com) ——
* Taco shells (whole wheat or whole com) :—"I’:-;fl'.'.:l*“ :: L I|I|I-:|:| :

Witanman L 0% - Vitamin £ 10%

Thigrman 0% -
By . Faolic Acid 10%

Riboflavin 6%

P () Dy 'Vilhiens e bamed on @ J D00 calorss chet
Wi dhily wih ek Fuiny b Begher of et Ruideied (0 o0
CHONEG rads

ks 2,000 2.500
Todsl Fat Lo e &g Bk
Sahwrated Fat Lz thar ] 25
Cholesteral Liss: thar Mg Mmg
Sl Li=ss thar 2. 400mg 2 AlDeve
Tital Carbolrydeate Wil ATy
_ Dslanry’ Fikssd 754 g

Caborms pas i
Fat % * Cabolwdraie 4 © Peolein 4
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Child Nutrition (CN) Label

CN

CN

081832

Each 4.00 oz. (Raw) Pigburger Patty
when cooked provides 2.25 0z. equiva-
lent meat for Child Nutrition Meal Pattern
Requirements. (Use of this logo and
statement authorized by the Food and

Nutrition Service, USDA, 12/11.)

CN




Child Nutrition (CN) Label

CN

OGO00

This 5,00 oz, Przea with Ground Beef
and Vegetable Protein Product
provides 2.00 oz, equivalent
meat/meat aiternate, ¥ cup serving
CN  of vegetable, and 1 % servings of CN
bread alternate for the Child Nutrition
Meal Pattern Requirements, {(Use of
this logo and statement authorized

by the Food and Nutritton Service,
USDA, D0/98**)

CN

12



Child Nutrition (CN) Label

Sample CN Label

Chicken Stir-Fry Bowl

Ingredient Statement:
Chicken, teown rice, beocooli, sed peppers, carrots, onions, water, olive odl, soy

i

SERCE, SpLCEs.

CN (00135
Each 4.5 pz. Chiclen Stir-FrvBowl provides 1.5 oz equivalent meat. 1.0
N 97 Grains, % cup darl preen vezstabla, Y4 cop red/oranse vegetable, and CN
=" Y% cup other vegstable for Child Nutntion heal Pattem Eaquirements. B
(Usz of thiz logo and statement avthon=ed by theFood and Nutaton

Servics, TTEDAZZOEID.

CN
Net Wt.: 18 pounds

Chicken Wok Company
1234 Kluck Street  Poultry, PA 12345

13



Child Nutrition (CN) Label

CN

Four .63 oz Fally cooked breaied clucker breast pattie
nuggers with nb mear provide 1.25 oz Equvzlert mear and N
.75 serving of bread alteratz for Chdd MNurinon Meal Patter
Requrements. (Js2 of this logo énd statement authorized by
the Food ard Nutniton Servize, USDA 3/02).

CN

14
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— Chicken or Turkey and Noodles

Meat/Meat Alternate-Grains/Breads

Main Dishes D-17

4 gal 1. Heat chicken stock to boiling. Slowty stir in
noodles, onions, and carrots (optional). Bail,
uncovered, for 6 minutes. DO NOT DRAIN.

3gal 3 gt
1 qt 3% cup
OR
Dehydrated onions 2%o0z 1 ¥ cups Soz 2% cups
*Fresh camots, shredded 8oz 2 Y cups 11b 1 qt % cup
(optional)
Margarine or hutter 40z Yz cup 8oz 1 cup 2. Melt margarine or butter. Add flour and stir until
smooth.
Enriched allpurpose flour 40z ¥cup 3 Thsp 8oz 1% cups 2 Thsp
Instant nonfat dry milk, 1qt2 cups Iqt 3. Add flour mixture, milk, pepper, marjoram
reconstituted {optional), parsley (optional), and chicken or
turkey to noodles. Stir gently to combine.
Ground black or white pepper 1% 1sp 1 Thsp
Dried marjoram (optional) 1% tsp 1 Thsp
[ppaesimpamibetal,,, e cup 1 cup

==
1gal1at () 2qal2 qt

4_ Stir occasionally until thickened.
CCP: Heat to 165 F or higher for at least 15
seconds.

5. Pour into medium half-steamtable pans
(107 % 12" x 4"). For 50 servings, use 3 pans.
For 100 servings, use 6 pans.

6. CCP: Hold for hot service at 135° F or higher.

Portion with & oz ladle (1 cup).

Comments:

*See Marketing Guide. Marketing Guide for Selected Items

Food as Purchased for 50 Servings

Mature onions 1lb 2lb

http://www.nfsmi.org;'li'memplatesloizTempIaiclbgzDefeJuIt.
aspx?qs=cEIEPTEwMiZpcoincjiocnViI



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

Chicken or Turkey and Noodles

Meat/Meat Alternate-Grains/Breads Main Dizhes

Chicken, whole, without neck and giblets 17 b 12 oz
OR OR
Turkey, whole, without neck and giblets 13 b 90z

3Sb8oz
OR
27b2oz

1 cup (8 oz ladle) provides 2 oz eguivalent

) 50 Servings: 3 medium half-steamtable 50 Servings:
meatimeat alternate and 1 serving of grains/breads

pans

100 Servings: & medium half-steamtable 100 Servings:

pans
Edited 2004
Calories 244 Saturated Fat 1.88 g Iron
Protein 21,90 g Cholesterol 75 mg Calcium
Carbohydrate 21.32 g Vitamin A 128 U Sodium

Total Fat 75249 Vitamin C 0.2 mg Dietary Fiber

about 3 gallons 2 cups

about & gallens 1 quart

1.91 mg
63 mg
186 mg

0.&g




Ham and Cheese Sandwich

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



Commodity Fact Sheet




Food Distribution Fact Sheet

100187 - HAM, WATER ADDED, FULLY COOKED, SLICED, FROZEN, 5 LB

CATEGORY o Meat/Meat Alternates
PRODUCT ¢ Ham, water added. cured. boneless. fully cooked. and sliced. Sliced ham is
DESCRIPTION 97% fat free (3% fat).
PACK/YIELD o 8/51b hams per case.
e One 40 Ib case AP yields 32.8 Ib cooked lean meat and provides about 524.0
1.22-0z servings sliced ham water added.
e One 51b pkg AP yields 4.1 Ib cooked lean meat and provides about 65.5
1.22-0z servings sliced ham water added.
 One lb AP provides 0.82 1b lean cooked meat and provides about 13.1
1.22- SV (I § N — -
|___—==s0rssnaE :
e (N Crediting: 1.22 oz sliced ham water added provides 1 oz-equivalent
meat/meat alternate.

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

20
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Food Buying Guide

Food Buying Guide for Child Nutrition Programs

CED The Food Buying Guide is being updated in phases to include
resources for the new Nutrition Standards for School Meals. The
following changes have been issued or are in progress:

* Separation of Vegetables and Fruits Section

s Meat/Meat Alternates Section (under construction)
# Milk Section {under construction)

®» Grains Section (under construction)

o Appendix A Recipe Analysis (under construction)

‘_f

for Child Sutrition

"rograms

http://www.fns.usda.gov/tn/Resources/foodbuyingguide.html

22


http://www.fns.usda.gov/tn/Resources/foodbuyingguide.html

Food Buying Guide

Also Available: Online Food Buying Guide Calculator for Child Nutrition Programs

Download PDF:

¢+ Revised Sections for School Meal Pr[:ugrams'Iml ( 1St
* Food Buying Guide Replacement Pages

+ Cover

+ Introduction

# Meat/Meat Alternates - Contains more specific cuts, game .
meats, cooked ham and the Institutional Meat Purchase Download PDF:

¢ Separation of Vegetables/Fruits
* Fruits

2nd 9 + Vegetables by Subgroup
-- Additional
-- Beans and Peas
-- Dark Green
-- Red/Crange

-- Starchy
-- Other

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

23


http://www.fns.usda.gov/tn/Resources/foodbuyingguide.html

Food Buying Guide

Section 2 - Vegetables — Red/Orange Subgrou

1. 2. 3. 4.
Food As Purchase Servings | Serving Size per Meal
Purchased, AP Unit Per Contribution

Purchase

Unit, EP
CARROTS
Carrots, fresh Pound 10.30 1/4 cup raw vegetable
Without tops strips (about 3 strips, 4-

inch by 1/2 inch)

5.
Purchase
Units for
100
Servings

6.
Additional Information

0.8

11b AP = 0.70 Ib ready-
to-cook, or serve raw
carrot sticks

24




Food Buying Guide

1.
Food As

Purchased,
AP

2.
Purchase
Unit

3.
Servings
Per

Purchase
Unit, EP

4,
Serving Size per Meal
Contribution

1/4 cup raw unpeeled
fruit (about 1/4

5.
Purchase
Units for
100

Servings

6.
Additional
Information

7N
APPLES

Apples,
| fresh
125-138

6.8 1IbAP=00911b
(3-2/3 cups)
ready-to-cook or
-serve raw, cored,
unpeeled apples

Pound 14.80

25



Food Buying Guide

servings of dry beans and peas given in 1/4-cup and 3/8-cup servings, and
peanut butter and other nut butters given in 2 Tbsp and 3 Tbsp measures
equivalent to 1 and 1-1/2 ounces of meat alternate, respectively;

whole eggs expressed in large egg equivalents (1 large egg = 2 ounces
equivalent meat alternate) and 1/2 large egg equivalents (1/2 large egg = 1
ounce equivalent meat alternate);

26



Food Buying Guide

Food As

Purchased, AP

BEANS, BLACK (TURTLE)

Beans, Black

(Turtle), dry, canned

Whole
Includes USDA
Commodity

Purchase
Unit

No. 10 can
(110 0z)

No. 10 can
(110 0z)

Servings
per
Purchase
Unit, EP

27.8

18.5

Serving Size per
Meal Contribution

1/4 cup heated, drained
beans

3/8 cup heated, drained
beans

Purchase
Units
for 100

Servings

3.6

]

Additional
Information

1 No. 10 can = about
62.0 oz (6-7/8 cups)
heated, drained beans

27



Food Buying Guide

Download PDF:

* Revised Sections for School Meal Fr[:agramsmmI
* Food Buying Guide Replacement Pages
* Cover

+ Introduction

Meat/Meat Alternates - Contains more specific cuts, game
meats, cooked ham and the Institutional Meat Purchase
Specification (IMPS) number for certain items.
Vegetables/Fruits - Contains many ready-to-use items= and
new items such as kiwi, star fruit and yucca.

Grains/Breads - Contains a worksheet to calculate grams of
flaur, new classifications based an the grains/bread instruction,
and infarmation on how to determine if a product is creditable.

Milk - Contains a more complete list of fluid milk available and

Other foods do not credit as any meal

components but contribute to calories,
saturated fat, and sodium.

28



Food Buying Guide Calculator

il e y
LE Q) t TEAM ;

Gl

| 1 Dans e ax
'00( ne

D #NFSMI* T

. : o “e 4 B
Calculator for Child Nutrition Programs “Liow®® vt st

The Vniversity af Mississippd

Choose a Food group by clicking on an image below, or enter a keyword or food item in the Search field
to the right, then click Go. Avoid the use of punctuation.

Go)

» View Food Buying Guide

» Select Food Group
-- Select A Food Group -- v

Meat/Meat Alternates

» Self-Tutorial

http://fbg.nfsmi.org/

29
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Food Buying Guide Calculator

Serving Description

Item Description (AP) Purchase Unit

Beans, Green, canned, cut, includes USDA Foods No. 10 can (101 0z) heated drained vegetable cup

» Serving Size

3/ 4 cup v
* Number of Servings

120

Add to List

!

Item Servings Size Food Item (AP)
L 120 /4 cu Beans, Green, canned, cut, includes heated drained e 8.00 No.1ocan (101| Eemove
3/4cup USDA Foods vegetable 795 : 0z) Edit

30
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