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Outline 

1. USDA Flexibility in the Meat/Meat Alternate and 
Grain Maximums for School Year 2013-14 

2. What is the Child Nutrition Label? 
3. Calculating the meat/meat alternate component 
4. Calories and Saturated Fat 
5. What are grains? 
6. Calculating the grain/bread component 
7. Wrap it up activity: Grab-n-go Chicken Fajita Wrap 
8. Resources 
9. Q&A 



Flexibility to Assess Compliance With 
Weekly Ranges 

 SP 26-2013 Revised 
 To help address operational challenges, FNS is 

offering additional flexibility in menu planning for 
SY 2013-2014 

 No change in the method of measuring the required 
daily minimum quantities for grains or meats/meat 
alternatives 

 Allows for more time for suppliers to offer a broader 
array of serving options 

 Certification Tool 
PERMANENT!! 



Quick Review 

 What are the requirements? 
Meat/Meat Alternate 

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

1 ounce daily 
8-10 ounces weekly 

1 ounce daily 
9-10 ounces weekly 

2 ounces daily 
10-12 ounces weekly 

Grains 

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

1 per day (min) 
8-9 oz eq. weekly 

1 per day (min) 
8-10 oz eq. weekly 

2 per day (min) 
10-12 oz eq. weekly 

Calories 

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

550-650 600-700 750-850 



Child Nutrition Label (CN) 

 The CN labeling Program is run by the FNS of the U.S. 
Department of Agriculture in cooperation with Food 
Safety and Inspection Service, Agriculture Marketing 
Service and National Marine Fisheries Service 

 Provides warranty for products 
 Clearly identifies the contribution of a product toward 

the meal pattern requirements 
 Main dish products that contribute significantly to the 

meat/meat alternate component 
 Beef patties, cheese or meat pizza, burritos, egg 

rolls, chicken patties and breaded fish portions 
 



Child Nutrition Label 

 The term, “oz eq grains” on the CN Label 
indicated the product meets the WGR criteria 

 The terms “bread or “bread alternate” on the CN 
Label indicates the product meets previous 
program requirements for grains/breads 

 Please refer to the CN labeling Program website 
for details regarding qualifying products at 

www.fns.usda.gov/cnd/cnlabeling 
 

http://www.fns.usda.gov/cnd/cnlabeling


Child Nutrition Information 



CN Label 



Commodities 

http://dese.mo.gov/divadm/f
ood/Commodities_Index.html 

 Nutritional 
Information 

 

 Link to all USDA 
Food Fact Sheets 

 

 Nutrient Facts for 
Processed 
Commodities 

http://dese.mo.gov/divadm/food/Commodities_Index.html
http://dese.mo.gov/divadm/food/Commodities_Index.html


Meat/Meat Alternate 



Crediting Tofu, Soy and Yogurt 

 2.2 oz (1/4 cup) of commercially prepared tofu, 
containing at least 5 grams of protein, is 
creditable as 1 oz eq.  

 ½ cup (4 oz) of soy or standard yogurt is 
creditable as 1 oz eq. 

 FBG credits as 8 oz eq. to 2 oz M/MA, there is no 
minimum amount of protein required 

 SP 16-2012 



Crediting Peanut/Nut Butters, Peanuts 
and Other Alternates 

 Two tablespoons of nut butter, almond butter, 
cashew nut butter, peanut butter, soy nut butter, 
or sunflower seed butter equals 1 oz eq.  

 Nuts or seeds such as sunflower seeds, almonds, 
and hazelnuts may be used to meet no more 
than one-half of the M/MA component with 
another M/MA to meet the full requirement 

 Cheese and eggs may be used to meet all or part 
of the M/MA component 
 



 
Recipe Calculation: Pasta and Meatballs 

 You are planning a menu for the high school (9-
12 grade). Monday you are offering Pasta with 
Sauce and Meatballs.  You are planning on 90 
servings. Use the USDA Meatball recipe provided 
for 50 servings 

 Calculate the total ounces of raw ground beef 
needed to provide each student 2 oz  eq. 
meat/meat alternate (M/MA) 

 How many ounces of beef will you need to add to 
the recipe to meet the minimum daily 
requirements for M/MA and grains? 



Meatballs 
 Recipe Calculation 

7 lb + 14 oz 
7 x 16 = 112 oz + 14 = 
126 126 oz total raw beef 
7.875 lbs 
1.36 oz divided by 126 oz 
92.5 oz eq. m/ma 
Provides: 50-1.75 oz eq. 
m/ma 
Provides: 46-2 oz eq. m/ma 



How to use the CN Label 



How to use the CN Label 

 CN Crediting: 1.36 oz raw meat when cooked 
provides 1 oz-equivalent M/MA 

 
 

 
 
 

CN Crediting 

Actual weight Creditable 

1.36 oz 1 oz 

2.72 oz 2 oz 



Do The Math 

 First we need to calculate how much creditable 
M/MA in the current recipe 

 The recipe currently has 7 lbs + 14 oz of beef 
 We know there are 16 oz in 1 lb 

7 X 16 = 112 + 14 = 126 oz beef 
 Next we use the CN label to see how many 

creditable ounces of beef is in 126 oz 
126 oz /1.36 oz equals 92.6 oz creditable 



Final Answer 

 The current recipe has 92.6 oz creditable of 
beef 

 We need to serve 90 -2 oz eq. meat/meat 
alternate (90 x 2 = 180) 

 We need 180 servings of beef, but how many 
creditable oz beef do we need? 

1.36 x 180 = 244.8 oz  
244.8/16 = 15.3 lbs 

15.3 lbs – 7.875 = 7.425 lbs 
 Add 7.425 lbs of beef to the recipe 

1.36 oz   x    X  
    1            180  
 
1.36 (180)=244.8 X 

X = 244.8 oz 



Check The Math 

 We have 244.8 oz raw =180 oz creditable 
 
 
 

 180 oz creditable/90 (students)=2 oz eq. M/MA 
OR 

 244.8 oz raw/90 (students) =2.72 oz raw 
CN Crediting: 1.36 oz =1 oz creditable 

 2.72/1.36 = 2 oz creditable meat      OR  
    244.8 / 180 = 1.36 

 

CN Crediting 

Actual Weight Creditable 

1.36 oz 1 oz  

244.8 oz 180 oz 



Cross Multiplication 
 

1.36 oz                     X oz 
1 serving        180 servings 

 
1.36 x 180 = 244.8 

 
X = 244.8 oz   

 
244.8 oz raw beef will provide each student 2 oz 

eq. M/MA 



Food Buying Guide 

Food As 
Purchased Purchase Unit 

Servings per 
Purchase Unit 

Serving Size per 
Meal 

Contribution 
Purchase Units 

for 100 Servings 
Additional 

Information 

Beef Ground, 
fresh or frozen 

Pound 12.00 
1 oz cooked 
lean meat 8.4 

1 lb AP = 0.74 lb 
cooked, drained 

lean meat 

Pound 8.00 

1- 1/2 oz 
cooked lean 

meat 12.5   



Do The Math 

Food Buying Guide 
 

1 lb AP = .74 lb cooked drained lean meat (actual weight) 
 

15.3 lbs AP x .74 =11.3 lbs cooked drained meat 
 

Purchase Unit: 12 servings per pound 
Serving Size per Meal Contribution: 1 oz cooked 

 
15.3 lbs x 12 servings per lb = 183    1 oz servings 

 
183/2 oz = 91-2 oz servings 

 
 



Calories from Fat & Saturated Fat 

 To calculate percentage of calories from fat & 
saturated fat:  

1) Multiply total grams of fat in one serving by 9.   
2) Divide this number by the amount of calories 

per serving.   
3) Multiply by 100. 
 
 



Calories of fat per 1 oz serving 
Percentage of calories from fat: 
  
______ x    9   = ___  
(grams fat) 

  
  
______    ÷     ______   =  _____ 
(answer from above)      (Calories/serving)  
  
  
_____   x   100  =    ______ 
(answer from                                       (to get %) 
  above) 

 

4.28 38.52 

38.52 72 .535 

.535 53.5 



Questions?? 



Whole Grains 

 



Whole Grain Facts 

Whole grains are really seeds 
made up of 3 main parts, the bran, the 
endosperm and the germ 

Together, these nutrients work 
synergistically to help our body 
prevent disease and maintain higher 
levels of health 

Eating more whole grain foods has 
been associated with decreased risk of 
heart disease, diabetes and may even 
play a role in helping to prevent 
obesity 

Research proves people who eat 
more whole grains have a healthier 
Body Mass Index, less hunger through 
the day, have better glycemic control 
and get more physical activity- all 
important factors to maintaining a 
healthy weight 



Whole Grain-Rich Requirements 

School year 2012-13 through SY 2013-2014, half 
of all grains offered during the week must meet 
WGR criteria (SP 30-2012) 
Beginning July 1 2014, SY 2014-2015, all grains 
must meet the WGR criteria 
Beginning July 1, 2013, all grains which are part 
of battered and/or breaded products offered 
must be counted towards the weekly grain 
requirement 
 

 
 



Whole Grain-Rich Requirements 

 Whole grain-rich: whole grain is the primary 
grain ingredient 

 Whole grain content may come from several 
ingredients.  If so, the weight of the combined 
whole grain ingredients must exceed the total 
weight of the enriched grains for the product to 
count as whole grain-rich 

 All non-primary grains must be whole or 
enriched grains, unless they count for less than 
2% of the product formula 



Element 1 & 2 

Two elements are used to assure that a product 
meets the whole grain-rich criteria (WGR) 

SP 30-2012 
Element 1: The grain item must meet the oz 

requirements for the grains component as 
defined in the guidance  
Exhibit A: School Lunch and Breakfast 

Group A-I 



How to Use the Chart 
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 serving = 22 gm or 0.8 oz 
¾ serving = 17 gm or 0.6 oz 
½ serving = 11 gm or 0.4 oz 
¼ serving = 6 gm or 0.2 oz 

First, find the 
item in a group 
on the left hand 
side of the chart 

Use the right hand  
side to determine 
the minimum 
serving size 
required for that 
item 



Element 2 

The grain product must meet one of the 
following 
1. The whole grain content per oz eq. based on 

Exhibit A weights must be at least 8.0 grams or 
more from Groups A-G. For groups H & I, the 
volumes or weights listed must be offered to 
credit as 1 oz eq.  

2. The product includes the Food and Drug 
Administration approved whole-grain health 
claim on it’s package.  



Whole Grain-Rich Criteria 

    Foods that qualify as whole grain-rich for the 
school meal programs are foods that contain 
100% whole grain or contain a blend of whole-
grain and/or flour and enriched meal and/or 
flour of which at least 50% is whole grain.  WGR 
products must contain at least 50% whole-
grains and the remaining grain, if any, must be 
enriched.  



Enriched Whole Grain 

The 3 major vitamins are added back in the same 
proportion as was found in the whole kernel,   and 
include 2x the amount of folic acid   

White four, bread and rice 
Corn tortillas, couscous, spaghetti 



Whole Grains 

 Barley 
 Quinoa 
 Oatmeal 
 Brown Rice 
 Whole Wheat 
 Whole Rye 
 Whole 

Cornmeal 
 Cracked Wheat 



Couscous (ku sku s) 



Quinoa (kinwa) 



Barley  



Oats 



Crediting Grain Products 

 Baked goods, such as breads, biscuits, bagels, etc., 
require 16 grams of creditable grain ingredients in 
order to provide 1 oz equivalent credit. 

 Cereal grains such as oatmeal, pasta, and brown 
rice, a 1 oz eq. is 28 grams of dry product. Since 
these grains are served cooked and water is added 
during preparation, the cooked volume eq. is ½ 
cup cooked cereal, pasta, or rice.  

 For ready-to-eat breakfast cereal, 28 grams or 1.0 
ounce of product is considered an ounce eq.   



Recipe Calculation: Pasta 

 As the menu planner you are planning on 
offering 2.5 oz of grains. You plan for the 
students to get 1 oz eq. grain from the pasta and 
1.5 oz eq. grain from a WGR bread roll 

 Calculate the amount of pasta needed to serve 
90 students 1 oz eq. grain 
 CN label 
 Exhibit A: Group H, Pasta (all shapes) 



Pasta Child Nutrition Crediting 



Grain Crediting: Whole Grain Roll  

 Grain calculation for store bought roll vs. in-
house roll 
 SP 30-2012 
  Exhibit A: Group B 
 Baked goods guidance 

 In-house roll recipe calculation activity 



Grain Crediting: Pre-made Roll 

 1 oz eq = 28 g or 1.0 oz 
 42 g/28 = 1.5 oz 



Grain Crediting: Pre-made Roll 

 Product ingredient listing list 
whole grain first, specifically 
(non mixed dishes (e.g., breads 
and cereals) 

 If the food item is a mixed dish 
(lasagna) a whole grain must 
be the primary grain 
ingredient by weight  

 If the first ingredient is water, a 
whole grain must be listed as 
the second ingredient and still 
meet WGR criteria 



Calculation Activity: In-House 
Whole Grain Hot Roll 

Ingredients 
Number of portions: 175 
Size of Portion: 1.5 oz 

Recipe HACCP Process: #2 Same Day Service 

Flour, Whole Wheat……………......      5 ¼ LB 
Flour, All Purpose, Enriched, White…     4 ¾ LB 
Water………………………………       1 Gal 
Milk, Dry, Nonfat……………………      2 CUP 
Margarine, melted………………….       3 CUP 
Sugar, Granulated…………………   2 ¾ CUP 
Salt…………………………………   1/4 CUP 
Yeast, Baker’s, Active Dry…………..       1 CUP 
Margarine…………………………..     ½ CUP 

1. Add hot tap water to the mixing bowl, add 
melted margarine, and all other ingredients 
except flour 

2. Mix for 30 seconds on low speed to blend 
3. Gradually add flour, mixture should be soft 

consistency 
4. Cover and allow dough to rise until double 

in size 
5. Punch down dough-pinch 1 oz balls, shape 

for rolls 
6. Place on cookie sheets to rise again until 

double 
7. Bake at 325 degrees until done-golden 

brown in color. Approximate time 9-12 
minutes 

8. Lightly brush with melted margarine when 
removed from oven 



Calculation Activity 

Recipe Ingredients per 
175 Servings 

Quantity of 
Grains given 
in LBS 

X grams 
(454 gram per lb) 

Whole 
Grain Hot 
Roll 

Flour, Whole 
Wheat 

5 lbs 4 oz 5.25 lb x 454 g = 2383.5 g 

Flour, All Purpose, 
Enriched, White 

 4 lbs 12 oz 4.75 lb x 454 g = 2156.5 g 

Calculations Flour: 4540 / 16 g = 283.75 
servings of flour per 175 servings 
of rolls 
 
283/175 servings = 1.6 servings 
round .6 down to the nearest ¼  
serving: .50 
1 roll provides 1.5 servings of 
Grains/Breads 



Recipe 

 Standardized recipes 
 Clearly state contribution towards meal pattern 

components and servings 
 For example: Pasta and Meatball recipe needs to 

clearly state the contribution towards the meat 
and grains components 
 Meat/Meat alternate: 2 oz eq 
 Grains/breads: 2.5 oz eq 



Production Record 



QUESTIONS? 



Wrap It Up Activity 

 At your kitchen you have a Grab-n-go cart that is 
serving a Chicken Fajita Wrap and Oatmeal 
Cookie  

 Use the Chicken Fajita Wrap recipe to calculate 
the meat/meat alternate and grain ounces  

 Calculate the amount of grains in the Oatmeal 
Cookie 
 



Take the total oz of meat 
in the recipe divided by 
the oz in the CN label 

1 oz eq. = 28 gm 



How many ounces of Chicken Fajita Strips do we need for 50 -2 oz servings of M/MA?? 
 
50 servings x 2 = 100 oz M/MA 
 
2.05 oz       =     X oz 
2 M/MA     =   100 M/MA 
2.05 x 100 = 205 
205 / 2 = 102.5 oz  of chicken fajita strips needed  

???? 





Food Item M/MA oz Grain/Bread oz 

3 oz M/MA 
 

1 oz G/B 

.5 oz G/B 

Grab-n-go Activity 

 Will the Fajita Wrap and the Oatmeal cookie 
provide the minimum daily amount of grains for 
9-12? 

 What changes could you make to the 9-12 recipe 
to increase the grain/bread contribution? 
 



 
 Food Buying Guide: Revised M/MA And 
Milk Charts  

  Beans, Soy, fresh (Edamame) Shelled;  
 Beans, Soy, fresh (Edamame) Whole In shell;  
 Chicken, Whole fresh or frozen cut –up 8 pieces 

(about 3¾ lb without neck and giblets);  
 Tofu, Commercially-prepared; and  
 Yogurt, Soy, Plain or Flavored, Sweetened or 

Unsweetened, Commercially prepared 
 http://www.fns.usda.gov/tn/resources/foodbuyi

ngguide.html 
 SP 16-2013 

 

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


 
Food Buying Guide: Separation of 
Vegetables/Fruit 

 SP  37-2012 (3rd revision) 
 



Resources 

 SP 26-2013 
 Extending Flexibility in the Meat/Meat Alternate 

and Grains Maximums for School Year 2013-14 
 SP 02-2013 

 Corn Masa (Dough) for use in Tortilla Chips, Taco 
Shells, and Tamales 

 SP 30-2012 
 Grain Requirements for the NSLP and SBP 

 Food Buying Guide 
 Fns.usda.gov 
 



Overview 

 Q&As 
 
 
 

 
 

Barbara Shaw | Supervisor| School Food Services  
Barbara.shaw@dese.mo.gov| 573-751-1920 
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