Exhibit A: Grain Requirements For Child Nutrition Programs’-2
Color Key: Footnote 5 = Blue, Footnote 3 or 4 = Red

Group A Ounce Equivalent (oz eq) for Group A | Minimum Serving Size for Group A
Bread type coating 10zeq=22gmor0.8 0z 1 serving = 20 gm or 0.7 0z
Bread sticks (hard) 3/40zeq=17 gmor 0.6 0z 3/4 serving =15 gm or 0.5 0z

Chow Mein noodles

Savory Crackers (saltines and snack crackers)
Croutons

Pretzels (hard)

Stuffing (dry) Note: weights apply to bread in stuffing

1/20zeq=11gmor0.4 0z
1/40zeq=6gmor0.2 0z

1/2 serving = 10 gm or 0.4 oz
1/4 serving =5 gmor 0.2 0z

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 Crackers® (graham crackers - all shapes,
animal crackers)

Egg roll skins

English muffins

Pita bread

Pizza crust

Pretzels (soft)

Rolls

Tortillas

Tortilla chips

Taco shells

1o0zeq=28gmor1.00z
3/40zeq=21gmor0.75 0z
1/20zeq=14gmor 0.5 0z
1/40zeq=7gmor0.25

1 serving =25 gm or 0.9 0z
3/4 serving =19 gm or 0.7 0z
1/2 serving = 13 gmor 0.5 0z
1/4 serving = 6 gm or 0.2 0z

Group C

Ounce Equivalent (oz eq) for Group C

Minimum Serving Size for Group C

Cookies® (plain - includes vanilla wafers)
Cornbread

Corn muffins

Croissants

Pancakes

Pie crust (dessert pies®, cobbler?, fruit turnovers*,
and meats/meat alternate pies)

Waffles

1ozeq=34gmor1.20z
3/4 0z eq=26 gmor 0.9 0z
1/20zeq=17 gmor 0.6 0z
1/40zeq=9gmor0.3 0z

1 serving =31 gmor 1.1 0z
3/4 serving = 23 gm or 0.8 0z
1/2 serving = 16 gm or 0.6 0z
1/4 serving = 8 gm or 0.3 0z

Group D

Ounce Equivalent (oz eq) for Group D

Minimum Serving Size for Group D

Doughnuts* (cake and yeast raised, unfrosted)
Cereal bars, breakfast bars, granola bars* (plain)
Muffins (all, except corn)

Sweet roll* (unfrosted)

Toaster pastry* (unfrosted)

10zeq=55gmor2.0o0z

3/4ozeq=42gmor1.50z
1/20zeq=28gmor1.0 0z
1/40zeq=14gmor 0.5 0z

1 serving = 50 gm or 1.8 0z

3/4 serving = 38 gm or 1.3 0z
1/2 serving = 25 gm or 0.9 oz
1/4 serving =13 gmor 0.5 0z

In the NSLP and SBP (grades K-12), at least half 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 and at snack service in SFSP. Considered

a grain-based dessert and cannot count towards the grains component in CACFP or NSLP/SBP infant and preschool meals as specified in

§8226.20(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 towards the grains
component in SBP (grades K-12) and at snack and breakfast meals in SFSP. Considered a grain-based dessert and cannot count towards the
grains component in the CACFP and NSLP/SBP infant and preschool meals as specified in §§226.20(a)(4) and 210.10.

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.




Group E

Ounce Equivalent (oz eq) for Group E

Minimum Serving Size for Group E

Cereal bars, breakfast bars, granola bars*

(with nuts, dried fruit, and/or chocolate pieces)
Cookies® (with nuts, raisins, chocolate pieces

and/or fruit purees)

Doughnuts* (cake and yeast raised, frosted or glazed)
French toast

Sweet rolls* (frosted)

Toaster pastry* (frosted)

10zeq=69gmor2.4o0z

3/40zeq=52gmor1.80z
1/20zeq=35gmor1.2 0z
1/40zeq=18 gmor 0.6 0z

1 serving = 63 gm or 2.2 0z

3/4 serving = 47 gmor 1.7 0z
1/2 serving = 31 gmor 1.1 0z
1/4 serving = 16 gm or 0.6 0z

Group F

Ounce Equivalent (oz eq) for Group F

Minimum Serving Size for Group F

Cake?® (plain, unfrosted)
Coffee cake*

10zeq=82gmor2.9o0z

3/40zeq=62gmor2.20z
1/20zeq=41gmor1.50z
1/40zeq=21gmor0.7 0z

1 serving =75 gm or 2.7 0z
3/4 serving = 56 gm or 2 0z
1/2 serving = 38 gm or 1.3 0z
1/4 serving =19 gm or 0.7 0z

Group G

Ounce Equivalent (oz eq) for Group G

Minimum Serving Size for Group G

Brownies?® (plain)
Cake® (all varieties, frosted)

1ozeq=125gmor4.4 oz
3/4 0zeq=94gmor 3.3 0z
1/20zeq=63gmor2.2 o0z
1/40zeq=32gmor1.1 0z

1 serving=115gmor 4 oz
3/4 serving = 86 gm or 3 0z
1/2 serving = 58 gm or 2 0z
1/4 serving = 29 gm or 1 0z

Group H

Ounce Equivalent (oz eq) for Group H

Minimum Serving Size for Group H

Cereal Grains (barley, quinoa, etc.)
Breakfast cereals (cooked)®”
Bulgur or cracked wheat
Macaroni (all shapes)

Noodles (all varieties)

Pasta (all shapes)

Ravioli (noodle only)

Rice

10z eq = 1/2 cup cooked
or 1 ounce (28 gm) dry

1 serving = 1/2 cup cooked
or 25 gm dry

Group |

Ounce Equivalent (oz eq) for Group |

Minimum Serving Size for Group |

Ready to eat breakfast cereal (cold, dry)®”

10zeq=1cupor1ounce
for flakes and rounds

10z eq=1.25cups

or 1 ounce for puffed cereal
10zeq=1/4cup

or 1 ounce for granola

1 serving = 3/4 cup or 1 0z,
whichever is less

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 towards the grains component in CACFP or NSLP/SBP infant and preschool meals as specified in

§8226.20(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 towards the grains
component in SBP (grades K-12) and at snack and breakfast meals in SFSP. Considered a grain-based dessert and cannot count towards the
grains component in the CACFP and NSLP/SBP infant and preschool meals as specified in §§226.20(a)(4) and 210.10.

Refer to program regulations for the appropriate serving size for supplements served to children aged 1 through 5 in the NSLP; breakfast served
in the SBP, and meals served to children ages 1 through 5 and adult participants in the CACFP. Breakfast cereals are traditionally served as a
breakfast menu item but may be served in meals other than breakfast.
In the NSLP and SBP, cereals that list a whole grain as the first ingredient must be fortified, or if the cereal is 100 percent whole grain,
fortification is not required. For all Child Nutrition Programs, cereals must be whole-grain, enriched, or fortified; cereals served in CACFP and
NSLP/SBP infant and preschool meals must contain no more than 6 grams of sugar per dry ounce.




USDA

=
all United States Department of Agriculture

Breakfast Meal Pattern

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

Amount of Food per Week

Food Components (minimum per day)

Fruits
(cups) 2% (%) 5(1) 5(1) 5 (1)
May count
Ve(%ita:))les toward Fruits May credit toward Fruits requirement.!
P requirement.
1
(0z. ¢ et stherwise S"CES}Se/;Vi“gS 7-10 (1) 8-10 (1) 9-10 (1)
' q'indicated) (%2 slice/serving) or
1Y cup (Ya cup)
Meats/Meat Alternates Ma_y subst|tute.for May credit toward Grains requirement if at least 1 oz. eq. of
Grains up to 3 times .
(0z.eq.) per week Grains is offered.
Fluid milk (cups) 3% (%) 5(@1) 5(@1) 5(@1)
Other Specifications: Daily Amount Based on the
Average for a 5-Day Week
Min-Max Calories (kcal) N/A 350-500 400-550 450-600

Saturated Fat (% of total

. N/A <10 <10 <10
calories)

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

Sodium Target 1 (mg)
(through SY 2023-24) A <540 <600 <640
Sodium Target 2 (mg)
(effective July 1, 2024) <485 =335 =370
Nutrition label or manufacturer specifications must indicate zero
Trans fat N/A grams of trans fat per serving.

(This does not apply to naturally occurring trans fats, present in
some meat and dairy products.)

! Vegetables are not required in the SBP, but schools may choose to offer vegetables in place of fruits. To offer
starchy vegetables in place of fruits, at least 2 cups of red/orange, dark green, legumes, or “other” vegetable
subgroups must also be offered on a menu within the week. Effective February 15, 2019, through September 30,
2019, Federal funds may not be used to enforce this provision. This means that, through September 30, 2019,
schools may offer any vegetable in place of fruits at breakfast, including potatoes and other starchy vegetables,
without including vegetables from other subgroups in the weekly menus (Consolidated Appropriations Act, 2019,
Section 768).

USDA is an Equal Opportunity Provider, Employer and Lender
2019




USDA

=
all United States Department of Agriculture

Lunch Meal Pattern

Preschool Grades Grades Grades
K-5 6-8 9-12
Food Components Amount of Food per Week
P (minimum per day)
Fruits (cups) 1Y, (Ya) 2% (%) 2% (%) 5(2)
Vegetables (cups) 1Y, (Ya) 3% (%) 3% (%) 5(2)
Dark Green Y Y Y
Red/Orange % % 1Y,
Beans and Peas
(Legumes) N/A s Y Y
Starchy Y Y Y
Other Y Y 3,
Additional Vegetables to Reach
Total 1 1 1%
Grains 1 Y4 slices/servings
ot -
(ounce equivalents (0z. eq.), unless (%2 sllceé?ervmg) 8-9 (1) 8-10 (1) 10-12 (2)
otherwise indicated) 1% cup (% cup)
Meats/Meat Alternates (0z. eq.)
7% (1v%) 8-10 (1) 9-10 (1) 10-12 (2)
Fluid Milk (cups) 3% (%) 5 (1) 5 (1) 5 (1)
Other Specifications: Daily Amount Based on the
Average for a 5-Day Week
Min-Max Calories (kcal) N/A 550-650 600-700 750-850
Saturated Fat
(% of total calories) N/A <10 <10 <10
Sodium Target 1 (mg) <1,230 <1,230 <1,230
(through SY 2023-24)
N/A
Sodium Target 2 (mg) <935 <1,035 <1,080
(effective July 1, 2024)
Nutrition label or manufacturer specifications must
Trans Fat N/A indicate zero grams of trans fat per serving.

(This does not apply to naturally occurring trans fats,
present in some meat and dairy products.)

USDA is an Equal Opportunity Provider, Employer and Lender
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National School Lunch Program Meal Pattern for Afterschool
Snacks Service

Select two of the four components for a reimbursable meal.

Meal Components?

Pre-K

K-12

Grains/Breads® “(Select one)

Milk Fluid milk 4 fl 0z (1/2 cup) 8 fl 0z (1 cup)

Vegetables or Fruit° Juice?®, fruit, and/or vegetable 1/2 cup 3/4 cup
Bread 1/2 slice 1 slice
Cornbread/biscuit/roll/muffin 1/2 serving 1 serving

Cold dry cereal*

1/3 cup or 1/2 oz

3/4 cuporloz

Cooked cereal grains 1/4 cup 1/2 cup
Pasta/noodles 1/4 cup 1/2 cup
Meat/poultry/fish® 1/2 oz loz
Alternate protein products® 1/2 oz loz
Cheese 1/2 oz 1oz
Meats/Meat Alternates® & 7 (Select Fog (large) 1/2 large egg 1/2 large egg
one) Cooked dry beans/peas 1/8 cup 1/4 cup
Peanut/other nut/seed butters 1 Thsp 2 Thsp
Nuts and/or seeds’ 1/2 oz’ 1oz

Yogurt®

2 0z (1/4 cup)

4 0z (1/2 cup)

1 Children age 12 and older may be served larger portions based on their greater food needs. They may not be served less than
the minimum quantities listed in this column.

> Full-strength vegetable or fruit juice may count towards the entire vegetables or fruit component.

3 Grains/Breads must be whole grain or enriched, or made from whole grain or enriched flour or meal that may include bran and/or
germ. Cereal must be whole grain, enriched, or fortified.

N~ o a b

Either volume (cup) or weight (0z), whichever is less.
A serving consists of the edible portion of cooked lean meat or poultry or fish.

Alternate protein products must meet requirements in Appendix A of 7 CFR Part 210.
Nuts and seeds are generally not recommended to be served to children ages 1-3 since they present a choking hazard. If served,

nuts and seeds should be finely minced.
s Yogurt may be plain or flavored, unsweetened or sweetened — commercially prepared.

s Juice may not be served at snack when milk is served as the only other component.
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