Preschool Meal Pattern Training for the School Nutrition December 2023
Programs Module 7: Grains Component

Preschool Meal Pattern Preschool Meal Pattern Training Modules

Training for the School
Nutrition Programs

. Introduction to Training 5. Meat/Meat Alternates

. Introduction to Preschool Eemponent

Meal Patterns . Fruits Component and

Module 7: Vegetables Component

’
Grains Component . Meal Pattern Comparison of
(]

Preschool and Grades K-12 . Grains Component

. Milk Component . Meal Service for

Connecticut State Department of Education
Preschoolers

Bureau of Child Nutrition Programs

School Year 2023-24 December 2023

/Meal-P: in-School-Nutriti / T

ps://portal.ct.gov/SDE, itil grams/

Connecticut State Department of Education * December 2023

Module Topics 3
Required servings of grains 7! Requ I red
Allowable grain foods ¢ SerVIngS
Whole grain-rich (WGR) requirement \ ! y " Of G rains
WGR criteria

Grain-based desserts 5 - P o

. X ] E Ounce Equivalents
Serving same grain foods to 3
preschoolers and grades K-12 (oz eq)
How to determine grain ounce
equivalents (oz eq)
Resources

Connecticut state Department o

Required Servings of Grains 3 : Required Servings of Grains

= Minimum creditable amount =
Preschool

Meal P % oz eq
Pattern R = For many grain foods, 1 ounce does
¥ " = Serving size on commercial product’s
nack * v, e, package may or may not equal 1 oz eq
d b W ]

* Not re ay be 1 of 2 snack components
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Allowable Grain Foods
Allowable

Grain Foods

Breakfast cereals

= WGR = WGR*
= Enriched = Enriched *
= Fortified *

* < 6 grams sugars
per dry ounce

CSDE Resource CSDE Resource

Crediting Breakfast Cereals
for Preschoolers in the
National School Lunch
Program and School

How to Identify Creditable
Grains for Preschoolers in
the National School Lunch
Program and School

Breakfast Program Breakfast Program

ps://) i i rediting/Credit_Cereals_SNP_preschool.pdf / i iti / X ble_Grains_SNP_preschool.pdf

Connecticut State Department of Education » December 202

WGR Requirement
WGR

4 = > 1 WGR serving per day
Requirement

= USDA’s Best Practices recommend
2 2 WGR servings per day

= May serve WGR food at any

preschool meal or snack

Connecticut State Department of Education 2


https://portal.ct.gov/-/media/SDE/Nutrition/NSLP/Crediting/Credit_Cereals_SNP_preschool.pdf
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Menu Planning Considerations A Menu Planning Considerations
for WGR Requirement : for WGR Requirement

= USDA encourages SFAs to vary
meals and snacks that include
a WGR food

> 1 meal with differe! Only 1 meal must
groups of children contain WGR food

Whole grain-rich (WGR)
WGR Criteria

A food that contains at least

50 percent whole grains and the
remaining grain ingredients are
enriched, bran, or germ

1. 100 percent whole grain

2. Blend of whole and enriched
grains (2 50% whole grain)

Terms to Know Applies only to preschool meal patterns

Different WGR Criteria for Preschool and Grades K-12 Different WGR Criteria for Preschool and Grades K-12

= Stricter WGR criteria for grades K-12 = Same menu for both groups must meet
(limit for noncreditable grains) WGR criteria for grades K-12

* Grain foods that meet K-12 WGR criteria
also meet preschool WGR criteria, except
grain-based desserts

* Grain foods that meet preschool
WGR criteria may or may not
meet K-12 WGR criteria

Connecticut State Department of Education 3
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Methods to Determine if Foods are WGR

Methods for Preschool Meal Patterns s [oebHEL
products from scratch

1. Rule of Three _

Methods to
Determine if
Foods Meet
Preschool WGR
Criteria

5 omemenstontcu e, 5 st ||
o v g ||

5. Food and Drug Administration (FDA) Whole Grain
Health Claim
6. Labels for foods with FDA Standard of Identity
(whole wheat, entire wheat, or graham)
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CSDE Resource
Methods to Determine if Foods are WGR

Methods for Preschool Meal Patterns ST R BELR
products from scratch

1. Rule of Three
2. WIC Whole-Grain Foods List
3. Documentation (CN label, PFS, standardized recipe)

Meal Pattern Training for
School Nutrition Programs

National School Lunch Program
and School Breakfast Program
Meal Patters for Grades K-12

Module 12: Whole grain-rich

(WGR) Requirement
v

4. NSLP WGR Criteria (except grain-based desserts)

|
4
:
5. Food and Drug Administration (FDA) Whole Grain v
Health Claim
6. Labels for foods with FDA Standard of Identity
(whole wheat, entire wheat, or graham)

p: ct. g:
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CSDE Resource
Methods to Determine if Foods are WGR
Meal Pattern Training for

e National School Lunch Program
Methods for Preschool Meal Patterns ST FLBIEED School Nutrition Programs R
products from scratch Meal Patterns for Grades K-12
1. Rule of Thi v
ol
2. WIC Whole-Grain Foods List Meal Pattern
3. Documentation (CN label, PFS, standardized recipe) Documentation

4. NSLP WGR Criteria (except grain-based desserts)

5. Food and Drug Administration (FDA) Whole Grain
Health Claim

6. Labels for foods with FDA Standard of Identity
(whole wheat, entire wheat, or graham)

Connecticut State Department of = Connecticut tate Department of Education * December 2023
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Methods to Determine if Foods are WGR

Methods for Preschool Meal Patterns ST RERBIELD
products from scratch

2
.

5. Food and Drug Administration (FDA) Whole Grain
Health Claim

6. Labels for foods with FDA Standard of Identity
(whole wheat, entire wheat, or graham)

Rule of Three Applies To

= Commercial grain products

= Commercial combination foods
with a grain portion

= Cooked breakfast cereals

ctcut State Department of

CSDE Resource

Guide to Meeting
the Whole Grain-rich
Requirement for the
CACFP

ion/CACFP/Crediting/WGR_ :_CACFP.pdf

ConnecticutState Department of Educatio
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Rule of Three

= Review first 3 grain ingredients

* First ingredient (excluding water)
is a whole grain

* Next two grain ingredients (if any)
are creditable grains

Rule of Three Does Not Apply To

= Ready-to-eat (RTE) breakfast cereals

= Meal patterns for grades K-12

Applies only to preschool
meal patterns

Grain-based
Desserts


https://portal.ct.gov/-/media/SDE/Nutrition/CACFP/Crediting/WGR_Requirement_CACFP.pdf
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Grain-based Desserts Do Not Credit % DN Methods to Identify Grain-based Desserts

= Commercial products i e 1. USDA’s Exhibit A Chart

= Foods made from scratch ! / 2. Common perceptions
of food

Includes WGR foods

Common Perceptions of Food VO Cannot Rely on Product’s Name

= |s it thought of or served as a dessert?
= |s it frosted, iced, or dessert-flavored?

= Does it contain custard filling or

candy? Breakfast

Rounds”
Is it in the shape of a cookie or ¢
packaged like a dessert i 2 “Breakfast Bars”

Examples of Grain-based Desserts (Not Creditable) Animal Crackers and Graham Crackers

Brownies = Doughnuts and pastries * Not grain-based desserts

Cakes, coffee cake, cupcakes, = Pie crusts of dessert pies, fruit = Limit to no more than
gingerbread, cinnamon streusel cobblers, and fruit turnovers

quick breads 2 times per week

= Sweet scones, sweet croissants,
Cereal bars, breakfast bars, and sweet bread puddings, and
and granola bars sweet rice puddings

Cookies and bars, e.g., chocolate = Sweet pita chips, e.g.,
chip, vanilla wafers, fig bars, cinnamon-sugar
marshmallow cereal treats,

and sweet biscotti

Connecticut State Department of Education 6
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USDA Resource

Grain-Based Desserts
in the CACFP

Handouts and webinars
in English and Spanish

Animal Crackers

Grain-based dessert?
O Yes No

Recommend limit for sweet crackers: < 2 times per week

Coffee Cake

Grain-based dessert?
Yes [No

Connecticut State Department of Education

December 2023

Knowledge Check:
Grain-based Desserts

h /), .ct.gov/-/media/’ ition/Trai

ps://p ing/ /
Preschool_Meal_Pattern_Worksheet_Module_7_Grain_Based_Desserts.pdf

Brownies made with
Pureed Black Beans

Grain-based dessert?
Yes [No

Cereal Bars and Granola Bars

Grain-based dessert?
Yes [ONo



https://www.fns.usda.gov/tn/grain-based-desserts-cacfp
https://portal.ct.gov/-/media/SDE/Nutrition/Training/Preschool/Preschool_Meal_Pattern_Worksheet_Module_7_Grain_Based_Desserts.pdf
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Cookies

Doughnuts

Grain-based dessert?
Yes [ONo

Grain-based dessert?
MYes [No

Fruit Cobbler Graham Crackers

Grain-based dessert?
O Yes No

Grain-based dessert?
Yes [No

Recommend limit for sweet crackers: < 2 times per week

Cinnamon Buns

Muffins (Blueberry, Cinnamon, Corn)

Grain-based dessert?
Yes [ONo

Grain-based dessert?
O Yes No

Connecticut State Department of Education 8
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Sweet Rice Pudding Cinnamon Sugar Pita Chips

Grain-based dessert? Grain-based dessert?
MYes [No - MYes [No

Vanilla Wafers d
Noncreditable

Grain-based dessert? ) ‘ _‘ i #‘ Grain Foods
Yes [No

CSDE Resource
Examples of Noncreditable Grains
Noncreditable Foods for

* Grain-based desserts Preschoolers in the National

= Commercial grain products that are not WGR or enriched School Lunch Program and
School Breakfast Program

= Standardized recipes that are not WGR or enriched
= Breakfast cereals that are not WGR, enriched, or fortified

Breakfast cereals that contain > 6 grams of sugars per
ounce

:_Foods_SNP_|

onnecticut State Department of Education « December 2023

Connecticut State Department of Education 9


https://portal.ct.gov/-/media/SDE/Nutrition/NSLP/Crediting/Noncreditable_Foods_SNP_preschool.pdf
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g Serving Same Grain Foods to
Serving Same Preschoolers and Grades K-12

Grain Foods to = Must meet stricter requirements
Preschoolers of each meal pattern
and Grades K-12

Serving Same Grain Foods to Exception: .
Preschoolers and Grades K-12 Co-mingled meals 2. K How to

st paten e | ot | e . 1l Determine

K-12 crediting criteria, including v v . - 3 { Bl G rain OZ Eq
noncreditable grains limit 7 e
= Groups A-E: < 3.99 grams - 4
= Groups H-I: £6.99 grams -~ R
)

Preschool sugar limit
for breakfast cereals
(< 6 grams per ounce)

Grain Oz Eq Methods to Determine Grain Oz Eq

Amount of a grain product that is = Same for preschool and grades K-12

equal to or contains 1 ounce of the

grains component 1. Weight or volume (USDA’s Exhibit A: 3
Grain Requirements for Child

= 10z eq =16 grams of creditable Nutrition Programs)

grains A f :
2. Creditable grains (grams per serving)

1 oz eq WGR = 16 grams of
creditable grains including
2 8 grams of whole grains

Terms to Know

Connecticut State Department of Education 10



Preschool Meal Pattern Training for the School Nutrition
Programs Module 7: Grains Component

CSDE Resource

Meal Pattern Training for
e National School Lunch Program
School Nutrition Programs Nt i
Meal Patterns for Grades K-12

What'’s in a Meal Module 13:
Grain Ounce Equivalents

Module 13: Grain Ounce

lﬁ Equivalents

CSDE Resource

How to Use the Grain Ounce
Equivalents Chart for the
National School Lunch
Program and School

Breakfast Progra

https://portal.ct.gov/~/media/ ition/NSLP/Crediting/
How_to_Use_Grain_Ounce_Equivalents_Chart_NSLP_SBP.pdf

Connecticutstate Department of Education « December 2023

Institute of Child Nutrition (ICN) Resource

Food Buying Guide
Module 4: Exhibit A
Grains Tool

ps://thei i i ing/317/fbg-module-4-exhibit-a-grains-tools

Connecticut State Department of Education

December 2023

Summary of Methods to Determine Grain Oz Eq

Considerations

Compare product’s serving weight or = Common for most

volume to Exhibit A weight or volume commercial products

= Groups A-E: baked goods = Must know serving

= Group H: cereal grains weight for baked

= Group I: ready-to-eat (RTE) breakfast cereals goods made from
scratch

USDA Resource

Exhibit A Grains Tool EITE s 2 -y <
i USDA Food Buying Guide for Child Nutrition P

of the Food Buying o Rt el

Guide for Child ]

Nutrition Programs

Exhibit A Grains Tool - My Products

ps:// ingguide.fns.usda.gov/

Connecticut tate Department of Education * December 2023

Summary of Methods to Determine Grain Oz Eq

Determine grams of creditable = Requires PFS for commercial
grains per serving products

= Requires standardized recipe

for foods made from scratch

11


https://portal.ct.gov/SDE/Nutrition/Meal-Pattern-Training-Materials
https://portal.ct.gov/-/media/SDE/Nutrition/NSLP/Crediting/How_to_Use_Grain_Ounce_Equivalents_Chart_NSLP_SBP.pdf
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CSDE Resource

When Commercial Grain
Products Require a Product
Formulation Statement to
Credit in the School

Nutrition Programs

ps://p .ct.gov/- /! ition/NSLP/Crediting/
‘When_Commercial_Grain_Products_Require_PFS_SNP.pdf

ConnecticutState Department of Education

CSDE Resource

Calculation Methods for
Grain Ounce Equivalents for
Preschoolers in the National
School Lunch Program and
School Breakfast Program

Connecticutstate Department of Education « December 2023

CSDE Resource

Menu Planning Guide for
Preschoolers in the National
School Lunch Program and
School Breakfast Program

Menu Planning Guide
for Preschoolers

I Kkt Stk Lo P
v g

_Planning_Guide_Preschool.pdf

Connecticutstate Department of Education « December 2023
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CSDE Resource

Meal Pattern Training for
School Nutrition Programs

National School Lunch Program
and School Breakfast Program
Meal Patterns for Grades K-12
Module 6:

Meal Pattern

Documentation

Connecticut State Department of Education * December 2023

Resources
for Grains
Component

Department of Education * December 2023

USDA Resource

Food Buying Guide
for Child Nutrition
Programs

Recipe Analysis

Workbook

ps:// fns.usda.gov/tn/food-buying-guids

Connecticut tate Department of Education * December 2023
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https://portal.ct.gov/-/media/SDE/Nutrition/NSLP/Crediting/When_Commercial_Grain_Products_Require_PFS_SNP.pdf
https://portal.ct.gov/SDE/Nutrition/Meal-Pattern-Training-Materials
https://portal.ct.gov/-/media/SDE/Nutrition/NSLP/Crediting/Grain_Calculation_SNP_preschool.pdf
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CSDE Webpage

Meal Patterns for Preschoolers in School Nutrition Programs

Meal Patterns for Preschoolers in School Nutrition Programs Meal Pattorns for Preschoolers in School Nutrition Programs.

Overomse Balated Rencnrcen

g Foods in Presch

Connecticutstate Department of Education « December 2023

CSDE Resource

Resources for the
Preschool Meal
Patterns

/.

& Y I/ ;_Preschool_Meal_Patterns.pdf

75 76

Thank you for
participating!

https://portal.ct.gov/SD
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77 78
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CSDE Resource

Crediting Summary Charts
for the Preschool Meal
Patterns of the School
Nutrition Programs

Creting Srvary i

/Crediting/Crediting_Summary_Charts_SNP_Preschool.pdf
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Questions?

Contact the school
nutrition programs
staff

/), /- /media/

/ pdf

ct.
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In accordance with federal civil ights law and U.S. Department of Agriculty
institution s prohibited from discriminating on the basis of lor, na
orientation), disability, age, or reprisal or retaliation for prior civil rights activi

(USDA) civil rights regulations and policies, this
 origin, sex (including gender identity and sexual

Program information may be made avalable in languages other than English. Persons with disabilities who require alternative means
of communication to obtain program information (e.., Braille, large print, audiotape, American Sign Language), should contact the
responsible state or local agency that administers the program or USDA's TARGET Center at (202) 720-2600 (voice and TTY) or contact
USDA through the Federal Relay Service at (800) 877-8339.

To file a program discrimination complaint, a Complainant should completea Form AD-3027, USDA Program Discrimination Complaint
Form which can be obtained online at: https://wwiw.usda.gov/sites/default/files/ documents/ad-3027.pdf, from any USDA office, by
calling (866) 632-9992, or by writing a letteraddressedto USDA. The lettermust contain the complainant's name, address, telephone

number,and a written description of the alleged discriminatory action in sufficient detail to inform the Assistant Secretary for Civil
Rights (ASCR) about the nature and date of an alleged civil rights violation. The completed AD-3027 form or letter must be submitted
to USDA by:

1. mail: US. Department of Agriculture

Office of the Assistant Secretary for Civil Rights
1400 Independence Avenue, SW

Washington, D.C. 20250-9410; or

2. fax: (833) 256-1665 or (202) 690-7442; or

3. email: program.intake@usda.g

This institution is an equal opportunity provider.

Connecticut tate Department of Education * December 2023


https://portal.ct.gov/SDE/Nutrition/Meal-Patterns-Preschoolers-in-School-Nutrition-Programs/Related-Resources#MealPatternComponentsPreschoolers
https://portal.ct.gov/-/media/SDE/Nutrition/NSLP/Crediting/Crediting_Summary_Charts_SNP_Preschool.pdf
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https://portal.ct.gov/-/media/SDE/Nutrition/CNstaff/countyassign.pdf
https://portal.ct.gov/SDE/Nutrition/Meal-Patterns-Preschoolers-in-School-Nutrition-Programs
https://www.usda.gov/sites/default/files/documents/USDA-OASCR%20P-Complaint-Form-0508-0002-508-11-28-17Fax2Mail.pdf
mailto:program.intake@usda.gov
https://www.usda.gov/sites/default/files/documents/ad-3027.pdf
mailto:program.intake@usda.gov
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The ConnecticutState Department of Educationis committed to a policy of equal opportunity/affirmative action for all
qualified persons. The Connecticut Departmentof Education does not discriminatein any employment practice, education
program, or educational activity on the basis of race; color; religious creed; age; sex; pregnancy; sexual orientation;
workplace hazards to reproductive ystems, genderidentity or expression; marital status; national origin; ancestry;
i formation; learning disal
physical disability (including, but not limitedto, blindness); mental disability (past/present history thereof); military or
lence; or criminal record in state employment, unlessthereis a bona fide
ication excluding persons in any of the aforementioned protectedclasses. Inquiries regarding the
ConnecticutState Department of Education’s nondiscrimination policies should be directed to: Attorney Louis Todisco,
Connecticut State Department of Education, by mail 450 Columbus Boulevard, Hartford, CT 06103-1841; or by telephone
860-713-6594; or by email louis.todisco@ct.gov.
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