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Conversions I I I
Number of pounds of ingredient x 453.6 grams

Number of ounces of ingredient X 28.35 grams

Number of cups of enriched white flour %125 grams

Nurnber of cups of regular rolled oats X 81 grams (rodstablo Geain Ingrechont wmm

Number of cups of quick-cooking oats x 81 grams % "
Number of cups of degermed, enriched cornmeal  x 138 grams % -
Number of cups of wheat bran x 58 grams " :
Number of cups of wheat germ X115 grams " i

Number of cups of whole wheat flour x 120 grams -

5. Total grams divided by number of portions in recipe.

o0z eq from Step 6 =

Attachment | .
Total grams creditable grains
A: GRAIN REQUIREMENTS FOR CHILD NUTRITION PROGRAMS ™ from Step 4 Number of grams
Color Key: Footnote Footnotc 3 or 4 = Rex = creditable grains
Group A Ounce lent (07 Eq) for Group A i S Size for Group A - "
© Bread type costing T oreq-=22gmor08 oz T serving = 20 gm or 0.7 07 Number of portions per recipe per portion
*  Bread sticks (hard) 34 ozeq=17gmor 0.6 0z 34 serving < 1Sgmor 0.5 oz
®  Chow Mein noodles. 12 ozeq=11 gmor 0.4 oz 172 serving =10 gmor 0.4 0z
*  Savory Cracken (saltines and snack crackers) 114 ozeq=6gmor 02 0z 1/4 serving = Sgmor02oz
« Croutons i .
o Pretzcls (hard) 6. Divide the number of grams per portion by 16.0 or 28.0
o Stuffing (dry) Note: weights apply 1o bread in stuffing.
Group B Oz Eq for Group B Mis Serving Sis sroup B i
* Bagels T ozcq=28gmor 1.00z T scrving = 25 gm or 0.9 0z Number of grams credible
o Beticr type coing 34 ozeq =21 gmar0.75 oz grains per portion from Step 5
o Biscuits :: N«r:‘ s"t";)"iw i pl - e —_ 0z eq grains
©  Breads - all (for example sliced, French, ltalian) ozeoq =7 gm o 0.25 0z serving = 6 gmor 0.2 02
« Buas (hani 16.0 0r 28.0
. graham crackers - all shay
o English mufling i
 Pitabread 7. Round down to the nearest 0.25 0z eq grains.
*  Pizza crust

0z eq grains
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Instructions:

On the worksheet (see below), list each creditable grain ingredientin
the recipe. Grain ingredients that are whole-grain flour, whole-grain
meal, corn masa, masa harina, hominy, enriched flour, enriched
meal, bran or germ are creditable towards the grains requirements for
Child Nutrition Programs.

Buttermilk Biscuits 1.

f‘-} § ,,--

2. Fillin the quantity (for example: cups, pounds, kilograms, ounces,
grams, etc.) of each creditable grain ingredient in the recipe.

Servings: 10000 Category: Entree
SR = et S i 3. Convert the amount of each creditable grain ingredientin the recipe
Meal Type: Breakfast Recipe 1D: R-20732 .
to grams. Use the chart below for commonly used conversions.

Ingredients 4
R | DR Heamnetd s Add the grams for each creditable grain ingredient to determine the
o iz Eza total grams of creditable grains in the recipe.
::::::m o__m : 5. Divide the total grams of creditable grains in the recipe by the number
murren s R AR 3| e of portions in the recipe to determine the number of grams of
— — creditable grains per portion of food product.
L = 6. Divide the numberof grams of creditable grains per portion by 16.0
s Sy e grams (standard amount of enriched or whole-grain meal and/or flour,
Preparation Instructions in 1.0 gz eq grains for Groups A-G of Exhibit A) or 28.0 grams
e i i gl (standard amount of grains, in 1.0 0z eq grains for Groups H and | of
Make a wel In he misde for wet ingredients. EXthItA}

7. Round down to the nearest 0.25 gz eq grains.
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MEAT ALTERNATIVE

lllinois School Nutrition Association

Annual Conference




Meat/Meat Alternate ( =/ COLORADO
o

crediting in Child Nutrition

[ .“:_D‘: \-‘/ P ——

Background

Putrtion Prograns:.
L. Lse the Faod Buying Gulde
2 Usemanulacturer's documentation of the product [Le. CN inel, signed product formulation statement, e USDA
Foods Fact Shast)

Many M/MA do ot credit 2 102, of Broduct equals 1 02 M/MA. This & because many factors can afect ekt Inciudieg
" ried potances,

processng, in
baked potatoes|. The minknum creditatie serving size far M/MA |5 0.25 az.

Food Buying Cuide

T Fasd s e (FS6) s o 10l ol fd Lot (57A)uach th oo amaunt f o an
determine th The yield

foock with a
ot of ity (0.4 3 oo f e, R pEABES o a8 PG ' carmine cecung
Information. The caiculation below shows ho 10 e E FBG (0 detenmine hJMA Component contrution

ITEMS NEEDED

3 G5 Dupmmant v Agrncnm
1 ¥

1-1/2 0z cooked lean | 12.90

for Child Nulrition
Program:

11b AP (and sliced) = 073 1b

Calculation: Beef, Ground, freshor  Pound 1.20 1ozcooked lean (9.0 11b AP = 0.70 Ib cooked,
1 Ouentityof ingreientas | Muliply: | 2. Servings per 3 Meat/Mest meat drained, lean meat
purchased Mxm2=m purchase unit alternate oz Market Style® %, no more
(eslumn 3in FBG) equivalents) ik
X =
— — —_— Pound 746 1-1/2 0z cooked lean | 13.50 AP =0.70 Ib cooked,
4__Portions per recipe |+ meat el et
5 MfMAc: eq perpotion[= Besf, Ground, fresh or  Pound 11.50 1ozcookedlean (870 11b AP = 0.72 Ib cooked,
Exampla - Biset, ground, fresh o froten 1 mare than 20% at: frozen*. meat drained, lean meat
roena > 710 more than 26% fet,
1 Ouantityof ingredientas | Mulligly. | 2. Sendings per 3 Meay/Meat [Like IMPS #136)
purchased Hixhz=m purchase unit alternate far. Pound 768 1112 oz cooked lean |13.10 11b AP = 0.72 Ib cooked,
{eoiumn 3inFag) | equiments) & 12 e
L 2 L8 = us Besf, Ground, fresh or  Pound 11.60 1ozcookedlean 870 11b AP = 0.73 b cooked,
4__Portions per recipe [+ 50 ﬁw.f meat drained, lean meat
5. WMA oo eq. per portion | = 136 more than 24% fat,
Round down'to 225 ot ke s 5755 |
Food Buying Guide QUICK ReTerence Pound 778 1.112 02 cooked lean | 1290 11b AP = 0.73 Ib cooked,
+ Mot buters:2 TESP = 1 oz equivaent meat rained, lean meat
P — a..f Ground, fresh or  Pound 1180 1o0zcookedlean (850 11b AP = 0.74 Ib cooked,
Togut: Kap. o meat drained, lean meat
+ Eag: 1 arpe =2 ca.equialent Mmm”m,_g,
DA Foods,
kit
Pound 7.89 1-1/2 0z cooked lean | 1270 11b AP = 0.74 Ib cooked,
meat rained, lean meat
Beet, Ground,freshor  Pound 12.00 1ozcookedlean (B4 11b AP = 0.75 Ib cooked,
meat drained, lean meat
R than 154 o,
ke w025 #136)
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Meal Pattern Contribution Worksheet

Recipe Name: Portians per Recipe:
N u
e Sempe | Mo Gl for Child Notrition
Ingrodionts [ Baredent | PUchSSe | porchage it | Ateroses [ VomOSles | Fruts | preas Pr ame
. Food Buying Geide | (czeq) | (WPl | (Mem) | I I I OErdams
Meat/Meat Alternate S coL
Guide to crediting in Child Nutrition /coNe
= PAAN
Programs =N
Background
o R =
1. e the Foad Buying Guide
Toral < by ol byd | by 2 s the praduct L. CNlabsl, formulation -
portons o [ poens it Dxmcirart & Agecass
ot portions Mozt
Many M/MA 30 1 Creckt 35 102 of product squas 1 02 MIMA This & becausa many ftars c3n3
pracessng, ¥ tocd (65,
i Eahed gorataes). The minkmum croditsbie serving size for M/MA s 0.25 az.
Food Buying Guide
= - W e The Foad Buysng Guid (FAIG) is designed to e schact foce uEhortie. (SFAs) purchase the corroct amount of focd and
cetermine the toward The yeld
s Infareation provided in the FBG on by the USDA X -
o standasa of ety (6.5 eCHic uts of meat, i, vegetabies, etc.) you can e the FEG 1a determine creaiing
Mostimmat Infareatian, The caculstian bolaw shows hew X 5
srwrwe | vegwatie | s | oram
Caleulation:
1 Quantity of ingredientas | Multiply: | 2. Servings per 3 Meatjmeat X =
purchased WixME=N3 | purchase unit stermate (oz.
(ealume 3in FBG) equivalents) X -
X <
e - T — - M-
a_Portions per recipe | +
Description Prep DistPart # S WIAA G2 Eq per pertion | =
5. Totalgrams dvided by number of porins in recipe.
I Gy T RALE 1083 a2 2% Example ~ Bes, ground, fresh or frozen no mare than 20% fat:
20Pound e7asu - - Total grams creditable grain
GFS 1. Quantity of ingredient as Multiphy: 2. Servings per 3. Meat/Meat I Vo on ]
purchased Wixmz=m purchase unit alternate (o on Shp 4 et of grhine
Number of portions per recipe per portion
‘SPICE ONION POWDER 192 TRDE. 15 Qunce. - 126983 101 x 1180 = 118
4_Portionsper redipe |+ 50
SALTKOSHER 12.3 DIAC 10unce a7 S MMAGLeq perportion = 236 6. Divide the number of grams per portion by 16.0 or 28.0
Round down to 225 01
SPICE PEPR BLK RESTGRIND 162 TRDE 473 Ounca 225081 56d By Guide Quick Reference Number of grams creditis
+ Mot butors: 2 TSP = 1 o2 equivalent grains per poetion from Step 5
SPICE PAPRIKA 162 TROE 2 0unes e + Bean eun 10n st : ozeqpains
+ Vogurtup= Loz equblent 16001280
EGG SHL LRG A GRD PAST 6:30GT 7 Each 265458 + B 1bage = 20 equialent
Organic al - Purposs flour 1472 Pound 7. Pound down to the nearest 0.25 o eq grais,
UNPREPARED
S T S [ e
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http://www.cde.state.co.us./nutrition/manage-program-operations
* Click on Plan Meals
* Crediting guides & calculators

Connie Crawley — ccrawley@lincoln27.net
Paula Crawford — pcrawford@lincoln27.net
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http://www.cde.state.co.us./nutrition/manage-program-operations
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QUESTIONS & ANSWERS

To Receive Credit for Today's Seminar ‘
o Remain logged in for the entire webinar ’—
——
9 Complete the Survey* \— |
\—

(please make sure that info@ilsna.net is added to your address book)
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