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Aloha and welcome to our training on Grains: Ounce Equivalents! 
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Presenter
Presentation Notes
The purpose of this training presentation is to:

Introduce and familiarize you with the new grains ‘ounce equivalent’ crediting terminology as it pertains to grain products served in the CACFP
Go over some of the available grain ounce equivalent resources available to assist you with serving grains
Go over some examples of what crediting ounce equivalents for grains looks like using a couple of those resources
Answer any questions you have about the switch to crediting grains as ounce equivalents



In a Nutshell…

 Grain crediting change to ounce equivalents (oz. 

eq.)

 New requirement: Starting October 1, 2021

 Production Records!

Presenter
Presentation Notes
As we’ve discussed in previous A.C.E. calls, the CACFP meal pattern crediting for grains changed to ounce equivalents on October 1, 2021.  If you recall, this change was to be made on the same date last year, but due to the pandemic the USDA moved the implementation date from October 2020 to October 2021.  

This means that all of your production record documentation should now reflect grain items as ‘ounce equivalents’ rather than ‘servings’.  If you were on the A.C.E. call with us on Tuesday, during the Nationwide Waivers presentation, I mentioned that there is a waiver that allows for CACFP operators to delay the implementation of using ounce equivalents for grains, so long as adequate justification is provided for the request.  However, we have NOT received any requests from you all so we are expecting that you are fully utilizing this measurement method. 

Now, before you get too overwhelmed with exactly what is going to change with grains crediting, I do want to emphasize to you that the minimum amounts you are required to serve to your participants is NOT significantly changing!  As you will see when we go over examples, the serving sizes of MOST of the products you are serving will not change much, if at all.    




 Defined: A method of measuring grains and 
meat/meat alternate components in the child 
nutrition programs
Abbreviation: Oz. Eq.

 Grains Ounce Equivalents already used in NSLP
Aligns CNPs

What are Ounce Equivalents?

Presenter
Presentation Notes
So before we get into the details of measuring grains as ounce equivalents, let’s take a step back for a second to define exactly what ‘ounce equivalents’ means!

READ FIRST BULLET POINT.

You should be familiar with the term ounce equivalent as it’s already used for measuring meat/meat alternate items in the CACFP.  Because meat and meat alternate products that exist are so variable in terms of their composition – for example how much percent fat or how much added water the product has – the USDA needed to come up with a method to standardize the proportion of meats that must be served at meals.  Thus, the term ‘ounce equivalents’ was created.  Grain items, just like meat items, have a lot of variability of ingredients and thus the creditable amount of actual grain, so it makes sense to also credit grains using this same standardized ‘ounce equivalents’ method. 

You may have already noticed on my slides that sometimes I write out the full words, ‘ounce equivalents’, and sometimes I just write ‘Oz. Eq.’  Either way is acceptable when writing measurements down – and that goes for both meat items and grain items.  So on you production records you may choose to either write out the full words or use the oz. eq. abbreviation.  

The NSLP, or National School Lunch Program, and SBP, or School Breakfast Program, already utilize ounce equivalent measuring for grain items, so the USDA has mandated the CACFP also do the same starting October 1st.  So, you can see this change really helps to align the Child Nutrition Programs. 



Grain Items Vary!

 Standardized method of measuring grain in various grain 
items

Presenter
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As I mentioned earlier, the purpose of ounce equivalents is to have a standardized method of measuring the actual amount of grain in various grain items. 

For example, in this picture we have a bread roll and two different sized waffles.  You can see that the bread roll weighs less than either of the waffles.  This does not necessarily mean, 
however, that the bread roll contains less grain than the waffles.  It may or may not.  Waffles and bread both contain flour, however the other ingredients (and the amounts of those ingredients) are 
different, so we don’t know for sure how much grain each of these items will contribute.

And that’s why we have Ounce Equivalents.  Using the resources that we’ll go over, we can standardize any grain item to figure out exactly how much of that particular item we will need to serve in order to meet
The CACFP meal pattern!



Old vs New Method

 Old: 1 slice/serving of grain
 New: 1 slice/serving of grain = 1 oz. equivalent

 Example: Grains serving size for a 4-year-old was 
½ slice.  Now, serving size is ½ oz. eq. 

Presenter
Presentation Notes
I mentioned earlier that although we are now using different terminology to credit grains, the serving sizes of the grain items themselves really isn’t changing.

Before October 1, we were using 1 slice or serving for the grain component serving size.  Now, we are simply using different language, ounce equivalents, and saying
that the minimum grain serving size is now 1 ounce equivalent. 

So for example, a 4-year-old in the CACFP previously required a minimum grain serving size of ½ slice for any meal or snack.  Under the new terminology, now this child will 
require ½ ounce equivalent at minimum.   So you can see the change essentially is just a change in terminology. 





Grains Serving Sizes in CACFP
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Here are some very helpful charts that show the minimum serving sizes for grains in the CACFP.

As you can see, children ages 1 through 5 each require ½ oz eq grains at all meals and snacks, while children ages 6 through 18 require 1 oz eq grains.

For adults, 1 oz eq is required at snacks, while 2 oz eq are required for meals. 



Resources

Presenter
Presentation Notes
As I’ve mentioned, there are various resources available for helping CACFP operators to determine grain serving sizes under the new ounce equivalent measurement requirements. 

The USDA’s Team Nutrition initiative has created several educational handouts for CACFP operators to reference.  A link to these documents can be found on our website (hcnp.hawaii.gov) in the CACFP section, under the Meal Pattern heading  CACFP Team Nutrition Tip Sheets.

The two documents we will be going over today are the one on the top left of the slide CLICK, called ‘Using Ounce Equivalents for Grains in the Child and Adult Care Food Program, and the one on the bottom right CLICK, called ‘Exhibit A: Grain Requirements for Child Nutrition Programs’. 

Please go ahead and either take out your hard copy or open your digital file of Exhibit A as we’ll be starting with this document.  I have left links to both documents in the chat box, as well as in the invite for today’s meeting.



Exhibit A
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So here we have the first page (well, the top half of the first page!) of Exhibit A: Grain Requirements for Child Nutrition Programs

CLICK

On the left-hand column of the document that the USDA has grouped grain items based on their ‘likeness’, meaning items they consider to be similar in terms of ingredient composition.  In group A,
We can see that hard pretzels, savory crackers, croutons, etc. have been grouped together.  In Group B, you can see items like English muffins, biscuits, sliced breads, and bagels have been grouped together.

CLICK
 
The middle column has conversion amounts for the items in the left hand column, again organized by group.  This column tells you how many ounce equivalents the products in this group provide based
on the weight (either in grams or ounces).  For example, 1 oz eq is equal to 22 grams or 0.8 ounces., ¾ oz eq is equal to 17 grams or 0.6 ounces, ¼ oz eq is equal to 6 grams or 0.2 ounces. 

CLICK

The far right column displays the old method of grain crediting, which was servings, and the weight needed for the associated serving size. 





Cereal!
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We don’t have time to go through every group in Exhibit A to examine the grain items and amounts needed to serve to meet meal pattern requirements.

However, I do want to bring your attention to Group I, which is the very last group.  This group is specifically for ready-to-eat, cold breakfast cereal.  In my time so far in the CACFP, I have already seen that many of 
you serve cereal as a meal or snack to your children and adults, so I wanted to just point out how cereals will credit in the new ounce equivalent terminology. 

CLICK

You can see in the middle column that the cereal serving sizes are categorized based on the shape of the cereal – for flakes and rounds, 1 cup or 1 ounce by weight is 1 oz eq.  For puffed cereal, 1.25 cups or 1 ounce by weight is 1 oz eq, and for granola, ¼ cup or 1 ounce by weight is 1 oz eq.  The USDA has recognized that cereal is more easily measured by volume rather than weight, however because cereals come in so many different shapes, sizes, and densities, they have determined that different amounts for different shaped cereals must be served to meet the ounce equivalent requirements.   

So now you might be asking yourself which cereals fall into which groups?  So some examples of flakes and rounds are corn flakes and cheerios.  In the USDA definition, round cereals are those that are donut-shaped.  Puffed cereals are things like Kix and Chex.  Now, you might think Kix should be a round cereal because it is round like a ball, but for our purposes round is going to be those donut-shaped cereals like cheerios.  You can see that puffed cereals require 1.25 cups to equal 1 ounce equivalent, which is more than the 1 cup of flakes/rounds required for the same 1 oz eq.  This is because if you think about it, cereals like Kix are hollow on the inside so they are less dense, so in order to serve the same amount of grains, a larger volume of those types of cereals are required.  The most dense of the ready-to-eat cereals is granola, and so you can see that only ¼ cup or 1 ounce by weight is needed to provide the same 1 ounce equivalent of grains. 






Question!

You want to serve corn flakes to your 4-
year-old students at breakfast.  How many 

cups does each child need?
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Now let’s try a practice question using Exhibit A.

Let’s say you want to serve corn flakes to your 4-year-old children for breakfast.  How many cups of corn flakes does each child need?

CLICK

To help you out, here is the meal pattern for grains from an earlier slide.  I will give you about 30 seconds to find the answer.  When you think you have it, go ahead and enter it into the chat!  Again, let’s be sure to keep your microphone muted to prevent outside noise. 

The correct answer is 0.5 cups!  For those that had a difficult time getting this answer, let’s see how we got there!  Based on the meal pattern requirements, we can see that 4-year-olds require
0.5 ounce equivalent grains at breakfast  

CLICK



Question!
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So, looking at Exhibit A, Group I, we can see that for flakes and rounds, and we know corn flakes are flakes, 1 cup of cereal equals 1 ounce equivalent.  Since we now know that 4-year-olds require
0.5 ounce equivalent grains for breakfast, we know that we only need to serve half that amount, or ½ cup.  If 1 cup equals 1 ounce equivalent, a half cup equals ½ ounce equivalent!


One last thing I want to mention about Exhibit A is that it does not contain every possible grain item that exists, however it should cover most grain items that you would be serving in the CACFP. 
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So that’s Exhibit A in a nutshell.

Please go ahead and take out the other document, called ‘Using Ounce Equivalents for Grains in the Child and Adult Care Food Program’.  The first page looks like this!

If you were unable to print out a copy prior to today’s meeting, I will put a link to the form in the Chat Box now (https://fns-prod.azureedge.net/sites/default/files/resource-files/CACFPworksheetGrainsOzEq%20.pdf)
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Go ahead and take a look at pages 2 through 4 of this handout have over 40 commonly served grain items listed in alphabetical order. 

Each item is listed with the minimum amount you need to serve to meet ½ ounce equivalent of grains, which is the amount served for breakfast, lunch, and snack for 1-5 year olds;  1 ounce equivalent of grains, which is the minimum amount needed for breakfast, lunch, snack, and supper for 6 through 18 year olds and snacks for adults if you choose to serve grains for their snack; and 2 ounce equivalent grains, which is the minimum amount needed for breakfast, lunch, and supper for adult participants. 
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So let’s go back to the first page of the handouts.  I’ve ‘zoomed in’ to the bottom half of the first page.

Now, you will notice that there are simple instructions included about how to use the rest of the pages of the handouts to determine amounts of grain items you need to serve. 

CLICK

The first instruction simply states to ‘Find the grain you want to serve under the “Grain Item and Size” column.  
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So, let’s use try an example.  

Let’s say you want to serve Popcorn as a snack for your 5-year old children.

Step #1 from the first page tells you the first thing you need to do is locate popcorn in the chart (remember, thankfully the chart lists items alphabetically so skip to ‘P’.  You should find it on Page 4.

CLICK
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Now that we completed Step #1, we can return to the first page of the handout and read Step #2.

CLICK


Step #2 tells us that we need to check if the chart lists a size or weight by the name of the grain item that we want to serve, which is popcorn. 
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Going back to page 4 where popcorn is listed, we can see here that in the ‘Grain Item and Size’ column, it simply says ‘Popcorn’ and does not tell us a size or weight.  Since there is no size and weight for popcorn,
the instructions tell us we do NOT need to check the size or weight of our popcorn before using the chart and we are free to move to Step #3.
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Since there is no size and weight listed for popcorn on page 4,
the instructions tell us we do NOT need to check the size or weight of our popcorn before using the chart and we are free to move to Step #3.

CLICK

Step #3 tells us to find the column for the age of your participants and the meal or snack you are serving.  This column lists the amount of the grain, in this case popcorn,
we will need to serve to meet the meal pattern requirement for grains.
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So returning to Page 4 where popcorn is listed, all we need to do is find the appropriate column.

Since in our example we are serving popcorn to 5 year olds, we need to locate which column that is in to find out how much popcorn we need to serve (at a minimum).

CLICK 

You can see that it is in the second column from the left, and that you need to serve one and a half cups of popcorn to meet the ½ ounce equivalent grains required at snack for your
5 year olds. 



Question!
How much oatmeal do you need to 

serve a 6-year old for breakfast?
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So let’s try a quick question!  

Let’s say you want to serve Oatmeal to 6 year olds at breakfast.  

Go ahead and take a minute to find the answer and when you are ready type it into the chat!

Answer: ½ cup cooked oatmeal!

Remember, the first thing to do from Step #1 is to find Oatmeal in the chart.  Again, items are listed alphabetically, and you should see that it’s on Page #3.

You can also see that Oatmeal, just like popcorn, does not have a size or weight listed beneath it.  So, we can again move past Step #2 from the first page and proceed to Step #3, which is to look at the appropriate column, which as you’ll remember is based on age of participant and meal/snack served, to find out the minimum serving size.




Answer: ½ cup cooked
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The correct answer is ½ cup cooked oatmeal!
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Let’s do another example!

Let’s say you want to serve toast to your children at breakfast, who are 3 years old.  

Remember, Step #1 from the first page tells us the first thing we need to do is find the bread listed on the chart – you can see that it’s on Page 2.  You can also see that the chart lists a weight right beneath the Bread – at least 28 grams.  So this is different from the oatmeal and popcorn, which DID NOT have a size and weight listed beneath them.
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Since there is a weight listed for the bread, let’s refer back to the instructions on Page #1 to see what we need to do. 

We’ve already done Step #1, which was to find bread on the chart.  Step #2 tells us that since there was a weight listed under Bread (remember, it was at least 28 grams), we must look at the 
Nutrition facts label on the bread and make sure it weighs the same, or more than, 28 grams.
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So after looking at the nutrition facts label, let’s say we saw that our sliced bread was in fact 28 grams per slice, which many bread products are.  Now, the only thing left to do is Step #3, which is find the appropriate column.

Since for our example we are serving 3-year-olds toast at breakfast, we will look at the second from left column

CLICK

You’ll see that to meet the needs of a 3-year old child at breakfast, you need to serve ½ slice of the bread.

Now, this should sound familiar!  As I mentioned earlier, serving sizes aren’t changing with this new change to ounce equivalents.  Rather, it really is just a change in lingo!  Instead of writing
½ slice on your production records, you are writing ‘1/2 ounce equivalent’ for this example.
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Let’s do another example!

Let’s say you want to serve graham crackers as part of a snack to your adults.

Again, Step #1 tells us to first find ‘graham crackers’ on the chart – you can see that it’s on Page 3.  

You’ll notice that unlike the bread (and the popcorn and oatmeal examples earlier), the graham crackers have size listed instead of weight.  Remember the popcorn and oatmeal did not have a size or weight, while the bread had a weight (which was at least 28 grams).

For the graham cracker, the size listed is ‘About 5 inches by 2.5 inches’
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So, let’s return to the instructions on the first page.  Step #2 for the graham crackers, since it lists a size, tells us:

CLICK

That we need to check if our crackers are the same size, or larger, than the 5 inch x 2.5 inch listed beneath the graham crackers on the chart. 
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Page 6 of the form, which is the very last page, has measurements that you can compare your product with.  So for graham crackers, simply take an actual square from the package and see if it measures at least five inches x 2.5 inches.  

Note – this worksheet was created to be accurate when measuring, so long as you print it at 100% of it’s original size, on standard 8.5 by 11 inch computer paper. 
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For our graham cracker example, let’s say the product did indeed measure 5 by 2.5 inches.  So, we can move on to Step #3, which is to find the appropriate column to determine amount we need to serve.

Since we’re serving snacks to adults in this example, it is the second column from the right

CLICK

You should see that we need to serve 2 crackers (or 28 grams) to meet the snack requirement for adults. 

You might be asking, well, what if the product I’m serving is smaller in weight or size than what is listed in the chart of this document?  It is acceptable for you to serve multiple pieces of a product to equal the size or weight listed.  For example, the bread example that we used required a minimum of 28 grams per serving.  If a bread product you had was 14 grams per serving, it is okay to serve two of those pieces to meet the minimum requirement.  



Recap

 Ounce Equivalent (Oz. Eq.) for grains began October 
1, 2021
 Production Records and Menus

 Serving sizes of grains are not significantly changing

 Use the provided tools and resources to help you with 
crediting

Presenter
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Read slide.

The more comfortable you get with using these handouts, the easier it will be.  You’ll also likely find that in general, you are going to be serving the same products cyclically, so it’s essentially just
This initial phase of converting to ounce equivalents where all the hard work will be.  Once you have the appropriate serving sizes for your usual products, you won’t need to refer to these handouts 
Except in the cases where you want to serve new items.  



 Institute for Child Nutrition 

Recorded Grains Oz. Eq. Webinar 

https://www.youtube.com/watch?v=e1wFMNqtGOM

https://www.youtube.com/watch?v=GQXrmNLKIGM&t=30
36s

https://www.fns.usda.gov/tn/exhibit-grains-tool-
rescue

More Resources!
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As many of you are familiar, the Institute for Child Nutrition, or ICN, provides excellent resources about CACFP meal pattern requirements, including tools to help you determine ounce equivalent grain crediting.  I would encourage you all to browse their website for materials that you may find helpful.  

Additionally, I have linked 3 webinar recordings:
The first two youtube videos are webinar recordings created by the Oregon Department of Education on behalf of the USDA.  They are both good resources for more information and practice on crediting grains as ounce equivalents.
The third link is to a USDA recording about the Exhibit A grains tool that I briefly mentioned earlier.  They utilize the electronic food buying guide, which some of you may be familiar with, to show you how to determine grain crediting.  

Finally, please remember that if you ever have questions about crediting grains, or any meal component, please do not hesitate to reach out to Eleanore and myself, we’re more than happy to assist you in determining how to credit your items.  This may seem like an overwhelming change, but I hope you’ll quickly see that the items and amounts you are purchasing and serving really aren’t changing and if you follow the directions on the tools you can determine the amount you will need to serve for any new grain product you choose to add to your menu.  But again, if you have any difficulties, please do not hesitate to reach out to us!

https://www.youtube.com/watch?v=e1wFMNqtGOM
https://www.youtube.com/watch?v=GQXrmNLKIGM&t=3036s
https://www.fns.usda.gov/tn/exhibit-grains-tool-rescue


Presenter
Presentation Notes
We will now open up the webinar to any questions you have about grains and the transition to crediting them as ounce equivalents beginning October 1, 2021



In accordance with Federal law and U.S. Department of Agriculture (USDA) civil rights regulations 
and policies, this institution is prohibited from discriminating on the basis of race, color, national 
origin, sex, age, disability, and reprisal or retaliation for prior civil rights activity. (Not all prohibited 
bases apply to all programs.) 

Program information may be made available in languages other than English. Persons with 
disabilities who require alternative means of communication for program information (e.g., Braille, 
large print, audiotape, and 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 complete a Form AD-3027, USDA 
Program Discrimination Complaint Form, which can be obtained online, at 
www.usda.gov/sites/default/files/documents/usda-programdiscrimination-complaint-form.pdf, from 
any USDA office, by calling (866) 632-9992, or by writing a letter addressed to USDA. The letter 
must 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: 

mail: U.S. Department of Agriculture Office of the Assistant Secretary for Civil Rights 1400 
Independence Avenue, SW Washington, D.C. 20250-9410; or 

fax: (833) 256-1665 or (202) 690-7442; email: program.intake@usda.gov.

This institution is an equal opportunity provider.
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This institution is an equal opportunity provider. 

mailto:program.intake@usda.gov
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