[image: image1.png]EEEEEEEEEEEE

INSTRUCTION




Erin


Recipe Name: __________________________________________________________________

Step 1: Verify that the recipe contains 
whole grains or enriched flour/meal, bran, or germ

A. This recipe contains the following creditable grains (check all creditable grains that appear in the recipe):

( Whole grains or whole grain flour/meal (specify type): ___________________ ( Enriched flour/meal (specify type): ___________________________________
( Bran          (Germ          (Other (specify type): ________________________
( Fortified grains (if a cereal)
Step 2: Determine the number of creditable grains/breads servings 

contained in one portion or serving of the recipe
There are two methods you can use to determine the number of creditable grains/breads servings contained in one portion or serving of a recipe:  
· You can calculate the number of grains/breads servings based on the amount of creditable grain ingredients used in a recipe, or 
· You can utilize the grains/breads chart located in USDA’s Food Buying Guide for Child Nutrition Programs  
Both methods are described in detail below.  You may choose either method, or you may wish to complete the steps listed under both methods to determine which method will give you the greatest crediting. 
Method 1: Calculating the number of grams of creditable grain(s) contained in the recipe in order to determine the number of creditable grains/breads servings contained in one portion or serving of the recipe
A. To calculate how many grams of creditable grain(s) the recipe contains, complete the chart on the following page.  If the recipe does not give the weight of the creditable grain(s) in grams, you will need to convert the figure to grams in order to complete the calculations.  A list of commonly used conversions can be found on page 3-12 of the USDA Food Buying Guide for Child Nutrition Programs.  


	Creditable grain ingredient
	Amount of creditable grain ingredient in recipe
	Conversion factor 

(to convert to grams, if necessary)*
	Grams

	Example: whole wheat flour
	Example: 10 cups
	Example: 10 cups x 120 grams
	Example: 1,200 grams

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	Total number of grams of creditable grain(s) in the recipe
	


*See page 3-12 of the USDA Food Buying Guide for Child Nutrition Programs for a list of commonly used conversion factors for various creditable grains
B. How many portions/servings does the recipe yield? ____________ portions/servings

C. To calculate the total grams of creditable grain(s) contained in one portion/serving of the recipe, divide the total grams of creditable grain(s) in the recipe by the number of portions/servings the recipe yields.

	Total number of grams of creditable grain(s) in the food product or recipe
	Divided by
	Number of portions/servings the recipe yields
	Total grams of creditable grain(s) contained in one portion of the recipe

	Example: 1,200 grams
	÷
	Example: 100 servings
	Example: 12 grams of creditable grain(s) per serving

	
	
	
	


D. To calculate the number of creditable grains/breads servings per portion of the recipe, divide the total grams of creditable grain(s) in one portion/serving of the recipe by 14.75 grams (note: 14.75 grams of creditable grain(s) = one full grains/breads serving).

	Total grams of creditable grain(s) contained in one portion of the recipe
	Divided by
	14.75 grams
	Number of creditable grains/breads servings per portion of the recipe
	Round down to the nearest ¼ grains/breads serving

	Example: 12 grams of creditable grain(s) per serving
	÷
	14.75 grams
	Example: 0.8136 grains/breads servings per serving
	Example: 0.75 grains/breads servings 
per serving

	
	
	
	
	



Method 2: Using the grains/breads chart on pages 3-15 and 3-16 of the USDA Food Buying Guide for Child Nutrition Programs in order to determine the number of creditable grains/breads servings contained in one portion or serving of the recipe
The grain/bread food products listed in the grains/breads chart are grouped together based on their average grain content, and the chart specifies the minimum serving size needed for products in each group to supply one full grains/breads serving.  In order to use the grains/breads chart to determine the number of creditable grains/breads servings contained in one portion or serving of a recipe, you will need to weigh out a cooked portion or serving of the recipe.
A. Does the recipe fit into one of the groups in the grains/breads chart?  ( Yes  ( No

If the recipe does not fit into one of the groups in the grains/breads chart, you must complete Method 1to determine the number of creditable grains/breads servings contained in one portion or serving of the recipe.
If yes, what group does it fit into?

( Group A
( Group B
( Group C
( Group D
( Group E


( Group F
( Group G
( Group H
( Group I

What is the minimum serving size required to provide one full grains/breads serving for that group?
1 serving = ______ grams or ______ ounces

B. What is the portion or serving size for the recipe (e.g. one dinner roll, one muffin, one slice of bread)?

1 portion or serving = __________________________
Weigh out one cooked portion or serving of the recipe.  List the weight below in either grams or ounces.  

1 portion or serving = ______ grams or ______ ounces
C. To calculate how many servings of the food product you would need to serve to provide one full grains/breads serving, divide the weight of one portion or serving of the recipe (in grams or ounces) by the minimum serving size listed in the grains/breads chart for the group that the product fits into.

	Weight of one cooked portion or serving 

of the recipe
(in grams or ounces)
	Divided by
	Minimum serving size from grains/breads chart

(in grams or ounces)
	Number of grains/breads servings that one serving of the product contains
	Round down to the nearest ¼ grains/breads serving

	Example: 1 bagel = 65 g

	÷
	25 grams
	2.6 servings of grain/bread
	2.5 servings of grain/bread
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