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Use Creditable Foods 

GRAINS AND BREADS GUIDE 
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Grains/Breads  
Points to Remember 

•Grain/Bread must be whole grain, enriched or made from a 
whole grain or enriched meal, flour, bran or germ. 

•Cereals must be whole grain, enriched or fortified. 

•The minimum amount that a food item can contribute to 
count as a serving is ½ serving 

•Dessert may not count toward the bread/grain component 
for lunch.  

B/G Homemade Recipes 

 To credit homemade grain/bread 
recipes…divide the total weight (in 
grams) of all creditable grains in the 
recipe by 14.75. This will be the number 
of servings in the recipe  Then divide 
this by the number of servings the 
recipe yields to obtain the number of 
grains/breads in one serving of the 
recipe 
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GRAINS AND BREADS CHART 

Bread/Grains Chart 
Points to Remember 
•Grain/bread products are divided 
into nine groups according to the 
serving size needed to provide 14.75 
grams of flour. 

•When water, fat, sugar are added, it 
takes a larger serving to provide this 
amount of flour in a serving. 

•Lists whole servings and ½ servings 
weights in grams or ounces 
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Group A 
 

Group B 
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Group B 
 

Group D 
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Group E 
 

GROUP F & G 
 



4/24/2014 

7 

Brownie/ Cake –Group F & G 
 

GROUP H & I 
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SWEETS 

 Limit to no more than twice a week 

 Listed as subscript 3, 4, on the 
Bread/Grain Chart in FBG and on the 
Creditable Foods Guide 

 Since children need nutrient dense 
foods, sweets may not be credited as 
grains/breads at lunch.  

 Limiting sweet grains/breads is 
recommended at breakfast.  

 

 

Make site specific serving size sheets, by 
measuring out commonly used bread/ grain 
products                           Admin Man 2-15 

      At A Glance- Short Cut 


