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Afternoon Training Overview

1
• New Whole Grain/Whole Grain-Rich 

Requirement

2
• Activity:  “I Spy A Whole Grain or Whole 

Grain-Rich Product”

3
• Activity: “How Do I Complete the MRB”?



Grains Component



Whole Grains
•Provide nutrients 
children need to 
stay healthy
•low in fat
•no cholesterol
•high in fiber, 
vitamins, minerals,
and antioxidants

Presenter
Presentation Notes
Provide healthful energy for a child’s daily activities and reduce their risk of developing health problems.

The benefits of whole grains seem to expand with every new scientific study--from helping prevent diseases from cancer to cardiovascular disease to providing a long-lasting feeling of satiation…especially with rise in obesity and diabetes in children…increase in whole grains can help decrease risks.




Meals & Whole Grain-Rich Foods
• Each day, at least one meal or 

snack must include a whole grain or 
whole grain-rich food

• If a child care center only serves 
breakfast, the grain must be whole 
grain or whole grain-rich 

• If breakfast, lunch, & snack is served, 
choose which meal to serve the whole 
grain or whole grain-rich food



Nutrients in 100 g flour
(~ 1 cup)

Whole Wheat Flour (100%) Enriched White Flour 
(Wheat)

Calories 339.0 364.0

Fiber, g 12.2 2.7

Calcium, mg 34.0 15.0

Magnesium, mg 138.0 22.0

Potassium, mg 405.0 107.0

Folate, mcg 44.0 291.0

Thiamin, Riboflavin, 
Niacin (mg)

0.5, 0.2 
6.4

0.8, 0.5
5.9

Iron, mg 3.9 4.6

Presenter
Presentation Notes
-Whole Wheat Flour has less calories, because it has more fiber.  
-Whole grains consist of the entire cereal grain seed or kernel (bran, germ, endosperm).
--Refined grains are milled to remove part or all of the bran &/or germ.  Most refined grains are “enriched” to add back some of the iron, thiamine, niacin, and riboflavin that were lost in the milling process.  Folic acid is also added
-Enriched Flour has more folate, because they fortify the flour with folate (prevents neural tube defects in woman)



Key Terms
• Whole grain

• Bran – fiber + protein 
• Germ – starchy inner core
• Endosperm – vitamins, fats 

• Refined grain = milled
• removal of bran and germ 

• Enriched grain
• nutrients added
• fortification process



Whole Grains = Best Choice
-Whole Oats (quick, instant)

-100% Whole Wheat

-Whole Wheat

-Whole Rye

-Whole Grain/Whole Cornmeal

-Whole Grain Barley

-Quinoa

-Brown Rice

Presenter
Presentation Notes
Some common terms that identify whole grains




Grain Products (Ingredients) 
that are Not Whole Grain

-Enriched flour White flour
-Wheat flour Unbleached flour
-All-purpose flour Self-rising flour
-Rice flour Enriched rice
-Corn grits Cornmeal
-Farina Couscous

Presenter
Presentation Notes
Here are some terms that do not mean that a product is whole grain.�
Stone ground is how the flour was milled.
Semolina--product is made from a soft wheat.  
Rye needs to be made from whole rye. 
Pumpernickel is rye bread that has molasses added to it to make it darker.




Whole Grain Criteria

•Food package lists a FDA 
approved whole-grain health 
claim

•Whole grains are the primary 
ingredient by weight
• Whole grain listed first or 
second after water in the 
ingredient list



Whole Grain –FDA Health Claim
•“Diets rich in 
whole grain foods 
and low in 
saturated fat and 
cholesterol may 
help reduce the 
risk of heart 
disease.” 

Presenter
Presentation Notes
Products that claim to be whole-grain must have this statement on their packaging, and regardless of the first ingredient on its product label it needs no further documentation.  This claim indicated that 51% or more whole-grain ingredients by weight are in the product and it is low-fat.





Primary Ingredients 
by Weight 

• Read the ingredient list
• The words “whole” or “whole grain” will 

appear before the grain ingredient’s 
name

• Whole grain should be the first 
ingredient listed 



Is this a whole-grain waffle?

Presenter
Presentation Notes
Need to look at ingredient list to determine.  See next slide for answer.



Check 
ingredient 
list...

Whole wheat 
is the 3rd 

Ingredient; this 
is not a whole 
grain waffle.



Presenter
Presentation Notes
Is this product whole grain?




Presenter
Presentation Notes
This is a whole grain product.



Presenter
Presentation Notes
Is this product whole grain?




Presenter
Presentation Notes
No, this is not a whole grain product.



Mixed Dishes

• Examples: pizza, breakfast 
burrito

• Whole grains primary grain 
ingredient by weight

• Proper documentation or 
standardized recipe is required if 
the first ingredient is not a whole 
grain



Whole Grain-Rich Foods

When grain name, such as wheat, rice, or 
rye flour is listed in the ingredient 
statement but has no descriptor such as 
“whole-grain” or “whole wheat” or “brown” 
rice, we need Child Nutrition (CN) or 
Product Formulation Statement (PFS) 
documentation (keep in binder).



Whole Grain-Rich Pizza 
Crust Recipe (Serves 16)

•2 C. whole wheat flour
•2 C. enriched flour
•3 T. yeast
•2 C. warm water
•½ t salt
•1 T. + 1 t. honey

Whole Grain-Rich 
products contain: 

50% or more whole 
grain ingredients by 

weight and 
remaining grains 

are enriched
Keep recipes in a 

binder!



Ideas for Incorporating Whole Grains into 
Children’s Meals

• Whole wheat bread 
• Whole wheat bagels
• Brown rice
• Whole wheat pasta/macaroni
• Whole wheat tortillas
• Whole grain pita pockets
• Whole grain crackers
• Whole grain muffins 
• Whole wheat flour in baking
• Whole grain cereals
• Oatmeal

• Sandwich on whole wheat: bread, 
pita, sandwich bun, or roll

• Corn Bread (whole corn cornmeal)
• Veggie Roll-Up (veggies with whole 

wheat pita pocket)
• Stir-Fry with brown rice
• Spaghetti with whole wheat noodles
• Soup, chili, or stew with whole 

wheat macaroni or barley
• Breakfast with a whole grain cereal
• Burrito with whole wheat tortilla



Grains Review

• At least 1 serving of grains per day 
must be whole grain or whole grain-
rich

• Use ounce equivalents (oz eq) to 
determine the amount of creditable 
grains starting October 1, 2019 



Grains Review-Documentation

• Bread wrapper or Package showing 
ingredient list

• Copy of food label showing FDA 
whole-grain health claims

• USDA-Authorized CN label or 
Product Formulation Statement

• Recipe



Activity:
“I Spy A Whole 

Grain or 
Whole-Grain 

Rich Food 
Item” 



Grain-Based Desserts
• Contains added sugar and saturated 
fat
• Increases risk of chronic illnesses

• Diabetes
• High Blood Pressure
• High Cholesterol
• Obesity

• Cannot count as a grain for any meal 
or snack



List of SOME Grain-Based Desserts
(Creditable/Non-Creditable List) 

•Breakfast bars
•Brownies
•Cakes
•Cereal bars
•Cookies
•Doughnuts
•Granola bars

•Sweet crackers 
(graham & animal 
crackers)

•Sweet piecrusts
•Sweet rolls 
•Toaster pastries



What Can I Use as 
A Grain Instead of 

Grain-Based 
Desserts?



Exhibit A:  Grain Requirement for Child 
Nutrition Programs (handout)

https://www.google.com/url?sa=i&rct=j&q=&esrc=s&source=images&cd=&cad=rja&uact=8&ved=0ahUKEwjanrOChbTTAhVH6IMKHamMAM4QjRwIBw&url=https://makinghealthierdecisions.com/2015/08/31/5-ways-to-make-a-healthier-trail-mix-with-recipe/&psig=AFQjCNEdCglLq-mDEPWvR6y0VGyadwPbAA&ust=1492812138916202
https://www.google.com/url?sa=i&rct=j&q=&esrc=s&source=images&cd=&cad=rja&uact=8&ved=0ahUKEwjanrOChbTTAhVH6IMKHamMAM4QjRwIBw&url=https://makinghealthierdecisions.com/2015/08/31/5-ways-to-make-a-healthier-trail-mix-with-recipe/&psig=AFQjCNEdCglLq-mDEPWvR6y0VGyadwPbAA&ust=1492812138916202


Child and Adult Care Food 
Program

Meal Service 



Deep-Fat Frying
• May not be used as a 

preparation method

• Definition
• Food submerged in hot oil 

other fat

• May contribute to chronic 
illnesses

• High cholersterol
• Obesity



Approved Preparation Methods

•Grilling
•Baking
•Roasting
•Stir-Fry
•Pan-Fry



Family Style Meal Service

•New Mexico CACFP 
requirement

•Adult meals are not 
reimbursable 
• Cost of adult meals 
are an allowable 
expense



Benefits of Family Style 
Dining

• Promotes social, emotional, and 
motor skills.

• Teacher encourages children to 
try new foods through role 
modeling.

• Children choose what foods and 
how much they will eat.  



Record Keeping



Recording Production
CACFP Menu Record Book 
completion documents that the 
CACFP meal pattern was followed 

Menu (Required for each meal)
All meal components served

Production (Required for each meal)
Correct amounts of food prepared 
for the number of children 

Presenter
Presentation Notes
1) Completing the SFSP Menu Record Book documents the requirements of the SFSP meal pattern have been met
2) Other types of documentation are okay instead of MRB if asked (schools have software to put in menus/production
3) Documents that are needed to be kept for review:
	 Food and Milk Receipts/Substitutions
	Menus/Menu Cycle
	Menu Production Records
	Standardized Recipes
	Doctor’s note for Special Diets
	CN Labels/USDA Foods Facts Sheet
	Delivery Slips (suppliers or vendors)
	Nutrition Education Activities (recommended)
		1 activity for each meal site




New Mexico’s 
Purchasing & Production Guide

•Developed in NM

•USDA’s Food Buying Guide 
information yields.

•Contains tables that 
calculate amount needed to 
purchase for the quantity of 
meals you are planning to 
prepare.

•2017 Revised Edition 
available

For Small Quantity Food Production 
(5 – 100 Servings)

Child and Adult Care Food Program and
Summer Food Service Program

Early Childhood Services
Family Nutrition Bureau

The New Mexico

Food Purchasing & 
Production Guide
For Child and Adult Care Food Program (CACFP) and 

Summer Food Service Program (SFSP) Sponsors

Presenter
Presentation Notes
This is used in conjunction with the USDA FBG.  Our newest revision will reference the USDA FBG and give much more information.  The greatest advantage of using this guide, is that the calculations are performed for you.  You look up purchase amounts by number of servings you plan to prepare.  



Meal Pattern Requirements
Production

Food Buying Guide 
Calculator

• Individual calculators 
for the 6 food groups

• Determines how 
much food is needed 
for a specific number 
of servings

• http://fbg.nfsmi.org

http://fbg.nfsmi.org/


Activity:
Menu Review 





Breakfast: How Do I Document Milk?

•Circle all types that 
apply

•Whole (1 to 2 year olds)
•1%
•Skim (fat-free)



Breakfast:  How Do I Document 
Grains/Breads or Cereal?

•By name of cereal 
(Cheerios)

•Use provided list or 
keep cereal box

•This can be your whole 
grain food item for the 
day.



AM/PM Snack: Choose 2 of 5 
Components

• Milk not required to be 
served with snacks.

• Fruit group is a separate 
group from vegetable group.

• Snack can be 1 fruit and 1 
vegetable such as, 
pineapple and carrots- New!



Lunch and Supper: 
Fruit & Vegetables 

Options:
1. Record the names of fruit and 

vegetable (separate lines) 
2. Record the names of 2 different

vegetables (separate lines)
3. Record the kind of fruit juice, 100%

**1 serving of fruit juice = 1 fruit

4. Record the kind of vegetable juice, 
100% **1 serving of vegetable juice = 1 vegetable

2. Juice can only be served once per 
day (Recommendation = no juice)



Lunch and Supper: Grains/Breads

• For whole grain, record “WG”
• Whole Grain Crackers = WG 

crackers
• For whole wheat, record “WW”

• Whole Wheat Bread = WW bread
• For rice, just record, “Brown rice”
• Keep bread wrappers or other 

packaging for documentation, in 
binder



Basic Food Safety

• Wash hands often!

• Use a food thermometer

• Sterilize cutting boards and 
surfaces

• About melons…

• More information:
http://www.nfsmi.org/ResourceOverview.aspx?ID=348

Presenter
Presentation Notes
Refer to handout 5.
Wash hands in warm running water for 20-30 seconds.
Hot foods should be held at 140 degrees and cold foods should be stored at 41 degrees.

http://www.nfsmi.org/ResourceOverview.aspx?ID=348


Safe Food Handling 

• Stored foods must be sealed, labeled                                                 
and dated  

• “First In/First Out” (FIFO)  
• Thermometers must be in both refrigerator and freezer
• Until served:

• Cold foods should be kept at 40o F / 4o C 
or lower
• Hot foods should be kept at 140o F / 60o C or higher 



2017-18 New Cook’s 
Academy Classes

•August 25
•September 8
•October 13
•November 13
• Central New Mexico Community College

• Robert P. Matteucci Building, Room 201
• 725 University Blvd SE, ABQ, NM

• Contact Laura Spencer at 505-841-4852



Nutrition Education 
Documentation Form:

•Refer to sample in your packet.

•Each center must have a nutrition
education activity at least once per 
month.

•Submit documentation to the
address on your form in September, 
January, and April.  



Nutrition Education Team

Pam Mitchell Manager (505) 841-4856
pam.mitchell@state.nm.us 

Teresa Taylor Nutritionist (505) 841-4856
teresa.taylor@state.nm.us 

Laura Spencer Nutritionist    (505) 841-4856
laura.spencer2@state.nm.us 

June 2017
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