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"I don't like gourmet cooking or 'this' cooking 
or 'that' cooking. I like good cooking.” 

 
 

- James Beard 



USDA Child Nutrition Programs 

• Every school day federal child nutrition 
programs provide 
•  30.7 million lunches (2012-13) 
•  13.2 million breakfasts (2013-14) 

• Whole grain-rich foods at each meal 
•  7-10 ounces at breakfast per week 
•  8-12 ounces at lunch per week 

Food	
  Research	
  and	
  Ac.on	
  Center	
  and	
  h1p://www.fns.usda.gov/sites/default/files/NSLPFactSheet.pdf	
  	
  



USDA Whole Grains Requirements 

• All grain foods served and credited 
•  At least 50% whole grains 
•  Remaining grain ingredients must be enriched 

• Bread  
• Buns 
• Pasta 
• Tortillas 
• Cooked grains 
• Cereals  
• Baked goods 

h1p://www.fns.usda.gov/sites/default/files/WholeGrainResource.pdf	
  	
  



h1p://www.fns.usda.gov/sites/default/files/WholeGrainResource.pdf	
  	
  



Whole	
  Grain	
  Resource,	
  USDA	
  Food	
  and	
  Nutri.on	
  Service,	
  2014	
  



Challenges 

• Updating recipes to be at 
least 50% whole grain 

• Using new products, like 
whole grain pasta 

•  Learning how to prepare 
new whole grain foods 
for best quality 

•  Acceptability among 
students 

•  Industry challenges: 
reformulating to meet 
criteria and deadlines 



Whole Grain Pasta Waiver 

•  “Flexibility for Whole Grain-Rich Pasta in 
School Years 2014-2015 and 2015-2016” 
•  100% whole grain pasta 
•  Degrades in storage and cooking 

•  Lasagna and elbow noodles 
•  Not accepted by students  

USDA	
  FNS	
  Memo	
  SP	
  47-­‐2014,	
  May	
  20,	
  2014	
  	
  



SNA’s Position on Whole Grain Rule 

• Go back to half of all grains offered are 
whole grain-rich. 
•  Cost 
•  Participation 

•  Regional preferences 

 

h1ps://schoolnutri.on.org/posi.onpaper/	
  



Success Stories 

• Some programs were meeting the whole 
grain-rich requirements well before the rule 
was implemented. 



Schools and Industry are Innovating  



Examples of #RealSchoolFood 

•  Buttermilk Pancakes 
•  Turkey Hotdog on a Whole Wheat Bun 
•  Sweet Thai Chili Chicken with Brown Rice 

•  Three Bean Chili with Whole Grain Tortilla Chips 
• Confetti Wheat Berry and Bean Salad 
•  Sofrito Brown Rice 

• Quinoa Salad 
• Homemade Granola Bar 

• Homemade Cinnamon Rolls 
• Homemade Whole Grain Scones 



Bend-La Pine Schools, Bend, OR 

Image	
  courtesy	
  of	
  School	
  Meals	
  that	
  Rock	
  



Bethel School District, Eugene, OR 

Image	
  courtesy	
  of	
  School	
  Meals	
  that	
  Rock	
  



Recipes for Schools 

•  Ideal whole grain-rich recipes for schools 
• 	
  Appealing	
  to	
  kids	
  
• 	
  Standardized	
  
• 	
  Nutri.on	
  requirements	
  	
  

• 	
  Meal	
  pa1ern	
  credi.ng	
  
• 	
  Realis.c	
  



Culinary Training 

• Preparing whole grains 
• Substituting whole 

grain flour in recipes 

• Tips and tricks for 
cooking whole grain 
pasta 

• Perfecting par-boiled 
brown rice 

• Creative kid-appeal 

 



Resources 

• Whole Grain Resource 
•  http://www.fns.usda.gov/sites/default/files/

WholeGrainResource.pdf  
• National School Lunch and School Breakfast 

Program meal patterns 
•  http://www.fns.usda.gov/sites/default/files/

dietaryspecs.pdf 
•  Food Research and Action Center 

•  http://frac.org/federal-foodnutrition-programs/national-
school-lunch-program/  

• National Food Service Management Institute 
•  http://nfsmi.org  

•  Email: Garrett.Berdan@state.OR.us 


