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Definitions

• Component: a required food group that must be offered as part of the meal 
pattern for a reimbursable meal.

• Food Item: a specific food offered from a food component.

• Creditable foods: foods that may be counted toward meeting meal pattern 
requirements for a reimbursable meal.
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• Determining the actual amount of a food component (ex. grain) in a 
food product (ex. muffin).

What is “Crediting”?
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Crediting Grains and M/MA
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• ‘Ounce Equivalents’ is a standard unit of measure used to determine 
the amount of a food component (grain) in a serving of food (muffin) 

• 1 ounce (unit of weight) = 28 grams

• 1 oz eq= 16 grams of grain

• 1 ounce of a product by weight may or may not= 1 oz equivalent 

Crediting Grains: Ounce 
Equivalents (Oz Eq)
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Sliced Bread vs. Muffin 

= 1 oz eq = 1 oz eq
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Tools for Crediting Grains 

•  Recipe – calculate total amount of 
creditable grain

• Exhibit A Grain Chart

Scratch-
Made Item

• Exhibit A Grain Chart

• Nutrition Facts Label

• Product formulation statement/Child 
Nutrition (CN) label

• USDA Foods Information Sheets 

Pre-Made 
Item
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Crediting Grains: “Exhibit A” Chart

Step 1: find the product in a 
group on the left-hand side 
of the chart.

Step 2: look on the right-
hand side to determine the 
minimum serving size 
required for that product.
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Which of these is a 1-ounce equivalent?

Activity Using Exhibit A

.8 oz of Pretzels 2 oz  Blueberry Muffin ½ cup cooked Rice

They all are! 
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Activity: Crediting Grains 
Using Exhibit A
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Activity: Crediting Grains 
Using Exhibit A



11

Activity: Crediting Grains 
Using Exhibit A
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USDA’s Online Exhibit A Grains Tool

Screen Clipping

foodbuyingguide.fns.usda.gov

https://foodbuyingguide.fns.usda.gov/Home/Home
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Example: Blueberry Muffins
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Crediting Grains: Scratch-Made Items

Total grams of 
grain 

(whole grain + 
enriched)

Number of 
servings in 

recipe

16 grams of 
creditable 

grain/oz eq

Convert grams of grain in recipe… to grain oz eq/serving
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Crediting Grains: Scratch-Made Items

How does 1 muffin credit?

120 grams of flour = 1 cup

Total Grams of Grain: 2 ½ cups of flour = 
300 grams

Total Grams of Grain / # of servings / 16 
grams

300 / 12 / 16 = 1.5 oz eq
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Want An Easier Way? Use A Scale!
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• Always round down to the nearest quarter (0.25) ounce 

ROUND DOWN   

    

1.72                             1.5 

        

.24                              0

Rounding Rule of Crediting
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Crediting M/MA: Ounce Equivalents

• Lean, whole muscle meat = credits oz for oz

• Boneless chicken

• Beef or pork roast

• Bone-in meats = only credit edible portion

• Chicken drumsticks

• Pork chops

Ex. 1 (3.7oz) drumstick w/ bone & skin = 1.5 oz cooked 
meat

• Ground meats = use Food Buying Guide for crediting

• Beef, pork, chicken, turkey

• 1 lb of 85% ground beef= 0.75 lb cooked meat
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Ounce Equivalents - M/MA

2 oz

2 oz

2 oz eq
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Tools for Crediting M/MA 

• Refer to the Food Buying Guide
• If not in FBG does not credit! 

UNPROCESSED 
ITEMS

• CN label or a manufacturer’s product 
formulation statement

• USDA Foods Information Sheets 
• Refer to the Food Buying Guide

PROCESSED 
ITEMS
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Ounce Equivalents – M/MA

1 ounce equivalent
1 ounce cheese
2 Tbsp nut butter
1.6 oz deli turkey
1.2 oz deli ham
4 oz yogurt
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Crediting Resources

✓Exhibit A Grain Chart

✓Food Buying Guide

✓Child Nutrition Labels

✓Product Formulation Statement

✓USDA Foods Information Sheets 
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Food Buying Guide

• Meal pattern contribution/crediting 

• Amount of food to purchase or prepare

• FBG calculator
• https://foodbuyingguide.fns.usda.gov

• RAW- Recipe Analysis Workbook 

https://foodbuyingguide.fns.usda.gov/
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Raw vs. Cooked Weight

How much M/MA does a 2.5 oz beef patty 
credit as? 

1.75 oz M/MA 
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• Need information from the manufacturer:
• Child Nutrition (CN) Labels

• Product Formulation Statements
• Chicken burger/nuggets

• Meatballs

• Fish sticks

• Corn dog

• Pizza

• Veggie Burger

• Ravioli/lasagna

Crediting Commercially Produced 
Foods
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• Possible creditable ingredients:
• Cheese

• Meat

• Noodles

• Tomato Sauce

• Amounts per serving?

• Serving size?

Crediting Commercially Produced 
Foods
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Child Nutrition (CN) Labels 
• Product has been evaluated to determine its 

contribution toward the meal pattern

• For main dish M/MA and grain products

• Voluntary 
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CN Label Example
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Product Formulation Statement
• Request when purchasing a 

processed product without a 
CN label

• Demonstrates how a 
processed product 
contributes toward the meal 
pattern requirements

• Signed document from the 
manufacturer
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3131
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• Combination foods – contain more than one component
• i.e. cheeseburger 

Crediting School-made 
Combination Foods
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Crediting School-made 
Combination Foods

• What kind/how much ground beef?

• How much cheese are you putting on each burger?

• What does the bun weigh?

• How much of each vegetable are you putting on each burger?
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Crediting School-made 
Combination Foods

• The combined amount of meat and cheese on each burger = 
amount to credit toward the M/MA component

• M/MA minimum serving size/day – 1 oz eq k-8 and 2 oz eq 9-
12
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Crediting School-made 
Combination Foods: 
Sandwiches
• Burger patty:

• Pre-cooked: CN label/PFS

• Raw burger: Food Buying Guide

• 1 lb of 85% ground beef= 0.75 lb cooked meat

• 3 oz raw portion = 2.25 oz eq MMA

• Cheese:
• Hard cheeses credit ounce for ounce

• Look at serving size on nutrition facts label

• ½ ounce slice - .5 oz eq MMA

• Burger Bun
• Refer to label and Exhibit A Grain Chart
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Crediting Fruits and Vegetables 
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Measure

4 oz > ¾ cup=
≠

Weight vs. Volume 

Weight
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• Credit half the volume served

Raw Leafy Greens

1 cup given ½ cup vegetable 
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• Credit double the volume served

Dried Fruits

½ cup fruit ¼ cup given
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Non-Creditable Foods

Do not count as a meal component: 

• Cream Cheese, sour cream, ice cream

• Pudding

• Bacon, Salami

• Potato chips

• Condiments
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Crediting Tools/Trainings  

• Basic Culinary Math- Institute of Child Nutrition 
• Converting measurements, recipe scaling, calculating food costs 

• Standardized recipe resources- includes crediting information 
• Child Nutrition Recipe Box (USDA recipes)

• Culinary Classroom recipes 

• Healthy School Recipes 

41
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Standardized Recipe Resources 

42
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Questions

45
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Stay Connected!

Find Us Online!
www.maine.gov/doe

@MaineDOEComm

@mainedepted

@mdoenews

@MaineDepartmentofEducation1

http://www.maine.gov/doe
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Activity: Crediting Grains 
Using Exhibit A
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Crediting School-made Combination 
Foods: Casseroles
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Lean meats credit ounce 
for ounce

12 oz diced chicken=      
12 oz M

Crediting School-made Combination 
Foods: Casseroles
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Totals:

Rice/Grain:
1.75 c / 6 servings = .29 - .25 cups

Chicken/M/MA:
12 oz M/MA / 6 servings = 2 oz eq 

MMA per serving

Crediting School-made Combination 
Foods: Casseroles

Crediting per serving:
½ serving grains

2 oz M/MA



How much bread per sandwich?
How much MMA? (nut butter, deli meat, cheese)

Bread:

• Use nutrition facts label and Exhibit A Grain Chart

PB & J:

• 2 Tbsp nut/seed butter = 1 oz eq MA

• Jelly/jam is not creditable

Deli Meat

• 100% meat = ounce for ounce

• With fillers = Food Buying Guide, PFS, USDA Food

• Ex. 1.6 oz deli turkey = 1 oz eq

Crediting School-made 
Combination Foods: 
Sandwiches
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How Does This Sandwich Credit?

PB & J
(Makes 1 sandwich)

2 slices WW bread ( 1 oz ea)

2 TBSP Peanut or other 
nut/seed butter

1 TBSP Jelly

2 oz eq Grain
1 MMA

Does this meet the daily 
Requirements k-8?

Does this meet the daily 
requirements 9-12?

If offered every day, does this meet 
the weekly requirements k-8?

If offered every day, does this meet 
the weekly requirements 9-12?
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