
 

   

OSPI CNS Child and Adult Care Food 
Program (CACFP) Reference Sheet 

CACFP Grain Requirements – Rule of Three 
Child and Adult Care Food Program (CACFP) operators often shop in retail environments and may 
not have access to manufacturers’ product formulation statements or products specially 
formulated for School Meal Programs. Because of this, the U.S. Department of Agriculture (USDA) 
came up with ways to identify if a grain meets Whole Grain-Rich Requirements.  
Requirements 
 The first ingredient (or second after water) must be whole grain. 
 The next two grain ingredients (if any) must be whole grains, enriched grains, bran, or germ. 

Notes 
 Any non-creditable grain ingredients (flours that are not enriched or whole) cannot be 

one of the first 3 grain ingredients. See Whole and Enriched Grains Reference Sheet for a 
list of non-creditable grains. 

 Disregard Ingredients that are grain derivatives or are labeled as 2% or less of product 
weight (see the Whole and Enriched Grains Reference Sheet for a list of disregarded 
ingredients). 

 Mixed dishes (examples: pizza crusts or tortillas for burritos). 
• The first grain ingredient must be whole grain and the next two grain ingredients (if 

any) must be whole or enriched grains, bran, or germ. 

 Ready-to-eat breakfast cereals 
• If the first grain ingredient is a whole grain and the cereal is fortified, then it meets 

the whole grain-rich criteria.  
• Any second or third grain ingredients do not need to be considered. 
• All cereals need to meet the sugar requirement of no more than 6 grams of sugar 

per dry ounce, even if it is whole grain rich. 

https://www.k12.wa.us/sites/default/files/public/childnutrition/programs/cacfp/pubdocs/WholeandEnrichedGrainsCACFPReferenceSheet.pdf
https://www.k12.wa.us/sites/default/files/public/childnutrition/programs/cacfp/pubdocs/WholeandEnrichedGrainsCACFPReferenceSheet.pdf
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Example 
Ingredients: “Water, whole wheat flour, yeast, sugar, enriched white flour, wheat gluten, 
brown rice flour, salt.” 

• The first ingredient after water is a whole grain.  
• The second grain ingredient is an enriched grain.  
• The third grain ingredient is a whole grain. 

This product passes the rule of three test. 

 

Reference 
− 7 CFR 226.20(a)(4)(i) 
− 7 CFR 226.20(a)(4)(i)(A) 
− CACFP 09-2018 

Resources 
− CACFP Meal Patterns and Menu Planning Webpage 
− CACFP Meal Patterns Moodle Training Course 
− Identifying Whole Grain-Rich Foods for the CACFP 
− USDA Whole Grain Resource for the National School Lunch and School Breakfast Programs 

Acronym Reference 
− CNS- Child Nutrition Services 
− CACFP- Child and Adult Care Food Program 
− CFR- Code of Federal Regulations 
− OSPI- Office of Superintendent of Public Instruction 
− NSLP- National School Lunch Program 
− USDA- United States Department of Agriculture 
− WGR- Whole Grain Rich 

https://www.ecfr.gov/cgi-bin/text-idx?SID=06bfa7605e37722654e2ebb269356850&mc=true&node=se7.4.226_12&rgn=div8
https://www.ecfr.gov/cgi-bin/text-idx?SID=06bfa7605e37722654e2ebb269356850&mc=true&node=se7.4.226_12&rgn=div8
https://www.fns.usda.gov/cacfp/grain-requirements-cacfp-questions-and-answers
https://www.k12.wa.us/policy-funding/child-nutrition/community-nutrition/child-and-adult-care-food-program/meal-patterns-and-menu-planning
https://learn.ospi.k12.wa.us/course/view.php?id=86
https://www.fns.usda.gov/tn/identifying-whole-grain-rich-foods-cacfp
https://www.fns.usda.gov/tn/whole-grain-resource-national-school-lunch-and-school-breakfast-programs-0
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