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DOCUMENTATION FOR WHOLE GRAIN-RICH (WGR) FOODS
This handout provides information on documentation to keep on file to show that a 
grain item meets CACFP WGR criteria. The type of documentation required depends 
on the item and/or method used to determine the item as WGR. 

For information on organizing documentation, refer to Maintaining Product Labels or 
Other Acceptable Documentation for Certain Foods.

This handout is not applicable to School Food Authorities operating At-Risk Afterschool using the NSLP meal pattern. 
Family day care home providers must maintain documentation for whole grain-rich foods as specified by their sponsor.

Bread, Buns, Rolls Labeled ‘Whole Wheat,’ ‘Entire Wheat,’ or ‘Graham’ and
Pasta Labeled ‘Whole Wheat’ (macaroni product, macaroni, spaghetti, or vermicelli)

Only breads, buns, rolls, and pastas with these exact product names conform to an FDA 
Standard of Identity and can be considered whole grain-rich.

Keep the Following On File

Product label or picture/copy of label (front of 
the package) that includes the name and brand 
of product and shows:
• Bread, buns or rolls are labeled “Whole 

Wheat,” “Entire Wheat,” or “Graham”

• Pasta is labeled “Whole Wheat”

Products Without a Standard of Identity: 
• This method may not be used on products such as crackers, tortillas, bagels, biscuits, and 

English muffins, etc., even when they are labeled ‘whole wheat,’ ‘entire wheat,’ or ‘graham.’ 
• This method may not be used on breads, buns, rolls, and pasta or any other product labeled 

with other wording such as ‘Whole Grain,’ ‘Contains whole grains,’ ‘Made with whole grains,’ 
‘Made with whole wheat,’ or ‘Wheat.’

These items must be verified as WGR with other documentation.

WIC-Approved Whole Grains 
(see Wisconsin WIC Approved Whole Grains) 

Keep the Following On File

Product label or picture/copy of label (front of the 
package) that includes the name and brand of product

https://dpi.wi.gov/sites/default/files/imce/community-nutrition/pdf/cacfp_training_spotlight_maintaining_product_labels_documentation.pdf
https://dpi.wi.gov/sites/default/files/imce/community-nutrition/pdf/cacfp_training_spotlight_maintaining_product_labels_documentation.pdf
https://dpi.wi.gov/sites/default/files/imce/community-nutrition/pdf/wi_wic_approved_whole_grains.pdf


    

Grains With One of These FDA Health Claims:
• “Diets rich in whole grain foods and other plant foods and low in total fat, saturated 

fat, and cholesterol may reduce the risk of heart disease and some cancers.”

• “Diets rich in whole grain foods and other plant foods, and low in saturated fat and 
cholesterol, may help reduce the risk of heart disease.”

Keep the Following On File

Product label or picture/copy of label (front of the package) that includes the 
name and brand of product and the FDA Health Claim

Grain Items That Do Not Meet the Above Criteria
• Breads, buns, rolls, and pasta that does not meet criteria above or on page 1 
• Any grain items such as bagels, crackers, waffles, pancakes, muffins, pita bread, English 

muffins, etc., including those labeled ‘Whole Wheat,’ ‘Whole Grain,’ ‘Made with whole 
grains,’ ‘Made with whole wheat,’ or ‘Contains whole grains’ 

Keep One of the Following On File

• Product label or picture/copy of label that includes:
• Name and brand of product (front of the package)
• Ingredients list (ingredients must meet the Rule of 3)

• Product specification sheet that includes the name and brand of item and the Ingredients 
list (ingredients must meet the Rule of 3)

• Product Formulation Statement for Documenting Grains from the manufacturer that includes 
the Product Name, Manufacturer, and indicates the product meets WGR criteria

Ingredients List and Rule of 3

Rule of 3: The first ingredient, or second after 
water, must be a whole grain/flour. Second and 
third grain ingredients, if any, must be a whole 
grain/flour, enriched grain/flour, bran, or germ. 

See Rule of 3 For Determining Whole Grain-Rich  
and the Grain Ingredients List.

Product Formulation Statement for 
Documenting Grains 
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https://dpi.wi.gov/sites/default/files/imce/community-nutrition/pdf/cacfp_training_spotlight_rule_of_3.pdf
https://dpi.wi.gov/sites/default/files/imce/community-nutrition/pdf/grain-ingredients_list.pdf


Commercially Purchased Processed Food Items
Examples include combination foods like pizza, breaded chicken nuggets, ravioli, 
breaded fish sticks and corn dogs.

These items may credit towards the grains component and be counted as the 
WGR item when:

• Child Nutrition (CN) Label indicates the item provides an amount of oz. 
equivalent grains for Child Nutrition Meal Pattern requirements.

• Product Formulation Statement indicates the item meets WGR criteria.

Keep One of the Following On File

• Child Nutrition (CN) Label stating “oz. eq. grains”

• Product Formulation Statement (PFS) from the 
manufacturer indicating the item meets WGR criteria

Child Nutrition (CN) Label

Product Formulation Statement

Homemade Grain Items
Examples include homemade muffins, bread, pancakes, and waffles.

Keep the Following On File

Recipe that identifies all ingredients and 
grain ingredient amounts by weight or 
volume. The recipe must show at least 
50% of grains are whole grains and the 
remaining grains are enriched.

Whole Wheat Muffins

Ingredients
1 cup flour (all purpose)
1 cup whole wheat flour
1⁄2 teaspoon salt
2 tsp baking powder
1⁄4 cup brown sugar
1 cup milk, low-fat (1%)

2 egg
1 teaspoon vanilla
1⁄4 cup butter melted
1 tablespoon sugar
1⁄2 teaspoon cinnamon
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Breakfast Cereals
Ready-to-eat breakfast cereals are WGR when the first ingredient is a whole 
grain, and the cereal is fortified (vitamins and minerals are listed at the end of 
the Ingredients list).

Ready-to-eat breakfast cereals that do not meet the above criteria and instant 
and hot cereals: The ingredients must meet the Rule of 3. See Rule of 3 For 
Determining Whole Grain-Rich and the Grain Ingredients List.

Documentation To Keep On File

Product label or picture/copy of label that includes: 
• Name and brand of cereal
• Ingredients list (see ‘Requirements’ below for more info on 

determining cereal as WGR)

Other acceptable documentation includes a product specification sheet 
that includes the name and brand of cereal and the Ingredients list.

Resources linked in this document are posted under Guidance Memorandum 12 (Guidance Memorandum L for FDCH 
Sponsors)  on the Guidance Memorandum webpage (dpi.wi.gov/community-nutrition/cacfp/guidance-memo) 
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https://dpi.wi.gov/sites/default/files/imce/community-nutrition/pdf/cacfp_training_spotlight_rule_of_3.pdf
https://dpi.wi.gov/sites/default/files/imce/community-nutrition/pdf/cacfp_training_spotlight_rule_of_3.pdf
https://dpi.wi.gov/sites/default/files/imce/community-nutrition/pdf/grain-ingredients_list.pdf
https://dpi.wi.gov/community-nutrition/cacfp/guidance-memo
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