
 
 

 
Crediting Flexibilities for Child Nutrition Programs 

• Crediting Popcorn 
• Crediting Guidelines for Surimi 
• Crediting Pasta Products Made of Vegetable Flour 
• Crediting Shelf-Stable, Dried and Semi-Dried Meat, Poultry, Seafood Snacks and Tempeh in 

Child Nutrition Programs 

 
Crediting Popcorn 

This year, the Food and Nutrition Service (FNS) updated food-crediting guidance to allow popcorn to 
credit as a whole grain. Expanding food crediting in the CNPs to include popcorn, a budget-friendly, 
whole grain item that is particularly popular with children, could help children and adults consume 
more fiber. 

NSLP, SBP, and CACFP operators now may credit: 

• ¾ cup (or 0.25 ounces (7 grams)) popped popcorn as ¼ ounce equivalent of whole grains in a 
reimbursable meal or snack. 

• 1½ cups (or 0.5 ounces (14 grams)) popped popcorn as ½ ounce equivalent of whole grains 
in a reimbursable meal or snack. 

• 3 cups (or 1.0 ounce (28 grams)) popped popcorn as 1 ounce equivalent of whole grains in a 
reimbursable meal or snack. 

SFSP and NSLP Afterschool Snack operators now may credit: 

• ¾ cup popped (or 0.25 ounces (7 grams)) popcorn as ¼ serving of grains in a reimbursable 
meal or snack. 

• 1 ½ cups (or 0.5 ounces (14 grams)) popped popcorn as ½ serving of grains in a reimbursable 
meal or snack. 

• 3 cups (or 1.0 ounce (28 grams)) popped popcorn as 1 serving of grains in a reimbursable 
meal or snack. 

NSLP 
Operators must ensure that any oil or fat used to pop the popcorn is included in the nutrient profile. 
The dietary specifications for calories, saturated fat, and sodium will limit the use of added ingredients 
in the NSLP. 

 



All Programs 
FNS encourages Program operators to limit the use of toppings such as salt, caramel, cheese, and 
butter that add sodium, sugar, or saturated fat. Program operators are to use their discretion in 
determining if a certain popcorn product or recipe is perceived to be a grain-based dessert and to 
follow the guidance in place for grain-based desserts accordingly. 

* To prevent the risk of choking, Program operators must consider the developmental readiness of 
children and the ability of disabled or older adults to swallow safely when deciding to offer popcorn. This 
consideration is especially important for Program operators that serve young children. 

Note: The Interactive Food Buying Guide now includes information on the new crediting flexibilities. 

For more details, please view SP 23-2019, CACFP 10-2019, SFSP 09-2019: Crediting Popcorn in the 
Child Nutrition Programs. 

 

Crediting Guidelines for Surimi 

Surimi seafood is a pasteurized, ready-to-eat, restructured seafood usually made from pollock (fish). 
Based on stakeholder feedback, the Food and Nutrition Service (FNS) released memo SP 24-2019, 
CACFP 11-2019, SFSP 10-2019, updating food-crediting guidance to allow surimi seafood to credit as 
a meat/meat alternate (M/MA) in Child Nutrition Programs. 

Sponsors may now credit surimi seafood as follows: 

Portion Size of Surimi Seafood (ounces) Creditable M/MA  
(ounce equivalents)  

4.4 1.5 

3.0 1.0 

1.0 0.25 

Note: The Interactive Food Buying Guide now includes information on the new crediting flexibilities. 

To credit surimi seafood differently than what is listed in the chart above, program operators should 
obtain a CN label or PFS from the manufacturer. 

 

Crediting Pasta Products Made of Vegetable Flour 

USDA Food and Nutrition Services (FNS) released SP 26-2019, CACFP 13-2019, SFSP 12-2019, 
which expands flexibility for crediting vegetables and now allows pasta made of vegetable flour(s) to 
credit as a vegetable, even if the pasta is not served with another recognizable vegetable. 

 

 

https://www.fns.usda.gov/tn/food-buying-guide-for-child-nutrition-programs
https://www.fns.usda.gov/crediting-popcorn-child-nutrition-programs
https://www.fns.usda.gov/crediting-popcorn-child-nutrition-programs
https://fns-prod.azureedge.net/sites/default/files/resource-files/SP24_CACFP11_SFSP10-2019os.pdf
https://fns-prod.azureedge.net/sites/default/files/resource-files/SP24_CACFP11_SFSP10-2019os.pdf
https://www.fns.usda.gov/tn/food-buying-guide-for-child-nutrition-programs
https://fns-prod.azureedge.net/sites/default/files/resource-files/SP26_CACFP13_SFSP12-2019os.pdf


 
Crediting Information 

Type of Vegetable Pasta Product Vegetable Crediting Information 

Pasta Products Made of 100% Vegetable Flour(s) 
Crediting as a Vegetable 

½ cup of pasta credits as ½ cup of vegetables 

Pasta Products Made of Vegetable Flour(s) and 
Other Non-Vegetable Ingredients 

May credit towards daily and weekly vegetable 
requirements (or, in the case of legumes, 
meat/meat alternate requirements) with a 
Product Formulation Statement detailing the 
actual volume of vegetable flour per serving 

Grain-Based Pasta Products that Contain Small 
Amounts of Vegetable Powder for Color 

This crediting does not apply to these types of 
products 

Note: The Interactive Food Buying Guide now includes information on the new crediting flexibilities. 

Review the full memo for more information and contact your program specialist if you have any 
questions. 

 

Crediting Shelf-Stable, Dried and Semi-Dried Meat, 
Poultry, Seafood Snacks and Tempeh in Child Nutrition 
Programs 

There are several new meat/meat alternates FNS is considering allowable across all Child Nutrition 
Programs (CNPs). 

Shelf-Stable, Dried and Semi-Dried Meat, Poultry, and Seafood Snacks  
Dried meat products are now allowable as part of reimbursable meals or snacks. These products may 
be most useful in meals served off-site. 

Crediting 
The same crediting principles used for all other products made from meat, poultry, or seafood apply 
to the self-stable varieties.  Product Formulation Statements (PFSs) or products labeled under the 
Child Nutrition (CN) Labeling Program are the only two acceptable formats for documenting meal 
contributions from dried meat, poultry and seafood products. 

Please review SP 21-2019, CACFP 08-2019, SFSP 07-2019: Crediting Shelf-Stable, Dried and Semi-
Dried Meat, Poultry, and Seafood Products in the Child Nutrition Programs for more details. 

https://www.fns.usda.gov/tn/food-buying-guide-for-child-nutrition-programs
https://fns-prod.azureedge.net/sites/default/files/resource-files/SP26_CACFP13_SFSP12-2019os.pdf
https://www.fns.usda.gov/school-meals/crediting-shelf-stable-dried-and-semi-dried-meat-poultry-and-seafood-products-child-nutrition
https://www.fns.usda.gov/school-meals/crediting-shelf-stable-dried-and-semi-dried-meat-poultry-and-seafood-products-child-nutrition


  

Tempeh 
Tempeh is now creditable as a meat/meat alternate as part of reimbursable meals or snacks. Tempeh 
is a Meat alternate that allows Program operators to diversity menus to meet the dietary needs of 
participants with vegetarian preferences or dietary restrictions for cultural or religious reasons. 

Crediting 
1 ounce of tempeh credits as 1 ounce equivalent of meat alternate. This method of crediting applies 
to tempeh with ingredients limited to soybeans, water, tempeh cultures and for some varieties, 
vinegar, seasonings and herbs. Varieties that contain other creditable foods as ingredients need to 
have Child Nutrition (CN) Labels or Product Formulation Statements (PFSs) to show how they credit 
towards the meal pattern. 

Please review SP 25-2019, CACFP 12-2019, SFSP 11-2019: Crediting Tempeh in the Child Nutrition 
Programs for more details. 

 

https://www.fns.usda.gov/school-meals/crediting-tempeh-child-nutrition-programs
https://www.fns.usda.gov/school-meals/crediting-tempeh-child-nutrition-programs
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