
Are you in control of 
ordering/purchasing snack? 

Do kids complain that 
snacks made with whole 

grains “taste funny” and are 
not well received? 

Do staff and kids bring in 
snack foods from outside? 

Do you know how to spot 
whole grain products by 
reading nutrition labels? 

Look for foods made with whole wheat, oats, barley and brown rice as the first in-
gredient . Check out Food & Fun for a resource on how to “Eat more whole grains, 

less added sugar for good health.”  

Do budget restrictions limit 
the amount you are able to 
spend on purchasing healthy 

Implement policies that restrict outside food and beverages from being brought into 
the program  

Lead a ‘whole grain campaign’ so that kids know how to identify whole grain 
products and why they should eat more of them  

Look at the nutrition labels of breads and cereals and aim for products with whole 
grain as the first ingredient, with at least 3 grams of fiber and no more than 5 grams 

of sugar  

Switch to purchasing foods made with whole grains like wheat, oats, barley, and 
brown rice. 

Speak with the food services manager and provide them with resources on the 
benefits of whole grain products and comparably priced snacks 

Conduct taste tests to understand kids’ preferences and identify new offerings  

Include kids in food preparation; they are more likely to be excited when they make 
the food themselves 

Slowly start integrating more whole grains offerings into snack menus until they 
become the norm  

Check out  “Snack Sense” in Food & Fun for comparably priced, healthier snack 
options  

Use the following questions and the corresponding ‘things to think about’ to identify new ways to overcome challenges with 
whole grain consumption .  The                 symbols are tips and suggestions for everyone, no matter how you answer the question.   

 

How to offer more whole grains every day. 
 

Quick Guide to Promoting Whole Grains 
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