
INITIATIVE 

1. 

2. 

Exceeding nutrition requirements for sodium and whole grains

Reducing added sugars in school breakfasts*

Implementing innovative scratch cooking and

nutrition practices

Providing meals that reflect the cultures and

trends of their students

*Although there are no added sugar requirements currently for school meals, schools are being encouraged to reduce added sugar in school breakfast. USDA recently published a
guidance document: “Reducing Added Sugars at School Breakfast”, which encourages schools to serve breakfast cereals and yogurts that meet the total sugar requirements for the
CACFP (breakfast cereal: no more than 6 grams of total sugar per 28 grams; yogurt: no more than 23 grams of total sugar per 6 ounces). 

This document is intended to
provide an overview of our General
Mills K-12 portfolio for whole grain,
sodium and added sugars, which are
areas of interest under USDA's
Healthy School Meals Initiative. 

This document serves as a reference
when talking to operators about
these topics. 

3. 

4. 

The 4 areas highlighted under USDA's
Healthy School Meals Initiative include:

https://www.fns.usda.gov/tn/best-practices-reducing-added-sugars-school-breakfast


Whole GraIn 

A l l  G e n e r a l  M i l l s  b r e a k f a s t  c e r e a l s ,  i n d i v id u a l l y  w r a p p e d  f r o z e n  g r a i n  e n t r e e s ,
a n d  g r a i n  s n a c k s  a r e  w h o l e  g r a i n - r i c h .  I n  s e le c t  c a t e g o r ie s ,  s u c h  a s  b i s c u i t s ,

w e  o f f e r  b o t h  w h o l e  g r a i n - r i c h  a n d  n o n - w h o l e  g r a in  v a r i e t i e s  t o  m e e t  t h e
n e e d s  o f  o p e r a t o r s  a n d  s t u d e n t s ’  t a s t e s .  

At  Genera l  M i l l s ,  we  take  p r i de  i n  deve l op i ng
products  f o r  K 12  tha t  both  meet  who l e  g ra i n - r i ch
s tandards  and  de l i ve r  on  g rea t  t a s te  -  he l p i ng  to
dr i ve  s tudent  pa r t i c i pa t i on  and  who l e  g ra i n  i n take .   

B a s e d  o n  t h e  U S DA ’ s  S c h oo l  N u t r i t i o n  a n d  M e a l  C o s t  S t u d y ,  k i d s  w ho
p a r t i c i p a t e  i n  t h e  S c h oo l  B r e a k f a s t  a n d  N a t i o n a l  S c h oo l  L u n c h  P r o g r am  g e t
mo r e  who l e  g r a i n s  c ompa r e d  t o  k i d s  w ho  d o n ’ t  p a r t i c i p a t e  a n d  a r e  mo r e
l i k e l y  t o  m e e t  w ho l e  g r a i n  r e c omme n d a t i o n s .  

Ou r  p r o d u c t s  a n d  t h e  s c h oo l  m e a l  p r o g r am  ma k e  a
d i f f e r e n c e  i n  h e l p i n g  s t u d e n t s  g e t  mo r e  w ho l e  g r a i n s  

We cont inue  to  advocate  fo r  who le  g ra in - r i ch
product  i nnovat ion  and  renovat ion  fo r  i t ems  used
in  the  schoo l  mea l  p rogram in  recogn i t ion  o f  the
hea l th  bene f i t s  o f  who le  g ra in .  

We  requ i re  any  new gra in  p roduct  deve loped  fo r
K 12  to  meet  who le  g ra in - r i ch  s tandards .   

R e a d y  t o  e a t  c e r e a l  ma k e s  a  b i g  im p a c t  o n  w ho l e  g r a i n  i n t a k e s  –  i t  i s  a
t o p  s ou r c e  o f  w ho l e  g r a i n  i n  k i d s  &  t e e n s  f o r  t h e  d a y .  A t  b r e a k f a s t  i t
i s  t h e  t o p  s ou r c e  o f  w ho l e  g r a i n s .  

.



Our K-12 portfolio is well-positioned to fit in the current
sodium targets for school meals at breakfast and lunch. 

For K – 5 at breakfast, the average sodium target per day
over the week is 540 mg. Serving the required fruit and milk
wil l account for about 130 mg of sodium leaving 410 mg for
the remaining meal components. 






We cont inua l ly  work  wi th  operators  to  deve lop  products  that  prov ide  the  nut r i t ion  prof i le ,

f lex ib i l i ty  and  great  tas te  to  meet  both  the  sod ium targets  in  the  school  mea l  program and

student  tas tes .  Recent ly  we  renovated  our  K- 12  b i scu i ts  to  he lp  operators  s tay  wi th in

week ly  sod ium targets  and  cont inue  to  serve  the  b i scu i t  ent rees  s tudents  love .

Yogurt  i s  lower  in  sod ium and ,  as  a  meat  a l te rnate ,  i s  a  great  way  for  operators  to  ba lance

sodium.

Serv ing  breakfast  for  lunch  can  be  another  s t ra tegy  for  operators  to  implement  to  he lp

reduce  sod ium at  the  lunch  occas ion ,  such  as  a  yogurt  par fa i t  w i th  f ru i t  and  grano la  pa i red

wi th  a  sa lad  and  mi lk .  

We a l so  o f fer  over  80  products  that  a re  Smart  Snack  compl iant ,  wh ich  requ i res  snacks  to

have  200 mg or  less  o f  sod ium per  serv ing  and ent rees  480 mg or  less  in  add i t ion  to

meet ing  other  requ i rements .

T I P !

. 




Flex yourFlex your
sodiumsodium
specsspecs

SODIUM

Serving 2 Grain 25% less sugar Cinnamon Toast Crunch™
(320 mg sodium per 2 Grain) with fruit and milk wi l l  total

about 450 mg sodium or serving Pi l lsbury™ Mini Cinnis (270
mg sodium per Grain) with fruit and milk wi l l  

total about 400 mg sodium. 









O v e r  8 0  o f  o u r  K - 1 2  S K U s  f a l l  b e l o w  4 1 0  m g  o f  s o d i u m
p e r  s e r v i n g  a n d  c a n  h e l p  o p e r a t o r s  m e e t  w e e k l y
s o d i u m  t a r g e t s  a n d  b a l a n c e  t h e i r  m e n u s  a c r o s s  t h e
w e e k  i f  a  h i g h e r  s o d i u m  e n t r é e  i s  o f f e r e d .  





Added SugarS. 




We of fer  10  cerea ls  that  meet  the  sugar  requ i rements  o f  the  Ch i ld  and  Adu l t  Care
Food Program (CACFP)  o f  no  more  than  6  grams per  1  ounce  inc lud ing  Honey
Cheer ios™  and B lueberry  Chex™ .  We a l so  have  three  25% less  sugar  whole  gra in- r ich
cerea ls  in  brands  k ids  know and love :  C innamon Toast  Crunch™ ,  Cocoa  Puf fs™  and
Tr ix™ .  

At  Genera l  M i l l s ,  we  be l i e ve
 foods  w i th  added  sugar  can  f i t  i n

a  hea l thy  d i e t  and  can  he l p  k i ds
consume nutr i e n t  dense  foods  l i k e

yogurt ,  a nd  who l e  g ra i n-r i ch
cerea ls  and  g ra i n-based  en trees .

We o f f er  a  range  o f  cho i c es  i n  our
K- 12  port fo l io  i n c lud i n g  g reat

tast i n g ,  r educed  sugar  products
such  as  reduced  sugar  cerea ls ,
yogurt  and  Fru i t  Ro l l -Ups™ .  

Al l  o f  our  Yopla i t  yogurts  meet  the  CACFP sugar  requ i rements  o f  no  more  than  23
grams of  tota l  sugar  per  6  ounces  o f  yogurt .  We a l so  o f fer  reduced sugar  Tr ix™
yogurt  wh ich  has  5  grams of  added sugar  per  4  ounce  serv ing  and  S imply  GoGURT™
which  has  3  grams of  added sugar  per  2  ounces  –  these  are  both  fun  and  great
tast ing  ways  to  he lp  k ids  get  the  da i ry ,  ca lc ium and v i tamin  D  they  need .  




The Amer ican Academy of
Ped iatr i cs recogn izes the ro le

added sugars can p lay in
encourag ing k ids to eat nutr ient

dense foods :



 “Consumed with in  recommended
ca lor ie  amounts ,  sweetness can

offer an ef fect i ve tool  to promote
consumpt ion of  nutr ient-dense

foods and beverages . ”  



Simi la r  to  cerea l ,  research  f rom NHANES shows  k ids  who eat  yogurt  do  not  get  more  added sugar
in  the i r  d ie t  compared  to  k ids  who don ’ t  eat  yogurt ,  but  do  get  more  ca lc ium,  v i tamin  D  and da i ry
–  a l l  o f  wh ich  k ids  fa l l  shor t  on  compared  to  recommendat ions .  




CerealCereal  

YogurtYogurt

Research  f rom the  Nat iona l  Hea l th  and  Examinat ion  Survey  (NHANES)  has  shown there  i s  no
d i f fe rence  in  added sugar  in take  between k ids  who eat  cerea l  and  those  who don ’ t .  Yet ,  th i s  same
research  shows  k ids  who eat  cerea l  do  get  more  key  nut r ients  l i ke  i ron ,  B-v i tamins ,  and  f iber ,  and
food groups  spec i f i ca l ly  da i ry  and  whole  gra in  compared  to  k ids  who don ’ t  eat  cerea l .






. 




GRAIN (1 OZ EQ)1

TOTAL ADDED SUGAR
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EXAMPLE 1

EXAMPLE 2

EXAMPLE 3

GRAIN (2 OZ EQ)1

MILK (1 CUP)

FRUIT (1 CUP)
TOTAL ADDED SUGAR

TOTAL ADDED SUGAR

GRAIN (2 OZ EQ)1

FRUIT (1 CUP)

MILK (1 CUP)

MILK (1 CUP)
FRUIT (1 CUP)

MEAT/MEAT ALTERNATIVE

Blueberry Chex™ 2 oz eq. Grain
8 oz low fat milk  

1 cup of blueberries 

12g
0g
0g

12g

Required meal 
component Product Added Sugar 

Per Serving

11g

0g

0g

11g

0g
0g
5g
6g

11g

½ cup sliced apples; ½ cup
canned pears in juice

8 oz low fat milk  

8 oz low fat milk  

25% Less Sugar Cinnamon
Toast Crunch™

4 oz Trix™ Yogurt  

Pillsbury™ Mini Waffles 
Blueberry Bash

1 cup of grapes

We also offer over 80 products that are Smart Snack compliant, which requires snacks and
entrees to have less than 35% total sugar by weight of the product. 

Added Sugar
Content of Sample

Breakfasts



The  D ietary  Gu ide l ines  for  Amer icans  recommends  less  than  10% of  ca lor ies

in  a  day  be  f rom added sugar .  Some organ izat ions  have  ca l led  for  th i s
thresho ld  to  be  used  in  the  school  mea l  program recommending  no  more

than  10% of  ca lor ies  a t  breakfast  and  lunch  averaged across  the  week  based
on cur rent  ca lor ie  requ i rements .  


