
GTIN # 000-38000-92315-9

Case Ct. 2.64 oz. / 72 ct.

Case Dimensions 19.938 x 11.938 x 12.875

Case Cube 1.773 CF

Case Gross Wt. 13.61 LB.

Case Net Wt. 11.88 LB.

Cases/Pallet 56

Pallet Configuration 8x7 (105.385 CF)

Shelf Life 365Days

Eggo® Minis Maple Flavored Waffles
#38000-92315

2.64 oz. /72 ct.

Ingredients

Oz. Grain  
Equivalency

2

Kosher Status

OU-D

CACFP
Eligible

® Eggo® Minis Maple Flavored Waffles make  serving 
up a delicious & fun breakfast easy. These bite-size  waffles 
are individually wrapped and are great for breakfast &  lunch 
delivering 33g whole grain per serving. Ovenable single serve 
packaging for ease of warming or simply thaw & serve. No 
HFCS. Made with no artificial colors or flavors. Good source of 
7 vitamins and minerals.

Buy American  
Compliant

No HFCS

No Synthetic Colors 
& No Artificial 

Flavors

Thaw & Serve: Remove pouches from case and place in a single 
layer on sheet pan or tray. Thaw at room temperature for 60 
minutes; serve within 1 hour of thawed state. 
Convection Oven: 1.  Preheat oven to 350ºF. 2. Place frozen 
pouches, picture side up, in a single layer on baking sheet. Heat for 
15-16 minutes. 3. Allow product to cool 2 minutes prior to serving. 
For optimal product quality, serve within 8 minutes. 
Conventional Oven: 1. Preheat oven to 350ºF. 2. Place frozen 
pouches, picture side up, in a single layer on baking sheet. Heat for 
17-18 minutes. 3. Allow product to cool 2 minutes prior to serving. 
For optimal product quality, serve within 8 minutes. 
*Do not exceed 350ºF. Do not allow pouches to contact any interior 
oven surfaces.
Bake times will vary by oven load and type.

Updated January 2026. © 2026 Kellanova
NLI #19067

Barry A. Brothers, MS RDN
Senior Wellbeing & RegulatoryLead  
Kellanova Away From Home

Smart Snacks 
Grain-only Entrée 

Eligible
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Product Name: Code No.:

Manufacturer: 
(raw dough weight may be used to calculate creditable grains)

Yes X No

Yes No X

C

oz eq

Printed Name Date Phone Number

Senior Wellbeing & Regulatory Lead
Signature Title

Barry Brothers, MS RDN 1-1-2026 1-877-511-5777

Total weight (per portion) of product as purchased 75 g

Total contribution of product (per portion) 2

I certify that the above information is true and correct and that a 75 g portion of this product (ready for serving)
provides 2 oz eq grains.
I further certify that non-creditable grains are not above 0.24 oz eq per portion. Products with
more than 0.24 oz eq or 3.99g for Groups A-G or 6.99g for Groups H and I of non-creditable grains do not credit toward the
grains requirement for school meals. 

Total Creditable Amount3 2
* Creditable grains vary by Program. See the FBG for specific Program requirements.
1 (Serving size) X (% of creditable grains in formula); serving sizes other than grams must be converted to grams.
2 Standard grams of creditable grains from the corresponding Group in Exhibit A.
3 Total Creditable Amount must be rounded down to the nearest quarter (0.25) oz eq. Do not round up.

DESCRIPTION OF CREDITABLE 
GRAIN INGREDIENT*

GRAMS OF 
CREDITABLE GRAIN 

INGREDIENT PER 

PORTION1

A

GRAM STANDARD OF 
CREDITABLE GRAINS 

PER OZ EQ

(16g or 28g) 2

B

CREDITABLE 
AMOUNT

A/B

Whole Wheat Flour 33 16 2

I. Does the product meet the whole grain-rich criteria? 

II. Does the product contain non-creditable grains? How many grams?
(Products with more than 0.24 ounce equivalent (oz eq) or 3.99 grams (g) for Groups A-G or 6.99g for Groups H and I
of non-creditable grains do not credit toward the grains requirement for school meals.) 

III. Use Exhibit A: Grain Requirements for Child Nutrition Programs in the Food Buying Guide for Child Nutrition Programs
(FBG) to determine if the product fits into Groups A-G (baked goods), Group H (cereal grains) or Group I (RTE breakfast
cereals). (Different methodologies are applied to calculate the grains contribution based on creditable grains. Groups A-G use
the standard of 16g creditable grains per oz eq; Groups H and I use the standard of 28g creditable grains per oz eq or volume.) 

Indicate to which Exhibit A Group (A-I) the Product Belongs: 

Product Formulation Statement for Documenting Grains 
in Child Nutrition Programs

(Crediting Standards Based on Grams of Creditable Grains (ounce equivalent))

Program operators should include a copy of the label from the purchased product package in addition to the following
information on letterhead signed by an official company representative. Program operators have the option to choose the

crediting method that fits their specific menu planning needs.

Eggo Maple Flavored Waffle Minis 38000 92315

Kellanova Serving Size: 1 Pouch (75 g)


