
 

ARLINGTON VALLEY FARMS 

K-12 PRODUCT FORMULATION STATEMENT 

Snack’n Waffles Brand 2.4 oz Waffle  

made with 51% Whole Grain 

 

 

ITEM INFORMATION: 

Description    Net Weight Units/Case         GTIN    

Snack’n Waffle – Buttery Maple  2.4 oz (68g)        96  00853363-000015 

Snack’n Waffle – Wild Blueberry  2.4 oz (68g)        96  00853363-000022 

Snack’n Waffle – Sweet Cinnamon 2.4 oz (68g)        96  00853363-000039 

 

GRAINS/BREADS CALCULATIONS: 

REFERENCE    Food Buying Guide for Child Nutrition Programs 

     
BREAD PRODUCT GROUP   Group C Waffles 

    
MINIMUM SERVING SIZE  1 serving = 34g 
 

WEIGHT OF BREAD IN PRODUCT  68 gm 

 
WHOLE GRAIN RICH OUNCE  68 gm in product + 34 gm serving size = 2 servings 
EQUIVALENCE CREDIT 

 

 

 



NUTRITIONAL INFORMATION & INGREDIENTS: 

 

Butter Maple Snack’n Waffles 

       
INGREDIENTS: Organic Whole Wheat Flour, Organic Enriched Wheat Flour  (Organic Wheat Flour, Niacin, Reduced Iron, Thiamine 
Mononitrate, Riboflavin, Folic Acid), Beet Sugar, Butter, Whole Eggs, Palm Fruit Oil, Yeast, Non-Fat Milk, Salt, Natural Flavors, 
Distilled Monoglycerides, Enzymes. 
CONTAINS: MILK, EGG, AND WHEAT. 

 
 

Sweet Cinnamon Snack’n Waffles 

         
INGREDIENTS: Organic Whole Wheat Flour, Organic Enriched Wheat Flour (Organic Wheat Flour, Niacin, Reduced Iron, Thiamine 
Mononitrate, Riboflavin, Folic Acid), Beet Sugar, Butter, Whole Eggs, Palm Fruit Oil, Yeast, Non-Fat Milk, Salt, Cinnamon, Natural 
Flavors, Distilled Monoglycerides, Enzymes. 
CONTAINS: MILK, EGG, AND WHEAT. 

 

 

Wild Blueberry Snack’n Waffles 

          
INGREDIENTS: Organic Whole Wheat Flour, Organic Enriched Wheat Flour (Organic Wheat Flour, Niacin, Reduced Iron, Thiamine 
Mononitrate, Riboflavin, Folic Acid), Beet Sugar, Butter, Whole Eggs, Blueberry Pieces (Sugar, Wheat Flour, Canola Oil, Wheat Starch, 
Dextrose, Colored with Fruit Juice, Natural Flavor, Blueberry Solids, Sodium Bicarbonate), Palm Fruit Oil, Yeast, Non-Fat Milk, Salt, 
Natural Flavors, Distilled Monoglycerides, Enzymes. 
CONTAINS: MILK, EGG, AND WHEAT. 

 

 
 



OPTIONAL WARMING INSTRUCTIONS: 
For long-term storage, keep waffles frozen. For quicker preparation, waffles may be rotated to the cooler for up to 10 
Days. For inventory control purposes, waffles can be staged at room temperature and warmed as needed. Waffles can 
be returned to freezer or cooler if they have not previously been warmed. 

• To Serve Warm: 
Keep waffles in individually wrapped bags and place on pans. Pre-heat oven to a maximum of 350° F (220° to 
250° is warm enough) and place waffles in oven. Frozen waffles will warm in about 5 to 7 minutes. Refrigerated 
waffles will take a little less time. Room temperature waffles will warm in about 3 minutes. For microwave, open 
one of the bag and microwave for about 15 seconds (can finish in toaster). Waffles may be eaten right out of 
their bags. Waffles may also be warmed or toasted outside their bags for a crisper waffle. 

• To Serve Room Temperature: 
Waffles are pre-baked and ready to eat. Simply thaw waffles to room temperature and eat right from the bag. 
Waffles may be pulled out of the cooler or freezer the night before, so they’re fully thawed for the morning. 

 

 
SHELF LIFE: 

 14 months frozen, 10 days refrigerated, 4 days ambient 
 

 
CERTIFICATION STATEMENT 
I certify that the above information is true and correct and that a 2.4 ounce serving of the above product (ready for 
serving) contains 2 servings of ounce equivalent Grains/Breads for the Child Nutrition Programs when prepared 
according to the directions. 
 

 
Peter Jacobson, CEO 

CERTIFICATION DATE  2/1/2020 


