Production Records

O




A federal requirement for all schools participating in
the NSLP

Provides documentation that meals planned were
actually served

Ensures meal pattern requirements are met for each
age/grade group

Serves as a communication tool and “daily script” for all
staff



An excellent planning & forecasting tool that will help
the food service manager to have a successful food
service operation

Provides a written history that can be used to evaluate
customer preference & improve menu planning

Minimizes overproduction and food waste ($)
Improves participation! J

Provides a daily written history of the food planned,
prepared & served
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Grades K-8
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The Who's and When'’s

O

o Who's responsible for completing PR’s?
; Menu Planner
: Production Staff
; Meal Servers

o When should PR’s be completed?
; Prior to day of meal service
; Day of meal service
; Right after meal service




Some info can be completed prior to day of meal
service

Benefit of centralized menus and cycle menus

Have production records in a location where staff
can easily refer to and complete as necessary

Production records must be kept for 3 years plus
current



What is Required and How
O




Before the meal:
1. Site information- school name, date, OVS

2. Planned menu

Food item used
Recipe or product (name or #)
Portion size (number, weight or measure)

3. Projected number of servings (optional)
Students, adults, a la carte

4. Amount of food used (pounds or guantity)
May have to adjust after meal



After the meal:

Actual number of servings
Students, adults, a la carte

| eftovers

Substitutions

Comments & Notes (if applicable)

Meal Information- student and adult meals



NutriKids Production Records

o Same information

o Gives meal component quantities for M/A, G/B, F/V
; Does not give vegetable subgroup quantities

LunchByte Systems, Inc.
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Grades K-8

Food Based Production Record

1

Offer vs. Serve:

Total Student Meals: School: Date: Yes
Total Adult Meals: No
Total Meals Served: Projected number of Servings Actual number of Servings
Recipe or Portion Size ) J Totsl Amount of Food U.SEl:.l . Total
Food Item Used and Form Product (name aor _NL_T:EZ' Student qdhl: Projected IF:_L_'rdE :.r:L._ar't!t\-',- Student Ajt!f q Actusl Leftovers Substitutions
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Beans/Peas
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Total Student Meals:
Total Adult Meals:

Tatal Meale Served-

Grades K-8

Food Based Production Record

School:

Date:

Projected number of Servings

1

Actual number of Servings

Offer vs. Serve:

Yes
No

Amount of Food Used

Recipe or Numb adult/ Total [Pounds or Quantity] Adult f Total
Food Item Used and Form Product (name or HmBEr, Student " | dProjectad munos arHuEntby student |, ' |q Actual  |Lefrovers Substitutions
weight, or ALC o *Based on Food ALC o
#) Servings : . Servings
measure Buyins Guide or

Meat / Meat Alternate (1 oz)

Vegetables [3/4 cup)

Dark Green
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Beans/Peas

Starchy

Other

Additional Veg

2.

Planned Menu




Food Item Used

O

o Enter all meal choices for the day
: Including alternates
; Example: Students can choose Shepards pie or PB + J

o Foods with more than one component
; Enter in only one column
; PB + J (grain and meat alternate)
: Shepards pie (starchy veg, meat)
~ During reviews we will ask for the recipe




o Be as specific as possible

o Examples:
Chicken breast (Tyson, Goldkist, etc.)
Milk (Oakhurst, Garelick)
USDA foods
Recipe #

o NutriKids- Update recipes when products change

o Keep your labels!
Nutrition facts labels
Child Nutrition labels



Portion Size

O

o Number, weight or measure
o Avoid “serving”
Fruits and vegetables: cup, 1 each (whole fruit)

Meat/meat alternate: ounces, cup (beans- if crediting toward MA)
Grains/Whole Grains: ounces, cups (rice/pasta)

o Enter in CREDIBLE amount

Example: Fish burger- 3 oz credits as 1.5 oz M/MA (CN label)
Enter 3 0z (1.5 0z M/MA)

o NutriKids- shows credible amount for M/A and G/B
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Grades K-8
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Projected Number of Servings

O

6 Change from previous production record

o Optional but recommended
; Planning tool based on history
; Compare between projected and actual servings
: Adjust number of servings in future meals

o ALC= A La Carte

- A la carte section in NutriKids
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Grades K-8
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Amount of Food Used

O

o Entered in measureable terms
Pounds or quantity

o Based on Food Buying Guide or recipe
5 Ibs. fresh carrots= ~50- ¥4 cup servings (weight to volume)

Salad recipe for 100 servings (can write “recipe x 2” for 200
servings)

o Avold “cases” or “bags”
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Actual Number of Servings

o The easiest way:

Amount of food used minus leftovers/portion size= #servings
Example: Prepared 5 Ibs cooked spinach- 1 Ib leftover= 4 Ibs used
4 |b x 16 0z= 64 0z/4 0z= 16 servings

6 Salad bar- the number of students and adults who took
salad bar for the day
Either as a side or salad bar meal

o Have an electronic POS system?

Generate report for a la carte items and reimbursable meals sold
(average itemization report)

Contact software company or neighboring district
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o Salad bar leftovers — estimate

o Examples:

Record cups/gallons (casserole, soups)
Record actual number (sandwiches, pizza)

o Helps prevent overproduction in future meals

o Back up for parent complaints
Why wasn’t enough pizza prepared for my child?
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Substitutions

O

o Know your vegetable sub groups
; Ensures appropriate substitutions were made

; Example: romaine lettuce does not come in, used broccoli
Instead (dark green category)

o Always have a back up!




National School Lunch Program (NSLP) and School Breakfast Program (SBP)
VEGETABLE SUBGROUPS 1

The U.5. Department of Agricnltnze’s (USDA) meal patterns for the N5LP and SEP inchnde frre subgronps of vegetables that
conat toward the daily and weekly vegemble requirements. These subgronps are based on the recommendations of the 2010
Dierary Guidefines for Americans. * The chart below idenrifies some commonly earen vegetables in each subgronp.

BEANS AND PEAS

ﬁ[:;:l:l( GREEN RED/ORANGE (LEGUMES)*

, frozen and canned fresh, frozen and canned

B ampula B endve B carrots B black beans B navy beans

B beet greens B escasole B chuli peppers (ged) B black-eyed peaz ¥ pink beans

B bok choy B fiddle heads B oange peppess (matnee, dey) B pinto beans

B broceok B grape leaves B prmientos B cowpeas B red beans

B broccoli mbe B kale B pumpkin B fava beans B refried beans
(rapini) B mesclon B red peppers B parhanzo beans M soy beans/

B broccolini B musiard greens B salsa (all vegetables) (chickpeas) edamame

B buttechead B pacsley B sweet potatoesvams B Great Northern B split peas
lettuce (Boston, B spinach B tomatoes beans B white beans
hibb) B Swiss chard B tomato puce B kidner beans . .

B cabbage, Chinese W redleafletruce | W winter squash (acom, | M lenils Deaes aot inclade
or celery B romaine lettoce butternnt, Hubbard) B lma beans, Eh:::,i.;m

B chicory B monip greens L sting)

B cilantso B wnatercress B mung beans E‘?Eﬂl:

B collard greens s

STARCHY OTHER
fresh, frozen and canned fresh, frozen and canned

black-eved peas, fresh (not dry) | @ artichokes B dukon (opental radish) W paenier
comm B aszparapus B egpplant i —
cassava B avocado B fennel pacdic B radishes
cowpeas, fresh (not dey) B bamhboo shoots B hogseradish B chobach
field peas, fresh (not dry) B hean spromts (alfalfa, B iceberp lermece B shallors
green banana mmng) B kohlabi B samerrant
grESn peas B beans:, green and vellow W leeks B zpap peas
fcama B beets B omshrooms B :now peas
Lima beans, green (not dry) B Emssels sprouts B okra B spaghett squash
parsnips B cabbage, preen and red B olives B tomatillo
pigeon peas, fresh (not dry) B cacms (nopales) B onions B tuomips
plantains B canbiflower B peas in pod, e.g., snap B wax baans
potatoes B celesiac peas, SnoTw Peas B vellow snmmer
pod B celesy § pepperoncini sqmash
taro B chayote (mucliton) B peppers (green sweet B ncchini squash
water chestnts B chives bell, green chilies,

B cnmmbers purple, vellow)

Al vegetables ape crediced based on olnme exreps o leafy gyeens coust 2z kalf the vobeme serced and tomato paste and paree 2ze credited based on the volnme a3
if preoestisated (see the USDIA™ Fand Bewiny Gaise). Vegetnhle mice omst be pastenczed 100 percest fll-strepoth jnice and canmot cowmt for more than kalf of the
weekly regetables component

* For more infoemation, ses the Distary Goidelmes a2 hetpe /| Teealth goe )/ distorrpmideaime: / dea 2010, DeetarrGuidalina =301 0. pdf and the vepetables groap in Choose Ly
Flate a2 ketpr/ /oroer. choosenmyplaze gov, food-grops, megeables heml

For more mformation see the Comnecticut State Diepartment of Education’s (CSDE) Meal Patterns Web pape at hitp:/ woww_sde.ctgov)
sde,/ cwp/ view.aspra=26268:q=333770 or contact the CIDE Burean of Health/Nutrition, Family Services and Adult Education, 23
Indnstnal Park Road, Middletoomn, CT 06437 (see hip:/ /wwor.sde.ctoow, sde/ owp,/ view aspra=262680=333776 .
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Grades K-8
Food Based Production

Record

Offer vs. Serve:

Total Student Meals: Schoot 0000000000000 Date- Yes
Total Adult Meals: Mo
Total Meals Served: Projected number of Servings Actual number of Servings
Portion Sine Tt Amount of Feod Used | Tota
" e 1_ . ! F I !
Food item Used and Farm HE_IDE = Pm:!u'j Mumber, weight, | Student  |Adult / ALC (s] Projected _In'u i or uar ':'—'TI_ Studint o Armual | Lefuowers Substintions
[ e oo 8 Basid o Rod Buing ALC .
d f O ITHEAS LT SErngs Seraings
Guide or Recipe
Meat | Meat Alternate [1 oz r
Vegetables [3/4 cup] 2
Dark Green - -
Red/Orange - -
Beans/Peas - -
Srarchy - -
Other
Additional Veg - -
Frults [177 cup] r
Whaole Grains | - -
Milk = -
Condiments = =
8. Comments & Notes -
Prepared by:__ Comments & MNotes




Way to communicate any changes in meal counts
Higher or lower than normal

Factors affecting meal counts such as class trips,
weather, ilIness, etc.

Recording this information is only helpful if you

refer back to already completed production records
Helpful for admin reviews

Communication, communication, communication!



Grades K-8

Food Based Production Record

1

Offer vs. Serve:

Total Student Meals: School: Date: Yes
fotal Adult Meals: No
Total Meals Seryed- Projected number of Servings Actual number of Servings
Recipe or p‘:lmﬂ: - Adult/ Total T:uu:lt'uf Ffud Ut'stE:" Adult [ Tota!
Food Item Used and Form Product (name ar LmBer, Student ! Projected punes ariuEmtihy Student " |4 Actual |Leftovers Substitutions
weight, or ALC ~ ) *Baszed on Food ALC . )
#:l 2BMVINES . ) 2BMVINES
Buyineg Guide or

Meat / Meat Alter

measure

9. Meal Information

Vegetables [3/4 cup)

Dark Green

Red/Orange

Beans/Peas

Starchy

Other

Additional Veg




Grades 6-8

Food Based Production Record

Offer vs. Serve:

Total Student Meals:_| 152 DOE Bee Middle School Date;_ 5/17/2012 Yes X
Total Adult Meals:___ | 7 No__
Total Meals Served:_ | 159 Projected number of Servings Actual number of Servings
Recipe or Product Portion Size Toted T::u]:::nﬂtszfjtﬁlif::d Adult f Tt
Food Item Used and Form _ Mumber, welght, | Student |Adult / ALC|=| Projected | Student . =|  Actual Leftovers Substitutions
‘:I'I':l ME or #'I Of Measure her-.-ung; Baséd o :‘.Cld BUl'lInE AL e nAngs
Meat / Meat Alternate [1 oz) e =
ham (1 M/MA) bkack Forest loz 61 4= 65(4.5 lbs 65 6= 71|0
turkey (1 M/MA) p— loz 91 5= 96|6lbs 20 1| 81|10 servings
cheese american (1/2 M/MA) LSDA 0.50z 105 3= 108|7 lbs 110 0= 110(5 slices
cheese provolone (1/2 M/MA) land o' lakes 0.50z 47 4= 5111.5 lbs 44 7= 51|0
Vegetables [3/4 cup] =
Dark Green = =
Red/Orange = =
Beans/Peas = =
Starchy = =
Other coleslaw w3 0.75 cup 68 7 75|recipe x 1 43 3 46(.5 recipe
Additional Veg olives dennis 1/8 cup 75 =1 812 #10s 50 6= 56(1 cup
Fruits [1/2 cup] =
Fruit salad fs-2 0.75 cup 152 7|= 159|1.75 recipe 152 5|= 157|1
Grains (1 OZ) — -
Whole Grains |bu|kie roll (202} |bees bakery |1- 20z roll 71 7= 78|7 doz 76 7|- 83
bulkie rolls (20z) country kitche 1 81 0 81|6.75 doz 76 0 76
erjCondiments — -
Milk lowfat hood 150 3= 153 153 149 2]= 151
Chips Lays 25 oz 152 7= 159|3x3lb box 132 7= 1390
Condiments pickles PFG NC lea 140 7= 1472 #10 145 6= 151|0
mayo (lowfat]Cains 1T 101 7= 108|1.5 gallon 100 6= 106|.25G
Prepared by: Walter Comments & Motes




LunchByte Systems, Inc.

DAILY PRODUCTION RECORD

Mon - 12/11/2006

B: Elementary Linch K-6 Students{550) Adults(0) Tolal{550)
Sile # 001 GEORGE WASHINGTON ELEMENTARY
Site # D02 SUSAN B, ANOTHONY ELEMENTARY
plan
raimb-  plan
: MiA GIB FA Nilk  ursabl ala plan  aciual  over/
recipe & ingredients 0OZ S Cup floz g cafle  lolal  total  sherts  lemp
[naci61 BAMBURGER ON A BUN B: SERVING 2 2 550 550
013317 BEEF,GROUND,PATTIES FRZ.CK 103 lbs + 2 OZS (raw
018350 ROLLS, HAMBURGER OR HOTDO __ 550 rolifs)
000034 LETTUCE &TOMATO: 1 teaf2 slice  B: 1162 sic ! 275 275
011262 LETTUCE {CEBERG {INCL CRISP 275 leal(s) |
0115628 TOMATOES,REDRIPE, RAW.YEA 650 slice 1210 o il
000487 FRENCH FRIES: oven heat B:30Z 576 1] 550 !
011838 POTATOES,FRENCH FRFROZE 103 Ibs + 2 pzs ! ' !
000213 PEACH COBBLER {<XXX>) B: SERVINGS 174 440 440
020081 WHEAT FLRWHITE ALL.PURPO  Slbs + 15 028
D02047 SALT,TABLE— 2 Thsp + 2 34 Isp
004587 SHORTENING,SPL FURPOSE FO  5ibs + 8 ois g
, 076010 WATER,COLD - dgt+ 178 oups
004240 PEACHES,CND,LT SYRUP PK.SO 19 3M #10 Cans
014429 WATER MUNICIPAL————mr 4 3/8 AS NEEDED
070027 CORNSTARCH —~  3bs+4780zs
! D193235 SUGARS,GRANULATED~—————  Bibs+ 13 028 :
009154 LEMON JUG FRZUNSWTND SIN -~ {/dcup+ 1 1/4 (sp i
002025 NUTMEG,GROUND —ommreerrre 2 TSP + 2 314 t5p
000483 MILK - Variety B: CARTON ] 495 495
001104 MILK,CHOC,FLUID,COMM,LOWF 348 1/2 Carton, 1/2 pi ) :
001082 MILK LOWFAT,FLUID, 1% MILKFA 99 Carton, 12 pint ‘
001085 MILK,NONFAT,FLUIDW/ VIT A(F 29374 Carton, /2 pin | '
001076 MILK. PRODUCER FLUID,3.7% MI___ 19 7/8 Carlon, 1/2 pin o - |
000223 MUSTARD; individual PC B: Pkl 6g g 110 110
002046 MUSTARD PREPARED YELLOW- 110 packet
000222 KETCHUP: individual B: Pkt 6¢ | 1100 1100 ;
011935 CATSUP 1100 packet(s) U A




The State Agency looks at production records during
administrative reviews, including validation reviews
In the past incomplete production records a common finding

Ensure the meal pattern and nutrient standards are
being met

Ensure enough food was prepared for the number
of servings reported

Provide suggestions for improving operation



Standardized Production Records
Recipes

Provide an accurate Nutrient Analysis




Helpful Tools for Production
Records

O

F m}d Buying (:md{'

el Nubritie




Developing a Salad Bar Recipe

O

1. Determine number of servings:
Both students and adults
50 or 100 servings- typical

2. Determine serving size:
/2 cup, 1 cup, etc.

3. Determine amount of each food item to include (based on a
typical day):
Amount of each ingredient placed on salad bar
Example: 5 Ibs romaine lettuce
Amount of each ingredient left over at the end of lunch
2 Ibs romaine lettuce leftover

Amount of prepared minus left over = amount of each food item
3 Ibs romaine lettuce- enter in recipe

o A separate recipe Is needed for any variations!




Frult and Vegetable Bar Production Record
School / Site Name: DOE High School

Grade group: 8-12
Planned # Students: 40
Planned # Adulis: 10

Date: 10/25/12
oX Yes ONo

Offer vs. Serve
Actual # Studenis Served: 20
Actual # Adult Served: 5

Recipe or | Planned Planned Total Actual # Actual
Component [ ltem Product # Paortion Planned sarvings Quantity | Leftovers
# Servings Size Quantity 9 used
Vegetable
] #1 &0 1 cup recipe 25 0.5 25
See recipe recipe
Red / Crange R
. #1 50 1 cup recipe 25 0.5 25
See recipe recipe
Legumes
West 10 0.25 #10 5 2.5 cups 1 cup
Garbanzo beans Creek can
West 10 0.25 #10 10 2.5 cups 0
Black Beans Cresk can
Starchy
Sysco 40 Yz cup 2#10 20 1#10 1#10
Canned Corn cans can can
Other
) #1 50 1 cup recipe 25 0.5 25
See recipe recipe
Fruit
. . Del 25 Ve cup 1#10 12 2 #10 1= #10
Fruit cocktail Monte can can can
Eresh pi I Del 25 Ve cup & lbs 25 B Ibs 0
resh pineapple Monte
Other
Ketchup Hein's 100 1Tbsp | 15gal 100 1.5gal 0
Lite Ranch Ken's 40 2Tbsp 1.5qt 40 1.25 gt 0.25qt
Lite ltalian Ken's 10 2 Tosp 2qt 5 1qt 1 qt




Food Buying Guide & Calculator
*Includes revised guidance on fruits/vegetables

USDA  uai

—aa Food and Nutrition Service
| = V'
o

Home About Team Nutrition FNS Newsroom Help Contact Us

You are here: Home > Resource Library > Food Buying Guide

Resource Library

© Search all USDA Food Buying Guide for Child Nutrition Programs

O Search Tips
¢ Topics A-Z

The Food Buying Guide for Child Nutrition Programs has all of the current

information in one manual. You can print the entire manual, individual

Email Updates sections, or just updated pages fco |nser‘; into your 20_01 print copy. We have o O R
p also updated the Vegetables/Fruits Section for use with the School Meal :,L,h,::\ o

. . Programs. The full manual includes an introduction, appendixes, and
Sign-up t." =gsE information on:
free email updates

Browse by Audience Meat/Meat Alternates
Vegetables/Fruits
Information For ... + Grains/Breads

Milk

Browse by Subject Other Foods

b Join the Team .
Printed: November 2001



http://teamnutrition.usda.gov/Resources/foodbuyingguide.html

Grain Memo Exhibit A:
Grains/Breads Chart (16 grams/serving)

EXHIBIT A: SCHOOL LUNCH AND BREAKFAST

WHOLE GRAIN-RICH OUNCE EQUIVALENCY (OZ EQ) REQUIREMENTS FOR

SCHOOL MEAL PROGRAMS™?

GROUP D

OZEQ FOR GROUP D

Doughnuts* (cake and veast raised,
unfrosted)

Cereal bars, brealfast bars, granola bars*
(plain)

Muffins (all. except com)

Sweet roll* (unfrosted)

Toaster pasiryJ' (enfrosted)

1 ozeq= 55gmor20oz
3dozeq=42gmor15cz
12 ozeq= 28 pmor 1.0 0z
lidozeq= 14 gmor05ecz

GROTPE

OZEQFOR GROUPE

Cereal bars, brealkfast bars, granola bars*
(with nuts, dried frut, and'or chocolate

1 ozegq=69pmor24oz
3dozeq=52gmor .80z

pieces) 12ozeq= 35gmor 1.2 oz
s Cookies” (with nuts, raisins, chocolate pieces | 1/4 ozeq= 18 gmor 0.6 oz
and/or fruit purees)
¢ Doughnuts® (cake and yeast raised, frosted or
glazed)
+ French toast
+  Sweet rolls’ (frosted)
¢ Toaster pastry” (frosted)
GROUPT OZEQTORGROUPF
o Cake’ (plain. unfrosted) 1 ozeg=82pmor2 0oz
¢ Coffee cake® 34 ozeq= 62pmor22oz
12¢ozeq= 41l gmor .50z
lidozeqg= 21l pmor0.7 oz
GROUP G OZEQTOR GROTUP G

Brownies * (plain)
Cake * (all varieties, frosted)

1 ozeq=125gmor4 4oz
3dozeq= M egmor33oz
120zeq= 63 gmor2.2 oz
lidozeg= 32gmorl.loz

GROUP H

OZEQIOR GROTUPH

and meat'meat alternate pies)
Waffles

GROUP A OZEQFORGROUFP A
s Bread type coating 1 ozegq =22gmor0.8oz
+ Bread sticks (hard) 34 ozeq =17Tgmor 0.6 oz
+ Chow mein noodles 112 ozeq =11 gmor 04 oz
+ Savory Crackers (saltines and snack crackers) 14 ozeq= 6gmor02oz
+ Croutons
+ Pretzels (hard)

+ Stuffing (dry) Note: weights apply to bread in
suffing.

GROUPE OZEQFORGROUP B
+ Bagels 1 ozeq=28gmorlloz
. Baﬂefr:’lpe cgaﬁ_ﬂg 34 oz eq= 21 gmor 0.75 oz
s Biccuits 12 ozeq=14pmor 0.5 0z
s Breads (sliced whole wheat, French, Ttalian) 14 ozeq=Tgmear0.25 0z
+ Buns (hambuiger and hot dog)

+  Sweet Crackers’ (graham crackers - all shapes,
amimal crackers)

+ Eggroll skins

+ English nmffins

+ Pita bread (whole wheat or whole grain-rich)

¢ Pizza crost

+  Pretzels (soft)

+ Rolls (whole wheat or whole grain-rich)

+ Tortillas (whole wheat or whole comn)

s Tortilla chips (whole wheat or whole com)

#  Taco shells (whole wheat or whole com)

GROUPC OZEQFORGROUF C
¢ Cookies * (plain - includes vanilla wafers) 1 ozeg= Mgmorlloz
+»  Cornbread 34ozeq=26 pmor 0.9 oz
¢ Commn omffins 112 0zeq=17 gmor 0.6 oz
¢ Croissants l'idozeq= 9gmor(3oz
+ Pancakes
+  Pie crust (dessert pies’, cobbler’, fimit turnovers®,

Cereal Grains (batley. quinoa, etc)
Brealdfast cereals (cooked)™*
Bulgur or cracked wheat
Macaroni (all shapes)

MNoodles (all vaneties)

Pasta (all shapes)

Ravicli (noodle cnly)

Rice (enniched white or brown)

lozegq= 12 cup cooked or 1 ounce (28 g) dry

GROUPI

OZEQFOR GROUPI

Ready to eat brealdfast cereal (cold, dey) *°

leozeq= 1cup or 1 ounce for flakes and rounds
lozeq= 125 cups or 1 ounce for puffed cereal
1 oz eq= 14 cup or 1 ounce for granola




USDA Recipes for Schools

Search FNS

(Go)

0 Search all USDA
O Search Tips
o Topics A-Z

Email Updates
Sign-up to receive
free email updates

Browse by Audience

Information For .

Browse by Subject

|

b Join the Team

t HealthierUS Schools
F Local Wellness Policy
b Training Granis

¥ Resource Library

i Graphics Library

Home i About Team Nutrition |

You are here: Home = Resource Library = USDA Recipes for Schools

Resource Library

USDA Recdipes for Schools

The updated recipes from the 1988 Quantity Recipes for
School Food Service and the 1995 Tool Kit for Healthy School
Meals are now available. These recipes have been edited and

reflect the changes made in the newest edition of the Food
Buying Guide for Child Nutrition Programs.

Printed: April 2006

Distributed: to state agencies and school districts for
distribution to their schools

Available: upon request from Team Nutrition
Download PDF:

Index by Recipe Name
Index by Recipe Mumber

Recipes Booklet

- Introduction
- Reimbursable Meal Requirements and Quality

FNS Newsroom

Help Contact Us

g e



http://teamnutrition.usda.gov/Resources/usda_recipes.html

Tested recipes that provide consistent quality and
number of servings

Provide important information on crediting
Example: USDA Recipe for pizza

1 slice cheese pizza= 2 ounce grain equivalents, 2 ounce M/MA
and 1/4 cup vegetable

Recipes must show number of servings, portion size
and how It credits toward meal components
Adopting USDA recipes or standardize own



Brown Rice Pilaf

Grains/Breads Grains/Breads B-22
Erown rice, long grain, repular 2b 19t 1 oup 4B 2 gt 2 cups 1. Flace 1 Ib 7 ar of brown rice in =ach
sheamiabie pan (127 ¢ 20" x 2 "L For 50
serdngs use 2 pans. For 100 servings, use 4
Eans.
Erwriciesd white rice, long 1bLax 3 aps 25 oz 1gt2 cups 2. Flace 13 T2 oz regular fce
orain, regulsr
OR R OR OR OR oR
Erwriciesd white rice, long 1E13 oz 1 3t ¥ oup Fb10ox Z gt 1% cups 14 "% oz of parbcled rice inio each
grain, parboled sheamiabie pan (1272 20" x 2 W "L
Chicken shock, rom-iE30G 1 gal 2 % oups 2 gal 1 4% gt 3. Heat the chicken siock, pepper, and onlons In
3 paol. Bring o 3 bol.
Ground biack or white pepper i tsp 1tsp
*Enesh onlors, diosd 168 " &0z & oup 5oz 1 % cups
OR aOR OR OR R
Dehypdratsd anions 1oz 2 Thsp 2oz 5 Cup
4. Add Z gt 1 %& cup of hof chicken stock
milxture fo =ach pan. Cower with fioll or metal 1
E. Bake:
Convenbonal oven: 350" F for S0 minutes
Convection over: 350" F for 40 minutes
St=amer: 40 minaiss
CCP: Head fo 135" F or higher for af least 15
sEconds
E&. CTCP: Hold for hot serso= at 135" F or higher.
Fortion with Mo. & scoop (4oup).
Comments:

Marketing Guide for Selected Items

FHea Marketing Guide.
50 Servings

Mature onions Sazr 10 ox

% cup [No. B 5co0p) proviges 1 sarving of 50 Servings: about 91b 50 Servings:  about 1 galion 2 % quarls
gralnsbaeads. 2 steamitable pans

Meal contribution information
15 cup rice = 1 grain oz equivalent






Production records:

Determine future production needs
Evaluate best practices

Control menu cost

Guide procurement

Assure compliance

Assess overall success



The Results: A standing ovation from happy
customers!




Helpful Resources
6 Food Buying Guide

; Food Buying Guide Calculator
; http://teamnutrition.usda.qgov/Resources/foodbuyingguide.html

6 USDA Standardized Recipes
; http://teamnutrition.usda.qgov/Resources/usda recipes.html

o Recipes for Healthy Kids Cookbooks

;. www.teamnutrition.usda.gov

6 Maine Child Nutrition
i http://www.maine.gov/education/sfs/
i “New Meal Pattern 2013/Performance Based Reimbursement”
; Production records- all age/grade groups (basic and temperature lines)



http://teamnutrition.usda.gov/Resources/foodbuyingguide.html
http://teamnutrition.usda.gov/Resources/usda_recipes.html
http://www.teamnutrition.usda.gov/
http://www.maine.gov/education/sfs/
http://www.maine.gov/education/sfs/

QUESTIONS?

Stephanie Stambach MS, RD, LD
stephanie.stambach@maine.gov
207-624-6732

Child Nutrition Services
Maine Department of Education
111 Sewall St., 23 State House Station
Augusta, Maine 04333
(207) 624-6842
http://www.maine.gov/education/sfs/



mailto:stephanie.stambach@maine.gov
http://www.maine.gov/education/sfs/
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