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Food Production Record

Building/Site:

Breakfast |

| Lunch |

Grade Group:

K-5

Totsl Student Reimbursable Meals:

Diate:

Offer vs. Serve

Yes

Hul_l

6-8

K-8

Total Adul Meals:

5-12

Menu tem, Recipe 7. or Product
Mame

tributions

Starchy (cup)

Other Veg (cup)

Fof
Servings
Prepared

Total

Purchase
Units [lhs,
cans, etc.)
of Food
Prepared

Entrée

vegstahle

Condiments




Why Production Records
Are Required

USDA requirement for the National School Lunch Program,
School Breakfast Program, and After School Snack Program

Required for all meals served and claimed- not just for Admin Review

Provides a record that meal requirements were met for
reimbursable meals

Ensures that all menu items are served in the correct serving
size and enough food was prepared

Identifies information needed for the nutrient analysis
during a State review

The State Agency form is posted at
http://www.doe.in.gov/nutrition/food-production-records



http://www.doe.in.gov/nutrition/food-production-records
http://www.doe.in.gov/nutrition/food-production-records
http://www.doe.in.gov/nutrition/food-production-records
http://www.doe.in.gov/nutrition/food-production-records
http://www.doe.in.gov/nutrition/food-production-records

Why Production Records
are Useful

A planning tool for the food prepared daily
Guide to staff preparation assignments

A written history of the number of portions

planned, prepared, and served of each menu

item

Aids in forecasting quantities of food for

future menus using past records
Spot trends-improve customer satisfaction



What’s Needed on the
Production Record

There is no standard format for a food production record, but
there are certain items that need to be included on the form:

* Building/Site Name

* Date

* Menu/Food Items or Recipe Name

* Serving Size (s)

* Number of Servings Planned, Prepared, Leftover, and
Taken/Served

* Units/Amount of Food Prepared (lbs, cans, etc)

* # of reimbursable meals served & adult/a la carte
meals or items served



Production Record Exercise

cise will

\gency
oy column



Final Rule Nutrition Standards in the Mational School Lunch and School Breakfast Programs

Breakfast Meal Pattern

Lunch Meal Pattern

Grades K-5 Grades 6-8 Grades 9-12 Grades K-5 Grades 6-8 Grades 9-12
Meal Pattern Amount of Foods Per Week (Minimum Per Day)
Fruits (cups) 5(1) 3(1) 5(1) 214 (12) 2% (Y5) 5(1)
Vegetables (cups)™ 0 0 0 334 (34) A3 5
Dark green’ 0 0 0 14 4 14
Red/Orange’ 0 0 0 ¥ Ve 1%
Beans/Peas 0 0 0 ¥ Y Va
{Legumes )
Starchy’ 15 14 V4
Other' 0 0 0 L 145 Y
Additional Veg to 0 0 0 1 1 14
Reach Total*
Cirains (oz eq) T(1) Bl () B(1) 2l 10(2)
Meats/Meat Alternates 0* o 0F (1) a0 10 (2}
(0z eq)
Fluid milk {cups) 5(1) (1) 5(1) 5(1) (1) 5(1)
Other Specifications: Daily Amount Based on the Average for a 5-Day Week
Min-max calories 350-500 400-550 450-600 550-650 600-700 750-850
{kcaly=
Saturated fat =10 <10 = 10 <10 =10 <10
(% of total calories)r
Sodium {mg)~* Target 1 - < 540 Target 1 -< 600 | Target | -< 640 | Target |1 -= 1230 | Target | -< 1360 | Target 1 - < 1420
Target 2 - = 485 Target 2 -< 535 | Target2-< 570 | Target2-< 935 | Target 2 -< 1035 | Target 2 - < 1080
Target 3 - = 430 Target 3 -< 470 Target 3 -< 500 | Target3-< 640 | Target3-<710 Target 3 -= 740

Trans fat®

Mutrition label or manufacturer specifications must indicate zero grams of trans fat per serving.




ecord Exercise

on the school
e production



Needed Information

Fill in the site name — Leadership
Academy

Fill in the meal date
Check the meal type (breakfast, lunch)
Check Offer vs. Serve

Select the appropriate grade group



Building/Site: Leadership Academy

Breakfast |:| Lunch E

Total Student Rximbursable Mesls: 220

Date: 104972015

Offer we. Seree

YElIl Hnl_l

Total Adult Meals: 20

Ienu lvem, Recipe #, or Product Name

Contnbutions
—

Grain oz eg)

Other Vg (cup)

Total Purchase
Wnits (lbs. cans,
etc. of Food
Prepared

E Sarved

Vagetabla

Condiments




Apples
* Fresh Orang

+ Milk
* Ketchup

ecord Exercise

(CN label for hamburger)
17)

range Sections



Menu ltem, Recipe# or Product
Name

Benefits:

* Organizes the items you will prepare for the day

+ Communicates the menu to the staff

+ Used by the field consultant during a State review
List menu items under appropriate component heading
List all items including condiments

Use a notation next to the food product that is a USDA
Food or has a recipe, CN label, or Product Formulation

Statement (PFS)



Food Production Record
Building/Site: Lesdership Academy Breakfast |:|L“"‘:hlz

Grade Group: Total Student Reimbursable Meals: 220
q

Date: 10,97 2015 OFfer v, Sergs Total Adult Meals: 20

‘I'ﬂ-lTl Mo l_l

Component Cortri

~ Total Purchass

& of fof L

Saryi Sary Units {lbs. cans,
rvings Ervings etc.) of Food

fenu ltem, Recipe #, or Product Kame
Planned | Prepared

Prepared

Grain (o &q)
Starchy (cup)
Crther Veg (cup)

Entrée
Hamburger (CH label]

Chicken and Noodles USDA D-17

wegetable
Comn - USDA Food 100348

Potato Wedges - USDA Food 100355

Fruit
Apple Sauce - USDA Food 110541

Orange Sections

Erain
Rl

Milk
1% Wwhite Milk
Fat Free Chocolate Milk

Condiments
Ketchup

Other




Final Cooking Temperature

The final cooking temperature column is optional.
Schools can use a separate temperature log

Benefit:

Helps staff remember to record cooking temperatures of
each individual product

Fewer forms to fill out and track

List final cooking temperatures for each menu item



Food Production Record
Building/Site: Leadership Academy
Breakimst Lunch
[Jumee[x | T,
Offer ve. Serve 6-8 Total Adult Meals: 20

‘l'ﬂ-lTl Mo | | K-8

g-12
Component Comtributions

Grade Group: Total Student Reimbursable Meals: 220

Date: 1059/ 2015

Total Purchase
Units [lbs, cans,
etc.) of Food
Prepared

& of

fenu lvem, Recipe #, or Produect Name Servings
Plannec

Starchy |cup)
Criher Vag (cup)

Entrée
Harmburger [CM |abal]

Chicken and Noodles UsSDA D-17

Wegetable
Com - USD& Food 100348

Potato Wedges - USDA Food 100355

Fruit
Apple Sawce - USDA Food 110541

Orange Sections

Erain
Rl

Milk
1% wWhite Milk
Fat Free Chocoolate Milk

Condiments
Ketchup

Other




Fruits
Vegetables
Milks

Condiments/extras



Food Preduction Record
Building/Site: Leadership Academy Breakfast |:|Lur1ch |I

Grade Group: Total Student Reimbursable Meals: 220
q

Dite: 10,9,/ 2015 CHfer we. Seree Total Adult Meals: 20

‘l'ﬁ-lTl Mo I_l

Component Contri

Total Purchase

Units (Ibs, cans.
Seriings | Serving )

rving ervings et of
Mznned | Prepared '

& of Faof

henu lvem, Recipe £, or Product Mame
Prepared

Grainlae eq)
Starchy (cup]
Criher Veg (cup]

Entrée
Hamburger (CN label]

Chicken and Moodles USDA D-17

vegatahle
Com - USDA Food 100348

Potato Wedges - USDA Food 100355

Fruit
Apple Sauce - USDA Food 110541

Orange Sections

Graim
Rl

Milk
1% white Milk
Fat Free Chocolate Milk

Condimenits
Ketchup

Other




Component Contributions

Benefit:

Helps identify the correct component contributions
for cashiers and others identifying a reimbursable
meal

Enter the menu contributions of each serving size of
the menu/food item (M/MA - Meat/Meat Alternative;
Grain, Fruit, Dark Green, Red/Orange, Legumes
(Bean/Peas), Starchy, and Other Veg — (Vegetable
Subgroups)

For example:

+ 1 cup of leafy lettuce (romaine) would contribute 1/2 cup of dark
green vegetable

* Five chicken nuggets could contribute 2 0z eq of meat/meat
alternate (M/MA) and 1 0z eq of grain



Food Production Record
Building/Site: Leadership Academy
Breakimst Lunich
[Jumer[x | 5T
Dite: 1092045 Offer vo. Seres 6-8 Total Adult Meals:

"l'ﬂ-lTl No | | K-8

9-12

Component Contributions

Grade Group: Total Student Reimbursable Meals:

Total Purchase
Units: {Ibs, cans,
etc.) of Food

Preparec

fenu lbem, Recipe 8, or Product Kame

Starchy (cup)
Orthar Veg (cup]

Entrée
Hamburger (CN labeal]

Chicken and Moodles USDA D-17

Wagetabla
Com - UsD& Food 100348

Potato Wedges - USDA Food 100355

Fruit
Apple Sawce - USDA Food 110541

Orange Sections

Eraim
Rl

Milk
1% Wwhite Milk
Fat Free Chocoolate Milk

Condimenits
Ketchup

Other




Total # of Servings Planned

before the



Food Production Record
Building/5ite: Lasdership Acesd
vilding/Site: Lendership ey Breakiast |:|Lur1ch| "

Grade Group: Total Student Reimbursable Meals:
K-5 |
Date: 10,9/ 2015 OHfer vo. Seres 5-8 Total Adult Meals:
Yes IT' Mo I_l K-8
9-12
Component Cuntrim # Served
Total Purchase
Units (Ibs, cans,
etc.) of Food

Prepared

&of #of
Servings | Servings

Ienu ltem, Recipe £, or Product Name
Manned | Prepared

Starchy (cup)
Crthar Yag (cup]

Entrée
Hamburger [CH label]

Chicken and Noodles USDA D-17

wegatahble
Com - USDA Food 100348

Potato Wedges - USDA Food 100355

Fruit
Apple Sauce - USDA Food 110541

Orange sections

Erain
Rl

Milk
1% White Milk
Fat Free Chocolate Milk

Condiments
ketchup

Other




Total # of Servings Prepared

5ervings



Food Production Record
Buildingy/Site: Leadership Acmd
uilding/Site: Lendership ey Bramkinst |:|Lunch| "

Grade Group: Total Student Reimbursable Meals:
K-5 |x
Date: 1092015 OFfer vo. Sergs §5-E Total Adult Meals:
Yes |I| Mo I_l K-8

9-12
Component Cﬂntrim # Served

Total Purchase
Units {Ibs, cans,
etc.) of Food
Prepared

#of
Ienu lbem, Recipe #, or Product Name Servings
Planned

Grain|oz eq)
Other Veg (cup]

Entrée
Hamburger (CH labal]

Chicken and Noodles USDA D-17 1cup

vegstable
Com - USDA Food 100348 3/4 cup

Potato Wedges - USDA Food 100355 | 3fdcup

Fruit
Apple Sawce - USDA Food 110541 | 1/2 cup

Orange Sections 12 cup

Erain
Rl

Milk
1% white Milk
Fat Free Chooolate Milk

Condimenits
Ketchup

Other




Units/Amount of Food
Prepared (Ibs., cans, etc.)

Benefits:

Documents that enough food was prepared for the
number of meals served

Helps in forecasting quantities of food for future menus

Use information from: Food Buying Guide, product
packaging, or manufacturer’s information on product
specification/nutrition information sheet
List the # of units (pounds, cans, bags, cases, etc.)
used to prepare # of servings prepared (example - g
#10 cans)



Food Production Record

Building/Site: Lendership Academy

Breskimst |:|Lur1-\:h| %

Grade Group:

q

Total Student Reimbursable Meals:

Date: 10,/9,/2015

CHfer ws. Seree
Yes |

an_l

Total Adult Meals:

henu ltem, Recipe #, or Product Mame

Component

Contri

Grain oz eq)

Entrée

—

g

£
s
| 3

Starchy (cupl

Other Veg (cup)

Total Purchase
Units {lbs, cans.
etc.) of Food
Prepared

Hamburger [CH label]

1case+ 70

Chicken and Moodles USDA D-17

12|lb12 oz
chickss ij
noodle

vegatahble

Com - USDA Food 1003438

33 lbs

Potato Wedges - USDA Food 100355

12 bags/60 |bs]

Fruit

Apple Sauce - USDA Food 110541

5 cans

30 oranges

Orange Sections

Erain

Roll

Milk

1% white Milk

70 (50 taken)

Fat Free Chocoolate Milk

170 (140 taken)

Condiments

Ketchup

Other




# of Servings Taken/Served

Subtract the number of servings
leftover from the number of servings
prepared for each menu item

Separate student from adult/a |la
carte

Document food loss (i.e, tray
dropped, food burnt, etc.)



Food Production Record

BuildingSite: Leadership Academy

Grade Group:

Breakimst |:|Lur1-:h| %

i

Total Student Reimbursable Meals:

Date: 10,/9/2015

Offer ws. Seree

Ye:l:_l I'-Iul_l

Total Adult Mesls:

henu lvem, Recipe , or Produect Name

Component Contri

Grain (oz eq)

Etarchy (cup)

Orthar Vaeg (cup)

#of
Serdings
Mannec

Total Purchase
Units {Ibs, cans,
etc.) of Food
Prepared

Entree

Hamburger (CN label]

1 case + 70 130

Chicken and Noodles UsDA D-17

1 cup

12 Ib12 oz
chickss |
noodle

Wegetable

Com - UsSD& Food 100348

3f4cup

33 lbs

&5

Potato Wedges - USDA Food 100355

| 3/ cup

12 bags/60 lbs] 218

Fruit

Apple Sauce - USDA Food 110541

| 1/2cup

5 cansy 109

Orange Sections

1/2 cup

30 oranges|

23

Erain

Roll

2 bazs

Mk

1% White Milk

Fat Free Chocolate Milk

70 (60 takenll
170 (140 taken)| L

40

Condimenits

Ketchup

2 1/2 cans] 220

Other




Total # of Servings Leftover

Benefits:
Tracking the source of leftovers

The food production record is referenced when leftovers
are utilized in future meals

Helps with future preparation and forecasting

Count the number of leftover servings for each item
(example - 3 sandwiches, 6 milks, 10 oranges, 4
servings of rice)



Forod Production Record

Building/Site: Lendership Academy

Grade Group:

Breakfast |:|Lur1ch| %

i

Total Studemt Reimbursable Meals:

Dte: 10/9/ 2015

Offer we. Senes

‘l"slj_l Hnl_l

Total Adult Feals:

Ienu ltem, Recipe #, or Product Kame

Component Contri

Starchy (cup]

Orther Vg (cup]

& of
Servings
Plznned

Total Purchase
Units (lbs, cans.
etc.) of Food

Prepared

Entrée

Hamburger [CN [abal}

1 case + 70 130

Chicken and Noodles USDA D-17

1cup

12lb12 oz

chickss Ib.:l
nocdles] o0

Vegetable

Com - USD& Food 100348

3/4 cup

33 lbs

&5

Potato Wedges - USDA Food 100355

| 3/acup

12 bags/60 |lbs] 218

Fruit

Apple Sauce - USDA Food 110541

5 cans| 109

Orange Sections

30 oranges|

25

Erain

Rl

2 bags

Milk

1% White Milk

70 {60 taken]_l
1 |

Fat Free Chocolate Milk

170 (140 taken)

40

Condimenits

Ketchup

21/2 cansj 220

Other




ent reimbursable

of adult meal served



Food Production Record
Building/Site: Leadership Academy

Grade Group: Total Student Reimbursable Meals: 220

Breakimst Lunch
[[Jumen[y | T,
Date: 1092015 Offer vs. Serve -8B Total Adult Measls: 20

Yz | et | Mo | | K-8
9-12
Cormtributions

Total Purchase
Units {Ibs. cans,
etc.) of Food
Prepared

Eof
henu ltem, Recipe #, or Product Name Servings

Planned

Orther Veg [cup]

Entrée
Harmburger (CM labal] 1gase + 700130
12 Ib12 oz
chickys ks
Chicken and Noodles USDA D-17 1cup nocdles] 90

Wegetable
Corm - USDA Food 100348 I cup 33lbs] &5

Potato Wedges - USDA Food 100355 | 3/4cup 12 bags/ 60 lbsf 218

Fruit
Apple Sauce - USDA Food 110541 1/2 cup 5 cans] 109

Orange Sections 1/2 cup 30 oranges

GErain
Raoll 2 bazs

il
1% White Milk 70 (60 taken]_l
Fat Free Chocolate Milk 170 (140 taken)] L

40

Condiments
Ketchup 2 1/2 cans| 220

Other




Completed Food Production Record

Food Production Record

Building/Site: Leadership Academy

Breakfast |:| Lumch IZ

Grade Group:

b

Total Student Reimbursable Meals: 220

Dte: 10,/9,/2015

Offer vz, Senve

YEII‘ Hnl_l

Total Adult Meals: 20

henu lbem, Recipe # or Product Name

butionc

Entrée

Other Vag (cup)

£ Saryed

Total Purchase
Uniits {Ibs, cans,
etc.) of Food
Prepared

Hamburger [CM label)

1case + 70

Chicken and Moodles USDA D-17

12lb12 oz
chick/s |
nocdle

agetahle

Corn - USDA Food 1003438

33 lbs

g3

Potato Wedges - USDA Food 100355

12 bags/60 Ibs] 218

Fruit

Apple Sauce - USDA Food 110541

5 cansy 109

Orange Sections

30 oranges| 25

Eraim

Rall

2 bags

milk

1% white Milk

70 |50 taken)

Fat Free Chocolate Milk

170 (140 taken)

Condiments

Ketchup

2 1/2 cans

1220

Other




Jyment

als claimed.
luring an AR.

ield consultant if you
e questions.

+ Thank you!



