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2012-2013 IDOE SCNP Food-Based Production Record Page of
Site: Offer vs. Serve 3 Yes  No
Meal Darte: Number of Meals Served

Meal Pattern: check one and the corresponding grade group(s) used for menu planning

New Meal Pattern - HHFEA Traditional or Enhanced for Breakfast Reimbursable Student Meals:
(Required for lunch, optional for breakfast) (Cannot be nsed for lunch) Adult Meals:
O x-= O Traditional O Enhanced Total Meals:
O &8 [ ol a k12
a 912 O 7-12 optional

A C D E F G H I J
Alenu Item, Fecipe # or Product Serving Size Form, Pack Servings per Total # of [Total # | Total # of |7 of Servings Unitz/ Amount of

Tg:]an.‘Seged. Food Prepared (lbs,
(Column & minns cams, etc)

Colomn H)

Name Size, & Pack Purchasze Unit Servings |of Servings
MMedinm FPlanned |Servings |Leftover
Frepared

MeatMleat Alternate

Vezetable

Grains/Bread

MMilkDeszertz'Condiments, etc,




Why Food Production
Records Are Required

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

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

The State Agency form is posted at
www.doe.in.gov/snp



http://www.doe.in.gov/snp

Why Food Production
Records are Useful

A planning tool for the food prepared daily

A written history of the number of portions
planned, prepared, and served of each menu
item

An aid in forecasting quantities of food for
future menus



What’s Needed on the Food
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

*Grade Group (s)

* Serving Size (s)

* Form, Pack Size, & Pack Medium (when applicable)

* Servings per Purchase Unit

* Number of Servings Planned, Prepared, Leftover, and Taken
* Units/Amount of Food Prepared (Ibs, cans, etc)

* # of reimbursable meals served & adult meals served



Production Record Exercise
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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 Food® Per Week (Minimum Per Day)
Fruits (cups)™® 5(1)° 5(1)° 5(1)° 2% (Va) 2% (%) 5 (1)
Vegetables (cups)™ 0 0 0 334 (34) 334 (34) 5(1)

Dark green” 0 0 0 Y e e

Red/Orange’ 0 0 0 %, % 1%

Beans/Peas » » y

{Legunlgg} f D ﬂ D s L4 +E

Starchy 0 0 0 Y2 Y2 Y2

Other ¢ 0 0 0 Y Y ¥
Additional Veg to »
Reach Total® 0 0 0 ! 1 1%
Grams (0z eq)" 7-10 (1) 8-10(1)! 9-10 (1) 8-9 (1) 8-10 (1) 10-12 (2)
Meats/Meat Alternates K . K ,

) ) 12 (2

(02 €Q) 0 0 0 8-10 (1) 9-10 (1) 10-12 (2)
Fluid milk (cups)’ 5(1) 5(1) 5(1) 5(1) 5(1) 5(1)

Other Specifications: Daily Amount Based on the Average for a 5-Day Week

E"&’;Gﬂi calories 350-500 400-550 450-600 550-650 600-700 750-850
Saturated fat i § ) .

(% of total calonies)™® 10 - 10 10 10 - 10 10
Sodium (mg)™? = 430 =470 = 500 = 640 <710 <740

Trans fat™*®

Nutrition label or manufacturer specifications must indicate zero grams of trans fat per serving.
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Needed Information

Fill in'the site name — Leadership
Academy

Fill in the meal date

Check the meal pattern followed, grade
group and Offer vs. Serve



age Lo

Site: Leadership Academy Offer vs. Serve & Yes O No
Meal Date: 9/4/2012 Number of Meals Served |
. W > 4

New Meal Pattern - HHFEA Tradidonal or Enhanced for Breakfast Reimbursable Stdent Meals:
equired for lunch, optional for breakfas (Cannot be used for lunch) Adult Meals:
& K-S O Traditional O Enhanced Total Meals:

O ss O ka2 O k12

a @z O 7-12 optonal

| S— C 1] E F G H I I

Menu Item, Recipe = or Product Serving Size Form, Pack Servings per Total # of [Total # |Total # of |7 of Servings Units/ Amount of
Name Size, & Pack Purchase Unit Serving: |of Servings Ig:aen.Seged_ Food Prepared (lbs.,
Medium Planned  (Servings |Leftover | oot =™ |cans, efc)

Prepared

Meat/Aleat Alternate

Vegetable

Grains/Bread

Milk/ Deszerts'Condiments, ete,




ange Sections



Column A — Menu Item,
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 has a recipe
or a CN label



2012-2013 IDOE SCNP Food-Based Production Record Pagelofl

Site: Leadership Academy Offer vs. Serve & Yes 0 No
Meal Dare: 9/4/2012 Number of Meals Served

Meal Pattern: check one and the corresponding grade group(s) used for menu planning

New Meal Pattern - HHFEA Traditional or Enhanced for Breakfast Eeimbursable Student Meals:
(Required for lunch, optional for breakfast) (Cannot be used for lunch) Adult Meals:
& K-35 O Traditional O Enhanced Total Meals:

O 58 O w1z O wxa:

a g1z O 7-12 optional

A C D E F G H I J
Menu Item, Recipe £ or Product Serving Size Form, Pack Serving: per Total # of [Total 2 |Total & of |7 of 5'9‘.1"'1“55 Unit:/Amount of
Name Size, & Pack Purchase Unit Servings |of Servings IHHEII.SEI!"I-‘M. Food Prepared (lbs.,
. \ (Colomn C- minns
AMedinm Planned |Servings |Leftover Column H) cams, edc.)

Prepared

Meat/hleat Alternate
Hamburger Patty (T Label)
Chicken and Noodles USDA D-17

Vegetable
Corn- USDA Food 100348
Potato Wedges- USDA Food 100355

Fruit
Apple Sauce- USDA Food 100208

Orange Sections

Grains/Bread

Whels Grain White Hamburger Bun
Chicken and Noodles USDA D-17
Faoll

Milk/Deszerts Condiments, etc.
1% White MMilk

Skim Chocolate Nilk

Eetchup




Column B — Grade Group

Benefit:

Communicates which grade group should receive which menu
item and the appropriate portion size

Fill in column B with the grade group used for menu planning

The serving size in column C will be based on the grade group
listed in column B (remember that the meal pattern lists the
minimum quantities required)

In our example, we are using Traditional Food-Based Menu
Planning -- grades 4-12



Site: Leadership Academy
Meal Date: 9/4/2012

2012-2013 IDOE SCNP Food-Based Production Record

Meal Pattern: check one and the corresponding grade group(s) used for menu planning
Traditional or Enhanced for Brealfast

New Meal Pattern - HHFKA

Offer vs.

Serve & Yes a

Page 1 of 1

No

Number of Meals Served

Reimbursable Student Meals:

(Bequired for lunch, optional for breakfast) (Cannot be used for lunch) Adult Meals:
& K-S O Tradifional O Enhanced Total Meals:
Q 68 O K1z O K12
Q 91z O 7-12 optional
a B C D E F G H I I
Menu Item, Recipe = or Product Grade Serving Size Form, Pack Servings per Total # of [Total 2 |Total # of |7 of Servings Units/Amounnt of
Name Group Size, & Pack Purchase Unit Servings |of Servings T?HED-'SEI!TM. Food Prepared (Ibs.,
Medium Planned |Servings |Leftover E:FE?E;]MM cans, et}
Prepared
Mleat/hleat Alternate
Hamburger Patty (C Label) E-5
Chicken and Noodles USDA D-17 E-5
Vegetable
Comn- USDA Food 100348 E-5
Potato Wedges- USDA Food 100355 E-5
Fruit
Apple Sauce- USDA Food 100208 E-5
Chranpe Sections E-5
zrainz/ Bread
Whole Grain White Hamburger Bun E-5
Chicken and Noodles USDA D-17 E-3
Foll E-3
AilkDeszerts'Condiments, efe.
1% White Malk E-5
Skim Chocolate IMilk K-35
Eetchup E-5




q Size

s are being




2012-2013 IDOE SCNP Food-Based Production Record Page lof 1

Site: Leadership Academy Offer vs. Serve & Yes O No
Meal Date: 9/4/2012 Number of Meals Served
Meal Pattern: check one and the corresponding grade group(s) used for menu planning

New Meal Pattern - HHTK A Traditional or Enhanced for Breakfast Reimbursable Student Meals:

{Required for lunch, oprional for brealkfast) (Cannot be used for lunch) Adult Meals:
& K-E O Traditional U Enhanced Total Meals:

O 68 O K1z O K1

a 912 O 7-12 aptional

A E C (1] E F = H I I
MMenu Item, Recipe = or Product Grade Serving Size Form, Pack Servings per Total & of |Total # | Total # of |7 of Servings Unitz/ Amount of
Name Group Size, & Pack Purchase Unit Servings |of Servings I?Iﬁen-"i-en‘ed. Food Prepared (lbs.

Medium Planned |Serving: |Leftover Ef;iﬂ; TRIES ) cans, etc)
Prepared

MeatAleat Alternate
Hamburger Patty (CH Label) E-5 1 each
Chicken and Noodles USDA D-17 E-3 1 cup (2 ozBIMA)
Vegetable
Comn-USDA Food 100348 K-3 34 cup
Potate Wedges- USDA Foed 100353 E-5 34 cup
Fruit
Apple Sauce- USDA Food 100208 E-5 1/2 cup
Orange Sections E-5 1/2 cup
(rains/Bread
Whole Grain White Hamburger Bun E-5 1 each
Chaicken and Noodles USDA D-17 E-5 1 cup (1 G/B)
Faoll E-5 1 each (1 G'B)
MilkDeszerts' Condiments, ete.
1% White Milk E-5 Efloz=1cup
Skim Choeolate Milk E-5 Efloz=1cup
Eetchup E-3 2 Thsp




Column D — Form, Pack Size, &
Pack Medium

Benefit:

Helps with the nutrient analysis during a
review

* Form — fresh, canned, frozen, raw, cooked
* Pack Size — size of can, weight of bag, etc.

* Pack Medium — canned in water, canned in
juice, etc.




2012-2013 IDOE SCNP Food-Based Production Record Page lofl

Site: Leadership Academy Offer vs. Serve & Yes O No
Meal Date: 9/4/2012 Number of Meals Served
Meal Pattern: check one and the corresponding grade group(s) used for menu planning

New Meal Pattern - HHFKA Traditional or Enhanced for Brealdfast Reimbursable Student Meals:

(Required for lunch, optional for brealdfast) (Cannot be used for lunch) Adult Meals:

& K-S O Traditional O Enhanced Total Meals:

O s I O O k12

a 912 O 7-12 aptional

A B C D E F [ H I J
MMenu Item, Recipe # or Product Grade Serving Size Form, Pack Servings per Total & of |Total 2 |Total # of |# of Servings Unitz/ Amonnt of
Name Group Size, & Pack Purchase Unit Servings |of Servings I?Imu."_'-.erred. Food Prepared (Ibs.,

Medinm Planned |Servings |Leftover ‘(:'I?_ut]l];;nﬂi_}]mmns cams, efc.)
Prepared

MleatMleat Alternate
Hamburger Patty ({2 Label) E-5 l each cooked frzoen
Chicken and Neodles USDA D-17 K-5 1 cup (2 ozh/MA)
Vegetable
Corn- USDA Food 100348 E-5 54 cup frozen
Potate Wedges- USDA Food 100355 E-3 34 cup frozen' 5 1b bag
Fruit
Apple Sance- USDA Food 100208 E-3 1/2 cup #10 can
Crange Sections E-5 1/2 cup fresh
Grains/ Bread
Whole Grain White Hamburger Bun E-3 1 each
Chicken and Moodles USDA D-17 E-3 1 cup (1 /B)
Floll K-5 1 each (1 G'B)
MilkDezzerts'Condiments, ete,
1% White Milk E-5 Sfloz=1cup
Skim Chocolate Milk K-35 Efloz=1cup
Fetchup E-3 2 Thsp #10 can




Column E —Servings per Purchase Unit

in planning the amount of

Jying Guide, product
‘s information on product
ormation sheet

* Example: go fr amburger patties per case



2012-2013 IDOE SCNP Food-Based Production Record Page 1 of 1

Site: Leadership Academy Offer vs. Serve F Yes d No
Meal Date: 9/4/2012 Number of Meals Served
Meal Pattern: check one and the corresponding grade group(s) used for menu planning

New Meal Pattern - HHFEA Traditional or Enhanced for Breakfast Reimbursable Student Meals:
(Reguired for lnnch, optional for breakfast) (Cannot be used for lunch) Adulr Meals:
LT O Traditiomal O Enhanced Taotal Meals:

O 6% g EK-12 O -1z

a e12 O 7-12 optional

A C D E F = H I T
Alenn Item, Recipe # or Product Serving Size Form, Pack Serving: per Total # of | Total # | Total & of |# of Servings Units' Amount of
Name Sire, & Pack Purchaze Unit Servingz |of Serving: |LAkemServed \Fooq Prepared (lbs.

. . {Colomn G minnz
MMedium Planned |Servimg: |Leftover Colnma H) cams, efc.)
Frepared

hleat Nleat Alternate

Hamburger Patty (C24 Label) 1 each cocked frzoen 90 per case
Chicken and Noodles TISDA D-17 5 1l eup (2 ozM WA 100 servirecipe

Vegetable
Corn- USDA Food 100348 frozen 1o -11 1/4 cups
Potato Wedges- USDA Food 100355 frozen' 5 lbbaz | 116 - 11.9 1/4 eups

Fruit
Apple Sauce- USDA Food 100208 lean -47.6 14 cupy
Orange Sections 138 count

Grains Bread
Whele Grain White Hammburger Bun 1 each 12 per bag
Chicken and Moodles TUSDA D17 5 1 eup (1 &'B) 100 servirecipe
Roll 3 1 each (1 &'B) 50 per bag

AilkDeszerts'Condiments, ete.
1% Whate Mulk 5 3floz=1cup
Skm Chocolate Milk Sfloz=1cup
K etchup 5 2 Thsp 96 servings/can




Column F —Tot u of Servings
lanned |

ed before the



2012-2013 IDOE SCNP Food-Based Production Record Page 1 of 1

Site: Leadership Academy Offer vs. Serve & Yes  No
Meal Date: 9/4/2012 Number of Meals Served
Meal Pattern: check one and the corresponding grade group(s) used for menu planning

New Meal Pattern - HHFKA Traditional or Enhanced for Breakfast Reimbursable Student Meals:

(Required for lunch, optional for brealkfast) (Cannot be used for lunch) Adult Meals:
I O Traditional O Enhanced Total Meals:

O &8 O a1 O k-1

a 9.a: 0 7-12 optional

A B C D E F (= H I J
MMenu Item, Recipe = or Product Grade Lerving Size Form, Pack Servings per Total & of |Total 2 |Total # of [# of Servings Unitz' Amount of
Name Group Size, & Pack Purchase Unit Servings |of Servings I?I:eu."_'-.erred_ Food Prepared (Ibs.,

\ \ {(Column & minns
Medium Planned |Servings |Leftover Column H) cams, efc)
Prepared

MleatMleat Alternate
Hamburger Patty ((2 Label) K-5 1 each cooked fizoen 90 per caze 160
Chicken and Noodles USDA D-17 K-5 1 cup (2 ozB/MA) 100 servirecipe 104
Vegetable
Cormn- USDA Food 100348 K-35 34 cup frozen Ik -11 174 cups 121
Potato Wedges- USDA Food 100355 E-5 3/4 cup frozen' 5 lbbag | 11b - 11.9 1/4 cups 238
Fruit
Apple Sauce- USDA Food 100208 E-5 1/2 cup #10 can lean - 476 14 eupq 119
Ohrange Sections E-5 1/2 cup frezh 138 count 30
Grainz Bread
Whole Grain White Hamburger Bun E-5 1 each 12 per bag 150
Chicken and Noodles USDA D-17 E-5 1 eup (1 G/B) 100 sarvirecipe 100
Foll E-5 1 each (1 G'B} 30 per bag 100
Milk/Deszerts Condiments, etc,
1% White Milk E-5 Bfloz=1cup T0
Skim Chocolate Milk K-3 Efloz=1cup 170
Eetchup E-5 2 Thsp #10 can 96 servings'can 240




Column G - Total # of Servings
Prepared

List the total number of servings
actually prepared for each
menu/food item or recipe



2012-2013 IDOE SCNP Food-Based Production Record Page 1l of1l

Site: Leadership Academy Offer vs. Serve & Yes a No
Meal Darte: 9/4/2012 Number of Meals Served

Meal Pattern: check one and the corresponding grade group(s) used for menu planning
New Meal Pattern - HHFEKA Traditional or Enhanced for Breakfast Reimbursable Student Meals:
(Required for lunch, optional for brealdast) (Cannot be used for lunch) Adult Meals:
B K-35 O Traditional O Enhanced Total Meals:
O 58 a K12 a K12
a 9z O 7-12 optional

a C D E F G H I I
MMenu Item, Recipe # or Product Serving Size Form, Pack Servings per Total # of Total # of |# of Servings Units/Amount of
Name Size, & Pack Purchase Unit Servings Servings Taken Served Food Prepared (Ibs.,

\ {Column G minws atc
Medinm Planned Leftover Column H) cams, efc.)

hleatAleat Alternate
Hamburger Patity (2 Label) 1 each cooked/fizoen 90 per case
Checken and Noodles USDA D-17 1 cup (2 oz IWLA) 100 servirecipe

Vegetahle
Corn- USDA Food 100348 frozen 1Ib-11 1/4 cups
Potato Wedges- USDA Food 100355 frozen/ 5 lbbag | 11b - 11.9 1/4 cups

Fruit
Apple Sauce- USDA Food 100208 l can - 47.6 1/4 cupd

Orange Sechions 138 count

Grains/ Bread
Whele Grain White Hamburger Bun 1 each 12 per bag
Chucken and Noodles USDA D-17 5 1 eup (1 G'B) 100 servirecipe
Roll 1 each (1 G/B) 50 per bag

Milk Deszerts' Condiments, ete,
1% Whate Malk 5 Bfloz=1cup
Skim Chocolate hMilk S8floz=1cup
Eetchup 5 2 Thsp




Column H — Totz
Leftover

| # of Servings

yroduction record is used if
re meals

paration and forecasting



2012-2013 IDOE SCNP Food-Based Production Record Pagelofl

Site: Leadership Academy Offer vs. Serve & Yes O No
Meal Date: 9/4/2012 Number of Meals Served

Meal Pattern: check one and the corresponding grade group(s) used for menu planning
New Meal Patrern - HHFKA Traditional or Enhanced for Breakfast Reimbursable Student Meals:
(Required for lunch, optional for breakfast) (Cannot be used for lunch) Adult Meals:
I O Traditional O Enhanced Total Meals:

O &8 O ka2 O K12
a sz O 7-12 optional

a C D E F G H I i)

AMenu Item, Recipe = or Product Serving Size Form, Pack Servings per Total # of |Total # | Total # of |7 of Servings Units/Amount of

™ ame Size, & Pack Purchasze Unit Servimgs |of Servings I‘;:J“'-SEEM_ Food Prepared (lbs.,
Medium Planned  |Servings [Leftover | | caes ete)

Frepared

Aleat'hleat Alternate
Hamburger Patry (C2 Label) 1 each cocked fizoen 90 per caza 160
Chicken and Noodles USDA D-17 1 cup (2 o=zhIMA) 100 serv/recipe 100

Vegetable
Corn- USDA Food 100348 frozen 11 - 11 14 cups
Potato Wedges- USDA Food 100353 frozen' 3 1o bag | 11b- 11.9 174 cups

Fruit
Apple Sauce- USDA Food 100208 10 can 1 can - 47.6 1/4 cupd

Ohrange Sections frazh 138 count

Grains/Bread
Whole Grain White Hamburger Bun 1 each 12 per bag
Chicken and Noodle: USDA D-17 1 cup (1 G/B) 100 servirecipe
Foll 1 each (1 G'B) 30 per bag

Mlilk Deszerts'Condiments, etc.
1% White Mailk Sfloz=1cup
Skim Chocolate Milk Bfloz=1cup
Eetchup 2 Thsp 96 servings'can




Column | - # of Servings
Taken/Served (Column G minus
Column H)

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



2012-2013 IDOE SCNP Food-Based Production Record Page lof1
Site: Leadership Academy Offer vs. Serve & Yes 0 No
Meal Date: 9/4/2012 Number of Meals Served
Meal Pattern: check one and the corresponding grade group(s) used for menn planning
New Meal Pattern - HHFEA Traditional or Enhanced for Brealfast Reimbursable Student Meals:
(Required for lunch, optional for breakfast) (Cannot be used for lunch) Adult Meals:
F K-35 O Traditional O Enhanced Total Meals:

0 &8 o [ o
a sz O 7-12 optional

A C i E F G H I J
Menu Item, Recipe # or Product Serving Size Form, Pack Servings per Total # of Total # of | of Servings Unitz/ Amonnt of

T;:]au.‘Segad.. Food Prepared (Ibs,
{Colomn & minns cams, efc)

Column H)

Name Size, & Pack Purchase Unit Servings Servings
Medinm Planned Laftaver

Mleat/hleat Alternate
Hamburger Patty (CH Label) 1 each cocked fizoen %0 per case 1440
Chacken and Noodles USDA D-17 1 cup (2 ozhI/MA) 100 servirecipe 100

Vegetable
Corn- USDA Food 100348 frozen 1l -11 1/4 cups
Potato Wedges- USDA Food 100355 frozen’ 5 lbbag | 11b - 11.9 1/4 cups

Fruit
Apple Sauce- USDA Food 100208 #10 can 1 can - 47.6 1/4 cups

Orange Sections frezh 138 count

zrains/Bread
Whole Grain White Hamburger Bun 1 each 12 per bag
Chicken and Moodles USDA D-17 5 1 cup {1 G/B} 100 servirecipe
Floll 1 each (1 G/B) 30 per bag

MilkDesserts'Condiments, ete.
1% White Milk ] Efloz=1cup
Skim Chocolate hMilk 8floz=1cup
Eetchup 5 2 Thsp 96 servings'can




Column/J — Units/Amount of
Food'Prepared (lbs., cans, etc.)

Benefits:

Demonstrates to the State field specialist that enough
food was prepared for the number of meals served

Helps in forecasting quantities of food for future menus



Site: Leadership Academy
DMeal Date: 9/4/2012

Meal Pattern: check one and the corresponding grade group(s) used for menu planning

Traditonal or Enhanced for Breakfast
{(Cannot be used for lunch)

New Meal Pattern - HHTKA

(Required for lunch, optional for breakfast)

& K-5
O ss
O

a

Traditional
d 12

O Enhanced

d
d

E-12

2012-2013 IDOE SCNP Food-Based Production Record
Offer vs.

Serve

-]

Pagelofl

Yes A

No

Number of Meals Served

EReimbursable Student Meals:
Adult Meals:
Total Meals:

7-12 optional

A
AMenu Item, Recipe = or Product
N ame

C
Serving Size

D
Form, Pack
Size, & Pack
MMedium

E
Servings per
Purchaze Unit

F
Total # of
Servings
Flanned

G
Total =
of
Servings
Frepared

H
Total # of
Servings
Leftover

I
 of Servimps
Taken/Served
(Column & minus
Column H)

J
Units/Amount of

Food Prepared (lbs.,
cams, etc)

MleatMleat Alternate

Hamburger Patty (3 Label)

1 each

cooked fizosn

90 per caza

160

140

1 caze+T0

Chicken and Noodles USDA D-17

1 cup (2 o=zhWA)

100 servirecipe

100

104

121612 oz ckd chix

Vegetable

Corn- USDA Food 100348

frozen

k- 11 1/4 cups

33lbs

Potato Wedges- USDA Food 100353

frozen' 5 1b bag

1lb-11.9 1/4 cups

12 bags/60 lbs

Fruit

Apple Sauce- USDA Food 100208

#10 can

1 can - 47.6 1/4 cup

5 cans

Orange Sections

frezh

138 count

30 oranges

Grains/Bread

Whole Grain White Hamburger Bun

1 each

12 per bag

13 1/2 bazs

Chicken and Noodles USDA D-17

1 cup (1 &BY

100 servirecipe

5 b= noodles

Foll

1 each (1 G'B)

50 per bag

2 bags

Mk Deszertz'Condiments, ete.

1% Whate hilk

Sfloz=1cup

70 (60 taken)

Skim Chocolate Milk

Sfloz=1cup

170 (140 taken)

Eetchup

2 Thsp

96 servings'can

about 2 172 cans




2012-2013 IDOE SCNP Food-Based Production Record Page lof 1

Site: Leadership Academy Offer 1'5.M :
Meal Date: 9/4/2012 Number of Meals Served
~

Meal Pattern: check one and the corresponding grade group(s) used for menu planning

New Meal Pattern - HHFKA Traditional or Enhanced for Break Reimbursable Student Meals: 230
(Required for lunch, optional for breakfast) (Cannot be used for lunch) Adule Meals: 10

& K-S O Traditional O Enhanced Total Meals: 240

O 5-8 d k-12

a sz a ?-llopﬁo\

A C D E F G H I
AMenu Itemn, Fecipe # or Product Serving Size Form, Pack Servings per Total # of | Total 2  |Total # of |7 of Servings Units/ Amonnt of

Ici:]an.'SEgﬁd. Food Prepared (lbs.,
(Column & minns cams, eic)

Column H)

Name Size, & Pack Purchasze Unit Servings |of Servings
MMedium FPlanned |Serving: |Leftover
FPrepared

hleat/hleat Alternate
Hamburger Patty (O Label) 1 each coocked'fizoen 90 per caze 160 1440 1 caze+70
Chicken and Noodles USDA D-17 1 cup (2 ozh/WA) 100 servirecipe 100 100 121612 oz ckd chix

Vegetable
Corn- USDA Food 100348 frozen 11k - 11 174 cups 33 1bs
Potato Wedges- USDA Food 100355 frozen'5 lbbag | I1b - 11.9 1/4 cups 12 bags/60 Ibs

Fruit
Apple Sauce- USDA Food 100208 #10 can 1 canm - 47.6 1/4 cupd 5 cans

Orange Sections frezh 138 count 30 oranges

Grains/Bread
Wheole Grain White Hamburger Bun 1 each 12 per bag 13 1/2 bags
Chicken and Noodles USDA D-17 1 eup {1 G'B} 100 servirecipe 0 5 1bs noodles
Foll 1 each (1 &'B) 30 per bag 0 2 bags

Alilk Dessertz'Condiments, etc.
1% White Milk Efloz=1cup 70 (60 taken)

Skim Chocolate hMilk Efloz=1cup 170 (140 taken)
Eetchup 2 Thsp #10 can 96 servings/can about 2 1/2 cans




Completed Food Production Record

Page lofl
& Yes O No
Number of Meals Served

2012-2013 IDOE SCNP Food-Based Production Recaord
Site: Leadership Academy Offer vs. Serve

Meal Date: 9/4/2012

Meal Pattern: check one and the corresponding grade group(s) used for menu planning
Traditional or Enhanced for Breakfast
(Cannot be used for lunch)
O Enhanced
O k-12
O 7-12 optional

Reimbursable Student Meals: 230
Adult Meals: 10
Total Meals: 240

New Meal Pattern - HHTKA
(Required for lunch, optional for breakfast)
& K-5
O 68
a 91z

O Traditional
O xa:z

A C 1] E F [ H I J

Form, Pack Serving: per Total # of |Total # | Total # of 7 of Servings Units/Amount of
Size, & Pack Purchasze Unit Serving: |of Servings .(E;:]“"hgbd. Food Prepared (Ibs.,
Medinm Planned |Serving: [Leftover CM$E] THIDE | cams, eic)

Prepared

Aenu Item, Recipe = or Product Serving Size

Name

Aleat/Aleat Alternate

1 caze+T0

Hamburger Patty (C Label)

1 each

cocked'fizoen

90 per caze

160 140

Chicken and Moodles USDA D-17

1 cup (2 ozB/MA)

100 servirecipe 104

100

1216 12 oz ckd chix

Vegetahle

Corn- USDA Food 100348

frozen

k- 11 14 cups

351bs

Potato Wedges- USDA Foed 100353

frozen’ 3 1b bag

16 -11.% 1/4 cups

12 bags/60 1bs

Fruit
Apple Sauce- USDA Food 100208

Orange Sections frazh

5 cans

#10 can 1 can - 47.6 1/4 cup

138 count

30 oranges

Grains/Bread

Whole Grain White Hamburger Bun
Chicken and Noodles USDA D-17
F.oll

13 1/2 bags
5 Ibs noodles

2 bag=

1 each
1 cup {1 G'B}
1 each (1 &'B)

12 per bag

100 servrecipe

50 per bag

Alilk Desserts' Condiments, ate,
1% White Milk

Skim Chocolate Milk

Eetchup

T0 (60 taken)
170 (140 taken)
about 2 1/2 cans

Efloz=1cup

Efloz=1cup
2 Thsp

#10 can 96 servings/can




