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 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


 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



 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 (lbs, cans, etc)
* # of reimbursable meals served & adult meals served 



 The following production record exercise will 
show how to complete the State Agency  
production record with column by column 
instructions.





 Below is background information on the school 
we will use for the completion of the production 
record:

 Elementary School

 Serving students in grades K-5

 Utilizes Offer versus Serve



Fill in the site name – Leadership 
Academy

Fill in the meal date 

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





 Menu

 Hamburger on Whole-Grain White Bun  (CN label for hamburger)

 Chicken and Noodles   (USDA Recipe D-17)

and Roll

 Corn  (USDA Commodity)

 Potato Wedges   (USDA Commodity)

 Applesauce  (USDA Commodity)

 Fresh Oranges – Orange Sections

 Milk

 Ketchup



 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





 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





 Benefit:

 Ensures that the correct serving sizes are being  
planned, prepared, and served 





 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. 





 Benefit

 Used as a quick reference to assist in planning the amount of 
food to prepare

 Use information from:  Food Buying Guide, product 
packaging, or manufacturer’s information on product 
specification/nutrition information sheet

 Example: 90 frozen hamburger patties per case





This column is completed before the 
meal is prepared. 





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





 Benefits:

 Tracking the source of leftovers

 Information from the food production record is used if 
leftovers are utilized in future meals

 Helps with future preparation and forecasting





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





 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








