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Site:  Any Site Offer vs. Serve Xq Yes q No

Meal Date:  2/24/2014 Number of Meals Served

Meal Pattern:  check grade group(s) used for menu planning

Reimbursable Student Meals:  45

Adult Meals:  5

q  K-5 Total Meals:  50

q  6-8

X  9-12 

        F      

Total # of 

Servings 

Planned         

      G     

Total # 

of 

Servings 

Prepared

45 45

5 5

10 10

40 40

36 36 30 4 1/2 cupsFrench Fried Onions  9 - 12 1/8 cup 6

10 10 pkts

Salad Dressing Packet, Lite Ranch  9 - 12 1.5 oz pkt 0 40 40 pkts

Salad Dressing Packet, Italian  9 - 12 1.5 oz pkt 0

45 45

1% White Milk  9 - 12 8 fl oz = 1 cup 0 5 5

        H      

Total # of 

Servings 

Leftover

              I                  

# of Servings 

Taken/Served 

(Column G minus 

Column H)

              J             

Units/Amount 

of Food 

Prepared (lbs., 

cans, etc.) 

Milk/Desserts/Condiments, etc. 

Fat-Free Chocolate Milk  9 - 12 8 fl oz = 1 cup 0

New Meal Pattern  - HHFKA

                          A                                               

Menu Item, Recipe # or Product 

Name                                                                                                                                                                                                     

       B    

Grade 

Group              

              C                      

Serving Size     

              D     

Form, Pack 

Size, & Pack 

Medium

              E            

Servings per 

Purchase 

Unit           


