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Objectives of This Webinar

1. Meet all the required food group 
components of the USDA Meal Pattern

2. Provide required information for a nutrient 
analysis of menus 



True or False

Standardized Recipes help ensure consistent 
quality and quantity.

True!



What is a standardized recipe?  

A standardized recipe is a recipe that has been 
tested for use in a specific kitchen to ensure 
that it will produce the same yield (amount of 
food in weight or volume), serving size, and 
number of servings - every time the recipe is 
followed as written. 



Main Advantages of Using 
Standardized Recipes

1. The meal component credit can always be 
determined when a standardized recipe is 
used.

2. The nutrients per serving can always be 
determined when a standardized recipe is 
used.  



Other Advantages of Using 
Standardized Recipes

• Customer satisfaction  

• Increased employee confidence 

• Successful State Review



The state agency requires schools to use 
standardized recipes for any menu item that 
has two or more ingredients, such as:

• Peanut Butter and Jelly Sandwich 

• Broccoli with Cheese 

• Corn with butter and salt

• Chicken and Noodles  



Posted on the NFSMI website at:  
http://www.nfsmi.org/Templates/TemplateDefault.aspx
?qs=cElEPTEwMyZpc01ncj10cnVl

http://www.nfsmi.org/Templates/TemplateDefault.aspx?qs=cElEPTEwMyZpc01ncj10cnVl
http://www.nfsmi.org/Templates/TemplateDefault.aspx?qs=cElEPTEwMyZpc01ncj10cnVl


Recipe Data Entry

• USDA approved software program 

• USDA’s recipe template    

The USDA recipe template is posted at:   
http://www.nfsmi.org/Templates/TemplateD
efault.aspx?qs=cElEPTEwMiZpc01ncj10cnVl

http://www.nfsmi.org/Templates/TemplateDefault.aspx?qs=cElEPTEwMiZpc01ncj10cnVl
http://www.nfsmi.org/Templates/TemplateDefault.aspx?qs=cElEPTEwMiZpc01ncj10cnVl


Key Components    

• Recipe name  
• Ingredients
• Weight or measure of each ingredient
• Directions
• Cooking temperature and time, if appropriate
• Recipe yield (the amount of product the recipe makes 

in weight or volume)
• Serving size 
• Number of servings  
• Food component credit per serving 
• Equipment and utensils to be used 



Additional information that may be 
included  

• Recipe number

• Recipe category

• Alternate ingredients

• Optional ingredients 

• Recipe variations 

• Marketing  guide for selected items

• Nutrients per serving 



Use USDA recipes as a guide for 
creating your own standardized 

recipes







Crediting Recipes

The meal component credit can always be 
determined when a standardized recipe is 
used.  

For example, if the standardized USDA recipe 
for Chicken and Noodles did not list the 
meat/meat alternate and grains credit – this 
information can be determined and listed on 
the recipe.    



Determine the Meat/Meat Alternate 
Credit 

Determining the meat/meat alternate credit 
for the USDA recipe for Chicken and Noodles is 
easy since the recipe calls for chopped cooked 
chicken.  Meat credit is determined by the 
amount of cooked lean meat per serving.  



Do the Math

For 100 servings of Chicken and Noodles, 
12 pounds and 12 ounces of chopped cooked 
chicken is needed.  

If you know that 1 pound = 16 ounces, you can do 
the math.

• 12 lbs x 16 oz = 192 oz
• 192 oz + 12 oz = 204 oz
• 204 oz divided by 100 servings = 2.04 ounces 
• Round down to 2 ounces of meat per serving 



Rounding Rules

• For crediting purposes - Round down to the 
nearest creditable amount USDA allows  

• For purchasing and/or preparing food – Round 
up to ensure enough food is purchased and/or 
prepared  



Rounding to Determine the 
Meat/Meat Alternate Credit 

• Round down to the nearest .25 ounce 
equivalent for the meat/meat alternate credit 



Determine the Grain Credit

Determining the grain credit for this recipe is 
easy – just use the USDA Grain Chart and the 
Food Buying Guide!  







Do the Math

For 100 servings of Chicken and Noodles, 5 pounds  of 
dry enriched noodles is needed.    

If you know that one pound of dry egg noodles 
provides 20.1 - ½ cup servings of cooked noodles, you 
can do the math.

• 5 lbs x 20.1 ½ cup servings = 100.5 ½ cup servings
• 100.5 servings rounded down = 100 ½ cup servings
• ½ cup of cooked noodles provides 1 ounce   

equivalent of grain



When should the credit be determined 
for a recipe?

• A new recipe is tested and standardized

• A major ingredient is changed in a 
standardized recipe (example: increase the 
amount of ground beef in a USDA recipe)



Question

Could a main dish standardized recipe that 
includes ground beef, kidney beans, and 
tomatoes be credited more than one way?

YES! 



How a recipe can be credited two ways

1. Credit 1
1. Cooked ground beef and kidney beans = meat/meat 

alternate
2. Tomatoes =red/orange vegetable subgroup

OR

2. Credit 2
1. Cooked ground beef = meat/meat alternate
2. Kidney beans = bean/pea (legumes) vegetable 

subgroup 
3. Tomatoes =red/orange vegetable subgroup.    



Rule 

Beans/peas (legumes) may be credited as 
vegetable or meat alternate 



New Online Tool 

The Food Buying Guide Calculator for Child 
Nutrition Programs is available at:  
http://fbg.nfsmi.org/

This online tool helps with the process of 
ordering food.  

– Enter the serving size and number of servings

http://fbg.nfsmi.org/


FBG Calculator

This tool can also help you to determine the 
credit of your own standardized recipes.     



Resources 

USDA’s Recipes Booklet is posted at:  
http://teamnutrition.usda.gov/Resources/usd
a_recipes.html

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


Resources 

USDA’s Team Nutrition website includes a 
collection of links with helpful information 
regarding taste testing and evaluating 
recipes at:   
http://healthymeals.nal.usda.gov/recipes/
taste-testing-and-evaluating-recipes

http://healthymeals.nal.usda.gov/recipes/taste-testing-and-evaluating-recipes
http://healthymeals.nal.usda.gov/recipes/taste-testing-and-evaluating-recipes
http://healthymeals.nal.usda.gov/recipes/taste-testing-and-evaluating-recipes
http://healthymeals.nal.usda.gov/recipes/taste-testing-and-evaluating-recipes
http://healthymeals.nal.usda.gov/recipes/taste-testing-and-evaluating-recipes
http://healthymeals.nal.usda.gov/recipes/taste-testing-and-evaluating-recipes
http://healthymeals.nal.usda.gov/recipes/taste-testing-and-evaluating-recipes
http://healthymeals.nal.usda.gov/recipes/taste-testing-and-evaluating-recipes
http://healthymeals.nal.usda.gov/recipes/taste-testing-and-evaluating-recipes
http://healthymeals.nal.usda.gov/recipes/taste-testing-and-evaluating-recipes


For Additional Help…

Contact our office or your field consultant if 
you need additional help creating your own 
standardized recipes.  

Thank you!


