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Why Standardized Recipes?

* Acceptance * Controlled
— All Students — Portions
— All Meal Times — st
| — HACCP
* Consistent e Accountability
— Every Site — Managers
— Every Cook — Staft
— District

— State



What is a Standardized Recipe?

* |Includes * Detailed
— Yield — Ingredient Specific
— Pre-prep — Weights and
— Prep Measures
— Cook — HACCP
— Hold _SOP
—Serve — Equipment to
— Utensil oroduce
— Size

— Packaging
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Recipe mmm) Standardized

Concept 1. Tweak
Recipe 2. Test
Test 3. Serve
Sample

Repeat as necessary



What Meal?

Breakfast

Lunch
Snack

Supper

Summer Feeding




Hot
Cold
Satellite
BIC
Kiosk
Vended

How is it served?




Targeted Audience

High School

Middle School
Elementary
Vegetarian

Kosher

Multiple Age Groups




Targets

e Gluten and Allergens
— Gluten added “unnecessarily”
— Nut Free District

* Nutritional Impact
— Reduces sodium
— Reduces fat
— Increases whole grains

e |ocal




Ingredients

In house

— Use it 3 times or 3 ways
USDA Foods Available
— Plan for it

USDA Foods Ordered

— Be ready to incorporate
In Season

— Available from DoD

— Available Farm to School
— Locally Sourced




What Meal Components?

* Number of oz. equivalents
— Meat/Meat Alternate
— Grain
* 0.25 oz. increments
By Volume
— Vegetable
— Fruit
e 1/8 cup and up




Trends

Flavor profile

— Spice level
Ethnic application
— Specific district population
Form

— Wraps

Format

— Pre-packaged




How

e How it is consumed

—Spork
—Hand Held
—Finger Fun




How

e Equipment needed to prepare

— Food Processor

e Equipment needed to cook/hold
— Convection Oven | é@
— Steamer | =

* Packaging Required to Serve

— No new packaging
— Reuse package in new way




Food Buying Guide

e Starting point
e Establishes base quantity for ingredients

— Portions based on raw product used
— Portions based on finished product created

e |f lacking in FBG

— In house established yield
— Industry yield provided




& Food Buying Guide Calculator for Child Nutrition Programs - Google Chrome E@

L C' A [} fbg.nfsmi.org/SearchGuide.aspx?search=broccoli 7@
¥ apps [ [ Barilla Food Senvice:.. M Inbox (3) - malissam... [ ] Toolshed: Toolshed € American Commodi.. [} MushroomsIn Scho.. [ Imported From Firef.. 5 K12 Cafeteria POS m... » (] Other bookmarks

s

Use the Item Description to select the desired food item for your planned menu. For crediting, choose > Search Guide Again

oz. for Meat/Meat Alternates (M/MA), cups for Vegetables/Fruits (V/F), or servings for Grains/Breads
(G/B). Additional measures could be used for recipes or salad bars.

Vegetables

Serving Description

11b = 1 Ib ready-to-cook or

Broccoli, fresh, spears, trimmed, ready-to-use Ib cooked broceoli, drained cooked broceols. drained eup
Broceoli, fresh, spears, trimmed, ready-to-use Ib cooked broccoli, drained 0z
Broccoli, fresh, untrimmed Ib Iaw spears 1 medium spear = about 12 eup

cup
Broccoli, fresh, untrimmed Ib cooked drained spears 1 medium spear = about 12 eup

cup
Broceoli, fresh, untrimmed Ib cuts cooked drained broceoli b= 0.8 b ready-to-cook cup

broecoli
Broccoli, fresh, untrimmed Ib ready-to-cook broceoli 0z
Broceoli, frozen, cut or chopped Ib cooked drained broccoli cup
Broccoli, frozen, spears Ib cooked broceoli 11b=o0.91b cooked broceoli eup v

THE UNIVERSITY OF MISSISSIPPI Copyright © 2010 - 2014 , The University of Mississippi. All rights reserved. Give Us Your Conmments

Ifyou are a person with a disability and you are having difficulty accessing the information on this site, please contact
the NESMI Webmaster at 8o0-321-30 ifbolemiss.edu.



€ Food Buying Guide Calculator for Child Nutrition Programs - Google Chrome E@
€ C f [} fbg.nfsmiorg/Calculator.aspx?fooditemindex=1005&group=28&search=broccoli 7@ =

=5 Apps [ [ Barilla Food Service:.. M Inbox (3) - malissam... || Toolshed : Toolshed " American Commadi.. [ Mushroorns In Scho.. (] Imported From Firef.., == K12 Cafeteria POS m.., » (] Other bookmarks

L' ‘ Danerio 6 J.,,a" B/
Food Buying Guide &, &
Calculator for Child Nutrition Programs A 4 ﬂ{m-: -

“The Unfietsby af Misslpga

-

Select the planned Serving Size from the drop down list. Enter the planned Number of Servings. Click » Search Guide Again

on Add to List * Back to Search Results

Vegetables

Item Description (AP) Purchase Unit S"mﬂgé;s)mpnon
Broceoli, fresh, untrimmed Ib cuts cooked drzinedbrogeoli 10 = 08210 ready-to-cook cup
broccoli
1/2cup v
» Number of Servings

100




€ Food Buying Guide Calculator for Child Mutrition Programs - Google Chrome E@
€ C A [ bgnfsmiorg/ShoppingListaspx?item=1005&units=4&servings=100&title=686bafa1-3935-4045-h905-7cf69c4dect3&list=d61ef697-d77f-45b8-b613-bd6 1o| @ s =

¥ Apps [ [ Barilla Food Service:.. 1M Inbox (3) - malissam.. | Toolshed: Toolshed ™ American Commodi.. || MushroomsIn Scho.. ("] Imported From Firef.. 5 K12 Cafeteria POS m.. » (] Other bookmarks
A "'D._.,-J.. Y o IK B -
'OV IVINO Giiae ﬁ Y
1000 DUYING GUIUC (&l A
' ; - g o
Calculator for Child Nutrition Programs LITY P —

The Unversdly af Wissbipd

v

NOTE: The Food Buying Guide Caleulator rounds up to the nearest whole Purchase Init or next 1/4 pound.

Ifyouneed to add more food items, select Add More Items. To edit a food item on your Shopping List, click Edit to the right of the food item entry. To
remove a food item on your Shopping List, click Remove to the right of the food item.

If you are finished, select Print List or Email List
##4Print or Email your shopping list before exiting the Caleulator or your browser! It will not be saved.***

Shopping List

Serving Exact Purchase Purchase
Unit

Item Servings Size Food Item (AP)

Select

cuts cooked drained

1 100 1/2 cup Broceold, fresh, untrimmed .
broceoli

19.61 19.75 Ib Remove Edit



Commercial Ingredients

* Yield
—CN Label

—Product Formulation Statement
e http://www.fns.usda.gov/sites/default/fil

es/TA 07-2010 os.pdf
—In house testing



http://www.fns.usda.gov/sites/default/files/TA_07-2010_os.pdf
http://www.fns.usda.gov/sites/default/files/TA_07-2010_os.pdf

USDA Foods

e Yield

— USDA Foods Product Information Sheets
e Updating all
 Use most current version from web

e http://www.fns.usda.gov/fdd/nslp-usda-foods-fact-
sheets

— Food Buying Guide

— CN Labels, on the horizon

e USDA looking to include in spec
e Also PFS


http://www.fns.usda.gov/fdd/nslp-usda-foods-fact-sheets
http://www.fns.usda.gov/fdd/nslp-usda-foods-fact-sheets

LUMITED STATES DEPARTMENT OF AGRICULTURE

USDA Foods Product Information Sheet

For Child Nutrition Pregrams

USDA FOODS

o1
(~

HEALTHY CHOIGES

110282— Broccoli, No Salt Added, Frozen

Category: Vegetables
Subgroup: Dark Green

AMERICAM GROWN

PRODUCT DESCRIPTION

This item is U.S. Grade A broccoli in short spears
or florets. This product contains six 5-pound bags
per case.

CREDITING/YIELD

¢« One case yields about 164 'z -cup servings
cooked drained broccoli.

« CN Crediting: *2 cup cooked broccoli credits as
% cup dark green vegetable.

CULINARY TIPS AND RECIPES

s Proceoll can be u=ad in manv dishes siich as

NUTRITION FACTS

Serving size: 1/2 cup (92g) broccoli, spears,
cooked, without salt

Amount Per Serving

Calories 26
O
Total Fat Og

Saturated Fat Og
Trans Fat Og

Cholesterol Omg

Sodium 22mg
Total Carbohydrate 5g

Dietary Fiber 3g




Create

S
e Recipe yield
100 Servings

— Standard Amount

— Can easily be multiplied
e Yield: 100 servings (1 sandwich, 6.7 oz., 190 g)
* Meal Equivalencies: 3.5 oz. eq. meat/meat alternative, 2.5 oz. eq.
grain
e Can be less for sub groups

— Salads

e Yield: 20 servings (1 salad, 7 oz., 200 g, 1 oz. dressing)
Meal Equivalencies: 2 oz. eq. meat/meat alternate, 1/2 cup other
vegetable, 1/4 cup red/orange vegetable, 1/4 cup starchy
vegetable

— Vegetarian




Test

e Test Concept for single item

— Sandwich
e Does it fit in the bun?
e Does the wrap hold all ingredients?
e Do the flavors blend?

— Salad

e Does the bed hold the toppings?
e Are the toppings bite size?
e Do the flavors blend?

— Hold: duplicate real times



Test Combination Dish

e Serving 25
* For Hot

— One pan full
— Utilizing full steam table pan

e Shallow or Deep
— Sheet pan
— Necessary for cook times
— Necessary for hold tolerance



Test the Whole Process

Prep
Prepare
Cook
Hold

— Duplicate your real hold times

Serve



Be Specific

* In handling of ingredients
— Use from frozen
— Thaw overnight
— Thaw for 2 days

* |n processing
— Diced
— Minced
— Chopped



Specify

HACCP Process
CCP’s

SOP’s
Equipment Used

Serving Utensil Used
— Disher, Spoodle, Ladle
— Size of each



Sources for Recipes

Kittery, Maine

Creator of School Meals That Rock and
President, Nutrition for the Future, Inc.



Sources for Recipes
USE YOUR SEARCH ENGINE

USDA recipe Herbed Broccoli Cauliflower

http://www.whatscooking.fns.usda.gov/qu
antity/child-nutrition-cnp/herbed-broccoli-
and-cauliflower-polonaise



http://www.whatscooking.fns.usda.gov/quantity/child-nutrition-cnp/herbed-broccoli-and-cauliflower-polonaise
http://www.whatscooking.fns.usda.gov/quantity/child-nutrition-cnp/herbed-broccoli-and-cauliflower-polonaise
http://www.whatscooking.fns.usda.gov/quantity/child-nutrition-cnp/herbed-broccoli-and-cauliflower-polonaise
http://www.whatscooking.fns.usda.gov/quantity/child-nutrition-cnp/herbed-broccoli-and-cauliflower-polonaise
http://www.whatscooking.fns.usda.gov/quantity/child-nutrition-cnp/herbed-broccoli-and-cauliflower-polonaise
http://www.whatscooking.fns.usda.gov/quantity/child-nutrition-cnp/herbed-broccoli-and-cauliflower-polonaise
http://www.whatscooking.fns.usda.gov/quantity/child-nutrition-cnp/herbed-broccoli-and-cauliflower-polonaise
http://www.whatscooking.fns.usda.gov/quantity/child-nutrition-cnp/herbed-broccoli-and-cauliflower-polonaise
http://www.whatscooking.fns.usda.gov/quantity/child-nutrition-cnp/herbed-broccoli-and-cauliflower-polonaise
http://www.whatscooking.fns.usda.gov/quantity/child-nutrition-cnp/herbed-broccoli-and-cauliflower-polonaise
http://www.whatscooking.fns.usda.gov/quantity/child-nutrition-cnp/herbed-broccoli-and-cauliflower-polonaise
http://www.whatscooking.fns.usda.gov/quantity/child-nutrition-cnp/herbed-broccoli-and-cauliflower-polonaise
http://www.whatscooking.fns.usda.gov/quantity/child-nutrition-cnp/herbed-broccoli-and-cauliflower-polonaise
http://www.whatscooking.fns.usda.gov/quantity/child-nutrition-cnp/herbed-broccoli-and-cauliflower-polonaise

Herbed Broccoli and Cauliflower Polonaise

USD A About FNCS | Ask the Expert | Contact Us | En Espafiol
e United States Department of Agriculture | | m

———
_ What's Cooking? USDA Mixing Bowl

Home Recipes Cookbooks USDA Foods Fact Sheets

Home Recipes

What’s? Herbed Broccoli and Cauliflower Polonaise
Cooking()

USDA MIXING BOWL

#+ Add to My Cookbook & Review 7 Share Mo votes yet
Search Recipes
| |m Makes: 50 or 100 Servings
Directions for: 100 Servi
Yield/Volume m e
50 Servings 100 Servings Ingredients Weight Measure Directions
about 12 b 11 oz about 25 Ib & oz Trans fat-free 8oz 1 cup 1. Heat margarine in a stock pot until browned.
margarine
about 1 gallon 2 %4 about 3 gallons 2
uas s Lemon juice 1/4 cup 2. Turn off heat and add lemon juice.
Marketing Guide *Fresh onians, 50z 3/4cup? 3. Add onions, basil, parsley, pepper, onion salt,
diced 1/4" Thsp Parmesan cheese, and bread crumbs to the
Foods as Purchased for 50 Servings margarine. Mix, then set aside.
Mature onions 6oz o . o
Dehydrated onions 1oz 1/2 cup
Meal Components:
4 Dried basil 1 Thsp

Vegetable - Dark Green  Vegetable -

Other Dried parsley 2 Tbsp




USDA: What’s Cooking?

http://www.whatscooking.fns.usda.gov/search/quantity

USDA About FNCS | Ask the Expert | Contact Us | En Espafiol
e o [Seaen fncs [ seac

Home Recipes Cookbooks USDA Foods Fact Sheets

Home Recipes

What’s? Search Quantity Results

Cﬁoklng@ 1-20 of 1043 results sortby [ Best Match 7)

USDA MIXING BOWL

Sharch Heciass All-Star Snack" Fruit and Vegetable Bake
| | E + Add to My Cookbook

Rating: Makes: 24 or 4B Servings

Items per page

Refine your Search
"Beautiful Butterflies" Chicken Salad Sandwiches

+ Add to My Cookbook

USDA Standardized Information

[ Yes, this recipe has been
standardized by USDA (425) Rating: Makes: 14 or 56 Servings

[l Mo, this recipe has not been
standardized by USDA (617)

"Big Bad Wolf" Vegetabledou

Course 4 Add to My Cookbook

[ Appetizers (2)
[] Beverages (&)
] Breads (166)

Rating: Makes: 12 or 48 Servings



http://www.whatscooking.fns.usda.gov/search/quantity

USDA: What’s Cooking?

Ab FNCS5 | AsktheE Co u En Espanol
LJ__SDA out | xpert ntact Us | n Espano

United States Department of Agriculture | ~arch ENCE |

'-_,-.:-"-_ pa
_ What's Cooking? USDA Mixing Bowl

Home Recipes Cookbooks USDA Foods Fact Sheets

Fsisia Bulld My Cookbook
Ready Made Cookbooks H
Wha.”™ lild My Cookbook
Cooking()
USDA MIXING BOWL Use “Build My Cookbook” to collect favorite recipes from the site. To create your cookbook while

browsing, select 4 Add to My Cookbook on each recipe you would like to include. Access your
Search Recipes g o My Cookbook pey yo

E collection below to print or download your cookbook to your computer.

** Please note: Your cookbook and selected recipes will not be saved once you exit the What's
Cooking? USDA Mixing Bow! site. Remember ta print or save your cookbook from this page. **

Looking for more recipes? start a new There are no recipes in your cookbook.
search here, or use one of the links
below. Search for recipes
Household Recipes Adobe Reader is required to be able to view and print your completed cookbook. To request
Quantity Recipes alternative formats for PDF content, visit the contact page.
]
——— E :T.:.II.II.'HIIXH'
“‘-a-,,x\‘ —_— .
-
\‘_ \\.
| B




NFSMI: Recipes for Schools

http://www.nfsmi.org/Templates/TemplateDefault.aspx?qgs
=cEIEPTEWI\/IincOlncj1OchI#g—m

THE UNIVERSITY OF MISSISSIPPI

National Food Serv1ce Management Institute

Building the Future Through Child Nutrition - @3 Advanced Search T

RESOURCE OMLI CHILD NUTRITION s ILD & ADLULT CARE CENTER FOR TRAINING RESEARCH

Al
NF5MI CENTER COURSES ARCHIVES FOOD PROGRAM TRAIMERS OPPORTUNITIES

USDA Recipes for Schools
Alphabetical by Recipe Name

These updated recipes from the 1988 Quantity Recipes for School Food Service and the 1995 Tool Kit for Healthy School Meals reflect the
changes made in the Food Buying Guide for Child Nutrition Programs. Revised recipes have been standardized, edited for consistency, and
updated with Critical Coentrol Point (CCP) information from the 2003 Food Code supplement. The recipes are available online from NFSMI,
Healthy School Meals Resource System, and Team Nutrition. The recipes are also available on CD-ROM by request from USDA/FNS.
http:/fteamnutrition.usda.gov/Resources/usda_recipes.html

Also, included are the new Recipes for Healthy Kids (R4HK). The 30 recipes from the R4HK competition are credited to support the whole
grain-rich, redforange, dark green, and beans/peas (legumes) vegetable subgroups for the meal patterns as part of the Nutrition Standards in
School Meal Programs. The 30 kid-approved recipes are designated with an "r* at the end of the recipe number.
http://healthymeals.nal.usda.gov/hsmrs/R4HKCookbook

Food safety information is based on the Food and Drug Administration (FDA) 2001 Food Code as supplemented in 2003. The 2003 Food
Code supplement dropped the hot holding temperature from 140 °F to 135 °F. Always check your State or local health codes to determine if
they are more restrictive.

Funding for this project was provided by USDA/FNS through a cooperative agreement with NFSMI.

PDF Files These files require Adobe Acrobat Reader software. Click here to download the free software.

View Recipes Booklet.

Download Recipe T
ABI|C-F|GMI|N
All recipes listed al

e (Word®) -- template similar to the format of USDA recipes available for use in standardizing local recipes.

cally | USDA Recipes for Schools Numerical

Apple Cobbler (upd arch 2006)

Apple Crisp

Apple-Honey Cris

Applesauce Cake

Arroz con Queso (Rice with Cheese)

Aztec Grain Salad {2013)

e ————— i — -



http://www.nfsmi.org/Templates/TemplateDefault.aspx?qs=cElEPTEwMiZpc01ncj10cnVl#g-m
http://www.nfsmi.org/Templates/TemplateDefault.aspx?qs=cElEPTEwMiZpc01ncj10cnVl#g-m

NFSMI: Recipes for Schools

Herbed Broccoli and Cauliflower Polonaise

Vegetable Vegetables -18

Margarine or butter, melted Boz 1 cup 1lb 2 cups 1. Heat margarine or butter in a stock pot untl
brovwned.

Lemion juice Y cup e camp 2. Tum off heat and add lemon puice.

"Fresh onions, diced 174 Soz Yecup 2 Thsp 100z 1 ¥ cups 3. Add onions, basd, parsley, pepper, onion salt,
OR OR OR OR OR Pamesan cheese, and bread crumbs to the

Diehydrated onions 1oz ¥ cup 2oz 1 cup margarine or butter. Mix, then set aside.

Dried basd 1 Thsp 2 Thsp

Dried parsiey 2 Thsp 4 Thsp

Growund black or white pepper e tsp 1tsp

Cnion salt 2tsp 1Thsp 1tsp

Grated Parmesan cheese 4oz 1% cups B oz 3 cups

Enriched dry bread crumbs 10 oz 2oups 1lb4az 1qgt

Frozen broccoli spears. Glb4 oz 12b 8oz 4. Place brocooli and cauliflower in separate

steamtable pans (127 x 207 x 2 '47). Steam
each pan in low-pressure steamer for §
minutes or until vegetables are tender.

CCP: Heatto 140° F or higher.

Drain water from pans.

Frozen cauliflower G4 oz 12b8oz 5. Combine 2 Ib 13 oz of cooked broceoli and
2 b 13 oz of cooked cauliflower in each
steamitable pan (127 x 207 x 2 ¥27) which has
been lightly coated with pan release spray.
For 50 servings, use 2 pans. For 100 servings.,
use 4 pans.

6. Sprinkle 2 cups of bread crumb mixture ower

each pan of vegetables before senving.

T. CCP: Hold for hot service at 135" F or higher.

Portion with Mo. B scoop {32 cup).

Comments: . .
*See Marketing Guide. Marketing Guide for Selected Items

Mature onions Goz 12 oz




Michigan Team Nutrition

http://www.michigan.eov/mde/0,4615,7-140-
43092 53882 53885---,00.html

Michigan Team Nutrition’s

Meeting the Challenge

Recipe Book

Videos demonstrating these recipes can be found at:
www.youtube.com/user/miteamnutritionl

& gchi__ol Day £
= Healthler % .4



http://www.michigan.gov/mde/0,4615,7-140-43092_53882_53885---,00.html
http://www.michigan.gov/mde/0,4615,7-140-43092_53882_53885---,00.html

Oklahoma Kidchen Cookbook

http://www.kidchenexpedition.com/cookbook/

RAINBOW SALSA

“Think of the tropics - the tangy. the spicy flavors all melded together in one wonderful bite. Think of the colon
sky at sunset — red, yellow, purple, green and black — that are a delight to the one who beholds it! This is our R
Salsa, a delight for all your senses. Escape to the tropics with this side dish.”

UNDERGROUND “CANDY”

“Whi could believe that the roots of plants could taste so swest and good? That i what we found when we tasted
roasted root vegetables, which we call Underground “Candy" bacause they grow underground and they are Incredi
sweet, bke candy. The unususd flsvor combination of nutabagas, humips, parsnips, canmols and swaeet potatoss are y
complemeantany in this side dish!™

E‘ Ingredients for 50 Servings Ingredients for 100 Servings
Serving Size: Vi cup |
2 cups diced fresh green bell pepper | 4 cups diced fresh green bell pepper
Ingredients for 50 Servings 5% tablespoons seaded and diced fresh jalapenc peppers | % cup seedad and diced fresh jalapenc peppars
1 pound plus 2 ounces diced raw canmots 12¥; cups canned black beans. drained (1.8 No. 10 cans} | 25 cups canned black beans, drained (3.6 No. 10
2 pounds diced raw parsnips 5% cups fresh diced tomatoes for 2 pounds, 10 ounces 10% cups fresh diced tomatoes for 5 pounds, 4 o
Bl pounds diced riw Swest polatoss canned tomatoss, draned and diced) cannad tomatoes, drained and diced)
2V pounds diced raw turnips 4 cups fresh comn {or 1.75 pounds canned com, drained) 8 cups fresh com {or 3.50 pounds canned com, ¢
2V pounds diced raw rutsbagas 2% cups diced red onlon 5% cups diced red onlon
7 ounces olive or vegetable ol 2% cups diced fresh or frozen mango (optional) | 5% cups diced fresh or frozen mango {optional)
1 tabisspoon plus 11 teaspoons: salt 1% cups chopped fresh cilantro | 3 cups chopped fresh cilantro
1 tablespoon phlus 11 18ESpo0NS papper ¥ cup plus 1 tablespoon vegetable od (optional) 1 cup plus 2 tablzspoons vegetabile oil foptional)
¥ cup fresh me juice | % cup fresh lime juice
Ingredients for 100 Servings 1 tablespoon plus 1 teaspoon salt 2 tablespoons plus 2 teaspoons salt
2V pounds diced raw camotls 2 teaspoons garlic powdar 1 tablespoon pius 1 teaspoon gariic powder
4 pounds diced raw parsnips 3% teaspoons cumin | 2 tablespoons plus ' teaspoon cumin

12% pounds diced raw sweet potatoes
4V pounds diced ravw hrmips

5 pounds chced raw rutabagas

14 ounces olve or vegetable od

2 tablespoons plus 2% teaspoons salt
2 tablespoons plus 2% teaspoons pepper R Charse

@ Directions

1. Wash and cut vegetables into Ye-inch dice pleces. Toss with ol and season wih salt and papper.

2. Spread in a single ayer on shest pans and bake at 300 dagress for 20 1o 30 minules or untl roasted and soft.
A May be sarved hot of cold.

d. Hold at 140 degress F or higher it serving hot or 41 degress F or lower if serving cold.

Note: This dish tastes swester after i M roasted and thén relrigarated

1

- Mix all ingredients. Refrigerate until ready to
sarve. Hold at 40 degress F of lower

re

Sarnve with whaole-grain tortilla chips.

Mote: Wash all produce before cutting.

™ haruil by Ardwreen Edamertary Schesi Nulss, OK » (e 207 P Neomus fw ~ by e ULE Trecipe sy antered by Anaereon Fleentary School Tulsa O i the 2071 v by ihe U5 Dapart
mmm n:h—-m!:u-unm—h—-:m-um‘-aumh—n—m—:-mmﬁ_ -Jrle--—andk-m-u—-mn-wwmnh-hﬂnnl-ua of A o B Lal's Mos
waparts o e srieanl, mmmmmmmmnmmnmwmmwnmmu.wmmmm

Mutrition Analysis Per Serving

[}
| 0. Root Vegetables | | wwwkidehenexpedition.com | | X | 73. Tomatoes and Peppers | www.kidchenexpedition.com |



http://www.kidchenexpedition.com/cookbook/

Texas ESC: Region 11

http://www.escll.net/Page/5366

000617 - QUESADILLA, CORN & GREEN CHILI
Source: CHEF V

Number of Portions: 55

Size of Portion: EACH

Attributes:

Meat/Alt: 2 oz

Grains: 2 oz
Fruit:
egetable:
Milk:

Whole Grain Rich

- HACCP Process: #2 Same Day Service

J—

Ingredients Measures Instructions

902713 CORN, CANNED, GOLDEN.........oceoe 1 #10 Can 1. Preheat oven to 375 F.

011980 PEPFERS,CHILI,GRN,CND.........c..... e |1 #2585 CAN 2. Open corn and green chilies, and drain in colander. Transfert o a bowl or
on2621 SEASONlP‘IG T.P:CO lI_OW SODIUM 2 Thsp mixing container and add taco seasoning. Mix to evenly distribute seasoning.
902771 TORTILLAS, WHOLE WHEAT, 6".......... 110 EACH 3. Place one tortilla on a sheet pan. Spray with buttermist and th en flip over.
001209 CHEESE MEXICAMN BLEND,RED FAT.... B lbs + 14 ozs 4. Top tortilla with 2 oz of shredded cheese and 1/4 cup com/gree n chili mixture.

5. Place another tortilla on top. Spray lightly with buttermist. Continue to build
quesadillas until sheet pan is full.

6. Bake at 375 F for 7-10 minutes or until cheese is melted and torillas are golden.

118476 Buttermist food spray and pan spray...... |1 1/8 cups + 1 tsp

*Consider cutting in half to serve.
CCP: Heat to 135" F or higher.

CCP: Hold at 135" F or higher.

“Mutrients are based upon 1 Porticn Size (EACH)

Calaries 369 kcal | Cholesterol 35 _mg | Pratein 19.97 _a Calcium 1054.78 _mg 40.22% Calories from Total Fat
Total Fat 16.47 g Sodium 1250 mg | Vitamin A 758 RE Iron 222 mg 20.92% Calories from Saturated Fat
Saturated Fat 8.57 g Carbohydrates 3948 g Vitamin A 3934 U Water' 40.31 g *0.00%* Calories from Trans Fat
Trans Fat' “0.00* g Dietary Fiber 467 0 \itamin C 7.4 mg Ash' 262 g 42.84% Calories from Carbohydrates
21.67% Calories from Protein

*N/A* - denotes a nuirient that is either missing or incomplete for an individual ingredient
* - denotes combined nufrient totals with either missing or incomplete nutrient data
ient values

' - denotes optional



http://www.esc11.net/Page/5366

Vermont FEED Cookbook

http://www.vtfeed.org/tools

NUTRITION INFORMATION
SEVNG ST 1 burger

At vy = B
[ 204 kesl
Pratin [ETH)
Carbstyrbam 181
TatstFat 1ALy
Saturated Fot 13
. Croleiso amy
WA eI
Wi c asimy

| iren Ly

| Calclum a3 my

Beet Burgers

| Distary Filer FRLT
EDUIRLENT 1 burges provides
supotfer veaeiebl

it HACER Pacr: K2 S Doy e

NUTRITION | MATION

Wismm € Nifimg
e
R e Ay
fordium 5E¥ g
DisteyRber  ddbg
FITWLENTS: s ap proneion 4 .
‘sthar vgatable.

oo HALKF Prceii I

“¥ies, it i e work 40 use.
o oo, bt that ths et
o vt o b e than faie
for such great product that

v back o the Comemnity”

LTS GOWEN

sofiun Wy

——

e

SEAVING S0

S—
Calories 67 2l
. Frotein 213
| Canbobydrate

Roasted Cauliflower with Turmeric
5 -

o

Fr
"iftaminC sisimg
Ve sk my
 Catdus FrEe
Sudum 11m50my
Dietary Fibsr Laug

EQUIVALENTS: 1 rup srowiden i eup
athervejeabie,

e KA Pre s 12 Semve Dy Sare

Ty ks that caul e
cames in sevar coka;
Purpie, gresn, caznge and
wellow? Seren a caulfower
anbowr

NUTRITION INFORMATION

SEAVING SITE: 1 cup

 Sadim L Memremg
Divtary Filer EET

FRARNBTNTS: | rie prossides ¥ rugs.
ok gre vegetali e

AR B s Dy e



http://www.vtfeed.org/tools

Provo (UT) F2S Recipes

http://www.farmtoschool.org/resources-main/provo-city-
school-district-recipes-with-local-food-items

Provo School District
Page 1 Recipe Aug 16, 2013

Recipe: 001442 DRESSING, CREAMY TOMATILLO Recipe HACCP Process: #2 Same Day Service
Recipe Source: PSD
Recipe Group: MISCELLANEOUS

Alternate Recipe Name:
Mumber of Portions: 100
Size of Portion: 4 OZ

001088 MILK,BTTRMLK, FLUID,CULTURED,LOWFAT .....c.ooiininns 1/2 GAL 1. Combine in mixer, buttermilk, mayo, and ranch dressing, mix until blended.

900163 LITE MAYONNAISE/CHEFS PRIDE/VENTURA FOODS... 172 GAL 2. In a blender or foor processor chop up the tomatillos and jalapeno peppers. "NOTE* Remove seeds
000164 RANCH DRESSIMG MIX, HIDDEN VALLEY 2 CUP from jalapeno peppers as that will make it hotter and spicier!!!

902314 TOMATILLOS RAW.... 8 MEDIUM | 3. Add remaining ingredients and mix util blended.

990388 JALAPENO PEPPERS, - 1LB 4, Put dressing back in refrigerator until ready to serve.

112404 GREEN CHILES,DICED........ .. |2LB

902307 CILANTRO.......... W[ 1ar

902315 JUICE, LIME.........coconcnicnan .. |1TBSP

902309 GARLIC, CHOPPED IN WATER......cccooiiiiniiiniiiiins 1 TSP

CCP: ~Cl Inspect cans for swells, seam damage or leaks.

CCP: ~ClI Clean produce thoroughly (scrub if needed) under running wate r befare preparation
CCP: ~Cl Return refrigerated ingredients prepared ahead of time to coo ler immediately

CCP: Refrigerate until served.

CCP: ~CCP Cold holding product temperature at or below 41°F

“Nutrients are based upon 1 Portion Size (4 OF)

Calories 65 kcal | Cholestero) 6,83 mg | Protain 065 g Calcium 2514 mg T7r31% i

Total Fat 562 g Sodiurm 291.21 mag | Vitamin A 24.04 RE Iran 0.02 mg 09.80% Calories from Saturated Fat

Saturated Fat 071 g Carbohydrates 382 g Vitamin A 121.62 U Water? 2853 g *0.00%" Calories from Trans Fat

| Trans Fat' *0.00° g Dietary Fiber 020 g Vitamin C 4,12 mg Ash’ 053" g 21.52% Calories from Carbohydrates |
3.87% Calories from Protein

“N/A" - denotes a nutrient that is either missing or incomplete for an individual ingredient
* - denotes combined nutrient totals with either missing or incomplete nutrient data

L - denotes optional nutrient values



http://www.farmtoschool.org/resources-main/provo-city-school-district-recipes-with-local-food-items
http://www.farmtoschool.org/resources-main/provo-city-school-district-recipes-with-local-food-items

e USDA Foods Available List for School Year 2015 for Schools and Institutions

Revised October 2014

USDA Foods Description WESCM 1% PACK S0F
JFRnTs
Apples, Srassure, Eresh 100523 40 I ctn
Apples, Empire, Fresh 100517 40 18 £6n
Apples, Fresk, Slied 1ZRE 2002 o3 hag
Apples, Fresk, Slied 1007R 1002 o2 hag
Aqples, Fresh, Sliced 1007R5 E4/7 01 bag
Apples, Gala, Fresh 100521 EREEE=a
Apples, Graray Smith, Fresh 100512 401 18 et
Apples, Red Deliciows, Frech 100514 &0 Ih o
Apple Slices, Uaswoetenad, Canned 100206 E/¥10 can
Apple Slices, Unsweetened, Frozen 100258 30 I ctn
Applesauce, Ursweetened, Canned 100208 6/¥10 @
Applesauce, Ursweetened, Cups 110361 9645 oz oups
Apples, For Processing 110149 Batlk I
Apricots, Diced, Cups, Fragen 100751 1645 aF cups
Apricots, Giced, Extra Light Syrap, Canned 1216 &/#10 @n
Apricots, Giced, Extra Ught Sucrase, Carned 110230 &/#10 @n
Apricots, Halves, Extra Light Sucrase, Carned 11031 6/¥10 can
Apricots, Halves, Extra Lght Syrup, Canned 100300 ESE1T can
Apricots, Sliced, Frozen 10050 Finl )]
AQTigols, Fropen 1002560 0 Ib ctn
JBlusberries, Wild, Ursweetened, Frozen 10243 30 lo ctn
Belusberries, fultivated, Lnsweetened, frozen 100224 30 Ib ctn
Cherries, Driagd P ] 454 b gt
Cherries, Tart, Frazen 100735 30 Ib ¢t
Cherdies, Bed, Water Packed, Caaned 100728 ESE1T cans
Cherres, Tark, Frozen (IOF), Unsweetened 1237 440 la ckn
Cranberres, Dried 11301 5% b ctn
Cranberny Saiice, Canned 100714 B0 can
WFruit Mix, Dried 1101561 55 I gth
IFmiI_-'hln.! Pellin, Dl LEEI296 5 1o e
Il-rurth" %, Exfra Light Sucrose, Canned 110233 &1 @n
NEruit a1 %, Extra Light Syrap, Canned 1212 &1 @n
Cranges, fresh 10243 34-35 |b ctni
Crarge luice, Unsweatonsd, Fropen Congertrate 100776 12/32 ok can
Crarge luice, Unsweatened, Singles, Fropen 100777 0P s 01E
Crarge Juice, Unsweetened 100204 Bule Tankars
JPeaches, Cingstone, Diced, Extra Light Sucrase, Canned 120235 /%10 ar
II"-’::II:1E5. Clingstonie, Diced, Extra Light Syrup, Canned 100220 /%10 ar
Nreaches, Freestane, Diced, Cugs, Fragen 100741 D644 aF cups
Il'un;m;;, Freestans, Shzos, Froges 100730 301 g
IPcnnn:, Clingstone, Hices, Extra Light Sucrose, Canned 1102365 6/¥10 can
IPcnnn:, Cling=tome, Slices, Extra Light Syrun, Canred 103214 &/#10 can
IP-:ars, Bartlett, Fresh 100242
[Pears, Base, Fresh 100ZR0
[rears, D'anjou, Frash 100270 25 |a cin
JFears, Diced, Extra Light Sucross, Canned 110237 &/#10 can
NPears, Diced, Fatra Light Syrup, Canned 100775 £/210 car
Il‘lﬁ-‘u;_ Halves, Exira Light Sucrese, Canred LI0738 BSE10 o
Pears, Halves, Exira Light Syrap, Canmed 100726 ESE10 ar
IF-::lrs, Shoed, Extra Light Sucrase, Canned 110235 6/¥10 @
IF-::lrsI Sheed, Extra Light Syrup, Canned 100224 G810 cn.

HyFiato
USDA Foods Description WESCM ID% PACK SITE SUBGROLR
FRUITS
Foaming, Unsweeterned, Incvidus] Bax 100093 143471 33 pr bax
Foasims, Lirsweetened, Cartan 1 po3ae 30 b con
Sreawkerios, Diced, Cup, Fragen 100355 96045 07
Srrawherios, Sliced, Frozen 100354 3] et
[Buawberdes Whele, Unsweetened, Frazen (10F) 100353 30 B cen
—
VEGETASLES
Eaeans, Green, Low-sadium, Canmed 1 D0E0T EfE10 can OTH
Faepns, Grean, Mo St Added | Fromen 100351 30 W ern OTH
fBroccali Florets, Mo Salt Added, Frozen 110082 20 bctn _
Carrois, Baby Cut, Fresh 10082 1002 oz bag RO
[Carrofs, Sliced, Low-sodivm, Canned 100308 Ef#10 can Rr
Carrens, Sliced, Mg Sak Added, Froten 100352 3 B ctn [;[=]
Cora, Whale Eernel, No Salt Added, Canned 100313 B #10 can 5T
WCarn, Whale £ernel, No Salt sdded, Frozen 100348 30 o ctn k13
Piushrooms, Diced, Frozen 110421 20 b OTH
Feas, Green, Low-socum, Canned 100215 E/#10 can £
Feas, Green, Mo Sal Added, Frazen 100350 30 B ctn 5T
Fotaroes, Oeen Fries, Conke Cui, Mo Sall Adcded, Frazen 100357 6% | pkg 1)
Folatces, Rewnds, Fragen 100358 6% 1B ol 5T
Fotatoes, Busset, Fresh 100340 % o ctn k13
Fotatoes, ‘Wedges, Fat Free, No Salt &cded, Frozen (IG5 100358 % b pkg k13
Fotatces, Wedges, Ho Salt Added, Frepen [IGF) 10355 % | phg 1)
Fatatoes, For Processing ie Fropen 100506 Bl |k 5T
Fotatoes, For Processing (o Defrdrated 1103E7 Baalk |k 5T
falsa, Low-sodum, Canned 100330 /810 an R
falsa, Low-sodum, Pouch 110186 G106 oz pouch R
Spaghetti Saige, Low-sodiiim, Canined 100336 G/#10 can ROy
paghetli Saiate, Low-soadh Paiuch 110077 BFL0E a7 poiich ;] ]
Spirach, Chapped, Mo Salt Anded, Frazer (I0F) 110475 mean
Sweet Potatoss, Fresh 100343 40 I3 ctn =]
Bweoect Potatoss, Extra Light Syrwep, Mo Salt Acded, Canned 100317 /810 an R
Lweoet Potatoss, Mashed, Mo Sa% Added, Canned 100218 /810 an R
Eaeet Patatoes, Mashed, No Salt Added, Froken 100354 6% B plg RO
kwsnet Potatoes, Random Cut, No Salt Added, Fraen 100353 55 | gk RO
Gwent Potatoss, For Processing 100280 Bulk |bs Rr
Nlemata Paste, Mo Sakt Acded, Carned 100327 E/¥#10 zan RO
lln:-11:||::| Paste, Mo Sakt Acded, Pouch 1101%3 57111 oz pouch RO
Irl.'!"l'l-6|.¢ Paste 100332 2850 I tates RO
[Temats Paste 100325 55 Gal Diru RO
II.:-11:I::| Szupe, Low-zadium, Canmed 100334 E/#10 can Rr
II.:-11:I::| Szuce, Low-zadium, Pouwch 110187 G106 oz pouch Rr
II.:-11::I::||:;.I Diced, Mo Salt Acded, Canned 100329 E/#10 can Rr
|T|:;-'n.\|¢¢<\_ Diged, Mo Salt Acded, Poagh 110185 6107 a7 pouch RO
S

MOTE: This list is subject to
change based on market

OTH - Dther vegetable subgraup ilability, PMease relerence the
RO - Red (Orange vegetable subgroup WESCM catalag which cantairs
5T - Starchy vegetable subgroup the most up to date listing of
Bulk product for further processing avadlable USDA Foods.




USA Pears

http://foodservice.usapears.org/Recipes/School%20Foods
ervice.aspx

PEARS
Je N EOODSERVICE [‘,

HOME RECIPES MENU INSPIRATION ALL ABOUT USAPEARS GROWERS & REGIONS RESOURCES MEDIA

Home » Pear Recipes » School Foodservice Recipes F E un.

n FACEBOOK D TWITTER |4 YOUTUBE

School Foodservice Recipes Prim | Shars  RSS

BREAKFAST o i | FOL )
APPETIZERS = Grilled Cheese and Pear Sandwich % NEWSU_EITER

= Retipes _and
Click Here — pear-tas i your in-box

SALADS
S0UPS
RESDURCES

ENTREES

M= USA Pears Foodservice Guide
SANDWICHES | BURGERS ;
IPIZZAS MNorthwest Pear Breakfast Cookie J-| USA Pears Pear Handling Manual
SIDE DISHES Click Here

M- Pear Menu Inspiration Card
DESSERTS J-| Bartenders Guide to Pears in Cocktails
VEGETARIAN M~ Simple Pear Ripening
COCKTAILS & NON-
ALCOHOLIC BEVERAGES Pear and Cabbage Slaw
SCHOOL FOODSERVICE - i
RECIPES o Click Here

Pear and Pumpkin Snack Cake
| Click Here

Pear Carrot Cranberry Muffins
Click Here



http://foodservice.usapears.org/Recipes/School Foodservice.aspx
http://foodservice.usapears.org/Recipes/School Foodservice.aspx

Cranberry Marketing

http://www.uscranberries.com

Cranberry BBQ Chicken Sandwich

A recipe for every season.

1 sandwich provides

2 oz. grains
equivalent

1% oz. meat e
equivalent

Va cup fruit

Y cup other
vegetables

CRANBERRY
MARKETING

:::::::::::


http://www.uscranberries.com

Mushrooms in Schools

http://www.mushroomsinschools.com

HOME  MUSHROOM NUTRITION  INFORMATION & RESOURCES» RECIPES BLOG

in Schools

Success Stories

SEARCH
Learn how various districts have increased student satisfaction while serving healthier

meals by introducing mushrooms into their meal cycle! View sampling techniques, preparation

technigues, menu items and student responses.. Mushroom MNutrition

Information & Resources

New Orleans Public Schools, Louisiana Meet Meal Patterns

Menu Cycle

Ms. Rosie Jackson, School Nutrition Director for the New Orleans Public Schools said Fresh Success Stories

Mushrooms have been on their salad bars since the beginning. Subscribe to our Nevwsletbar

On the Menu:
Recipes
+ Vegetarian Lasagna
+ Chicken and Mushroom Grawvy
+ Spaghetti and Meatballs with Mushrooms
+ Mushroom and Olive Tapenade
+ Taste of Spring Salad

RECIPES

Results:

Overall, acceptance of mushroom enhanced entrees was:

+» B0% at secondary levels preferred the mushroom blended entrees



http://www.mushroomsinschools.com

California Ripe Olives

http://calolive.org/cooking-for-kids/nutritious-school-meals/

HACCP Process #1

@)

CALIFOR

C
o

1

A
-

RirE OLIVES

Sunny California Salsa

Yield: 100 (3 cup portion) 5.62 ounces or 159.15 grams
Meal Equivalencies: ' cup Red/Orange Vegetable, Y cup Other Vegetable, ¥ cup Fruit
California Ripe Olives, Sliced, Drained, 1.06 - #10 Can 3 quarts, ¥2 cup
California Peaches, Diced, In Juice or Light Syrup, Drained, 2.82 - #10 cans 6 quarts, 1 cup
Diced Tomatoes, No Salt Added, Petite, Drained, 2.08 - #10 cans 6 quarts, 1 cup
Fresh Onions, Diced 4 pounds, 2 ounces
Fresh Sweet Bell Peppers or Fresh Jalapenos, Diced 5 pounds, 11 ounces
Salt 1 Tablespoon
Fresh Cilantro, Cleaned and Chopped, from 1 pound of fresh 1 cup
directions Prior to Day of Service: , cont'd:
Pre-Prep: = Clean and sanitize prep area = Pull leaves from cilantro stems and roughly
SOP: Pre-chill « Pull olives, peaches and diced tomatoes from chop
ingredients for dry storage - Place at work station

foods served cold - Wipe off all lids - Pull olives, peaches and diced tomatoes from

[sandwiches and cooler and place at work station
[
salads) below 41°F - Wipe off all lids

before combining
< Open all cans and carefully discard lids

SOP: Never handle  « Wash hands thoroughly and cover with gloves
ready-to-eat foods
y with bare hands

CCP: Hold below 41°F - Place in cooler and refrigerate overnight

Day of Servic

D
[4»)



http://calolive.org/cooking-for-kids/nutritious-school-meals/

USA Rice

Tertyaki Chicken and Edamame Rice Bowls

SOSERVINGS | 100SERVINGS
INGREDIENTS WEIGHT  MEASURE | WEIGHT | MEASURE

Chicken, frozen, cooked, diced® 8b8oz - 17
For K-8 grade grovps sty _ Whiboe = ‘@ibgoi. =
Edamame (fresh soy beans), frozen, shelled  &lbllcx  Iqtlcup 9lb6or  1Mgsllcup
fed bel pepper fresn ciesd  2bi0a  Gcups | Slbdar | Saties
Tertyaki savoe, reduced sedivm, prepared - 24 foz - 4B floz
““3‘,'.",&&3’:‘5.‘5.’;!32:55‘.‘,‘5.?5.“.?“‘ Cilantrs, fresh, chopped - 1eup = Zoups
- Brown rice, cooked Jbl3ce 1%gsiicep 15b100r Igaldcups
:, -
DIRECTIONS
Serving Size and 1. Lighty cont stearn table pans with pan release spray, Place 3 1 4 oz chicken into esch steam table
Nutrients Per Semmg pan. For 50 servings, use 2 pans, For 100 servings ust 4 pans.
2. Add 2 b 8 oz edamame, 1 b8 oz red bell peaper, and 13 cups teriyaki ssuce to each pan. Cover and
SERVING SIZE: bake at 375°F for 30-45 minutes. Critical Control Point: Heat to 165'F o higher for at least 15 seconds.
B % ¢ chicken {4 oz spoodie] = W o rice. 3. Remove pans from aven nd sprinkle % cup chopped frech gilantas over each.
ANo. & disher) 4. Far K-8 Grode Groups: Place H oup rice into a serving dish using number & dishar. Top with % cup of
5-12; ¥ cohicken |62 spoode) + X ¢ rioe the teriyaki chicken minture using 4 ox spoodie.
bRkt For 9-12 Grade Growps: Place % cup rice Into a serving dish using number & disher, Tap with X cup
ONE SERVING PROVIDES: of the teriyaki chicken mixture using & oz spoodle. Critical Contral Point: Hold for service at 135°F
K Lor MyWA S 3BV 1G/B o higher.
512:Ter MMA + 3/Be Ve 16/
NUTRIENTS PER SERVING:

K-8 Cadories 216, Protein 20162
Carbbydrate 24.85 g, Total Fau 5.29 &,
Saturrted fat (.84 5, Cholesterol 34 mg
Witarrin A 135. 74 AE, Vitamin € 45,23 my,
firon L% my. Caleum 1012 74 mg.
Sodhan 31958 my. Dletary Fiber 378 g
9.12: Calories 275, Protein 3186 Frcipe deveioped fov LISA Rice Frdsration by Chef Cpndie Stary, Phi), 70 68
Carbohydeate 24.85 g, Total Fat A7 g,

Saturated Fat 29 g, Cholesterol 68 mg, W 3
Witamin A 13574 RE, Vitamin € 45,28 mg, Hlm'ym' m

e 175 g, Calcium 112 74 g, www.menurice.com/k-12 -2

PR S

Spanish Brown Rice
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Rice Recipas Students will LOVE
Rice Recipes Students will LOVE



http://www.menurice.com/resources-training-tools/k-12/

American Egg Board

http://www.aeb.org/foodservice/schools/83-school-
nutrition/242-d-egg-recipes

School Nutrition Recipe

~

~halve | In Chonne
DIIdKCT UpP Ulivppcdu

(HACCP Procece #1)
FIMLLT FIULC

Yield: 20 servings (1 salad, 7 0z., 200 g, 1 oz. dressing) Ing redients

Meal Equivalencies: 2 oz. eq. meat/meat alternate,

1/2 cup other vegetable, 1/4 cup red/orange vegetable, *Hard-Boiled Eggs, Chopped 1lb. 4 0z.
1/4 cup starchy vegetable

Diced Chicken, Thawed 11b. 4
(USDA Material #100101) R

Directions



http://www.aeb.org/foodservice/schools/83-school-nutrition/242-d-egg-recipes
http://www.aeb.org/foodservice/schools/83-school-nutrition/242-d-egg-recipes

Beef Foodservice K-12

http://www.beeffoodservice.com/k-12foodservice.aspx



http://www.beeffoodservice.com/k-12foodservice.aspx

National Dairy Council

http://www.nationaldairycouncil.org/ChildNutrition/Pages/
NutritionBreakfast.aspx

Breakfast
Basket

@

NATIONAL DAIRY COUNCIL

-'I INNOVATION
K8 CENTER =2 U.S. DAIRY.

HHHHHHHHHH



http://www.nationaldairycouncil.org/ChildNutrition/Pages/NutritionBreakfast.aspx
http://www.nationaldairycouncil.org/ChildNutrition/Pages/NutritionBreakfast.aspx

School Meals That Rock

http://www.pinterest.com/schoolmealsrock/school-

recipes-that-rock/

“if School Meals That Rock () invite Pinner

Add a Pin
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Tips for Recipes
1. Search diligently.

2. Source carefully.
3. Adapt as necessary.



How and Why to Modify
a Recipe for Your Use

Malissa Marsden, SNS
Consultant, Child Nutrition Support Services



Why Alter?

e Allergens
e Nutritional Needs

—Reduce Sodium

—Reduce Fat

—Add New Whole Grains
* Cost

—|ncreases

— Decreases



Alter Due to

* Inventory Control

* Inventory Reduction
* Ingredient Shortages
* Ingredient Costs

* Ingredient Changes



USDA FOODS

| | i i 100134—Beef, Crumbles w/SPP, Cooked, Frozen

oy Category: Meat/Meat Alternate

-

HEALTHY CHOICES

AMERI'CAN GROWMN

PRODUCT DESCRIPTION

This item is fully cooked ground beef with soy
protein product (SPP) in approximately 1/4 inch
crumbles with a light seasoning profile. This
product is delivered frozen in cases with four 10-
pound packages.

CREDITING/YIELD

« One case of beef crumbles provides
approximately 557 1.15-ounce portions.

« CN Crediting: Approximately 1.15 ounces of
fully cooked beef crumbles credit as 1 ounce
equivalent meat/meat alternate. Please use
the CN label or product formulation statement
to confirm crediting information on the product
you receive.

CULINARY TIPS AND RECIPES
« Fully cooked beef crumbles can be used in a

NUTRITION FACTS

Serving size: 1.15 ounces (32g)/1 MMA beef
crumbles

Amount Per Serving

Calories 67
|
Total Fat 4qg

Saturated Fat 2g

Trans Fat Og

Cholesterol 22mg

Sodium 109mg

Total Carbohydrate 2g

Dietary Fiber 1g

Sugars Og

Protein fg

| Source: USDA Foods Vendor Labels |

| Allergen Information: Please refer to allergen statement on the |




Availability

New Ingredient Availability
New Ingredient Cost
Labor Saving Ingredient

— Fresh sliced, diced, washed produce

Food Safety Improvements

— Ready to use produce
— Frozen vegetable blends
— Fully cooked ingredients



Trends

Update out of date flavors
Add on-trend flavors

AdC
AdC

Add produce now available
AdC

/]

spice levels to “kick it up’
products now available

local flair



How

e Yields

— Food Buying Guide

— Product Formulation Statements
— CN Labels

— In House Testing

— Industry Resources



Testing

Altering “long time favorite”
Adding new flavor profile
Taste Test with student group
Sample on line

Record

Modify as necessary
Redo



Incorporate

Into cycle menu

Into alternative offerings
Can modify sides
Modify name

— Update recipe, update perception too
Update Packaging
Promote



How to Promote

"Today at Bloomfield Hills high
school in Michigan we served
jerk chicken with pineapple fried
brown rice. So good! The
students liked it. It was spicy so
that helped. We have Jamaican
cook who's great so it was pretty
authentic too."
http://www.bloomfield.org/.../f
ood-services.../index.aspx



http://www.bloomfield.org/.../food-services.../index.aspx
http://www.bloomfield.org/.../food-services.../index.aspx

Questions?




Contact Information

Dayle Hayes Malissa Marsden

malissamarsdenl@gmail.com
815-751-7445
@malissamarsden

SchoolMealsThatRock@gmail.com
406-655-9082

www.schoolmealsthatrock.org

www.facebook.com/SchoolMealsThatRock

www.pinterest.com/schoolmealsrock/

@SchoolMealsRock


mailto:SchoolMealsThatRock@gmail.com
http://www.facebook.com/SchoolMealsThatRock
http://www.facebook.com/SchoolMealsThatRock
http://www.facebook.com/SchoolMealsThatRock
http://www.facebook.com/SchoolMealsThatRock
http://www.facebook.com/SchoolMealsThatRock
http://www.pinterest.com/schoolmealsrock/
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