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Overview 
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How to Create a 
Standardized Recipe 



Combine 

• Vision + Math + Science + Art  

= Recipe 
 

 



Why Standardized Recipes? 

• Acceptance 
– All Students  
– All Meal Times 

• Consistent 
– Every Site 
– Every Cook 
– Every Time 

 

• Controlled 
– Portions 
– Cost  
– HACCP 

• Accountability 
– Managers 
– Staff 

• Auditable 
– District 
– State 

 



What is a Standardized Recipe? 

• Includes 
– Yield 
– Pre-prep 
– Prep 
– Cook 
– Hold 
– Serve 
– Utensil 
– Size  

 

• Detailed 
– Ingredient Specific 
– Weights and 

Measures 
– HACCP 
– SOP 
– Equipment to 

produce 
– Packaging 



Recipe               Standardized 

1. Concept 
2. Recipe  
3. Test 
4. Sample 

1. Tweak 
2. Test 
3. Serve 

Repeat as necessary 



What Meal? 
• Breakfast 

 
• Lunch 
• Snack 
• Supper 

 
• Summer Feeding 

 



How is it served? 
• Hot  
• Cold 
• Satellite 
• BIC 
• Kiosk 
• Vended 

 



Targeted Audience 
• High School 
• Middle School 
• Elementary 
• Vegetarian 
• Kosher 
• Multiple Age Groups 

 



Targets 
• Gluten and Allergens 

– Gluten added “unnecessarily” 
– Nut Free District 

• Nutritional Impact 
– Reduces sodium 
– Reduces fat 
– Increases whole grains 

• Local 
 

 



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 

• 1/8 cup and up 
 



Trends 
• Flavor profile 

– Spice level 

• Ethnic application 
– Specific district population 

• Form 
– Wraps   

• Format 
– Pre-packaged 

 



How  

• How it is consumed 
–Spork 
–Hand Held 
–Finger Fun 

 



How 
• Equipment needed to prepare 

– Food Processor 

• Equipment needed to cook/hold 
– Convection Oven 
– Steamer 

• Packaging Required to Serve 
– No new packaging 
– Reuse package in new way 

 
 



Food Buying Guide 

• Starting point 
• Establishes base quantity for ingredients 

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

• If lacking in FBG 
– In house established yield 
– Industry yield provided 









Commercial Ingredients 

• Yield 
–CN Label 

 
–Product Formulation Statement 

• 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 
• Yield 

– USDA Foods Product Information Sheets 
• Updating all 
• Use most current version from web 
• http://www.fns.usda.gov/fdd/nslp-usda-foods-fact-

sheets 

– Food Buying Guide 
– CN Labels, on the horizon 

• USDA looking to include in spec 
• Also PFS 

 

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




Create 

• Recipe yield 
• 100 Servings 

– Standard Amount 
– Can easily be multiplied 

• Yield: 100 servings (1 sandwich, 6.7 oz., 190 g) 
• Meal Equivalencies: 3.5 oz. eq. meat/meat alternative, 2.5 oz. eq. 

grain 
• Can be less for sub groups 

– Salads  
• 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 
• Test Concept for single item 

– Sandwich 
• Does it fit in the bun? 
• Does the wrap hold all ingredients? 
• Do the flavors blend? 

– Salad 
• Does the bed hold the toppings? 
• Are the toppings bite size? 
• Do the flavors blend? 

– Hold: duplicate real times 



Test Combination Dish 
• Serving 25  
• For Hot 

– One pan full 
– Utilizing full steam table pan 

• 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 

• In processing  
– Diced  
– Minced 
– Chopped 



Specify 
• HACCP Process 
• CCP’s 
• SOP’s 
• Equipment Used 
• Serving Utensil Used 

– Disher, Spoodle, Ladle 
– Size of each  



Dayle Hayes, MS, RD 
Creator of School Meals That Rock and 
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Sources for Recipes 

Kittery, Maine 



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
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Herbed Broccoli and Cauliflower Polonaise 



USDA: What’s Cooking? 
http://www.whatscooking.fns.usda.gov/search/quantity  

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


USDA: What’s Cooking? 



NFSMI: Recipes for Schools 
http://www.nfsmi.org/Templates/TemplateDefault.aspx?qs

=cElEPTEwMiZpc01ncj10cnVl#g-m  

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 



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


Oklahoma Kidchen Cookbook 
http://www.kidchenexpedition.com/cookbook/  

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


Texas ESC: Region 11 
http://www.esc11.net/Page/5366  

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


Vermont FEED Cookbook 
http://www.vtfeed.org/tools  

http://www.vtfeed.org/tools


Provo (UT) F2S Recipes 
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
http://www.farmtoschool.org/resources-main/provo-city-school-district-recipes-with-local-food-items




USA Pears 
http://foodservice.usapears.org/Recipes/School%20Foods

ervice.aspx  

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


Cranberry Marketing 
http://www.uscranberries.com  

http://www.uscranberries.com


Mushrooms in Schools 
http://www.mushroomsinschools.com  

http://www.mushroomsinschools.com


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

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


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

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 
 

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  
 

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/  

http://www.pinterest.com/schoolmealsrock/school-recipes-that-rock/
http://www.pinterest.com/schoolmealsrock/school-recipes-that-rock/


Tips for Recipes 
1. Search diligently. 
2. Source carefully.  
3. Adapt as necessary. 

 
 

 



Malissa Marsden, SNS 
Consultant, Child Nutrition Support Services 

 

How and Why to Modify 
a Recipe for Your Use 



Why Alter? 

• Allergens 
• Nutritional Needs 

– Reduce Sodium 
– Reduce Fat 
– Add New Whole Grains 

• Cost 
– Increases 
– Decreases 



Alter Due to 

• Inventory Control 
• Inventory Reduction 
• Ingredient Shortages 
• Ingredient Costs 
• Ingredient Changes 





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 
• Add spice levels to “kick it up” 
• Add products now available 
• Add produce now available 
• Add local flair 



How 
• 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? 



Dayle Hayes 
 

SchoolMealsThatRock@gmail.com 
406-655-9082 
 

www.schoolmealsthatrock.org  
 

www.facebook.com/SchoolMealsThatRock  
 

www.pinterest.com/schoolmealsrock/  
 

@SchoolMealsRock   
 
 
 
 
 
 

  

Contact Information 
     Malissa Marsden 

malissamarsden1@gmail.com 
815-751-7445 
@malissamarsden 
 

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/
http://www.pinterest.com/schoolmealsrock/
http://www.pinterest.com/schoolmealsrock/
mailto:malissamarsden1@gmail.com
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