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Column 1: Food As Purchased (AP)

Column 1:

e Tells you the name
of the food item
and the form(s) in
which it is
purchased.

 [Foods are
arranged In
alphabetical order.



Column 1: Food As Purchased (AP)

Use care In
selecting the food
you are using. Look
for details on how
the product is
packed.



Column 2: Purchase Unit

Column 2:

 Tells you the basic unit of
purchase for the food.

* Most food items in the
Food Buying Guide,
“Pound” is the purchase
unit.

e Other examples of
common purchase units
iInclude but are not limited
to gal, No. 10 can, No. 2
can, and No. 300 can.




Column 3: Servings per Purchase Unit (EP)

Column 3:

e Shows the number
of servings of a
given size from
each purchase
unit, Edible Portion
(EP).



Column 4: Serving Size per Meal Contribution

Column 4;:

Describes a
serving by weight,
measure, or
number of pieces
or slices. _

Quantities given
In columns 3 and
5 change when
the serving size
In Column 4 is
adjusted.




Column 5: Purchase Units for 100 Servings

Column 5:

 Shows the
number of
purchase
units needed
for 100
servings.



Additional Information

Column 6:

* Provides other
Information to
help you calculate
the amount of
food needed to
purchase and/or
prepare.



To calculate how much of any food to purchase you should begin by

asking yourself the following questions:

« How many servings will you need?
 Will different serving sizes be used for various age/grade groups?
 What is your planned serving size for this food?

 What serving size is listed in Serving Size per Meal Contribution?
e Is the listed serving size the same as your planned serving size?

 In what form will you purchase this food?
« How many purchase units of the food will you need to buy?




Factors That Affect Yield

e Quality and condition of the food As Purchased (AP)
e Storage conditions and handling

* Equipment used in preparation

* Cooking method and time cooked

* Serving utensils used & portion control

 Form in which the food is served (example, raw spinach or cooked spinach













FBG Calculator - Create Shopping List

¢+ Instructions

Asterizks (*) denote required information.

Shopping List Name * Date By (mmiddlyyyy)
Meats/Meat Alternates Vegetables Fruit Grains Milk Other Foods Shopping List
ltem keywords:  |Broccoli Search  Clear Search  Display Favorites

m Broccoli, fresh, Untimmed Pound 102 1/4 cup cut, cooked, drained vegetable

Add Broccoli, fresh, Florefs Pound 115 1/4 cup timmed cooked vegetable
- Broccoli, fresh, Florefs, Timmed, Ready-fo-uss Pound 26.8 1/4 cup cut raw vegeiable

Add Broccoli, fresh, Spears, Trimmed, Ready-to-use Pound 171 1/4 cup raw vegetable spears
|

Number of Purchase
Units on Hand Nurmber Buy
of Exact Purchase
Food Item Description Purchase Unit 0 Servings Quantity Units Action
Broccoli, fresh , Florefs, Trimmed, Ready-to-use , cut raw vegetable Pound 0 0.0000 0.00 Add Serving Size










Determining

Meal Pattern
Contribution







How Does the Program Work?

Foods must be produced in a federally inspected establishment.

Food processing firms must have an approved Quality Control (QC) Program.

Food processing firms must allow Federal personnel to perform verification
services.

Food processing firms must sign a service agreement with the AMS, CN Labeling
Office.

AMS or NMFS will conduct an evaluation of a product’s formulation to determine its
contribution towards meal pattern requirements. Once approved, the manufacturer
may state the contribution on the product’s label.




To Carry CN Labels, Eligible Products Must:

1. Be produced under Federal inspection.

2. Have the contribution toward meal pattern
requirements determined using yields in the USDA
Food Buying Guide for Child Nutrition Programs.

3. Have the product formulation.



What are the Advantages of Using CN labeled Products?

» Clearly identifies the contribution of a product
toward the meal pattern requirements.

* Provided a warranty against audit claims if
the CN labeled product is used according to
the manufacturer’s directions.

« Simplifies cost comparison of similar
products.




The CN Label Tells Us What We Cannot Determine for Ourselves

Ready-to-Eat, Frozen-Prepared, and
Refrigerated-Prepared Pizzas all
need documentation for crediting.

Ingredients cannot be separated to
weight and measure.




An Authentic CN Label Contains

Logo With Distinct 6-Digit Product Identification
Border l Number

000000

This 5.00 oz pizza with Ground Beef and Vegetable Protein
Product provides 2.00 0z equivalent meat/meat alternate,

1/8-cupserving of vegetable, and 1-1/2 servings of bread
alternate for the Child Nutrition Meal Pattern Requirements.
(Use of this logo and statement authorized by the Food and

Nutrition Service, USDA XX-XX**)

Month and Year of Approval Meal Pattern

Contribution

Statement Specifying CN Statement

Label Was Authorized by FNS

1-37



CN Label Examples
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Questions and Answers

YES NO

Are manufacturers required to CN label products? D

Are schools required to buy CN labeled products? D

Are CN labeled products more nutritious? D

Are CN labeled products higher quality? D

1-40



Standardized Recipes




What Is a Standardized Recipe?

A standardized recipe Is one that has been tested to provide an
established yield and quantity using ingredients that remain
constant in both measurements and preparation methods.



Importance of Standardized Recipes

Cost:

Recipes are developed with specific ingredients; when used
Incorrectly, cost can increase.

Nutrients Per Serving:

When a recipe is not followed, it alters the nutrient content.

Customer Satisfaction:

Customers know what to expect each time a product is served.



Components of a Standardized Recipe

 Recipe Title: Name that adequately describes the recipes.

* Recipe Cateqgory: Recipe classification based on USDA or operation-
defined categories, i.e., main dishes, grains/breads, how it would be credit to
meet the new meal pattern.

* Ingredients: Products used in recipe.

 Weight/Volume of each ingredient: The quantity of each ingredient listed in
weight and/or volume.

* Preparation Instructions: Directions for preparing the recipe.




Components of a Standardized Recipe

« Cooking Temperatures & Time: The cooking temperature and time, Iif
appropriate.

e Serving Size: The amount of a single portion in volume and/or weight.

e Recipe Yield: The amount (weight or volume and number of servings) of
product at the completion of production that is available for service.

 Equipment & Utensils: The cooking and serving equipment to be used in
preparing and serving the recipe.

e HACCP: CCP information

 Nutrient Analysis: Nutrients per serving.




Benefits of Standardized Recipes

e Consistent Food Quality
 Predictable Yield

e Customer Satisfaction
Consistent Nutrient Content
Food Cost Control

Efficient Purchasing Procedures
Inventory Control

Labor Cost Control

Confident Employees

Reduced Record Keeping

Standardized recipes help ensure
that the best possible food items
are produced every time.



Consistent Food Quality

v Ensures that menu items will be consistent in quality
each time they are prepared and served.

v’ Students and staff expect to be served a delicious, well-
prepared meal each time they eat in the cafeteria.

It should not matter who Is cooking.

Benefits of Standardized Recipes



Predictable Yield

e Produces the planned number of
servings.

 Knowing how much of an item the
recipe will produce helps prevent
food waste and shortages on the
serving line.

 [nconsistency In portion sizes
causes customer dissatisfaction.

Benefits of Standardized Recipes



Customer Satisfaction

Well developed recipes are an
Important factor in maintaining and
Increasing student participation levels.

Providing consistency In recipe can
result In increased customer
satisfaction.

Benefits of Standardized Recipes



Consistent Nutrient Content

Ensures that nutritional values per serving are valid and consistent.

Benefits of Standardized Recipes



Food Cost Control

When the same ingredients and quantities of ingredients per
serving are used each time the recipe Is prepared, the Food
Cost or Plate Cost will be consistent.

Benefits of Standardized Recipes



Efficient Purchasing Procedures & Inventory Control

The quantity of food needed for production is easily calculated
from the information on each Standardized Recipe.

Benefits of Standardized Recipes



Labor Cost Control

* Provides procedures that make
efficient use of labor time

 Reduces training costs

Benefits of Standardized Recipes



Employee Confidence

Workers can feel more confident and satisfied because
eliminating guesswork decreases the likelihood of
mistakes and poor food quality.

No one likes to feel incapable.

Benefits of Standardized Recipes



Record Keeping

« Standardized Recipes include the ingredients
and amounts of food used for a menu item.
This will reduce the amount of information
required on a daily food production record.

 The food production record will only need to
reference the recipe, number of planned
servings, and leftover amounts.

Benefits of Standardized Recipes



Avoid
Using

Unclear
Recipes




Alm
for

Recipes
Like This




Alm
for

Recipes
Like This




Resources for Recipes

e Institute of Child Nutrition: www.theicn.org

e Team Nutrition: www.fns.usda.gov/tn/team-nutrition
 American Egg Board

« Dayle Hayes, MS, RD: https://schoolmealsthatrock.org/
e Other Districts



http://www.nfsmi.org/
http://www.fns.usda.gov/tn/team-nutrition
https://schoolmealsthatrock.org/

Menu Planning

https://www.fns.usda.gov/tn/menu-planner



https://www.fns.usda.gov/tn/menu-planner

Menu Planning: Chapters

Child Nutrition and School Meals
Food-Based Menu Planning
Menu Development

Meal Preparation Documentation

Procurement and Inventory Management

Meal Modifications and Dietary
Restrictions

Marketing School Meals for Success




'
USDA Non-Discrimination Statement

In accordance with federal cv il rights law and U.S. Department of Agriculture (USDA) cuv il rights regulations and policies, this
institution is prohibited from discriminating on the basis of race, color, national origin, sex (including gender identity and sexual
orientation?*), disability, age, or reprisal or retaliation for prior civilrights activity.

Program information may be made available in languages other than English. Persons with disabilities who require alternative
means of communication to obtain program information (e.g., Braille, large print, audiotape, American Sign Language),
should contact the responsible state or local agency that administers the program or USDA’s TARGET Center at (202) 720-2600
(voiceand TTY) or contact USDA through the Federal Relay Service at (800) 877-8339.

To file a program discrimination complaint, a Complainant should complete a Form AD-3027, USDA Program Discrimination
Complaint Form which can be obtained online at: USDA Program Discrimination Complaint Form

from any USDA office, by calling (866) 632-9992, or by writing a letter addressed to USDA. The letter must contain the
complainant’s name, address, telephone number, and a written description of the alleged discriminatory action in sufficient
detall to inform the Assistant Secretary for Civ il Rights (ASCR) about the nature and date of an alleged civ il rights v iolation. The
completed AD-3027 form or letter must be submitted to USDA by: (1) mail: U.S. Department of Agriculture, Office of the
Assistant Secretary for Civ il Rights, 1400 Independence Avenue, SW, Washington, D.C. 20250-9410; (2) fax: (202) 690-7442; or (3)
email: program.intake@usda.gov.

This institution is an equal opportunity provider.

*This language was added pursuant to the May 5, 2022, USDA memorandum. However, the inclusion and applicability of this
language is currently under challenge in the matter of The State of Tennessee, et al. v. USDA, et al., Case No. 3:22-cv-00257,
and may be subject to change.

Alabama State Department of Education


https://www.usda.gov/sites/default/files/documents/USDA-OASCR%20P-Complaint-Form-0508-0002-508-11-28-17Fax2Mail.pdf
mailto:program.intake@usda.gov
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