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New Directors’ Monthly Checklist - July

New Directors’ Monthly Checklist
July

Mark as Tasks Date Completed/Notes
(X) or
N/A

Send press release to unemployment office, major employers anticipating layoffs and news
media.

Submit claims for reimbursement by the 207 day of the following month (delinquent after
the 20™ day) if meals were served during the month of June.

Coordinate point of sales vender Start of Year (SOY) procedures with the district's
enrollment procedures. Wark with the [T coordinator to determine completion of rollover
ProCEss.

Activate online F/R meal application, online payment, and online menus.

Distribute hard copy F/R meal applications, How to Apply, FAQs, and charge meal policy, if
applicable.

24 hours after the DC file is received from ALSDE, run the DC list in PowerSchool and the
POS. Compare lists to ensure DC eligibles are accurate in both systems.

Check AIM for DC unmatched students using selected data points. Compare unmatched
list with enrolled student file.

Process online and hard copy applications. Send notification letters. (ongoing)

Meet with wellness committee to review wellness plan. Update as needed.

Review HACCP manual and update as needed. Plan for food safety training for staff.

Review procurement plan and update as needed

Update new sodium requirements.

Update nutrition information with new or reformulated products.

Prepare menus for the upcoming SY.

Prepare for the opening of school(s) —i.e., back to school training for CNP staff, equipment
transfers, update order guides, equipment deliveries and installations, etc.

Review food, milk, bread, produce, and service bids to determine contract end dates.

Renewj/extend contracts per terms of agreement — including Head Start - send a copy of
food service vended meals agreement to ALSDE, if applicable.

Revise online application for any program changes (snacks, mealtimes, operating days).



https://en.wikipedia.org/wiki/File:Red_Checkmark.svg
https://creativecommons.org/licenses/by-sa/3.0/

Meal Pattern
Requirements

Lunch
Breakfast
After School Snack




School Meals Aligned
with Science

Nutrition standards ensure foods and beverages that
children access in school optimize their health based on
recommendations of the Dietary Guidelines for

Americans.




Menu Planning Tools

Dietary Specifications
Meal Components
Meal Patterns
Age/Grade Groups

This Phto by Unknown Author is licensed under CC BY



https://foto.wuestenigel.com/set-of-metal-kitchen-utensils-on-white-background/
https://creativecommons.org/licenses/by/3.0/

e

Grades K-5 Grades 6-8 Grades 9-12

Other Specifications: Daily Amount Based on the Average for a 5-Day Week

Min-max calories

(kcal)h 550-650 600-700 750-850
D i et ar fstt:lri;f:rif::)ﬁ% °f =10 <10 <10
' Y
o e " Sodium Interim
SpeC|f|cat|ons Target 1 (mg)" =1,230 <1,360 <1,420
Sodium Interim <1110 <1275 1280

Target 1A (mg)h!

Nutrition label or manufacturer specifications must indicate zero

Trans fat" )
grams of trans fat per serving.

Lunch dietary specifications indicate grade groups K-5 and 6-8
overlap at 600-650 calories; therefore a single menu can be
offered for students in K-8 grades for lunch.




Food Components

Definition
A food component is one of five food groups
that comprise reimbursable lunches.

Meats/meat alternates; grains; fruits;
vegetables; and fluid milk

Schools must always offer all five food
components for lunch in at least the minimum

reﬁuired ﬁuant't'es.




Food Item - Definition

A food item is a specific food
offered within the five food
components.

For example, a hamburger patty on
a bun is one food item with two of
the five food components
(meat/meat alternate and grain).

Separate % cup servings of
peaches, applesauce, and
pears are three food items
that represent one
component (fruits).




Grade Groups

K-5 (age 5 — 10) Specific amounts of
6-8 (age 11 — 13) foods/average calories
0-12 (age 14 — 18) required depending on

the grade group




Lunch Meal Components




Meal Component: Fruits

LUNCH W Grades 6-8 Grades 9-12




Forms of Fruits

Fresh * Credit as volume served

Frozen Exception: dried fruit credits as twice
Canned in juice, the volume

water, or light Ya cup raisins credits as %2 cup fruit
syrup  Minimum creditable servings is 1/8
Dried cup

Pasteurized, full * No more than half of the fruit
strength (100% ) offerings over the week may be in the
fruit juice form of juice, including fruits credited

in smoothies.




Example Grades 9-12
Lunch

Fruit Type Wednesday | Thursday | Friday | Weekly Tota




Meal Component: Vegetables

lunch  |Gradesk5  |Grades68 Grades 9-12




Forms of Vegetables

Fresh

Frozen

Canned

Dried

Pasteurized, 100% vegetable
juice

No more than half of
vegetable offerings

can be juice




Vegetable Subgroups

Dark Green Y5 cup ¥ cup Y2 cup
Beans/Peas 72 CUp 72 CUp Y2 cup
(Legumes)

Starchy Y5 cup ¥ cup Y2 cup
Other Y5 cup ¥ cup % cup
Red/Orange % cup % cup 1 % cup



Additional Vegetable Requirements

Gradesk5_________|Grades6:8 Grades 9-12

1 cup 1 cup 1% cups



Vegetable Sub Groups — Small Amounts

* May repeat offering of vegetable
subgroups over the week

e Offer smaller amount of
vegetable subgroup provided the
weekly menu yields the minimum
requirement and

* The minimum amounts of vegetables
are offered each day




Crediting Vegetables: Leafy
Greens

Raw leafy greens credit as half their
volume.

1 cup of raw leafy greens credits as %2
dark green vegetable.

Cooked leafy greens credit as the
actual volume.

¥, cup of cooked leafy greens credits
as volume measure % cup dark green
vegetable.




Vegetable — Minimum Amount Creditable

1/8 cup is the minimum creditable  Exception: concentrated tomato
amount of vegetables products i.e., tomato paste and
tomato puree

* 1 tablespoon tomato paste =1/4
cup red orange vegetable

e 2 tablespoons of tomato puree
credits as % cup red orange
vegetable




Vegetable Component - Legumes

* Dry Mature Beans/Peas credit as a
meat/meat alternate or vegetable

* Menu planner determines how to
count legumes in a meal




Vegetable — Pasta Products

* Pasta products made with 100% vegetable
flour may credit as legumes

* /2 cup of pasta made of 100 percent
vegetable flour(s) credits as %2 cup of
vegetables

https://www.fns.usda.gov/cn/crediting-pasta-
products-made-vegetable-flour-child-
nutrition-programs
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Meal Component -




Meal Component - Grains

Daily
Minimum
Weekly
Minimum

1 oz
equivalent
3-9o0z
equivalent

1 oz
equivalent

8—10 oz
equivalent

2 0z
equivalent

10-12 oz
equivalent




Meal Component - Grains

* *80% of all grains offered over a
week must be whole grain rich

* Remaining 20% must be enriched

*80% is the minimum weekly
requirement. SFAs may offer more.

Whole grain rich product
contains 50% or more whole
grains by weight (of the
grains in the product), with
any remaining grains being
enriched



Meal Component - Grains

Not allowed for preschool meal pattern
Grain Based Dessert K-12 may offer up to 2 oz equivalent of grain
based dessert per week
No specific amount of sugar and/or fat to be
classified as a dessert
Depends on how the product is used in the
meal and how children consume the product

Examples of items typically served as desserts:
Cakes
Pies
Cookies
Sweet rolls




Meal Component —
Meat/Meat Alternates

lunch  |Gradesk5  |Grades6-8 | Grades9-12




Meal Component — Meat/Meat

Alternates
Animal Based Foods

* Meat (Beef, pork, poultry)
* Fish

* Processed meats

* Eggs

* Cheese

* Yogurt

* Dried meats (jerky)



Meal Component — Meat/Meat Alternates

* Cooked dry beans or peas

* Nuts, seeds, nut butters
Plant Based Foods " Tolu

* Soy yogurt

* Edamame

* Tempeh

* Pasta made with 100% legume
flour



Meal Component Meat/Meat Alternates

Legumes

* Beans and peas may credit as a vegetable
or meat/meat alternate but not both in
the same menu item

» Two distinct servings of beans can credit
for two separate menu items

e Kidney beans on the salad bar —
vegetable component

» Kidney beans in chili — meat/meat
alternate component



Meal Component-Milk
N o o

Daily Minimum 1 cup 1 cup 1 cup
Weekly Minimum 5 cups 5 cups 5 cups

While water must be made available to students during meal service, SFAs shall not promote or offer water or other
beverages as an alternative selection to fluid milk on the meal service line.




Meal Component-Milk

* Only food in the component is fluid milk
* Required minimum for all grade groups is 1 cup or 8 fl oz

e Must offer at least 2 choices
* Fat free (skim) or low fat (1%)

e Flavored and unflavored — unflavored must be offered at each meal if
flavored milk is offered



Non Dairy Substitutes for Non Disability Reasons

* Must be nutritionally equivalent to fluid milk
* Fat free or low fat — not required
* No flavor requirements
* Include in nutrition analysis

* Schools must obtain a written statement from parent/guardian to support the
request

* SFAs must notify the SA if any schools provide milk substitutions for non

disability reasons



Non Dairy Milk — _

Substitution Regulatory
Standards




Breakfast Meal
Pattern




Breakfast Meal
Components

* Grains (or optional credited
meat/meat alternate)

* Fruits (or vegetables
substitution)

* Milk



Breakfast — Food Item Definition

* A specific food offered within the three food
components.




Breakfast - Grains

Daily Minimum 1 oz equiv 1 oz equiv 1 oz equiv

Weekly 7-10 oz equiv. = 8-10 oz equiv  9-10 oz equiv
Minimum




Breakfast - Grains

* At least 80 percent of grains offered weekly must
meet the whole grain-rich criteria specified in FNS
guidance, and the remaining grain items offered
must be enriched.

* Schools may substitute 1 oz. eq. of meat/meat
alternate for 1 oz. eq. of grains after the minimum
daily grain requirement is met.



Breakfast - Fruits

Daily 1 cup 1 cup 1 cup
Minimum
Weekly 5 cups 5 cups 5 cups

Minimum




Breakfast - Fruits

* The same guidelines apply for fruits used in the breakfast program as
for lunch.

* Exception: Vegetables may be substituted for fruits, but the first two
cups per week of any such substitution must be from the dark green,
red/orange, beans/peas (legumes), or “other vegetables” subgroups




Breakfast - Milk

e Same as lunch

Daily Minimum 1 cup 1 cup 1 cup

Weekly Minimum 5 cups 5 cups 5 cups




Afterschool Snacks

* Eligibility Requirements
* At least one school in the SFAs jurisdiction participates in the school lunch
program
» Afterschool program provides organized child care services to enrolled school-
age children after school hours for the purpose of care and supervision of
children.

e Children 18 and under at the start of the school year

 Area eligible programs receive the “free” rate for all snacks served in school
attendance areas where at least 50% of enrolled children are eligible for free
or reduced-price meals.

« Non area eligible programs receive the “free,” “reduced-price,” or “paid” rate
depending on each child’s eligibility determination



Afterschool Snack — Eligibility

. . e Data from the previous October is typically
Determination used to establish area eligibility. LEAs and

schools in the first year of CEP should use data
from the previous October to establish area
eligibility.

 After the first year, LEAs and schools must use
the CEP claiming percentage (ISP times 1.6) to
establish area eligibility.

* If the LEA participates in CEP district-wide or if
schools are grouped, an individual school site’s
area eligibility must be determined using the
individual school’s ISP (not the district-wide or
group ISP).



After School Snack —
Area Eligible

* CEP schools or school sites operating NSLP Afterschool Snacks
that are area eligible claim all snacks at the Federal free rate.

* A CEP school or school site is area eligible if:

* At least 50 percent of students are free or reduced-price
eligible (school’s individual ISP is at least 31.25 percent); or

* The school or site is located in the attendance area of
another school in which at least 50 percent of the children
enrolled at the school are certified as eligible for free or
reduced price meals.




After School Snack —
Non Area Eligible

* CEP schools that are not
area eligible claim snacks
under their CEP claiming
percentages (i.e., if “X”
percent of snacks are
reimbursed at the free rate,
then 100 percent minus “X”
equals percentage of snack
reimbursed at paid rate).



Afterschool Snack —
Meal Components

* Any two different components from
the 5 meal components

* Meat/meat alternates
* Grains
* Fruits
* Vegetables
e Milk
* Milk and juice cannot be served as the
only two components.




Afterschool Snack Meal
Pattern

* Two different components from the five listed must be served:
* Milk, Fluid - 1 cup (8 fl ounces)

* Meat or meat alternates - 1 ounce

* Fruits - % cup

* Vegetables - 3/4 cup

* Grains/Breads - 1 serving



PK Guidance




Afterschool Snack — Pre
Schoolers

* Schools serving afterschool snack to
children ages 1 through 4 must serve the
food components and quantities
required in the snack meal pattern
established for the Child and Adult Care
Food Program (CACFP)

* Maintain production records, menu
records, and daily attendance records for
meal counts.



Fluid Milk?

Meat/meat alternates (edible portion as served):
Lean meat, poultry, or fish

Tofu, soy products, or alternate protein products?

Cheese
Large egg

Cooked dry beans or peas

Peanut butter or soy nut butter or other nut or seed butters

Yogurt, plain or flavored unsweetened or sweetened*

Peanuts, soy nuts, tree nuts, or seeds

Vegetables®
Fruits®
Grains (oz eq) 678




PK Co-mingling NSLP/SBP

* Pre-K students follow either the Child and Adult Care Food
Program (CACFP) or NSLP meal pattern, depending on the
type of meal service.

* Pre-K students being served at the same time and in the
same area as older age/grade groups may be served the
NSLP meal pattern. USDA allows this flexibility to serve a
co-mingled meal pattern based on the SFAs ability to
identify the age/grade groups of the students and the
amount of time to serve the meals.

* However, USDA encourages SFAs to evaluate a variety of
serving strategies that will allow them to serve the pre-K
meal pattern to pre-K students before utilizing this
flexibility.



Offer Vs Serve
(OVS)
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Offer Vs Serve

* Allows students to decline some of the food offered in a reimbursable lunch or
breakfast
e Goals
* Permit students to choose what they want to eat
* Reduce food waste




Offer Vs Serve Basics

* Meals priced as a unit —

* Meals are priced the same for students who take 3,4,5 components for lunch or 3 or more
food items for breakfast

* |dentifying what makes up a reimbursable meal
* Students, staff, and servers must be able to recognize a reimbursable meal

* Schools are expected to conduct training for cashiers and serving line staff so they can help
students select the required food components/food items in the quantities needed for
reimbursable lunches and breakfast meals. Annual training is required to meet this
professional standards requirement.



https://theempoweror.com/tag/things/
https://creativecommons.org/licenses/by-nc-nd/3.0/

Offer Vs Serve Basics

 Signage must be posted near the beginning of the serving line to assist students
in selecting items that make up a reimbursable meal

» Signage and instructions to students are important to assist them in understanding which
foods may be declined under OVS.

 Signage is not required for field trips, breakfast in the classroom, and other
venues where signage may be problematic.




Offer Vs Serve - Lunch

* Mandatory for high school level  Extra foods may be offered but are not

* Optional for lower grade levels credited as a component. Must be

+ Offer five meal components included in the nutrition analysis.

e Students must select at least
three components, one of which
must be % cup fruits or
vegetables or a combined total
of % cup.

* Fruits and vegetables are two
separate components




Offer Vs Serve-Lunch

* If only three components are selected, and two of these are fruit and
vegetable, the student may only select the 2 cup portion for the fruit OR
vegetable. For the other two components, the student must select at least the
minimum daily required serving of the components for them to be counted.




Offer Vs Serve-Breakfast

e Optional for all grade levels

e Offer four food items from three components (fruits, grains, milk)

e Student must select at least three of the four food items

* Vegetables may be offered to meet all or part of the fruit requirement

* One selection must be at least %2 cup fruit or vegetable substitution or a
combination of both

* One cup required fruit quantity may be offered in two food items (1/2 cup
fruit juice, %2 c cantaloupe)



Offer Vs Serve-Breakfast

e Extra foods — not credited, but included in the nutrition analysis

 Allow fruit (or vegetables) and grain (or meat/meat alternate) components to
provide for double servings of components/food items




Offer Vs Serve-Breakfast

* Meat/meat alternates may be offered to meet grain component

* Two options for including meat/meat alternates in breakfast:

* (1) A school may offer m/ma in place of grains after the minimum daily
grains requirement (1 oz eq for all age/grade groups) is offered. One oz eq of m/ma may
count as one oz eq of grains for purposes of meeting the weekly grains component
requirement. The student does not have to select the grains item in order for the m/ma
to credit as a grain on the student’s tray; OR

* (2) A school may offer m/ma as an “extra” food and not credit it toward any component.




Offer Vs Serve-Breakfast

* Menu planners may allow students to select two of the same grain or m/ma
items and count them as two food items

* Example --
* bagel (2 oz equiv; counts as two food items)
e fruit juice (1/2 cup)
* fresh strawberries (1/2 cup) and
e fluid milk (1 cup)

* A student can select the bagel and fruit juice as a reimbursable meal. The bagel
counts as two food items.




Production Records and
Record-Keeping

Loria Hunter

2023 New Directors Webinar
July 2023

ALSDE CNP School Programs




* General USDA Requirements of Production Records

* Completing the Production Record

Production Records and Record-Keeping



Requirements for Production Records — NSLP and SBP

(a) General Requirements-

3. Production and menu records. Schools must keep production and
menu records for the meals they produce. These records must show
how the meals offered contribute to the required food components
and food quantities for each age/grade group every day.

7 CFR Part 210.10 and 7 CFR 220.8




Requirements for State Agencies

During an administrative review ALSDE will evaluate production
records for:

Proper planning for determining meal consumption and leftovers

Documentation that food prepared is creditable for the total number of reimbursable meals
offered and served,

Documentation of a la carte, adult, and/or other non-reimbursable meals,

Documentation that weekly quantity requirements for grains, meat/meat alternates,
vegetables, fruit, and milk are met,

Alignment with standardized recipes (ingredients in the standardized recipe correspond to the
menu items listed on the production record, and

Menu items are listed in conjunction with the planned menu/contribution report (including
condiments)

Production Records and Record-Keeping



Daily Menu Production Record

Daily Menu Production Record: BREAKFAST, LUNCH, & SNACK

Site: Breakfast Lunch Snack Comments:
Planned (based on ADP) IPIanned (based on ADP) IPlanned (based on ADP)
Date: Students Students Students
. Adults Adults Adults
D al Iy M enu Signature: CNP Staff CNP Staff CNP Staff
Served (based on meal count) Served (based on meal count) Served (based on meal count)
P ro d u Ct i O n Re CO rd . Age/Grade Group: Students Students Students
' Adults Adults Adults
B R EA K FAST CNP Staff CNP Staff CNP Staff
V4
Planned Servings Actual Servings Leftovers HACCP TEMPERATURES Hot = 135° Cold = 41°(4 hrs)
I_U N C H ; (1) @) @) ©) Final hoe o S
Menu Items/ Recipe | Serving | () | Adunss | (6) @ ®) () (100 | prep | oA or 1 om uine 1 oA P9 /A | Tempat
. . Service Service 2hrsto
a n Condiments " Size | students JCNP Staff/| Total | Prepared | Served | Amount . Temp/ s s s ) s 4 hrs
. Temp/ Temp/ 70
Ala carte Time ; :
Time Time

o _ *Leftovers Location:  D=Discarded R=Refrigerator F=Freezer S=Storeroom **Corrective Action: D=Discarded: C=Chilled: H=Heated revised 3/9/18
ALSDE Child Nutrition Programs




L
D a I |y IVI e I l u Daily Menu Production Record: BREAKFAST, LUNCH, & SNACK

Site: Breakfast Lunch Snack
|Planned (based on ADP) lPlanned (based on ADP) IPIanned (based on ADP)

Date: Students Students Students

()
Adults Adults Adults
I O | l‘ I I l Signature: CNP Staff CNP Staff CNP Staff

Served (based on meal count) Served (based on meal count) Served (based on meal count)
Age/Grade Group: Students Students Students

Adults Adults Adults
CNP Staff CNP Staff CNP Staff

Planned Servii Actual Servings CP TEMPERATURES Hot = 135° Cold = 41°(4 hrs)

- 5 Hold
Menu Items/ (4) Adults/ (7) 5::::@ i c;:':l {:‘
Condiments Students JCNP Staff/| Prepared Temp/ 70"
Alacarte Tnmz

l *Leftovers Location:  D=Discarded R=Refrigerator F=Freezer S=Storeroom **Corrective Action: D=Discarded: C=Chilled: H=Heated revised 3/9/18




General Information

== * List the site location of production.
— == & (i.e., school name, facility)
= e . 2l |E e |El= | = 2 57 * List the date that the production is taking place.

(i.e., March 4, 2022)

Once the production record is completed, the
manager should sign confirming the production
record has been reviewed and is accurate.

Site:

* Electronic signatures are allowable, but
Date: initialing next to e-signature would be a best
practice.

Signature:

List the grade groups being served (i.e., K-5)

Age/Grade Group:

Production Records and Record-Keeping



Daily Menu Froduction Record: BREAKFAST, LUNCH, & SNACK

Site: Borepitast Lunch Srak Comments:
FLaARE |t on AT Pliswatil [t o 8000 | Punned baedsnanr |
Date: Siudents Sudenis Siudents I . .
(mauri A |ty .
Sagnaturs: WP Sealt CNP Slall t .
el el oo ol e v | f st oo e et [ 5 Fondl sned]
Age/Grade Group: hudents Wiudenty hdents
8 A Ly
CN
Humm ichaal Servings Lettowen Ml Fot = 135° Cobd = 414 hri)
skl
: = Mt P | . | Dweng | . JCool win
For ey mocign | Soveng | g | acuey | Wi n - o i | e | e | e ""”‘: = cn | Tempa
Londranti o Sef | tyederns fosP S| Torsd | Peepaed | Served | meus * Temp' oLl 2 = -
Temp! P o
— — T Timg

* Try to use previous menus where
similar entrees were served to
determine planned quantities

* Make the menu planner aware of
issues noted in forecasting

Daily Menu Production Record: BREAKFAST, LUNCH, & SNACK
Breakfast Lunch Snack * Information from this section

Planned (based on ADP) IPlanned (based on ADP) Planned (based on ADP)

—— = s should be used to build/support
o L = the Nutrient Analysis

CNP Staff CNP Staff

Served (based on meal count) Served (based on meal Served (based on meal count)

Students Students Students

Adults Adults Adults
CNP Staff CNP Staff CNP Staff

Production Records and Record-Keeping




Forecasting Example

Scenario
Lunch

 ABC Elementary Planned (based on ADP)

* Enrollment: 700 students i ==
Adults 5

* Average Daily Participation (ADP): 65% CNP Staff 6

e G-week cycle menu Served (based on meal count)

* Last production record shows 455 Student =

meals served for upcoming menu day Adults :

CNP Staff 6

* WHAT’S WRONG?

Production Records and Record-Keeping



Comments Section

Examples for use of the comment box:

L] L]
u S u b St | t u t lons Daily Menu Production Record: BREAKFAST, LUNCTNG SNACK
Site: Breakfast Lunch it Comments:
Planned (based on ADP) Planned (based on ADP) Planned (based on ADF )
. M ° Date: [Students Students Students
I e r I p S Adults Adults Adults
Signature: [CNP Staff ICNP Staff CNP Staff
Served (based on meal count) [Served (based on meal count) Served (based on meal count)
. Age/Grade Group: [Students Students Students
arly Check-out Day
[CNP Staff [CNP Staff CNP Staff
Planned Servings Actual Servings Leftovers HACCP TEMPERATURES #’ =
old Hold
3) (s) Final
ipe | serving | (4) | Ay | (®) m 8) 19) o | ereo | oa | en [P0 oa [P on |Tempat
Size . o Servce . Servic . 2heito -
Students JCNP Stafff| Total | Prepared | Served | Amount Temp/ 4 hrs
Temp/ Temp/ o
Ala carte Time o Time

Carrots substituted for sweet
potatoes due to delivery issue.

efrigerator F=Freezer S=Storeroom **Corrective Action: D=Discarded: C=Chilled: H=Heated revised 3/9/18 |




Menu Iltems and Condiments

Column 1 - Menu Items/Condiments

* List all food items served as part of a
Daily Menu Production Record: BREAKFAST, LUNCH, & SNACK
reimbursable meal first. pons s s =

Planned (based on ADP) IPlanned (based on ADP) Planned (based on ADP)
. - - . - Date: Students Students Students
 List all varieties of milk separately (i.e., 1% . o zr

Served (based on meal count) [Served (based on meal count) Served (based on meal count)

chocolate milk, fat-free plain milk). ot e

* Then list extra items/condiments, salad — T e
bar, grab & go options, and a la carte o IO - 0 N P N 3 Bt 3 Bt el o e e el e

items (if applicable) last. /
’/Hmwdm:

(1) 12) (3) (5)
Menu ems/ Recipe | Serving 4) Adults/f (6)
Condiments L Sire Students JCNP Stafff] Total
A la carte

R=Refriofator F=Freezer S=Storeroom **Carrective Action: D=Discarded: C=Chilled: H=Heated revised 3/9/18 I




Menu Items and Condiments Example

Daily Menu Production Record: BREAKFAST, LUNCH, & SNACK

e i e S It is very important that all

o o — required meal components

B e are served, as well as listed
P ERPRERR ienu ftems/ on the Production Record.
_ il vl B R — ondiments

Chicken Bites
WW Roll
Baked Fries

This is an example of a
production record that
could result in a disallowed

Broccoli
1% unflavored milk meal.

FF chocolate milk

jf Ketchup What is missing?

Honey mustard




Categories

Recipes For Schools
D Recipes For Schools - Breakfast
D Recipes For Schools - Grains/Breads
D Recipes For Schools - Main Dishes

D Recipes For Schools - Salads

L - = _ - = ® —_

Ratings:

Ok |

Keyword

Ex: Carrots ]

USDA Recipe Resource

= = Y

For Schools For Child Care Centers

A ¢
For Family Child Care BROWSE OUR For CACFP (Adult

| Portions)
—

Click here!!

A%

For Spanish Recipes

Child Nutrition

ME Recipe Box | BB

Healthy Recipes for Child Nutrition Professionals

https://theicn.org/cnrb/#allrecipes



https://theicn.org/cnrb/#allrecipes

Column 2 - Recipe #

Menu Iltems and Condiments

= List the recipe number of the food item.

= |f using a USDA recipe, or school recipe,
record it with the designated recipe number
created by your menu planner.

NOTE:

(1)

A recipe must be

used for all

prepared menu
items with more

than one
ingredient.

Menu Items/
Condiments

(2
Recipe

Daily Menu Production Record: BREAKFAST, LUNCH, & SNACK

Time

Site: Breakfast Lunch Snack Comments:
Planned (based on ADP) Planned (based on ADP) Planned (based on ADP)
Date: Students Students Students
Adults Adults Adults
Signature: CNP Staff (CNP Staff CNP Staff
Served (based on meal count) Served (based on meal count) Served (based on meal count)
Age/Grade Group: Students Students Students
Adults Adults Adults
CNP Staff CNP Staff CNP Staff
Planned Servings Actual Servings Leftovers HACCP TEMPERATURES Hot = 135" Cold = 41°(4 hrs)
o &) — :ro.: o:?.:‘ oot wiin
i wii
g (#) Adults/ (6) Y] (8) 9) (10) Prep /A e /A oA /A % s i C/A | Tempat
Size | students JCNP St affj| Total | Prepar ed| Served | Amou . Temp/ o - - - 4
la carte ime ey fy s

(3)

Serving

revised 3/9/18




Menu Iltems and Condiments

Column 3 - Serving Size

= Enter the serving size to be offered. T e oo
= |t is important that the menu planner convey to | s . T — T —
the manager the appropriate portions for each | *™ mr m
item and that the manager convey this e | e, wge e
information to their staff. = ] 2 | =] e ] e
Communication is
key to prevent MemElI:ernsI RJ;LE Serving
discrepancies condiments !
between the
Nutrient Analysis,
contribution report,
and production e
record.




Column 4 - Students

Record the number of students you plan
to serve each menu item as part of the

reimbursable meals.

Reimbursable Servings

Site:

Daily Menu Production Record: BREAKFAST, LUNCH, & SNACK

(1)

Menu Items/

Condiments

(2)

Recipe

(3)
Serving
Size

Planned Servings

Breakfast Lunch Snack Comments:
(based on ADP) Planned (based on ADP) Planned (based on ADP)
Date: Students Students
IAdults Adults Adults
Signature: CNP Staff CNP Staff CNP Staff
[Served (based on meal count) Served (based on meal count) Served (based on meal count)
Age/Grade Group: [Students Students Students
(Adults Adults Adults
CNP Statt CNP Staff CNP Staff
w Servings Actual Servings Leftovers HACCP TEMPERATURES Hot = 135" Cold = 41°(4 hrs)
m @ 3) ) - :w n:m
Menu tems/ recpe | servigll (&) Basry | @ | @ W | @ | o | e | an [P o [ 2 en (T n | rempat
Condiments L] Size M students JENP Statf/] Total | Prepared | Served | Amount . Temp/ - . o - ahrs
_— s A 12 carte Time oty Py ”
Time ime

(4) <
Students

el

CNP Staff/
A la carte

(6)
Total

*Leftovers Location: D=Discarded R=Refrigera

tor F=i

TeeIer S=SIOMeroom

**Corrective Action: D=Discarded: C=Chilled: H=Heated

revised 3/9/18

Production Records and Record-Keeping



Non-Reimbursable Servings

il Column 5 — Adults/CNP Staff/Al a carte

| e == == Record the number of adults, CNP staff, a la
A o = carte, and/or contracted meals that you plan to
| AR RERE RN serve for each menu item not part of the

reimbursable meal.

e ——
Planned Servings
(1) (2) (3] -] (5)
Menu Items/ Recipe | Serving (4) Adults/
Condiments # Size Students JCNP Staff/j Total
Ala carte

Production Records and Record-Keeping



Total Planned Servings

Column 6 - Total
Record the sum of column 4 and column 5.

Planned Servings Actual Servings Leftovers
(1) (2) (3) (5)
Menu Items/ Recipe Serving (4) Adults/ (7) (8) (9) (10)
Condiments # Size | students |CNP Staff/l] Total || Prepared| Served | Amount *
A la carte

Production Records and Record-Keeping




Actual Prepared Servings

Column 7 — Actual Servings: Prepared

Record the number of SERVINGS you prepare/cook with the
intent of placing on the serving lines.

Planned Servings Actual Servings Leftovers
(1) (2) (3) (5)
Menu Items/ Recipe Serving (4) Adults/ (6) (7) (8) (9) (10)
Condiments # Size | Students |CNP Staff/| Total JPrepared| Served | Amount .
Ala carte

Production Records and Record-Keeping



Column 8 — Actual Servings: Served
Record the actual amount that was served/offered.

(1)

Menu Items/
Condiments

Actual Servings Served

Planned Servings

Actual §ervings

Leftovers

(9)

Amount

CNP Staff/

(10)

Production Records and Record-Keeping



Leftovers

Column 9: Leftovers: Amount
= Record the number of leftovers, if any.
= |f there were no leftovers, indicate with a zero (0).

Planned Servings Actual Servings Leftovers
(1) (2) (3) (5)
Menu Items/ Recipe Serving (4) Adults/ (6) (7)
Condiments # Size | Students |CNP Staff/| Total | Prepared
A la carte

Production Records and Record-Keeping



Basics at a Glance

approx.
tsport
Thspor T
c

pt

qt

gal

wt

0z

Ib or #

kg
vol
mL

fl oz
No. or #
in.or"
°F

°C

approximate
teaspoon
tablespoon
cup

pint

quart

gallon

weight

ounce

pound (e.g. 3#)
gram

kilogram
volume
milliliter

liter

fluid ounce
number (eg., #3)
inches (e, 12')
degree Fahrenheit

degree Celsius or
centigrade

60 drops =11tsp

1 Thsp =31tsp =05floz

1/8 cup =2 Thsp =1floz

1/4 cup =4 Thsp =2floz

1/3 cup =5Thsp+1isp =265floz

3/8 cup =6 Thsp =3floz

1/2 cup =8 Thsp =4floz

5/8 cup =10Thsp =5floz

2/3 cup =10Tbsp+21sp =5.3floz

314 cup =12Thsp =6floz

7/8 cup =14 Tbsp =T7floz

1cup =16 Thsp =8floz

1/2 pint =1cup =8floz

1 pint =2 cups =16floz

1 quart =2pt =32floz

1 gallon =4qt =1281floz
Equivalent Weights Sty

160z Co1b =1000b
i 120z =3/41b =0.7501b
8oz =1/21b =05001b
(4o =1/41b =0.2501b

Basics at a Glance

Recipe Abbreviations Volume Equivalents

for Liquids

il

§coops (Iluhers)@éf

S|zumu 1 Level Measure
[ 2/3 cup
8 1/2 cup
10 3/8 cup
12 1/3 cup
16 1/4 cup
2 3-1/3 Thsp
24 2-2/3 Thsp
30 2Thsp
40 1-2/3 Thsp
50 33 tsp
60 31/dtsp
70 2-3/d tsp
1m 2tSD

quart. For example, eight No. B scoops =1 quart.

#LJse colored dots matching the brand-specific
color coding of scoop sizes.

Ladles & -
Portion Servers

Tladie ﬂppnx ‘Weasure
Sfloz
o 1/8 cup
P20z 1/4 cup
D30z 3/8 cup
40z 1/2 cup
I boz 3/4 cup
: Boz 1cup

12 oz 1-1/2 cups

Color Code?

'Scnups are ledt or ngnl and or squeeze lype “that can be used for both
hands. Nurnber onthe scoop indicates how many level scoopfuls make one

LN -

—

" Partion Server |
f :

oz

1oz
2oz
3oz
4 0z
6oz
8oz

gravies, and other liquid products.

Ladles and portion servers (measuring-serving spoons that are
volume-standardized) are labeled "oz " 02" would be more
accurate since they measure volume, not weight.

Use ladles for serving soups, stews, creamed dishes, sauces,

Use portion servers (solid or perforated) for portioning solids
and semi-solids such as fruits and vegetables, and condiments.

(ooking or Serving $poons

Solid Spoons

Fraction to Decimal
Equivalents

1/8 =01
1/4 =04
1/3 =03
3/8 =03
1/2 =04
5/8 =0f
213 =04
Spoons vary in length (117, 137, 15" 3/4 =074
use in cooking or serving. Spoons /8 04

that are heat-resistant. Level scoop
servers provide more accurate portj
spoons that are not volume-standar]

A thumb notch on a server ar spoor
spoon from slipping into the pan anf
sliding into the food. Triple-edge (s
spoons have a flat edge that increas|
spoon touches the bottom of the pa

JURCES * TRAINING
Tris paaet has o hirdos a oastin part with Fasirs unes from T L
Misstzsigyi. The caneants of s pubi

endorsamant by the L 5. govemmant

Tu a & comptaint of dscriminaion.
UISDA i3 an sl cpporuniy provides and smpkiys:

ncorporati o

T UT

O vt rat

ication o not necussasty eflect 1a vl

Tra Uity of Missicaipe s s EECHALTIVSTilG DSocticn SU4/ADAI
1 cosntines wih Fadersl law and U5, Deparimant of Agricuburs pakcy, 1
wise LIS, Diacice. Offics of Chl g

2000, Inssuts of Chiks Wb, Tha Universiy of Mississes, Schod of A
Enuiot i srouoe ol oy sl s 1 o oo

h‘ phosngyagha and g i B dacument may be awned by 1 parsed
mages.

Steamtable Pan Capacity

E

H

800-321

Pan Size Applnx Serving | Ladle ] Scoop | Approx. # -
Capacity Size (1l oz) # Servings -
12°x 20" x 2-1/2° 2gal 1/2 cup 402 8 B4
3/Bcup | 30z 10 80
H 1/3cup | 2.65 02 12 96
- 1dcup | 20z 16 128
12°x 20" x 4" 3-1/2 gal 1/2cup | 40z 8 112
3Beup | 3oz 10 135
1/3cup | 2.65 02 12 168
1dcup | 202 16 224
12°x 20" x 6" 5gal 1/2cup | 40z 8 160
3/8 cup 3oz 10 200
1/3cup | 2.65 02 12 240
1dcup | 202 16 320

Approximate Dimensions of Serving Sizes from Different Pan Sizes

Pan Approx. Size  No. and Approx. Size Servings per Pan
Baking or 25 50 100
steamtable |12 x20°x2-1/2° | 2 x 334 | 2x2° | _____
Sheet orbun | 18" x 26" x 17 34 xE | AT 202 | 1-34x 2-1/2"

(utting Diagrams for Portioning ; %
For 50 servings cut 5 x 10 For 100 servings cut 10 x 10
5 10
10 10
For 25 servings cut5 x5 For 48 servings cut 3 x 8 then diagonally
5 3

Other Pan Sizes

i
203" x 12-3/4°

/3
13718 % 12-308°

12
10-3/8 % 12-300°

20-3/4" x 61116

Steamtable or counter
pans are available in
various sizes. Smaller
size pans may require the
use of an adapter bar.



Leftover Code

Column 10: Leftover Code
= Record what was done with leftovers.
D - discarded
R - covered, labeled, dated, and placed in the refrigerator
F - covered, labeled, dated, and placed in the freezer
S - covered, labeled, dated, and placed in the storeroom

Planned Servings Actual Servings Leftovers
(1) (2) (3) (5)
Menu Items/ Recipe Serving (4) Adults/ (6) (7) (8) (9) (10)

Condiments # Size | Students |CNP Staff/| Total | Prepared| Served W Amount
Ala carte




Food Safety

Food temps do not have to be maintained on the Production Record,
but do need to be maintained and filed with the production record.

HACCP TEMPERATURES Hot = 135° Cold = 41°(4 hrs)
" Location of where food temps are N o o
documented is a CNP Director decision. prep | oo | PO | o | PUIME | ia [N n | rempat
Temp/ . Service . Service . 2 hrsto i 4 hrs
Ti Temp/ Temp/ 70°
ime Time Time

= How many food temps the staff is
required to take is also a CNP Director
decision, but the procedure should be
indicated in the district HACCP plan.

Production Records and Record-Keeping



For more information on production
records visit the Institute for Child Nutrition

https://theicn.org/wpfd file/managers-
corner-production-records/

Production Records and Record-Keeping


https://theicn.org/wpfd_file/managers-corner-production-records/
https://theicn.org/wpfd_file/managers-corner-production-records/

Upcoming Training

e |Teining__llocation oy




Resources

Meal Requirements Under the National School Lunch Program and School Breakfast Program: Questions and Answers for
Program Operators Updated to Support the Transitional Standards for Milk, Whole Grains, and Sodium Effective July 1, 2022

https://www.fns.usda.gov/cn/sp052022-questions-answers-program-operators

Offer Versus Serve Guidance for the National School Lunch Program and the School Breakfast Program

https://www.fns.usda.gov/cn/updated-offer-vs-serve-guidance-nslp-and-sbp-beginning-sy2015-16

California Department of Education Food Service Staff Education and Training

https://www.cde.ca.gov/ls/nu/ed/index.asp?tabsection=3

The Institute for Child Nutrition
https://theicn.org/



https://www.fns.usda.gov/cn/sp052022-questions-answers-program-operators
https://www.fns.usda.gov/cn/updated-offer-vs-serve-guidance-nslp-and-sbp-beginning-sy2015-16
https://www.cde.ca.gov/ls/nu/ed/index.asp?tabsection=3
https://theicn.org/

Questions

Email: chpnslp@alsde.edu

Email: loria.hunter@alsde.edu

Subject Line: New Director July Webinar Question

Questions and answers will be compiled and shared via
email.

Next webinar recording August 2023



mailto:cnpnslp@alsde.edu
mailto:loria.hunter@alsde.edu

.
USDA Non-Discrimination Statement

In accordance with federal civil rights laow and U.S. Department of Agriculture (USDA) civil 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 civil rights 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 (voice and 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 lefter must contain the complainant’s name, address, telephone number, and a written description of the alleged discriminatory action in sufficient
detail to inform the Assistant Secretary for Civil Rights (ASCR) about the nature and date of an alleged civil rights violation. 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 Civil Rights
1400 Independence Avenue, SW

Washington, D.C. 20250-9410; or

(2) fax: (202) 690-7442; or

(3) email: program.intake@usda.gov.

This institution is an equal opportunity provider.

*The enclosed “non-discrimination” language herein was added pursuant to the May 5, 2022, USDA memorandum. However, although included as currently
required for audit compliance by the USDA, the State of Alabama objects to its inclusion, applicability and the application of this language due to currently
pending legal challenges 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 or
removal.

Alabama State Department of Education


https://www.usda.gov/sites/default/files/documents/ad-3027.pdf
mailto:program.intake@usda.gov
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