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Introduction

What makes for a good production record?
It depends on which hat you're wearing!

o Manager o Director
o Kitchen Staff o State Agency
o Menu Planner o Health Inspector

How does this all work together?

A production record must be a legible, accurate, and honest
document that validates compliance with meal counts, meal
patterns, and food safety practices while also facilitating
improved meal forecasting and planning for the kitchen.




* Reviewing the importance of Production Records
oCompliance with Meal Pattern

oMeal Counts
oFood Safety Practices

oAccurate Forecasting

e Accurately Completing the Production Record

e Common Errors and Performance
Standard 2 Violations related to Production Records



/ CFR Part 210.10

210.10 Meal requirements for lunches and requirements for
afterschool snacks.

(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.



Daily Menu Production Record

Daily Menu Production Record: BREAKFAST LUNCH & SNACK

Site: Breakfast Lunch Snack Comments:
Planned |based on ADP) Planned [based on ADF) Planned |based on ADP)
. Date: Students Students Students
Da I Iy M e n u Adults Adults Adults
. Signature: CMP Staff CNP Staff CNP Staff
P rOd u Ctl O n Reco rd : Sarved [based on meal cowsnt) Served (based on meal count) Samved [based on meal count)
AgefGrade Group: Students Students Students
B R EA K FAST Adults Adults Adults
4 CMP Staff CMP Staff CMP Staff
LU N C H Planned Servings Actual Servings Leftovers HACCP TEMPERATURES Hot = 135° Cold = 41°(4 hrs)
! 1) i) 3 nﬁ] Final :‘_"“‘ D”“_'“' -
and SNACK e e recoe [sevws | i [P @ | o | w e e f e foan | I on [ 2] an [SRRR] on e
s | gy | Total | Prepared | senved | amoun T;-I;:.r iy iy - 4 hrs
A la carte Time Tirme

"Leftowers Location: D=Discarded RE=Befrigerator F=Freezer S=Storercom " prrective Acton: De=Discarded; C=Chilled; H=Heated revised 2161 8 reviewed T34




DENVAVIE Y

[ ]
Building:
Da“y Menu Serving Session: Lunch (Grades K-8 Lunch)

Production Record Date: Tuesday, December 2, 2025

FRUIT AND
MEALS PLANNED MEALS OFFERED MEALS SOLD |Calotatud from POS) ENTREES SERVED VEGETABLES SERVED COST

476 476 441 444 998

Reimbursable: 475 Resmbursable: 475 Reimbursahle: 430 Reimbursable: 430 Reimbusable: S84

Mon-Reimbursable: 1 Mon-Reimbursable: 1 Man-Reimbursable (Student) 3 Man-Rembursable: 14 Man-Resmbursable: 14
Mon-Reimbursable (CH Stalf 4 Mon-Reimbursable (CH Stall): 4 Man-Reimbursable (Man-Sludenl):
3

Man-Reimbursable (CH Stall): 5§

LUNCH 2 (OFFER V3. SERVE)
& UsDA Camplia Camponent Cantribulions Planned Offerad Sarved Casl

T B
¥ | E 8| | 8 £ )
Sol LB E Balel 8] 2 ] | H]e 25 12| | |2
. ) g = ;
sl g8 8|2 (B5|2|%|; B8R (2|8 2(z].]2 |52
|2 |5 5| E HEIEIE AE I R A £ o
ER I I o (22| 5|8z |8 [=|® [=]% |= & & =
Ble |23\ 5|3 (86|35 |E|2|3 |5 |55 (5[5 [|5/8|s/|8 |¢@
MenwiFoed Items o |Z|E|&| [e2|w|o|2|F | |2 [2|& |2 |8 |3 |E .

Main Entree (Studenf is offered 1 sejeciion)

R205 Taco Soup Recipe USDA (1 cup prepared)

Total OffarediPrapansd Ingrediants: S » 890 Can of Canned Com Ingredisn, 10 = 810 Can of
Canned Diced Tomaicss Ingresent, 1 174 pounds of Ranch Dressing Dry Mix Ingredient, 10
abbessponts of Black Pepper Ingredent, 5 1 galion of Waler. B0 % cup chopped of Fresh Onion
L] ChoppedThced, 13 mbirspoons 1 ipaspoon of Onion Powder ingredent, 1 quart 1 cup of Chill Powder
=" Ingredient, 1 quant  cups 4 tablespoois of Cumin ingresent, 5 tablespoons of Crushed Red Pepper
Esasaning ingredient. 20 pounds of Ealsa Bulk, 20 x #10 Can of Canned Kidrey Boeans, 3 cups B
bk of Garkc Powder Ingrediant, 42 112 pountds of Giound Bt Purchased Ingiesent

2 025 05 [475 | 5 | 465 | 0 [421 | 14 | 30 S0.79 | $0.00

RE53 Anylimers ALL (1 Each)

Total OffarediPrapared Ingrediants: 12 x 1 Each of Anytimers, Turkey and Cheesa

RE0E PB& J Uncrusiable (2 Sandwich)

Total OfferediPrapansd Ingrediants: Mo Respe Yield Delned

Moat'Meat Alternate

Menday, December 29, 2025 11:13:38 AM Page 1af 3 ‘ LINn
w



Requirements for State Agencies

USDA requires State Agencies to review production
records for:

Proper forecasting and planning (i.e., evaluate for consumption and leftovers)

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

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

Documentation of extra items, adult, and/or other non-reimbursable meals
Alignment with standardized recipes

Menu items that are listed correspond with the planned menu and
contribution report (including condiments).




FISCAL ACTION

Meals MUST be disallowed:

Admin Review = |f production records are missing, or missing for a certain timeframe,
Terminology: unless the SFA can prove that reimbursable meals were offered and
served.

Meals MAY be disallowed/reclaimed:

= |f meals contain insufficient quantities of required meal components.

Missing Meal
Components vs.
Insufficient Quantity

= |f only one type of milk is offered or an unallowable milk type is offered.
of Meal Components

= |f one vegetable subgroup is not offered over the course of the week
reviewed or is in an insufficient quantity to meet the minimum weekly
requirement.

= |f whole grain-rich foods are not offered over the course of the week
reviewed.

= |f the amount of fruit or vegetable juice offered exceeds 50 percent of
the total weekly fruits or vegetables offered.



What Could Result in Disallowed Meals?

Exa m p I e . Planned Servings Actual Servings Leftovers
3
G rades 9-12 Menu Items[f-lﬂ:l‘nndiments Fteci[s:nla # SE[WEHE 2 F
Size (4 Adults/ (6} (1) (Bl (S (10)
Meal Se rVice Students (CMP Stafff| Total Prepared | Served Amount =
Alacarte
BREAKFAST
Sausage Biscuit RO337 1ea. 48 10 o8
Fresh Fruit: Apple 12 ¢
Fruit Juice: COrange 4oz,
Milk 8 oz.
LUNCH
Mexican Pizza 1 slice 43 10 o8
Black Beans 172 ¢
Spanish Rice R1211 12 ¢
Canned Fruit: Peaches 1 cup
Milk 8 oz.




Category

Meats/Meat Alternates

Grains
Whole Grain-Rich
Grain Based Desserls
Fruits
Fruit Juice
Vegetables
Beans/Peas and Lenlils
Dark Gresan
Red/Orangsa
Starchy
Othet
Vegelable Juice

Milk

2 oz

100 %

0 oz

1/2 cups
0 %

1 1/2 cups
0 cups
1172 cups
1 1/8 cups
0 cups

174 cups

0%

1 cups

Actual

Nutritional Analysis

Category
Calories
% of Calories

from
Saturated Fat

Saturated Fat

Sodium

% of Calories
from Added
Sugars**

Added
Sugars**

Daily Actual

5440778
kecals

106691 % Fat | -

64458 g

863.6483mg |

5.3874% ASug -

Tbg

O
Develop
a Rough
Draft

Pre-Planning

Weekly Actual Woeekly Target

g13.9784 keals 00 keals - 650

kcals
21642 % Fat < 10% Fat
62518g*
%98.3359 mg =1110mg

Shared
with
Manager

54835 % ASug < 10% ASug

Edits for
Compliance

84168g*

® Menu
Analysis

What takes place before a
menu gets to a manager?



Daily Menu T

Site: Breakfast Lunch Snack

Planned |based on ADE) Planned |based on ADF) Planned |based on ADP)
Date: Students Students Students
Adults Adults Adults

Signature: CHP Staff CMP Staff CNP Staff

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

CHP Staff CMP Staff CNF Staff

Planned Servi Actual Servings HALCCP TEMPERATURES Hot = 135° Cold = 41°(4 hrs)

15 Hald Hald
[1) Final . .
Menu itesnt/ Adultsf Priar Druring Cool wifin

Prep . Temp at
Condiments CHP Service Service 2hrsto

Tempy' . 4 hirs
Stafff Time Temp/ Tempy/ m

Ala carte Time: Tirree:

*Leftowers Location: D=Discarded R=Refrigerator F=Freezer 5=Storeroom **Corrective Action: D=Discarded; C=Chilled; H=Meated revised 216718 reviewsd 7/ 1/24




Date:  [Studeeg@ SR | [Students

Planned (based on ADP)

Comments:

ssssssss

signature:  AEEET [oNesan

mmmmmm

rrrrr

AAAA

flf

Site:

LT

Date:

Signature:

Age/Grade Group:

General Information

List the site location of production.
(i.e., school name, facility)

List the date that the production is taking place.
(i.e., March 4, 2026)

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

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

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



Daily Menu Production Record: BREAKFAST, LUNCH, & SNACK

anaik i [
il | Plannsd (haed on ADFI
5 54, =] i s
L I i
alt NP Stall fonie seamt
Lim] i i i Il 5= el sl
5 Wiudenty
i 3 s
Seaff
e e e
Fanned Srvvngs Actasl berving L HALLP TEMPERATURE S ot = 135" Cold = 414 hril
a Vo skl
Fras [ Cool win|
Ppre, e [ Saveng Akl
Conn sl s dersts 0P St -~ II}H e | | = || bt e Serece Inae | S |Temes
s *"‘h‘m — Tomad wr
Tine

* 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)

e e —— should be used to build/support
e — s the Nutrient Analysis conducted

CNP Staff CNP Staff

Served (based on meal count) Served (based on meal Served (based on meal count) by the menu planner.

Students Students Students

Adults Adults Adults
CNP Staff CNP Staff CNP Staff




Forecasting Example

Scenario
 ABC Elementary .
Planned (based on ADP)
* Enrollment: 700 students i ante 700
* Average Daily Participation (ADP): 65% Aduits 5
CNP Staff 6
* 5-week cycle menu
Served (based on meal count)
e Last production record shows 450 meals G e 455
served for upcoming menu day T >
« WHAT’S WRONG? WHY DOES THAT CNP Staff b

MATTER?



Comments Section

Examples for use of the comment box:

Su bSt|tut|OnS _ Daily Menu Production Record: BREAKFAST LUNCH & SNACK

Site: Breakfast Lunch Snack Comments:
Planmed {based on ADP) Planmed {based on ADF) Planned [based on ADE)
° pate: |studen ts students students
Eq uipment Issues o o o
Signature: CHP Staff CHP Staff CHP Staff
. Served |based on meal cownt) Served [based on meal count) Served (based onmeal count)
CO O k I n g E r‘ ro rS Age/Grade Group: = |studen ts Students Studen ts
Adults Adults Adults
CNP Staff taff raff | =

P 5 [CNP 51 [CNP 5
. .
F I e I rI S Planned Servings Actual Servings Leftovers HACCP TEMPERA
p o 5 Hald Hald
i Ceuril Cool w/in
(6} 7 8 e / G | oaice | 5% | serviee | 9™ | 2hesta| A |Temem
B * - = . P 4 hrs

Early Check-Out Day — e e s N EINE

Recipe | Serving

Carrots substituted for
sweet potatoes due to
delivery issue.




Menu Iltems and Condiments

Column 1 - Menu Items/Condiments

* List all food items served as part of a Daity MenuProcction Rcord: BFEAKFAST LUNCH . SIACK

reimbursable meal first. - = s —
 List all varieties of milk separately (i.e., 1% s e e -

chocolate milk, fat-free plain milk). — . . e
* Then list extra items/condiments, salad e =

1 12 @)
ol : Adults/ e Priar During Cool win

Menu items/ ecipe | Serving ] (6] n 18) 1) (209 Prep c/a o o c/a | Tempat

bar, grab & go options, and extra | O R P A e R ) PRt Bl Bl ] Bl e Bl Rl
food items (if applicable) last.

nned Servings

(1) (3) (5)
Menu items/ / /Rl:: Serving (4) Adults/ | (6)
Condiments L Bize Students JONP Staff/] Total

A la cante




Menu Items and Condiments Example

Daily Menu Production Record: BREAKFAST LUNCH & SNACK

Site: Breakfast @ wmeh = Snack Comments:

s = i I~ It is very important that all
— e M e required meal components
;:Istaﬁ E:E-It;un (1) d | I | . t d

A Menu Items/ — are served, as well as liste

o |l Pl by Condiments =1 on the Production Record.

Chicken Bites

WW Roll This is an example of a
Baked Fries production record that
Broceoll could result in a disallowed
et meal
Ketchup

e e | Honey Mustard ' What is missing?




Recipes

COIumn 2 - RECipe # Daily Menu Production Record: BREAKFAST LUNCH & SNACK

Site: Breakfast Lunch Snack Comments:
Planned [bazed on ADE) Planned bazed on ADF) Planned [based on ADE)
M M M Date: Students Student Students
= List the recipe number of the food item. : - . s
Signature: CNP Staff CHP Staff (NP Staff
R . R Served (based on meal count) Served |based on meal count) Served |based on meal count)
= |f using a USDA recipe, or school recipe, e s e e
. o . . NP Staff CNP Staff CNP Staff
record it with the designated recipe number e [ | e [ s T
(51 2 3) (5] oo Hold Hold
Created by yOU r men U pla n ner. “::::I::'::;‘ ““i“* 52::'5 m::m ’E&j T:’:LI PmEr:d s::.’:d mrim s0) T::; e STE:E,E; o/ %}E o C:EE‘:’;" < 11..;1.“
Ala carte = Time Time

NOTE: (1) (2

. Menu Items/ Recipe Serving
A FECIpe mUSt be Condiments # Size
used for all
prepared menu
items with more

than one

B=Discarcid f=Beficetll F=Freezer S=Storercom **Corrective Action: D=Discarded; C=Chilled; H=Heated revised ¥ 1618 reviewsd 751724

ingredient.




Categories

Recipes For Schools

USDA Recipe Resource

|:| Recipes For Schools - Breakfast 9 *

= Y

|:| Recipes For Schools - Grains/Breads )
For Schools For Child Care Centers

(] Recipes For Schools - Main Dishes _\m ==

|:| Recipes For Schools - Salads

a §

T T T T i For Family Child Care BROWSE OUR For CACFP (Adult
m RECIPES Portions)

Ratings: —— — B Click here!

[ Ok | A]x
Child Nutrition

For Spanish Recipes

Ml Recipe Box | BB

Healthy Recipes for Child Nutrition Professionals

Keyword

' ooy _.,.,
Ex: Carrots ]

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



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

USDA Recipe Resource

Baked Sweet Potatoes and Apples -

INGREDIENTS Quantity
USDA Recipe for Schools
Fresh sweet potatoes and fresh apples combined with a brown sugar glaze and dried cranberries. "Fresh sweet potatoes, diced 2" 41 3 qt 3 cups
Trans-fat free margarine 8oz 1 cup
NSLP/SEP CREDITING INFORMATION
. ] Chopped ginger 40z 2 cup
s cup (No. 12 scoop) provides % cup red/orange vegetable and & cup fruit.
Brown sugar 1lb8oz |3cups
Ground cinnamon 1 Thsp 1 tsp
Baked Sweet Potatoes and Apples - Ground nut 1Tbso 1t
USDA Recipe for Schools one mee P
Amount Per Serving 15 cup (Mo. 12 scoop) Salt 2 tsp
Calories 159 Vanilla extract 1 Thsp 1 tsp
Total Fat 39 Frozen green apples, thawed, unsweetened | 3 Ib 10 oz | 2 gt 3% cups
Saturated Fat 1g J PPes r e
Cholesterol Omg Water 2 cups
Sodium 149mg Frozen, concentrated orange juice, thawed 2 cups
Potassium 246mg . _
Total Carbohydrates 34g Dried Cranberries 10 oz 2 cups
Dietary Fiber 29 Cornstarch Va cup
Total Sugars 254
Protein 1g Water V4 cup
Vitamin D OIU
Calcium I
NUTRITION INFORMATION




Serving Sizes

Column 3 - Serving Size

= Enter the serving size to be offered.

Daily Menu Production Record: BREAKFAST LUNCH & SNACK

" |tisimportant that the menu planner convey » e o
to the manager the appropriate portions for S e <= -
each item and that the manager conveys this e e e
information to his/her staff. o AT T T T = =l = T T
pe— 1 e e e e B Bl = e et e e e e el
Communication is key —
to prevent —
. (1) (2) 3)
disallowance of meals Menu Items/ Recipe || Serving
or discrepancies Condiments # size
between the Nutrient
Analysis, contribution
report, and production
record.

= Location: D=Discarded B: =Rﬂrm5:$w=rm **Corrective Action: D=Discarded; C=Chilled; H=Heated revised I 1618 reviewed 7/1/24




Common
Serving Size
Mistakes

(3]

Menu Items[;[:l:u:undiments Ftec::ﬁ:-la # Eerju'ing
Size

LUNCH
Chicken Quesadilla R2811 2.00 oz
Taco Sauce 1oz
Sour Cream 2 oz
Lettuce, Tomato, Cheese 1 boat
Refried Beans 1We
Fresh Fruit: Banana, Whole 1 cup
Assorted Milk 1 carton




Reimbursable Servings

Column 4 - Students

Daily Menu Production Record: BREAKFAST LUNCH & SNACK

Site: Breakfast Lunch Snack Comments:
Planned |based on ADP) Planned |based cn ADF) Planned |based on ADF)
Record the number of students you plan
Adults Adults Adults
° Signature: CNP Staff CNP Staff CNP Staff
to serve each menu item as part of the S M e R = e
Age/Grade Group: Students Students. Students
. Adults Adults Adults
reimbursable meals.
\ned Servings Actual Servings Leftovers HACCP TEMPERATURES Hot = 135° Cold = 41°[4 hrs)
A 5 ) - Held Hald
Menu Itemns/ Recipe ) ,q::\:::; (6] o] 18) 9 [10) prep | cia S:::‘:: oin S‘:‘:: oin c::::'::" cin | rempat
Condiments e M stsenesll 0| ot | preparea | served | ameure | ¢ 1:::.' = e | = | I o = | atm
Ala carte Time: Time

Planned Servings

(1) (2) (3) (5
Menu Items/ Recipe Serving (4) f,ﬁ; (6)

Condiments # Size Students | CNP Staff/| Total
A la carte

*Leftovers Location: D=Discarded R=Refrigerator F=Freezer S=Storeroom *¥Corrective Action: D=Discarded; C=Chilled; H=Heated revised 216718 reviewed 7/1/24




Non-Reimbursable Servings

T e TN 0 Column 5 — Adults/CNP Staff/A la Carte

nnnnnnnnnnnnnnnnnnnnnnnnnnnnnnnnnnnnnnnnnnnnnnnn

e Record the number of adults, CNP staff, a la
ot e carte, and/or contracted meals that you plan to
e m——— e serve for each menu item not part of the

::;..::‘: ecipe sirzirs :de ":::::‘r Irs.|| \ mzd —— Jnmra] 110 FI"E’ c/a S::::E o SE’Z'EE i c::'r:‘::" 1 Te:LPat R
S N reimbursable meal.
“
 —
Planned Servings
(1) (2) Bl ©
Menu Items/ Recipe Serving (4) Adults/ (6)
Condiments # Size Students |CNP Staff/|| Total

Ala carte

*Leftovers Location: D=Discarded R: =Refrigerator F=Freezer $=Stor **Corrective Action: De=Discarded; C=Chilled; H=Meated revised ' 16718 reviewed 7/1/24




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/

Condiments # Size Students |CNP Staff/|| Total
A la carte

(7) (8) (9) (10)
Prepared | Served | Amount -




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) ()
Menu Items/ Recipe Serving (4) Adults/ (6) (7) (8) (9) (10)
Condiments # Size | Students |CNP Staff/| Total | Prepared| Served | Amount .

Ala carte




Actual Serving Example #1

Planned Servings

Actual Servings

3
Menu ItemsE"-I[:l:u:undiments Ftec::‘p?:nla # EEL‘I:IHE &
Size (4 Adults/ (B) (7) (8)
Students |CMP Staff/| Total Prepared served
Alacarte
Corndog 1 each 425 10 435 232 032
Mustard 1 pack 425 10 435 1cs 1cs
Ketchup (Low Sodium) 2 packs 425 10 435 1/2 cs 1/2 cs
Peas and Carrots R1013 1/2 ¢ 350 0 350 1.9cs 4 gal
Peas and Carrots R1013 1c 75 10 89 1/2cs 1 gal
French Fries Ro422 1/2 ¢ 425 10 435 acs+3bgs | Docst+3bgs
Fruit Diced Pears 172 ¢ a0 10 360 dcs dcs
Fruit Diced Pears 1e 13 0 1o 1cs 1cs
FF Strawberry Milk 8 oz 425 = 430 425 425




Actual Serving Example #2

Planned Servings Actual Servings
(1) (2) (3) (5)
Menu Items/ Recipe | Serving (4) Adults/ (6) (7) (8)
Condiments # Size Students |CNP Stafff| Total | Prepared| Served
A la carte
Peaches % C 150 5 155 155

e 25-30 %2 cup servings per each #10 can of peaches
e 155 customers / 25 servings per can = 6.2 #10 cans
e 7 cans equals 175 prepared servings



Actual Servings Served

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

Planned Servings Actual { ervings Leftovers

(1) (2) (3) (5)
Menu Items/ Recipe Serving (4) Adults/ (6) (7)
Condiments # Size | students |CNP Staff/| Total | Prepared

Ala carte




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

(2) (2 3) (5)
Menu Items/ Recipe Serving (4) Adults/ (6) (7) (8)
Condiments # Size | students |CNP Staff/| Total | Prepared| Served
A la carte




Basics at ﬁh“(e Basics at a Glance

Recipe Abbreviations Volume Equivalents (55 S eam abl E Pan ( a A Other Pan Size
approx. - approxif t t p ty
o Scoops (Dishers) @? (ooking or Serving Spoom " vmsie | Apprex. | arving | atie | Seasy | nppeur. 8 -
. o “'Size/No.”  Level Measure 3 Capacity Size (fl oz) # Servings -
= f 6 2/3 cup : -
o e 12ap S 207 % 2-1/2° 2 gal 1/2cup | 40z 8 64 :
t = pint i o - . . . : :
o | o e Fraction to Decimal Metric Equiv§ s |30z | 10 | 80 T
B P 1/4 cup i i - 1/3 cu 2650z | 12 9%
] | : uivalen Weigh -_— ’
gal = gallon T Equivalents hy Neig t . : 1dcup | 20z 16 128 .
wt = weight E 2Thsp 1/8 =0125 : ::usl_odmar_yJUniI : : d
-2/3 Tosp 1/4 =0250 BIOIEIRIE Py . :
0z = ounce :g 13-3J4I5D - 033 Ounces (0z) ; 12°x 20" % 4 3-1/2 gal 1/2 cup 4 o0z i 112 ; | —
Ib or # = pound ?g S;:itls; 3/8 0375 I 5 JBecup | 3oz 10 135 5 7
. e |0 e i i o - 1/3cup | 2650z | 12 | 168
. Scoopsnrelehnrngmnanu or squeeze-type| 5/8 =0625 ;EOZ : 1.I'l-|1 I::IJF:l 2 oz IE' 22"1
kg = kilogra e e ot o 23 — 0,666 i 160z :
vol = volume = 3/4 = 0750  Pounds (Ib) 12 x 207 x 67 5 gal 1/2cup | 40z 8 160
mL = millilite ulw%‘{edffig{é{{im 18 =087 ;:E : .j ?::g cup g g; :g ;ig : 10-3/8 x 12-304°
. color coding of scoop sizes. I:IJF}I J DI
= Pounds (Ib) ] :
R BTV Y e |20 | w0 | w [
' - {Ladie " Appox. Measure
in.or" = inches glhv . . . . . . . 20-3/4" x B-716
e e _bY Volume T Approximate Dimensions of Serving Sizes from Different Pan Sizes
= deg T 3/8 cup Customary Unit (fl oz ) ) )
°C = degree e ;;E:E 1w (81l 0z) Pan Approx. Size  MNo. and Approx. Size Servings per Pan 1/3
centigr Y Tog 1 quant (3211 02)
Lo il 1.5 quarts (481l 02) Baking or 25 50 100
votumo stadardiost r b oz 1] INSTITUTE OF ‘g@ailn steamtable | 12°x20°x2-1/2" | 2" x3-34° | Zx2° | _____ 6-7/8" x 12-34
accurate since they measure volume, not v « . L e e T
LIsEla.dIeslulsar\t‘mg s0ups, stews, creamy ShEEt or hul‘l 18" x 26" x1" 314 x5 314" x 2-1/2° 1-3/4" x 2-1/2° -
gravies, and ofher liquid products.
Use portion servers (solid or perforated) fo 1_.'qu
and semi-solids such as fruits and vegetabiy
. . . . 6-308° x 10-3/8°
(utting Diagrams for Portioning




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 | Amount
Ala carte




Leftovers Examples

Leftovers is one of the most common findings during an Administrative Review.
= Columns (9) and (10) are not filled out.
= Planned Servings and Actual Servings are always the exact same and

therefore there are never any leftovers.

Planned Servings Actual Servings Leftovers
(5)
(1) (2) 3) Adults/
Menu.ltems/ Recipe Setjving () CNP (6) (7) (8) (9) (10)
Condiments » Size  |srudents| Staff/ Total |Prepared| Served | Amount -
Ala
Carte
cheeseburger 000001 1 300 6 306 306 306
hotdo 000002 1 200 s 205 205 205



Food Safety

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

= Location of where food temperatures are S p——— Hot = 135° Cold = 41°(a frs)
documented is a CNP Director's decision. | Hold Hold
Sl IR ol IRV B e IRV L
= How many food temperatures the staffis | 5o |~ [temor | 7 | remes | T | 0 | T ] ™

Time Time

required to take is also a CNP Director's
decision, but the procedure should be
indicated in the district's HACCP plan.

What does your SOP for
Cooking Temperatures say?




Food Safety (continued)

C/A - Corrective Action

What was the temperature after
corrective action was taken?
**Corrective Action:
D-discarded
C-chilled
H-heated

HACCP TEMPERATURES Hot =135° Cold = 41“{4 hl’s}
. Hold Hold
Final - - Cool w/i
prep | C/A mort c/a UNB 1 ca PO o/ | Temp at
Service Service 2 hrsto
Temp’( ¥k X ] * & * % 4 hrS
i Temp/ Temp/ 70°
Time . .
Time Time
134° |171°/H




Suspicious Records

Food Temperature Trends

Examples:
All cooked foods are always documented at 170°.
All cold foods are always documented at 40°.

Hot Hold Foods
135°F or above

Keep food out
of the Danger
e!

IMPORTANT |

Food temperature logs are your safeguard against claims of
foodborne illnesses and potential lawsuits.
They need to be AUTHENTIC!

Cold Hold Foods

41°For blwo

G
.h
|_s

o
s

£ 3




Lunch

Gold Star Production Record

Planned (based ocn ADP)

Students 730

Adulis 4

CMP Staff 7 TR

Servel{mases on meal cours P o ot i

Students 740 (3

Adults 6 Mmmmégmwmm Rmﬂ 4| Sevine e g

Size (4) Adults/ {8) 5] (8) (8 (10)
CNP Staff 7 Students |CNPStaft/| Total | Prepared | Served | Amount | T;mf
Alacarts

Steak and Gravy with Breadstick | R4511 | 1patty| 415 | © | 424 | 440 |2, | |0k | . |12
Italian Cheese Pull Aparts 1pkg | 200 [ 1 [ 200 [ 216 [2M ] & [ D ]
Anytimer - Pepperoni 1each| 30 0 30 3B | H| D Z_ ‘ﬂcféL
Uncrustable Box R1257 | 1box | 45 0 45 50 | L] CF'[ | (3
Sub Sandwich Box R1255| 1box | 40 1 41 45 LPB f. | 7 %_
Assorted Fruit: Whole Apple 1each| 230 0 230 | 250 1] 13 | R
Assorted Fruit: Orange Slices aslices| 800 | 11 | 511 | 625 |g(B| (2| P | 3L
Mashed Potatoes R3147| 1/2c | 480 | 9 | 489 | 500 [UyT2| 28 | £ |4
Green Peas R3852) 1/2¢ | 200 | 10 | 210 | 225 |21 ® | D [[]!
Milk, 1% White 80z | 250 | 0 ] 250 | 300 |24(| 29 | R |3
Milk, 1% Chocolate 8oz | 400 | 11 | 411 [ 425 O [ \G | P. | 3L
Marinara Dipping Cup 1pkg. | 200 1 201 | 200 | 200 &




Silver Star Production Record

Planned Servings Actual Servings Leftovers HACCP TEMPERATURES
(1) {23 T {5 Final Lt
kg Recipe | Senving | (4) | aduits/ | (6) i7) (@) @ | o | pen [ &4 | 7 | ca
Condiments " iz Students [CHP S1afff] Toml | Prepared | Served | Amount ¥ lenngy L Sarvicy e
A la carle Time Temp/
Tl
|Cereal Bowd 1072 1 ea. 50 0 so0 | 96 ser: | 7 {52 {102V, A
Cereal Bowl 1072 1ea. 50 o 50 ° | agserv. (700 |F0cey, | S e
Cereal Pouch 1072 1ea. 50 5 55 0 ser: ':E}bfﬂ f [}53.{ 5 — T
Cereal Pouch 1072 1 ea. 60 ¢ o 60 | 48 serv: qﬂgﬁ_f 3 Ej&f,- = b —
Fruit 415 1ea, 70 g 75 | vamsen. | [ Slopll | 25e0d %
juice {Oran ge-Pineapple] ais 4 o, 140 5 145 | 140sert. | {2 bogy | 1Upey | B - | 7250
Juice (Apple] 416 i oz, 70 ] 70 70 serv. | Erpmey '!]{ﬂﬂﬂ?" E __%‘E_,D
juice (Grage] 416 4 o, 70 o | oser lIgper |(gooer | £ | 225° —
Juice [Eruit Blerd) 416G 4 oz, 70 ] 70 70 sery, n&f l_fwi' 2_ -z’;-':?:}
Milic Low-Fat 417 8 oz. 100 0 100 | 100 serv. || 6D oév] -
Mk Fat-Free a18 8 ez, 25 0 25 | 25serv. | 7S hy 6)
Sausage Pizza 141 1 shice 430 9 439 - | 845 serv. | 427 e | [Bnev. | D fuce




91772025

Recipe #'s:

Taco Salad 310 Student Enrollment: 500
Main Entree PBJ Chips 280 ADP: 80% = 400 students
;Eéc-:.]ﬂl.:ll?'ldchipﬁ- Chef Salad 117 Last Taco Salad Day:
Chef Salad Chips 379 433 Taco Salad served
Meaat/Meat Alternate 10 PBJ served
Chili Beans (Mcall) Serving Sizes: 1 Chef Salad served
Breads, Chips & Grains Taco Salad  1serving ~ Comment: "Teachers love Taco Salad!"
I:hipé. for Taco Salad PBJ & Chips 1 bag
Fruit Choices
Frazen Orange Sorbet Cup g:ﬁlf ;2;3:5 }/ze:Ch * How are you going to forecast this
Vegetable Choices _ meal plan?
Fresh Tomatoes, Sliced or Diced Chips 1 each * Do your side planned/prepared
Salsa _ Sorbet 11 each . numbers need to match your entrée
“'i-l‘::t“':'ﬂ- romains, raw ;’olmatoes 1/' ¢ serving planned/prepared numbers?
tavorad Milk 1% alsd % C SEVINE «  How do you determine what you do
Bl 1% Lettuce %2 C serving with leftovers?
Skirn Milk Milk 1 carton * What food safety practices need to

take place?



Production Records and Record-Keeping
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