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[Why do I need to document? ]

Administrative
Planning efficiency Review
requirements
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Do meras meet the meal patie

‘Meal Production Records
[0 Otlier supporting documentation (recipes, €N labels, mamifacturer specifications, efc)

Required documentation [Menus ]
Menus * Will use some of the other documents as you plan
Production Records

® Must include all components

Standardized Recipes

* May look different for public and staff, but all items

Component contribution of purchased items should be included

Nutrient Information

. i ® Consider cycle menus
Calories, Saturated Fat, Trans Fat, Sodium 4

Bid specifications
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" Information for Menu Plannlng
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~USDA Certlflcatlon ‘Worksheet
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/funchrMenu PIannmg Tool ~Word
(NOT REQUIRED)

USDA Certification Worksheets

* Not required if already certified except
one week for one school at time of
review.

® Available for 3 to 7 day schedules

o www.fns.usda.gov

© Child Nutrition, then National School Lunch Program, then
Certification of Compliance

[Food Production Records

® Required for both breakfast and lunch- includes serving
sizes

® Must include actual quantities prepared of all food items
including fruit/vegetable bars or other self-serve items.

© Must differentiate the number for ala carte and adult
meals from reimbursable servings

© Cycle menus let you copy much of the planned
information


http://www.fns.usda.gov/
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[Standardized Recipes ] [Component Contribution ]

i i e i recooke: icken ies
Jassaing * Serving size and Recipes Procooked Chicken Pat
HECETT i
quantity for your
school *CN labels
.Component | Kk Sm Poum At |
contribution ® Manufacturer’s Statement

* Calories, saturated fat, ) .
trans fat, and sodium *Grain/Bread Chart and Nutrition Labels
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[Component Contribution - Recipe ] [Component Contribution - CN Label ]

CN
IO

34 cup (6 fl cz spoodle) provides 134\ 50 Servings: 50 Servings: One 5.00 oz. Pizza with Ground Beef and Textured Vegetable
oz equivalent meat/meat alternate, bout 211b about 2 gallons Protein provides 2.00 oz. equivalent meat/meat meat alternate,
:am;m;‘;ﬁsme‘ and % oz 2% quarts CN % cup vegetable and 1 % servings of bread alternate for The CN

100 Servings: 100 Servings: Child Nutrition Meal Pattern Requirements. (Use of this logo

about 421b about 5 gallons 1 quart And statement authorized by the Food and Nutrition Service, USDA
}M'W must mest the Food and Mutrition Service whole grairich critaria XUXAF) o

*CN identification number
** Month and Year of orininal annroval

[Component Contribution - Grains ]

Sample Product Formalation Statement (Product Analysis) Nutrition Facts i i i
for Meat/Maat Alternate (M/MA) Products Sening Size 1 bar (25g) Whole Grain-Rich Qunce Equivalency {0z Eq) Requirements for
I School Meal Programs'2 (continued)
GROLPD (OZEQFOR GROUPD
 Douginits raied,unioied) tazeg=5gu20e
* Ceraal bars, breaiast bars, granola bars* [plain) 2gorife
+ Muffing {all except com) 1Rozeg=2gorider
+ Sweetrol nfrosed) 14 0zeg=14gordsa
« Toaster pasty’ unhosied)
o GROUPE (OZEQFORGROUPE
Doyfeg % + Cemalbar resasthes, gvnates (e, | fcep=gigurzdn
e dired i, andior chooolate peces) aeg=R2goribe
— + Cockies? isins, ador | 120zeq=3%gori2a
Calcum a% Tt purees) 140zeq=1Bgarlfa
o = « Dougfus! (cabe and st rased, rosed o gazed)
+ Sweet ol s
S o o s o * Toaserpsty'frosed)
o mona oo




[Nutrient Information ]
Mutrients Per Serving
22032 [Saturated Fat 134 |Iron 143 mg
Profein 432 g [ Cholestero 50.70mg i 64.98 mg
Carbohydrate 26.40g | Vitamin A 6150 1U | Sodium 56378 mg
Total Fat 6473 (158.37 RAE) | Dietary Fiber 281g
VYitamin C 256mg
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[Bid Specifications ]

® Zero trans fat in all items

® Grains

"
1"nm

® Low fat or fat-free dairy o

* May want to include sodium ranges in bids
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Case Study 2

* The red-orange vegetables you have planned for
the week are:
* Spaghetti sauce on Tuesday
* Peas & carrots on Wednesday
« Tomato with lettuce on a chicken sandwich on Friday

* Is this enough?
* How can you document if it is?
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[ Nutrient Information ]
* Calories

® Saturated Fat - _—::
®Trans Fat 3

*Sodium
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Case Study 1

® The school lunch menu says
« Chicken Fajitas
* Refried Beans
» Lettuce & Tomato
» Fresh Fruit Bar.

Could this menu meet the meal pattern for Grades 9-
12? What documentation would you need to show
that?
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Case Study 3

* Our students would really like to have macaroni
& cheese and little smokies, but | tell them that
will never happen again with the new sodium and
saturated fat standards.

e Is that true? What documentation could help you
decide?

24



Case Study 4

* What documentation would be needed to show
that students who choose the salad bar meal are
offered all of the required components?

Case Study 6

* When we had our administrative review, our
consultant found that we were using margarine
that contained trans-fat which doesn’t meet the
nutrient standards and that our buns were not
whole grain rich.

* What documentation was missing for that to
happen?
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Case Study 5

* How can | document that juice is not over half of
the fruit component | offer at breakfast?
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QUESTIONS- Need more answers?

Record for answer in the breakout session.

Call your consultant.




