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Agenda 

▪ Menus

▪ Production Record (PR)

▪ Child Nutrition (CN) Label

▪ Product Formulation Statement (PFS)

▪ Nutrition Label

▪ Standardized Recipe

▪ Modified Meal Form
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Quick Trivia

▪ How long must you keep menu recordkeeping 
documents?

Current Year plus the 3 Previous Years
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Menus

The meal pattern requirements are the foundation 
for the menu.

Decide how many choices daily.

Select entrees, then add other components.

Consider cycle menus.

Post menu on serving line.

https://www.isbe.net/Documents/C-Menu-Planning-Meal-Pattern.pdf
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Production Records

•Before the meal service

•During the meal service

•After the meal service

Production Records (PR) 
drive your program!

•Planned

•Prepared 

•Served 

List specific foods, 
condiments and milk 

types.

•Breakfast

•Lunch

•Snack

By meal service.

•Fruit/veggie bar

•Deli line

•Prepared hot foods

May have multiple 
pages each day.

https://www.isbe.net/Documents/C-Menu-Planning-Meal-Pattern.pdf
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https://www.isbe.net/Documents/Sample-Prod-Record-Veg.pdf6
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https://www.isbe.net/Documents/Sample-Prod-Record.pdf

7

https://www.isbe.net/Documents/Sample-Prod-Record.pdf


Preproduction Information

May 
complete 

in 
advance.

Menu/food items – all choices must be listed.  This includes 
entrees, grains, vegetables, fruits, condiments, and milk.

Recipe name/# - i.e. USDA Beef Taco Pie or Kansas B-131 Breakfast 
Pita 

or

Brand/product # - i.e. Tyson 54365 or Jennie-O 38671

Planned/projected number of portions and 
serving sizes for each grade group and adults

Total amount of food prepared (for example, 
number of servings, pounds, cans, etc.) 
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Serving Sizes

▪ Serving sizes must be listed as they appear on the 
meal pattern charts.

▪ Fruits and vegetables listed in volume (cups)

▪ Meat/meat alternate listed in weight (oz)

▪ Grain listed in weight (grams, oz)
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Serving Size Exceptions

▪ If the food is packaged 
or comes in portions, 
then the serving size 
should match the 
manufacturer’s CN label 
or PFS crediting 
information.

Food Item Example

Cheese Stick 1 ea

Juice Cup 1 ea

Tortilla Chips 11 chips

Chicken Strips 2 strips

Popcorn Chicken 12 pcs

Cherry Tomatoes 8 ea

Hamburger/Bun 1 sandwich

Bread 2 slices
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Day of Service Information

Complete 
During 
Meal 
Production 
and 
Service

Total amount of food prepared (for example, 
number of servings, pounds, cans, etc.) 

Number of reimbursable meals served (indicate 
this information for each grade group) 

Actual number of non-reimbursable meals 
served (adults or a la carte sales) 

Leftovers and substitutions
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Sample Production Record

https://www.isbe.net/Documents/Sample-Prod-Record.pdf
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Food Buying Guide (FBG)

▪ Provides yield data for over 2,100 food items.

▪ Use to determine the right amount of food to buy 
or prepare to ensure the food item is contributing 
towards the meal pattern requirements as 
planned. 

https://foodbuyingguide.fns.usda.gov/Home/Home
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FBG Training Resources

Webinar 
Demonstrations

https://www.fns.usda.g
ov/tn/food-buying-
guide-training-resources

User Manual

https://foodbuyingguide
.fns.usda.gov/Home/Ho
me
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FBG PR 

Broccoli, frozen (florets, Trimmed)

Every 1 pound purchased is equivalent to 14 servings at ¼ cup cooked vegetable.

16 ounces (1 pound) divided into 14 servings equals 1.143 oz for each ¼ cup serving.

If you are offering ½ cup servings, then 1 pound will yield 7 servings.  Each serving will 
weigh 2.286 oz. 

15



Broccoli, Frozen

If you need 80 - ½ cup servings, how many total 
pounds of frozen broccoli do you need?

1. 1 pound yields 7- ½ cup servings

2. ½ cup serving is equivalent to 2.286 oz.

80/7 = 11.43 pounds

80 x 2.286 oz = 182.88 oz
182.88/16oz = 11.43 pounds
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FBG PR 

Carrots, fresh (Baby, Ready-to-Use)

Every 1 pound purchased is equivalent to 12.90 servings at ¼ cup raw vegetable.

16 ounces (1 pound) divided into 12.90 servings equals  1.241 oz for each ¼ cup serving.

If you are serving ½ cup servings, then each serving will weigh 2.482 oz. 
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Baby Carrots, Fresh

If you need 155 - ½ cup servings, how many total 
pounds of baby carrots do you need?

Each ½ cup serving weighs 2.482 oz. 

155 x 2.482 oz = 384.71 ounces
384.71/16oz = 24.04 pounds
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FBG PR 

Fruit Mixed, Canned (Fruit Cocktail)

Every #10 can is equivalent to 46.9 Servings of ¼ cup fruit and liquid. 

When offering ½ cup portions of fruit mix, divide the above servings in half (due to 
doubling the portion from ¼ cup to ½ cup).

One #10 can yields 23.4 - ½ cup servings of Fruit Mix (undrained). 
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Fruit Mixed, Canned

▪ One #10 can yields 23.4 - ½ cup servings of Fruit 
Mix (undrained).

▪ How many cans do you need to open/use for 155 
projected ½ cup servings?

155/23.4=6.6 cans or 7
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Milk and Condiments

▪ Milk

▪ Specify milk types on your production record

▪ Count before and after service

▪ Condiments

▪ Record ALL condiments you offer each day

▪ Count condiments before and after service
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Basics-at-a-Glance

Scoops, ladles and 
portion servers are 
volume measuring 
utensils.

#6 scoop = 2/3 cup, but 
does not weigh 
anything

4 ounce ladle or serving 
spoon is ½ cup.

They are not scales!
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Food Crediting Documentation

From USDA: Processed Product Tip Sheet 

“Child Nutrition (CN) Labels, product formulation 
statements, and product labels provide a way for 
food manufacturers to communicate with school 
program operators about how their products may 
contribute to the meal pattern requirements for 
meals served under the Department of Agriculture’s 
(USDA) Child Nutrition programs.”
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In other words…

▪ Crediting documentation is needed for:

▪ Meat/meat alternates (CN label or PFS)

▪ Grains (Nutrition Facts & ingredient list or 
CN label or PFS)

▪ Purchased combination foods (CN label or 
PFS)
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The Gold Standard
CN Labels

▪ Voluntary program

▪ Manufacturer provides product

▪ USDA analyzes product

▪ USDA generates CN Label for product

▪ Generally not found at retail outlets

▪ Most of the big vendors carry CN labeled products

▪ Speak to your vendor about these products

https://www.fns.usda.gov/cn/labeling-program
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CN Labels

“The CN Label provides a warranty against audit 
claims when the product is used according to the 
manufacturer’s direction.

▪ Program operators may submit an original CN 
Label or a photocopy or photograph of the 
original CN Label during an AR as acceptable and 
valid documentation.  

▪ If using a photocopy or photograph of the CN 
Label, follow this criteria:
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CN Labels

A photocopy or photograph of a CN label is 
only allowed when the copy or picture 
clearly shows the CN label attached to the 
original product carton/box/package.

Pictures and copies must be clear and 
legible.
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One 2.5 oz Fully Cooked Flamebroiled Beef Pattie 
Provides 2.00 oz Equivalent Meat/Meat Alternate 
For Child Nutrition Meal Pattern Requirements.
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CN Labels

▪ Organize by product type or 
manufacturer.

▪ Binder/Folder/Hanging File Box

▪ When using a new product or temporary 
substitution—keep those CN labels as 
well.
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Product Formulation Statement (PFS)

▪ Another method for manufacturers to 
demonstrate how their product contributes to 
meal pattern requirements.

▪ Used by manufacturers who choose not to use the 
CN label process.

▪ PFS is a document signed by representative from 
the manufacturer.

https://www.fns.usda.gov/cn/labeling/food-manufacturersindustry
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Checklist 
for 
Evaluating
a PFS

https://fns-prod.azureedge.us/sites/default/files/resource-
files/manufacturerPFStipsheet.pdf
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Nutrition Facts Label and Ingredient List

▪ Adequate information for crediting most grain 
items found on Nutrition Facts label and ingredient 
list.

▪ Use the serving weight noted on the Nutrition 
Facts label to determine the weight of the portion 
you are serving.
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Bread

1 slice weighs 26 grams
First ingredient is whole wheat flour.
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1 slice 
weighs 
26 
grams

Bread

1 slice credits for 0.75 oz grain equivalent
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1 slice 
weighs 
26 
grams.

2 slices 
weigh 
52 
grams

Bread

2 slices credit for 1.75 oz grain equivalent

52 grams 
divided by 
28 grams = 
1.857 oz
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Standardized Recipes

▪ Standardized recipes are required for any menu 
item that contains 2 or more ingredients. 

▪ Standardized recipes: 

▪ Ensure product quality; 

▪ Make menu planning more consistent; 

▪ Make cost control easy; and 

▪ Produce the same good product every time.

https://theicn.org/cnrb/
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Standardized Recipes

▪ If a school is standardizing a recipe, or modifying an 
existing recipe, detailed records must be kept. The 
following information must be included on the form: 
▪ Yield: Include serving size and number of servings. 

▪ All ingredients:  Include the form such as fresh, frozen, or 
canned; packing medium such as canned in juice or light 
syrup, frozen with added sugar, or plain; fat content such 
as 20 percent fat ground beef or ground pork, no more 
than 30 percent fat. 

▪ Correct measures, weights, and/or package size. 

▪ Preparation procedures.

https://theicn.org/cicn/usda-recipe-standardization-guide-for-
school-nutrition-programs/
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Leftovers

▪ Schools should plan and prepare meals with the 
goal of serving one reimbursable lunch, and if 
applicable one reimbursable breakfast, per child 
per day.

▪ If a school has leftovers on a frequent basis, menu 
planning and production practices should be 
adjusted to reduce leftovers. 
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Leftovers

▪ Some options include:
▪ Using leftovers in subsequent meal periods.

▪ Must be approved by local health department.

▪ Offering “Share Tables”
▪ Check with local health department to ensure compliance food 

safety codes.

▪ Unopened food and beverage items on share table are then 
available to other children at no cost who may want additional 
servings. 

▪ Food or beverage items left on the share table may be returned 
to the inventory.  These items may then be served and claimed 
for reimbursement at another meal service. 
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For a child with a disability (i.e. 
medical need)

▪ Must have ISBE’s Medical Authority Modified Meal 
Request Form on file OR a similar note from a 
recognized medical authority.

▪ Accommodating is required.

▪ Must be signed by licensed physician or other 
recognized medical authority.

▪ Statement must indicate dietary issue, food item to 
be omitted, and the required substitution.

▪ Meals are reimbursable (whether or not meal 
pattern is met).

https://www.isbe.net/Pages/School-Nutrition-
Special-Dietary.aspx
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For a child without a disability (i.e. 
non-medical/personal preference)

▪ Must have ISBE’s Modified Meal Request Form 
from parent or guardian on file OR a similar note.

▪ Must indicate food item to be omitted and requested 
substitution.

▪ Dietary accommodations due to religious beliefs, 
vegetarian/vegan, etc.

▪ Not required to accommodate request.

▪ If accommodating, meals must still meet the meal 
pattern, including milk.

https://www.isbe.net/Pages/School-Nutrition-
Special-Dietary.aspx
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Allowable Milk Substitutes for 
Children without a Disability

▪ Lactose-reduced or lactose-free milk at the 
appropriate fat content for each age group can be 
offered in place of regular milk.

▪ A written request is not required in this scenario.
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Allowable Milk Substitutes for 
Children without a Disability

▪ Non-dairy 
substitutes must be 
nutritionally 
equivalent to cow’s 
milk.

▪ Meet or exceed 
standards in chart.

Nutrient Per Cup

Calcium 276 mg

Protein 8 g

Vitamin A 500 IU

Vitamin D 100 IU

Magnesium 24 mg

Phosphorus 222 mg

Potassium 349 mg

Riboflavin 0.44 mg

Vitamin B-12 1.1 mcg
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Recipe
Successfor

SNP BACK TO SCHOOL CONFERENCE

47



Equity ● Quality ● Collaboration ● Community

Illinois State Board of Education
Nutrition Department 
100 North First Street, W-270
Springfield, IL 62777-0001
cnp@isbe.net
www.isbe.net/nutrition

Recipe
Successfor

SNP BACK TO SCHOOL CONFERENCE
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