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Food Production Records

Servings/
Purchase
TInit

o Servings / Purchase Unit

o Use the Recipe Source, Ready-to-
Eat, or the Food Buying Guide to
enter in Servings / Purchase Unit
information.

o Adjust for portion size.

o If your serving size is different
the servings per purchase unit must
be adjusted.




Food Production Records:
(Continued)

N

o Food Buying Guide: FBG serving size is

usually 1 oz. for meat/meat alternate \/
1 ) Mixed Fruit

and 7 cup for fruit/vegetable. If your Cocktail

serving size is different the servings per #10 Can

purchase unit must be adjusted. 46.9/

1/4 cup servings

23.45/

o Ready to Eat Foods: RTE food
servings are usually one. >
fruit cocktail

o Standardized Recipes: The servings Fruit Cocktail Recipe
SO S 100
per purchase unit is the number of DTG

servings/recipe.




Food Production Records:
(Continued)

Food Buying Guide

Section 2—Vegetables/Fruits

Food As
Purchased, AP

Purchase
Unit

FRUIT, MIXED (continued)

Fruit, Mixed, canned
Fruit Cocktail

No. 10 can
(106 07)

Servings
per
Purchase
Unit, EP

Serving Size per
Meal Contribution

1/4 cup fruit and juice .

Purchase
Units for
100

Servings

(DEaCIES, Pedrs,
pineapple, grapes,
cherries)

Includes USDA
Commodity

No. 2-1/2
can (29 0z)

No. 300 can
(150)

1/4 cup fruit and juice

1/4 cup fruit and juice

Additional
Information

1 No. 10 can = about
69.0 0z (9-1/4 cups)
drained fruit

1 No. 2-1/2 can = about
18.3 0z (2-3/8 cups)
drained fruit

[P | YR _ 4§
Food Buying Guide

_ for Child Nutrition
| Programs

.
o
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Food Production Records:
(Continued)
EXAMPLE

o We are serving 40z of Apple Juice for
Amaunt Per Serving 100 s-ruden-'-s

Calories 140
Calories. from Fat O
e Daily Valua™

Serving Size B M. az.g240 ml)

o One container of apple juice equals

Tota! Fat 0 - 640z (this is our serving per purchase

Saturated Fat Dg s ;
Cholesteral Dmg = Un”')

Sadium 0mg

Potassium 120mg = 0 EQUATION: (Planned # of meals x

i serving size) divided by serving per
e purchase unit= fotal quantity of food
Protein 19 used or needed

0 (100 meals x 4 0z) / 64= 6.25

in o We will need 6.25 containers of apple
*Parcent Daily Values are bssed on & juice to serve 100 students.

2,0 caborie diet.




Food Production Records:

o Total Quantity of Food Used Total

Quantity of
Food Used

o How many cans, pounds, case etc. will be (b, cn, cs, ea)
used in recipe of total food prepared for
meal.

o FBG: Mixed Fruit (200 planned meals divided
by 23.45 = 8.5) or 9 # 10 cans.

o RTE: Fruit Cocktail Cup (1/2 cup size) 200
divided by 1 each = 200 fruit cups.

o Standardized Recipe: Mixed Fruit (serves
100) 2X recipe to serve 200

C O

Mixed Fruit
Cocktail

#10 Can Fruit Cocktail Recipe

46.91/ 1/2 cup Serves 100
1/4 cup servings fruit cocktail Y5 cup servings

23.45/
Y cup servings




Food Production Records:

o Number of Servings
Prepared

o This number needs to be
equal to or higher than the
actual number of meals
planned.

MNumber of
servings
prepared




Food Production Records:

o Number of Servings Used

o Subtract the number of servings
prepared from the number of
servings used. (prepared - used =
leftover).

o Number of Servings Leftover / Short

o Write in the number of servings
left over for meat / meat alternate,
grains / bread alternate, fruits /
vegetables.

o If number of servings prepared
was short indicate that as well.

%{
-
’

Number
of Serv-
ings Used

IR
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Number of
Servings
leftover/

short




Food Production Records:

o Comments Comments
o Enter in leftovers

o Enter the # of seconds served if
any

o Enter number of servings dumped
/ discarded

o Enter if any items were returned
to storage

o Enter if any items were saved for
another meal at a later time (saving
extra ground beef for tomorrow's
Frito pies)




Food Production Records:

o Meal Counts
o Enter total # of students served
o Enter total # of adults served

Note: These counts will later be added
together and entered in the actual tray count.

Meal Count
Students:
Adults: |




Food Production Records:

Planned Number of Meals: _

[s the menu plann ed a reimbursable meal?: YES

o Actual Tray Count

o Add the total meal counts from students and
adults and enter in the amount in the Actual
Tray Count section.

o(The Actual Tray Count should not exceed

the Planned Number of Meals) EW
/ [%T\‘&X

-
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Food Production Records:
Example

Planned Number of Meals: m
Ty

o This visual shows a completed food production
record regarding Meal Counts and Actual Tray
Counts.




