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         Fresh Fruit and Vegetable Program 

                      Production Record Book
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Name of the School District: __________________________________________
Name of the School: _________________________________________________
Grades Participating: _______________________________________________
Days of service: ____________________________________________________
Time of service: ____________________________________________________
The FFVP Production records are required be maintained on daily basis.

The FFVP must be served during the school day. It cannot be served during breakfast and lunch meal periods or after school.

Plan fruits and vegetables based on the breakfast and lunch menu. Look at the menu items and plan a different fruit or vegetable. 

Low-fat or non fat salad dressings or dips may be served with vegetables only! Do not serve any dips with fruits! 

Serve a variety of produce items. This is the opportunity to introduce students to different fruits and vegetables. 

Pre-cut, bagged produce may be served. This is a time saver. Bring in some whole produce items occasionally so that students may see what a whole carrot or a cantaloupe looks like and be able to identify these in the grocery store. 

FFVP does not allow the following items:

1. Processed or preserved fruits and vegetables ( i.e., canned, frozen or dried)

2. Dip for fruit

3. Fruit or Vegetable Juice / Smoothies

4. Fruit strips, fruit drops, fruit leather, jellied fruit

5. Nuts , trail mix

6. Fruits that has been injected with flavorings

Food Safety in the FFVP:

1. Train food service employees who prepare or serve food on how to properly wash and store fresh fruits and vegetables
2. Wash hands using the proper procedure
3. Wash, rinse, sanitize and air-dry all food-contact surfaces, equipment and utensils that will be in contact with produce, including cutting boards, counter tops, knives and sinks
4. Wash fresh produce vigorously under cold running water and scrub the surface of firm-skin fruits or vegetables and sanitize vegetable brush designated for this purpose
5. Remove any damaged or bruised areas

6. Label, date and refrigerate fresh-cut items
7. Reference: Best Practices: Handling Fresh Produce in Schools, found at:

www.fns.usda.gov/fns/safety/pdf/best_practices.pdf
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	      Date
	Name of the Fruit/Vegetable
	Amount Prepared – pounds, cases, bags, each…
	Leftovers
	Comments

	8/15/11
	Carrot
	5 cases
	1 case
	Returned to storage

	8/16/11
	Oranges
	10 pounds
	
	

	8/17/11
	Celery/low fat dip
	12 pounds/4 boxes
	2pounds
	Returned to storage

	8/18/11
	Bananas
	200 (1 each)
	
	

	8/19/11
	Carrots/celery
	3 cases/ 4pounds
	
	

	8/22/11
	apples
	4 cases
	10 apples
	Spoiled-discarded
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             Fresh Fruit and Vegetable Program Time Sheet
Name of the School: Colors Elementary
Month/Week: August’11
	Date


	Name of the Employee
	Type of Labor
	Hours (FFVP only)
	Supervisor’s Signature

	8/15/11
	Emma
	Washing/ cutting
	1 hr
	

	(OR)
	
	
	
	

	8/15/11- 8/19/11
	Emma
	Washing/ cutting
	5 hours (1hr per day)
	

	8/15/11
8/19/12
	Rosa
	Preparing/ distributing
	5 hours (1 hr per day)
	

	8/1/11

	Terry
	Planning/ordering/paperwork
	2 hours
	


Name of the School: _________________________________________________

Month/Week: ____________________________________________________________

	Date


	Name of the Employee
	Type of Labor
	Hours (FFVP only)
	Supervisor’s Signature
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