
California Department of Education


Nutrition Services Division – June 2016
Menu Production Record #7


Purpose: For use when food production is based on some standardized recipes, offer versus serve, choices, and portion adjusting for multiple grade groups. One meal per page.

Date:                                      
Site:                                                 Offer Versus Serve:  FORMCHECKBOX 
 YES   FORMCHECKBOX 
 NO

	
	Student Grade
Group______
	Student Grade
Group____
	Student Grade
Group____
	Adults
	Total

	Estimated
	

	
	
	
	

	Actual
	

	
	
	
	

	Menu Item and Form Used
	Estimated Portions
	Recipe or Product (Name,
Number Code)
	Planned

Serving
Size*
(by Weight or Volume)
	Contribution to

Meal Pattern*
	Number Times Recipe
	Amount of Food Used (Purchase Unit:

Pounds/

Quantity)
	Number of Student Servings
	Number of A La Carte & Adult Servings
	Leftover Servings

	
	
	
	
	Meat/ MA.
oz. eq.
	Grain
oz. eq.
	Veg

Cup
	Fruit

Cup
	Milk

Cup
	
	
	
	
	

	Meat/Meat Alternate (MA)

	
	
	
	
	
	
	
	
	
	
	
	
	

	Grains


	
	
	
	
	
	
	
	
	
	
	
	
	

	Vegetables**

	
	
	
	
	
	DG=

RO=

BP=

S=

O=

AV=
	
	
	
	
	
	
	

	Fruits


	
	
	
	
	
	
	
	
	
	
	
	
	

	Milk


	
	
	
	
	
	
	
	
	
	
	
	
	

	Extra Foods/
Condiments

	
	
	
	
	
	
	
	
	
	
	
	
	


All information in each column is required if using offer versus serve.

* Serving size is amount served, i.e. 1 cup leafy greens (romaine). Contribution is credit to meal pattern, i.e. 1/2 cup dark green.

**Indicate type of vegetable served: DG=Dark Green, RO=Red/Orange, BP=Dried Beans & Peas, S=Starch, O=Other, AV=Additional Vegetables

Food Based Menu Production Record #7 -- Instructions
Complete:
1.
Date

2.
Site

3.
Offer Versus Serve: Circle yes or no

4.
Meal Counts: Complete by age/grade group. Note new required and optional age/grade groups. If not adjusting portions by age/grade group’s record all in highest group served.

5.
Food Item and Form Used: List each specified menu/food ingredient which contributes to the meal requirements.  Include a detailed description of the form used; for example, frozen, fresh, diced in own juice. Extra foods, record all condiments and food items used that do not contribute toward the meal pattern; for example, low fat salad dressing, butter on vegetables or bread. If portions are adjusted see #10 below.

6.
Recipe or Products: List recipe name and code number, if using a convenience product, list brand and code number.

7.
Planned Serving Size: List each menu item. Note here the amounts of each food item to actually be served; for example, a scoop size or portion size.

8.
Contribution to Meal Pattern: Note here the actual contribution to the meal pattern; for example, 3/4 cup spaghetti and meat sauce = 2 ounces M/MA (meat/meat alternate), 1 G/B (grain/bread), 3/8 cup V/F (vegetable/fruit).

9.
Number of Portions Prepared: Note here the number of servings which are actually going to be prepared.  If portion sizes are adjusted complete form across columns for each different portion size. Do the same for different choices.

10.
Amount of Food Prepared in Purchase Units: Record in common units of measurement as purchased; for example, pound, No. 10 can, each.  Always round up if rounding is necessary.
11.
Number of A La Carte/Adult Servings: Record here the number of portions which were served on this date, but not used as part of the reimbursable meal.

12.
Leftovers: Record here the total number of unserved portions left at the end of the meal service, whether they are to be reused or discarded. Count if preportioned, estimate quantity leftover, if bulk food is used.

