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Agenda

• Define child nutrition label and product 
formulation statement

• Review requirements for pre-made 
processed food items

• Importance of standardized recipes
• Demonstrate how to standardize a recipe
• Discuss crediting of meat/meat alternates 

and grains in CNPs



Why do I need to know about 
crediting?



Creditable and Non-Creditable Foods

• Creditable Foods
• Foods that may be counted toward meeting the meal pattern 

requirements for a reimbursable meal. 

• Non-Creditable Foods
• Foods that do not count toward meeting meal pattern requirements 

because they do not meet the criteria.



Production/Meal Records

Production Records are a required, daily document that 
records all reimbursable meals prepared and served in the 
National School Lunch Program and School Breakfast 
Program. They demonstrate that meal pattern 
requirements are being met for the number of students 
served, and they support the claiming of reimbursable 
meals.



Getting started
• Know the meal pattern

• Create the menu including all alternate meal choices

• Gather all labels or crediting information
• Child Nutrition Labels
• Product Formulation Statements
• USDA Fact Sheets
• Grain Chart (Exhibit A)
• USDA Food Buying Guide

• Collect all standardized recipes that are used in the menu

• Complete your daily production records



Meal Pattern



School Breakfast Program Meal Pattern



Nation School Lunch Program Meal 
Pattern



Summer Food Service Program Meal Pattern



CACFP Meal Pattern



Vegetable Subgroups

*Best practice tip- If you must make a substitution, try to use a veggie from the same subgroup



Menus





The Menu



Combination Foods



Combination Foods
• Most combination foods contribute to more than one component.

• These are usually viewed as the entrée and contain the meat/meat alternate 

and grain item.

• Combination foods can be pre-made purchased food items or homemade 

food items.

• Additional food may need to be served to make up the portion size 

requirement.

• Common combination foods:
₋ Pizza
₋ Shepherd's pie
₋ Soups
₋ Tacos/burritos
₋ Pasta dishes
₋ Stir fries



Pre-made Combination Foods

• Pre-made combination foods are food items that are purchased 

pre-made from a commercial facility.

• These items can be reimbursable, however, there is required 

documentation that must be on file to support how a serving 

contributes to the meal pattern.

• This ensures the minimum required portion size is met at each 

meal service when these items are offered.



Homemade Combination Dishes

• Homemade combination dishes are meals or food items that are 

prepared on-site from scratch.

• Combination dishes typically credit towards multiple food 

components should have standardized recipes on file.

• For example –

• I have a recipe that makes 24 mini blueberry muffins. 

• How many blueberries and grain oz. eq. is in a mini muffin???



Child Nutrition Labels



Child Nutrition Label(CN)

• A Child Nutrition (CN) label is a statement that clearly 
identifies the contribution of a product toward the meal 
pattern requirements. It protects a school from 
exaggerated claims about a product.

• A Child Nutrition Label provides a warranty against 
audit claims, if used according to the manufacturer's 
directions.



Child Nutrition Labels (CN)
• CN labeled product examples include pizza, breaded meat and 

poultry products, and any other pre-made processed product 
containing meat

• CN labels are typically not available in grocery stores

• Commercially processed foods must be supported by a CN label or 
Product Formulation Statement in order for meals to be 
reimbursable

• A CN label on a product does not mean that the food provides an 
entire serving of a meal component
– Ensure CACFP portion requirements are met



Child Nutrition Label Cont.
A Child Nutrition label will contain the following 
information :​
• A statement of the product’s contribution towards the 

meal pattern​
• A 6-digit product identification number​
• A statement specifying that the use of the CN label was 

authorized by the Food and Nutrition Service​
• Month and year of approval



Child Nutrition Label (CN)



Does a CN Label Mean it is Healthy?

• CN labels do not indicate that a product is healthy

• Predominately used on processed meat and meat 
alternate products

• If using CN labeled foods, always read the Nutrition 
Facts panel to choose healthier options

• Healthier options are becoming available



Product Formulation Statement



Product Formulation Statement

A Product Formulation Statement(PFS) is a document 
developed by manufacturers that provides specific 
information about how a product credits toward the USDA 
meal patterns for Child Nutrition Programs. It generally 
includes a detailed explanation of what the product 
contains and indicates the amount of each ingredient in the 
product by weight. The information on PFS forms can vary 
among manufacturers because these forms are not 
monitored by the USDA.





USDA Food in Schools Product Information Sheet

https://www.fns.usda.gov/usda-fis/usda-foods-product-information-sheets


TIP Sheet for Accepting Product Documentation

Tips for Evaluating a Manufacture’s Product Formulation Statement 

https://fns-prod.azureedge.net/sites/default/files/resource-files/cnl_tipsheet-processedproduct.pdf
https://fns-prod.azureedge.net/sites/default/files/resource-files/manufacturerPFStipsheet.pdf


Does This Need a CN Label or PFS?

• Dino Nuggets 
crediting toward 
the meat/meat 
alternate and grain 
component.



Does This Need a CN Label or PFS?



Does This Need a CN Label or PFS?

• Frozen pepperoni 
pizza crediting 
toward the 
meat/meat 
alternate and grain 
component.



Does This Need a CN Label or PFS?



Standardized Recipes



Standardized Recipe

A Standardized Recipe is a recipe that has been carefully 
adapted and tested to ensure that it will produce a 
consistent product every time it is used. A standardized 
recipe specifically describes the exact, measurable amount 
of ingredients and the method of preparation needed to 
consistently produce a high-quality product. The exact 
procedures, the type of equipment, and the quantity and 
quality of ingredients are listed.



Standardized Recipe Example for 
CACFP



Standardized Recipe Example



Standardized Recipe Example



Spaghetti & Meat Sauce Standardized 
Recipe for School Meals



Spaghetti & Meat Sauce 
Standardized Recipe Cont.

*Tip- Marketing Guide tells you how much you need to purchase. 
Yield/Volume tells you how much you will have prepared.



Benefits of Standardized Recipes

• Establishes consistency in quality, menu planning, and 
food and labor costs.

• Ensures the food is prepared the same way regardless of 
who is preparing it.

• Following the correct portion sizes listed on the 
standardized recipe helps prevent running out of food 
and controlling food waste.



USDA Standardized Recipes
• Standardizing recipes can be difficult and takes time to perfect.

• USDA has created, tested and published hundreds of available
standardized recipes for combination foods to prepare on-site.

• Recently, USDA also released a set of multicultural standardized 
recipes for operators to increase variety and provide an inclusive 
environment.

• New School Cuisine School Cookbook, a cookbook for school cooks, 
by school cooks.

https://theicn.org/cnrb/
https://www.fns.usda.gov/tn/recipes-cacfp
https://vtfeed.org/resources/new-school-cuisine-nutritious-and-seasonal-recipes-school-cooks-school-cooks


Questions?



Standardizing Homemade Recipes

• The Food Buying Guide is a resource that has been around for 70 

years and is now available as an online resource.

• It is a technical tool that is essential for determining food yield 

information for all Child Nutrition Programs.

• The online Food Buying Guide has a Recipe Analysis Tool that 

allows program operators to determine how a serving of their 

recipe credits toward the meal pattern. 



Food Buying Guide Interactive Tool

• Can utilize the system without 

a login

o Sign-in as a guest 

• Must create a profile in order to 

save food information within 

the system

o Obtain Level 

1eAuthentifcation access

• Interactive Food Buying Guide

https://foodbuyingguide.fns.usda.gov/




Training Video





Steps For Standardizing A Recipe 
in the FBG

1. Enter the recipe name, servings per recipe and serving size.

2. Determine the creditable food items within the recipe.

3. Begin entering in the creditable food items based on how they are 

purchased and prepared.

4. Once all food items are selected and entered, the quantity of the 

ingredient in the recipe must be entered.

5. Math calculations may be required in order to determine the meal 

pattern contribution.



Chicken Pot Pie
Yield: 25 servings
Serving Size: 1 biscuit + 2/3 cup filling

Ingredients
Filling
3 lb. 3 oz. frozen, cooked diced chicken
1 lb. 12 oz. frozen peas and carrots
½ cup (4 oz.) trans-fat free margarine
2 cups (10 oz.) fresh, diced celery
2 cups (10 oz.) fresh, diced onions
1 ¼ cup (5 oz.) whole wheat flour
3.5 cups low sodium chicken broth
1 quart half and half cream
¾ tsp ground black pepper
¾ tsp poultry seasoning

Biscuits
1 tsp salt
1 quart (1 lb. 1 oz.) whole wheat flour
1 Tbsp 1 tsp baking powder
½ tsp baking soda
¼ cup 2 Tbsp. (3 oz.) canola oil
2 cups (1 lb.) plain low-fat yogurt



Step 1: Enter Recipe Name, Servings per Recipe 
and Serving Size



Step 2: Determine the creditable food items 
within the recipe.

Yield: 25 servings
Serving Size: 1 biscuit + 2/3 cup filling

Ingredients
Filling
3 lb. 3 oz. frozen, cooked diced chicken
1 lb. 12 oz. frozen peas and carrots
½ cup (4 oz.) trans-fat free margarine
2 cups (10 oz.) fresh, diced celery
2 cups (10 oz.) fresh, diced onions
1 ¼ cup (5 oz.) whole wheat flour
3.5 cups low sodium chicken broth
1 quart half and half cream
¾ tsp ground black pepper
¾ tsp poultry seasoning

Biscuits
1 tsp salt
1 quart (1 lb. 1 oz.) whole wheat flour
1 Tbsp 1 tsp baking powder
½ tsp baking soda
¼ cup 2 Tbsp. (3 oz.) canola oil
2 cups (1 lb.) plain low-fat yogurt



Step 3: Begin entering in the creditable food items based on how 

they are purchased and prepared.











Enter quantity per ingredient.
Convert to pounds (purchase unit). 1 lb. = 16 oz

Peas/carrots: 1 lb. 12 oz. frozen peas = 1 lb. + (12 oz. / 16 oz. = 0.75 lbs. ) = 1.75 lbs. 
Celery: 10 oz. fresh celery = 10 oz. / 16 oz. = 0.625 lbs.

Onions: 10 oz. fresh onions = 10 oz. / 16 oz. = 0.625 lbs.



Enter quantity per ingredient.
Convert to pounds (purchase unit). 1 lb. = 16 oz. 
3 lb. 3 oz. frozen, cooked diced chicken = 3 lbs. + (3 oz. / 16 oz.) = 3.1875 lbs. 



Enter quantity per ingredient.



Enter quantity per ingredient.



Enter quantity per ingredient.
1 ¼ cup (5 oz.) whole wheat flour
1 quart (1 lb. 1 oz.) whole wheat flour

1.25 cups + 4 cups = 5.25 cups whole wheat flour

Whole wheat flour





Enter quantity per ingredient.

5.25 cups whole wheat flour x 120 = 630 grams of whole wheat flour

Whole wheat flour



Meal Pattern Contribution



Saving as a PDF



Saving as a PDF



Crediting Meat/Meat Alternates 
in CNP



Meat/Meat Alternates in CNP

• There are a variety of meat/meat alternates that can be offered to 

meet the meat/meat alternate component. 

• Yields of cooked meats and poultry vary with type, age, fat content, 

and weight of the animal, and the method of cooking.

• This is important as Sponsors may need to prepare larger quantities 

to meet the minimum portion size requirements for different 

meat/meat alternates.

• The Food Buying is the best resource to use when trying to 

determine how different meat/meat alternates credit and the 

quantities necessary to provide a certain serving size.



Beef

Food As Purchased Servings per Purchase Unit
Beef Round Steak 10 (1 oz. servings) in 16 oz.
Beef Flank Steak 10.70 (1 oz. servings) in 16 oz. 
Ground Beef 11.50 (1 oz. servings) in 16 oz.



Poultry

Food As Purchased Servings per Purchase Unit
Chicken, Boneless 11.20 (1 oz. servings) in 16 oz.
Chicken Thighs, Bone in 8.23 (1 oz. servings) in 16 oz.



Fish

Food As Purchased Servings per Purchase Unit
Canned tuna 5.26 (1 oz. servings) in 6 oz.
Fish fillets 11.20 (1 oz. servings) in 16 oz.



Cheese, Eggs, Yogurt

Food As Purchased Servings per Purchase Unit
Cheese 16 (1 oz. servings) in 16 oz.
Eggs 24 (1 oz. servings) in 24 oz.
Yogurt 8 (1 oz. servings) in 32 oz.



Nuts, Seeds and Nut Butters

Food As Purchased Servings per Purchase Unit
Almonds 16 (1 oz. servings) in 16 oz.
Nut, soy and seed butters 14.4 (1 oz. servings) in 16 oz.



Beans and Legumes

Food As Purchased Servings per Purchase Unit
Black Beans 5.91 (1 oz. servings) in 15.5 oz.
Lentils 29.6 (1 oz. servings) in 16 oz.



Tofu

• Must have at least 5 g of protein in 2.2 oz. (1/4 cup) of the tofu 

product

• Must be easily recognizable to participants

₋ Stir fries, miso soup

• Soft tofu in smoothies/baked dishes are NOT creditable

• Processed tofu products such as sausages/ nuggets must have a CN 

label



Tempeh
• Highly nutritious fermented soybean cake 

traditionally made of whole soybeans. 

• Tempeh made of soybeans, water, tempeh 

culture, and for some varieties, vinegar, 

seasonings, and herbs.
– 1 ounce of tempeh = 1 oz. m/ma.

• Tempeh products with other ingredients/fillers 

must have a CN label or product formulation 

statement on file.



Surimi Seafood

• Pasteurized, ready-to-eat, 

restructured seafood usually made 

of pollock (fish). 

• Typically referred to as “imitation 

crab”

₋ 1.0 oz. of surimi = .25 oz. m/ma



Dried Meats
• Shelf-stable, dried, and semi-dried meat, poultry and seafood are now creditable as 

meat/meat alternate

– Examples: beef jerky, summer sausage

• Must have a Product Formulation Statement (PFS) or CN label on file in order to 

serve these items

CN Label example



Meat/Meat Alternate Comparison Chart
Meat/meat alternates Serving Size for 1 oz. Serving Size for 2 oz.

Lean meat, poultry, or fish Must use the food buying 
guide

Must use the food buying 
guide

Cheese 1 oz. 2 oz.

Large egg ½ egg 1 egg

Cooked dry beans or peas ¼ cup ½ cup

Nut butters 2 tbsp. 4 tbsp.

Nuts and seeds 1 oz. 2 oz.

Yogurt ½ cup (4 oz.) 1 cup (8 oz.)

Tofu* ¼ cup ½ cup

Tempeh 1 oz. 2 oz.

Surimi Seafood 3 oz. 6 oz.



Crediting Grains in CNP



Crediting Grains

• All grain products served in the NSLP/SBP must be credited based 

on ounce equivalent (oz eq) standards.

• Beginning October 1, 2021, CACFP centers and day care homes 

must credit grains based on ounce equivalents.

• SFSP credit grains based on serving size and not ounce equivalents.

• There are two different ways to determine the amount required to 

provide 1.0 oz eq grains: 

• The Exhibit A: Grain Requirement For Child Nutrition Programs 

• Calculate the grams of creditable grains



Round down Round down to the nearest .25 oz.

Divide Divide the manufacturer serving size by the serving 
size listed on the Exhibit A: Grain Tool for that item.

Find
Find the grain item on the Exhibit A: Grains Tool and 
determine the ounce equivalency based on the serving 
size.

Find Find the serving size on the 
manufacturer’s nutrition label.

Steps to Determine Ounce Equivalents for Pre-
made Grain Products





Tortilla Example
Let’s take a look at this tortilla label.

1. Determine the manufacturer’s serving size
‒ 32 g

2. Identify the required weight for 1 ounce for the product’s 

group in the Exhibit A Chart
‒ 28 g



Tortilla Example

3. Determine the grain ounce equivalent in one serving by dividing the 
product serving size by the product group’s serving size.

32 grams (product serving size) / 28 grams (Group B serving size) = 
1.14 ounces

4. Round down to the nearest ¼ ounce.

1 tortilla = 1 ounce equivalent



Nutrition Label Activity

What is the oz equivalent for a 

serving of waffles?

1. Serving Size – 70 grams

2. Group C: Serving Size = 34 

grams (1 oz)



Nutrition Label Activity

Steps for determining ounce equivalents:

1. Serving Size of Product = 70 grams

2. Group C: Serving Size for waffles = 34 grams (1 oz)

3. 70 grams / 34 grams = 2.05 oz

4. Round down  2 oz eq.

5. 2 waffles = 2 oz eq.



FBG: Ounce Eq. Example
I want to serve Kay’s Cheese Crackers, but I am not sure how much a 
serving of these grains credit in oz equivalents.

The Nutrition Label indicates: Serving Size 27 crackers (30 g)









FBG: Example
I would like to provide these 
Thomas English Muffins at my site. 

We serve children K-8, how much 
do I need to serve for each age 
group?









Steps to Determine Ounce Equivalents for 
Homemade Recipes

Round down Round down to the nearest .25 oz.

Standard Gram Divide the grams per serving by 16 g.

Divide Divide total grams by the number of servings 
in the recipe

Add Add the total grams of each grain together

Convert Convert grain measurement from pounds or 
cups to grams



USDA Worksheet



Standard Measurements for Grains



Ounce Equivalent Calculation
When serving homemade grain products, you must determine the 
amount of creditable grains per serving.



Steps 1-4: Convert Grains to Grams



Step 5: Divide Number of Grams by 
Number of Portions



Step 6: Divide Number of Grams per 
Portion by Standard Portion Size



Step 7: Round Down to the Nearest ¼ 
Ounce



Questions 



In accordance with Federal civil rights law and U.S. Department of Agriculture (USDA) civil rights regulations and 

policies, the USDA, its Agencies, offices, and employees, and institutions participating in or administering USDA 

programs are prohibited from discriminating based on race, color, national origin, sex, disability, age, or reprisal or 

retaliation for prior civil rights activity in any program or activity conducted or funded by USDA. 

Persons with disabilities who require alternative means of communication for program information (e.g. Braille, large 

print, audiotape, American Sign Language, etc.), should contact the Agency (State or local) where they applied for 

benefits. Individuals who are deaf, hard of hearing or have speech disabilities may contact USDA through the Federal 

Relay Service at (800) 877-8339. Additionally, program information may be made available in languages other than 

English.

To file a program complaint of discrimination, complete the USDA Program Discrimination Complaint Form, (AD-

3027) found online at: How to File a Complaint, and at any USDA office, or write a letter addressed to USDA and 

provide in the letter all of the information requested in the form. To request a copy of the complaint form, call (866) 

632-9992. Submit your completed form or letter to USDA by:

1. mail: U.S. Department of Agriculture

Office of the Assistant Secretary for Civil Rights

1400 Independence Avenue, SW

Washington, D.C. 20250-9410;

2. fax: (202) 690-7442; or

3. email: program.intake@usda.gov.

This institution is an equal opportunity provider.

https://www.usda.gov/sites/default/files/documents/USDA-OASCR%20P-Complaint-Form-0508-0002-508-11-28-17Fax2Mail.pdf
https://www.usda.gov/oascr/how-to-file-a-program-discrimination-complaint
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