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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 CNDPs
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Why do | need to know about
crediting?
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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.
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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.
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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
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Meal Pattern
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School Breakfast Program Meal Pattern

Grades K-5 Grades 6-8 Grades 9-12
Food Components *
Daily | Weekly * | Daily | Weekly * | Daily | Weekly *

Milk, fluid (cups) °’
Low-fat (1%) milk or fat-free milk, 1 5 1 D 1 5
unflavored or flavored
Fruits (cups) *
Vegetables may substitute for fruits 1 5 1 5 1 5
Fruit juice together with vegetable yuice
cannot exceed half of the weekly fruits ©
Grains (ounce equivalents) -* -
Whole grain-rich (WGR) or enriched - 10 I 5-10 ! 9-10
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Nation School Lunch Program Meal

Pattern
=

Lunch Meal Pattern

Lerndes Cerndes Carmales
Preschool K5 bR 912
. Amountl of Food per Week
Food Components {minimum per day)
Fruits {cups) 1% (%) 2k %) 243 ¥ ) 54l
Vepetables (cups) 1% (%4) e ¥ abad ) 541}
Drark Gireen i Le, 14
Red Orange o Y 1%%
Beans and Peas 1 e ™
{Legumes) Iy “2 r-] 5
Swarchy 1, L, 15,
Chher g La Ya
Additional Vegetables 1o Reach
Taotal 1 1 145
Girains et
{ounce equivalents {or. eq.), unless h B-aq{l) E-10 (1) 10=-12 {2)
therwise indicated) o
“ ) %% cup (% cup)
MeatsMeat Altcrmates (oz. oq.]
T (1% E-1D (1) Q-10 (1) I0-12 {2y
Flasd Bilk {cups) 3%% (%45) LR S (1) 5(1)
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Summer Food Service Program Meal Pattern

Summer Food Service Program Meal Pattern Requirements

Breakfast Lunch/Supper Snack
MK, Fluld Component i sy Stz
Fluid Milk {whaole, low-fat, or fat-free) flavored 8 fluid ounces | 8 fluid ounces | B fluid ounces
or unflavored {1 cup) {1 cup) {1 cup)
Meat/Meat Atemates Component Broakfast Lunch/Supper Snack
Sendng Size' | Serving Size Sening Slze |
Lean mwat or ru'n.lllr}" or fizsh 1 ounce 2 ouUnces 1 ounce
Soy products or altermate protein products (APF) 1 ounce 2 ounces 1 oumoe
Cheese 1 ounce 2 ounces 1 ounce
Eggs, large e 1 i)
Cooked dry beans or peas Ve cup ¥ cup Y cup
Peanult bulter or soy nut butter of other nut of 2 tablespoons | 4 tablespoons 2 tablespoons
seed butters
Peanuts or soy nuls or tree nuts or seeds 1 cuimoe 1 curmoes 50662 1 aumos
Yogurt, plain or lavored, unsweetened or 4 ounces or & ounces or 4 ounces
sweetened Y2 oup 1 cup or ¥ oup
Vegetables,/Frults Componant Breakfast Lunch/Supper Snack
Serving Slze | Serving Slee | Sendng Sire |
Fresh, canned, frozen fruits and \'I'El.'t-'l.hll'.‘\ i cup ¥ CLpy total® M cup
Full-strength fruit or vegetable juice Vi oup ¥icup i cupt
{4 Auid (6 Aluid ounces) {6 Fluid
ounces) OUTCes])
Gralns/Breads Componant Breakfast Lunch/Supper Snack
ServingSize | ServingSize | Sendng Size |
Whaole grain or enriched bread 1 slice 1 sliee 1 slice
Whaole grain or enriched bread products, e.g.. 1 serving 1 serving 1 serving
cormbread, biscuits, rolls
Whaole gnlin, enriched, or fortified r-:.ui_l,.'-ln::l =ik Y Cup or 1 T Cup or 1 ounce | % cup or 1
breakfast cereal (dry, cold) aunce aunce
Whole grain, enriched, or fortified cooked Vi oup Y cup i cup
breakfast oereal, cereal grain, rice, or pasta
Whaole grain or enriched savory crackers and 1 serving 1 serving 1 serving
sweel crackers, e.g., animal crackers and graham
crackers

7~ VERMONT

AGENCY OF EDUCATION




CACFP Meal Pattern

FOOD COMPONENTS AND FOOD ITEMS | Ages 1-2 | Ages 3-5 | Ages 6-12 | Ages 13-18'
BREAKFAST 22
Fluid Milk * | A1l oz (¥ cup) | 61 oz (% cup) | 81l oz (1 cup) | Bl oz (1 cup)
Vegetables, Fruits or portions of both ® | %eew | Feup [ % cup % cup
Graing & 78
Whole grain-rich or enriched bread s slice % slica 1 slice 1 slice
Whole grain-rich or enriched bread product (such as biscuit, % sarving ¥ serving 1 serving 1 serving
roll, muffin}
Whole grain-rich, enriched or fortified cocked breakfast cereal ¥, | % cup Ya cup ¥ cup ¥ cup
cereal grain, andior pasta
Whaole grain-rich, enriched or fortified ready-to-eat breakfast Ve cup ¥ cup Ya cup Y cup
cereal (dry, cold) *1?
SMACK % ' (Salect 2 of the 5 com fora snack)
Fluid Milk * | 41l oz (¥ cup) | 41l oz (% cup) | 8oz (1cup) | B oz(1cup)
Meat or Meat Alternate
Lean meat. poultry, or fish Ve oz Yoz 16z 16z
Tofu llozorla ¢ | 11ozorke 220zar¥c 220zarfac
Soy product or altemate protein products 12 Yoz Yoz 1oz 1oz
Cheese Yoz Yoz 1oz 1oz
Large egg Y ¥ Y Y
Cooked dry beans/peas Y cup Y cup Yacup Yicup
Peanut butter or soy nut butter or other nut or seed butters 1 Thsp. 1 Thsp. 2 Thsp. 2 Thsp.
Yogurt (including soy), plain or flavored, unsweetened or 2 oz (% cup) 2 oz (% cup) 4 az (¥ cup) 4 az (¥ cup)
sweetened 12
Peanuts soy nuts. tree nuts or seeds ¥ 0Z Yoz 1oz 10z
Vegetables ® ¥ eup ¥ eup Y cup 3 cup
Fruits ¥ eup % eup Vi cup Vi eup
Grains & 7.
Whole grain-rich or enriched bread Ve slice 4 slice 1 slice 1 slice
Whale grain-rich or enriched bread product Ve serving Y serving 1 sarving 1 sarving
Whole grain-rich, enriched or fortified cooked breakfast cereal %, | % cup % cup ¥ cup ¥ cup
cereal grain, and/or pasta
Whaole grain-rich, enriched or fortified ready-to-eat breakfast Yacup heup Y cup 2 eup
cereal (dry, cold) *1°
LUNCH OR SUPPER 2"
Fluid Milk * | 41l oz (¥ cup) | 61l oz (% cup) | 8l oz (1 cup) | Bl oz (1 cup)
Meat or Meat Alternate
Lean meat, poultry, or fish 10z 1% oz 20z 2az
Tofu 22czorac | 3dazortec 44ozartic 44azar e
Soy product, or alternate protein products 12 1az 1% az 2az 2az
Cheese 1oz 1% az 2az 2oz
Large egg i Y 1 1
Cooked dry beans/peas Va cup %4 cup ¥a CUp ¥ cup
Peanut butter or soy nut butter or other nut or seed butters 2 Thsp. 3 Thsp. 4 Thsp. 4 Thsp.
Yogurt (including soy), plain or flavored, unsweetened or 4 oz (¥ cup) 6 oz (% cup) 8 az (1cup) 8oz (1cup)
sweetened '
Peanuts, soy nuts, tree nuts or seeds 1% 0z = 50% 340z = 50% 1 oz = 50% 1 oz = 50%
(may be used to meet no more than 50% of the meat/meat
alternate requirement)
(1 oz nuts/seeds = 1 oz cooked lean meat poultry, or fish)
Vegetables 518 Ya eup i eup ¥ cup )
Fruits 1% Ve cup T eup Y cup Y cup
Grains %7
Whole grain-rich or enriched bread Ve slice 4 slice 1 slice 1 slice
Whale grain-rich or enriched bread product ¥ serving ¥ serving 1 serving 1 serving
Whole grain-rich, enriched or fortified cooked breakfast cereal, ® | ¥ cup Yacup ¥ CUp ¥ cup
cereal grain, andlor pasta
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Vegetable Subgroups

DARK GREEN

] ] -

] - -

- | -

- = -

- = -

- = -

L = galaa (all vegecables) (chickpeas) edanascos

L] B sTrest poTatoes ) Taoas ®m Goear MNocthern 8 spliz peas

= B posmatoes ey = wrhute beans

= H posmaro jrece = ldasy beans

=  winrer somash (acorcn, = lenrls P e L

u somune levmoe -

B onorep presrs

B wartescress
collard greens

STARCHY
fresh, frozen and canned
black-eyed peas, fresh (not doy) = - i m packle
SO - m  egpplant (emcmonler)
cassava - = fennel gaslc m  zacdishes
cowpeas, fresh (mot dsv) - m hossecadezh | chnbaskh
Beld peas. fresh (not dry) - m icebesp lettace = shallots
green banana g = Eohlrabs o saneckrant
green peas o beans, green and yellow = leeks o inap peas
oo = beets = mmsheooos o snowr peas
kona beans, green (oot doy) ® Boossels spronxs m okoe o spaghetu sguash
PACInaps B cabbage, green and sed = olives o romanllo
Pageon peas, fresh (not droy) B caceas (nopales) B orcons W meseaps
plantxns ®m canliflowes B peas in pod, &g, s0ap B wax beans
POTATOES B celesiae PERS, SO0 PEAS B vellowr smuoneoners
pod m  celesy B peppecomoin sgrash
tAro B chayore (nosrlinon) B peppers (green sTreet B mmechend sonash
wrares chesmmors B cheres bell, green chilies,
B coconmbers purple, vellowr)

*Best practice tip- If you must make a substitution, try to use a veggie from the same subgrou
p p-1i1y ry 88 group
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Menus
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SAMPLE CHILD AND ADUIT CARE MENU

DAY 1 DAY 2 DAY 3 DAY 4 DAY 5
Breakfast Breaklast Breaklast Breakfast Breakfast
1% or fat-free mlk 1% or fat-free milk 1% or fat-free milk 1% or fat-free milk 1% ar fat-free milk
Cratmeal Whole-wheat bagel Waflles Wheat Chex" Scrambled egg
Diced apple Egg omelet Peaches Raspberries Roasted sweet potato hash
Bluebermes

Snack Snack Snack Snack Snack
Strawberries Broceolvcauliflower florets Pretzel pods Cucumber slices Celery sticks
Wanilla yogurt Cottage cheese ranch dip Cheddar cheese cubes Whole-grain crackers Tuna salad
Water Water Water Water Water
Lunch/Supper Lunch/Supper Lunch/Supper Lunch/Supper Lunch/Supper
1% or fat-free milk 1% or far-free milk 1% or fat-free milk 1% or fat-free milk 1% or fal-free milk
Hot turkey sandwich on Cod fillet Chicken breast Foast beef Tofu bean chil

whole-wheat bread Brown rice Whole-wheat roll Barley casserole Whaole-com tortilla
Green beans Garden salad Mashed potatoes Butternut squash Sautéed carrols
Pluim Cantaloupe Chernes Fresh pear shees

DAY 6 DAY 7 DAY S DAY S DAY 10

Breakfast Breakfast Breaklast Breakfast Breakfast
1% or fat-free mulk 1%% or fat-free milk %o or fat-free milk 1% or fat-free milk 1% or fat-free milk
Toasied oats Scrambled eggs with cheese Cream of Wheat" Bean burriito Pancakes

Corn bread

Tomatoe cucumber salad

Orange slices Kiwi Banana Applesauce Mixed bermes
Snack Snack Snack Snack Snack
Trscuins® Apple slices Carrot sticks %o or fat-free milk Pineapple cubes
Cheddar cheese Peanut butter Hummus Sofi pretzel Yogurt
Water Water Water Water
Lunch/Supper Lunch/Supper Lunch/Supper Lunch/Supper Lunch/Supper
% or fat-free milk 1% or fal-free milk 1% or fat-free milk 1% or fat-free milk 1% or fat-free milk
Roast pork MorningStar® Garden Vegme | Ege salad on whole-grain wrap | Baked haddock Chicken stir fry with snow
Pattie on whole-wheat bun Whole-wheat noodles peas and red peppers
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Regular Breakfast
offered with daily SE— VtSChOOImeals
specials like
pancakes, homemade Augl'lSt &September 2019
muffins, egg options £y
iy Monday Tuesday Wednesday Thursday Friday
Evell*]yda3li wholelgrain 26 27 28 29 30
agel, cereals, Welcome Back! 1st Spaghetti with plain ’
yogurts, string Day of School sauce . g‘;];(é(;llz_hpatty
cheese, milk or juice. No School - . No School - . CheeseP]zza Whgle Grain Roll Fruit & Vegetable
Teacher Inservice = Teacher Inservice Eéju;t_ gle\sfegetable %ﬁ (i:’ egetable Clinices
Grab & Go Breakfast .
available to take at
regular breakfast or 2_September 3 4 5 6
ardcrifessnacklex No School VT I:Jncu.red HotDog %e;essmmio;m Cheese Tortellini with ~ Baked Chicken
later. o 001- l-‘rul!. &Vegetable Fruit& Vegetable plain tomato sauce Tenders & Oven Fries
Labor Day Choices Choices Fruit & Vegetable Fruit & Vegetable
Student Choices Choices
Breakfast-$1.85
Adult-$2.75
Free & Reduced-FREE griﬂed Cheeseor 10 n 1_2 ur Pan 13
Grilled Ham & Cheese gea.n,tglm &Cheese Cheese Pizza.or VT Maple SausageLink = VT Farmstead
Lunch Prices Homemade Tomato (’.‘l%?m of tooDin Hawaiian Pizza Richardson Farm Mac& Cheese
Student-$3.00 Soup o Vegelgblgs Fruit & Vegetable Maple Syrup Fruit & Vegetable
Adult-$4.50 gt“.t&vegemhle Choices Choices Fruit & Vegetable Choices
g oices Choices
Milk-$.50
Free & Reduced-FREE 16 17 18 1 9 20
VT Sweet Italian Vegetarian Chili Cheese Pizza g{g‘m AlfredoNoodles
is institution isan equal ~ Sausage Grinders Chc31m of toppings Fﬂllt &Vegetable or Garden Burger ?ﬁfﬁ;ﬂ@? \I,aégé{;he
opportunity employer.  Fruit &Vegetable gjuc;;'i;/egelab]e Choices grh'uj.t&Vegelele Choices
oices - =

The Menu

Choices

. WELCOME BACK! JOIN US IN THE CAFE FOR HEALTHY MEAL OPTIONS TO FUEL YOUR SCHOOL DAY.

COMPLETE MEALS MUST INCLUDE AT LEAST THREE FOOD ITEMS INCLUDING A FRUIT OR VEGETABLE
ERVING. 1% OR SKIM MILK INCLUDED IN A COMPLETE MEAL. STUDENTS CAN ORDER A PEANUT BUTTER
& HOMEMADE JAM SANDWICH WITH STRING CHEESE AS AN ALTERNATIVE MEAL OPTION.

b
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Combination Foods
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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
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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.
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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 —

« Thave a recipe that makes 24 mini blueberry muffins.

*  How manyv blueberries and grain oz. eq. is in a mini muffin???
y & q
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Child Nutrition Labels

7~ VERMONT




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.
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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
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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

Pizza Cheese Pizza

| CN

000000*
Each 5.00 oz portion of Cheese Pizza provides 2.00 oz equivalent meat

CN alternate, 1/4 cup serving of vegetable, and 1.50 servings of bread alternate CN
for the Child Nutntion Meal Pattern Requirements. (Use of this logo and '
statement authonzed by the Food and Nutntion Service, USDA 06/04™*).

| CN .=
» ~ VERMONT
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Child Nutrition Label (CN)

CN

065545

Three Fried Breaded Fish Sticks (0.54 oz each)
provide 0.50 oz equivalent Meat and 0.50 serving
cN ©of Bread alternate for Child Nutrition Meal Patter o
Requirements. (Use of this logo and statement

authorized by the Food and Nutrition Service,
USDA 11-05).

CN
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Does a CN Label Mean it is Healthy?
* (N 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
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Product Formulation Statement
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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.
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>
Bake Cmﬁ‘er

FOOD COMPANY

10673 South Lee Hwy = McDonald, TN 3735 Plione: (423) 396-3392 « Fax: (423) 396-9604

Formulation Statement fig Grains in School Meals
Required Beginning 5Y 2013-2014
[Crediting Standards Based on Grams of Creditable Grains)

School Food Authorities (SFAs) should include a copy of the label from the purchased product package in addition to the following information on letterhead signed
vy an official conpany representative. Grain products may be credited based on previous standards through SY 2012-20013. The new crediting standands for grains (as
outlined in Policy Memorandum 5P 30-2012) sl De Lsscdbi gt et et 0l ion o choose the crediting method that best fits the specific
needs of the meni ol =

Product Name: Hamburger Buns, Whole Grain White Code: 3522
Sliced, 3.75" 2.0 0z.

Serving Size'

Manufacturer d Company {raw dough

o calculate creditable grain amount)

L. Does the product meet the Whole Grain-Rich Criteria: Yes V’ Mo
(Refer to SP 30-2012 Grain Requirements for the Nationol School Lunch Progrom ond School Breakfast Program. )

. Does the product contain non-creditable grains: Yes v Na If yes: The product contains: =3.98g of non-creditable grains
(Products with more than 0.24 oz. equivalent or 3.99 grams for Groups A-G or 599 grams for Group H of non-creditable grains may not
credit towards the grain requirements for school meals.)

L. Use Policy Memorandum 5P 30-2012 Grain Regquirements for the National School Lunch Program and School Breakfast Program:
Exhibit A to determine if the product fits into Groups A-G (baked goods), Group H (cereal grains) or Group | [RTE breakfast cereals). (Different
methodologies are applied to calculate servings of grain component based on creditable grains. Groups A-G use the standard of 16grams

- - — Lo - - ™ Ll — —— Lo g =
Indicate to which Exhibit & group (A-1) the Product Belongs: B
Description of Creditable Grams of Creditable Grain Gram Standard of Creditable Creditable
Grain Ingredient® Ingredient per Portion® Grain per oz. equivalent * Amount
A (16g or 28g) - B A+B
Whale Wheat Flour 18.78 186 117
Emiched Flour 15,69 18 D89
Total Creditable Amount’ 20
L3 ru Ll H ool L Im a oo L

Yseming size) x (% of creditable grain in formula). Please be aware that serving sizes other than grams must be converted 10 grams.
*Sandard grams of creditable grains from the cnrrespoﬂdu'lg Grnup in Exhibit A.
Total Creditable Amount must be rounded g i quarter (0.25) oz. eq. Do not rownd wp.

Total weight (per portion) of produgfas purchased _ 2.0 0z,
Total contribution of product (per pAgtion) _ 2.0 o2 equivalent

I certify that the above information is trse arTe a_ 2.0 ounce portion of this product (ready for serving) provides 2.0 oz equivalent Grains.

| further certify that non-creditable grains are not above 0.24 oz. eq. per portion. Prodects with more than 0.24 oz equivalent or 3.99 grams for Groups A-G or
.29 grams for Group H of non-creditable grains may not credit towards the grain requirements far school meals.

Signature: Wﬁr /’b‘; Michael Byrd

Date: 7M11/18 President
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USDA Food in Schools Product Information Sheet

USDA

A
@ nited States Department of Agriculture

USDA Foods
in Schools

Product Description

This item is fully cooked strips of chicken meat with
grill marks and a light marinade to retain moisture.
The itemn contains at least 70% white meat content
with the remainder coming from dark meat. Each strip
is at least 1/2 inch wide and 1 inch long. This item is
shipped frozen in 30 pound cases containing six 5-
pound or three 10-pound packages.

110462 - Chicken Strips, Unseasoned, Frozen
Category: Meat/Meat Alternate

N

MyBilate ;.

Nutrition Facts

Serving size: 1.5 ounces (35 g)/1 MMA chicken
strips

Amount Per Serving

I ane
4

Calories 75

Total Fat 4g

Crediting/Yield

One case of unseasoned chicken strips provides
approximately 320 1.5-ounce portions.

CN Crediting: Approximately 1.5 ounces of
unseasoned chicken strips credit as 1 ounce equivalent
meat/meat alternate. Confirm individual item
crediting by using the CN Label or the product
formulation statement.

Saturated Fat 1g

Trans Fat Og

Cholesterol 38mg

Sodium 173mg

Total Carbohydrate 3g

Dietary Fiber Og

Sugars Og

Protein 7g

Source: USDA Foods Vendor Labels

Culinary Tips and Recipes

Unseasoned chicken strips are a versatile ingredient
that can be used in a variety of different dishes such as
burritos, stir fries, salads, or wraps.

For culinary techniques and recipe ideas, visit the
Institute of Child Nutrition or USDA’s Team Nutrition.

Food Safety Information

For more information on safe storage and cooking
temperatures, and safe handling practices, please refer
to: Developing a School Food Safety Program Based on
the Process Approach to HACCP Principles.

Allergen Information: No soy or gluten used in
the formulation. Please verify allergen
information on the product case. For more
information about allergens or ingredients,
contact the product manufacturer directly.

Nutrient values in this section are from the
USDA Food Composition Database or are
representative values from USDA Foods vendor
labels. Please refer to the product’s Nutrition
Facts label or ingredient list for product-specific
information.
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https://www.fns.usda.gov/usda-fis/usda-foods-product-information-sheets

|IP Sheet for Accepting Product Documentation

USDA

_ United States Department of Agriculture

TIP Sheet for Accepting Processed Product Documentation

TN Labels, factsheets, and product labels provide a way for food manufaciurers 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 (CN) programs. Below are tips for acceptable documentation:

CHN Labeled Products
<4+ The CN Label provides a warranty against audit claims when the product is used according to the
manufacturer’s direction.

<  School program operators may submit an original CN Label, a photocopy or a photograph of the valid CN
Label during an administrative review as acceptlable documentation.
« M Labels that are laser printed on the product carton or cannot be easily removed may be
photocopied while attached to the original product caron; or
« A photograph of the CN Label while it is attached to the original product carton.
(CN Labels that are photocopied or photographed must be visible and legible.)
< When a valid CN logo and crediting statement is provided, State reviewers must not request a Product
Formulation Statement.

Watermarked CN Labels

<+ If the actual CN Label, photograph or photocopy of the valid CN Label is not available, school program
operators may provide the Bill of Lading (invoice) containing the product name and:
+ A CN Label copied with a watermark displaying the product name and CN number; or
+  An electronic copy of the CN Label with a watermark displaying the product name and CN number
provided by the vendor.

Product Formulation Statements (PFS)/0Other Documentation

<+ PFS must be on signed letterhead that demonstrates how the processed product contributes to the
meal pattern requirements.

<+ Templates for documenting the mEdUll’JEd.l ullcrn,at:: (MMA), grains, fruits, and vegetables components are
available on the FNS website at: hitp:/www.fns usda. gowv'enlabeling food-manufacturersindustry.

<+  PFS mayv be modified for various pru-llu.cts contributing to more than one meal component. For example.
cheese pizza may credit towards the M/MA, grains and the red/orange vegetable subgroup. The crediting
information for each meal component may be documented on the same PFS.

#» Creditable ingredients listed in the PFS must mul.u.'h a d.r_-;.r_nptlcn in Ih= Food Buying Guide ,F'r;r School Meal
Programs available at: http:// s sclle E

E

<  PFS should wverify that the product’s contribution to the meal pattern requirements is not gn-.-tzr than the
serving size of the product (i.e.. a 2.15 ounce beef patty may not credit more than 2.00 ounce M/MA).
<+ PFS should assure that the creditable components are in the finished product.

UsSDA Food & Nutrition Service | May 2016 | USDA s an equal opportunity provider and employer.

Tips for Evaluating a Manufacture’s Product Formulation Statement
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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 p
alternate and grain
component.

£ cé'/i A
. o
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Does This Need a CN Label or PFS?
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Does This Need a CN Label or PFS?

* Frozen pepperoni
pizza crediting
toward the
meat/meat
alternate and grain
component.
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Does This Need a CN Label or PFS?
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Standardized Recipes
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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.
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Standardized Recipe Example for
CACFP

Barbecued Chicken
USDA Recipe for CACFP

Chicken coated in a sweet tangy barbecue sauce and baked.

CACFP CREDITING INFORMATION
1 portion (1 breast, or 1 drumstick and wing, or 1 thigh with back)
provides 2 oz equivalent meat.

3oz

*Fresh onions, chopped Yz cup 6oz 1% cups 1 Barbecue sauce: In a stockpot, combine onions,

2 Thsp paprika, chili powder, catsup, garlic powder, brown
sugar, Worcestershire sauce, black pepper, and
salt-free seasoning. Simmer uncovered over medium
heat for 15-20 minutes. Stir occasionally.

Paprika 1 Thsp 2 Thsp 2 Set aside for step 4
Chili powder 1% tsp 1 Thsp
Catsup 1lb120z 2% cups 3lb9o0z 1qt
1 Thsp 1% cups
(e No. 10 (2 No. 10
can) can)
Garlic powder V2 tsp 1tsp
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Standardized Recipe Example

INGREDIENTS

Sugar, brown, packed 6oz
Worcestershire sauce

Black pepper, ground

Salt-free seasoning

Chicken, whole, fresh or 121b
frozen, cut up, 8 pieces

25 SERVINGS

Measure

Ys cup 120z
Vs cup

1tsp

2 Thsp

241b

50 SERVINGS

1z cups
Y2 cup
2tsp

Y cup

w

-

o

o

-

-3

DIRECTIONS

Place chicken on sheet pan (18" x 26" x 1) lined with
parchment paper and lightly coated with pan-release
spray.

For 25 servings, use 1'% pans
For 50 servings, use 3 pans.

Brush barbecue sauce over chicken.

Bake uncovered:
Conventional oven: 425 °F for 45 minutes.
Convection oven: 375 °F for 30 minutes.

Bake until chicken browns slightly around the edges.
If the chicken browns too quickly, cover with foil to
slow the browning process.

Critical Control Point:
Heat to 165 °F or higher for at least 15 seconds.

Transfer to steam table pan (12" x 20" x 2'%").
For 25 servings, use 1 pan.
For 50 servings, use 2 pans.

Critical Control Point:
Hold for hot service at 140 *F or higher.

Serve 1 portion (1 breast, or 1 drumstick and wing,
or 1 thigh with back)
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Barbecued Chicken

NUTRITION INFORMATION

For 1 portion (1 breast, or 1 drumstick and wing,

or 1 thigh with back)

MARKETING GUIDE

Food as Purchased for

25 Servings

50 Servings

Mature onions 4oz 8oz

NUTRIENTS AMOUNT
Calories 151

Saturated Fat 2g
g:g:sfrtleml 322 ma *See Marketing Guide for purchasing information on foods that will change during
T e ITate 12‘: preparation or when a variation of the ingredients is available.

?;?L?guzgfsr 013 Cooking Process #2: Same Day Service.

Added Sugars included N/A
Protein 8g
. YIELD/VOLUME

Vitamin D 41U
Iron 1 mg
Potassium 193 mg

N/A=data not available.

SOURCE

About 10 Ib About 191b 8 oz

1" sheet pans (18" x 26" x 1) 3 sheetpans (18"x26"x1")

Standardized Recipe Example

USDA Standardized Recipes Project.
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Spaghetti & Meat Sauce Standardize
Recipe for School Meals

Spaghetti and Meat Sauce
(Ground Beef and Ground Pork)
USDA Recipe for Schools

nd Meat Sauce contains lean ground pork and beef blend,

Spaghetti a
tomato g

NSLP/SBP CREDITING INFORMATION
1 cup (8 fl oz spoodle) provides 2 oz equivalent meat, '+« cup red/orange
vegetable, and 1 oz equivalent grains.

Raw ground beef 5lb 8 oz 2 gt 3 cups 11 lb 1gallqt 1 Brown ground beef and ground pork uncovered over
(no more than 15% fat) 2 cups medium high heat in a large stock pot. Stir often.
Raw ground pork 3lb 1 gt 2 cups 6lb 2 Critical Control Point:

(no more than 16% fat) 3qt Heat to 165 °F or higher for at least 15 seconds.

3 Drain meat. Return to stock pot.

*Fresh onions, chopped 50z 1 cup 10 oz 2 cups 4 Add onions and bell peppers. Stir well. Simmer
uncovered over low heat for 5 minutes.

*Fresh green bell 50z 1 cup 10 oz 2 cups

peppers, diced

Garlic powder 1 Thsp 3 Tbsp 5 Add garlic powder, pepper, tomato purée, salt, broth,

1% tsp water, parsley, basil, oregano, marjoram, thyme, and
carrots. Stir. Cowver, simmer for 1 hour. Stir occasionally.
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Spaghetti & Meat Sauce
pe Cont.

Spaghetti and Meat Sauce (Ground Beef and Ground Pork)

Standardize

Spaghetti and Meat Sauce (Ground Beef and Ground Pork)

d Reci

o | v | o |

Ground black pepper

Canned no-salt-added 5lb
tomato puree
Salt

Canned low-sodium beef
broth

Water

Dried parsley
Dried basil
Dried oregano

Dried marjoram

Dried thyme

*Fresh carrots, shredded  1lb4oz

Water

Whole-wheat spaghetti 3lb2oz
noodles, dry, broken into

thirds

Ly

1% tsp

3qt 101b
(about 1 No.

10 can)

1Thsp 1tsp

1qt

2 cups
i cup
2 Thsp
2 Thsp

1 Thsp

1% tsp

1qt2cups 2lbBoz

6 gal

2qt 2 cups 6lb4oz

1 Thsp 6 Critical Control Point:
Heat to 165 °F or higher for at least 15 seconds

lgal2qt

{about 2 No.

10 cans)

2Thsp 2tsp

2qt

1qt

s cup

i cup 7 Set aside beef/pork mixture for step 10.

a cup 8 Heat water to a rolling boil.

2 Thsp 9 Slowly add pasta. Stir constantly until water boils
again. Cook about 8 minutes or until al dente.
Stir oceasionally. DO NOT OVERCOOK. Drain well,

1 Thsp 10 Combine pasta and beef/pork mixture in stock pot.
Stir.

Jqt 11 Transfer to a steam table pan (127 x 20" x 47) lightly
coated with pan-release spray
For 50 servings, use 2 pans.
For 100 servings, use 4 pans

12 gal 12 Critical Control Paint
Hold for hot service at 135 °F or higher.

Tgallqt 13 Portion with 8 fl oz spoodle (1 cup).

NUTRITION INFORMATION
For 1 cup (8 fl oz spoodle).

NUTRIENTS AMOUNT
Calories m
Total Fat 109
Saturated Fat ig
Cholesteral 55mg
Sodium 293 mg
Total Carbohydrate 2649
Dietary Fiber §g
Total Sugars ig
Added Sugars included N/A
Protein 209
Vitamin D 11U
Calcium 41 mg
Iron img
Potassium 494 mg

N/A=data not available.

SOURCE
USDA Standardized Recipes Project

MARKETING GUIDE

Food as Purchased for 50 Servings 100 Servings
Mature onions 100z
Green bell peppers 1002

Carrots 1h8oz

*See Marketing Guide for purchasing information on foods that will change during
preparation or when a variation of the ingredients is available.

Cooking Process #2: Same Day Service.

YIELD/VOLUME
50 Servings 100 Servings
Abaut 22 Ib About 44.25 |b

About 3 gal 2 qt/2 steam table pans
(1272202 4)

About 7 gal/4 steam table pans
(17 x20"x 47

*Tip- Marketing Guide tells you how much you need to purchase.

Yield/Volume tells you how much you will have prepared.
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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.
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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.
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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®?
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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.
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Food Buying Guide Interactive Tool

Can utilize the system without

Home : AbouteAuthentication | Help : ContactUs Find an LRA

You are herer eAuthentication > Account Creation > Account Request Form

Register for Your Account - Level 1

a login :

b Create an account
Form Appraved OME Mo, 0503-0014

. .
O Slgn_ln a.S a. gue St Step 1.of 4 - Level 1 Access Account Registration

USDA customers should complete the information below to create a USDA

¥ Local Registration
Authority Login eAuthentication account. Please read the eAuthentication Privacy Act

Statement and Public Burden Statement for more information on how your
personal information will be protected.

Must create a profile in order to

All required fields are rec and marked by an asterisk (i.e. * ). Enter your first
and last name exactly as it appears on your Government issued photo ID (e.g.
state driver's license).

save food information within et T s < » - et e o e e

allowed for password only).

User Information

Required Field*
e system . , .
nter your first name as it appears on your current

Middle Initial government issued picture ID

Last Name™

Suffix

o Obtain Level

Email*

leAuthentifcation access

Interactive Food Buying Guide
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https://foodbuyingguide.fns.usda.gov/

@ VS DEPARTMENT OF AGRICULTURE

MEAL COMPONENTS ~ FOOD ITEMS ~ TOOLS ~

WELCOME TO THE FOOD BUYING GUI

The Interactive Food Buying Guide allows for easy display, search, and tion of food yield information. In addition, users can compare yield information, cr| favorite foods list, and access tools, such as
the Recipe Analysis Workbook (RAW) and the Product Formulation Stat Workbook.

Food ltems Search I Exhibit A Grains Tool I Finload Food Buying Guide ]
[ FBG Calculator I Recipe Analysis Workbook (RAW) ]

VEGETABLES

-~/ .

OTHER FOODS
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Training Video

User Guide

Training Video

Confact Us

Frequenily Asked Queslions . 51820 18)
Chapter 2= Navigafing via Home Page Buttons (last updated on 7/05/2012)
Chapter 3A: FBG Calculator (last updated on 3/28/2019)
Chapter 3B: Recipe Analysis Workbook (last updated on 3/28/201¢)
Chapter 3C: Product Formulation Statement {last updated on 3/28/2019)
Chapter 3D: Exhibit A Grains Tool (last updated on 4/24/2020)
Chapter 4: Navigating via Top Navigation Menu (last updated on 8/15/2018)
Training Video Transcript (last updated on 4/24/2020)

USDA Food Buying Guide for Child Nutri
S oo of T

USDA Policies and Links | Acc | NoFearAct | Mondiscrimination Statement | USAgov |

FNS | CNPP | USDA | FOIA | =sihility Statement | Privacy Policy | Information Quality

Whitehouse gow
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E An official website of the United States government Here's how you know v

=

e > "‘.A
., ek ; : N = < \ 4 )

APPENDIXES ~ HELP ~ WELCOME ANASTASIA TSEKERIS ~

MEAL COMPONENTS ~ FOOD ITEMS ~ TOOLS~

Recipe Analysis Workbook (RAW)

» Recipe Analysis Workbook (RAW)

Create Recipe Analysis Workbook

The following is a list of Recipe Analysis Workbooks you have created. You can narrow the set of entries displayed by entering one or more keywords for Recipe name or Recipe number. You can re-sort the table
entries by Recipe name, Recipe number or Date/Time Created by clicking on the corresponding table header

Recipe Name * Recipe Number * Created On * Updated On * Actions
-Ham and Cheese Hurdle 11/04/2020 12:01 11/04/2020 12:04 Edit | Copy | Delete | PDF | Text | Email
11/04/2020 12:07 11/05/2020 14:24 Edit | Copy | Delete | PDF | Text | Email

Chop Suey
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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.
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Chicken

Serving Size: 1 biscuit + 2/3 cup filling

Yield: 25 servings

Ingredients
Filling

3 1b. 3 oz. frozen, cooked diced chicken

11b. 12 oz. frozen peas and carrots

Y5 cup (4 oz.) trans-fat free margarine
2 cups (10 oz.) fresh, diced celery

2 cups (10 oz.) fresh, diced onions

1 %4 cup (5 oz.) whole wheat flour

3.5 cups low sodium chicken broth

1 quart half and half cream

% tsp ground black pepper

%4 tsp poultry seasoning

Biscuits

1 tsp salt

1 quart (1 1Ib. 1 0z.) whole wheat flour
1 Tbsp 1 tsp baking powder

Y5 tsp baking soda

Y4 cup 2 Tbsp. (3 0z.) canola oil

2 cups (1 Ib.) plain low-fat yogurt
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Step 1: Enter Recipe Name, Servings per Recipe
and Serving Size

MEAL COMPONENTS ~ WELCOME ANA STASIA TSEKERIS~

Create Recipe Analysis Workbook (RAW)

b Instructions

Asterisks (%) denate required information.

@ Recipe Name * |-C'.h ickan Pot Pie | Servings per Recipe * 25 |
Recipe Number | | Serving Size ® | 1 biscuit + 2/3 cup filling |
Folder Not Selected v Add Folder

= e R R DL T2 | Recipe Motes | Vegetables | Fruits | Meals/MA | Grains - Method A || Grains - Methed B || Grains - Method C | Meal Pattern Contribution

Use this tab to select ingredients from the FBG. Use Grains - Method A tab to select ingredients from Exhibit A and use Grains - Method C tab to input ingredients for Grains Based on Grams of Creditable Grains. (For further guidance see ‘Instructions’
section above).

(@ Search Food Ingredients Food Ingredients Selected for Recipe
Keywords: Servings per
Food As Purchased, AP Purchase Unit Purchase Serving Size per Meal Contribution Action
Unit, EP
Meal Component:
All Meal Components w
Category:
All Categories w
Search Reset Display Favorifes
Search Results
Servings @ Add
Meal Component Category / Subcategory Food As Purchased, AP Purchase Unit Purh'“e Se"'(':‘:"iﬁ:):l““' Additonal Information R:w
Unit, EP

Mo records found.

& T Ne ¥ LJJ.\MONT
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Step 2: Determine the creditable food items
within the recipe.

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

Ingredients
Filling Biscuits
3 1b. 3 oz. frozen, cooked diced chicken 1 tsp salt

1 quart (1 lb. 1 0z.) whole wheat flour

11b. 12 oz. frozen peas and carrots
1 Tbsp 1 tsp baking powder

Y cup (4 oz.) trans-fat free margarine

_ Y5 tsp baking soda
2 cups (10 oz.) fresh, diced celery Y4 cup 2 Tbsp. (3 0z.) canola oil
2 cups (10 oz.) fresh, diced onions 2 cups (1 Ib.) plain low-fat yogurt

1 %4 cup (5 0z.) whole wheat flour
3.5 cups low sodium chicken broth
1 quart half and half cream

% tsp ground black pepper

% tsp poultry seasoning
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Step 3: Begin entering in the creditable food items based on how

they are purchased and prepared.

Create Recipe Analysis Workbook (RAW)

3

Asterisks (*) denote required information.

Instructions

@ Recipe Mame *

|C'1 cken Pot Pis

Servings per Recipe ®

25

Recipe Number |

Folder

BEERE IR DLWIE TS| Recipe Motes || Vegetables || Fruits | Meats/MA | Grains - Method A || Grains - Methed B | Grains - Method C | Meal Pattern Contribufion

rains - Method G tab to input ingredients for Grains Based on Grams of Creditsble Grains.

section sbove)

| 1 biscuit + 2/3 cup filling

Mot Selected

(@ Search Food Ingredients

Use this tsb to select ingredients from the FEG. Use Grains - Method A tab to sel=ct ingredients from Exhibit A and use G

b Add Folder

| Serving Size *

s. (For further guidanze s2e ‘Instructions’

Food Ingredients Selected for Recipe

Keywards: Servings per
Food As Purchased, AP Purchase Unit Purchase Serving Size per Meal Contribution Action
cooked chicken diced Unit, EF
Meats/Meat Alternates
Meal Component: Chicken, cooked, frozen, Diced or Pulled o
d 15.00 1 ked pouth Remove:
no skin. wing mest, neck meat giblel, or kidneys, Includes USDA e ©2 ackes pediy
All Meal Components v Foods
Category:
All Categories w
Search Reset Display Favorifes
Search Results
Servings @ Add
Meal Component Category / Subcategory Food As Purchased, AP Purchase Unit per Serving SI.IE pgr Meal Additonal Information to
Purchase Contribution RAW
Unit, EP
Y
i N Chicken, cooked, frozen, Diced or Pulled
MezizWeat Aiernates’ Poultry - N o
- - PR no =kin, wing meat, neck mest, giblef, ar Pound 16.00 1 oz cooked poultry 1lbAP = 1.0 |b cooked chicken mest
Footnate CHICKEN, COOKED, frazen . B -
kidneys, includes UEDA Foodz
Meztziieat Aternates! | Peuit Chicken, cocked, frozen, Diced or Pulled
e : o - v e = no shin, wing mesaf, neck meat, giblef, ar 40 |b Fackage 540.00 1 oz cooked poultry 11bAF = 1.0 |b cooked chicken mest m
Footnaote CHICKEN, COOKED, frozen . B -
kidneys, includes USDA Foods WO \ | |
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25

| Servings per Recipe *

@ Recipe Name *

|-f.h cken Pot Pis

Serving Size * | 1 biscuit + 2/3 cup filling

Recipe Number | |

Folder Mot Selected w Add Folder

TR AL EERLLIELTE | Recipe Motes || Vegetables || Fruits | Meaits/MA || Grains - Method A || Grains - Method B || Grains - Method C | Meal Pattern Contribution

Use this tab to s=lect ingredients from the FBG. Uss Grains - Method A tab to select ingredients from Exhibit A and use Grains - Method C tab to input ingredients for Grains Based on Grams of Creditable Grains. (For further guidance s=e ‘Instructions’

s=ction above).

(@ Search Food Ingredients Food Ingredients Selected for Recipe

Feywords: Servings per
Food As Purchased, AP Purchase Unit Purchase Serving Size per Meal Contribution Action
peas camois frozen Unit, EP
Meats/Meat Alternates
Meal Component: Chicken, cooked, frozen, Diced or Pulled
' : . Pound 15.00 1 ked It Remaove
o skin, wing meat, neck meat, gibiet, or kidneys, includes USDA o ©z cacked poultry
All Meal Components w ==z
VEQETaDIES Pound 10.80 1/4 cup cooked, drained vegetabls Remaove
Category: Peas and Carrots, frozen
All Calegories w
Search Reset Display Favorifes
Search Results
Servings
Add
Meal Companent Category / Subcatego Food As Purchased, AP Purchase Unit per S2l S Additonal Information ® to
e o b Purchase Contribution .
Unit, EP
Additional Vegetzoles Peas and Carrots®, frozen . 1/4 cup cooked, drained
Vegeizbles PEAS AMND CARROTS Footnote Feund 10ed — m
N
Vegetables, Mixed®, frozen N—""
Additional Wegetables Seven vegelsbies (celeny camolz. com. gresn 1/4 cup cooked, drained
agetahl - - : P 210
g == WEGETABLES, MIXED beansz, green pess, ims beans snd poisioes) Fne wegeiable
Footnote
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@ Recipe Mame *

Recipe Number |

Folder

|C.h chkan Pot Pis

Hot Selected

e Add Fold

Servings per Recipe *

Serving Size *

er

25

| 1 biscwit + 2/3 cup filling

LSO EEALG TS| Recipe Motes | Vegetables | Fruits | Meaits/MA || Grains - Method A || Grains - Methed B | Grains - Method C | Meal Pattern Contribution

this tab to s=lect ingredients from the FBG. Uss Grains - Method A tab to sedect ingredients from Exhibit A and wse Grains - Method € tab to input ingredients for Grains Based on Grams of Creditable Grams. (For further guidance s=e ‘Instructons’

tion abowve).

Search Food Ingredients

Food Ingredients Selected for Recipe

‘egetables

Keywords: Servings per
Food As Purchased, AP Purchase Unit Purchase Serving Size per Meal Contribution Action
anion diced Unit, EP
[Meats/Meat Alternates
Meal Component: Chicken, cocked, frozen, Diced or Pulled
Pound 16.00 1 ked li Remowe
0 skin, wing mest, neck mest giblef, or kidheys, includes USDA = o pagked podtiy
All Meal Components ~ Foods
Wegetables ) i
1 i Remowve
Categary: Pazs and Carrots, frozen Pouwnd 10.80 174 cup cooked, drained vegetable
All Categories hd VeQembl'ES ) .
Onions, Mature, fresh Pound 12.80 174 cup diced, raw vegetable Remove:
Dized. Ready-to-use
Search Reset Display Favorites
Search Results
Servings @ Add
Meal Component Calegory | Subcatego Food As Purchased, AP Purchase Unit per SEC SRR Additonal Information =
B e : Purchase Contribution .
Unit, EF
] —
Other Viegetables! . _ T . B
Footnoie Omions, Mature, fresh Pound 1280 114 cup diced, raw vegatabie 116AP =1 |b (about 3-1/8 cups) ready-to m

OMIOME, MATURE

Diced Resdy-fo-uzes

serve or -cook, raw, 1/4-inch diced onion
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BT A LD ELE T2l Recipe Motes || Vegetables | Fruits | Meats/MA || Grains - Method & || Grains - Method B || Grains - Method C || Meal Pattern Contribution

to select ingredients from the FBG. Wz Grains - Method A tab to select ingredizents from Exhibit A and use Grains - Method C tab to input ingredients for Grains Based on Grams of Creditable Grains. (For further guidancs ==& ‘Instructions’
el

EE
z20

. Food Ingredients Selected for Recipe
earch Food Ingredients

Servings per
Heywords: Food As Purchased, AP Purchase Unit Purchase Serving Size per Meal Contribution Action
Unit, EP
celery diced fresh
rr.r Meats/MMeat Alternates
Chicken, cooked, frozen, Diced or Pulled
. : . } Remove
Meal Component: :cmsérm wang mest neck mest gibist or kidneys, includes US0A Paund 15.00 1 ez cacked paultry
5
All Meal Components hd Vegetables
Onions, Mature, fresh Pound 12.80 1/4 cup diced, raw wegetable Femowe
Categany: Dized Ready-to-uss
VEQ etables ) )
. 1 i Remove
All Categories ~ Peas and Carrots, frozen Pound 10.80 1/4 cup cooked, drained vegetable
. ) Vegetables
Search Reset Display Favorites Celery, fresh 1/4 cup raw vegetable
Dized Ready-io-uss
Search Results
Servings Add
_ per Serving Size per Meal - @
Meal Component Category / Subcategory Food As Purchased, AP Purchase Unit Purchase ibution Additonal Information to
Unit, EP FAW
Other Vegetables® A . e )
Wagetsbles Footmote C?IEIT' fresh Pound 12.30 1/4 cup raw, diced vegetable 1Ib AP =0.83 Ib {sbout 3-1/5 cups ) ready-
Trimmed to-cook or -serve raw celery
CELERY
rh 1
Other Vegetables Celery, fresh } 114 cup diced, cocked, 116 AP = 0.82 Ib {sbout 2-1/8 cups ) ready-
“egetsbles Focimate R Pound 8.7 .
Trimmed drained vegetabia to-cook or -serve raw calary
CELERY
Other Wegetables' . .
Celery, fresh 1lb&P=11b t 3-148 Soy-to-
“egetables Footnote . T, Ires Pound 12.80 114 cup raw wagstable (abou Fups] reay
Diced Resdy-fo-uze cook or -serve raw celery
CELERY NG
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Edit Recipe Analysis Workbook (RAW)

¥ Insfructions

Asterisks (%) denote required information.

@ ame * |Cr'ic:ken Pot Fie | Servings per Recipe * |25 |

| | Serving Size * | 1 biscuit + 272 cup filling |

Mot Selected hd Add Folder

Select Creditable Ingredient | QECRES Vegetables | Fruits | Meats/A || Grains - Method A | Graing - Method B || Graing - Method C || Meal Pattern Confribution

Optional: Enter notes regarding your recipe in this tab. Press Save button to save the RAW, including Notes.

Place chicken, peas, and carrots to one steam table pan and spread them out evenly.

Melt margarine in a large stock pot over medium heat. Add the chopped celery, cnicns, and flour. Cock for 3 minutes, stiring often, until the flour turns light brown in color.
Slowly stir in the broth, half and half, pepper, and pouliry seasoning. Continue stirring often until the mixture becomes slightly thickened for 10 minutes.

Pour the gravy mixiure over the chicken and vegetables in the steam table pan.

Combine the salt, flour, baking powder and baking soda in a large bowl.
Add the oil and yogurt. Stir well until the dough forms. -
Use a 1/8 cup scoop fo place biscuits on top of each chicken mixture, leaving about 1/2-1 inch between biscuits. Portion out 25 biscuits over mixture.

fou must save the RAW prior to printing if. Use the "Back to RAW List" bufion and select from the RAW list. Click the PDF link te generate a copy to print or save.

m Back to RAW List

FNS | CHNPF | USDA FOlA | USDA Policies and Links Accessibility Statement Privacy Policy | Information Quality | Mo FearAct Mondiscrimination Statement USA.goy | Whitehouse.gow
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Enter quantity per ingredient.

Convert to pounds (purchase unit). 11b. =16 oz

11b. 12 oz. frozen peas=11b. + (12 0z. /16 0z.=0.751bs. ) =
Celery: 10 oz. fresh celery = 10 oz. / 16 oz. = 0.625 lbs.

Onions: 10 oz. fresh onions =10 0z. / 16 0z. = 0.625 1bs.

Select Creditable Ingredient || Recipe Motes |RUHSELECE | Fruits || Meats/MA | Grains - Method A || Grains - Methed B | Grains - Method C | Meal Pattern Contribution

Additional Vegetables

@ _ouenityor | (&) rEERton
. Servings per Purchase Serving Size per Meal . Ingredient Calculated
Food As Purch d. AP Purch: Unit Additi | Infi g =
Rl renase Sl Unit, EP Confribution rhenat interma o applicable) Guantity to Purchase
o
Peas and Carrots, frozen Pound 10.80 114 cup cocked, drained [1.7500 | [[0.0000 | [1.7500
wagetzole
Other Vegetables
() ounityor | (&) ERten
. Servings per Purchase Serving Size per Meal . Ingredient Calculated
Food As Purch d. AP Purch: Unit Audditi | Infi it =
oodAs Furchased, renase St Unit, EP Contribution HHanstinfemmat o applicable) | g Shtity to Purchase
i ]
AP=11b| 3B cup
Celery. fresh Pound 12.60 114 cup raw vagetsble 11BAR =1 |b (about 3-1/8 cups) |0:6250 | [[0.0000 | 05250
Dived Ready-fo-use ready-to-cook or -serve raw celery
. . 11kAP =1 Ib (about 3-1/8 cups)
Omions, Mature, fresh - 1/4 cup diced, raw X - .
Diced. Ready-to-use Pound 12.80 vegetable 'ea-:l;a—ltn-serffe or -cook, raw, 1/4- |'3-5-SC | |'3-'3': 00 | 0.6250
nch diced onion
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Enter quantity per ingredient.

Edit Recipe Analysis Workbook (RAW)

» Instructions

Asterisks (*) denote required information.

@ Recipe Name *

‘Chicken Pot Pie

Recipe Number ‘

Folder

Convert to pounds (purchase unit). 1 Ib. = 16 oz.
3 Ib. 3 oz. frozen, cooked diced chicken =3 1bs. + (3 0z. / 16 0z.) = 3.1875 Ibs.

Servings per Recipe *

Serving Size *

v Add Folder

‘25

‘ 1 biscuit + 2/3 cup filling

Select Creditable Ingredient | Recipe Notes | Vegetables = Fruits Grains - Method A Grains - Method B | Grains - Method C | Meal Pattern Contribution

P ti
@ auanttyor | D rreparation &
- Servings per Purchase Serving Size per Meal o . Ingredient Calculated
Food As Purchased, AP Purchase Unit _ o Additional Info n g i :
Unit, EP Contribution e applicable) Quantity to Purchase
]
Chicken, cooked, frozen, Diced or Pulled _ .
no skin, wing meat, neck meat, giblet. or kidneys. Includes USDA Pound 16.00 1 oz cooked poultry ;LZ?P =1.01b caoked chick 3.1875 ‘ |D 0000 | 3.1875
Foods
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Enter quantity per ingredient.

Select Creditable Ingredient | Recipe Notes | Vegetables | Fruits = Meats/MA REEERNEGRWEE Grains - Method B | Grains - Method C | Meal Pattern Contribution

Method A - Grains Based on Exhibit A

@ Item keywords: biscuit Clear Search
Action Grams per 1 oz eq Ounces per 1 oz eq
Add Biscuits 10z
@ Add Savory Crackers (saltines and snack crackers) 0.8 oz
ps A-G
(&) quantity of (7) weignt of one (2) Quantity of S IBET CIBEITIES
Product Description per Exhibit A g Measurement Unit _ equivalent as listed in
Product in Ounces .
Exhibit A
Biscuits 0.0000 oz 1.00 oz

Grain Requirements for the National School Lunch Program and School Breakfast Program (PDFE)

Grain Requirements in the Child and Adult Care Food Program (PDF)
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Enter quantity per ingredient.

Select Creditable Ingredient

Method B - Grains Based on FBG

Recipe Notes | Vegetables | Fruits | Meats/MA | Grains - Method A RElETLEEGWIREE Grains - Method C | Meal Pattern Contribution

Food As Purchased, AP

Purchase Unit

Servings per Purchase
Unit, EP

Serving Size per Meal
Contribution

Additional Information

(<]

@ Quantity of Ingredient

@ Calculated

Quantity to Purchase

Grain Requirements for the National School Lunch Program and School Breakfast Program (PDF)

Grain Requirements in the Child and Adult Care Food Program (PDF)

Select Creditable Ingredient | Recipe Notes || Wegetables || Fruits | Meats/MA | Grains - Method A Grains - Methed G || Meal Pattern Contribution

Method B - Grains Based on FBG

sarvings per Purchass Sarving Size par Maal (¥) Quantity of Ingrsclent Calculated
Food A2 Purchased, &P Purchase Unit uUnlt, P contribution Agditienal information a GuIRty bo Purchase
1 Ik dry = abaut 2-1 P -

Cansal Graine Amaranth (@ = . - 270 b
_:_“" reine Amaranth (Graup Hi oun 962 1/2 cup coaked :
Eraad Eloks (Group &) 3 slicks pravide 1 grains
finoiuges A fymes Soriched Whte, Aoz Whead and oL 2260 =erving (must weigh af least 32 L0000

=0 Figur Simnd, and Whoke Wheaty, Ham gor B oe
Eraad [Sroup B) = pravides 1 grains
Siced, Frash, (Inciuges Allfypes Soecned Wnie, Bnoe ound 16.00 must weigh at least 38 00000
Wheat snd Enriched Fiour Biend, and Wk WWhaat hreags) oE
Carsalc, Ready-io-sat Whaati, Com, Rise, Datc, Granols
i@roup i) Single Serve Package Rii 00000

ncindes LEDA Foods

grargees, []i=

Grain Requirements for the Mational School Lun

Pregrarn and School Breakfast Program (POF)

Grain Requirements in the Child and Adult Care Food Pregram {POF}
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Enter quantity per ingredient.

1 Y4 cup (5 0z.) whole wheat flour
1 quart (1 1b. 1 0z.) whole wheat flour

1.25 cups + 4 cups = 5.25 cups whole wheat flour

Asterisks (*) denote required information

@ Recipe Name * ‘Chicken Pot Pie ‘ Servings per Recipe * ‘25
Recipe Number ‘ ‘ Serving Size ” ‘1 biscuit + 2/3 cup filling
Folder Not Selected v Add Folder
Select ble Ingredient = Recipe Notes | Vegetables | Fruits | Meats/MA = Grains - Method A | Grains - Method B REI=TIERNEGW e Meal Pattern Contribution

Metho Grains Based on Grams of Creditable Grains (1]

@ Description of Creditable Grain Ingredient

@ Quantity of -
Measurement Unit
Ingredient @

Whole wheat flour

| 630.0000 |

@ Add New Ingredient

Grain Requirements for the National School Lunch Program and School Breakfast Program (PDF)

Grain Requirements in the Child and Adult Care Food Program (PDFE)
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MEAL COMPONENTS ~

Meats/Meat Alternates
Vegetables

Fruits

Grains

Milk

Other Foods

APPENDIXES ~

Grains

Grains Component for the Child Nutrition Programs

Definitions

Examples of Foods That Are Creditable Toward the Grains Component

Criteria for Determining Acceptable Grain ltems

What Foods Meet the Whole Grain-Rich Criteria?

Does My Product Meet the Whole Grain-Rich Criteria?

Criteria for Determining Ounce Equivalents

Worksheet for Calculating Grains Contribution Using Grams of Creditable Grains

WELCOME ANASTASIA TSEKERIS ~

7~ VERMONT

Conversions

Number of pounds of ingredient X 453.6 grams
Number of ounces of ingredient X 28.35 grams
Number of cups of enriched white flour X125 grams
Number of cups of reqular rolled oats x 81 grams
Number of cups of quick-cooking oats x 81 grams
Number of cups of degermed, enriched commeal  x 138 grams
Number of cups of wheat bran X 58 grams
Number of cups of wheat germ X115 grams
Number of cups of whole wheat flour X 120 grams

AGENCY OF EDUCATION



Enter quantity per ingredient.

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

Asterisks (*) denote required information

@ Recipe Name * ‘Chicken Pot Pie

Recipe Number ‘

Folcler Not Selected

Servings per Recipe * ‘25

Serving Size ” ‘1 biscuit + 2/3 cup filling

Add Folder

Select Creditable Ingredient = Recipe Notes | Vegetables | Fruits | Meats/MA | Grains - Method A | Grains - Method B REEERNELUEGE Meal Pattern Contribution

Method C - Grains Based on Grams of Creditable Grains (1]

@ Description of Creditable Grain Ingredient

@ Quantity of

Ingredient

@ Measurement Unit

Whole wheat flour

|630.DDDD |

@ Add New Ingredient

Grain Requirements for the National School Lunch Program and School Breakfast Program (PDF)

Grain Requirements in the Child and Adult Care Food Program (PDFE)
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Select Creditable Ingredient | Recipe Notes | Vegetables || Fruits | Meats/MA | Grains - Method A || Grains - Method B | Grains - Method C RN e=1Rz=Ti= Kol iy iiieh]

W
’ Vegetables Additional Vegetables

s
Vegetables Other Vegetables

4
s‘\.a Meats/Meat Alternates 2.00 0z eq
. Grains 1.50 0z eq

1 biscuit + 2/3 cup filling provides 114 cup total vegetable ( "IB cup additional vegetable , 118 cup other vegetable ) , 2.00 oz eq meats/meat alternates , 1.50 oz eq grains

Please note that:

+ For School Meals and CACFP: Raw leafy green vegetables credit as half the volume served (For example: 1 cup raw spinach credits as 1/2 cup dark green vegetable)

« For School Meals and CACFP: Dried fruits credit as double the volume (For example, 1/2 cup raisins credits as 1 cup fruit).

« For School Meals Only: Any quantity remaining after the credit has been determined for each vegetable subgroup is combined to ensure the maximum credit for the vegetables. If this combined
quantity provides a minimum of 1/8 cup, it is credited towards the Additional Vegetables. IT the RAW contains no Starchy vegetables, then the program operator may instead choose to manually credit
the remaining Additional Vegetables towards the Other Vegetables subgroup.

NOTE: Total creditable amount cannot exceed the serving size of the product.

7~ VERMONT

AGENCY OF EDUCATION




Saving as a PDF

Recipe Analysis Workbook (RAW)

Recipe Analysis Workbook (RAW)

Create Recipe Analysis Workbook

The following is a list of Recipe Analysis Workbooks you have created. You can narrow the set of entries displayed by entering one or more keywords for Recipe name or Recipe number. You can re-sort the table
entries by Recipe name, Recipe number or Date/Time Created by clicking on the corresponding table header.

Folder # Recipe Name

Ham and Cheese Hurdle
Chop Suey
Chicken Parmesan

Chicken Pot Pie

Created On

11/04/2020 12:01

11/04/2020 12:07

12/01/2020 12:54

12/18/2020 11:50

Updated On

11/04/2020 12:04

/052020 14:24

12/28/2020 08:07

Actions

Edit | Copy | Delete | PDF | Text | Email
Edit | Copy | Delete | PDF | Text | Email

Edit | Copy | Delete | PDF | Text | Email

Edit | Copy | Delste | PDF | Text | Email

FNS CNPP | USDA | FOIA | USDA Policies and Links

Accessibility Statement | Privacy Policy

Information Quality | NoFear Act | MNondiscrimination Statement |

USA gov ‘Whitehouse.gov
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Saving as a PDF

Recipe Analysis Workbook (RAW)

Recipe Name: Chicken Pot Pie Servings per Recipe: 25
Recipe Number: Serving Size: 1 biscuit + 2/3 cup filling

Meal Pattern Contribution

Additonal Vegetables

&
\.ﬁ Meats/Meat Alternates 2.00 0z eq

1 biscult + 2/3 cup filling provides 1/, cup total vegetable ( 1/, cup additional vegetable, 1/, cup other
vegetable ), 2.00 oz eq meats/meat alternates, 1.50 oz eq grains

Recipe Notes:
Place chicken, peas, and carrots into one steam table pan and spread them out evenly.

Melt margarine in a large stock pot over medium heat. Add the chopped celery, onions, and flour. Cook for 3

minutes, stirring often, until the flour becomes light brown in color. /[ONT
Slowly stir in the broth, half and half, pepper, and poultry seasoning. Continue stirring often until the mixture
becomes sliahtlv thickened for 10 minutes.

ZDUCATION



Crediting Meat/Meat Alternates
in CNP
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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

ntities necessaryv to provid tai I 1ze.
quantiti y to provide a certain serving size 2 VERMONT
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Beef

Servings
. per o o Addto | Addto
Meal C - Cat  Subcat Food As Purchased, AP Purchase Unit s 5 Meal Contributi
ea omponen ategory ubcategory (18] 5 Furcnased, urchase uni EmEEoT erving size per iviea ontrnbution Compare Favorites
Unit, EP
Beef and Beef Products
Meats/Meat Altemates® Beef Round Steak, fresh or f
VealsVIsaL AISMAISS | BEEF ROUND STEAK, freshor | oo ouna Steak, fresh orirozen Pound 10.00 1 0z cooked lean meat Add Add
Foatnote Whale, With hone, Practically-free-of-fat
frozen
MeatsiMeat Alternates® | BE8 and Beef Products Beef, Ground, fresh or frozens."
_ s'ho‘e BEEF, GROUMD, fresh or no more than 26% fat, (Like IMFS #136) Found 11.50 1 0z cooked lean meat Add Add
Footnot
frozen Footnaote
Eeef and Beef Products
Meate/Meat Alternates’ Beef Flank Steak, fresh or f
Vieals/VIsal AISMAISS | BEEF FLANK STEAK, freshor | o o >leak, fresiorirozen Found 10.70 1 0z cooked lean meat Add Add
Faotnote frozen 1/4-inch Trim

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.
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Poultry

Sarvings.
Meal Companeni Categary | Subeatagary Food As Purchased, AP Purchass Unit Ee Serving Size per Meal Contribution || A09%0 | Addto
Purchass Compare | Favorites
Unit, EP
Meats/Meat Alternates’ Poultry Chicken, Boneless, fresh or frozen
~ N CHICKEN, BONELESS, fresh or ) ! - . FPound 11.20 1 oz cooked poultry with skin Add Add
Footnote With skin in natural proportions
frozen
Pouliry Chicken Parts, fresh or frozen, Thighs™
Meats/Meat Alternates’
,f: So‘:a BMAEST | CHICKEN PARTS, fresh or With bone, With skin, (sbout 4.0 0z each) Paund 232 1 oz cooked poultry with skin Add Add
FOOINot
frozen Footnote

Food As Purchased Servings per Purchase Unit

Chicken, Boneless
Chicken Thighs, Bone in

11.20 (1 oz. servings) in 16 oz.

8.23 (1 oz. servings) in 16 oz.
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Fish

Sarvings [
Weal Component Categary | Subcategony Fisod As Purchased, AP Purchase Uit pex Serving Size per Meal Contribution || 20410 | Addto
' : Purchase Compare | Favorites
Unat, EF

Meats/Meat Alternates” | Seafood and Fish Seafood, canned, Tuna :

' 12 oz Can 7.00 1-1/2 oz drained una Add Add
Footnote Seafood, TUNA, canned Chunk style, Water packed, Includes USDA Foods - .
Meats/Meat Alternates” | Seafood and Fish Seafood, canned, Tuna . . N
Fooinote Seafood, TUNA, canned Chunk style, Water packed, Includes USDA Foods 6 0z Can ] e AR M Add Ada

, | Seafood and Fish

.liﬂf:'t:‘scrrieamltemates Seafood, FISH FILLETS and Seafood, fresh or frozen, Fish Fillets Found 11.20 1 oz cooked fish Add Add
TR STEAKS, fresh or frozen

Food As Purchased Servings per Purchase Unit

Canned tuna
Fish fillets

5.26 (1 oz. servings) in 6 oz.

11.20 (1 oz. servings) in 16 oz.
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Cheese, Eggs, Yogurt

Senvings
Medl Component Category | Subcategory Food As Purchased, AP Purchase Uit Pu:':r:i“ Serving Size per Meal Contribution
Unit, EP
Cheese, Eggs, Yogurt
MeatsMeat Alternates® CHEESE (includes reduced fat, | Cheese, American, Cheddar, Mozzarella, or Swiss'
':"‘j"‘:O?E- lowfat, nonfat, and lite versions | Natwral or Process, Inciudes USDA Foods Pound 16.00 10z Cheese
e of cheese, cheese food, and Footnote
cheese spread)
. Eggs, Shell Eggs, fresh™=.=
MeatsiMeat Allemates™ | Cheese, Eggs, Yogurt Large, Whole Dozen (24 02) 12.00 1 large eqg provides 2 oz meat alternate
Fooinote EGGS Footmote
g el |
|
Yogurt, fresh*
Meats/Meat Alternates’ | Cheese, Eggs, Yogurt Plain or Flavored, Sweelened or Unsweelened, Commercially-prepared, 32 0z Container 200 1f2 cup or 4 oz yoguri provides 1 0z
Footnate YOGURT (includes Greek yvogurt), Incluges USDA Foods ’ meat alternate
Footnate
L] [ ]
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.
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Nuts, Seeds and Nut Butters

SEndings
Meal Component Category | Subcategory Food As Purchased, AP Purchase Unit L Serving Size per Meal Contribution || A09'° | Addto
’ . Purchase Compare | Favorites
Unit, EP |
, | Nuts, Nut Butters and Seeds X .
tﬂf:fft'xeat Aflemates” | \Ts: TREE NUTS and Tr::fzuf Almonds Pound 16.00 1 0z nuts Add Add
e OTHER NUTS, shelled o
Meate/Veat Alternates’ Muts, Mut Butters and Seeds Almond butter, Cashew nut butter, Peanut butter, Reduced fat peanut 2 tablespoons nutiseed butter provides 1
Foo ‘o‘e FEANUT BUTTER and OTHER | butter, Sesame seed butter, Soy nut butter, Sunflower seed butter Pound 14.40 h Add Add
Footnot

NUT or SEED BUTTERS

Includes USDA Foods, peanut butfer and Sunfiower seed butter

0Z meat alternate

Food As Purchased Servings per Purchase Unit

Almonds
Nut, soy and seed butters

16 (1 oz. servings) in 16 oz.

14.4 (1 oz. servings) in 16 oz.
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Beans and Legumes

[

Sarvings.
Meal Companeni Categary | Subeatagary Food As Purchased, AP Purchass Unit L Serving Size per Meal Contribution || A09%0 | Addto
Purchass Compare | Favorites
Unit, EP |
Legumes, Dry Beans and Peas
Meats/Meat Alternates’ Beans, Black, (Turtle), dry, | ,
vieatsieat ASMAles™ | pEaNS. BLACK (TURTLE eans, Black, (Turtle), dry, canned No_ 300 Can (15-1/2 oz) 501 1/4 cup heated, drained beans Add Add
Footnote : Whale, Includes USDA Foods
BEANS)
Tj;i‘jl?ieam'm’”ates tEﬁ:{l'_TfSS Dry Beansand Feas || e dry Pound 20 50 114 cup cooked lentils Add Add

+ Cooked dry beans and peas in servings of 1/4 cup and 3/8 cup (1 and 1-1/2 oz equivalent meat alternate respectively)

Food As Purchased Servings per Purchase Unit

5.91 (1 oz. servings) in 15.5 oz.

Black Beans

Lentils

29.6 (1 oz. servings) in 16 oz.
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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

Fooinote

TOFU

Commercially-prepared

alternate
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* Highly nutritious fermented soybean cake

traditionally made of whole soybeans.

¢ Tempeh made of soybeans, water, tempeh

culture, and for some varieties, vinegar,

Tempeh

seasonings, and herbs.

1 ounce of tempeh =1 0z. m/ma.

* Tempeh products with other ingredients/fillers

must have a CN label or product formulation

statement on file.

Servings
; per . _ P Add to Add to
Meal Component Category / Subcatego Food As Purchased, AP Purchase Unit Serving Size per Meal Contribution X
B AL ey Purchase g B Compare | Favorites
Unit, EP
Meats/Meat Alternates’ | Soy Products . .
Tempeh, commercially-prepared Pound 16.00 1 oz provides 1.0 oz meat alternate Add Add
Footnote TEMPEH pen. v-prep 2 " 8
~~~ _VERMO
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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 0z. m/ma

—
57 FuLLY COOKED

READT=TO=-EAT

o == R
R\

SEAFOOD.

IADE TR WBLD ALASEA POLLOCK, & NATUSAL IEREORENTS | |

l I - LN
i « AT P
s = o |

Servings
; per . _ P Add to Add to
Meal Component Category / Subcatego Food As Purchased, AP Purchase Unit Serving Size per Meal Contribution X
B AL ey Purchase g B Compare | Favorites
Unit, EP
) )
:\:ﬂ;:::::leat Alternates zzegﬂ:?;';isggn Surimi Seafood, commercially-prepared Pound 5.33 3 oz provides 1.0 oz meat Add Add
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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

CN
T ooongor |

This 5.00 oz. Pizza with Ground Beel
and Vegetable Protein Product
provides 2.00 oz. equivalent
meat/meat alternate, % cup serving
CN  of vegetable, and 1 % servings of CN
bread alternate for the Child Nutrition
Meal Pattern Requirements. (Use of
this logo and statement authorized
by the Food and Nutrition Service,
USDA, 00/98%#)

CN
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Meat/Meat Alternate Comparison Chart

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

Cheese
Large egg
Cooked dry beans or peas

Nut butters
Nuts and seeds
Yogurt

Tofu*

Tempeh

Surimi Seafood

guide

1 oz.

72 egg
Vacup

2 tbsp.

1 oz.

Y2 cup (4 0z.)
Va cup

1 oz.

3 oz.

Must use the food buying
guide

2 0z.

1egg
Y2 cup

4 tbsp.

2 0z.

1 cup (8 0z.)
Y2 cup

2 0z.

6 0z.
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Crediting Grains in CNP
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Crediting Grains

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

on ounce equivalent (0oz 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 ditfferent 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

7~ VERMONT
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Steps to Determine Ounce Equivalents for Pre-
made Grain Products

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

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

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

toitkel slass Round down to the nearest .25 oz.
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Exhibit A: Grain Reguirements For Child Nutrition Programs’?
Color Key: Footnote 5 = Blue, Footnote 3 or 4 = Red

Group A Ounce Equivalent (oz eq) for Group A | Minimum Serving Size for Group &
Bread type coating 10zeq=22gmor0.8o0z 1 serving = 20 gm or 0.7 oz

Bread sticks (hard) Jdozeq=17 gmor 060z 3/4 serving = 15 gm or 0.5 0z
Chow Mein noodles 1/20zeg=11gmor0.40z 1/2 serving = 10 gm or 0.4 oz

Sawory Crackers (saltines and snack crackers)
Croutons

1/4 0z eq = 6 gm or 0.2 oz

1/4 serving = 5 gm or 0.2 oz

Pretzets (hard)

Stuffing (dry) Note: weights apniy to bresd in shafing

ﬁ'm.]ﬂ funca Equivalent (oz eq) for Group B | Minimum Serving Size for Group B
Bagels lozeq=28gmor1.0o0z 1 serving = 25 gm or 0.9 oz

Batter type coating Wdozeg=21gmor0.750z | 3/4 serving = 19 gm or 0.7 oz
Biscuits 1/20zeq= 14 gmaor 0.5 0z 1/2 serving = 13 gm or 0.5 oz
Breads - all (for example sliced, French, alian) 1/4pzeq=7gmor0.25 1/4 gerving = 6 gm or 0.2 oz

Buns (hamburger and hot dog)

Sweet Crackers® (graham crackers - all shapes,
animal crackers)
Egq roll skins
English muffing
Fita bread

Pizza crust
Pretzels (soft)
Ralls

Tortillzs

Tortilla chips
Taco shells

Group C

funce Equivalent {oz eq) for Group C

Minimum Serving Size for Growp C

Cookies® (plain - includes vanilla wafers)
Cornbread

Corn mutfing

Croissants

Pancakes

Pie crust {dessert pies?®, cobbler®, fruit tumaovers®,

and meats/meat aternate pies)
Waffles

lozeq=34gmori.2 oz
3/4 0z eq = 26 gm or 0.9 oz
1/2 0z eg = 17 gm or 0.6 0z
1/4 0zeq=9gmor 0.3 oz

1 serving = 31 gmor 1.1 oz
3/4 serving = 23 gm or 0.8 oz
1/2 serving = 16 gm or 0.6 oz
T4 seving=8gmor 0.3 02
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Tortilla Example

Let’s take a look at this tortilla label.

1.  Determine the manufacturer’s serving size

- 3Rg
2. Identify the required weight for 1 ounce for the product’s
group in the Exhibit A Chart

- 28¢
Group B Dunce Equivalent (oz eq) for Group B | Minimum Serving Size for Growp B
Bagels 1ozeg=2Bgmori.0oz 1 serving = 25 gm or 0.9 oz
Batter type coating 340z eq=21gmor 0750z 34 serving = 19 gm or 0.7 oz
Biscuits 1/2 0z eq =14 gmor 0.5 a2 1/2 serving = 13 gm or 0.5 o2
Breads - all (for example sliced, French, Italian) 1/4 0z eq =7 gm or 0.25 1/4 serving = 6 gm or 0.2 oz

Buns (hamburger and hot dog)

Sweet Crackers™ (graham crackers - all shapes,
animal crackers)

Eqq roll skins

English mutffing

Pita bread

Pizza crust

Pretzels (soft)

A==
[ Tairtillas I
Tortilka chips
Taco shells

Serving Size: 32 g

serving Per ontainer: o
Amount Per Serving

Calorias: 60

Added Sugars Og
Calcium 18mg
Cholesterol Omg
Dietary Fiber 19
Iron Omg
Potassium 55mg
Prolein 10
Saturated Fat Og
Sodium Omg
Sugars Og

Total Carbohydrate 139
Total Fat 0.5
Trans Fat Og

Witamin D Omcg
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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 V4 ounce.

1 tortilla = 1 ounce equivalent
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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

Nutrition Facts
Servings Per Container 5
Serving Size 2 Waffles (70 g)

Amount Per Serving

Calories 180
Amount/Serving % Daily Value™
Total Fat 5g 6%
Saturated Fat 15¢g 8%
Trans Fat 0g
Cholesterol S5mg 2%
Sodium 350 mg 15%
Total Carbohydrate 30g 1%
Dietary Fiber <lg 3%
Total Sugars 4g
Includes 4g Added Sugars 4g 8%
Protein 49
Group C Dunce Equivalent (oz eq) for Group © | Minimum Serving Size for Group C
Cookies® (plain - includes vanilla wafers) lozeg=3gmor1.20z 1 serving = 31 gmor 1.1 0z
Cornmbread = B 3/4 serving = 23 gmor 0.8 oz
Corn muffins 1/20zeq=17 gmor 0.6 0z 1/2 serving = 16 gm or 0.6 oz
Croissants 14o0zeq=9gmor 0.3 oz 1/4 serving = 8 gm or 0.3 oz
Pancakes
Pie erust {dessert pies®, cobbler®, fruit turmovers®,
ies)
Waffles
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Nutrition Label Activity

Steps for determining ounce equivalents:
1. Serving Size of Product =70 grams
Group C: Serving Size for waffles = 34 grams (1 o0z)
70 grams / 34 grams =2.05 oz
Round down = 2 oz eq.

A

2 waffles =2 oz eq.
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FBG: Ounce Eg. 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)
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USDA Food Buying Guide for Child Nutrition Programs

S U5 DEPARTMENT OF AGRICULTURE

e

MEAL COMPONENT S -

Exhibit A Grains Tool - Enter Product

v ctions

Asters denote required information.
The rs listed below correspond to the steps in the Instructions accordion above.

B (MM/DDIYYYY)

@ Product Name = €3 | Kay's Cheese Crackers Date MM/DD:

@ Choose Method * o ® Ounce Equivalent {0z eq) Grains (SBP/NSLP/CACFP/Preschoal) O Grains/Breads Serving(s) (CACFP/SFSP/INSLP Afterschool Snack Servica/Preschool)

‘ @ Item keywords: 0 Igracke[l I Search Clear Search

Exhibit A

Gi 1Bread O 1 Bread
Action Item Mame Group Grams per 1 ozeq Dunces per 1 oz eq ram::—iﬂg res unc:esseﬁirng re -

? m Savory Crackers (saltines and snack crackers) Group A 224 0.5 oz 209 0.7 oz
m i Group B 2Bg 2 0.8 oz

Sweet Crackers (graham crackers - all shapes, animal crackers) 1oz 259

You must save the Exhibit A Product prior to printing it. Use the "Back to List” button and select from the Exhibit A Products list. Click the PDF link to generate a copy to print or save.
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Exhibit A Grains Tool - Enter Product

*  Instructions

Asterisks (*) denote required information.
The numbers listed below correspond to the steps in the Instructions accordion abowve.

@ Product Name * €3 |Ka\,r5 Cheese Crackers

Date

@ Choose Method = @ ® Cunce Equivalent (0z eq) Graing (SEP/MNSLP/CACFP/Preschool)

oy | ER (MMDDAYY YY)

O Grains/Breads Serving(s) (CACFP/SFSPINSLP Afterschocl Snack Service/Preschool)

@ Item keywords: a |cracker Saarch Clear Saarch
Exhibit A
Action Item Hame Group Grams per 1 ozeq — Ounces per 1 oz eq SN Lt bl thnee: pel eyl
Serving Serving
m Sawvory Crackers (saltines and snack crackers) Group A 22g 08oz 20g 0.7 oz
@ m Sweet Crackers (graham crackers - all shapes, animal crackers) Group B 284g 1oz 25g 080z

Grains Contribution Amount to Serve Amount fo Serve by Age Group/Grade Group

Description of Food ltem per Exhibit A

Savory Crackers (saltines and snack crackers)

Serving Size (as provided on
Product Label) @
Decimal Equivalents of
Commonly Used Fractions Measurement Unit

® [ ® Emsv)

Graing Contribution: 30 grams of Savory Crackers (saltines and snack crackers) provide 1.25 oz eq grains

Grains Contribution

1.25 oz eq grains
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FBG: Example

I would like to provide these
Thomas English Mutffins at my site.

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

Nutrition Facts

Serving Size 1 muffin (81q)
Servings Per Container &
Amount Per Serving
Calories 150
Calories from Fat ]
Daily
Name Value Percentage
Total Fat 1g 1%
Saturated Fat 0g 0%
Trans Fat 0Og
Polyunsaturated
Fat 0.5g
Monounsaturated 0g
Fat
Cholesterol Omg 0%
Sodium 240mag 10%
Total
Carbohydrate 289 10%
Dietary Fiber 1g 4%,
less
Sugars than 1g
Protein 50
Vitamin A 0%  Vitamin C 0%
Calcium 6% Iron 109
Thiamin 0%  Riboflavin 0%
Niacin 0% Folic Acid 0%

“Percant (%) Daily Valuss are based on 2 2,000 czlorie dist,
Your daily wvalues may be higher or lower depending your

czlorie neads,
Calories 2,000 2.500

Tetal Fat Less than  65g 80g

Saturated Fat Less than  20g 25g
Cholesterol Less than  300mg 300mg
Sodium Less than 2,400mg 2,400mg
Potassium 3,500mg 3,500mg
Tetal Carbohydrate 200mg 375mg

Dietary Fiber 25g 30g
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B =
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4
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WELCOME ANASTASIA TSEKERIS ~

Exhibit A Grains Tool - Enter Product

v Insfructions

Asterisks {*) dencie required information.
The numbers listed below correspond to the steps in the Instructions accordion above,

@ Product Name * € |Tr':-mss English Muffin Date

EEZ (MM/DDAYYY)

@ Choose Method * @ ® ounce Equivalent {oz eq) Grains {SBP/NSLP/CACFP/Preschool) O Grains/Breads Serving(s) (CACGFP/SFSPMMSLP Afterschool Snack Service/Preschaol)

‘ @ ltem keywords: e |englis"| miuffin Search Clear Search
Exhibit A

Action Item Mame Group

Gramsperiozeq Ounces periozeq Gmmssgriri;gBrea.d Dunue;ep:irnLElrsa.d -

m English muffins Group B 28q 1oz 25q 0.8az

ou must save the Exhibit A Product prior fo prinfing it. Use the "Back to List" button and selzct from the Exhibit A Producis list. Click the PDF link te generate a copy to print or save.

FNS | CMHPF | USDA FOI& | USDA Policies and Links Accessibility Statement Privacy Policy | Information Quality | Mo FearAct

Mondiscrimination Statement USA gov | Whitehouse.gov
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Q) Froduct Hama* |T|"_'r||.'Js Englizh Muffin

@ Cnoosa Mathod * o ® Qunce Equivalent (oz eq) Grains (SEPMSLE/NSLR Afterschool Snack Senvice/CACFR/Praschool)

O Grains/Breads Serving(s) (CACFPISFSPINSLP Afterschogl Snack ServicePreschool)

I::S:I liem Eeyworde: L] english

muffiin

Exhibit A

Aotion

m English muffine

Grains Contribution Amount to Serve

Description of Food Item per Exhibit &

Engllsh muffing

Amount to Serve by Age Group/Grade Group to Meet Minimum Grains Requirement for

NOTE:

= Refer to Exhibit A for specific guidance on creditable grain products in Child Mutrition Programs.
« Creditable grain items are made from whole or enriched grains.
= Grain-based desserts are not creditable in CACFP or NSLP/SEP infant and preschool meals.

Hem Hams

Amount to Serve by Age Group/Grade Group

Serving Size (as provided on Product Label)
Decimal Equivalents of Commenly Used Fractions

Clear Seanch

Cuncec por {1 oz &g

MDYy | IMMDDYYYY)

Qrams per 1 Eread Cunoec por 1 Bread -
danding Aarving

0.9 oz

Program - Meal

©® servimg sis[T | W weanie) @

Select

D=cimal Equivalents of Commenly Uead Fractions

Age Group/Grade Group Armcunt to Serve to Meet Minimum Grains Requirement

Select

HELP Af
CACFP - B

CACFP - Ini
Praschool
Preschool

CACFP - 5r

SBP - Breskfast
NSLP - Lunch

Br
Lund

Praschool - Snack

= Make sure the food you are entering is creditable for infants. Fer more information, see "Feeding Infants in the CACFP's Appendix F: Infant Foods List”
= For combination foods that eredit toward more than one meal companent, enter the weight of the grain portion only (e.g.. for pizza, only enter the weight of the
crust).

You must save the Exhibit A Product prior to printing it. Use the "Back to List™ button and select from the Exhibit A Products list. Click the PDF link to generate 3 copy o print or save.

(o [ e
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Grains Contribution Amount to Serve Amount to Serve by Age Group/Grade Group

Serving Size (as provided on Product Label)
Description of Food Item per Exhibit A Decimal Equivalents of Coammenly Used Fractians Program - Meal

Engilzh mutfine @ sorving sus[[ | (il W weshis) @ [57 | Emma ) @ EEE s 2

Amount to Serve by Age GroupiGrade Group to Meet Minimum Grains Requirement for CACFP - Snack
Decimal Equivalents of Commenly Usad Fractions

Age Group/Grade Group Amount to Sarve to Meet Minimum Grains Requirement Minimum Grains Requirement
Apges 1-2 0.25 servingis) {0.50 cz or 14.00 g ) 0.5 oz eq grains
Apges 3-3 0.25 servingis) {0.50 cz or 14.00 g ) 0.5 oz eq grains
Apges 5-12 0.50 servingis) {1.00 cz or 2800 g ) 1.0 oz eq grains
Apges 13-18 0.50 servingis) {1.00 cz or 2800 g ) 1.0 oz eq grains
Adult 0.50 servingis) {1.00 cz or 2800 g ) 1.0 oz eq grains
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Steps to Determine Ounce Equivalents for
Homemade Recipes

Convert grain measurement from pounds or
cups to grams

Add the total grams of each grain together

Divide total grams by the number of servings
in the recipe

Divide the grams per serving by 16 g.

Round down to the nearest .25 oz.
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USDA Worksheet

Convert to Grams

(reference conversion charf)

Creditable Grain Ingredient

5. Total grams divided by number of portions in recipe.

Total grams creditable grains

from Step 4 Number of grams
e creditable grains
Number of portions per recipe per portion

6. Divide the number of grams per portion by 16.0 or 28.0

Number of grams credible
grains per portion from Step 5
= 0z eq grains
16.0 or 28.0
7. Round down to the nearest 0.25 oz eq grains.
0z eq from Step 6 - 0z eq grains
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Standard Measurements for Grains

Conversions

Number of pounds of ingredient

Number of ounces of ingredient

Number of cups of enriched white flour

Number of cups of regular rolled oats

Number of cups of quick-cooking oats

Number of cups of degermed, enriched cornmeal
Number of cups of wheat bran

Number of cups of wheat germ

Number of cups of whole wheat flour

x 453.6 grams
X 28.35 grams
X 125 grams

X 81 grams

X 81 grams

X 138 grams

X 58 grams

X 115 grams

X 120 grams
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Ounce Equivalent Calculation

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

50 Servings: 4 Ib 14 oz (batter)

1 half-sheet pan

100 Servings: 9Ib 12 oz (batter)
2 half-sheet pans

VOLUME:
50 Servings:

100 Servings:

about 2 quarts 2 cups (batter)
50 pieces

1 gallon 1 quart (batter)
100 pieces

MNutrients Per Serving

Calories 108 | Saturated Fat
Protein 265g | Cholesterol
Carbohydrate 18.03 g | Vitamin A
Total Fat 282g | VitaminC

0.45q
13 mg

511U
0.1 mg

Ingredients Measure
Flour, enriched bleached 1lb 3 3 cups
Flour, whole-wheat Y2 |b 2 cups
Cornmeal, whole-grain 1lb 3 3% cups
Salt 1 tsp
Eggs, whole 5% oz 2 cup
Baking powder 2 Tbsp 2 tsp
Sugar 5% oz 3 cup
Instant nonfat dry milk, reconstituted 3 3% cups
Vegetable oil Y cup

Iron 0.90 mg
Calcium 68 mg
Sodium 151 mg
Dietary Fiber 1.0g

7~ VERMONT

AGENCY OF EDUCATION



Steps 1-4: Convert Grains to Grams

TET Convert to Grams
(pounds, ounces, cups)  (reference conversion chart)

Creditable Grain Ingredient

Flour, Enriched 3./5cups * 125¢g = 468.75¢g
Flour, Whole Wheat 2 cups * 1209 - 240g

X :
Flour, Corn Meal 3.75 cups 138 g 51759

X =
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Step 5: Divide Number of Grams by
Number of Portions

Total grams divided by number of portions in recipe.

epa  1,226.25 g
-1 24525 g

50
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Step 6: Divide Number of Grams per
Portion by Standard Portion Size

6. Divide the number of grams per portion by 16.0.

24525 g

1:53
16.0
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Step 7: Round Down to the Nearest V4
Ounce

7. Round down to the nearest 0.25 oz eq grains.

oz eq from Step 6 1.53 = 1.50 0Z eq grains
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Questions
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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.
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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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