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Welcome to the SNA Conference! Thank you for joining us today!

My name is Stephen Bewley and | am the Community Nutrition Programs Lead Specialist
and | am joined today by Amy Richardson, Culinary Training Specialist. We work at the
Virginia Department of Education.



In this Presentation:

* Factors affecting menu planning
* USDA Recipe Standardization Guide

* Food Buying Guide for Child Nutrition
Programs

* Calculating Meal Pattern Contributions in the
Recipe Analysis Workbook

* Menu Planning for Scratch Cooking

In this presentation we hope to spark discussion, find new recipe inspiration and explore
recipe resources to assist you in the recipe standardization process.

First, we will talk about factors that affect your menu planning.

Then we will cover the highlights of the USDA Recipe Standardization Guide.

We will explore the Food Buying Guide for Child Nutrition Programs.

Then we’ll deep-dive into the Recipe Analysis Workbook tool and practice with your own
recipes.

And finally, we will wrap up the session by exploring how to incorporate more scratch
recipes into your menu.



Who is in the room?
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Before we get started, we would like to know who we have with us. Who are the Aces in
the room? Have you ever...

Presenter: Ask audience to raise their hand as you call out each category.

* Planned a menu

* Created a standardized recipe

* Used the Food Buying Guide, or

* Used the Recipe Analysis Workbook



Factors Affecting
Menu Planning
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Production
Capabilities

Meal Service
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Food

Before we jump right into recipes, it’s important to remember that successful menu
planning starts with assessing and understanding the following:

* your customers,

* your type of foodservice (or meal service styles),

* your budget (or financial limitations),

* food availability,

* and your production capabilities.

Presenter: Discuss with audience. Questions to ask:

1. Would you add anything to this list?

2. Does anything have a heavier weight for you when Menu Planning? Or is this a
balancing act?

Let’s take a deeper dive into each one of these factors.



Customers

* Age

* Nutritional needs

* Food habits and customs
* Individual preference

The menu planner must consider the makeup of the group to be served such as age,
nutritional needs, food habits and customs, and individual preferences. This is especially
important if your foodservice offers limited food choices such as one or two entrée
options. You might be planning menus to meet the needs of most students, with some
flexibility to satisfy everyone. Menus and recipes should also reflect guidance in the Dietary
Guidelines for Americans and meal pattern requirements for Child Nutrition Programs.

You may notice that your customers are increasingly more knowledgeable about different
types of foods and cuisines. Finding recipes that are meatless, halal-friendly, or ethnically
diverse are trending.

[Ask] What types of trends are you seeing amongst your customers? How have you seen
your customers or customer preferences change over the years? Allow a few audience
members to share experiences.



Meal Service
Styles

* Traditional/Cafeteria

* Grabn’ go

* Meals in the classroom

* Vending machines

* Mix of many service styles

Schools can offer a variety of meal service styles ranging from traditional meals in the
cafeteria to grab n’ go, transporting meals to classrooms, to reimbursable meals available in
vending machines, or a mix of any of the above.

[ASK for examples] What types of meal service styles do you implement and how does this
affect the types of recipes you use? Are there any styles you would add to this list?



Budget

* Food

* Labor

e Supplies

* Equipment/equipment repairs
* Technology

* Marketing

* Indirect costs

The budget plays a critical role in planning menus. Costs of food, labor, supplies,
equipment/equipment repairs, technology, marketing, and indirect costs for must be
considered in relation to projected income and expenses. We have always found the ICN
Financial Management Information System (FMIS) a very helpful resource.

You may find yourself having to balance more expensive popular menu options with less
expensive ones to balance the costs of your offerings if you get a return on participation.

theicn.org/icn-resources-a-z/financial-management-information-systems/




Food Availability

* Commodities
* USDA Foods
* DoD Fresh Fruit and Vegetable Program

* Foods your vendors carry
* Seasonality of foods
* Locally grown or produced foods

When planning menus it’s important to understand how the foods available to you through
the commodity programs — USDA Foods and DoD Fresh - can help you save on food costs.
It’s also helpful to work with your vendors about available products. Further, while most
foods are available year-round, there may be differences in quality and price. Peak seasons
for fresh fruits and vegetables should be known when planning menus. Our office can also
provide Harvest of the Month materials to maximize the seasonality of fresh produce.
Seasonal price differences may also occur for non-produce items. You are probably noticing
growing efforts of Farm to School and the buzz around sourcing locally grown or produced
foods. Purchasing locally sourced foods has many benefits: including giving customers
access to nutritious, high-quality foods, good stewardship of SFA funds, financial support of
local food producers, community engagement, and opportunities to increase food-related
education for students.

[Ask] Do you have a recent example of how you successfully started offering something
new taking into consideration food availability?



Production
Capabilities

* Central kitchen

* Finishing kitchens

» Self prep

* Space

* Equipment

* Number and experience of employees

Last, but not least, menu planning must consider your production capabilities. Are you
operating a central kitchen or dreaming of a day you have one? Are any of your kitchens
having to operate as a finishing kitchen? Or are all your schools onsite self prep?
Production capability considerations also include your available space — what are your
storage and preparation areas like? What type of equipment do you have? How many staff
are you able to employee and what is their skill level?

And do you know your meals per labor hour targets to help you stay within budget?



Factors Affecting
Menu Planning

Customers

Production Meal Service
Capabilities Style(s)
Food

By knowing these factors and how they play into your specific operation will be key when
setting out the other big task of finding or developing recipes that fit your operational
needs.
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Where do you find
recipe inspiration?

Examples:

* VDOE website

* USDA Team Nutrition

* ICN Child Nutrition Recipe Box
* ICN Child Nutrition Sharing Site
* Social media

* Popular/trending restaurants

» Staff

» Students and families

* Vendors

* Chef Ann Lunchbox

After considering all the factors that are affecting your menu planning, you’re ready to start
planning your menus. Let’s say you already have a starting place and perhaps good, popular
recipes, but are needing to change some things up.

[Ask] Where do you find recipe inspiration for your menus?

Allow 1-2 minutes for audience to share ways in which they have success in finding new
and customer approved recipes.

Presenters facilitate discussions and can use examples to prompt audience.
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USDA Recipe
Standardization
Guide

For School Nutrition Programs

USDA RECIPE
STANDARDIZATION

- U I D FOR SCHOOL
(g | NUTRITION PROGRAMS

The USDA Recipe Standardization Guide for School Nutrition Programs is a “how-to” guide
on recipe standardization for school nutrition recipe developers. In this next section we will
discuss the benefits and importance of standardized recipes, the parts of a standardized
recipe, and what the guide details as the Three Phase Approach to the recipe
standardization process.

By a show of hands, who has seen, used, or attended a webinar or training on the USDA
Recipe Standardization Guide or the VDOE recipe development process?
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Top 10: Benefits of Sta\dardized Recipes

Consistent Food Quality Efficient Purchasing

Predictable Yield Inventory Control

Customer Satisfaction Labor Cost Control
— -

b ~

Consistent Nutrient Employee Confidence

Content

Food Cost Control -  Success on ARs
-

Why do we use standardized recipes?

Activity with Audience: Ask audience to help name the benefits of using standardized
recipes.

1
2
3
4
5
6.
7
8
9
1

. Consistent Food Quality

. Predictable Yield

. Customer Satisfaction

. Consistent nutrient content

. Food cost control

Efficient purchasing procedures

. Inventory control

. Labor cost control

. Increased employee confidence

0. Success on Administrative Reviews
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Anatomy of a Standardized Recipe

ates Department of Agriculture State-Developed Recipe

- - = H . .
- me.\' Chl(:ke,n, Lo Melﬂ ReC|pe'T|t'le &
This first place winning Lo Mein recipe is s\ DeSC rl ptlo N

the same time.

Recipe Project Name: Fiscal Year 2024 Cohort A
Grant for School Meal Recipe Develog@nt

lowa Department of Education

am Nutrition Training

Preparation Time: 1 hour Preparatlon & COOk
Cook Time: 45 minutes T| me

Serving Size & Meal Pattern | NSLPISBP crediting informatior?

1 cup provides ¥ cup red/orange veS@lable, ¥ cup dark green

Contribution Statement vegetable, % cup other vegetable, % cUp additional vegetable,
I - a2 1 % oz equivalent meats/meat alternates, 2 % oz equivalent grains.

Consistently producing high-quality food that satisfies your customers and meets requirements for
reimbursable meals is not an easy task. A standardized recipe has been tested for use in your kitchen(s). It
produces consistently good results and yields when the preparer uses the same procedures, equipment, and
quality and quantity of ingredients. For a standardized recipe to meet those needs, it must include the correct
information.

This recipe on the USDA website was part of the FY 2021 Team Nutrition Training Grant for School Meal
Recipe Development, and it does a great job including this information. Let’s take a closer look.

Include a recipe title name and description should accurately describe the recipe. The title should be
descriptive of the product and easily understood by everyone working in the operation and your
customers. You could even develop a catchy name as part of your marketing strategy! Here’s some tips:
Use language that focuses on the recipes’ flavors and/or textures. You could use age-appropriate names
for each grade level or use words that focus on a regional or new or unfamiliar flavor.

Preparation and Cook Time: Preparation and cook times help the production team or individual preparing
the recipe manage their time. This information also helps the menu planner develop cycle menus.
Understanding the amount of time each recipe takes to prepare will help the men planner identify which
recipes work well, for a production point of view, on which days. Include time for chopping or dicing
ingredients, preparing individual servings, placing items on a baking sheet, etc.

Serving Size and Meal Contribution Statement. Provide the amount of a single portion in volume and/or
weight. Give this information in a practical amount, such as % cup, 1 slice, 2 squares, etc. The contribution
statement should identify which NSLP/SBP meal component(s) the ingredients in the recipe toward
meats/meat alternates, vegetables (including subgroups), fruits, and/or grains. If an ingredient may be
credited toward more than one meal component, include both crediting statements

A nice clear image. Use pictures not only to educate those preparing of the presentation expectations, but
to inform and entice your customers. [Ask] Does anyone in the audience use menu boards or post
pictures of food online for students and parents/caregivers?
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Anatomy of a Standardized Recipe

50 SERVINGS 100 SERVINGS
Chicken breast, 8b8oz 171b 1. Bake chicken for 4045 minutes at 350 °F.
boneless, skinless
Critical Control Point: Heat until chicken reaches
165 °F or higher for at least 15 seconds.
2. Rough chop chicken.
Critical Control Point: Hold at 135 °F or higher until
ready to serve.
Whale wheat soba or 6lb4oz 121b8 oz 3. Bring a pot of water to a boil. Add whole wheat noodles
spaghetti noodles, dry and cook for 10-12 minutes. Drain. Rinse with cold
water.
Critical Control Point: Hold below 41 °F or
above 135 °F.
*Bell pepper, smalldice  #1ib2oz 2qt 2lb4oz 1gal 4. Cut bell peppers, onion, carrots, broccoli, green onions,
and garlic.
*Onions, small dice 1Ib 14 0z 2qt 31b 120z 1gal
*Carrot, small dice 2Ib7o0z 2qt 41b 14 oz 1 gal
Garlic cloves, minced 1%oz Yacup 3oz Vacup

A clear description of all the ingredients going into the recipe. This assists with a clear
understanding of ingredients to purchase and preparation. The ingredient name should include
the name of the product, product type/form (fresh, frozen, canned), and any preparation

technique(s) (peeled, grated, minced, diced). Be sure to indicate size for preparation techniques,

such as slicing and dicing (e.g., “% inch slices” or “% inch diced”). List the ingredients in the order
they are used when preparing the recipe. You can also include alternative ingredients that can
be substituted for a listed recipe ingredient.

And list the units of measure for each ingredient. USDA recipes include both weight and volume.
Weights provide the most accurate information for the Recipe Analysis Workbook and nutrient
analysis. You want to avoid using packaging to describe the amount of a product, such as “1
package.” Also very important that quantities are listed in their most straightforward units of
measure, such as here 1 |b 2 oz instead of 18 oz. USDA recipes for schools have standardized
recipes based on 50 and 100 servings. Additional math is needed to adjust recipes for smaller or
larger serving amounts.

Preparation directions. Very important these are clearly written. Your directions can also include
information on alternative preparation methods and helpful cooking tips. For example, what is
the cooking temperature and time for a convection vs. conventional oven. Or what to look for
when testing for “doneness.”

Food Safety Guidelines

Include procedures designed to ensure the safe production and service of food. Indicate Hazard
Analysis Critical Control Point (HACCP) information, if appropriate. Include the appropriate
cooking temperature for any ingredients that require cooking and/or chilling and a final holding
temperature. As applicable, include information about food allergens or developmental
considerations (e.g., choking hazards for young children).
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Anatomy of a Standardized Recipe

Nutrition information from nutrient analysis
CHICKEN LO MEIN
NUTRITION INFORMATION

Fr T cup 1 upspoce and 2 Tep o [ Fooos rurcnaseitor |50 servings |7

mein noodles 5 . .
Broccoli florets 41b
NUTRIENTS AMOUNT Marketlng gUIde
Calories 397 Carots 2Ib 100z
Total Fat 9g Green onions 77oz 154 02
Saturated Fat 2g
Cholesterol 23mg Onion 2b2oz 4b4o0z
Sodium 436 mg
Total Carbohydrate 629 Bell pepper 11b6 oz 2b120z
Dietary Fiber ag
Total Sugars 11g
Added Sugars included NIA
Protein 21g 5 S =
*See Marketing Guide for purchasing information on'S
Vitamin A N/A during preparation or when a variation of the ingrediens
Vitamin C N/A
Vitamin D N/A
Calcium 72mg
Iron 4mg - . .
Betaaain NA Cooking Process #2: Same Day Service
NfA=data not available_ YIELD/VOLUME
50 Servings e ey
About 33 Ib 12 oz About 661b 11 OS

On USDA Standardized Recipes you will also find provided:

Nutrient Analysis In this section, identify the nutrients provided per serving. The purpose of the
nutrient analysis is to

determine compliance with school meal regulatory requirements for calories, saturated fat, and
sodium and to monitor levels of these dietary components in school meals.

Marketing Guide Use The Food Buying Guide for Child Nutrition Programs to determine the
amount of product needed (as purchased) to yield the edible portion required for the recipe.

Recipe notes can include any other helpful information you want to point out. What equipment is
used, the service style (self- serve, grab and go, made-to-order, etc.) Here they list notes on the
marketing guide and HACCP cooking process.

Provide the Yield — this is amount of the finished or processed product (weight and volume, and
number of servings available at the completion of the production.
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Recipe Standardization Process

1. Recipe Verification

2. Product Evaluation

3. Quantity Adjustment

For the purpose of time today, | am only going to do an overview of the Recipe
Standardization Process. The USDA Recipe Standardization Guide lays out a detailed three-
phase approach that is worthy of its own training!

The first phase is the recipe verification phase, followed by the evaluation phase, then
adjusting it for quantity. A recipe may go through these phases several times before
becoming standardized at the necessary quantity for an operation. Plan for how your teams
can work together on the standardization process. And plan for how students and other
customers can give their input during the evaluation phase.

Let’s say you found a recipe or have some inspiration from a trendy eatery that you want to
bring to your operation. To make this recipe work for you, you’ll need to standardize it!
Once a recipe has been standardized for an operation, the standardization process should
not have to be repeated unless changes occur in the availability of ingredients or
equipment.

17



Recipe Verification Phase

Identifying the recipe -
i
Sourcing the ingredients
Writing and reviewing the recipe

Preparing a small batch quantity
Verifying the yield
Recording changes

Here’s what you have in mind, a beautiful meal that rivals with the competition of a local
fast-casual restaurant. To your surprise, your older students are having meal delivered from
local restaurants instead of dining with you. Does this sound familiar to anyone?? Let’s
change those students’ minds (and wallet) and have them coming to you for those meals!

First, the recipe verification phase consists of several steps:

* I|dentifying the recipe — Chicken Lo Mein from our example earlier

* Sourcing the ingredients — it will have ingredients like pasta, chicken, fresh peppers,
onions, carrots

* Then you will write and review the recipe in detail

* Prepare a small batch quantity

* Verify the yield

* And record changes

In the recipe verification phase, you will determine the component contribution toward
meal pattern requirements. In the next section Amy will walk through calculating the
component contribution for this example recipe. The food buying guide calculator will also
help you determine how much you will need to plan and purchase for a desired serving
size.

18



Product Evaluation Phase

Informal Evaluation Formal Evaluation

Product evaluation follows the recipe verification phase and is a must-do part of the
process. It will help you determine the acceptability of the information and provide you
with information that can be used to further improve the recipe.

Recipe evaluation should include the manager, foodservice staff members, and customers —
which can include students, teachers, administrators, and parents.

Two types of evaluation occur in the evaluation phase: informal and formal. The recipe
needs to pass the informal evaluation before it goes on to the formal evaluation.

ASK: Can anyone tell me the difference between informal and formal evaluation as
described in the Recipe Standardization Guide?

In informal evaluation, the recipe development team conducts a taste test
In formal evaluation, a taste test is conducted with program stakeholders

19



Quantity Adjustment Phase

Factor Method

Step 1: Identify the factor

Step 2: Multiply each Step 3: Simplify the
Divide the desired yield by ingredient by the factor Measurements
the current yield Example:
Example: Desire 150 50 servings: 2qts water 6 gts of water =1 gallon +
servings; currently 50 2qtsx 3 2qts
servings = 6 qts Of water

150/50 =3

N ).

Once a recipe is accepted, you need to adjust it for quantity production. Adjusting the

recipe for quantity production entails scaling the recipe to reflect the number of servings

you will use in your program. As your team completes recipe standardization, you may find

modifications necessary to create the quality and quantity required. Always test and

standardize recipes before including them in your program menus!

You may have a software program that adjust recipes, but it’s important for staff members

to know how to do quantity adjustment. There are several ways to increase or decrease the

ingredients in a standardized recipe, otherwise known as scaling a recipe. One of the most

common ways to scale in school nutrition programs is using the factor method.

Here is a 3-step process for the factor method:

* First, determine the factor. The factor is determined by dividing the desired yield in
servings (225) by the current yield in servings (100); 225/100 = 2.25. Your factor is 2.25

* Next, multiply each ingredient by the factor. Careful here, you may find that herbs,
spices, leavening agents, thickening agents, and liquids may not increase or decrease
proportionately. The best method to determine these quantities of these ingredients is
to prepare the recipe. Let’s multiply the factor by 1 |b. 8oz of cheese in our 100 servings
to get the amount for 225 servings. Convert to decimal then multiply. 1.5 Ibs. x 2.25 =
3.375 Ibs. cheese.

* Last, change the amount into more common measurements, if necessary. 3.375 Ibs. of
cheese =3 Ibs. 6 oz.

20



Activity 1

* |dentify Factor
* Convert Chicken Lo Mein Recipe

Hand out first activity sheet

21



Activity Answer

Ingredient to Converted Converted
Serve 100 Weight to Serve | Measure to Serve
250 250

171bs 42lbs 80z

Whole Wheat Soba or 12Ibs 80z 31lbs 40z
Spaghetti Noodle (dry)

Garlic cloves, minced 30z 7lbs 8oz

Slbs 20z 12lbs 130z

Go over answers to the activity

22



Activity 2

* |dentify your top three
ingredients

* |dentify your top three recipes
* |[dentify new recipe ideas

Second Activity Worksheet

CURRENT
RECIPES

3
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CICN Spice Blends and Fresh Herb Recources

FRESH HERBS

@ A ¥ 7
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Just to show a few more of the infographics available from CICN
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Resources
and

Q&A

USDA Recipe Standardization Guide for School Nutrition Programs
* theicn.org/cicn/usda-recipe-standardization-guide-for-school-
nutrition-programs/

CICN Flavor Enhancement Infographics
* theicn.org/cicn/flavor-enhancement/

ICN Financial Management Information System (FMIS)
* theicn.org/icn-resources-a-z/financial-management-information-

systems/

VDOE Standardized Recipe Template and Style Guide
*  www.doe.virginia.gov/programs-services/school-operations-
support-services/school-nutrition/training-resources

Knife Skills for Fresh Produce
*  www.doe.virginia.gov/home/showpublisheddocument/65881/638

942320310000000

26

Here are a few of the resources we mentioned today. All of these resources will be
provided again at the end of today’s session.

Q&A
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Using the
USDA Food
Buying Guide
in Recipe
Development

Next, we’ll talk about using the USDA Food Buying Guide in recipe development.

27



USDA Food Buying Guide

F A
\}lﬁ Food
& Buying
e éGuide

- for
Child
Nutrition

28

The USDA Food Buying Guide is available in PDF, website or mobile app format.

The Guide is the essential resource for food yield information for all child nutrition
programs. The Food Buying Guide assists directors and site operators with:

* Purchasing the correct amounts of foods for Child Nutrition Programs,

» Converting whole ingredients into serving sizes, and

* Determining the contribution that each food makes toward meal pattern
requirements.

The Food Buying Guide is available as an interactive web-based tool, a mobile app,
and downloadable PDF on the USDA Food and Nutrition Service website.

28



Login to the Food Buying Guide

Food Buying Guide for Child Nutrition Programs Interactive Web-Based Tool

‘The interactive Food Buying Guide allows for easy searching, navigating, and displaying of content In
addition, users can compare yield information, create a favorite foods list, and access tools, such as:

foodbuyingguide.fns.usda.gov
. . . « Download Food Buying Guide
« Product Formulation Statement (PFS) Workbook.

Create a profile in order to save the following: food items in your Favorites list, shopping lists created by
the FBG Calculator, analyzed recipes using the RAW, and Product Formulation Statements

PLEASE NOTE: AUSDA eAuthenticaion or Login gov account is needed fo access the tool New and
existing users who have sither of the accounts can proceed to the Tool by clicking on the Login or Create &
Profil’ buton.

1fyou do not have a USDA eAuthentication account or a Login gov account, go to Create Account and you
will be directed to create a Login.gov account. You wil immediately receive an email with a link to activate.
‘your account with one simple click.

Contact cnpntab@usda.gov for assistance in accessing the site.

Login or Create Profile

R
Continue as a Guest User

Select Organization Type v

First, you will need to log in to the Food Buying Guide. Visit foodbuyingguide.fns.usda.gov.
ASK: who has been to the Food Buying Guide before?

To access the Recipe Analysis Workbook, you need an account with Login.goy, it is not
accessible through the guest login.




Log in to the Food Buying Guide

Login @

Select your user type to continue. To view help information, use the "?" symbol.

099® Customer
'.‘ Public citizens accessing USDA agency resources online Se leCt C u StO mer

USDA USDA Employee/Contractor .
=Sl Federal employees and contractors working for USDA

< other Federal Employee/Contractor N
I Non-usDA federal agency employees and contractors

Then, select Customer.
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Log in to the Food Buying Guide

Need an account?

Not a Customer? Change user type

Select an option to continue

. Login.gov
SeleCt LOgln-gOV o Enter Login.gov Email Address and Password ?

a eAuth User ID >
Enter User ID and Password

«a» Customer Login @

Next, you will select the Login.gov button.

ASK: How many people have a Login.gov account?

31



Log in to the Food Buying Guide

0 &

USDA eAuthentication is using
Login.gov to allow you to sign in to
your account safely and securely.

Sign in for existing users
Email address
Password

[ Show password

Sign in with your government employee ID

If you need an account

Sign in with email & password

If you need a Login.gov account you can sign up from this screen. If already have an

account, go ahead and login.
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Log in to the Food Buying Guide

USDA
=

D LOGIN.GOV

Enter your one-time code

We sent a text (SMS) with a one-time code to (+#) ##+.
This code will expire in 10 minutes.

One-time code
Example: 123456

Enter authentication code

O Remember this browser

Select this to skip authentication on supported sites. DO NOT select
Remember this browser” if you are on a public or shared device

& Send another code

Having trouble? Here’s what you can do:

Choose another authentication method >

The final step is to enter the one-time code that was sent to you via your eAuthentication
preferences, usually text or email.

After this step, you should land at the homepage of the Food Buying Guide. If you do not,
we recommend trying a different browser.
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HOME PAGE ¥ MEAL COMPONENTS ~ FOOD ITEMS ~ TOOLS ~ APPENDIXES ~ HELP v WELCOME AMY RICHARDSON ~

WELCOME TO THE FOOD BUYING GUIDE

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

[ Food Items Search | Food Item Favorites I Download Food Buying Guide

[ Exhibit A Grains Tool | FBG Calculator I Recipe Analysis Workbook (RAW)

OTHER FOODS

Quick overview of the Food Buying Guide and navigation (5 min)
* Home Page > Resource Center > Tables
* Guide to metric conversions
* Helpful for nutrition analysis
* Guide to volume equivalents for liquids
* Tools —interactive
* Determining creditable grains/breads
* Does my product meet the whole grain-rich criteria?
* When to use a preparation yield
* Appendixes
* Using the “Additional information” column
* CN labeling program
* (note VDOE led session about documentation, Friday 2-3 pm)
* The food purchasing process
* Resources
* Help
* Training videos for the web-base tool and the mobile app
* Searching for food items

What’s included and what’s not included

34



* USDA foods are usually included, manufacturers foods are not included

* FBG includes resources for determining meal pattern contribution (meat/meat alternate,
grains, fruits, vegetables and milk)

* FBG does not include resources for nutrient analysis (determining calories, fat, sodium,
added sugar, etc.)

Quick overview - Searching for foods

* \Vegetables
* Explanation of columns dropdown
* Search broccoli
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HOME PAGE ~

MEAL COMPONENTS ~ FOOD ITEMS ~

TOOLS ~

APPENDIXES ~ WELCOME AMY RICHARDSON ~

FBG Interactive Web-based Tool
Chapter 1: Introduction (last updated on 6/05/2025)

Chapter 3A: FBG Calculator (last updated on 2/14/2024)

Chapter 3B: Recipe Analysis Workbook (last updated on 6/05/2024)
Chapter 3C: Product Formulation Statement (last updated on 3/28/2019)

(4 pter oduction Chapter 3D: Exhibit A Grains Tool (last updated on 10/05/2023)

Chapter 4: Navigating via Top Navigation Menu (last updated on 8/15/2024)
Training Video Transcript (last updated on 6/05/2025)

Registered User Training

FBG Mobile App

Chapter 1: Introduction (last updated on 6/16/2022)

Chapter 2: Food Item Information (last updated on 6/16/2022)
Chapter 3: FBG Calculator (last updated on 6/16/2022)
Chapter 4: Exhibit A Grains Tool (last updated on 6/16/2022)

Training_Video Transcript (last updated on 6/16/2022)

* Training videos for the web-based tool and the mobile app

35



Determining Preparation Yields

My RAW Recipe List A: Recipe Analysis Workbook

Create RAW B: Using "Additional Information” Column of the Food Buying Guide Yield Tables

Manage My RAW Folders C: The USDA Child Nutrition (CN) Labeling Program

FBG Calculator - My Shopping Lists oot D: The Food Purchasing Process

FBG Calculator - Create Shopping List 1 L E: Grains/Breads Component for the Summer Food Service Program (SFSP) and
] Exhibit A Grains Tool - My Products \Purchase d F: Resources

Exhibit A Grains Tool - Enter Product ] [ Portion (EP) |

Determining Creditable Grains/Breads No item fo No item for Comparison.

Does My Product Meet the Whole Grainglich Criteria?
When to Use a Preparation Yield

QOunces to Pounds Calculator

* Determining Preparation Yields
* Web demo: Interactive Flow-chart (Tools > When to use a preparation yield)
* Web demo: Using “Additional Information” column of the Food Buying Guide
Yield Tables (Appendixes > B. Using...)

Activity: practice sheet




Determining Food Yields

Purchase ingredients to make a recipe. Make a recipe to use certain ingredients.

Starting point for creating a recipe
* Do you want the recipe to credit a specific amount?
* Such as 1 M/MA or % cup of vegetable.
* Do you want to use a specific amount of food?
* Whole cases or cans?
* Even number of bulk sizes (pizza slices, pans of lasagna)
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AP vs. EP

As Purchased Edible Portion

Does your recipe use As Purchased or Edible Portion?

* As Purchased is the amount you order from your distributor, such as 25 Ibs. of
cantaloupe. It comes in whole with the rinds and seeds.

* Edible Portion is the amount you have after you’ve removed the rind and seeds and
chopped into the desired size.

We can use the Food Buying Guide to determine how much Edible Portion we need for a
recipe and how much we need to purchase. Let’s look at the Food Buying Guide.
(switch to LIVE)
* Raw Fruits and Vegetables (cantaloupe example)
* Rinds and seeds
* Cooked Fruits and Vegetables
* Loss during preparation phase and loss during cooking phase
* Meats
* 5 |bs. precooked chicken # 5 lbs. raw chicken, cooked

So let’s say that you’re cooking a vegetable. You’ll need to know the AP, or how much to

purchase. The EP, or how much you will have after breaking it down. And you will also need

to know the yield after cooking to be able to credit the vegetable towards your meal
pattern.
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Activity — Forecasting Using the FBG
Determine how much fresh cantaloupe to purchase to serve 250 students.

Search Results

Servings
per
Purchase Addto | Addto
Meal Component Category / Subcategory Food As Purchased (AP} Purchase Unit Serving Size per Meal Contribution
Lot Uni, Edible e Compare | Favorites
Portio
{EP)
Cantaloupe, fresh®
Frut and Fruit Juice " P . ) = e
Frits il Vince, 18 Court (5-nch dameter, 30044 30 ¢2) Pound 573 174 cup cubed or diced frut Add
I Eas o Cantaloupe, fresh®
Frut and Fruit Ju
Fruit W ), Count - e t Z| T Y it Add Add
ruits. Soatiiiee "\hde 15 Count (5-3/4-inch diameter, about 40 oz} Pound 674 174 cup cubed or diced frui o ,
————— —— — ——— —
Fruits ENR and Fuli ke Pound 870 114 eup fruit add
CANTALOUFE “ iy oup s N
Frut and Fruit Ju Fruit, Mixed, chilled
Fruits phone i o s i Gallon (877 o2) 8400 1/4 cup fruit and bquid Add
FRUIT, MIXED (may include: honeydew melon. cantaloupe. watermeion. grapes. efc. )

Okay, now that we’ve covered some basics. Let’s look at how we can use the Food Buying
Guide to forecast how much we need for a recipe.

(hand out worksheet #1 Forecasting Using the Food Buying Guide)

The first set is a basic 1 ingredient cantaloupe recipe for our fruit and veggie bar. In the
example we are going to use the 18-count melons
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Activity - Forecasting Using the FBG

Determine how much fresh cantaloupe to purchase to serve 250 students.

* Example: 18-count size cantaloupe = 5.73 (% cup) servings per pound.
250 + 5.73 =43.63 Ibs. needed for 250 (% cup) servings, cubed.
87.265 lbs. needed for 250 (% cup) servings, cubed.

« 15-count size =_ 72 1bs.  needed for 250 (% cup) servings, cubed.

* Does melon size matter when forecasting servings?

YES!

In the example, we did the math to figure out that we’re going to need 87.265 |bs. of whole
cantaloupe

* 15 count cantaloupe = 6.74 (1/4 cup) servings per Ib.

* 250+ by 6.74 =37.09 Ibs. needed for 250 (1/4 cup) servings

* 37.09 x 2 =74.18 Ibs. needed for 250 (1/2 cup) servings.

* We will order at least 75 Ibs.




Activity - Forecasting Using the FBG

Determine how many servings you will get out of a 25 |b. case of zucchini.

Search Results

servings
per
Purchase Addto | Addto
Meal Component Category / Subcategory Food A3 Purchased (AP) Purchase Unit Serving Size per Meal Contribution
Unit, Edible Compare | Favorites
Partion
(EP)
_— Other Vegetables Squash, summer, fresh o — 174 cup raw vegetable sticks (about 3 A 6
9 SQUASH, SUMMER Zucchini, Whole Sticks, 1/2 inch by 3 inch sticks) . “
| = e e mem m—
Other Vegetables Squash, summer, fresh I
Ve tabl P d 12.70 174 N, tabile Agd Add
s SQUASH, SUMMER Zucchini, Whole o 2 e Y CliDE0 VEQEADIS
Other Vegetables Squash, summer, fresh 1/4 cup cubed, cooked, drained )
Vegetables Pound 760 Add Add
SQUASH, SUMMER Zucehini, Whole vegetable
Other Vegetables Squash, summer, fresh
Vegetavles Pound 13.10 1/4 cup raw, sliced vegetable Add Add
SQUASH, SUMMER Zucehini, Whole
( Otner Vegetables Squash, summer, fresh 114 cup sliced, cocked, drained
Vegetables Pound 1020 Add a
SQUASH, SUMMER Zucchini, Whole vegetable
Other Vegetables Squash, summer, frozen .
Vegetables Pound 7.00 114 cup cooked, drained vegetable Add Add
3 SQUASH, SUMMER Zucenini, Siiced R Z

Next we’ll look at the yield difference between raw and cooked zucchini.

Type into the search bar: zucchini. You will see all the results and we are going to select 1/4
cup raw, sliced vegetable and 1/4 cup sliced, cooked, drained vegetable.
And for the third question, you will select 1/4 cup raw, cubed vegetable.




Activity - Forecasting Using the FBG

Determine how many servings you will get out of a 25 |b. case of zucchini.

* Zucchini slices, raw = 163 (% cup) servings from 25 Ibs.
* Zucchini slices, cooked = 127 (% cup) servings from 25 lbs.

* Your vegetarian lasagna recipe calls for 6 cups of raw cubed zucchini.

How many Ibs. of whole zucchini will you need? 2 |bs.

Factors that could affect the yield of fresh fruits and vegetables:

Knife skills, removing too much rind, scooping too much flesh with seeds,
poor quality/waste, incorrect serving utensil.

* Zucchini slices, raw = 13.10 (1/4 cup) servings per |b. + by 2 = 6.55 (1/2 cup) servings. x
25 lbs. = 163 (1/2 cup) servings

* Zucchini slices, cooked = 10.20 (1/4 cup) servings per lb. + by 2 =5.10 (1/2 cup) servings.

x 25 lbs. = 127 (1/2 cup) servings

* Zucchini raw, cubed = 12.70 (1/4 cup) servings per Ib. + by 4 = 3.175 (1 cup) servings per
Ib.; 6 cups + 3.175 = 1.89 Ibs. So, we’re going need 2 Ibs. of whole zucchini to produce 6
cups of raw cubed zucchini for our recipe.

What are some factors that affect the yield of fresh fruit and vegetables?
* Knife skills, removing too much rind, scooping too much flesh with seeds, poor
quality/waste, incorrect serving utensil.
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Bonus Challenge — Forecasting Using the FBG

Servings
per
Purchase Addto | Addto
A § R o
Meal Component Category / Subcategory Food As Purchased (AP) Purchase Unit Unit, Serving Size per Meal Contribution Coem F _
Portion
(EP)
Other Viegetaties Beans, Green, fresh ) . .
Vegetables o e?seassn an::; :;';e ;Zw_w_use Pound 2200 1/4 cup whole, raw vegetable Add Add
Otner Vegetaties Beans, Green, fresh 114 cup whole. cooked. drained
Vegetabi . Pound 1240 Ad A
= BEANS, GREEN Trimmed, Whole Ready-to-use “ vegetable e -
Oter viegetables Beans, Green, fresh )
Vags! P 1 V4 . raw vegets A A
ables BEANS, GREEN Trimmed, Whole Ready-to-use ound o0 oupout. ole o =
Other Viegetath Beans, Green, fresh
Vegetables e : EE?:RE ;; T’i:;d ;:’;e';mwuse Pound 120 114 cup o, cooked, drained vegetable Add Add
Vegetabies : " V‘g‘:’;‘: &’;_"5: G'ﬁ\;_‘:":s" Pound .10 174 cup whole, cocked vegetsble Ada Add
- e =S = - s e e e e e . - s . - s s s s e |- —
Other Vegetaties Beans, Green, a
Vegetables Seae amren ot 1o S Faocs Low sodiun) No. 10 Gan (101 0z) 30 1/4 cup heated, drained vegetable Ado Pl |
Other Viegetables Beans, Green, canned
Vegetables N s, et Incioien USDA Faocs (Low sodim) No. 10 Can (101 0z) 51.10 1/4 cup dramed vegetabie Add Add
Vegetables & ’ Ve:;‘:;s :z’]‘:‘:rw';;:":d No. 2-1/2 Can (28 oz) 1250 1/4 cup heated, drained vegetable Add Add
Vegetables ch = Vegeﬁ"’;;;’ ::’]‘: d“’*"\g;:’:‘ No.2-172 Can (28 0z) 14.10 1/4 cup drained vegetable Add Add
Vegetables Otner W’;:E‘:: ::':fm"o:;:":“ No. 300 Can (15 02) 500 114 cup heated, drained vegetable Add Add

Now for our bonus challenge! Let’s look at canned green beans.
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Bonus Challenge - Forecasting Using the FBG

You have been tasked with figuring out how many cans of green beans to
purchase for the whole year. Your school prepares about 75 (% cup) servings
every time green beans are on the menu. For the 9-month school year, they
are on the menu twice a month.

* How many cans do you need for the year?
* How many cases?
* If all seven schools in the division have similar usage, how many cases

should your division order from VDACS for the year?

Using the Food Buying Guide to determine many cases of green beans to order for the year.
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Bonus Challenge - Forecasting Using the FBG

22.65 (% cup) servings per can
75 + 22.65 =4 cans each cycle

4 cans x 2 cycles x 9 months =

75 (% cup) servings per menu cycle
X 2 cycles per month

Sl = 72 cans/year
72 cans per year 72 +6=
+ 6 cans per case =12 cases/year
12 cases per year per school 12 cs x 7 schools =
X 7 schools = 84 cases from VDACS

Because you are going to implement a year-long cycle menu, you will know how many
times your canned green beans are going to be on the menu, and you’ll be able to forecast
exactly how much you to buy.

* 45.30 (1/4 cup) servings heated, drained green beans per can.

e +2=22.65(1/2 cup) servings per can

* 75 servings +22.65 = 3.31 cans, or 4 cans prepared per menu cycle.

* 4 cans x 2 cycles months x 9 months = 72 cans for the year.

* 72 cans + 6 cans per case = 12 case for the year per school.

* 12 cases x 7 schools = 84 cases of green beans for the year for the division.

Something to think about: If a pallet contains 36 cases, are you going to order 2 or 3
pallets? Would you rather be short 12 cs and substitute a different vegetable, or be over 24
cases and pay storage fees?
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Give me a thumbs up if you are using the Food Buying Guide to forecast daily, monthly, and
yearly usage?

Now I'd like everyone to stand up and say out loud, all at the same time, all the different
colors you see in this room.
We’re relaxing our left brains and waking up our right brains.
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Establish consistent reporting

Using the e Consistency by staff within a school
Food Buying e Consistency across schools
Guide with
production Determine usage issues
records . Waste
e Theft
e Opportunities for training
e Knife skills

* Product rotation
* Weights and measures

By using the Food Buying Guide to determine base amounts for your production records,
you can establish consistency with your staff at each school and consistency across schools.

(Question to audience) Why would this be helpful?



Using consistent units of measure

1 cup of lettuce 1 pound of lettuce

By establishing a base-line, you can avoid small conversion mistakes that can have
a big impact on your program financially.

Incorrectly reporting weights and measures on your production record can be costly to
your program. Here’s an example of the difference between 1 cup of lettuce and 1
pound of lettuce. If the unit of measure reported is not the same for all sites, figuring
out how much food to procure is difficult. If just one site reported the wrong unit of
measure, it can result in too much lettuce being ordered and create excess waste that
could have been prevented. It can also be a costly mistake. In our lettuce example,
there are about 7 cups of lettuce in a pound. So, the amount ordered was 7 times the
amount that was needed. That variance can have a dramatic effect on your food costs,
especially if it happens repeatedly over multiple sites.

Sometimes this happens on the flip side, where not enough food gets ordered. This
leaves operators scrambling to find enough food to complete a reimbursable meal,
which ultimately affects the nutrition of the child’s meal.

To help reduce some of these mistakes, it’s important to train your staff on culinary
weights and measures.

48



Sponsor:

Fruits and Vegetables Quick Reference Sheet

Site:
Menu Items Pan Size Serving Size EP Servings per Ib. Volume Prepared Notes
Baby carrots 4" half pan % cup 6.45 servings per Ib. 5 Ibs. in half pan = 32 servings
2
=
=
el
o
>
Grapes, no stems 4" full pan % cup 5.83 servings per Ib. 20 Ibs. in full pan = 116 servings
]
o
Canned peaches, drained 4" half pan % cup 17.7 servings per #10 can 3 cans fit in 2 half pans = 53 servings
-
o
5
H
H
o

We made this helpful cheat sheet that you can customize for your kitchens

examples in each category.

. We put in a few

49



Fruits & Vegetables Quick Reference Sheet

% cup fresh % cup sliced % cup canned
strawberries cucumbers applesauce

Use the Food Buying Guide to practice adding:
% cup sliced cucumbers
% cup fresh strawberries
% cup applesauce

QUESTIONS

What are some items you would add to your cheat sheet?

Directors and Menu planners, how would you use this cheat sheet to help train your
kitchen managers?
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USDA Food Buying Guide and Recipe Analysis Workbook
* foodbuyingguide.fns.usda.gov/

USDA Food Buying Guide and Recipe Analysis Workbook training

Resou rces *  www.fns.usda.gov/tn/fbg/training

a n d ICN Basics-at-a-Glance
* //theicn.org/icn-resources-a-z/basics-at-a-glance/

Q & A Production records - VDOE templates

* SNPweb Download Forms
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Here are a few of the resources we mentioned today. Who would be interested in a future
deep dive training into kitchen-level forecasting?
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Let’s take a 15-minute break here and have a snack to refuel for the next section.
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USDA’s
Recipe
Analysis
Workbook

———— OrricEoF

ScHooL AND COMMUNITY
# NutriTioN PROGRAMS

VmGinia DeparTmenT oF EbucaTion

Welcome back! Next, we are going to deep-dive into the Recipe Analysis Workbook.
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HOME PAGE ¥ MEAL COMPONENTS ~ FOOD ITEMS ~ TOOLS ~ APPENDIXES ~ HELP v WELCOME AMY RICHARDSON ~

WELCOME TO THE FOOD BUYING GUIDE

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

[ Food Items Search | Food Item Favorites Download Food Buying Guide
[ Exhibit A Grains Tool | FBG Calculator Recipe Analysis Workbook (RAW)
1

-« - e - - =

VEGETABLES OTHER FOODS

Upon login, you will be at the homepage of the Food Buying Guide. The Recipe Analysis
Workbook is highlighted in orange.

The Recipe Analysis Workbook, or RAW, is a tool to help you determine the expected meal
pattern contribution for a standardized recipe. This tool contains a series of tabs with
formulas for each meal component. The RAW is available in the Food Buying Guide web-
based tool to registered users, except vendor users.

The RAW does not evaluate dietary specifications such as calories, sodium, saturated fat or
added sugar. It also does not create standardized recipes or determine whether the serving
size information entered is correct for crediting.

This next section we will walk through putting our Buffalo Chicken Stuffed Pepper recipe
through the RAW to determine the meal pattern contribution statement.
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Buffalo
Chicken
Stuffed
Pepper

Serving Size: 1 pepper half
Yield: 50 servings

The Buffalo Chicken Stuffed Pepper has many ingredients that contribute toward meal
pattern requirements.
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Recipe Analysis Workbook Exercise
ngredient [ Weight |  Measwe |

Water 2 qt.

* Brown rice, long-grain, regular, dry 3 lbs.

Y| USDA chicken strips, FC, FZ, thawed 6 bs.

* Bell peppers, large, assorted colors 25 each

* Yogurt, Greek, plain, nonfat 2 cups
Buffalo sauce, prepared 1 cup
Paprika 1% Thsp.
Chili powder 1% Thsp.
Onion powder % Tbsp.
Garlic powder 3 Thsp.
Dried oregano Y2 Tbsp.
Black pepper, ground Y2 tsp.

* USDA low-fat cheddar cheese, shredded 1 lb. 4 cups

Here is the list of ingredients for our recipe. Again, we will only need to use the creditable
ingredients in the RAW, meaning we can leave out the spices, seasonings, sauce, and water.
So the creditable ingredients would are: rice, chicken, bell peppers, yogurt, and cheddar
cheese.




Create Recipe Analysis Workbook (RAW)

v Instructions

Asteriskfs *) de;note @we&nforrr&tion. —

N = ———————

I @ Recipe Name * Buffalo Chicken Stuffed Pepper | I Servings per Recipe * 50 l

| S

Recipe Number 17 | Serving Size* 1 pepper haff

—_—_—_—_J
P R R R T

| Foer  2024VDOE v ‘Add Folder \I

SEE AR CNEL RN GIEWED T Recipe Notes  Meats/MA  Vegetables | Fruits | Grains - Method A~ Grains - Method 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 fab 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

Program—Meal: Servings per

Purchase

—] Food As Purchased (AP) Purchase Unit
Select Program—Meal (AF) Unit, Edible
Portion (EP)

Serving Size per Meal Contribution Action

After entering the Recipe Analysis Workbook, you'll start by creating a new workbook.
You will see at the top of the screen there are drop down instructions for reference.
Following the numbered steps, you will begin by entering the required information. The
recipe name, servings per recipe, and serving size. Recipe number is optional.

For this example, the stuffed pepper recipe yields 50 servings of 1 pepper half each.
There is also a way to organize your recipes into folders. For this example, we are using a
recipe that was developed by Bedford County for the 2024 Recipe Development Team. |

have my folders organized by teams, but some other examples are by grade level or menu
category.
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(@ Search Food Ingredients Food Ingredients Selected for Recipe

Program—Meal: Servings per

NSLP—Lunch Food As Purchased (AP) Purchase Unit Ll Serving Size per Meal Contribution

Unit, Edible
o——— .
ieywrords: ) Grains

Portion [EF}
I chicken, diced I Rica (Group H) 15.50 172 cup cocked (1.00 oz eq grains}
Srawn. Lang grain, Parboiled, Dry, Indudes USDA Foods

- s = -
Meal Component:

All Meal Components

Category:
All Categories

‘ Search || Reset | | Display Favorites

Search Results

Servings
per
Purchase Serving Size per Meal
Unit, Edible Contribution
Partion
(EF)
—

Meal Component Catagory | Subcategary Food s Purchased [AF) Purchase Unit Additonal Information

— e - s e e s e s e . - e
Chicken, cooked, frozen, Diced or Pulled
no skin, wing meat, neck meat, giblet, or Pound 16.00 1 oz cooked poultry 1k AP = 1.01b cocked chicken meat
kidneys, Includes USDA Foods

Paultry

MeatsMeat Altemnates CHICKEN, COOKED, frazen

(.
Poultry
CHICKEN, COOKED, frozen

r L d el Bl L .
Chicken. cooked. frozen. Diced or Pulled

no skin, wing meat, neck meat, giblet, or 40 |b Package 1 oz cooked poultry 11 AP = 1.0 Ib cooked chicken meat
kidneys, Incledes USDA Foods

Meats/Meat Altermnates

Now we will begin to search for the creditable food ingredients of the recipe.

Let’s start with chicken. To refine our results, we will search for chicken, diced. Out of the
two diced chicken options that come up, the first one is a better match because the
purchase unit is in pounds, which better matches our ingredient of 6 pounds. So, we can
select this first option to add to the RAW.



@ Search Food Ingredients Food Ingredients Selected for Recipe

Program—Meal:
NSLP—Lunch Food As Purchased (AP} Purchase Unit Serving Size per Meal Cantribution

(~ ——
ety Grains
bell pepper i
- e a 2

Meal Component:

112 cup sacked (1.00 oz eq grains)

b, Dry. Inciues USDA Facds

All Meal Components

- = = J

All Categories

[ search || Reset | [ Display Favarites

Search Results

Category | Subcategory Food As Purchased (AF) e e Additonal Information

Other Vegeiables eppers, Ball, fresh e - hopped or dice 108 A7 = 0.80 b remdy-io-serve o1 cosk
PEPPERS. BELL en or Yellow. Medium or Large. Whole: N v peppers

arge. Whole

PEPPERS, BELL

Other Vagsiakl

PEPPERS, BELL 1/4 cup thawed vagetabie

Other Viegetables <ppers, Bell, frozen o = 114 cup cocked, drained
PEPPERS. BELL en or Yellow. Diced E wegetable

14 cup choppad ordiced | 110 AF = 0.80 1b razdy-to-serve or cosk
raw vegerable 2w pappers

1% A7 = 080 b resdy-to-serve or ook

114 cup raw vegetable st
4 F= | raw peppers

B0 BBBEEBAEA ;-

Pappers, Bell, fresh uns y 14 cup cooked, drained y

ar taties
PEPPERS. BELL ORANGE OR | range or Red. Medium or Large, Whle wegetable strip:

RED

0 AP = 0.73 1b cooked peppers

Now, let’s search for bell peppers. We know that bell peppers can either credit as a
Red/Orange vegetable or an Other vegetable depending on their color. The recipe calls for
assorted bell peppers, but for this demonstration, we are going to use green bell peppers
because they are economical and widely available for schools.

We enter key words bell pepper.

We will leave the Meal Component as All Meal Components. You'll see that the results is a
large list, organized by meal category and subcategory.
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@ Search Food Ingredients

Program—Meal:
NSLP—Lunch
L
Keywords:
bell pepper

- e

Meal Component:

All Meal Components

- = = J

All Categories

[ search || Reset | | Display Favorites

Meal Component

Category | Subcategory

Serving Size per Meal Cantribution

112 cup sacked (1.00 oz eq grains)

egetables

Other Wegetables \
PEFPERS, BELL

Vegetsbles

Other Wegetables
PEPPERS, BELL

egetables

Other Viegetables
FEPPERS, BELL

Meal Component.

Category | Subcategory

egetables

Other Vegstables
PEFPPERS, BELL

Vegatabies

Other Wegetables
PEPPERS. BELL

\egetsbles

Other Wegetables
PEFPPERS, BELL

Vagataties

Other Wegetsbles
PEPPERS. BELL

Vegatables

Other Viegetmbles
PERFERS, BELL

egetables

Other Viegatables
FEPPERS, BELL

108 A7 = 0.80 b remdy-io-serve o1 cosk
v peppers

110 A% = 050 b rasdy-to-serve or ook
v pappers.

“egetables

Vegetsbles

Other Viegermbles
PERFERE, BELL

Other Wegetables
FEFFERS, BELL J

110 AP =0.73 b cooked pappers: 1 b AP =
0.80 In ready-to-serve or -cook raw peppers

Vegatables

Other Viegemmbles.
PEPPERS, BELL

Vegataties

Other Vegsiables
PEPPERS, BELL

Vegetsbles

Red/Orange Vegetsbles \
PEPPERS, BELL, ORANGE OR
RED

110 dry = about 814 cups dehydratad
pepper

11 dry = about §-1/4 cups denydraisd
pepper

Vegatabies

Other Vegetables
PEPPERS. BELL

Wegetables

Vegatables

Red/Orange Uegetsbles
PEPPERS. BELL. GRANGE OR
rED

RediOrange Wegetsbles
FEFFERS. BELL. ORANGE OR
RED

1B AR = 1 Ib (about 3 cups) thawsd
peppers

Vegataties

Red/Orangs Vegatabies
PEFFERS. BELL GRANGE OR
RED

Vagataties

You’ll see both the other vegetables and red/orange vegetables on the list. Let's look at

Red/Orangs Vegatsties
PEPPERS, BELL, GRANGE OR

how we can refine the search.

egetables

Red/Orange Vegetsbles
PEFPERE, BELL, ORANGE OR

=0.80 Ip rasdy-to-serve or 2ok
raw pappers

1% A7 = 080 b resdy-to-serve or ook
v peppers

RED y

31 covked pey

B0 BBBEEBAEA ;-
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@ Search Food Ingredients ® Food Ingredients Selected for Recipe

Program—Meal: Servings per
: Purchase s .
NSLP—Lunch Food As Purchased (AF] Purchass Unit | |\ oS e | Semving Size per Meal Contribution

Portion (EP}

Keywords: Grains

bell pepper Rice (Group H) 112 cup cookad (1.00 oz eq grains}
Brawn. Lang grain, Parboiled, Dy, Inciudes USDA Foods

Meal Component:
All Meal Components

All Meal Components

Meats/Meat Alternates

Vegetables

Fruits

Grains

Search Results

Serving Size per Meal

Meal Component. Catagory | Subcatagory Food As Purchasad (AF) Purchzse Unit s

Other Vegetables Peppers, Bell fresh 4cupchoppedordiced |1 80 I readly-1o-serve or -cook

Vegatabes
g PEPPERS, BELL Green or Yellaw, Kagium or Large, Whale raw uegetzhle raw peppers

Other Vegetables Peppers, Bell, fresh 11AP =080 Ib ready-to-sewve or -oook

Vesiories PEFPERS, BELL Green or Yellaw, Megium or Large, Whale U4 o e et S | e

Other Vegetables Peppers, Bell, fresh 114 cup eooked, drained 11 AP = 0.73 Ib cooked pappers; 1 1b AF =

Vegetsbles
e PEPPERS, BELL Green or Yellow, Megium or Large, Whale vagetable strips 0.8 Ib ready-to-serus or -cook raw peppers

Other Vegetables Peppers, Bell, dehydrated 114 cup rehydraiad, cocked | 115 dry = sbout 8114 cups dehydratsd

b PEPPERS, BELL Green or Vellow, Diced vegetable pesper

Other Viegetables Peppers, Bell, dehydrated 114 cup dehydraied 1 dry = 3bout 8-1/4 cups dehydrated

Veg s PEFPERS, BELL Green or Yellow, Diced vegetable pepper

B Ih {about 3 cups) thawed

Other Viegetables Peppers, Bell, frozen 1
peppers

Negeiatics PEPPERS, BELL Green or Yellow, Diced 4 o o] epictable.

Other Vegetables Peppers, Bell, frozen 174 bup cooked, drained

Yencuhes PEPPERS, BELL Green or Yallow, Diced uegstable

We have our bell pepper in the keyword already.
Next, in the Meal Component dropdown select Vegetable.



@ Search Food Ingredients ® Food Ingredients Selected for Recipe

Program—Meal: Servings per
: Purchase s .
NSLP—Lunch Food As Purchased (AF] Purchass Unit | |\ oS e | Semving Size per Meal Contribution

Portion (EP}

Ki ds: -
- Grains ]
bell pepper Rice (Group H) . 00 oz eq grains)

Brown, Long e Pasbolec Dy e USOA Foods

Meal Component:
Vegetables

Category:

All Categories

All Categories
Additional Vegetables
Beans, Peas, and Lentils Search Results

Dark Green Vegetables
Other Vegetables
Red/Orange Vegetables

Serving Size per Meal

urchased (AP) Bl Contribution

Starchy Vegetables

14 cupchoppedordiced | 116.AP =080 Ib readyto-serve or ook

Vegetacies . ]
geiab: PEPPERS, BELL Green or Yellow, Medium or Large. Whole raw wegetable raw peppers

Other Vegetables Peppers, Bell, fresh 114 0up o vegetobl stps | 1 PP =080 b ready-to-senve or oook

Vesiories PEFPERS. BELL Green or Yellow, Medium or Large. Whale raw peppers

Other Vegetables Peppers, Bell, fresh 114 cup eooked, drained 11 AP = 0.73 Ib cooked pappers; 1 1b AF =

Vegetsbles
e PEPPERS, BELL Green or Yellow, Megium or Large, Whale vagetable strips 0.8 Ib ready-to-serus or -cook raw peppers

Other Vegetables Peppers, Bell, dehydrated 114 cup rehydraiad, cocked | 115 dry = sbout 8114 cups dehydratsd

b PEPPERS, BELL Green or Vellow, Diced vegetable pesper

Other Viegetables Peppers, Bell, dehydrated 114 cup dehydraied 1 dry = 3bout 8-1/4 cups dehydrated

Veusibles PEFPERS, BELL Green or Yellow, Diced vegetable pepper

Other Viegetables Peppers, Bell, frozen 1m Ih {about 3 cups) thawed

Negeiatics PEPPERS, BELL Green or Yellow, Diced Top o biille) |

Other Vegetables Peppers, Bell, frozen o 174 bup cooked, drained

Yencuhes PEPPERS, BELL Green or Yallow, Diced uegstable

Then in the Category dropdown, select Other Vegetables. The results are refined to show
only the Other Vegetables.
Now we can select the best option for our recipe.



@ Search Food Ingredients ® Food Ingredients Selected for Recipe

Program—Meal: Servings per
Purchase
NSLRw B

Farving Size per Meal Contribution

Keywor |
bell p |

cup cooked (1.00 oz eq grains}

Meal Component Category | Subcategory Food As Purchased [AP)
Meal Cc

Vege

Other Vegetahles FPeppers, Bell, fresh

Vegetsbles
i PEFFERS, BELL Green or Yellow, Madium or Large, Whols

Cther Vegstables Peppers, Bell, fresh

(R
Vegetaier PEPPERS, BELL Green or Yellow, Madium or Large, Wheiz

Other Vegetables FPeppers, Bell, fresh
PEPPERS, BELL Green or Yellow, Medium or Large, Whaole

Wegetsbles

Other Vegetables FPeppers, Bell, dehydrated PEEEROATEN o

A
Vegetables PEPPERS, BELL Green or Yellow, Diced

| beppers

- Wepgetsbles

PEPPERE, BELL Grean or Yallow, Diced

“F = 0.80 Ib ready-to-serve or -oook
| neppers

egetab!
Cther Vegstables Peppers, Bell, frozen
PEPPERS, BELL Green or Yellow, Diced

A% =073 Ib cooked peppers; 1 AP =
I ready-to-serus or -cook raw peppers

Wegetables

Vegetsb

L | Otther Vegetahles Peppers, Bell, frozen R
getables 3 '
PEPPERE, BELL Green or Yallow, Diced T T —

Vegetat, B

7
Other Wegstables Peppers, Bell, dehydrated J = 0.80 o ready-1o-serve or cock

Other Viegetables Peppers, Bell, frozen ) 14 oup thowed wegorae. | | AP =118 fabout 3 ups) thawed

Negeiatics PEFPERS, BELL Green or Yellow, Diced peppers

Other Vegetables Peppers, Bell, frozen o 174 bup cooked, drained

Yencuhes PEPPERS, BELL Green or Yallow, Diced uegstable

There are As Purchased (or AP) options for fresh in the green bracket , dehydrated in the
red bracket, and frozen peppers in the blue bracket, so we’re going to look only at the fresh
pepper options.



@ Search Food Ingredients

Program—Meal:
NSLP—Lunch

Keywords:

bell pepper

Meal Component:
Vegetables

Food Ingredients Selected for Recipe

Food As Purchased (AP) Purchase Unit

Partien

Servings per
Purchase
Unit. Edible

Sarving Size per Meal Contribution
[EF}

Grains
uce (GroupH)
Brawn, Lang grakn, P, Dy, Inchuds USDA Foces

112 cup cooked (1,00 oz eq grains)

Category / Subcategory

Food As Purchased (AP)

Purchase Unit

Servings
par
Purchase Serving Size per Meal
Unit, Edible Contribution
Portion
(EF)

Additenal Information

Other Viegatables
PEFFERS, SELL

Peppers, Bell, fresh
Green or Yallow, Medium or Large, Whals

114 cup chopped or diced

970
raw uegetable

1k AP = 0.20 Ib ready-to-serve or -cook
raw peppers

Other Viegatables
PEFFERS, SELL

Peppers, Bell, fresh
Green or Yellow. Medium or Large. Whole

114 cup raw vegstable strips

10l AF = 0.20 Ib ready-to-serve o -cook
Taw peppers

Other Vegetables

Peppers, Bell, fresh

1i4 cup cooked, drained

11 AP =0.73 b cooked peppers; 11 AP =

PEPPERS, BELL Green or Yellow, Medium or Large, Whole ; =getable strips

0.280 |b ready-to-serve or -cook 3w PEPpers

Oiner egetables Feppers, kell fresh < o " = Tlo AR =050 Io ready-to-s=ve or -oook
g2 ' 5 -
PEFPERS, BELL Green or Yellaw, Megium or Large, Whale " U4 o e et S | e

Vegetsbles

Other Vegetables Peppers, Bell, fresh 114 cup eooked, drained 11 AP = 0.73 Ib cooked pappers; 1 1b AF =

Vegeiahles PEPPERS, BELL Green or Yellow, Medium or Large, Whale vegetable strips

0.8 Ib ready-to-serus or -cook raw peppers

Other Vegetables Peppers, Bell, dehydrated 114 cup rehydraiad, cocked | 115 dry = sbout 8114 cups dehydratsd

b PEPPERS, BELL Green or Vellow, Diced vegetable pesper

Other Viegetables Peppers, Bell, dehydrated 114 cup dehydraied 1 dry = 3bout 8-1/4 cups dehydrated

Veusibles PEFPERS, BELL Green or Yellow, Diced vegetable pepper

Other Viegetables Peppers, Bell, frozen 1AF = 11b {about 3 cups) thawed

Negeiatics PEPPERS, BELL Green or Yellow, Diced Top o biille) |

Other Vegetables Peppers, Bell, frozen 174 bup cooked, drained

Yencuhes PEPPERS, BELL Green or Yallow, Diced uegstable

In the three fresh pepper lines, there are preparation options for raw peppers and cooked
peppers.

We will select the option for cooked, drained vegetable strips, even though we are cooking
our peppers in halves, this is the best option for our recipe.



@ Search Food Ingredients
Program—Meal:

NSLP—Lunch

Keywords:

bell pepper

Meal Component:
Vegetables

Category:
Other Vegetables

| Search H Reset| ‘ Display Favorites

Food Ingredients Selected for Recipe

Food As Purchased (AP)

Purchase Unit Eech

Partien

Servings per

Unit. Edible.

28 | gerving Size per Meal Contribution

(EP)

Grains
uce (GroupH)
Brawn, Lang grai, Parbolle, Ery. ncudes USOA Focds

112 cup cooked {1.00 oz eq grains)

Search Results

Meal Component Categary | Subcategory

Food As Purchased (AP Purchzse Unit

Serving Size per Meal
Contribution

®
t

R Other Vegetables

Peppers, Bell, fresh
PEFFERS, BELL Green or Yellow, Megium or Large. Whole

114 cup chopped or diced
raw vegetable

110 A = 0.80 b ready-to-serve or -cock
raw peppers

Vegetsbles

I Other Vegetables Peppers, Bell, fresh

o e e | PR i w  [RED R

Other Vegetables Peppers, Bell, fresh

PEPPERS, BELL Green or Yellow, Megium or Large, Whale

114 oup raw vegeable st
—

174 pup cooked, drained
vagetable strips

11AP =080 Ib ready-to-sewve or -oook

U e -
1IAP =073 1b cooked peppers; 1 AP =

0.8 Ib ready-to-serus or -cook raw peppers

i o i L T ol
e PEPPERS, BELL (Graen or Yellow, Diced

vegetable

114 STy e Bk ko oS B £ % s o T

pepper

Vegststie:

Other Viegetables Peppers, Bell, dehydrated
PEFFERS, BELL Green or Yellow, Diced

114 cup dehydrated
vegetable

112y = about 8114 cups dehydrated
pepper

Vegetsbles

Other Viegetables Peppers, Bell, frozen
PEPPERS, BELL Green or Yellow, Diced

174 bup thawed vegersble

1 Ih {about 3 cups) thawed
peppers

Vegetsbles

Other Vegetables Peppers, Bell, frozen
PEPPERS, BELL Green or Yellow, Dicad

174 bup cooked, drained
vegatsble

BBBEBEEA .

And select Add to add to the RAW.
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REETMOEh W ERWLICHEN @ Recipe Notes | Meats/MA |~ Vegetables | Fruits || Grains - Method A | Grains - Method 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) ,

[ Food Ingredients Selected for Recipe

_—em mm Em e e e e e e e e Em Em E= ==y,

I Servings per
; Purchase 2 - i
Food As Purchased (AP) Purchase Unit Unit, Edible Serving Size per Meal Contribution

I Portion (EP)

@ Search Food Ingredients ®] |Meats/Meat Alternates
Cheese, American, Cheddar, Mozzarella, or Swiss
Program—Meal: Natural er Process, Includes USDA Foods

Select Program—Meal Meats/Meat Alternates
Chicken, cooked, frozen, Diced or Pulled 1 0z cooked poultry Remove
no skin, wing meat, neck meat. giblet, or kidneys. Includes USDA
Foods

16.00 10z Cheese Remove

Keywords:

Meats/Meat Alternates
Yogurt, fresh 32 oz Centainer
Meal Component: Plain or Flavored, Sweelened or Unsweelened, Commercially-
prepared. (includes Greek yogurt), Includes USDA Foods

1/2 cup or 4 oz yogurt provides 1 0z

Remove
meat alternate

All Meal Components
VGQEtables 1/4 cup cooked, drained vegetable
Peppers, Bell, fresh strips

Green or Yellow, Medium or Large, Whole

Remove
Category:

All Categories R
Grains
Rice (Group H)

1/2 cup cooked (1.00 0z eq grains) Remove
\ Search “ Reset ‘ I Display Favorites ‘ Brown, Long grain, Parboiled, Dry, Includes USDA Foods

Okay, so in the interest of time, we added the rest of our creditable ingredients for our
Buffalo Chicken Stuffed Pepper into the Recipe Analysis Workbook. We have the cheese,
chicken, and yogurt in the Meat/Meat Alternate category; the bell peppers in the Vegetable
category; and the rice in the Grains category.

The next tabbed section in the Recipe Analysis Workbook is the Recipe Notes section.



Select C‘m GELNC Meats/MA | Vegetables | Fruits | Grains - Method A | Grains - Method B Grains - Method C | Meal Pattern Contribution

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

6 Ibs. "USDA Chicken Strips Unseasoned, FC, FZ
3lbs. Brown Rice, WG

2qt. Water

25 each Bell Peppers, large, red/orange/green

2cups Yogurt, Greek, plain, nonfat
1cup Buffalo Sauce, prepared <# O ptl ona |
1% Tbsp. Paprika

1% Thsp. Chili Powder

% Thsp. Onion Powder

% Thsp. Garlic Powder

14 Thsp. Dried Oregano

Y2 tsp. Black Pepper, ground

11b. USDA Shredded Cheddar Cheese, reduced fat

You must save the RAW prior to printing it. Use the "Back to RAW List" button and select from the RAW list. Click the PDF link to generate a copy to print or save.

@ Back to RAW List

In the second tab at the top, there is a place to enter recipe notes. We entered all the
ingredients for the Buffalo Chicken Stuffed Pepper recipe here, but you could put any notes
you find helpful in this optional section. The notes print on the RAW results pdf., which is
useful for when there are multiple revisions to a recipe.

You can also note the math calculation if converting from one unit of measure to another,
which could be handy when using different pack sizes on ingredients.

Now let's put our ingredient amounts into each category.
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Enter "Quantity of Ingredient” in the same unit as the "Purchase Unit”. If the recipe lists the

ingredients in a different unit, you will need to convert the quantity to match the FBG. For
Select Creditable ngfed‘s Vegetab?es Fruits example, convert ingredients measured in ounces to their decimal equivalent of a pound. See
Table 5 Decimal Weight Equivalents in the Resource Center (located under the "Home"

navigation tab). Record your answer to four decimal places.

i 5) Preparation
Servings per Purchase et S et Ml @ a W (5) Prepa (§) Calculated

i it, Edil i f i Yield (If i
Food As Purchased (AP) Purchase Unit Unit, Edible Portion Contribution @ Additional Information Ingredient ) eld ( Quantity to

(EP) applicable) )

11b AP = about 4 cups shredded

[N
A )
Cheese, American, Cheddar, Mozzarella, or Swiss . _ - -
ot e R Pound I 10z Chesse cheese; 1 b AP = about 2 cups 1.0000 0.0000
)|

cubed cheese

e e e (m e e e = o
Chicken, cooked, frozen, Diced or Pulled 110 AP = 10 Ib cooked chicken

kin, i H, neck meat, giblet, or kidneys, Includes USDA | Pound 10z cooked poult 6.0000 6.0000
10 SKIn, WIng meal, necx meat, QIDiel, or Kianeys, Includes pouttry meat -

Foods

Yogurt, fresh 112 cup or 4 oz yogurt

Plain or Flavared, Swestened or Unswestened, Commerdially- | 32 0z Container 1 provides 1 oz meat 0.5000

prepared, (includes Greek yogurt), Includes USDA Foods gltemate

You must save the RAW prior to printing it. Use the "Back to RAW List" button and select from the RAW list. Click the PDF link to generate a copy fo print or save.

Back fo RAW List

The next tabbed section is meats/meat alternates and you can see our three ingredients here.
We'll start with cheddar cheese. The purchase unit is by pound, so we'll enter the quantity
of ingredient by pound.

The recipe calls for 1 |b. of cheddar cheese. Enter 1.0 in the Quantity of Ingredient section.
If you click on the little blue information button, a popup will provide additional
information for each column.

Since 1 pound yields 1 pound of cheese, there is no preparation yield factor.
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Select Creditable Ingredient = Recipe Notes WlEEusITAW Vegetables = Fruits | Graing- Method A Grains - Method B Grains - Method C - Meal Pattern Contribution

ing Preparation

_ Serv!n|s Per Pun:!mse e 5o e - _ @ Quantity of @ pa ® Cal.cnlated

Food As Purchased (AP) Purchase Unit Unit, Edible Portion S Additional Information J Yield (if Quantity to
Contribution @ Ingredient :

(EP) applicable) () Purchase

11b AP = about 4 cups shredded

Cheese, American, Cheddar, Mozzarella, or Swiss . _ - -
Nl o Procees. Incues SO Foods Pound 10z Chesse cheese; 1 b AP = about 2 cups 1.0000 0.0000

IS o o T, W e el

Chicken, cooked, frozen, Diced or Pulled

11bAP = 1.0 Ib cooked chick
no skin, wing meal, neck meat, giblet, or kidneys, Includes USDA | Pound 1 0z cooked poultry HOMREAVERY 6.0000 0.0000 6,0000

| | Fonss

‘f_nguﬂ, fem 112 cup or 4 oz yogurt

Plain or Flavared, Swestened or Unswestened, Commerdially- | 32 0z Container 1 provides 1 oz meat 0.5000 0.0000

prepared, (includes Greek yogurt), Includes USDA Foods gltemate

You must save the RAW prior to printing it. Use the "Back to RAW List" button and select from the RAW list. Click the PDF link to generate a copy fo print or save.

Back fo RAW List

And next ingredient is the chicken. We need 6 Ibs. of chicken for our recipe.

There is also no preparation yield factor to consider, since this chicken is purchased cooked
and diced and the yield is 1 Ib. As Purchased = 1 |b. cooked chicken. So we will enter the
quantity of ingredient but no preparation yield.
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Select Creditable Ingredient = Recipe Notes WlEEusITAW Vegetables = Fruits | Graing- Method A Grains - Method B Grains - Method C - Meal Pattern Contribution

i Preparation
Servings per Purchase e 5o e - _ @ Quantity of @ pd @ Calculated
Additional Information

i it, Edil i Yield (if i
Food As Purchased (AP) Purchase Unit Unit, Edible Portion Contribuion @ Ingredient ) fe ( Quantity to
(EP) applicable) ® Purchase

e ] 32 0Z. = 8 X 0.5 cups =4 cups o
Chicken, cooked, frozen, Diced or Pulle 1 6 OZ, = 4 X 0.5 Cu pS - 2 Cu pS
et

no skin, wing meat, neck meat, giblet, or ki

|0.uunu £.0000
Foods

— e - . . e - ) e o oy, _— e s e

v

f
Yogurt, fresh 112 cup or 4 oz yogurt

I Plain or Flavored, Sweetened o Unsweetened, Commerciall- | 32 0z Container I 800 provides 1 oz meat I 0.5000 0.0000

prepared, (includes Greek yogurt), Includes USDA Foods l gltemate I

aam s s s e e e s - —_— s - - - - _-— e e s e .

You must save the RAW prior to printing it. Use the "Back to RAW List" button and select from the RAW list. Click the PDF link to generate a copy fo print or save.

Back fo RAW List

The recipe also calls for Greek yogurt. The Purchase Unit is a 32 oz. container, which has 8, half cup
servings, or 4 cups.

Our recipe calls for 2 cups of Greek yogurt, so we can calculate the quantity as half of the container
and enter 0.5 in the Quantity box.

Always make sure to SAVE you work before moving on to the next tab.
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Select Creditable Ingredient Recipe‘A VO EES Fruits | Grains - Method A | Grains - Method B Grains - Method C || Meal Pattern Contribution

Other Vegetables

Servings per Purchase e ; () Praparation | (§) Calculated
Food As Purchased (AP) Purchase Unit | Unit, Edible Portion se'::::;ﬁi:'gﬁ' Additional Information (?n :::::é"f Yield (i Quantiy to
(EP) 9 applicable) Purchase

Peppers,Bell fresh 4 up cooked,draneq | 12AP = 079 0 cooked peppers |1
il ! i 110AP = 0.80 b ready-to-senve ar {9,125 07300 25000

Green or Yellow, Medium or Large, Whole Vegetabie strips
00K Taw peppers '
—

You must save the RAW prior to printing it. Use the "Back to RAW List" button and select from the RAW list. Click the PDF link to generate a copy to print or save.

Back to RAW List

Moving on to the vegetable category our recipe calls for 25 individual peppers. We picked
the cooked, drained vegetable strips in the Food Buying Guide because that was the best fit
for our recipe. And because our ingredient is by each, not by pound, we need to do some

conversions.



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

Other Vegetables

() Praparation | (§) Calculated

Servings per Purchase @ Quanty of
Food As Purchased (AP) Purchase Unit Unit, Edible Portion Additional Information Yield (If uantity to
] 4 Contribution Ingredient [ Sty

(EP) applicable) Purchase

r O
11DAP =073 10 cooked peppers I

Peppers, Bell, fresh 1/4 cup cooked, drained = -
Green or Yellow, Medium or Large, Whole X Vegetable stps 11bAP=0.80 I ready-to-serve or [ 9.125 I 0.7300 12.5000

—COOK Faw PEppers . 3 ‘ ,

Serving Size per Meal

25 large peppers 112.5lbs.
+ approx. 2 raw peppers per lb. |71 x 0.73 yield factor for cooked peppers
12.5 lbs. As Purchased . 9.125 lbs. quantity of cooked peppers

We know from testing our recipe multiple times, that there are approximately 2 whole
peppers per pound, which totals 12.5 Ibs. as purchased.

So now let's take the 12.5 Ibs. Purchased weight and multiply it by the yield factor for
cooked peppers, which is 0.73, as noted in the additional information section. That gives us
9.125 Ibs. of cooked peppers. This is the number that will be used to determine the
crediting for 50 servings.

Enter 9.125 into the Quantity of Ingredient column.

Then enter the preparation yield of 0.73. and you should get your As Purchased weight of
12.5 lbs.
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Select Creditable Ingredient = Recipe Notes = Meats/MA | WELEELIER Fruits | Grains - Method A | Grains - Method B Grains - Method C || Meal Pattern Contribution

Other Vegetables

Food As Purchased (AF)

Purchase Unit

Unit, Edible Portion
(EF)

Servings per Purchase

Serving Size per Meal
Contribution

Additional Information

@ Quantity of
Ingredient

() Praparation
Yield (1f
applicable)

(6) Calculated
Quantity to
Purchase

Peppers, Bel, fresh
Green o Yellow, Medium or Large, Whole

114 cup cooked, drained
vegetable strips

11bAP=0.73 Io cooked peppers
11bAP=0.80 Ib ready-to-serve or
00K raw peppers

You must save the RAW prior to printing it. Use the "Back to RAW List" button and select from the RAW list. Click the PDF link to generate a copy to print or save.

‘ Back fo RAW List

[CLICK] Lastly, don't forget to SAVE!

If you need a refresher on converting between various measurements, check out the

Resource Center under the Food Buying Guide Home Tab or in the Introduction section of

the downloadable PDF.
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Let’s talk about...

Are there any questions so far?

Let’s stand and wiggle for a minute, because this next section is a big one.

Give me a thumbs up if you have had Grains training for Child Nutrition Programs.
Great! We're not going to go too deep today but want to highlight how different grains

affect your recipe and the meal pattern contribution of your recipe.

* (hand out Exhibit A: Grains Tool)
* Show whole grain resource (open tab on computer)

Has anyone seen the USDA Whole Grain Resource?
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(@ Search Food Ingredients Food Ingredients Selected for Recipe

Program—Meal: Servings per
. Purchase e ,
NSLP—Lunch Food As Purchased (AP) Purchase Unit | | e | Serving Size per Meal Cantribution

-_— s oy Partion (EF)
Keywords:

brown rice I

— — —-_—
Meal Component:

All Meal Components

Category:

All Categories
= —

l‘ Ssan:hl Reset ‘ ‘ Display Favorites
— b -

Search Results

Serving Size per Meal

Category | Subsategory Food As Purchased [AP) Contribution

Pasta (Group H)
Elbow Pasta, Whole Grain, (brown rics),
Regular, Dry

11 oy = 2bout 4172 cups dry whole grain

17z ed (100 0z e
S onok= b elbow past=; 1 1 dry = sbout 8578 cugs

grains)

Pasta (Group H)
Spagheti, Whls Grain, {brown rios), Regular, | Pound
Dry

112 cup cocked, pieces (1.00
0z eq grains) g

Rice (Group H) s 12 cup oooked (100 0z e 4 cups dry brown rioe; 1 b dry
Brown, Lang grain, Instant, Dry Z graing) = cups eocked

Rice (Group H) o 112 cup cooked (1.00 0z &g 1 2-1/4 cups dry browin rice;
Brown, Long grain, Regular, Dry - grains) 11 612 cups cooked

Rice {Group H)
Brown, Lang grain, Parboiled, Dry, Inludes
USDAFoods

172 cup cooked (1.00 az eg
graing)

Rice (Group H) Sound 112 cup cocked (100 oz eg
Brown, Medium grain, Quick Cooking, Dry B grains)

y 1
115 dry = about 5172 cups cooked brown
fice

Ok, let’s continue with our Buffalo Chicken Stuffed Pepper recipe.

The next creditable ingredient is brown rice, which we will enter into the keywords.

The options will auto-populate below when you select Search. This is going to give you a list
of everything with that key word. You can see that it lists brown rice as well as pasta made
with brown rice.

Then select the item that best represents the ingredient you are using.

We will select the brown rice, long grain, parboiled, USDA foods option here which

matches the ingredient listed in the recipe.

Select Add to add to the RAW.



Select Creditable Ingredient | Recipe Notes = Meats/MA

Method B - Grains Based on FBG Example

Vegetables = Fruits ‘A ¢l LR Q0GR Grains - Method C | Meal Pattern Contribution

Food As Purchased (AP)

Purchase Unit

Servings per Purchase
Unit, Edible Portion (EF)

Serving Size per Meal
Contribution ()

Additional Information

(4) Quanity of Ingredient
0]

() Calculated
Quantity to Purchase

Rice {Group H)
Brown, Long grain, Parboiled, Dry, Includes USDA Foods

112 cup cooked (1.00 oz eq
grains)

1Ibdy=abot 218 CUDSTY b o

brown rice; 110 dry = about 7-3/4
cups cooked; 1 cup dry = about 3l

o |

—

/8 cups cooked

Grain Requirements for the National School Lunch Program and School Breakfast Program
Grain Requirements in the Child and Adult Care Food Program

You must save the RAW prior to printing it. Use the "Back to RAW List" button and select from the RAW list. Click the PDF link to generate a copy to print or save.

Back to RAW List

So let’s go back to our recipe.

The last ingredient we need to calculate for the stuff pepper recipe is the brown rice. Since
the brown rice is an item that we selected from the Food Buying Guide, we are using
Grains-Method B.

Here you will enter the information for the brown rice. Enter the quantity of the ingredient,
which is 3 |bs.

and don't forget to save.

We invite you to browse around the three Grains tabs to see how grain ingredients might
be calculated using different methods.

Now that we have walked through a little bit of the process, you can see the importance of
writing your recipes with convertible ingredients. When using the Recipe Analysis
Workbook, you will need to know the weights of ingredients, for both the edible portion
for accurate crediting, and the as purchased weight for forecasting and ordering.

So let's look at the analysis to see how our recipe contributes toward the meal pattern.
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Select Creditable Ingredient = Recipe Notes = Meats/MA = Vegetables | Fruits | Grains - Method A | Grains - Method B ‘ Meal Pattern Contribution

Meats/Meat Alternates 2.250z¢eq

Vegetables Other Vegetables

Grains ( Method B ) 0.750zeq

1 half pepper provides 2.25 oz eq meat/meat alternate, 1!2 cup total vegetable ( 1!2 cup other vegetable ), 0.75 oz eq grains

We have finished entering information for all the creditable ingredients, so we can now
check out the meal pattern contribution.

Click on the meal pattern contribution tab at the top of the screen. You can see we have
meats/meat alternates, vegetables, and grains.

The crediting statement at the bottom says that 1 half pepper provides 2.25 oz. eq. of
Meats/Meat alternates, 1/2 cup total Vegetable which is 1/2 cup of other vegetable, and
0.75 oz. eq. Grains.

77



Buffalo Chicken
Stuffed Pepper

Serving Size: 1 pepper half
Yield: 50 servings

Contribution to Meal Pattern
» 2.250z. Eq. Meat/Meat Alternate

* 0.750z. Eq. Whole Grain (((

* Y cup Vegetable

Contribution to Vegetable Subgroups
* Y2 cup Other Vegetables

[CLICK] Now that you have determined what the crediting provides, what will you do next?

Some questions to ask:

1. Isthis the desired contribution you want? If yes, you could move forward with
evaluation. Or will you go back to the recipe and adjust anything?

2. Could you add more rice to get to a full 1 oz eq. credit?

YES!!!

If you look at the rice line. (slide 19) Rice is 15.50 servings per pound, which give you 46.50

servings for 3 |bs.

If we want 50 servings, we take 50 and divide it by 15.50 to get 3.22 Ibs.

So, by adding just 4 oz. of rice for a total of 3.25 Ibs., we get enough to credit 1 oz. eq. of
grain and make this entrée a 3-component complete meal.
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HOME PAGE ¥ MEAL COMPONENTS ~ FOOD ITEMS ~ TOOLS ~ APPENDIXES ~ HELP v WELCOME AMY RICHARDSON ~

WELCOME TO THE FOOD BUYING GUIDE

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

Food Items Search | Food Item Favorites I Download Food Buying Guide ]
Mm mmm mem mem s wmm w
" Exhibit A Grains Tool L] | FBG Calculator I Recipe Analysis Workbook (RAW) ]

- <<"‘ -
e

MEATS/MEAT ALTERNATES

FRUITS

2/

OTHER FOODS

VEGETABLES GRAINS

From the homepage of the Food Buying Guide, you will see the Exhibit A Grains Tool.

After clicking on the grains tool, you will see there are instructions at the top. This will help
you navigate through the tool.

Question: How many of you have used the Exhibit A Grains Tool in the Food Buying Guide?
This is where you can enter products that have labels and save them for future use, like a
certain brand tortilla for example.

As you start to think about creating your own recipes, this is a great tool to keep handy so
you can save products that you are regularly procuring.
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Fluffy Apple Cinnamon
Oat Breakfast Bar

Serving Size: 1 bar
Yield: 50 servings

Contribution to Meal Pattern
. Grain
. Fruit

Creditable Ingredients
* Apples

* Applesauce

* Oats

* Flour

Now let’s look at the Fluffy Apple Cinnamon Oat Breakfast Bar recipe. This is also the
muffin that we just sampled.

The recipe came from a school recipes website, and reports that the contribution to the
meal pattern is 2 oz. eq. Grain and % cup fruit. We are going to put this recipe into the RAW
and see if that claim is accurate.

The recipe uses creditable ingredients of apples, applesauce, all-purpose flour and rolled
oats.

Is all-purpose flour considered a whole grain? NO Are oats considered a whole grain? YES

Let’s put the ingredients into the Recipe Analysis Workbook to see how they will contribute
to the meal pattern.

80



» Instructions

Aslerisks () denote required information
O — Y o e e

Recipe Name *  Fluffy Apple Cinnamon Oat Breakfast Bar I Servings per Recipe* 50 I
- e e e e e = = = |
Recipe Number 2026-1 Serving Size * 1bar l

Folder test recipes v | Add Folder

Search for food items using the Program - Meal (optional), Keywords, Meal Cnmponenl and Category search criteria to narrow down your results and select only the recipe food
ingredients that contribute to the meal pattern. These ingredients will ally late under the appropriate meal component tabs. It is important to select the correct form of
the ingredient (fresh, frozen, etc.) from the Food Buying Guide (FBG). If an exact match is not available, choose a food item in the FBG that closely matches your recipe ingredient

Please note there are three methods to calculate meal pattern contribution for grains:

+ Method A - based on Exhibit A — Go to this tab to search and select ingredients from Exhibit A

+ Method B - based on Food Buying Guide — This tab will automatically populate if food ingredients are selected from the search below.

+ Method C - based on Grams of Creditable Grains — Go to this tab to manually enter grain ingredients. Use Method C for grain ingredients used in finished products that are
listed in Groups A-| in Exhibit A. For example, your recipe is a roll (Group B) or a muffin (Group D).

Grains — Method C — for each ingredient:
4. Click Add New Ingredient button to enter a creditable grain ingredient.
5. Enter Description of the Creditable Grain Ingredient
6. From the drop-down menu, select the Exhibit A Group (A - I) that the End Product Belongs To
7. Enter Quantity of Ingredient in Grams.

8. The Gram Standard of Creditable Grain per Oz Equivalent will automatically populate.
9. Grains Meal Pattern Contribution will calculate and display on the Meal Pattern Contribution tab.

Let’s create a new Recipe Analysis Workbook and enter the information from our Fluffy
Apple Cinnamon Oat Breakfast Bar recipe.

For this demonstration, you don’t have to pick a recipe number, or a folder, but you DO
need to put in the Servings per Recipe and the Serving Size.

Click on the down triangle next to the Instructions label at the top and you will see some
instructions for how to choose which Grains Method to use for the calculations.

The section talks about where to put your ingredient. Use Method C for ingredients used in
recipes to create finished products listed in Groups A-l in Exhibit A. We will use Method C
because flour is an ingredient and we are making a muffin, which is listed in Exhibit A
Group D.
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Select Creditable Ingredient | Recipe Notes = Meats/MA | Vegetables = Fruits | Grains - Method A | Grains - Method B | REelERINE O LL Kol Meal Pattern Contribution

Method C - Grains Based on Grams of Creditable Grains Example

(©)]

(8) Exhibit A Group (A-1)
the End Product Belongs To

[Fiow. all-purpose

|[CETE— | Lo o

[Of] 234 New ingredient

Group D

Grain Requirements for the National School Lunch Program and School Breakfast Program
Grain Requirements in the Child and Adult Care Food Program

Ounce Equivalent (oz eq) for Minimum Serving Size for
Group D Group D

Doughnuts® (cake and yeast raised, unfrosted) 10z eq=55gm or 2.0 0z 1serving = 50 gm or 1.8 0z

Cereal bars, breakfast bars, granola bars®
(plain)

Muffins (all, except corn)

Sweet roll* (unfrosted)

Toaster pastry’ (unfrosted)

Jozeq=42gmoriSoz % serving = 38 gm or 1.3 0z
Y20zeq=28gmor10oz Y2 serving = 25 gm or 0.9 0z
Yaozeq=14gmor 0.502 Yaserving =13 gm or 0.5 0z

You must save the RAW prior to printing it. Use the “Back to RAW List" button and select from the RAW list. Click the PDF link to generate a copy to print or save.

Back to RAW List

[CLICK] To enter our grain ingredients, select the Method C tab.

[CLICK] Then click Add New Ingredient.

Type in Flour, all-purpose.

[CLICK] Then in column 6 — the Exhibit A dropdown, we are going to pick the END
PRODUCT we are making from the Exhibit A reference.

[CLICK] Muffins are in Group D.
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Select Creditable Ingredient  Recipe Notes  Meats/MA | Vegetables  Fruits  Grains - Method A Gr{  The weight of the grain ingredient must be entered in
grams (g). If the weight is stated in ounces (0z)
Method C - Grains Based on Grams of Creditable Grains Example (example: 2 0z), then multiply this amount by 28.35 to
convert to grams (example: 2 0z x 28.35=56.7 g).

Gran of
) o (®) ExhibitAGroup (A-1) |(D Quantity of ingdient in Grams [\~ - .
&) the End Product Belongs To @ © :’. m""n'

[Flous. ai-purpose =7 5103 s 00 .
o

Grain Requirements for the National School Lunch Program and School Breakfast Program
Grain Requirements in the Child and Adult Care Food Program

18 oz. flourx 28.35g=510.3 grams

You must save the RAW prior to printing it. Use the “Back to RAW List" button and select from the RAW list. Click the PDF link to generate a copy to print or save.

Back to RAW List

(refer to printout Exhibit A)

Then in column 7, you will enter the weight of the flour in grams. Select the information
icon [CLICK] to see how to convert ounces to grams. For our recipe, we are using 18 oz. of
flour, [CLICK] so the calculation is 18 ounces x 28.35 grams = 510.3 grams. Enter 510.3
grams in column 7.



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

Method C - Grains Based on Grams of Creditable Grains Example

(®) ExhibitAGroup(A-1) |(D) Quantity uwm- 'n(‘:-anl

@ . . the End Product Belongs To

: _
oo e [ ] :

:

I 1

[Of] 234 New ingredient

Grain Requirements for the National School Lunch Program and School Breakfast Program
Grain Requirements in the Child and Adult Care Food Program

Group D Ounce Equivalent (oz eq) for Minimum Serving Size for
Group D Group D

Doughnuts* (cake and yeast raised, unfrosted) ; 10z eq =55 gm or 2.0 0z 1serving = 50 gm or 1.8 0z
Cereal bars, breakfast bars, granola bars® Jozeq=42gmoriSoz % serving = 38 gm or 1.3 0z
(plain) Y20zeq=28gmor10oz Y2 serving = 25 gm or 0.9 0z
Muffins (all, except corn) Yaozeq=14gmor 0.502 Yaserving =13 gm or 0.5 0z
Sweet roll* (unfrosted) I I

Toaster pastry* (unfrosted)

You must save the RAW prior to printing it. Use the “Back to RAW List" button and select from the RAW list. Click the PDF link to generate a copy to print or save.
Back to RAW List

[CLICK] | want to talk about column 8 for a minute. This is where USDA has calculated the
gram standard of creditable grain per ounce equivalent for the grain ingredient.

[CLICK] This is not the same as the finished product. So while a completed muffin weight is
55 grams per ounce, the flour ingredient credits as 16 grams per ounce towards the muffin.
You don’t need to change anything in this column.

[CLICK] Next you’re going to SAVE at the bottom.



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

"B Grains ( Method C ) 0.50 0z eq

1 bar provides 0.50 oz eq grains

After you have saved the workbook, select the Meal Pattern Contribution tab.
This will show you how much your ingredients contribute. We can see the flour alone

contributes for 0.50 oz. eq. of Grain. Let’s make a note of this so later on, we can determine
if our recipe meets the 51% whole grain requirement.

Now let’s go back over to the Grains — Method C tab and enter our oats.
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Select Creditable Ingredient | Recipe Notes | Meats/MA | Vegetables | Fruits = Grains - Method A | Grd The weight of the grain ingredient must be entered in

i 5 grams (g). If the weight is stated in ounces (0z)
Method C - Grains Based on Grams of Creditable Grains Example (example: 2 02), then multiply this amount by 28.35 to
convert to grams (example: 2 0z x 28.35=56.7 g).
Creditable Grain per Oz
Equivalent

‘Flnu- all-purpose GroupD___ W (510.30 N 18.00 s
[Cats rotec ary . 0% o

@ | AddNew Ingredient

® T
(®) Description of Creditable Grain Ingredient e End Product Belongs To N2 3 "'@"\/‘

Grain Requirements for the National School Lunch Program and School Breakfast Program
Grain Requirements in the Child and Adult Care Food Program

46 0z. oats x 28.35g=1304.10 grams

You must save the RAW prior to printing it. Use the “Back to RAW List" button and select from the RAW list. Click the PDF link to generate a copy to print or save
Back to RAW List

We're going to Add New Ingredient. Type in Oats, rolled, dry. Remember, even though you
can find oats in the Food Buying Guide using Method A or B, we are going to use Method C
because it is an ingredient for a recipe and we are already using Method C for the flour.

Then in column 6 — the Exhibit A dropdown, select Group D, because we are still making a
muffin.

(refer to printout Exhibit A)

Then in column 7, you will enter the weight of the oats in grams. Select the information
icon here is the information again on how to convert Ibs. to grams.

For our recipe, we are using 46 oz. of oats, so the calculation is 1304.10 grams. Enter this
number in column 7.

Again, we’re not going to change anything in column 8.

[CLICK] Next you’re going to SAVE at the bottom.
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Select Creditable Ingredient | Recipe Notes | Meats/MA || Vegetables | Fruits | Grains - Method A | Grains - Method B |~ Grains - Method C [IEEIRSENE R TG TL

. sansmeaosc)  Flour only = 22% of grain contribution 0500z 29

1 bar provides 0.50 oz eq grains

Select Creditable Ingredient | Recipe Notes | Meats/MA = Vegetables = Fruits || Grains - Method A | Grains - Method B | Grains - Method C CEIE EO eI T

. aans(manodc)  OQats only = 78% of grain contribution

1 bar provides 2.25 oz eq grains

After you have saved the workbook, select the Meal Pattern Contribution tab again.
In the top image from earlier, we can see the flour contribution for 0.50 oz. eq. of Grain.

In the bottom image, we can see the flour and oats together contribute to 2.25 oz eq. of
Grain. If we subtract 0.50 from 2.25, we will have the stand-alone contribution for Oats as
1.75 oz. eq.

I’'m showing the two images together so you can see that all-purpose flour, which is not a
whole grain, contributes less than 50% of the total grains.

And because oats are a whole grain and contribute to 51% or more of the total grain
contribution, we can consider this muffin recipe to be whole-grain rich and will contribute
2.25 oz eq. Grains to the meal pattern.
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Search Results

Fruit and Fruit Juice Apples, fresh
APPLES 100 count Whele

1/4 cup raw, unpeeled fruit

11 AP =002 Ib (about 3-7/8 cups) ready-
to-serve or -cook raw, cored, unpeeled
apples: 1/4 cup raw, unpeeled fruit = about
1/5 apple

Fruit and Fruit Juice Apples, fresh
APPLES 125138 count Whole. Includes USDA Foods

1/4 cup raw, unpeeled fruit

11 AP =081 b (2272 cups) ready-to-
Serve or -cook raw, cored, unpeeled apples:
/4 cup raw. unpeeled fruit = about 174
apple

Fruit and Fruit Juice Apples, fresh
APPLES 125-138 count Whole, Includes USDA Foods

114 cup raw. cored. peeled
fruit

115AP = 078 b (about 224 cups) ready-
to-serve or -cook raw, cored, peeled apples

Frut and Fruit Juice Apples, fresh
APPLES 125-133 count Whole. Includes USDA Foods

114 cup cored, pesied.
cooked, unsweetened fruit

11BAP = 0.7 b (about 1-3/4 cups) cored,
peeled, cooked apples: 110 AP =0.78 b
(about 2-2/4 cups) ready-to-serve or -cook
raw, cored, pecled apples

Fruit and Fruit Juice Apples, fresh
APPLES 125-133 count Whole. Includes USDA Foods

1/4 cup cooked, sieved,
unsweetened fruit

Apples, fresh
$8-163 count (approx. 2112 inch to inch
diameter) Whole

Frut and Fruit Juce
APPLES

2mBag

114 cup raw, unpesled,
cored, sliced fruit

11 AP = 0.5 b (about 3-7/8 cups) ready-
to-serve, cored, unpesled apples

Fruit and Fruit Juice Apples, fresh
APPLES Whole, Includes USDA Foods

Found

114 cup raw, unpeeled
cored, siiced fuit

116 AP =081 Ib raw, unpesled, cored
apple

Tt MWL | W, g T e
APPLES Stices, Soid pack, Includes USDA Foods

—
No. 10 Can (100 oz)

— = =
114 cup fruit and Squid

Fruit and Fruit Juice Apples, canned
APPLES Stices, Soikd pack, Includes USDA Foeds

No. 10 Can (100 oz)

14 cup drained fruit

1 No. 10 can = about 89.0 oz (11-7/8 cups)
crained apples

Fruit and Fruit Juice Apples, canned
APPLES Stices, Soiid pack, Includes USDA Foods

Pound

114 cup fruit and Squid

BOER BB B BB B, ::

Now let’s look at our Fruits.

| want everyone to go to the Select Creditable Ingredient Tab and put in the keyword

Apples.

It will result in 2 pages of apples in various forms, but we’re going to focus on Apples,

Fresh.

iy
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Search Results

Serving Size per Meal
Contribution

— ey,

(C)

g

Fruit and Fruit Juice
APPLES

Apples, fresh
100 count Whele

1/4 cup raw, unpeeled fruit

1Ib AP = 0.03 Ib (about 3-7/% cups) ready-
to-serve or -cook raw, cored, unpeeled
‘apples: 1/4 cup raw, unpeeled fruit = about
1/5 apple

B

Fruit and Fruit Juice
APPLES

Apples, fresh
125-13% count Whole., Includes USDA Foods

1/4 cup raw, unpeeled frutt

1 b AP = 0.1 Ib (3272 cups) ready-to-

I| 4 cup raw. unpeeled fuit = about 14
apple.

Serve or -cook raw, cored, unpeeled apples:

Fruit and Fruit Juice
APPLES

Apples, fresh
125-133 count Whole, Includes USDA Foods

114 cup raw. cored. peeled
fruit

I| I AP = 0.78 Ib (about 2-3/4 cups) ready-
to-serve or -cook raw, cored, peeled apples

Frut and Fruit Juice
APPLES

Apples, fresh
125-138 count Whole, Includes USDA Foods

114 cup cored, pesied.
cooked, unsweetened fruit

116.AP = 0.78 b (about 1-3/4 cups) cored,
[peeied, cooked apples: 110 AP =0.78 b
(about 2-2/4 cups) ready-to-serve or -cook
raw, cored, pesled apples

Fruit and Fruit Juice
APPLES

Apples, fresh
125-133 count Whole. Includes USDA Foods

114 cup cooked, sieved,
unsweetened fruit

>

Frut and Fruit Juce
APPLES

Apples, fresh
$8-163 count (approx. 2112 inch to inch
diameter) Whole

114 cup raw, unpesled,
cored, sliced fruit

116 AP = 0.5 Ib (about 3-7/8 cups) ready-
to-serve, cored, unpesled apples

Fruit and Fruit Juice
APPLES

Apples, fresh
Whole, Includes USDA Foods

114 cup raw, unpeeled
cored, siiced fuit

116 AP = 081 Ib raw, unpesled, cored
'apa\e

Frait and Fruit Juice
APPLES

Apples, canned
Sices. Soiid pack, Includes USDA Foods

No. 10 Can (100 0z)

— -—
114 cup fruit and Squid

Fruit and Fruit Juice
APPLES

Apples, canned
Stices, Soikd pack, Includes USDA Foeds

No. 10 Can (100 oz)

14 cup drained fruit

1 No. 10 can = about 89.0 oz (11-7/8 cups)
crained apples

Fruit and Fruit Juice
APPLES

Apples, canned
Sices, Solid pack, Includes USDA Foods

Pound

114 cup fruit and Squid

BEEBEBEE B BB

iy

The column for the Serving Size is how the fruit is served, so in the case of our breakfast
bar, the apples are served cooked. Click Add to add it to the workbook.

The Additional Information column shows the preparation yield of how the ingredient goes
into the recipe. We are adding ready-to-cook apples to the recipe, and in this case, the
preparation yield is the same at 78%.



Select Creditable Ingredient | Recipe Notes

Meats/MA | Vegetables WEITIEN Grains - Method A | Grains - Method B | Grains - Method C | Meal Pattern Contribution

Food As Purchased (AP)

Servings per Purchase = .
Unit, Edible Portion | i@ Size per Meal
(EP)

" . @ Quantity of
fo) Additional Information . o)

Apples. fresh
125-138 count Whole, Includes USDAFoods

11bAP =0.78 b (about 1-34
cups) cored, peeled, cooked

apples; 1 b AP = 0.78 b (about 2- 0.

24 cups) ready-to-serve or -cook
raw. cored. peeled apples

Applesauce, canned
Smoath o Chunky, Includes USDA Feods

No. 10 Can (108
oz)

1 No. 10 can = sbout 12 cups
applesauce

6.8 lbs. apples AP x 0.78 yield = 5.3040 lbs. EP

You must save the RAW prior to printing it. Use the “Back to RAW List" button and select from the RAW list. Click the PDF link to generate a copy to print or save.
Back to RAW List

Go to the Fruits tab.

In the Apples row, we can see the yield information for cored, peeled, cooked apples. Now

you might notice that there is no option for unpeeled, cooked apples as listed in our recipe.

You are still going to use the 78% vyield, as it is the best option for this recipe. Remember,
you can under-report the contribution, but you cannot over-report it.

So let’s do some math! We have the AP weight amount of 6.8 Ibs. multiply that by 78%
yield and you get 5.3040 Ibs. EP. Enter 5.3040 into column 4.

Enter 0.78 into column 5 for the yield factor.

Column 6, the Quantity to Purchase should equal the same amount as the recipe AP

weight.
Don’t forget to save!
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Select Creditable Ingredient | Recipe Notes | Meats/MA | Vegetables = Fruits | Grains - Method A | Grains - Method B | Grains - Method C |[REUEETRELE RSl TTILG]

Gﬁ e Apples & Applesauce ‘ "

Grains ( Method C ) 2.250zeq

Add more apples 7

Add more applesauce

Change the Fruits
contribution of the recipe 7

Let’s go back to the Meal Pattern Contribution tab again. | entered in the information for
Applesauce, so this is the total contribution for Fruit for the recipe.

Does this align with what is reported on the recipe? NO, it does not! The recipe reported %
cup Fruit contribution.

What should we do to adjust this recipe?

We could add more apples. But how many will we need?

Why would we not want to add more applesauce? (The texture and final product of the
baked good would change)

Should we just change the contribution to 1/4 cup?

So how do we fix it? Because the contribution is both apples and applesauce, it might take
a bit of trial and error to get to 1/2 cup Fruit because we can’t just look at the apples in the
Food Buying Guide.
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Grains - Method A | Grains - Method B || Grains - Method C | Meal Pattern Contribution

Select Creditable Ingredient | Recipe Notes | Meats/MA | Vegetables it

Servings per Purchase
Food As Purchased (AP) it | UnitEdible Portion | S0 S“‘_""g“' Additional nformation (? %"'
(=) <

1bAP=0781b(about 1-34 ¢ W
st ez e
125-138 count Whole, Includes USDA Foods ;‘4"‘:';5)1@;“,’ .y

raw. cored, pesied apples 3

1 No. 10 can = about 12 cups
applesauce

Applesauce. canned No. 10 Can (108
Smocth of Chunky, Includes USDA Foods oz) 14 cup frst

Go back to the Fruits tab.
We started with 5.3 Ibs. of EP apples in column 4. Let’s bump that up to 8 Ibs. Leave the

78% yield factor the same.



Select Creditable Ingredient | Recipe Notes

Meats/MA = Vegetables i)

Grains - Method A | Grains - Method B || Grains - Method C | Meal Pattern Contribution

Food As Purchased (AP)

Servings per Purchase
Unit, Edible Portion
{EP)

Serving Size per Meal

c ion @ Additional Information

(@ Quantity of
Ingredient (D

Apples, fresh

125-138 count Whole, Includes USDA Foods

Applesauce. canned

1Ib AP = 0.78 Ib (about 1-3/4

cups) cored, peeled, cooked
1/4 cup cored, peeled, ) Pe

cooked, unsweetenad frut

34 cups) ready-to-serve of -cook
raw. cored, pesied appies

o —

appies: 1b4P=07e b oz A 8.0 ] |B:

| .

Smooth of Chunky, Includes USDA Foods

No. 10 Can (108

oz)

174 cup fruit

1 No. 10 ean = about 12 cups:
applesauce

Grains ( Method C )

Now go to the Meal Pattern Contribution tab. Did it change to 1/2 cup? NO

2.250zeq
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Select Creditable Ingredient | Recipe Notes

Meats/MA = Vegetables i)

Grains - Method A | Grains - Method B || Grains - Method C | Meal Pattern Contribution

(®) Calculated

Food As Purchased (AP)

Servings per Purchase
Unit, Edible Portion
{EP)

Serving Size per Meal
Contribution (D

Additional Information

(@ Quantity of
Ingredient (D

o —

Quantity to
Purchase

Apples, fresh
125-138 count Whole, Includes USDA Foods

110 AP =0.78 Ib (about 1-3/4
cups) cored, peeied, cooked
apples: 11b AP =0.78 b (about 2-
24 cups) ready-to-serve of -cook
raw, corec, pesied apples

100 |

)

Applesauce. canned
Smocth or Chunky, Includes USDA Feods

No. 10 Can (108
oz)

1/4 cup fruit

1 No. 10 can = about 12 cups
applesauce

Go back to the Fruits tab. Let’s try 10 Ibs. in column 4.
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Select Creditable Ingredient | Recipe Notes | Meats/MA | Vegetables |MSITIEl Grains - Method A | Grains - Method B || Grains - Method C | Meal Pattern Contribution

Servings per Purchase 5
Food As Purchased (AP) Unit, Edible Portion Additional Information ® a of

Ingredient @
(EP)

1bAP=0781b(about 1-34 ¢ W

‘cups) cored, jed, cooked
Apples, fresh 114 cup cored pesied. . pal I

125-138 count Whale, Includes USDA Foods cockad unseesermd trult | 2PPes A DAR = Q78 shout 2. I .

24 cups) resdy-o-serve or ook
raw, cored, peeied apples e - -

Applesauce. eanned No. 10 Can (108

oo e 1 No. 10 can = about 12 cups
Smosth or Chunky, Includes USDA Foods s

) : noplemion

. Grains ( Method C ) 2.250zeq

Now go to the Meal Pattern Contribution tab. Did it change to 1/2 cup? YES

You can start working backwards to see how much you can decrease your apples to get the
same 1/2 cup serving size.

| figured out that we will need 9.75 Ibs. of prepared apples to get 1/2 cup of Fruit total for
the meal pattern contribution. This resulted in 12.5 Ibs. As Purchased.



Select Creditable Ingredient | Recipe Notes | Meats/MA | Vegetables |MSITIEl Grains - Method A | Grains - Method B || Grains - Method C | Meal Pattern Contribution

Servings per Purchase §
Food As Purchased (AP) Unit, Edible Portion | S8 ’_"“‘_""5“' Additional Information GI) Q":':a)‘"
(€P) <

11b AP = 0.78 Ib (about 1-3/4 ~ —-— -
‘cups) cored, peeled, cooked I

Apples, fres cored,
s e e st | PPes: 1164 =078 (about 21 [ 5 3040 I ;

125-138 count Whole, Includes USDA Foods
34 cups) ready-to-serve of -cook %
raw, corec, pesied apples

Applesauce. canned No. 10 Can (108 DR 1No. 10 can = about 12 cups
Smocth of Chunky, Includes USDA Foods oz) ! o applesauce

? Does it make sense to double the apples
for this recipe?

7 Change the Fruit contribution of the recipe

You must save the RAW prior to printing it. Use the “Back to RAW List" button and select from the RAW list. Click the PDF link to generate a copy to print or save.

Back to RAW List

Does it make sense to almost double the amount of apples for this recipe? (NO!)
So, | would change the Fruit contribution on the recipe and preserve the integrity of the

recipe.
Make sure you change your column 4 amount back to the original 5.3040, and don’t forget

to save!



Fluffy Apple Cinnamon
Oat Breakfast Bar

Serving Size: 1 bar
Yield: 50 servings

Contribution to Meal Pattern
* 2.250z.€eq. Grain

* Yacup Fruit (((

Creditable Ingredients
* Apples

* Applesauce

* Oats

* Flour

So, let’s look at the Fluffy Apple Cinnamon Oat Breakfast Bar recipe again.

This recipe creator chose to only count 2 oz. eq. of Grain towards the meal pattern. What
are some reasons for doing that?
Remember, you can count less than the RAW calculations, but you cannot count more.

How about the Fruits contribution. The original recipe states the recipe credits for % cup of
fruit. But as we have just learned, it only counts for % cup. This means you will have to
serve additional fruit with this breakfast bar to claim a reimbursable meal.
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Give me a thumbs up if you learned something new about the Recipe Analysis Workbook.
Hooray! This is not easy work, but it is important to develop recipes that accurately
contribute to your meal pattern.

Now we are going to practice for minutes (until 10:50am) with your own recipes.
Stephen and | will be walking around to help with any questions you may have. The more
you practice, the better you get at it.

Let’s talk about how everyone did. Does anyone want to share any challenges they had?

Let’s take a quick break and meet back here at 11:00.
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Resources
and

Q&A

USDA Food Buying Guide and Recipe Analysis Workbook
* https://foodbuyingguide.fns.usda.gov/

USDA Whole Grain Resource
* https://fns-prod.azureedge.us/sites/default/files/resource-
files/tn-whole-grain-resource.pdf

USDA Video - How to Maximize the Exhibit A Grains Tool
* https://www.fns.usda.gov/tn/how-maximize-exhibit-grains-tool

USDA Crediting Grains in Child Nutrition Programs Tip Sheets
* https://www.fns.usda.gov/tn/cn/crediting-tipsheets/grains

CACFP Crediting Handbook - Grains
* https://www.cacfp.org/assets/pdf/FNS+Crediting+tHandbook+-
+Grains+cacfp.org/
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Here are a few of the resources we mentioned today.

We will also have these links available on the post session survey.
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Menu
Planning for
Scratch
Cooking

Today, we have talked about:
Recipe brainstorming,
How to create a standardized recipe,
How purchase the right amount of food for the recipe,
And how to credit the recipe towards your meal pattern.

Now let’s talk about how to get those recipes on to your menu.

(photograph by Amy Richardson, 2025 Frontline Culinary Workshop, Alleghany Highlands)



Better control of
ingredients

v Cost effective
v Fresh ingredients
v Tastes better

v Staff development

A quick show of hands. How many of you cook at home?

Just like cooking at home, by scratch cooking at school,
You have better control of the ingredients
This means, you can make recipes that are lower in sodium or sugar
and are not highly processed.
Scratch cooking is cost effective.
Ingredients cost less than finished products.
Ingredients are more versatile and can be used in multiple different
menu items. Reduce the skus!
You can use fresh, local ingredients that change with the season.
Fresh-made food just tastes better!
Scratch cooking can help with staff development and retention.

This is example of using a tilt skillet, Radford City was making sloppy joes
using raw ground beef.
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A common theme we hear from schools, it that there is no time to scratch cook. Here are
some ways you can streamline your operations to free up time for scratch cooking.
Start by evaluating your cycle menu. How many of you have a cycle menu?

A cycle menu is a menu that repeats, which makes for efficient planning,
procuring and training.

| like having a 5-week cycle menu because it allows for different food pairings and
incorporating more seasonal items.

If you have a full-year cycle menu, you will know exactly how many times an item
will be on the menu.

Your staff will get really good at making the recipes because they repeat in a
consistent way.

You will save time forecasting for the next year because you’ll have trackable
numbers to plan from.

Are you using standardized recipes?

Your standardized recipe is the blueprint for everything in your kitchen.

Even your heat and serve items need to have a standardized recipe, because it
tells you not only how to make the food, but it dictates how much food to
order and how much time it takes to make the food, which will help determine
staffing.

Having well-written standardized recipes are an essential part of transitioning to
scratch cooking.

Next, is your procurement aligned with the menu?




Have you forecasted the correct amounts?

Are you using your USDA dollars appropriately for your menu?

Are you planning menu items around seasonal food?

Are you using the USDA Food Buying Guide to calculate usages to help with recipe

forecasting?
These are all questions you need to ask during the planning phase.
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How many of you have heard of the scratch cooking continuum?
The concept is where you take one menu item and improve it by either replacing the
ingredient or by changing the preparation method.

Here you see chicken in three phases: heat & serve chicken nuggets, bone-in precooked
chicken thighs, and raw chicken drumsticks that are ready for seasoning and cooking.

In each phase, the ingredient has been replaced by a less processed ingredient.



Pre-Processed Pre-Processed Self-Processed
Individual servings Bulk service Bulk service

$$$

Let’s walk through some ideas of how to transition from processed menu items to freshly
prepared menu items.

You can also simply change the preparation method of an ingredient to achieve a scratch
prepared item.

For example: You may be ordering individually bagged baby carrots. Those are expensive,
right?

You could order bulk bagged baby carrots and let the students serve themselves with a
spoodle. Now you’ve reduced your cost a little bit.

After that adjustment phase, you can purchase whole carrots and either cut them into
sticks or shred them with a food processor. Even better yet, you buy the carrots from a local
farm!

This example might not show up as a menu change, because you are still just listing carrots,
but students will certainly notice the better taste of the fresh carrots.

Plus, you will save money on the carrots and reduce the environmental impact from the
individual plastic packaging.




ACTION STEPS FOR COOKING FROM SCRATCH

Identify menu items to transition
Create standardized recipes
Conduct taste tests

Add more fresh produce

Plan your procurement

Train your staff

Market new recipes

The scratch cooking continuum is not meant to overwhelm you. It’s best to
evaluate your operation and make forward progress.
Start by identifying menu items to transition.

Can you take a Heat & Serve product and make your own version?
The quesadillas you see in this picture are a great example of
transitioning from pre-packaged quesadillas to scratch made. It’s
just a tortilla and cheese.

But now what you’ve done, is opened up the possibilities of what else
that quesadilla could be. In addition to just cheese, you could also
serve chicken & green chili quesadillas, or seasoned beef
guesadillas, or black bean and corn quesadillas.

Instead of being locked into a vendor sku for one processed item,
you’re buying versatile ingredients that can be used across menu
items.

We have already talked about how to create standardized recipes and
conduct taste tests.

Consider plant forward menu items. The more plants you incorporate,
especially FRESH local plants, the more your menu will look and feel like
a scratch menu.



Pilot a salad bar. This could be a stand-alone salad bar, a cold well or chill top,
or even just a table with bulk fresh fruit and veggies that students can
choose.

Plan your procurement. Start thinking about buying ingredients instead of the
finished product. Decide early on what processed items you are going to
keep, and what items you are going to move through the scratch cooking
continuum and plan to decrease the amount you purchase.

You will also need to train your staff on how to prepare the new scratch items
including how to follow a recipe, equipment training and production
scheduling.

And lastly, you need to market your new amazing recipes to your students,
parents and the community. If you’ve switched from a processed menu
item to a made-with-love scratch menu item...shout it from the rooftops!
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SMALL CHANGES YOU CAN START NOW!
!é Offer more fresh fruit than canned
|b Self-service of fruits and vegetables

Cut back on pre-packaged items

R
v
l‘ Limit single serve condiments
nily

Use spices and herbs to enhance your
current recipes.

So what can you do now? These small changes can lead to an immediate
impact on your nutrition program.

When you make the switch from canned fruit to fresh fruit, your students
will notice the difference and your staff will too.

If you still want to offer both, make canned fruit self-serve, not cupped by a
staff member.

You can select one recipe to move through the scratch cooking continuum,
that will reduce your use of pre-packaged items and allow you to make the
shift from products to ingredients. This may allow you to start sourcing and
buying ingredients in bulk that can be used across multiple recipes.

Limit single serve condiments and move toward bulk condiments. Better
yet, making your own! Scratch-made dressings are an easy and financially

impactful way to make an immediate change.

Use spices, herbs and salt-free blends to enhance your current recipes. This




is the spice shelf at one of the schools in Rockingham County.
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Now we’re going to deep-dive into some menus! Let’s start with a little menu planning
activity to identify what items can be improved.

If you didn’t bring your division menus, we have a few sample menus to share. Feel free
to buddy up with someone sitting next to you.



3 4 5 6 7
Choose 1 Choose 1 Choose 1 Choose1 Choose1
Cheeseburgers Chicken Philly Cheese BBQ Pulled Pork on Bun Scrambled Eggs Pizza
Sub W/ Dutch Waffle
Pizza Rox Ham & Cheese Wrap box Chef Salad w/ Pita Chins
Ham & Cheese Wrap box Asian Chef Salad
F THE Chef Salad w/ dressing Pizza Box Pizza Box Choose 2
MONTH Pizza Box Choose 2 Sweet Potato Wedges
Choose 2 2 Choose 2 Roasted Breakfast Salad Bar w/dressing
Butternut French Fries Pan Fried Onions and Salad Bar w/ dressing Potatoes
S h Steamed Broccoli Bell Peppers Baked Beans Salad Bar w/ dressing Choose 2
quasl Salad Bar w/ dressing Baked Sweet Potato Coleslaw Choose 2 Fresh Fruit
Choose 2 Salad Bar w/ dressing Apple Crisp Chilled Fruit
Fresh Fruit Choose 2 Fresh Fruit Fresh Fruit
Chilled Fruit Fresh Fruit Chilled Fruit
Chilled Fruit
10 11 12 13 14
Choose1 Choose 1 Choosel Choose 1 Choose1
Deputy Lee's Sloppy Ramen Bowl with BBQ Baked Chicken Penne Pasta Chicken Pizza
We buy Local Joes * Chicken & Vegetable Pizza Box Alfredo w/ Garlic Knot Chef Salad w/ Pita Chips
Beef Tomato Soup w/ Potstickers Chef Salad w/ Pita Chips Baked Spaghetti w/ Garlic
Flatbread Grilled Cheese | Ham and Cheese Wrap Knot Choose 2
Chicken Wrap Box Pizza Box Choose 2 Pizza Box Sweet Potato Wedges
Pizza Box Potato Wedges Ham and Cheese Wrap Roasted Corn
Choose 2 Coleslaw Choose 2 Salad Bar w/dressing
Choose 2 Ramen Toppings Tangy Baked Beans Roasted Vegetables
Glazed Carrots Collard Greens Salad Bar w/ Dressing Savory Pinto Beans Choose 2
Steamed Broccoli Salad Bar w/Dressing Choose 2 Salad Bar w/ dressing Fresh Fruit
Salad Bar w/dressing Choose 2 Fruit Juice Choose 2 Chilled Fruit
Choose 2 Fresh Fruit Chilled Fruit Fresh Fruit
Fruit Juice Chilled Fruit Chilled Fruit Valentines Day
Chilled Fruit
17 18 19 20 21

Let’s look at this menu.

It’s a balanced menu with some heat & serve options, as well as some speed

scratch, and full scratch items.




3 4 5 6 7
Choose 1 Choose 1 Choose 1 Choose1 Choose1
Cheeseburgers Chicken Philly Cheese BBQ Pulled Pork on Bun Scrambled Eggs Pizza
Sub W/ Dutch Waffle
Pizza Rox Ham & Cheese Wrap hox Chef Salad w/ Pita Chins
HARVEST Ham & Cheese Wrap box Asian Chef Salad
OF THE Chef Salad w/ dressing Pizza Box Pizza Box Choose 2
MONTH Pizza Box Choose 2 Sweet Potato Wedges
- Choose 2 2 hoose 2 Roasted Breakfast Salad Bar w/dressing
Butternut French Fries Pan Fried Onions and Salad Bar w/ dressing Potatoes
Steamed Broccoli Bell Peppers Baked Beans Salad Bar w/ dressing Choose 2
Squash Salad Bar w/ dressing Baked Sweet Potato Coleslaw Choose 2 Fresh Fruit
Choose 2 Salad Bar w/ dressing Choose 2 Apple Crisp Chilled Fruit
Fresh Fruit 2 Fresh Fruit Fresh Fruit
Chilled Fruit Fresh Fruit Chilled Fruit
Chilled Fruit
10 11 12 13 14
Choose1 Choose 1 Choose1 Choose 1 Choose1
Deputy Lee's Sloppy Ramen Bowl with BBQ Baked Chicken Penne Pasta Chicken Pizza
We buy Local Joes * Chicken & Vegetable Pizza Box Alfredo w/ Garlic Knot Chef Salad w/ Pita Chips
Beef Tomato Soup w/ Potstickers Chef Salad w/ Pita Chips Baked Spaghetti w/ Garlic
Flatbread Grilled Cheese | Ham and Cheese Wrap Knot Choose 2
Chicken Wrap Box Pizza Box Choose 2 Pizza Box Sweet Potato Wedges
Pizza Box Potato Wedges Ham and Cheese Wrap Roasted Corn
Choose 2 Coleslaw Choose 2 Salad Bar w/dressing
Choose 2 Ramen Toppings Tangy Baked Beans Roasted Vegetables
Glazed Carrots Collard Greens Salad Bar w/ Dressing Savory Pinto Beans Choose 2
Steamed Broccoli Salad Bar w/Dressing Choose 2 Salad Bar w/ dressing Fresh Fruit
Salad Bar w/dressing Choose 2 Fruit Juice Choose 2 Chilled Fruit
Choose 2 Fresh Fruit Chilled Fruit Fresh Fruit
Fruit Juice Chilled Fruit Chilled Fruit Valentines Day
Chilled Fruit
17 18 19 20 21

There is a place for heat & serve or packaged items on your menu. These
could be items that don’t make financial sense to try to reproduce due to
their ingredients or preparation method.

| like to use bread as an example. Bread, burger buns and dinner rolls are
one of the hardest items to produce in your kitchen. It takes a lot of time,
specialized equipment and the right environment to produce good,
consistent results and it’s still just a grain equivalent that isn’t that
nutritionally different than purchased bread. In Virginia, we have such a
wide variety of factors that would greatly affect bread making, like
elevation, humidity, and temperature, so | recommend not making your own
bread and focusing your time and energy into scratch cooking other menu
items.

Here I've highlighted Chicken & Vegetable Potstickers. You are probably not
going to produce your own potstickers. What this division did was make
them part of a speed scratch Ramen Bowl. They added fresh vegetable
ramen toppings to the self-serve salad bar, which offers students a choice in
building their own lunch.



Food bars and build-a-bowls are an excellent way to transition menu items to
scratch.
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3 4 5 6 7
Choose 1 Choose 1 Choose 1 Choose1 Choose1
Cheeseburgers Chicken Philly Cheese BBQ Pulled Pork on Bun Scrambled Eggs Pizza
Sub W/ Dutch Waffle
Pizza Box Ham & Cheese Wrap box Chef Salad w/ Pita Chips
HARVEST Ham & Cheese Wrap box Asian Chef Salad
OF THE Chef Salad w/ dressing Pizza Box Pizza Box Choose 2
MONTH Pizza Box Choose 2 Sweet Potato Wedges
- Choose 2 2 Roasted Breakfast Salad Bar w/dressing
Butternut French Fries Pan Fried Onions and Salad Bar w/ dressing Potatoes
S h Steamed Broccoli Bell Peppers Baked Beans Salad Bar w/ dressing Choose 2
quas Salad Bar w/ dressing Baked Sweet Potato Coleslaw Choose 2 Fresh Fruit
Choose 2 Salad Bar w/ dressing Choose 2 Apple Crisp Chilled Fruit
Fresh Fruit Choose 2 Fresh Fruit Fresh Fruit
Chilled Fruit Fresh Fruit Chilled Fruit
Chilled Fruit
10 11 12 13 14
Choose1 Choose 1 Chooset Choose 1 Choose1
Deputy Lee's Sloppy Ramen Bowl with BBQ Baked Chicken Penne Pasta Chicken Pizza
We buy Local Joes * Chicken & Vegetable Pizza Box Alfredo w/ Garlic Knot Chef Salad w/ Pita Chips
Beef Tomato Soup w/ Potstickers Chef Salad w/ Pita Chips Baked Spaghetti w/ Garlic

Flatbread Grilled Cheese | Ham and Cheese Wrap Knot Choose 2
Chicken Wrap Box Pizza Box Choose 2 Pizza Box Sweet Potato Wedges
Pizza Box Potato Wedges Ham and Cheese Wrap Roasted Corn
Choose 2 Coleslaw Choose 2 Salad Bar w/dressing
Choose 2 Ramen Toppings Tangy Baked Beans Roasted Vegetables
Glazed Carrots Collard Greens Salad Bar w/ Dressing Savory Pinto Beans Choose 2
Steamed Broccoli Salad Bar w/Dressing Choose 2 Salad Bar w/ dressing Fresh Fruit
Salad Bar w/dressing Choose 2 Fruit Juice Choose 2 Chilled Fruit
Choose 2 Fresh Fruit Chilled Fruit Fresh Fruit
Fruit Juice Chilled Fruit Chilled Fruit Valentines Day
Chilled Fruit
17 18 19 20 21

Here’s a great example of a menu item that this director moved from heat &

serve to scratch cooked.

The menu item is the same, but they moved from USDA pre-cooked beef
crumbles to local beef produced on a farm in their county. They trained their
staff to use the tilt skillet to brown the beef, which they do in large batches
and freeze...just like beef crumbles.

They switched from a bagged spaghetti sauce to a recipe using canned
tomatoes and spices. This also allows her to incorporate fresh tomatoes and

other vegetables when they are in season.




3 4 5 6 7
Choose 1 Choose 1 Choose 1 Choose1 Choose1
Cheeseburgers Chicken Philly Cheese BBQ Pulled Pork on Bun Scrambled Eggs Pizza
Sub W/ Dutch Waffle
Pizza Rox Ham & Cheese Wrap hox Chef Salad v/ Pita Chins

HARVEST Ham & Cheese Wrap box Asian Chef Salad
OF THE Chef Salad w/ dressing Pizza Box Pizza Box e
MONTH Pizza Box Choose 2 Sweet Potato Wedges
Choose 2 2 FRAReSD Roasted Breakfast Salad Bar w/dressing
Butternut French Fries Pan Fried Onions and Salad Bar w/ dressing Potatoes
Steamed Broccoli Bell Peppers Baked Beans Salad Bar w/ dressing Choose 2
Squash Salad Bar w/ dressing Baked Sweet Potato Coleslaw Choose 2 Fresh Fruit
Choose 2 Salad Bar w/ dressing Choose 2 Apple Crisp Chilled Fruit
Fresh Fruit Choose 2 Fresh Fruit Fresh Fruit
Chilled Fruit Fresh Fruit Chilled Fruit
Chilled Fruit
10 11 12 13 14
Choose1 Choose 1 Chooset Choose 1 Choose1
Deputy Lee's Sloppy Ramen Bowl with BBQ Baked Chicken Penne Pasta Chicken Pizza
We buy Local Joes * Chicken & Vegetable Pizza Box Alfredo w/ Garlic Knot Chef Salad w/ Pita Chips
Beef Tomato Soup w/ Potstickers Chef Salad w/ Pita Chips Baked Spaghetti w/ Garlic
Flatbread Grilled Cheese | Ham and Cheese Wrap Knot Choose 2
Chicken Wrap Box Pizza Box Choose 2 Pizza Box Sweet Potato Wedges
Pizza Box Potato Wedges Ham and Cheese Wrap Roasted Corn
Choose 2 Coleslaw Choose 2 Salad Bar w/dressing
Choose 2 Ramen Toppings Tangy Baked Beans Roasted Vegetables
Glazed Carrots Collard Greens Salad Bar w/ Dressing Savory Pinto Beans Choose 2
Steamed Broccoli Salad Bar w/Dressing Choose 2 Salad Bar w/ dressing Fresh Fruit
Salad Bar w/dressing Choose 2 Fruit Juice Choose 2 Chilled Fruit
Choose 2 Fresh Fruit Chilled Fruit Fresh Fruit
Fruit Juice Chilled Fruit Chilled Fruit Valentines Day
Chilled Fruit
17 18 19 20 21

You may be looking at this menu at wondering what “qualifies” as scratch

cooking. What'’s the easiest way to introduce scratch?
FRUITS AND VEGETABLES!

They make all their salads fresh every morning. They switched from dressing
packets to bulk purchased dressing and now are introducing scratch-made

Ranch and ltalian dressing.

They also stopped cupping fruit and put it on the cold line for self-service.
The director reported that the staff was overjoyed because it saved them so

much time every day to focus on other areas of the kitchen.

With that time saved, she was able to introduce a new scratch recipe, the

Deputy Lee’s Sloppy Joes, and staff did not complain about it.

So the lesson is: Before you introduce a scratch recipe, look at the time it
will take to make, and figure out how to save that time somewhere else.

Offering fruits and veggies in bulk, is a great way to save time.




3 4 5 6 7
1 Chaosa 1 Chansa 1 Choose1 Choose1
Cheeseburgers Chicken Philly Cheese BBQ Pulled Pork on Bun Scrambled Eggs Pizza
Sub W/ Dutch Waffle
Pizza Rox Ham & Cheese Wrap box Chef Salad w/ Pita Chins
Ham & Cheese Wrap box Asian Chef Salad
F THE Chef Salad w/ dressing Pizza Box Pizza Box Choose 2
MONTH Pizza Box Choose 2 Sweet Potato Wedges
- Choose 2 2 Choose 2 Roasted Breakfast Salad Bar w/dressing
Butternut French Fries Pan Fried Onions and Salad Bar w/ dressing Potatoes
S h Steamed Broccoli Bell Peppers Baked Beans Salad Bar w/ dressing Choose 2
quasl Salad Bar w/ dressing Baked Sweet Potato Coleslaw Choose 2 Fresh Fruit
Choose 2 Salad Bar w/ dressing Choose 2 Apple Crisp Chilled Fruit
Fresh Fruit Choose 2 Fresh Fruit Fresh Fruit
Chilled Fruit Fresh Fruit Chilled Fruit
Chilled Fruit
10 11 12 13 14
hoose1 Choose 1 Chancat Chnnea 1 Choose1
Deputy Lee's Sloppy Ramen Bowl with BBQ Baked Chicken Penne Pasta Chicken Pizza
We buy Local Joes * Chicken & Vegetable Pizza Box Alfredo w/ Garlic Knot Chef Salad w/ Pita Chips
Beef Tomato Soup w/ Potstickers Chef Salad w/ Pita Chips bareu Spagnew wi Ganic
Flatbread Grilled Cheese | Ham and Cheese Wrap Knot Choose 2
Chicken Wrap Box Pizza Box Choose 2 Pizza Box Sweet Potato Wedges
Pizza Box Potato Wedges Ham and Cheese Wrap Roasted Corn
Choose 2 Coleslaw Choose 2 Salad Bar w/dressing
Choose 2 Ramen Toppings Tangy Baked Beans Roasted Vegetables
Glazed Carrots Collard Greens Salad Bar w/ Dressing Savory Pinto Beans Choose 2
Steamed Broccoli Salad Bar w/Dressing Choose 2 Salad Bar w/ dressing Fresh Fruit
Salad Bar w/dressing Choose 2 Fruit Juice Choose 2 Chilled Fruit
Choose 2 Fresh Fruit Chilled Fruit Fresh Fruit
Fruit Juice Chilled Fruit Chilled Fruit Valentines Day
Chilled Fruit
17 18 19 20 21

What are some ways you can move these main entrées along the scratch

cooking continuum?

Chicken Philly cheese sub-
BBQ pulled pork on a bun-
BBQ baked chicken-
Penne pasta chicken alfredo-




U

MIENU

Which Heat & Serve menu items can move
to Speed Serdten?

i)

& How many processed menu items can move
to freshly prepared?

|

X| What recipes will you need?

What staff training will you need?

Now let’s look at your division menus and identify some items on your menu for improvement.

Which Heat & Serve menu items can move to Speed Scratch?
Consider entrees, side dishes, sauces, breakfast entrees.
How many processed menu items can move to freshly prepared?
Can you serve fresh raw broccoli instead of frozen cooked broccoli?
Can you make ranch dressing and serve it in squirt bottles instead of buying little
ranch packets?
What recipes will you need?
Do you need a scratch recipe to keep the menu item the same? or
Do you want to switch the menu item to be something new?
Can you incorporate any of the recipes you brainstormed from earlier today?
What staff training will you need to be able to make this recipe?
Culinary skills?
Equipment training?
Production efficiency training?
Another question to consider, is a timeline.
What can you realistically accomplish next year?
Start small and build.



SHARE YOUR HEART WORK '

Ny Al BN

Small group sharing:

Name one menu item you are going to transition to scratch cooking.
® What are some of your menu goals for the upcoming year?
What recipes do you need to accomplish this goal?

Large group sharing:
Is anyone willing to share some of their menu and recipe goals for the upcoming school
year?



Food Buying Guide for Child Nutrition Programs
* USDA Food and Nutrition Service
(https://foodbuyingguide.fns.usda.gov)

Menu Planning

* USDA Menu Planner for School Meals
Resources (https://www.fns.usda.gov/tn/menu-planner-
school-meals)

e CICN Menu Planning Tools
(https://theicn.org/cicn/menu-plannig-tools/

7

Yes! ICN misspelled their link!

115

As promised, here is a list of the resources we talked about today.
The USDA Food Buying Guide is a valuable tool for all operators, and it’s located on the
USDA website.

USDA also has a Menu Planning toolkit on their website.

In our session survey, we will have a full list of resource links.
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SESSION RECAP

* USDA Recipe Standardization Guide

* Food Buying Guide for Child Nutrition
Programs

* Calculating Meal Pattern Contributions
in the Recipe Analysis Workbook

* Menu Planning for Scratch Cooking

Hand out post-survey
To recap, today we learned about:
The USDA Recipe Standardization Guide, including the structure and elements that should
be included in a well written recipe.
We learned about the factors that affect menu planning,
We practiced scaling a recipe using the factor method, and
We brainstormed some recipes to use in our kitchens.
Next, we looked at the Food Buying Guide for Child Nutrition Programs.
We learned the different features of the FBG, and how to search for creditable food
items,
We practiced how to forecast food items for the week, month and year, and
We created a fruit and veggie production cheat sheet using serving quantities from
the Food Buying Guide.
Then we took a deep-dive into the Recipe Analysis Workbook.
We learned how to create a RAW for a scratch recipe,
We practiced calculating foods from the meat/meat alternates, vegetables, grains
and fruit components, and
We created a new Recipe Analysis Workbook for one of our own recipes.
And finally, explored how to incorporate more scratch recipes into your menu.
We learned about the importance of having a cycle menu,
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We practiced identifying menu items that can move along the scratch cooking
continuum, and
We used our own menus to plan which items to transition to scratch next year.
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Questions?

—
an A
.
N

my Richardson Stephen Bewle
Culinary Specialist CNP Lead Specialis
hardson@doe.virginia.gov Stephen.Bewley@doe.virgi

Thank you for joining us today! We're happy to answer your questions.

® We also have a quick survey for you, if you wouldn’t mind taking a minute to fill it
out. We would love to hear about the recipes you would like to develop and your
training needs in recipe development, the food buying guide and the recipe analysis
workbook.
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This training satisfies the following
USDA Professional Standards

4.0 hours

Key area: 1100
Menu Planning

TOTAL HOURS: 4.0

This session provides the following USDA Professional Standards
4.0 hours Nutrition — Key area: 1100 Menu Planning
1110- Plan menus that meet USDA nutrition requirements for reimbursable meals,
including calculating meal components.
1120- Plan cycle menus that meet all rules. Consider cost, equipment, foods
available, storage, staffing, student tastes, and promotional events.
1140- Write standardized recipes and use Food Buying Guide.
1150- Analyze menus for school meal pattern requirements.
1170- Plan for effective use of USDA Foods.
This training is logged in USDA Professional Standards Training and Tracking Tool as: SNA-VA
2026: DEVELOPING STANDARDIZED RECIPES FOR PROGRAM SUCCESS



SNA-VA conference session survey



