
CN Labels, PFSs, and 
Standardized Recipes

Presented by: 
Troy Fullmer and Shawn Perry

1



Learning Objectives
• Increase knowledge of crediting documentation requirements in 

the CACFP for certain types of food products

• Understand the difference between CN labels, PFSs, Ingredient 
Lists, and Nutrition Labels

• Be able to identify CN labels and Product Formulation Statements 
(PFSs)

• Increase knowledge regarding when standardized recipes are 
needed and what information they must contain

• Introduce standardized recipe templates and how to create 
standardized recipes
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Purpose of Meal Service Records

Show compliance with meal pattern requirements for each age group served

Show compliance in accommodating medically required dietary modifications

Document that meals/snacks were served to participants in attendance

Document eligibility for reimbursement money



When?
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Purchasing commercially prepared, mixed component dishes, such as:
• Lasagna (M/MA, grain, vegetable) 
• Macaroni and cheese (M/MA, grain) 
• Chicken nuggets (M/MA, grain)
• Pizza (M/MA, grain, vegetable)

Purchasing commercially processed meat products that are not 100% 
meat, such as:
• Meatballs (may contain soy, wheat and other fillers) 
• Sausages and hot dogs (may contain soy, wheat and other fillers) 
• Luncheon meats (may have water added and some fillers)

When making homemade mixed component dishes such as:
• Chicken noodle soup (M/MA, grain, vegetable)
• Shepherd’s pie (M/MA, vegetables)
• Quiche (M/MA, vegetables)



Why?
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Program operators are ultimately 
responsible if a menu does not fulfill meal 
pattern requirements. Therefore, they must 
maintain documentation that demonstrates 
how a food item meets the requirements of 
the CACFP. 



Ingredient Lists and Nutrition Facts are not CN Labels 
or PFSs
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Nutrition & Ingredient Information for a Commercially Prepared Spaghetti & Meatball Product



Example: commercially prepared mixed component dish

8

Stouffer’s Lasagna with Meat Sauce Ingredient & Nutrition Labels

Based on these labels, can we tell the following:
• How much M/MA is in each serving?
• How much grain is in each serving?
• How much vegetable is in each serving?



Example: commercially prepared beef meatballs
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DiRusso’s Fully Cooked Beef Meatballs Ingredient & Nutrition Label

Based on these 
labels, can we tell 

the following:
• How much 

M/MA is in each 
serving?

• How much grain 
is in each 
serving?



The solutions-
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CN Labels PFSs
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Child Nutrition (CN) Labels
• The Child Nutrition (CN) Labeling Program is a voluntary federal 

labeling program for child nutrition programs. 
• CN labels communicate how the product contributes towards CNP 

meal pattern requirements.
• CN labeled products provide CNP operators with a warranty against 

audit claims when the product is prepared according to 
manufacturer’s instructions.

USDA’s CN Label Verification Report:
https://www.fns.usda.gov/cn/labeling/usdausd

c-authorized-labels-and-manufacturers 

-OR- Contact the manufacturer for 

documentation.

https://www.fns.usda.gov/cn/labeling/usdausdc-authorized-labels-and-manufacturers
https://www.fns.usda.gov/cn/labeling/usdausdc-authorized-labels-and-manufacturers
https://www.fns.usda.gov/cn/labeling/usdausdc-authorized-labels-and-manufacturers
https://www.fns.usda.gov/cn/labeling/usdausdc-authorized-labels-and-manufacturers
https://www.fns.usda.gov/cn/labeling/usdausdc-authorized-labels-and-manufacturers
https://www.fns.usda.gov/cn/labeling/usdausdc-authorized-labels-and-manufacturers
https://www.fns.usda.gov/cn/labeling/usdausdc-authorized-labels-and-manufacturers
https://www.fns.usda.gov/cn/labeling/usdausdc-authorized-labels-and-manufacturers
https://www.fns.usda.gov/cn/labeling/usdausdc-authorized-labels-and-manufacturers
https://www.fns.usda.gov/cn/labeling/usdausdc-authorized-labels-and-manufacturers
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Child Meal Pattern- CN Labels





14

How To Use a CN Label
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CN Label Reminders and Pitfalls
• Make certain that the CN labels you secure are for the same products you are 

purchasing and serving. 
• Some people will pull CN labels off of the internet for similar products from the same 

manufacturer, but they are not for the same product the institution has purchased.
• For example, Gorton’s makes a variety of fish stick products; however, only 2 of their 

products are manufactured with documentation for use in Child Nutrition Programs.
• CN labels expire after 5 years.

• Example: If a CN label was originally authorized on February 15, 2025, it is valid until 
February 15, 2030.

• Luncheon meats that do not have a CN label or a PFS are not creditable in the CACFP. 
The State Agency allows sponsors to purchase these foods with CACFP dollars; however, 
operators must keep in mind that without a CN label or PFS, they do not contribute 
towards meal pattern requirements; therefore, the operator must ensure that the 
meat/meat alternate requirement is met with a creditable food product.
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Product Formulation Statements- PFSs

• PFS are signed, certified documents from 
manufacturers that show how the product 
contributes towards CNP meal pattern 
requirements.

• PFSs are typically provided for processed 
products that do not have a CN label.

• CACFP operators should attempt to secure 
PFS for commercially prepared mixed 
component dishes or meat products that 
are not 100% meat when CN labels are not 
available.
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PFS- A Closer Look
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CN Label, PFS or Something Else?
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This documentation does not have:
• The distinct CN label border
• The USDA authorization statement
• A meal pattern contribution 

statement
• 6-digit product identification number
• Month and year of approval
• Creditable amount of product
• How it credits towards meal pattern 

requirements
 

This documentation is not a CN Label or a PFS.



20

New Resource from NCA-
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CN Labels and PFS- Additional Information and Resources

Guidance for Accepting Processed Product Documentation for Meal Pattern 
Requirements (USDA policy memo CACFP 04-2025)-
Guidance for Accepting Processed Product Documentation for Meal Pattern Requirements | Food and Nutrition Service

CN Labels (Institute of Child Nutrition)- 
Child Nutrition (CN) Labels - National CACFP Association

Documenting Processed Products (National CACFP Sponsors Association)-
Documenting Processed Products - National CACFP Association

Child Nutrition Programs: Tips for Evaluating a Manufacturer’s Product 
Formulation Statement (USDA)-
Child Nutrition Programs: Tips for Evaluating a Manufacturer's Product Formulation Statement | Food and Nutrition 
Service

https://www.fns.usda.gov/cn/labeling/guidance-accepting-processed-product-documentation
https://www.cacfp.org/2023/02/21/child-nutrition-cn-labels/
https://www.cacfp.org/2023/02/21/child-nutrition-cn-labels/
https://www.cacfp.org/2023/02/21/child-nutrition-cn-labels/
https://www.cacfp.org/2024/11/07/documenting-processed-products/
https://www.cacfp.org/2024/11/07/documenting-processed-products/
https://www.cacfp.org/2024/11/07/documenting-processed-products/
https://www.fns.usda.gov/cn/labeling/tips-evaluating-pfs
https://www.fns.usda.gov/cn/labeling/tips-evaluating-pfs
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Question’s ? Discussion 
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Poll Question 
How often are you using standardized recipes for your program? 

A. Always 
B. Sometimes
C. Rarely
D. Not yet, but we want to establish a recipe standardization process
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Standardized Recipes
Pre-Assessment:
1. A standardized recipe is __________. 

A. A recipe developed by USDA 
B. Any published quantity recipe 
C. A recipe that is tried and adapted to your operation 
D. All of the above

2. A standardized recipe will produce a consistent yield each time the recipe is followed.
A. True 
B.  False

3. Serving incorrect portions of food items could result in the loss of USDA meal reimbursement.
A.  True 
B. False

4. Using standardized recipes can result in __________. 
A. Better control of inventory 
B. Better control of costs 
C. Fewer mistakes 
D. All of the above
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Standardized Recipes
Pre-Assessment: Answer Key

1. A standardized recipe is __________. 
A. A recipe developed by USDA 
B. Any published quantity recipe 
C. A recipe that is tried and adapted to your operation 
D. All of the above

2. A standardized recipe will produce a consistent yield each time the recipe is followed.
A.  True
B.  False

3. Serving incorrect portions of food items could result in the loss of USDA meal reimbursement.
A.  True
B.  False

4. Using standardized recipes can result in __________. 
A. Better control of inventory 
B. Better control of costs 
C. Fewer mistakes 
D. All of the above
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Definitions: Standardized vs Quantity Recipes
What is a Standardized Recipe ?

The U.S. Department of Agriculture (USDA) defines a standardized recipe as 
one that has been tried, adapted, and retried at least three times and has 
been found to produce the same good results and yield every time when the 
exact procedures are used with the same type of equipment and the same 
quantity and quality of ingredients.

What is a Quantity Recipe ?

Any recipe that produces 25 servings or more is termed a quantity recipe. 
Quantity recipes are not standardized.
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Benefits of Standardized Recipes

Consistent Food Quality 

Predictable Yield

Customer Satisfaction

Consistent Nutrient Content & Crediting 

Food Cost Control 

Efficient Purchasing Procedures

Inventory Control 

Labor Cost Control 

Increased Employee Confidence 

Documentation Source for AR’s
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Required Components 
for Standardized Recipes

Recipe Title 
Recipe Category 

(Entrée or a Side)
Ingredients 

Unit of Measure 
for Each Ingredient

Preparation 
Directions 

Cooking 
Temperature, 
Cooking Time, 

Preparation Time

Serving Size 

& Yield 

Equipment & 
Utensils Needed 

Crediting 
Information 

Food Safety 
Guidelines 
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Optional Components to Include 
in Standardized Recipes

Service Style

Recipe Variation

Alternative Ingredients 

Optional Ingredients
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Myths About 
Standardized Recipes

• Lacks Creativity 

• Lower Quality 

• Unable to Convert Own Recipe to a Standardized Recipe

• Unable to Make Substitutions for Ingredients and/or Seasonings
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The Recipe Standardization Process 

Three-Phase Approach:

1. Recipe Verification
• The experimental and creative process 

2. Recipe Evaluation 
• The informal & formal review process

3. Quantity Adjustment 
• Customizing the recipe to fit your operations 
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Areas to Consider (Dietary Accommodations)
• Following a standardized recipe ensures that people on varying 

diets are receiving the correct type and amount of food to meet 
their documented dietary needs and restrictions. 

• For children with food allergies, serving foods prepared from a 
standardized recipe offers assurance to the child and to the parent 
that an additional ingredient that may contain a major food 
allergen has not been added to the final product
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Areas to Consider (Substitutions)
• Substitutions (make sure to confirm crediting)

• Diced Chicken for Chicken Strips
• Beef Crumbles for Raw Beef
• Salsa for Diced Tomatoes 
• One Vegetable vs a Blend of Vegetables 
• Fresh vs Dried Herbs
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Areas to Consider (Edgy Descriptions) 
• Descriptive recipe & menu words to build excitement & participation: 
❖  regional, foreign, artisan, fun, choice, exciting, indulgent, farm, 

taste, texture, traditional, size, spicy
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Taste Testing Survey (Template Example)
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The Factor Method (CF = Conversation Factor)
Scenario: 
The person in charge is reviewing a standardized recipe for 25 servings but 
needs to produce 60 servings. 

Solution: 
Desired Yield / Original Yield, a.k.a NO (New Yield / Old “original”)

Desired Yield of 60 servings / Original Yield 25 servings = 2.40 CF

Multiple every ingredient in the recipe for 25 servings by the new CF 2.40 
and convert and consider most manageable unit of measure. 
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The Factor Method Activity (Part 1)



38

The Factor Method Activity (Part 2)
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Example #1 : Speed Scratch with CN Label 

*Crediting

*Recipe Name
Understood as a meal

*Instructions

*Serving Size with Unit 
of Measure per yield

*Yield

*Ingredients

*Temperature

*Service Style

*Equipment & Food Safety
(Package Instructions)
(Use Pot for MB & Sauce)
(Internal temp. 165’)

*Instructions & Equipment 
notes can be as detailed 
per operation

*Serving Size with Unit of 
Measure by meal pattern

*Crediting
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Example #2 : Scratch Cooking
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Crediting in Action 

YOGURT: FBG 1/2C = 1 MMA 
Recipe calls for 6lb 4oz of yogurt 
6lbs x 16oz = 96oz
Add 4oz to 96oz = 100oz total in the recipe
100oz yogurt / 25 servings = 4oz per person 
4oz of yogurt = 1 MMA  

 
MANGO: FBG 1/4C = 1/4C (1:1 ratio) 
Recipe calls for 5lb of mango diced
5lbs x 16oz = 80oz
80oz / 25 servings = 3.20oz per person
3.20oz / portion of 1 Cup (8oz) = 0.40 cup
This recipe, per serving, credits 3/8 cup fruit 
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Question’s ? Discussion 
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