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What is a 
Standardized 

Recipe?

• USDA definition:  a recipe that “has 
been tried, adapted, and retried 
several times for use by a given 
foodservice operation 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”.  
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Myths about Standardized Recipes

• Lack creativity 

• Lower Quality

• Cannot convert own recipe to a standardized recipe 

• Cannot make substitutions for ingredients/seasonings 
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Benefits of Standardized Recipes
1. Consistency

2. Quality Control

3. Cost Control

4. Meal Crediting

5. Simplified record keeping

6. Employee Confidence
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How do 
your 

recipes 
credit 

towards 
the meal 
pattern?

• Knowing how your recipes credit ensure the 
meal pattern is being met with a recipe that is 
reliable and your students enjoy.

• Provides essential information for an audit
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3 Stages:

1. Recipe Verification

2. Product Evaluation

3. Quantity Adjustment

Test, Test and Test AGAIN!

• Test that it’s a good recipe

• Test it out on your customers

• Test it out in a high volume setting!

Recipe Standardization
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Components of a Standardized Recipe

• Yield (number of servings)

• Serving size 

• Meal pattern contribution

• Ingredients written in measurable terms 

• Clear directions 
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Things to 
Consider

• Convert the ingredients into the 
same format in which they credit.

• Ex: Tomatoes…………. 5 each – 
how would you credit this? 

• The ingredients in the recipe 
reflect what is actually used in 
your kitchens. Make these 
adjustments ahead of time.

• Example: At home you might 
use corn on the cob but in a 
high volume situation you 
would probably use frozen 
corn.
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Things to 
Consider

• Substitutions:

• Diced chicken for chicken strips 

• Beef crumbles vs. raw beef 

• Salsa for diced tomatoes 

• One vegetable vs. blend 

• Fresh vs. dried herbs

**Just make sure to double check the 
crediting
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Let’s Credit a Recipe!

Yield: 4 Servings
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The food buying guide says that 1 medium ear of corn is approx. ½ 
cup starchy vegetable. This recipe provides 4 - ½ cup servings

Yield: 4 Servings
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• The Food Buying Guide says 
that 3/8 cup equals 1 oz eq 
of m/ma

• The recipe calls for 8 Tbsp 
which in volume is 
equivalent to a ½ cup
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This recipe provides a total of 1.33 oz eq m/ma which gives you 
.33 oz eq per serving crediting for .25 oz eq.

Yied: 4 Servings
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Mexican Corn Veg 1 .5½ Cup .25
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Production 
Records

• Objectives:

• Define a Production Record.

• Identify the advantages of 
using Production Records.

• Identify the required 
elements of a Production 
Record.

• Know how to prepare a 
complete Production 
Record.
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Why Do You 
Need 

Production 
Records?

• A federal requirement (7 CFR Section 
210.10 (a)(3)) for programs that 
participate in:

• SBP

• NSLP

• ASP

• Documentation that the meal pattern 
requirements are met for each age/grade 
group

• Support the Claim for Reimbursement
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Information you may include:

• Food Temperature

• Weather Conditions

• Absenteeism/Field Trips

• Other pertinent data

• Anything that explains variances in numbers should be included
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Production Records

• Provide a daily written history of the food planned, 
prepared and served.

• Provide a student selection history.

• Forecast production requirements.

• Minimize overproduction and food waste.

• Provide a cost-effective management tool.
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Production Records
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The Production Record

1. Site Information 

Date, Site Name, Grade Group, Meal, OvS

2. Planned Menu

• All menu items including milk & condiments 

• Recipe or Product Name

• Portion Size 

• How each item credits

3. Planned Number of Servings

• Students and adults



• Menu of the Day

• Hamburger on a Whole Grain Bun

• With lettuce & tomato

• Sweet Potato Fries

• Strawberries & bananas

• Choice of lowfat & nonfat milk
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Sample Production Record
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Pre-filling the record

Hamburger Patty 1.6 oz80/20 1 oz
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Hamburger Pattie 1.6 oz80/20 1 oz

WW Bun Friehofers 1.5 oz 1.5 oz
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Hamburger Pattie 1.6 oz80/20 1 oz

WW Bun Friehofers 1.5 oz 1.5 oz

Romaine Leaf & slice 
tomato

Local
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Hamburger Pattie 1.6 oz80/20 1 oz

WW Bun Friehofers 1.5 oz 1.5 oz

Romaine Leaf& slice 
tomato

Local

Swt Pot Fries Swanson, froz ¾ c ¾ c

Strawberries & bananas Fresh ½ c ½ c

¾ c
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Hamburger Pattie 1.6 oz80/20 1 oz

WW Bun Friehofers 1.5 oz 1.5 oz

Romaine Leaf& slice 
tomato

Local

Swt Pot Fries Swanson, froz ¾ c ¾ c

Strawberries & bananas Fresh ½ c 1/2 c

¾ c

FF Choc or 1% white Garelick 8 oz
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Hamburger Pattie 1.6 oz80/20 1 oz

WW Bun Friehofers 1.5 oz 1.5 oz

Romaine Leaf& slice 
tomato

Local

Swt Pot Fries Swanson, froz ¾ c ¾ c

Strawberries & bananas Fresh ½ c 1/2 c

¾ c

FF Choc or 1% white Garelick 8 oz

Ketchup Heinz 1 T

Mustard Heinz 2 tsp



32

1 oz 1.5 oz ½ c ¾ c¾ c
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½ cup

4 oz > ¾ cup=

≠

Cups – Vegetables & Fruits

4 oz
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Serving Sizes

• Make sure your servers know 

which utensils are the correct 

ones to use.

Portion control disher sizes
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The Production Record

4. Amount of food actually used 

5. Leftovers

• What was their fate?

6. Production Notes

• Early Release Day – Snow

• Field trip

• Day before vacation

• Flu

7. Kitchen Manager’s Signature
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Other things to consider

• More than one entrée offering

• Deli Bars/Fruit and Veggie Bars

• Separate production records

• Standardized recipes

• Par sheet with serving size/utensil



37

 Know your vegetable sub-groups  to insure appropriate substitutions.
Example: Green Salad on menu, but romaine lettuce was out of inventory, replaced 
with broccoli. It’s best practice to substitute within the same vegetable subgroup.

Other things to consider



Questions
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