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Learning Objectives

Participants will be able to :

1. Identify the components of a standardized 
recipe

2. Become familiar with the required 
components of a food production record

3. Become familiar with how to complete a 
food production record



What Is A Standardized Recipe?

A recipe that:

1. Has been tried, adapted and tried again 
several times 

2. Produces the same good results and yield 
every time when the recipe is followed

3. Each time you prepare the recipe, you use 
the same type of equipment and same 
quantity and quality of ingredients.



You Know It Will Be The Same… 
Every Time!



The Importance of 
Standardized Recipes

Standardized Recipes have a direct impact on:

1. Food Cost

2. Customer Satisfaction

3. Nutrition Analysis



What Would Happen If…

• A standardized recipe was not followed?

• Would this affect food cost?

– Customer Satisfaction?

– Adherence to the meal pattern?





Cost

Cost of ground beef per 
serving

6 pounds 8 ounces

$0.15

Cost of ground beef per 
serving

10 pounds

$0.23

Lasagna With Ground Beef

Difference/serving: $0.08

$0.08 per serving x 100 servings x 175 school days
= $1,400



Cost

Servings per pan:

25 servings

20 servings

Difference

Cost of ground beef/serving:

$0.15

$0.19

+$0.04

Lasagna With Ground Beef

Difference/serving: $0.04

$0.04 per serving x 100 servings x 175 school days
= $700



Components of a Standardized Recipe

• Recipe Name

• Category

• Ingredients

• Weight/Volume

• Instructions

• Serving Size

• Yield

• Cooking 
Temperature and 
Time

• Equipment

• Food Safety (HACCP) 
Guidelines







Ingredients:
• Clearly identify the products 

being used
• Be listed in order
• Identify the type of product (raw, 

dried, fresh, frozen, canned)
• Identify the preparation method 

(sliced, diced, quartered)



Weight/Volume:
• Be listed for each 

ingredient
• Be in the easiest unit of 

measurement
• Use standard 

abbreviations
• Identify the exact 

quantity to be used



Directions:
• Be specific
• Listed in order of 

preparation



Directions:
• Cooking time and 

temperature
• Food safety guidelines



Serving Size and 
Meal Crediting Information



Recipe Yield



Equipment



Standardized Recipes

• Must be available for any recipe with more 
than one ingredient

– Sun Butter and Jelly Sandwich





Standardized Recipes

• May create a recipe for multiple items from 
the same food component

– Fresh Fruit Basket

– Salad Bar recipe

– Milk Recipe



Production Records



What Is A Production Record?



Why Do You Need Production 
Records?

• A federal requirement 210.10 (a)(1)(ii)(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



A Useful Tool

1. Provide a written history for future reference

2. Inform you of how much food to prepare

3. Help you identify trends, what works and 
what doesn’t with your customers



Production Records



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



Production Records: Site Information

Complete Prior to Meal Service:

• Date of service • Grades served

• Site name • Menu

• Offer Versus Serve • Breakfast/Lunch Meal



Production Records: Planned Menu

Complete Prior to Meal Service:

• ALL Entrees 
Choices

• Milk Variety

• Vegetables • Condiments

• Fruits



Production Records: Recipe # or Name

Complete Prior to Meal 
Service:

• Recipe #

• Brand Name

• USDA food



Production Records: Serving Size

Complete Prior to Meal 
Service:

• Milk, Fruits, 
Vegetables – Cups

• Single Items – each,
slice, sandwich

• Condiments –
2 Tbsp, pc



Production Records: Amount to Prepare

Complete Prior to Meal 
Service:

• Estimated total amount to 
prepare for meal service.

• Take Offer Versus Service into 
Consideration



Production Records: Component 
Contributions

Complete Prior to Meal 
Service:

• Document how each item 
offered contributes to the meal 
pattern requirements

• Document that daily 
contributions were met for all 
components

• This is not the serving size!



Production Records: Amount Prepared

Complete Prior to Meal 
Service:

Different from “Amount to 
Prepare” which is a projection. 

Amount prepared is the amount 
that was actually prepared.

• 2 #10 Cans
• 5 Crates Milk
• 5 lb Bag
• 1 Gallon Ketchup
• 50 Sandwiches



The Production Record

4. Amount of food actually used 

5. Leftovers

• What was there fate?

6. Production Notes
• Early Release Day – Snow

• Field trip

• Day before vacation

• Flu

7. Kitchen Manager’s Signature



Production Records

Amount Leftover

• Record the amount of 
food leftover for each 
item.

- ½ crate milk
- ½ gallon Ketchup
- 3 Sandwiches



Production Records

Amount Served

• Record the actual amount 
of servings.

• Servings based on serving 
size/utensil size

• Best guess for milk, salad 
bar, condiments



Production Records

Food Temperatures

• Record temperatures both 
before & during meal service

• Taking temperatures required, 
can be recorded on the PR or 
on a separate log



Production Records

Meal Counts

• Record the number of 
student reimbursable 
meals

• Record the number of 
adult meals



Substitutions 

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.



Thank You!

Upcoming Webinars
Paid Lunch Equity Tool

May 22, 2018

1:30

End of Year Wrap-Up With Walter Beesley

June 12, 2018

1:30



Non-Discrimination Statement

Federal

In accordance with Federal civil rights law and U.S. Department of Agriculture (USDA) civil rights regulations and policies, the USDA, its Agencies, 
offices, and employees, and institutions participating in or administering USDA programs are prohibited from discriminating based on race, color, 
national origin, sex, disability, age, or reprisal or retaliation for prior civil rights activity, in any program or activity conducted or funded by USDA.

Persons with disabilities who require alternative means of communication for program information (e.g., Braille, large print, audiotape, American 
Sign Language, etc.) should contact the Agency ere they applied for benefits. Individuals who are deaf, heard of hearing, or have speech disabilities 
may contact USDA through the Federal Relay Service at (800) 877-8339. Additionally, program information may be made available in languages 
other than English.

To file a program discrimination complaint, complete the USDA Program Discrimination Complaint Form, AD-3027, found online at How to File a 
Program Discrimination Complaint and at any USDA office or write a letter addressed to USDA and provide in the letter all of the information 
requested in the form. To request a copy of the complaint form, call (866) 632-9992. Submit your completed form or letter to USDA by:

(1) mail: U.S. Department of Agriculture, Office of the Assistant Secretary for Civil Rights, 1400 Independence Avenue, SW, Washington, D.C. 
20250-9410;

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

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

USDA is an equal opportunity provider, employer, and lender.

State

This institution is an equal opportunity provider. In accordance with State law this institution is prohibited from discrimination on the basis of race, 
color, national origin, sex, age, sexual orientation or disability. (Not all prohibited bases apply to all programs)

If you wish to file a discrimination complaint electronically, please select File a Complaint and complete an intake questionnaire. Before 
completing this process it may be helpful to review relevant links under Guidance. If you are not sure how the Maine Human Rights Act may apply 
to, you please review the publication "What It Is! How It Works!". Maine is an equal opportunity provider and employer.

https://www.ascr.usda.gov/how-file-program-discrimination-complaint
mailto:program.intake@usda.gov
http://www1.maine.gov/mhrc/file_a_complaint/index.htm
http://www1.maine.gov/mhrc/guidance/what_it_is.htm

