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To create a world-class 

educational system that gives 

students the knowledge and 

skills to be successful in 

college and the workforce, 

and to flourish as parents 

and citizens

VISION

To provide leadership 

through the development of 

policy and accountability 

systems so that all students 

are prepared to compete in 

the global community

MISSION

Mississippi Department of Education 2



ALL Students Proficient 

and Showing Growth in All 

Assessed Areas

EVERY Student Graduates 

from High School and is Ready 

for College and Career

EVERY Child Has Access 

to a High-Quality Early 

Childhood Program

EVERY School Has Effective 

Teachers and Leaders

EVERY Community Effectively 

Uses a World-Class Data System to 

Improve Student Outcomes

EVERY School and District is 

Rated “C” or Higher
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4Menu Process 

Ingredients            Recipes            Menu            Menu Analysis and Revision  



5Ingredients: Two Methods of Purchasing Food 

State Purchasing Program

+ Product information already 

obtained by MDE 

+ Products selected with nutrient 

standards in mind 

- Smaller organizations may not have 

capacity to purchase bulk orders that 

are needed 

Purchasing from Distributor, 

manufacturer, grocery store, 

etc. 

- Menu planner must obtain all 

nutrient and crediting information 

- Products featured in MRS do not 

necessarily have the same nutrient 

or crediting information 
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Nutrition Facts Label 

Ingredient Documentation 

Product Formulation 

Statement 
Child Nutrition Label 



7When is a Product Formulation Statement/Child Nutrition Label needed? 

• When a commercial product’s ingredients and nutrition facts 
label do not provide sufficient information to determine crediting 
of the product, a product formulation statement or a child 
nutrition label is needed! 

• Prepackaged/preprepared combination items (pizza, burritos, soup) 

• Breaded meat and poultry products

• Processed meat (sausage, hot dogs, corn dogs, sandwich meat) 

• Some grains- if unsure of whole grain content 

*TIP: If you do not know exactly what is in a product and the crediting information 
for each ingredient, you need a product formulation statement or CN label to 
determine crediting. 



8How to Obtain a Product Formulation Statement 

• Search the internet for manufacturer website

• If a company commonly serves the k12 market, they will likely have 

their crediting documentation online. 

• Directly contact manufacturer for information 

• If you are purchasing all products from the state purchasing 

program, MDE is maintaining the appropriate ingredient 

documentation. 
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Common High Sodium 

Foods: 

• Frozen items 

• Canned soup 

• Sauces and 

seasonings 

• Pickles 

• Sausage and 

Luncheon Meats

• Veggies with added 

salt 

Watch for hidden sodium 

in vegetables! 

Key Phrase: No Salt 

Added

Purchasing Mistakes- High Sodium Products 
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Be careful about the 

serving size you 

select. No more than 

½ of the total 

requirement may be 

met with full- strength 

fruit juice. 

Products that are not 

100% juice do not meat 

program meal 

requirements! 

Key Phrase: Contains 

100% Juice 

Purchasing Mistakes: Non-Creditable Juice 
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Products that contain 

at least 50% whole 

grains and the 

remaining 50% whole 

grain or enriched 

grain are considered 

whole grain rich.

 Whole grain rich 

products must make 

up at least 80% of 

grains served. 

If a whole grain is not the 

first ingredient, it is likely 

not a whole grain rich 

product. 

Key Phrase: 100% Whole 

Grain  

Purchasing Mistakes: Whole Grain Products 



12Menu Process 

Ingredients            Recipes            Menu            Menu Analysis and Revision  



13Recipes: Two Methods of Selecting Recipes 

Mississippi Recipes for 

Success 

+ Crediting information already 

calculated 

+ Recipe already standardized 

- Will need to match products if not on 

state purchasing program 

Menu Planner Writes Recipes 

- Menu planner must obtain all 

nutrient and crediting information 

(may require math from info 

available in Food Buying Guide) 

- Menu planner must standardize all 

recipes, including CCP information 

Remember: Recipes should be easily accessible and frequently referenced while cooking! 



14Mississippi Recipes for Success 

• Based off of the state 
purchasing program order 
guide 

• Contain crediting information, 
portion size, and number of 
portions 

*If you are not using the state purchasing 
program, you might have to adjust the 
recipe to ensure proper crediting and 
nutrition facts, but MRS is a great tool for 
anyone to use! 



15Mississippi Recipes for Success 

• All recipes can be viewed online or 

printed in PDF form. 



16Mississippi Recipes for Success 

• Source: Year in which recipe was last updated 

• MRS: Number of recipe (record in your red book) 

• Ingredient: Number on Purchasing Program Order Guide 

• 4-digit numbers= MDE product 

• 6-digit numbers= USDA product 



17Mississippi Recipes for Success 

• Meal Component Contribution: Use this information for 

documenting crediting in your red book

Products available through the 
state purchasing program are 
constantly changing, which can 
affect crediting (and nutrients). I 
recommend pulling recipes at least 
2 times per year to get most 
updated recipe. 



18Mississippi Recipes for Success 

• Ingredients: 

• 4 numbers represents MDE order guide 

• 6 numbers represents USDA foods 



19Mississippi Recipes for Success 

• Usually, the last step in an MRS recipe will explain serving size 

and crediting for the item. 

Caution: If you do not serve the portion size specified in the recipe, you will not have the 

same crediting and nutrition facts. 



20Mississippi Recipes for Success 

• Nutrients per serving size is based off of MDE order guide 

products

Caution: If any ingredients, quantity of ingredients, or serving sizes or changes, the 

nutrients per serving will also change. 



21Keep in Mind 

You will need to create standardized recipes if you are not using 
MRS recipes or if you make changes to current MRS recipes. 

Changes that may require a new standardized recipe: 

• Serving a different serving size 

• Swapping ingredients (ex: using chicken for tacos instead of beef) 

• Deleting ingredients 

• Adding ingredients 

• Utilizing ingredients that are different than what is analyzed in the recipe 



22Standardized Recipes 

Name of 

Recipe and 

Recipe 

Number

Use for recipe 

identification 

in your red 

book! 

Ingredients

Include every 

ingredient 

used to make 

the recipes, 

including 

garnishes. 

Ingredient 

Amounts

Provide 

detailed 

amounts of 

each 

ingredients.

Instructions

Make sure to 

indicate CCP 

information. 

Crediting and 

Serving 

Instructions 

Use the Food 

Buying Guide 

and ingredient 

documentation 

(nutrition facts 

labels, product 

formulation 

statements, 

child nutrition 

labels, etc.)



23Menu Process 

Ingredients            Recipes            Menu            Menu Analysis and Revision  



24Menus

• Remember: The goal of planning menus is to meet meal pattern 

requirements. Consider: 

• Components 

• Remember requirements for whole grain % and vegetable subgroups

• Nutrients (sodium, saturated fat, trans fat) 

• Age/Grade group differences 



25Menu Planning Matrix  

 
The menu planning matrixes are 

available on the menu planning tab 

of the MRS website. 



26Menu Planning Matrix 

• Select Matrix for appropriate 
grade level and meal period 

• Decide if you would like to offer 
choices or keep the menu simple 

• Ascending Ranges means that 
as the week progresses, you will 
serve higher calorie entrees 

• Mixed Ranges means that you 
will have a mix of calorie ranges 
throughout the week 



27Menu Planning Matrix 

Please see your folder for a 

handout of this! 



28Menu Planning Matrix 

• While you are completing the worksheet, reference the information on the matrix. 
Fill in the matrix based on components and their calorie categories. 

• Keep in mind: Frequently, entrée recipes will also have some type of grain. If it is 
enough for that day, you can just write “included in entrée” in that section. 

• Choices: You do not have to offer a choice for meat/meat alternate and grains 
daily. K-8 menus do not have to offer a choice of fruits daily. 



29Menu Planning Matrix 

• Pay close attention to veggie subgroups! Easily meet veggie 

subgroups by offering 2 (1/2 cup) choices daily. 

Why offering two different veggies per day is a good idea: 

 + Students have a larger variety of veggies to choose from 

 + One full cup of the same veggie can be too much to eat and may go     

   to waste

 +The matrix was built to ensure veggie subgroups were met if the   

   pattern is followed correctly 



30Menu Planning Matrix 

• Recipe List: Use to fill in 

the matrix based on 

food components and 

calorie ranges 



31Menu Planning Matrix 

The menu list on the website has 

information about calories, saturated 

fat, sodium, and meal pattern 

contribution. 

Click on the item of concern to reorder 

the list based on nutrient content. 



32Menu Planning Matrix 

• Recipe list on MRS website currently broken 

• MRS team working behind the scenes to fix; will hopefully have 

update soon 

• While list is broken, consult nutrients on the bottom of the 

recipes that you would like to serve



33Menu Matrix Activity 

• Handouts: 

• Menu Matrix for K-5 lunch 

• Menu Matrix worksheet for K-5 lunch 

• Menu Matrix recipe list (sample recipes for use with activity) 



34Menu Matrix Activity 

Meat/MA B Meat/MA C Meat/MA D Meat/MA E Meat/MA F 

Grain 

2 oz. 
Grain 

2 oz. 

Grain 

2 oz. 
Grain 

2 oz. 
Grain 

1 oz. 

Our school does not offer entrée choices, so I am 

skipping this section. 

Red/Orange  Dark Green  Peas/Beans  Starchy  Other  

Starchy  Dark Green  Red/Orange  Other  Starchy  

Fruit B   Fruit C   Fruit C   Fruit C   Fruit D   

Fruit C   Fruit B   Fruit B   Fruit B   Fruit A   

Chocolate    Chocolate    Chocolate    Chocolate    Chocolate    

Unflavored    Unflavored    Unflavored    Unflavored    Unflavored    

Condiments     Condiments     Condiments     Condiments     Condiments     

Recommend only adding desserts if calories and sodium are 

already in desired ranges. 



35Menu Process 

Ingredients            Recipes            Menu            Menu Analysis and Revision  



36Nutrient Analysis 

SFSA Conducted Nutrient Analysis 

*this is not common for small organizations due to cost 

MDE Conducted Nutrient Analysis 

1) Program specialist will contact school when nutrient analysis needed and/or 

school can submit request 

2) Worksheet and all documentation will need to be provided by SFSA

3) Reports will be generated and assistance in making corrections will be 

provided 



37Nutrient Analysis Worksheet 



38Nutrient Analysis Worksheet 

• Serving size: How much of the item you are serving (example: 
½ cup) 

• Servings: How many portions you intend to serve (example: 34 
portions) 



39Nutrient Analysis Worksheet 

• If you are not offering choices, this section is not needed. 



40Nutrient Analysis Reports 

This column contains the number of anticipated 

servings! 

Base Menu Spreadsheet- Nutrient Information 



41Nutrient Analysis Reports 

• Keep in mind that a Sodium Interim Target 1A became effective July 

1, 2023. Your reports may not have that information up-to-date yet. 



42Nutrient Analysis Reports 

Weekly 

Requirements 

Report- 

Components 



43Nutrient Analysis Reports 



44Final Recommendations 

• Obtain ingredient documentation/crediting information prior to 

serving the item 

• Create a cycle menu of no more than 6 weeks 

• Request analysis of menu prior to administrative review and 

make corrections to menu quickly 
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