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IMPORTANT DISCLAIMER -

* The following example is using the
NSLP/SBP meal pattern

* This example is a High School (9-12)




Can be filled out months or weeks in advance

*
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PRE-POPULATE,
But use a PENCIL!




Menus and Recipes

Gather your Menu for the day, as well as ALL the recipes that you
will be using for each menu item.

HINT: Having your MRS recipes on hand can make completing
your production book MUCH easier!




MENU for the Day (NSLP/SBP Meal Pattern) 6

Breakfast

« Sausage Biscuit (MRS 9170)
 Assorted Fruit Juice (MRS 6645)
« Canned Pears (MRS 6855)

* Milk (variety)

Lunch

Hamburger (MRS 4105)

French fries (MRS 6110)

Coleslaw (5685)

— had to sub in Green Beans (MRS 5745)
Assorted Fruit Juice (MRS 6645)

Apple (MRS 6500)

Milk (variety)
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MRS Recipe Information — Sausage Biscuit 7

Source: MRS 2024 MRS: 9170 — Breakfast Combinations (8500s)

SAUSAGE & BISCUIT (1 0Z.) (WGR)
Y5 oz eq. meat/meat alternate, 1 oz. eq. whole grain

NUMBER OF PORTIONS: 100 SIZE OF PORTION: 1 biscuit O Q

and 1 sausage MEAT/MEAT ALTERNATE : WHOLE GRAINS
RECIPE HACCP PROCESS: #2 - Same day service

MEAL COMPONENT CONTRIBUTION:

INGREDIENT MEASURE (FOR 100 SERVINGS)
Sausage Patty, Fully Cooked, #1061 100 patties, (1/4 oz eq. meat/meat alternate)
Biscuit, WGR, 1 0z. eq., #1231 100 biscuits-1 grain

NOTE: this is a combination food that counts as a meat/meat alternate and a grain.
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MRS Recipe Information - Juice 8

Source: MRS 2023 MRS: 6645 — Fruit (6500s)
ASSORTED FRUIT JUICES (SHELF STABLE)

MEAL COMPONENT CONTRIBUTION:

Y5 cup fruit juice O

NUMBER OF PORTIONS: 96 SIZE OF PORTION: 4 ounce

carton FRUITS

RECIPE HACCP PROCESS: #1 - No cook
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MRS Recipe Information - Hamburger 9

Source: MRS 2021 MRS: 4105 — Sandwiches (4000s)

HAMBURGER

MEAL COMPONENT CONTRIBUTION: P\ _
2 0. eq. meat/meat alternate, 2 0z. eq. whole grains D)
NUMBER OF PORTIONS: 100 SIZE OF PORTION: 1

sandwich MEAT/MEAT ALTERNATE : WHOLE GRAINS
RECIPE HACCP PROCESS: #2 - Same day service
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MRS Recipe Information - French Fries 10

Source: MRS 2023 MRS: 6110 — Vegetables (5500s)
CRINKLE CUT FRIES (BAKED)

MEAL COMPONENT CONTRIBUTION:

Y5 cup starchy vegetable @

NUMBER OF PORTIONS: 100 SIZE OF PORTION: %z cup '

RECIPE HACCP PROCESS: #2 - Same day service VEGETABLES (STARCHY)
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MRS Recipe Information - Apples 11

Source: MRS 2021 MRS: 6500 — Fruit (6500s)

APPLE DELICIOUS (FRESH)

MEAL COMPONENT CONTRIBUTION:

Y5 cup fruit o
NUMBER OF PORTIONS: 100 SIZE OF PORTION: 2 apple

halves FRUITS

RECIPE HACCP PROCESS: #1 - No cook
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MRS Recipe Information — Green Beans 12

Source: MRS 2021 MRS: 5745 — Vegetables (5500s)
SAVORY GREEN BEANS (CANNED)

MEAL COMPONENT CONTRIBUTION:

Y5 cup other vegetable \D)

NUMBER OF PORTIONS: 100 SIZE OF PORTION: %z cup '

RECIPE HACCP PROCESS: #2 - Same day service VEGETABLES (OTHER)

*

% MISSISSIPPI
AT MERT O
-

DEPARTMEN
| EDUCATIONN



MRS Recipe Information — Canned Pears 13

Source: MRS 2021 MRS: 6855 — Fruit (6500s)

CHILLED PEAR HALVES (CANNED)

MEAL COMPONENT CONTRIBUTION:

¥ cup fruit o
NUMBER OF PORTIONS: 100 SIZE OF PORTION: %z cup

RECIPE HACCP PROCESS: #1 - No cook FRUITS
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Menu - Column 2

Don’t forget
to include
your recipe
numbers!

7 Date: 6/20/

-
i

Participation MENUS and Eecipe Numbers
BEREAKFAST
SERVED: BREAKFAST
| N
Sausage Biscuit (9170
6-8 Azzorted Fruit Juice (664537
- Canned Pears (6353)
K-8 Milk (Variety)
9-12
ADULTS
PAID:
LTNCH
Hamburger (4105)
IN KIND: French Fries {61107
Coleslaw (3683)
Azzorted Fruit Juice (664537
Apple (6300}
TOTAL-: Milk (yazist)

*
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Can be filled out months or weeks in advance
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Columns 3a & 3b 16

+ Date: 6,20/ p. 3a 3b
See how in this Participation | MENUS and Recipe Numbers | g | B
example we have EREAKEAST
pu rposefu | Iy SERVED: BREAKFAST
Separated StUdent ki Sausage Biscuit (9170) 100 3
portlons and adult 63 Assorted Fruit Juice (6645) |75 |3
' — Canned Pears (6855) 55 |5
po rtl ons r) K-§ Milk (Variety) g0 5
912
We also realized that ADULTS
we didn’t have the PAID:
ingredients for - LUNCH
coleslaw. Instead, Hamburger (4105) 150 | 10
been added to the - Assorted Fruit Juice (6643) | 80 | 10
menu. ra N T
TOTAL: Green Beans (3743) 100 10
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Columns 3a and 3b 17

» Columns 3a and 3b require you to forecast. Proper forecasting
can be a huge money saver!

* Analyze historical and actual selection data

« Consider seasonal changes

« Consider student preferences

« Consider kitchen equipment, space, and staff ability

* Cycle menus will allow you the best data for forecasting!
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Can be filled out months or weeks in advance
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Colums 4,5, &6

7 Date:  &/20/ 32 3b 4 5 6 7 8
Parficipation | MENUS and Recipe Nambers | 2= | Jib FOODITELE B|lL _‘sq CONTRIBUTION SIZE

MEAT/MEAT ALTERNATE MMMMM a1z
gl?_m'ED:M‘T BREAKFAST Sanzaga Party X 1
Hamburger Patty X 2
L Sausaze Biscuit (9170) | 100 | 3 3
&5 Assorted Fruit Juice (6645) |75 | 3 ;
Because of the new N T e
5}
. 9-12 T
final rule, the black bar — ;

ADULTSE

for M/MA at breakfast ""“" v k

- - 11
haS been remOved' IN KIND: mﬁi{?ﬁllnfgj EE ig 1
Coleslaw-{5685) 5 |10 I3
- Assorted Fruit Juice (6645) %u U VECFARE VII R R LR NN NN NIV
Record M/MA as a | P E R 3 -
TOTAL: Green Beans (5745) 100 |10 [GremBeam X g
M/MA at breakfast now! ;
18
LUMCHES ”
SERVED: 2!
K-5 -
68 T
!
K-8 __ —
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Columns 4, 5, and 6 Continued

LUNCHES
EERVED:

ke = This is the bottom part
o of columns 4, 5, and 6.

12 FRUIT FEEEEEEEEEEEEEEEE

Frait Fuice X L]
ADULTS Cannad Pearz X
PAID Azzorted Fruit Tuice X

= x = Note how combination
-~ foods are listed multiple
roraL = times!

- GRAIN: C LR GG GeLGLGELGGGE GG

Biscuit X 36
Hamburger Bun X 37
3%

£

40

41

2
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Can be filled out months or weeks in advance
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Column 8 — Contribution Size 22

* This is probably the MOST important column

* This column proves to auditors that you understand and are
following the meal pattern.

* You MUST use the correct units of measures in this column.
When in doubt, consult your MRS recipe!

* Make sure that the MRS recipe you are using is up to date!
Check MRS online at least every 6 months to reprint the current
recipes.




Column 8 23

Use your recipes as a
cheat sheet!

source: MRS 2021 MRS: 5745 — Vegetables (5500s)
SAVORY GREEN BEANS (CANNED)

MEAL COMPONENT CONTRIBUTION:

5 cup other vegetable g

NUMBER OF PORTIONS: 100 SIZE OF PORTION: ‘=z cup

RECIPE HACCP PROCESS: #2 - Same day service VEGETABLES (OTHER)
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Column 8

. Date: 6/20/ 2 3a 3b 4 5 6 17 8
Participation MENUS and Recipe Numbers 5;!:1;?& % FOOD ITEMS B L 13, CONTRIBUTION SIZE
MEAT/MEAT ALTERNATE MM MMM 9-12 I\/I k
?gég:&ST Sausage Patty X Y2 oz 1 a e S u re yo u
: BREAKFAST Hamburger Patty X 2 oz B .
Ks Sausage Biscuit (9170) 100 |5 3 are p U ttl N g th e
6-8 Assorted Fruit Juice (6645) 75 5 P . . .
— Canned Pears (6855) 55 |5 f t th

s - correct age group
ADULTS - column.

PAID:
LUNCH 10
11
Hamburger (4105) 150 10 ™
IN KIND: French Fries (6110) 125 10
Coleslaw (5685} 75 10 13
Assorted Fruit Juice (6645) 80 10 VEGETABLE VVVVVVVVVVVVVVYV
Apple (6500) 50 10 7 e X i C "
. . " rench Fries 5
TOTAL: Milk (variet) 125 10 S

Green Beans (5745) 100 10 Green Beans X B C 15




Column 8

FRUIT FEEEEIEFIEIEE.EEIEEJEEE
Fruit Tuice X % C 26
Canned Pears X nC | 27 ° The SerV|ng
Assorted Fruit Juice X wnC 28
: i [ sizing are
30
. shown in
32
> column 8.
34
35

GRAINS GG GEGGEGGEGGGGEGGEGEGEGGGEG G G
Biscuit X 1oz 36
Hamburger Bun X 20z 37
38

39

40

41

42

43

44

45

*
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MOVING IN TO POST-PRODUCTION SECTION!

Everything we've done up to
this point can be pre-
populated. Now we are going
to discuss the stuff you can't
complete until after the meal
has been prepared and
served.




This cannot be completed until after the Meal Service
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Columns 9, 10a, & 11 28

* You might have had some  ~ [Zp2mty e e o o]
leftovers from previous 8 O
services that you could add to =
today’s total

e | eftovers — column 9 f'

* Portions prepared — column =
1 Oa 4 0 135 16 1b, 14 oz 135

15 0 110 2.5#10 can 110

 Total portions — column 11 :
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Columns 9, 10a, & 11 29

10 11
e Columns 9, 10a, and 11 | 9 2
\ EEEEEEETETETETFEFEEETE
continued. %] o 50 | soems 50
27 5 60 2.5 #10 can 65
¢ |temS 28 0 90 90 items 90
_ _ 29 0 60 60 items 60
e 26: Fruit Juice 30
« 27: Canned Pears 2
o 28: Assorted Fruit Juice Zi
.29App|e G GGG GGG G6 G666 6 G
° 36 BiSCUit 36 0 105 105 items 105
- 37 0 160 160 each 160
» 37: Hamburger Bun *

*
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This cannot be completed until after the Meal Service
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Column 10b 31

* This column proves to auditors that you are following your
menus and using the correct quantities of food to prepare each
recipe and portion.

* This column can require you to do some math!




Let’s pull those recipes back out!

Source: MRS 2021 MRS: 4105 — Sandwiches (4000s)
HAMBURGER
MEAL COMPONENT CONTRIBUTION: O -3
2 0z. eq. meat/meat alternate, 2 0z. eq. whole grains @
NUMBER OF PORTIONS: 100 SIZE OF PORTION: 1 sandwich
RECIPE HACCP PROCESS: #2 - Same day service MEAT/MEAT ALTERNATE : WHOLE GRAINS
INGREDIENT MEASURE (FOR 100 SERVINGS)
Beef Pattie, Broiled, 2 0z. eq., #1002 100 patties
Bun, Hamburger, WGR, #1228 100 buns
Lettuce, Shredded, #4008 2 pounds
Tomatoes, Whole, Red, Ripe, Raw, #4110 12 1/2 medium, whole , (medium, 2-3/5"
diameter)
Pickles, Dill Slices, #2813 200 slices

You need to look at the recipe to determine what unit of measure you will use for
column 10b. You will see that for this recipe, we are looking at “patties” as a unit of
measure. It could also be “pounds” or “cans” depending on the product.
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Let’s do some math!

Source: MRS 2023 MRS: 6110 — Vegetables (5500s)
MEAL COMPONENT CONTRIBUTION: '
Y5 cup starchy vegetable J
NUMBER OF PORTIONS: 100 SIZE OF PORTION: ¥ cup .
RECIPE HACCP PROCESS: #2 - Same day service VEGETABLES (STARCHY)
INGREDIENT MEASURE (FOR 100 SERVINGS)

Potatoes, French Fries, Crinkle Cut, #1616 12 pounds + 8 ounces

Pan Release Spray, Vegetable Oil, #2514 20 second spray

Salt, Table, #2723 2 tablespoons

For our french fry example, we are looking at Pounds of potatoes. So we have to do some math.
This recipe makes 100 portions. But we need 135 portions. Calculations are needed to determine
that we 16 Ib, 14 oz of potatoes to make 135 portions.

*
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Calculation — How many pounds of potatoes do | need?

Formula A x B = | D
Steps Purchase Number of Number of Quantity needed for
unit for y servings . | portionsin _ | recipe
recipe needed " | recipe -
servings
Lists
X - =
Compute
X -
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BLANK - Calculation Template

Formula A x B = | D
Steps Purchase Number of Number of Quantity needed for
unit for y servings . | portionsin _ | recipe
recipe needed " | recipe -
servings
Lists
X - =
Compute
X -
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Column 10b

+ 9 10a 10b 11 12 13 14 15
Pofrfjf:: ?::S od Food Prepared Today Ij;‘cz‘pii};—;' Portions Portions Portions -

Today # Portions %E%f&: (9+10a) Served Stored Discarded Comments The m ath for thl S
1 ) 0 _ll]5 l_l]5items 1_05 ] ] ] part Can be
p 0 1460 1460 items 160 Challenging
Z Usually, the
: nutrient analysis
: software system
T you are using will
m do these

14 0 135 161b, 14 oz 135 yo U |

15 0 110 2.5 #10 can 110
16

17

18

19
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This cannot be completed until after the Meal Service
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Column 12

x> 9 10a 10b 11 12 13 14
Leftover Food Prepared Today Portions ) ] ]
Portions Used s, Prepared Portions Portions P_orﬂom
Today # Portions -y Ems:tc (9+10a) Served Stored Discarded
M/MA MAMAA M/MA AMAA MMA MMA AMNMA MMA MMA MMA NMMA
1 0 105 105 items 105 100
2 0 160 160 items 160 150
3
4
| |
1: Sausage Patty :
2: Hamb Patt :
: Hamburger Patty 7
] H 8
14: French Fries 9
u 10
15: Green Beans
11
12
13
VVIYYYXY XYY XYY XXX XYY X X XY XXYX
14 0 135 16 1b. 14 oz 135 135
15 0 110 2.5#10 can 110 100
16
17
18




Column 12

9 10a 10b 11 12

e Column 12(Portions | BEEEREFREEEEEEEEEEEEEEEELE
served) continued. 2 M:m
* ltems: ll B @ |dwews | @ | ¥
26: Fruit Juice -
27: Canned Pears Zi
28: Assorted Fruit
Juice T P v R
29: Apple ;
36: Biscuit
37: Hamburger :
Bun
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This cannot be completed until after the Meal Service
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Columns 13 & 14

port Gt | G R | T | o | e
 Stored or Discarded? [ IR MAGE MR MAS AL MARK NS MALS A STALL NAK
 Remember, if you add up j

your portions served plus :

stored/discarded, it ;

SHOULD equal the total 9

number of portions i

prepared. ;

VV XYY XYY YX¥ XXX XXX XY XXXX

«C12+ C13 + C14 = C11 T T Tasmoe 0 w0 0
* Food doesn't just disappear! v
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Columns 13 & 14

9 10a 10b 11 12 13 14

* Columns 13 (Stored) and %] o 80| souems 80 60 20
14(Discarded) continued. il B 0 |25#0can| 68 4 20
28 0 90 90 items 90 80 10
° |tem S: 29 0 60 60 items 60 57 3
30
e 26: Fruit Juice 31
e 27: Canned Pears .
« 28: Assorted Fruit Juice 34
_ 35 |
.29App|e G GG GGG 6G 6666666666666 6Ge66ec¢6
° 36 BiSCUit 36 0 105 105 items 105 100 5
37 H b B 37 0 160 160 each 160 150 10
« 37: Hamburger Bun 38
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This cannot be completed until after the Meal Service
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Comments

You could put literally anything
you want in comments section.
Anything unusual happen this
day” Bad weather cause low
participation? Flu outbreak? Sent
sack lunches out on a bus?

MUST record supply chain issue
substitutions!

15

Comments




Additional Foods

Does this item need to be included in
the additional foods section of the red
book?

Additional Foods:

v

Does this item contribute to the meal
pattern components?

Jelly

HB Trimmings

Mayo/Mustard/Ketchup e / \

This item is not an additional food. Is this item in a recipe as an
Do NOT record the item in the
additional food section. Ensure the
recipe and recipe number are included
in column 2.

ingredient?

Yes

\

This item is not an additional food. l
Do NOT record the item in the
additional food section. Ensure the
recipe and recipe number are included
in column 2.

This it is an additional food. Record
the item in the additional food
section.




This cannot be completed until after the Meal Service
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Milk

47

o
"
—
.’_
o~
-
—
.’_
—
-

MILK MMMMMMMMMM

Fat Free Flavored ﬁ ! a 37 ‘Jz ' ¢ 46
Fat Free Unflavored 47
1 % Unflavored (.uki 4 b) 6 8 ' C 48
49
50

You must put numbers here, not check marks!
Must be broken down by type of milk and meal service
Flavored milks can be combined, but for ease of ordering, should be listed separately.

You will have to count your coolers before/after every service to get an accurate count.

*
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REMEMBER! 48

In NSLP/SBP, you need to offer a
choice of milk types/flavors




This cannot be completed until after the Meal Service
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Column 1

50

Even though it is
labeled Column 17 ---
it is actually the very
last thing you do!

Participation

BREAKFAST
SERVED:

K5
6-8

K-8

912 110

ADULTS
PAID:

TOTAL:
115

LUNCHES
SERVED:

K-5

68
K8
9-12 155

ADULTS
PAID

10

TOTAL

165

*
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FINAL PRODUCT

You did it! That wasn’t so hard was it?




MEATMFAT ALTERNATE LI M AL %12 Ty
EEEAKFAST I,—i—xu My —t i 3 1oy 10k 11 12 12 14 15
SERVED: = '1' _ i BELC L OSSR PRI R
- a | 2 Todar A oeton, Sered Siored | Descardes C f
- a B4 BMMA MOAA MOMMA MOAMA MALA MAMA MALA MALA MALA M4
L2 ] 4 1 [l 103 10 itz 05 W 5
KE 5 1 L] 169 160 itcma 160 158 10
[ 3
s12_ 10 - "
L 3
ADTLTS : -
PAID: B -
10 _
- m 1 3
¥
DN DD - o
13
=z M
—_— VEGETAELE VI E ¥V U E XY E R XLV =
Fremats {Rigs, X %®C 14 =
TOTAL: s — T
114 | {ireen Heans (3745 Wineen Heans X ®C 15 TV LR R UL E UL YE VYL E LY LYY
' G [ 15 | e ] 135 13 o
! i ] 10 | 25eidean | 10 10k 10
13 L
LUNCHES ... =
SERVED: _
Py 151
Ei— I ]
&3 n E]
JR— = 0
EE_ ) )
5 e
24
FRUIT FEEEZEELREEZTLERLEEL
ADTLTS Fruit Juice X %C | ® =
Ao T X T o LR LR LR L LR LR LR R B LR LR LD B
Assoried Frun Juaee X ®C B il 4 L hdiind il kLl 20
yr ¥ =T B 3 G | 25eidcm 50 4 15
= E] a 90 90 icom 30 a0 10
IRKIND T = L [ G0 sEcmn 0 a7 3
10 _ F]
TOTAL k]
] —
162 -
— — 15 )
GRAIN: G GGGLGELGAEGEOLGGGC 3
— X Loz | = 6 GG G606 EGHEGHGGEEEGEEEEEGE
Hashpsr B X laz | ¥ [ 105 | iitema 15 100 B
] [l 160 160 cach 160 150 10
U 55
& 3
T} -
AFTER = -
SCHOOL
SNACKS 4a “
SERVED: ) 4
44
Shademis: 45
EH
MILE M M AL M A B AL AL A MM M M MM M
= Additional Foods:
a7 Jaily
4 HE Trimmings
B Mayoibustand¥mchun




IMPORTANT REMINDERS! 53

KEEP THIS IN MIND:

 Red Books must remain on-site at all times, never
taken home. They must stay in the manager's office
or director's office/records room.

* IF YOU HAVE NO PRODUCTION RECORDS, YOU
HAVE NO CLAIM FOR REIMBURSMENT!!







55

Betsy Pennington
Lead Specialist
bpennington@mdek12.org

mdek12.org
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