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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
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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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4Nutrient Analysis Outline 

• Order 
Guide 
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Ingredients
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Recipes 

• District 
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Recipes • Multiple 
Sites and 
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Menus 
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6Ingredients

New items

Product Changes 
and/or 

Correcting Errors 



7Ingredients

Ingredient Updates should start 
with the order guide! 

1) Pull current version of order 
guide. 

2) Compare manufacturer name 
and product number to the 
ingredient card in the nutrient 
analysis software. 

3) Make changes to ingredients 
when you find 
inconsistencies. 



8Ingredient- Compare Manufacturer Name and Product Number 

Nutrient Analysis Software: 

Order Guide:  



9Ingredients 

• Once you have compared the order 
guide and nutrient analysis software, 
you will need to collect information about 
your ingredients. 

• Ingredient information Needed: 
• Nutrition facts label 
• Product formulation statement 
• Child Nutrition Label 

• Tip: Labels are in the child nutrition 
navigator! Make sure you have access. 



10Ingredients- Make Changes to Nutrients when you find inconsistencies. 

Even if the nutrient data matches, you 
might need to add the added sugar 
information. 



11Ingredients 

Tip: As you are editing ingredients, write down the ingredients that required a change. 
Changes in the ingredient tab will likely lead to changes in the recipes tab. 

Pull recipes that contain those ingredients and ensure the recipes are correct. You can search 
the order guide number in MRS online to help identify which recipes contain the changed 
ingredient. 



12Ingredients 

Continue the ingredient review process until you have updated all of the ingredients on the 
order guide.

Remember: This process is a cycle and will have 

to be completed multiple times throughout the year

- New products

- Product formulation changes 

- Errors found 

- Products removed from order guide 

- Added sugar info availability  
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14Recipes 

New items

Product Changes 
and/or 

Correcting Errors 



15Recipes

Crediting is determined by the total component contribution from each ingredient 
included in the recipe. 

• Single ingredient, basic item crediting can be calculated from the information provided in 
the Food Buying Guide. 

• Fruit 
• Vegetables 
• Raw beef or chicken 
• Rice, noodles, pasta
• Other minimally processed, basic items

• Brand specific item with multiple ingredients need a product formulation statement.
• Combination food items 
• Highly processed items 
• Items containing added protein 
• Items that may be unclear about whole grain content  
• Deli meats, hot dogs, sausage 



16Recipes

• This page describes how 
calculations were made for 
meat/meat alternate. 

• This also gives us the 
information on how many 
oz meat/meat alternate to 
credit. 

*5 oz of bites= 2 oz M/MA



17Recipes

• This page describes how 
calculations were made 
for grains. 

• This also gives us the 
information on how many 
oz grains to credit. 

*5 oz of bites= 1.5 oz 
grains. 



18Recipes 

Component and Ingredient 
Breakdown: 

Meat/Meat Alternate: Turkey Ham 
(PFS) Turkey Breast (PFS), Eggs 
(FBG), Cheese (FBG)

Vegetables: Lettuce (FBG), Iceberg 
Salad Mix (FBG), Mesclun Salad Mix 
(FBG), Cucumber(FBG), Tomatoes 
(FBG)



19Recipes 

This recipe has only 1 ingredient, but we need the manufacturer to tell us the crediting. 



20Recipes 

• Once you have 
calculated the crediting 
for the recipe, you can 
verify the crediting in the 
software or change the 
crediting if needed. 

• Tip: MRS online is up-to-
date, review MRS online 
as needed to assist with 
crediting your recipes 



21Recipes

• Other things you may 
need to update on 
recipes: 

• Recipe names 
• Tips and comments 
• CCPs
• Serving sizes
• Instructions 
• Ingredient changes 



22Recipes

Continue the recipe review process until you have updated all of the recipes.

Remember: This process is a cycle and will have 

to be completed multiple times throughout the year

- New products

- Product formulation changes 

- Errors found 

- Products removed from order guide

- Student preferences 

- Change to meal component contribution needed 
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25Menus 

• The way menus are entered varies drastically between nutrient 
analysis software companies, so we are not able to go far in 
depth in this presentation. 

• Two main analysis points for menus: 
• Weekly nutrient contributions compared to the meal pattern standard 
• Daily and weekly component contributions 
*This means that your nutrient analysis reports usually come in 2 parts. 



26Menus 

• Before entering any menus into nutrient analysis software, you need 
the following information from schools: 

• School and/or District Name 
• Meal period and age/grade group 
• Info on offer vs serve 
• Suppler/distributor info
• Average number of students served daily 
• Info on source of recipe (MRS vs developed by district) 
• Info for individual food items (Item name, MRS number or recipe, number of 

forecasted servings, any changes made to recipes) 



27Menus 

• USDA requires that a weighted average be utilized to calculate 
nutrient contribution. This is so that the most frequently selected 
items carry the most weight in nutrient calculations. 

• Example: A child may select a side of sweet potato or a side of 
green beans. 

• 1 cup sweet potato= 114 calories (selected by 40 students) 

• 1 cup green beans= 31 calories (selected by 10 students) 
Simple Average Weighted Average 

114 kcal x 50% 57 kcal 114 kcal x 80% 91.2 kcal 

31 kcal x 50% 15.5 kcal 31 kcal x  20% 6.2 kcal 

TOTAL 72.5 kcal TOTAL 97. 4 kcal 



28Menus

• How does a school know how to determine weighted averages?
• Look at previous production records/red book  

• As long as the estimate is reasonable, the forecasted number of 
servings is appropriate to utilize as a weighted average. 

Remember: It is not accurate to guess the information or just 
analyze the menu using simple averaging. 



29Menus

Food Items that need to be included in a nutrient analysis: 
• All food items served 
• Milk (must know varieties offered) 
• Condiments 
• Extra food 
*Do not include adult meals or special diet accommodations. 
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31Menus

Note: If doing multiple meal periods or weeks, a new worksheet will need to be 
completed for each meal period and week needing to be analyzed. 
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Example of menu items 
entered- Make sure the MRS 
number and correct 
distributor are selected. 



33Menus

Once you have entered all menu items, we need to enter weighted 
averages. 
• Weighted averages can be entered in 2 ways: 
 1) Meal Total can be listed as 100 to represent percentages. 
 2) Meal Total can be listed as the number of students served. 
• Review each menu item and add weighted averages into the 

“reimburse” column. 
• Remember: This is a forecasted number of servings based on prior 

production records and good estimates. 



34Menus

Example of reimbursement 
numbers- Make sure you have 
weighted averages selected! 
In this example, the kids may 
be receiving straight-plate and 
have no choices. If they are 
not, this example likely has 
errors in weighted averaging. 
Notice that chocolate and white 
milk are split 50%-50%. This is 
likely incorrect! 
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36Menus

• Things to look at: 
• Weekly target for calories 

(range)
and correction needs 
• Weekly maximum for
sodium and correction needs
• Saturated fat %  (maximum)
• Weighted averages
• Added sugar 



37Menus



38Menus 

After all menu items are entered, you need to create menu 
pairings based on the features in your software. 



39Menus

• What to look at: 
• Minimum meal components are met daily
• Weekly requirements are met 
• 80% whole grain rich 
• Grain-based desserts 
• Veggie Subgroups 
• Juice percentages 
• Milk selection 



40Menus



41Menus

Forecast! Forecast! Forecast! 

Remember: This process is a cycle and will have 

to be completed multiple times throughout the year

- New recipes created 

- Student preferences 

- Provide variety to students 

- Control inventory/use USDA foods 

- Control expenses 

- Equipment or staffing changes 
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Questions



mdek12.org

Lead Registered Dietitian Nutritionist 
bpennington@mdek12.org

Betsy Redfern Pennington, MS, RD, LD  
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This institution is an equal opportunity 
provider.

Full Non-Discrimination Statement link:

Non-Discrimination
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