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Build a Healthy Lunch

Everything starts with the menu. The menu dictates
much about how your operation will be organized and

managed, the extent to which it meet its goals.
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The United States Department of Agriculture (USDA) defines a
standardized recipe as one 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.”

Standardized Recipes
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Standardized Recipe
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The Menu Production Record is a valuable tool in the
menu planning process. It serves the dual purpose of
demonstrating compliance with program requirements

and communicating the menu to staff.
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Food Buylng Guide

Production Record

Production Records

for Child Sl rithon
Programs
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Production Record

Child Nutrition Labels

Provide information regarding the contribution of food products
to the components of the new meal pattern menu planning
requirements.
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CN Label Product Spec Sheet

“Whole” grain label savvy
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Ingredients: whole grain wheat
flour, sugar, soybean oil,
cornstarch, malt syrup (from corn
and barley), salt, invert sugar,
leavening (calcium phosphate
and/or baking soda), vegetable
color (annatto extract, turmeric
oleoresin).

“Whole” grain label savvy
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grain label savv

“Whole” grain label savvy activity

Procedures designed to ensure the safe production and services of
food.
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Temperature Records/Food Safety

Temperature Records/Food Safety

HACCP-Based SOPs

Cooking and Reheating Temperature Log
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Temperature Records/Food Safety

Performance Standard 2
General Areas

Administrative Review ..
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Administrative Review ..

QUESTIONS
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