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Food Buying Guide

for Child Nutrition Programs

= Developed a list of products to
be evaluated

= Regional Office and State
Agency Input

= Some Yyields obtained were
lower than expected



i Moving Forward

= Kept the meat yields from the 1984 FBG
= Included some new meat items

= Included additional items

= Finally a new food buying guide

= Revised again in 2007/2008

= New pages available on CD “Tools for
Schools or download whole book.
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i FBG New Features

= New food items added/revised

= Food safety warnings

= Additional calculation examples

= New tables and charts

= Meal patterns

= Grains/breads instruction and flow chart
= Expanded index



i New Features--Appendices

= A — Recipe Analysis

= B — Using Column 6 for Recipe Analysis
= C — CN Labeling Program

= D — Food Purchasing

s E — Resources
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Let’s take a
cruise /)

through the
book!

10



+

Food Buying Guide for Child
Nutrition Programs

What's In It for

Let’s check the
Table of
Contents

11



Food Buying Guide

for Child Nutrition Programs

Introduction

AL SCH LUNCH P!
Method 1 Example A: Carrot Slices, Cooked AFTERSCHOOL SNACKS
. . r SELECT TWO OF THE FOUR COMPONENTS FOR A REIMBURSABLE SNACK
You are planning to serve 1/4-cup servings of steamed carrot slices. You will be - .

h fior e H ds of liced i FOOD COMPONENTS AND FOOD ITEMS" CHILDREN CHILDREN | CHILDREN
purchasing frozen, sliced carrots. How many pounds of frozen, sliced carrots wil AGES 1 and 2 AGES 3.5 AGES 612
you need to buy? Milk \

g g T Fluid milk 4oz {1/2 wwp) 40 02(1/2 cup) | 8flaz (1 eup)
1: Estimate the number of servings of the prepared food you will need.
; ; : 3 Vegetable or Frult? ‘
You estimate that you will need 195 1/4-cup servings of cooked carrot slices.
Juice?, frit, and/or vegetable 12 oup 1/2 ewp 3/4 cup
2: Locate the food in the Food Buying Guide in the form you intend to serve. Grains/Breads® * ‘
For the listing Carrots, frozen, sliced (found in Column 1, page 2-31) you look Bresd or 1/2 sles 1/2 shee 1 ghce
e Combraad or biscuit or oll of muffn or 1/2 sening 1/2 serving ‘ 1 serving
Cooked v:ggmb]e (found in Column 4) Cold dry cereal or 1/4 cup or 1/3 o' 1/3 cup or 1/2 o' 3f4cuporior
i ] Cooked cereal gains or 14 cup 14 op ‘ 1/2cup
3: Check the serving size listed in Column 4. Compare this to your planned
ing sizs. Cooked pasta o noodles Y4 op Y op | 17200
: Meat/Meat Altomate®*7 ‘
Column 4 reads: 1/4 cup cooked, drained vegetable st/
. . . . . Lean meat or poultry or fish® or 120 1208 | 1o
This is the same as your planned serving size to all students, so no conversion
is needed. (Examples C through H show what to do when conversion is Aemete prolsin productst or e | Vi ‘ to
needed.) Chesseor 120 | V2 | 10z
5 Egg (lage) or 112 la 121 1/21an
4: Refer to Column 2 to find the purchase unit. e L | e ‘ A
Refer to Column 3 for the number of Cooked dey beans or peas or 1/8.cup | vBep | vacm
s:rvings)muwill Bet per pur- Peanut of other nut or seed butters o 1Thsp I 1Thsp ‘ 2Tosp
chase unit.
Nuts and/or seeds’ or 12 of' | v20r 1ot
olumn 2 reads: Poun
C 2 read d Yogur* 202001/4 0w 2ozori/4cup 4ozor1/2cup
Column 3 reads: 9.87
Children age 12 and older may be served larger portions based on their greater food needs. They may not be served less than the minimum quantities listed
in this column
5: Divide the number of servings Serve two or more kinds of vegetable(s) and/or fruitfs). Full-strength vegetable of fru juice may be couted to meet not mare than one-hall af this
requirement
“"'!Ed by the '_“"“‘”' of y Grains,/Breads must be whole-grain or enriched, or made from whale-grain or ensiched flour or meal that may include bran and/or germ. Cereal must be.
servings you will get per ‘whole-grain, eniched, o fortified
- . “Either volume (cup) or weight (0z), whichever is less
purchase unit (Column 3.) * A serving consists of the ecible portion of cooked lean meat or poultry or fish.
. . ducts mest meet s oo A of 7 CFR Pant 210.
Number of servings needed = 195 s Nuts and seeds are ganerally not recommended to be served to children ages 1.3 since they present a choking hazard. If served, nuts and seeds shauld be
. o finely minced.
Servings per purchase unit = 9.87 *Yogurt may be piain o flavored, unsweetened, or Sweetened - commercialy prepared

195 divided by 9.87 = 19.75
6: Round up to 20.01b to ensure enough food is available.

ANSWER: You will need 20.0 pounds of frozen, sliced carrots for 195 1/4-cup
servings of cooked, sliced carrots.

Introduction ™ [-51 T T Inwoduction M I-15 l 2




Food Buying Guide

for Child Nutrition Programs

Introduction

Nutrient Standard Menu Planning (NSMP) Requirements Figure 1

Can Size Template

Menus planned under the NSMP approach must meet two requirements: Lie a can on its side directly on this actual size template to help you determine what size can it is.

1) When averaged over the school week, school lunches and school breakfasts must meet the specific age- or

grade-based nutrient standards as defined in 7 CFR Parts 210,10 and 220.8; and D n | Food Can St
2) Ata minimum, planned menus must contain the menu items as in Chart 6 below.
menu items may need to be added in order to meet nutrient standards and/or to increase variety. Height
Chart 6 MINIMUM REQUIRED MENU ITEMS FOR
NUTRIENT STANDARD MENU PLANNING
) MINIMUM AMOUNTS #3 Cyl
Menu Items Lunch | Broaktast
— = T T
Entree | 1 senving none
Other menu itemis) (side dishes) 1 serving 2 senvings
Fuigl ik | 1 sening 1 sening
e 1 e
#2.5
#2 Vac
#303
(old)
#300
(new)
#1 (Picnic)
Introduction M 1-27

12001, 1132 AM

1-32 ¥ Food Buying Guide for Child Nutrition Programs Revised November 2001 1 3




Column Headings Are the
Same

+

= Food as purchased, AP

= Purchase unit

= Servings per purchase unit

= Serving size per meal contribution
= Purchase units for 100 servings

= Additional information

14



Section 1—Meat/Meat Alternates

Food As
Purchased, AP

PORK, MILD CU

RED, Read

3 Servings

per
Purchase
Unit, EP

Serving Size per
Mezlrantrihutim

illed or frozen®* (conti

Purchase
Units for

Additional
Information

Pork, Mild Cured, Pound 6.72 1 oz cooked lean meat 149 11D AP = 0.42 Ib cooked
Ready-to-cook, chilled lean rmeat
or frozen
Pork shoulder Found 4.48 1-1/2 oz cooked lean meat | 22.4
Picnic®
With bone
Pork., Mild Cured, Found B.48 1 oz cooked lean meat mna TIDAP = 0.53 Ib cooked
Ready-to-cook, lean rmeat
chilled o frozen
Pork Shoulder Found 5.65 1-1/2 oz cooked lean meat | 17.7
Picnic3?
Without bone
PORK, MILD CU 2ED, Fully Cooked, chilled or frozen? 32

Pork, Mild Cured, Pound 14.2 1.12 oz ham with natural 7.0 T AP = 0.90 |b cooked
Fully Cooked, chilled juices (provides 1 oz lean lean meat (Frotein Fat Free
or frozen cooked meat) value of 18.5)
Ham
With natural juices® J§Pound 0.58 1.67 oz ham with natural 0.5

F O O S Boiled juices (provides 1-1/2 oz
Without bone cooked lzan meat)
{Like IMPS #508
Style 8)

P u r C h aS e d A P Pork., Mild Cured, Fully § Pound 14.2 1.12 oz ham with natural 7.0 TIDAP = 0.90 Ib cooked

] Cooked, chilled o juices (provides 1 oz lean lean meat (Protein Fat Free

frozen cooked meat) value of 18.5)
Ham
With natural juices® §Pound 9.58 1.67 oz ham with natural 105

Smoked

Without bone
{Like IMPS #5089
Style B)

juices (provides 1-1/2 oz
cooked lean meat)

TP urchasers of these products will need to ensure that the name of the food on the product labels exactly matches the “As
Purchased” description in Column 1.

FFar products labeled “Ham and Water Products X% of weight is added ingredients” to be properly utilized in Child Mutrition
Programs, you should either 1) purchase a CN labeled product or 2) take out the percent of added water/ingredients by multi-
plying the finished weight by the percent added ingredients and then subtracting that amount from the finished weight, divide
by the manufacturers cooking yield to obtain the aw weight of the product and then multiply by the S Seping Credde yield
for the specific cut of pork used to process the product.

1-48
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olumn 2

Purchase Unit

Section 2—Vegalalls ruits
Food As 2 Purchase 3 Servings Serving Size per Purchase Additional
Purchased, AP Unit per Meal Contribution Units for Information
Purchase 100
Unit, EP Servings

ASPARAGUS (c ntinued)

Asparagus, canned § No. 10can §27.8 1/4 cup heated, dmmned 36 1 No. 10 can = about
Cuts and Tips (103 0z) vegetable 57.3 0z (6-7/8 cups)
heated, drained asparagus
MNo. 10can Q324 1/4 cup dralned vegetable | 3.1 1 No. 10 can = about
(103 o0z) 57.1 oz (8 cups) dralned,
unheated asparagus
Mo, 300 can §3.45 1/4 cup heated, drained 29.0 1 No. 300 can = about
(14-1/2 o7} vepetable 6.8 0z (3/4 cup) heated,
drained asparagus
Mo, 300 can §4.83 1/4 cup drained vegetable | 20.8 1 No. 300 can = about
(14-1/2 oz) 8.7 0z (1-1/8 cups) dmlned,
unheated asparagus
Pound 4,31 1/4 cup heated, draned 23.3
vegetable
Pound 5.03 1/4 cup drained vegetable | 19.9
Asparagus, canned § No. Ssquat §26.4 1/4 cup dralned vegetable | 3.8 1 No. 5can=about 38.0 0z
Spears can (64 o7) {6-2/ 3 cups) drained,
unheated asparagus
Mo, 300 can §3.87 1/4 cup heated, draned 25.9 1 No. 300 can = about
(15 o7) vegetable 7.3 0z (7/8 cup) heated,
drained asparagus
Mo, 300 can §4.58 1/4 cup drained vegetable | 21.8 1 Mo, 300 can = about
(15 07) 8.5 0z (1-1/8 cups) dalned,
unheated asparagus
Pound IE.EU 1/4 cup drained vegetable | 15.2
Asparagus, frozen Pound 8.10 1/4 cup cooked vegetable 12.4
Cuts and Tips
Asparagus, frozen Pound 10.7 1/4 cup cooked vegetable | 9.4

Spears

AVOCADOS
Avocados, fresh Pound
AN sizas
Whole
Pound

1/4 cup raw, diced
vegetable

1/4 cup raw, mashed
vegetable

12.2

18.7

1|bAP=0.67 Ib ready-to-
senve AW avocado

Section 2—Vegetables/Fruits m 2-11
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élumn 3

Servings per
Purchase Unit, EP

Section 2—Ve

Food As
Purchased, AP

CRANBERRIES

Cranberries, fresh
Whole

Purchase

Unit, EP

Meal Contribution

1/4 cup raw, chopped frult

Purchase Additional
Units for Information
100

Servings

11b AP = 0.95 |b ready-to-
cook or -serve raw bemes

Pound 11.1 1/4 cup cooked frult, sugar 9.1
added, whale barmy
Pound 9.90 1/4 cup cooked frult, sugar | 10.2
added, stmned

Cranberries, Pound 138 1/4 cup dehydrated frut 73 11bAP=11b (about
dehydrated 3-3/8 cups) ready-to-cook
Sweetened or -serve berrles
Whole
Includes USDA 51 phg 69.0 1/4 cup dehydrated frutt 1.5
Commodity

A0 bpkg Q4140 1/4 cup dehydrated frutt 0.25

CRANBERRY Rl

Cranberry Relish or | No. 10 can 1/4 cup frut 21
Sauce, canned (117 0z)
Whole
Includes USDA No. 300 cal 1/4 cup frut 15.0
Commodity (16 oz)
Cranberry Relish or | No. 10 can 1/4 cup frut 21
Sauce, canned (117 0z)
Strained
Includes USDA No. 300 cal 1/4 cup frut 154
Commodity (16 oz)

Section 2—Vegetables/Fruits

iy

2-37



(,ilumn 4

Servings Size per
Meal Contribution

Section 1—Meat/NMeat Alternatg

=1

Food As
Purchased, AP

2 Purchase
Unit

Servi

Size per
Meal

ontribution

Purchase
Units for

Additional
Infor mation

Chicken Parts, fresh | Pound 213 1 breazt half with back 47.0 TIBAP =055 Ib cooked,
or frozen (about 4.1 oz cooked boned, chicken meat with
Breast™” poultry with skin) skin
Halves with Backs
With skin Found 213 1 breast half with back 47.0 TIbAF = 0.47 |b cooked,
(abowt 7.5 0z each) (about 3.5 o7 cooked boned, chicken meat
from 8 piece cut poulltry without skin) withoLit skin
Found 8.80 1 oz cooked poultry with 11.4
=kin
Found 7.52 1 oz cooked poultry without 8 13.3
=kin
Pound 5.86 1-1/2 oz cooked poultry 171
with skin
Pound 5.01 1-1/2 oz cooked poultry 20.0
without skin
Chicken Parts, fresh [ Pound 2.62 1 breazt half {about 4.0 oz §] 38.2 TIbAP = 066 |b cooked,
or frozen cooked poultry with =kin) boned, chicken meat with
Breast" skin
Halves with Ribs
With skin Pound 2.62 1 breazt half {about 3.4 oz §] 38.2 TIbAP = 056 |b cooked,
(abow 6.1 oz each) cooked poultry without skin) boned, chicken meat
withoLit skin
Found 10.5 1 oz cooked poultry with 96
skin
Pound 8.96 1 oz cooked poultry without 8 11.2
skin
Pound 7.04 1-1/2 oz cooked poultry withll 14.3
=kin
Pound 587 1-1/2 oz cooked poultry 16.8
without skin

ITTf the average raw weights of the chicken parts are different from those stated, use the yield information in Column 6 to

determine cooked weight.

Sectlon |—Meat/Meat Alternates

1-27
10



olumn b5

Purchase Units
for 100 Servings

Section 1—Meat/Meat Alternates

Food As
Purchased, AP

Purchase
Unit

Seafood, FISH STICKS, froze

3 Sermings
per

Purchase
Unit, EP

Serving Size per
Mezlr?onuihlljl‘l!ion

Purchase Additional
Units for
100

Infermation

Seafood, frozen Found 1 stick (about 0.5 oz cooked TIb AP = 0.49 Ib cooked fish
Fish Sticks® fish)
Fried breaded
(60 percent fishp® Pound 8.00 2 sticks (about 1.0 oz 125
(Nt from minced cooked fish)
fish)
T o0z slick Found 533 3 sticks (about 1.5 oz 182
cooked fish)
Found 4.00 4 sticks (about 2.0 oz 250
cooked fish)
Seafood, frozen Found 160 1 stick (about 0.6 oz cookedll] 6.3 TIAP = 0.56 Ib cooked fish
Fish Sticks® fish)
Raw breaded
{72 percent fish) Pound 8.00 2 sticks (about 1.1 oz 125
(Nt fromm minced cooked fish)
fish)
T oz stick Found 5.33 3 sticks (about 1.7 oz 188
cooked fish)
Found 4,00 4 sticks (about 2.2 oz 250
cooked fish)
Seafood, MACKEREL, chilled, frozen, or canned
Seafood, chilled or Found a9.76 1 oz fish without bone or 1B AP =061 Ib deheaded,
frozen skin skinned, boned, mackerel
Mackeral
Smoked, Cooked Found G.50 1-1/2 oz fish without bone
Whole or skin
Split
With bone
Viith skin

T he fish portions and fish sticks provided in this goide are made nsing compressed fish fillet block (labeled as fish) which
provides 0.78 |b cooked fish from 1 b frozen fish block whereas compressed minced fish (labeled as minced fish) obtains 0.75 b

cooled fish from 1 1b frozen minced fish block.

FFish Sticks, Frozen, Fried, Breaced is based the National Oceanic and Atmospheric Administrations (NOAA) Fishery Prod-
ucts Inspection Mannal 25 Fart IT Chapter 4, section 06 which specifies that the product must contain a mininmm of G0

percent fish.

1-54 I Food Buying Guide for Child Nutrition Programs Revised November 2001
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olumn 6

Additional
Information

Section 2—Vegetables /Fruits
Food As Purchase | 1 Servings Serving Size per Additional
Purchased, AP Unit per Meal Contribution Information
Purchase
Unit, EP
Apples, fresh Pound 14.8 1/4 cup raw, unpeeled frut | 6.8 1IbAP=-0.911b
125-138 count {about 1/4 apple) (3-2/3 cups) ready-to-cook
Whole oF -=2rve raw, cored,
unpeeled apple
Pound 3.00 1 baked apple (about 334
1/2 cup cooked fruit)
Pound 114 1/4 cup raw, cored, peeled | 8.8 1 Ib AP = 0.78 1b (about
frult 2-3/4 cups) ready-to-cook
o -5erve raw, cored, peeled
apple
Found 6.80 1/4 cup cored, peeled, 14.8 1Ib AP =0.78 Ib {about
cooked, unsweetened frut 1-3/4 cups) cored, peeled,
cooked apple
Found 580 1/4 cup conked, sleved 17.3
unsweetened frlt
Apples, fresh Pound 15.6 174 cup raw, unpeeled frult | 6.5 1 Ib AP =0.93 Ib {about
100 count {about 1/5 apple) 3-T/8 cups) ready-to-cook
Whole o -2erve raw, cored,
unpeeled apple
Apples, canned No. 10can |50.4 1/4 cup frutt and Julce 20 1 No. 10 can = abaut
Slices (100 0z) B9.00z(11-7/8 cups)
Solid pack drained apple
Includes USDA
Commodity Pound 8.06 1/4 cup frutt and Julce 12.5
Apples, frozen Found 127 1/4 cup tempered frult ] 1 1b AP =0.99 |b {about
Sliced, IQF 3-1/8 cups) temperad eady
Includes LISDA to-cook orserve apples
Commodity
Pound 8.80 1/4 cup heated frut 11.4
Apples, dehydrated | Pound 211 1/4 cup dehydrated frutt 4.8 1 Ib AP = about 5-1/4 cups
Slices or Rings dehydmted apple
Regular moisture
Pound 287 1/4 cup cooked fru 3.b

Section 2—Vegetables/Fruits 0 2-7
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Food Buying Guide

for Child Nutrition Programs

Meat/Meat Alternates

= New Yield Data
= Ground Buffalo
= Ostrich Medallions
= Ham — water added

= Institutional Meat
Purchase Specification

= Retains meat/poultry yield

data

| Section [t

21



xample 1

Ground Beef

Section 1T—Meat/Meat Alternates

Food As Purchase 3 Servings Serving Size per Purchase Additional
Purchased, AP Unit per Meal Contribution Units for Information
Purchase 100
Unit, EP Servings
resh or frozen™® {continued)
Beef, Ground, fresh | Pound 11.5 1 o2 cooked lean meat a7 TIoAP = .72 b cooked,
of frozen™® drained lean meat
m more than 26% fat
{Like IMPS #136) Pound 7.68 1-1/2 oz cooked lean meat | 13.1
Beef, Ground, fresh | Pound 11.6 1 oz cooked lean meat a7 TIoAP =073 |b cooked,
of frozen™*® drained lean meat
m more than 24% fat
(Like IMPS #136) Pound 7.78 1-1/2 oz cooked lean meat | 12.9
Beef, Ground, fresh | Pound 11.8 1 o7 cooked lean meat 8.5 TIbAP =0.74 b cooked,
of frozen™*® drained lean meat
mo more than 20% fat
nclides USDA Pound 788 1-1/2 oz cooked lean meat | 127
Commodity
(Like IMPS #136)
Beef, Ground, fresh | Pound 120 1 02 cooked lean meat 2.4 TI0AP =075 Ib cooked,
of frozen™ ? drained lean meat
m more than 15% fa
(Like IMPS #138) Pound 8.00 1-1/2 oz cooked lean meat | 12.5
Beef, Ground, fresh | Pound 121 1 oz cooked lean meat 2.3 TIoAP = 0,75 |b cooked,
of frozen™® drained lean meat
m more than 10% fat
(Like IMPS #136) Pound 8.10 1-1/2 oz cooked lean meat | 12.4

BEEF HEART, fresh or froze

Beef Heart, fresh or
frozen
Trimmed

Pound

Pound

8.96

587

1 oz cooked lean meat

1-1/2 oz cooked lean meat

11.2

16.8

110 AP = 0.56 b cooked,
trimmed, lean heart

BEEF KIDNEY, fresh or frozen

Beef Kidney, fresh
of frozen
Trimmed

Pound

Pound

8.64

5.76

1 oz cooked lean meat

1-1/2 oz cooked lean meat

"6

17.4

TIDAP = 0.54 Ib cooked
kidney

"Ground Beef is based on [JSDA, FSIS standard as published in the Code of Federal Regulations, Title 8, Part 319.15(a) chopped
beef. ground beef, but with maximum fat content as listed here.

EUUSDA recommends that the very young, the very old, and those with weakened immine systems not eat undercooked ground
beef. To be sure all bacteria are destroyed, cook meat loaf, meat balls, casseroles, hamburgers, and other dishes containing ground
beef to the temperature set by your local and State standards and check by using a thermometer,

1-16
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Section 1—Meat/Meat Alternates

Food As Purchase 3 Servings Seruirg;in_z per Purchase Additional
Purchased, AP Unit per Meal Contribution Units for Information
Purchase 100
Unit, EP Servings
BEEF GROUND fresh or frozen™® (continued)
Beef, Ground, fresh | Pound 11.5 1 oz cooked lean meat a7 1IbAP = .72 Ib cooked,
or frozen™® drained lean meat
mo more than 26% fat
{Like IMPS #136) Pound 7.68 1-1/2 oz cocked lean meat | 13.1
Beef, Ground, fresh | Pound 11.6 1 oz cooked lean meat a.7 110 AP = 0.73 Ib cooked,
or frozen™? drained lean meat
mo more than 24% fat
{Like IMPS #136) Pound 778 1-1/2 oz cooked lean meat | 12.9
Beef, Ground, fresh | Pound 11.8 1 oz cooked lean meat a.5 110 AP = 0.74 Ib cooked,
or frozen™® drained lean meat
mo more than 20% fat
Incides USDA Pound 7.89 1-1/2 oz cooked lean meat | 12.7
Commodi
(Like IMPS #136)
Beef, Ground, fresh | Pound 12.0 1 oz cooked lean meat a4 110 AP = 0.75 Ib cooked,
of frozen™® drained lean meat
m more than 15% fat
(Like IMPS #136) Pound a.00 1-1/2 oz cooked lean meat | 12.5
Beef, Ground, fresh | Pound 12.1 1 oz cooked lean meat a3 110 AP = 0.76 Ib cooked,
or frozen’® drained lzan meat
m more than 10% fat
(Like IMPS #136) Pound 8.0 1-1/2 oz cooked lean meat | 12.4

BEEF HEART, fresh or froze

Beef Heart, fresh or
frozen
Timmed

BEEF KIDNEY, fresh or frozen

Beef Kidney, fresh
or frozen
Timmed

Pound

Pound

Pound

Pound

8.96

597

8.64

576

1 oz cooked lean meat

1-1/2 oz cooked lean meat

1 oz cooked lean meat

1-1/2 oz cooked lean meat

1.2

168

16

7.4

11b AP = 0.56 Ib cooked,
trimmed, lean heart

1IBAP = 054 |b cooked
kidney

"Cround Beef is hased on USDA, FSIS standard as published in the Code of Federal Regulations, Title 9, Part 319, 15(a) chopped

beef, ground beef. but with maximuom fat content as listed here.

BUSDA recammends that the very young, the very old, and those with weakened immumne systems not eat underconked ground
beef. To be sure all bacteria are destroyed, cook meat loaf, meat balls, casseroles, hamburgers, and other dishes containing gronnd

beef to the temperature set by your local and State standards and check by using a thermometer.

1-16 I Food Buying Guide for Child Nutrition Programs Revised November 2001

Example 1

Ground Beef
Need 60 1%2 0z servings

Column 1 reads
“ground beef, not
more than 20% fat,
Includes USDA
commodity”

Column 2 reads
Hpound”

Column 3 reads “7.89”"
(servings)

Column 4 reads
“cooked lean meat’z’

3



falculate Amount of Beef for 60

1. Number of servings needed: 60
2. Servings per purchase unit: 7.89
3. 60 divided by 7.89 = 7.6

You will need 7.75 pounds of USDA
commodity ground beef, not more than
20% fat to serve 60 1.5 ounce
servings of cooked ground beef

24



Food Buying Guide for Child
i Nutrition Program

Using Column 5—Purchase Units for 100
Servings

General Rule:

Divide the number of servings needed by 100 and take
the answer times the purchase units for 100 for the
size serving needed..

e.g. 500 servings divided by 100 equals 5 times 8.5
(servings per 100 for 1 0z.) equals 42.5 pounds.

25



Food Buying Guide for Child
i Nutrition Programs

Step by step procedure
For Meat Loaf

1. Estimate the total number of people in each
grade group expected to eat the food item.

2. Multiply the total number of servings
expected to be taken by each group by the
serving size to determine the amount you
need for each group.
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Food Buying Guide for Child
i Nutrition Programs

3. Add the three amounts together to determine the
total quantity.

Group Number  Serving Size Total

K-3 153 1% 0z = 229.5 0z
4-12 157 2 02 = 314.0 oz
7-12 15 3 0z = 45.00z

Total Quantity 588.5 0z

27



Food Buying Guide for Child
i Nutrition Programs

= 4. Determine the purchase unit for
100 servings of the food item
according to how it will be served.

You will need 8.5 pounds of ground
beef not more than 20% fat for 100 1-ounce
servings of cooked lean meat (see page
1-16)

28
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Food Buying Guide for Child
Nutrition Programs

= 5. Multiply the total quantity by the
purchase unit for 100 servings indicated
In column 5 and then divide the answer
by 100.

588.5 X 8.5 Divided by 100 =
50.02

= 6. Round up to at least 50.1 Ib. To
ensure enough food is purchased.
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Food buying Guide for Child
i Nutrition Programs

You can use the same procedure for
Fruits and Vegetables or Grains
/Breads but remember:

Meat/Meat Alternate is listed in ounces

Fruits and Vegetables are in 1/4 cup
servings

Grains/Breads Is In servings or
equivalents

30



SUPER SLEUTH

= On what page is Ham
with Water Added?

= Where will you find
wieners?

= On what page will you
find chicken tenders?

31



Food Buying Guide

for Child Nutrition Programs

Vegetables/Fruits

= New Items and Yield

Data

= Baby Carrots
Celery Sticks

|
= Kiwi
» Star Fruit
= [aro
-1 Requ
2-2 Crediting of Fruits and Vegetables
Y 2-3 Crediting of Vegetable and Fruit Concentrates

| u Cca 2-4 Factors Affecting Yields

2-4 Definitions

2-4 Products That Do Not Mee

uded in th
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Xxample 2

Using Column 6

Section 2—Ve

getables/’l?ruits

Food As Purchase Servings Serving Size per Purchase Additional
Purchased, AP Unit per Meal Contribution Units for Information
Purchase 100
Unit, EP Servings
BLUEBERRIES (continued)
Blueberries, frozen | Pound 7.80 1/4 cup cooked frutt, sugar | 12.9
Whaole added
Blueherries, frozen | Pound 1149 1/4 cup thawed fruit 8.5 1 IbAP =091 b (about
Whole unsweetened 2-7/8 cups) ready-to-serve
Indlividualy-guick- berrles
frozen
Blueberries, Pound 124 1/4 cup dehydrated frutt 8.1 1 IbAP = 11b (about
dehydrated 3 cups) ready-to-serve dred
Whole berrles
BOKCHOY
Bokchaoy, fresh Pound 14.4 1/4 cup raw, shredded 7.0 1 IbAP = 0.77 Ib (about
Whole vegetable 3-1/2 cups) ready-to-serve
bokchoy
BO BERR see BLACKBERRIES

BREADFRUIT

Breadfruit, fresh
Guatemalan

Pound 5.69

1/4 cup baked, mashed
frult

17.6

1 Ib AP = 0.60 |b (about
1-3/8 cup) cooked mashed
fruit, 1 breadfrult = about
26G1h

BROCCOLI

Brocecoli, fresh Pound .80 1/4 cup raw vegetahle 10.3 1 Ib AP = 0.81 Ib ready-to-
Untrimmed Spears cook broccoll
Pound a.40 1/4 cup cooked, drained 10.7 1 medium spear = about
vegetable spears 1/4 cup
Pound 10.2 1/4 cup cut, cooked, a4
drained vegetable
Broceoli, fresh Paound 28.8 1/4 cup cut, raw vegetable | 3.5 11 AP = 11b {about
Florets 7-1/8 cups) ready-to-cook
Tiimmed broceoll
Ready-to-use

Section 2—Vegetables/Fruits

2-25
folo)



Section 2—Ve,

getables/Fruits

Food As Purchase Servings Serving Size per Purchase Additional
Purchased, AP Unit per Meal Contribution Units for Information
Purchase 100
Unit, EP Servings
BELUEBERRIES (continued)
Blueberres, frozen | Pound 7.80 1/4 cup conked frult, sugar [12.9
Whole added
Blugheres, frozen | Pound 11.9 1/4 cup thawed frut 8.5 1 b AP =0.91 Ib (about
Whole unsweetened 2-T/8 cups) ready-to-serve
Individually-guick- berries
frozen
Blueberries, Pound 124 1/4 cup dehydrated frutt 8.1 1 Ib AP = 1 1b (about
dehydrated 3 cups) ready-to-serve dried
Whole berrles
BOKCHOY
Bokchoy, fresh Paound 144 1/4 cup raw, shredded 7.0 1 b AP=0.77 Ib (about
Whole vegetable 3-1/2 cups) ready-to-serve

BOYSENBERRIES (see BLACKBERRIES

bokchoy

BREADFRUIT

Breadfruit, fresh
Guatemnalan

Pound

1/4 cup baked, mashed
fruit

1 b AP - 0.60 16 {about
1-3/8 cup) cooked mashed
frult, 1 breadfrult = about
26 1b

BROCCOLI

Broccoli, frash Pound 9.80 1/4 cup raw vegetable 10.3 1 Ib AP = 0.81 Ib ready-to-
Untrimmed spears cook broceoll
Paound 9.40 1/4 cup cooked, drained 10.7 1 medium spear = about
vegetable spears 1/4 cup
Pound 10.2 1/4 cup cut, cooked, 99
drined vegetable
Broccoli, frash Pound 288 1/4 cup cut, raw vegetable | 3.5 1 Ib AP = 1 1b (about
Florets 7-1/8 cups) ready-to-cook
Timmed broccoll

Ready-to-use

Section 2—Vegetables/Fruits

2-25

Example 2

Using Column 6

= Step 1: column 6
yield information =
0.81 Ib ready-to-
cook broccoli (from
1 Ib untrimmed
broccoli)

= Step 2:5.62 1b
trimmed broccol
needed divided by
the yield of 0.81 =
6.93 Ib

= Roundupto7Ib
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Stir-fry Recipe Calling for 5#
10 oz Broccoll

s 5# 10 oz broccoli needed

s Use table reference to convert 10 oz to
.62 decimal equivalent

= 1Ib AP =0.81 Ib ready to cook (1-36)

= 5.62 divided by 0.81 =6.93 Ib
= Round up to 7 pounds
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Food Buying Guide
i for Child Nutrition Programs

Grains/Breads

= Worksheet to calculate
grams of creditable
grains pg. 3-13

= Current grains/breads

Instruction has been
Incorporated

= Contains product
- - - 3-1 Definit

3-2 Examples of Foods That Qualify as Grains/Breads

C aSS I I C atl O n S aS e O n 3-3 L Criteria for Determining Acceptable Grains/Breads
3-3 1L Steps in Determining Grains/Breads Creditability

- 3-7 Flow Chart for Determining Grains/Breads Creditability

the grains/breads o
3-1

- . - - 3-15 EXHIBIT A

Instruction (Exhibit A) 36

-1 Grains/Breads Component for the Child Nutrition Programs

ions

3 Worksheet for Calculating Grains/Breads Contribution




Food Buying Guide

for Child Nutrition Programs

Grains/Breads

T |
. =l —

— |

=l

—

iInformation and a

flow chart to assist -
In determining If a i
creditable pg. 3-7
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G

Is the food product
Eabeled as whole graln"
é .‘_[ B. Is the food product labeled as “enriched™? 1
C. Is the food product a fortified careal?]
@ D. In the ingredient statement, is the primary
grain ingredient labeled “enriched"?
@ E. In the ingredient statement, is the primary
grain ingredient designated as a whole grain?
F. Do you have documentation from the manufacturer

stating that the primary grain ingredient is a whole grain?

G. In the ingredient statement, is the primary
grain ingredient bran and/or germ? @

MeyD Moj4 spealig/suless)

-

—

H2. Do you have documentation
from the manufacturer stating the
gram weight of the creditable

H1. Does the

ingredient statement
list creditable grain(s),

grain(s) in one serving of the ; :
product and, if needed, stating that bu:ngrzgizr:&airsyng;?m
the grain is whole grain? creditable?

‘,

This food product is creditable as a
grains/breads component.
Continue on to Section Ill. Criteria for
Determining Serving Sizes

This food product is not creditable as a
grains/breads component and may not be
used to meet meal pattern requirements.

Joe’s 7 Grain Bread

Nutrition Facts

Serving Size 2 oz. (56Q)
Servings Per Container 10

Amount Per Serving

Calories 110 Calories from Fat 5
% Daily Value*

Total Fat 0.5g 1%

Saturated Fat 0g 0%

Cholesterol Omg 0%

Sodium 200mg 8%

Total Carbohydrate 25g 8%
Dietary Fiber 4g 16%
Sugars 2g

Protein 4g

Vitamin A 0% . Vitamin C 0%

Calcium 2% . Iron 8%

*Percent Daily Values are based on a 2,000 calorie
diet. Your daily values may be higher or lower
depending on your calorie needs.

Ingredlents wheat oats rye
buckwheat, brown rice, corn, millet,
water, wheat bran, sea salt.
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Two Methods to Determine Serving
i Size to Meet Requirements.

1. Use exhibit A of the grains/breads
Instruction

2. Determine the actual amount of
creditable grains contained in the
product
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Food Buying Guide

for Child Nutrition Programs

Milk

= Contains a more
complete list of fluid
milk available and
their updated
product names

40



Food Buying Guide

for Child Nutrition Programs

Other Foods

= Contains additional
food items

41



Some Real World Activities
using the Food Buying
Guide

42



Question 1

See page 1-23
16 1 oz. Serving 1#
380+16 Students= 23.75# for 1 oz.
X 2 for 2 oz.
47.50# for 2 oz.

Each loaf is 5#

47.50#-+5= 9.5 loaves (round up to 10 loaves)
Remember 160 slices / 5#

80 0z.+160= .5 (16 0z.X5#= 800z.)

Each slice is V2 oz. 43



Question 2

See page 1-61
10.5 servings/1# - 1 oz. each

400-+10.5 = 38.095 # - 1loz. servings
X 2
76.190 # to make 20z. servings

[ (#+40# cases = 1.925 cases
Round up to 2 cases

Consider how accurate are my servers?
How stable is the number served daily?
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Question 3

See section 1 page 49
Pork, Mild Cured
13.1 — 10z. Servings/1#
350 students+13.10z. = 26.717 # to serve loz.
X2
53.434+# to serve 20z.
(Round up to 54#)
1loz. Serving weighs 1.220z.
20zZ. Serving weighs 2.44 oz.

PFF (Protein Fat Free) see page 1-3
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Question 4

Pagel- 63, Section 1
loz. Weighs 1.70z.
1.70z x 2 = 3.40z. for 20z. serving.

Less servings / #
13.1 — 1oz. servings/ # - pork, mild Cured
9.41 - 1oz. Turkey ham, cooked, chilled or frozen

1# AP (As Purchased) = .59# cooked turkey ham

46



Question 5
Page 1-16
500 students+11.8 = 43.37 1oz servings

X2
84.74+# (round up to 85#)

85H#H =40+ cases = 2.125 cases
(round up to 3 cases)

85# = 8.5 10# rolls

5# ground beef
X.[4

3.7# weight after cooking
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Question 6

See page 2-15
45.3 Y4 cup servings / #10 can
250+45.3 = 5.518 cans - #10 — serve ¥4 cup
X2
11.036 #10 cans to serve Y2 cup
(Round up to 12 cans)

Remember, serving for vegetables consider that
the liquid is drained.
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Question 7

See pages 2-36
#10 cans = 39.6 ¥4 c. servings

150+39.6 = 3.7878 #10 cans for ¥4 cup
X3
11.363 #10 cans
(Round up to 12 #10 cans)

1# frozen corn = 11 ¥4 c. servings
150+11 = 13.63 # for ¥4 cup serving
13.63 x 3 = 40.89# for 34 cup---round up to 41#



Question 8
See pages 2-46
Cleaned and cored
29.2 Y4 cups/ # lettuce
125+29.2 = 4.28# Va4 cup
X2
8.56# Y2 cup (round up to 9#%)
Fresh untrimmed
22.2 Ya cups/ #
125+22.2 = 5.63# V4 cup
X2
11.26# V2 cup (round up to 12#)
Consider price and labor costs when comparing
products to buy.
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Question 9

Pages 2-55
50 ¥4 cups fruit and juice in # 10 can
150+50 = 3 #10 cans — to serve ¥4 cup
X2
6 #10 cans to serve 12 cup

36.1 ¥4 cups drained fruit in #10 can
150+36.1 = 4.155 #10 cans ¥4 cup
X2
8.31 #10 cans serve Y2 cup
(round up to 9 #10 cans)

Consider when draining fruit you reduce the number of
servings per container and all that nutrition Is lost alsfg.



Question 10
33.8 V4 cup servings / # of pasta page 3-28

275+33.8 = 8.136# - ¥4 cup serving
X3
24.408# ¥4 cup serving
(round up to 25#)

20#/case

25+20# = 1.25 cases should be on hand
1 case plus 5#

204x.25 = 5#
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00237 - SWEET ROLL, HOMEMADE: R-7

PORTION: 1 EACH

QUANTITY: 500

LOCAL
INGREDIENTS
FLOUR, ALL PURPOSE WHITE, ENRICHED, BLEACHED 50 LBS
MILK, DRY, NON FAT POWDER, W/O VITAMIN A ADDED 2 QUARTS + 2 2 CUPS
SALT, TABLE 9 TBSP
YEAST, SAF-INSTANT, DRY 2 % CUPS
SUGAR, GRANULATED 6 ¥4 CUPS
OIL, SALAD, TYPE B 3 QUARTS +1 % CUPS
WATER, WARM 9 QUARTS
MARGARINE, LIQUID, SOYBEAN (HYDR&REG) AND CTTNSD | 5 LBS
CINNAMON, GROUND 6 CUPS
SUGAR, GRANULATED 45 LBS
MARGARINE, LIQUID, SOYBEAN (HYDR&REG) AND CTTNSD | 2 %4 LBS
MILK 2% LOWFAT 6-1/2 PINT CARTONS
VANILLA EXTRACT 12 TBSP
SUGAR, POWDERED 12 LBS

INSTRUCTIONS
MIX FIRST LIST OF INGREDIENTS.
BRUSH MARGARINE FROM SECOND LIST ON TO DOUGH.

SPRINKLE CINNAMON AND SUGAR FROM SECOND LIST ON DOUGH.

THIRD LIST IS FOR THE ICING.

NUTRIENTS: PER 1 EACH

Calories 493 Iron 2.68 Mg | Protein 6.27¢ —Protein
Cholesterol | 0 Mg Calcium 63 Mg Carbohydrate | 91.77 g | Percent of —Carbohydrates
Sodium 194 Mg | Vitamin A | 67 RE Total Fat 11.79 g | Calories from  —Total Fat
Fiber 3.15g | VitaminC | 3.9Mg Saturated Fat | 1.81 g —Saturated Fat

5.08%
74.46%
21.53%
3.32%
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Questions to ask

1. What Is the creditable grain?
2. How many grams?
3. Divide grams by number of servings.

4. Round down to nearest ¥4 serving.
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CALCULATING THE GRAINS CONTRIBUTION IN
GRAINS/BREADS CREDITING

; 3 : ; Quantity of Grains X grams
Recipe Number Recipe Name Ingredients per 500 Servings SEAN e (454 per Ib)
Flour, all purpose | 50 Ibs. 22,700 g.
white
Expected contribution of flour per servings: 14.75 g
Calculations Flour: 22,700g. + 14.75 g = Servings of flour

per 500

1538.9 = 500 servings = 3:077 servings of
Grains/Breads per roll.

Round down to the nearest servings:

1 roll provides 3 serving(s) of grains/breads
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PLEASE !

Leave the books for the next
class. You may order extra cd’s
for your school.
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