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Sand Box Man 
Overboard 

I Understand Read Between the Lines Long 
Underwear 

Crossroads 
Downtown 

Tricycle Bi-level 
3 Degrees Below Zero 

Neon Light 
Circles below 

the Eyes 
Highchair 

Paradise 

Touchdown Six Feet 
Underground 

Mind Over 
Matter 

He’s Beside 
Himself 

Backwards 
Glance 

Life After 
Death 
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Food Buying Guide  
for Child Nutrition Programs 
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Updating the 
Food 

Buying 
Guide 

Food Buying Guide  
for Child Nutrition Programs 
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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 yields obtained were 
lower than expected  
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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. 



To Order Additional Copies of 
the  Tools for Schools CD 
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www.fns.usda.gov/tnforms/fbgorder.html 
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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 
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New Features--Appendices 
 A – Recipe Analysis 
 B – Using Column 6 for Recipe Analysis 
 C – CN Labeling Program 
 D – Food Purchasing 
 E – Resources 
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Food Buying Guide for Child 
Nutrition Programs 

Let’s take a 
cruise 
through the 
book! 



11 

Food Buying Guide for Child 
Nutrition Programs 

What’s in it for 
me? 

 
Let’s check the 

Table of 
Contents 
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Introduction   

Food Buying Guide  
for Child Nutrition Programs 
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Introduction   

Food Buying Guide  
for Child Nutrition Programs 
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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 
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Column 1 
 
Food As 
Purchased, AP 
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Column 2 
 
Purchase Unit 
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Column 3 
 
Servings per 
Purchase Unit, EP 
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Column 4 
 
Servings Size per 
Meal Contribution 
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Column 5 
 
Purchase Units 
for 100 Servings 
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Column 6 
 
Additional 
Information 
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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 
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Example 1 
 
Ground Beef 
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Example 1  
Ground Beef 
Need 60 1½ oz servings 
 Column 1 reads 

“ground beef, not 
more than 20% fat, 
includes USDA 
commodity” 

 Column 2 reads 
“pound” 

 Column 3 reads “7.89” 
(servings) 

 Column 4 reads 
“cooked lean meat” 
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Calculate 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 
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Food Buying Guide for Child 
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 oz.) equals 42.5 pounds. 
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Food Buying Guide for Child 
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 
Nutrition Programs 

 

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

 Group            Number     Serving Size    Total 
K-3                  153            1 ½ oz          = 229.5 oz  
4-12                157            2 oz              = 314.0 oz 
7-12                15              3 oz              =   45.0 oz 
                                                                    
                                     Total Quantity       588.5 oz 
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Food Buying Guide for Child 
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) 
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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 lb. To 

ensure enough food is purchased.   
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Food buying Guide for Child 
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  
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SUPER SLEUTH 
 On what page is Ham 

with Water Added? 
 

 Where will you find 
wieners? 
 

 On what page will you 
find chicken tenders? 
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Food Buying Guide  
for Child Nutrition Programs 

Vegetables/Fruits 
 

 New Items and Yield 
Data 
 Baby Carrots 
 Celery Sticks 
 Kiwi 
 Star Fruit 
 Taro 
 Yucca 
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Example 2 
 
Using Column 6 
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Example 2  
Using Column 6 
 Step 1: column 6 

yield information = 
0.81 lb ready-to-
cook broccoli (from 
1 lb untrimmed 
broccoli) 

 Step 2: 5.62 lb 
trimmed broccoli 
needed divided by 
the yield of 0.81 = 
6.93 lb 

 Round up to 7 lb 
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Stir-fry Recipe Calling for 5# 
 10 oz Broccoli  

 5 # 10 oz broccoli needed 
 Use table reference to convert 10 oz to 

.62 decimal equivalent 
 1 lb AP = 0.81 lb ready to cook (I-36) 
 5.62 divided by 0.81 = 6.93 lb 
 Round up to 7 pounds 
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Food Buying Guide  
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 
classifications based on 
the grains/breads 
instruction (Exhibit A) 
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Food Buying Guide  
for Child Nutrition Programs 

Grains/Breads 
 

 Contains 
information and a 
flow chart to assist 
in determining if a 
product is 
creditable pg. 3-7 
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 Two Methods to Determine Serving 
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 
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Food Buying Guide  
for Child Nutrition Programs 

Other Foods 
 

 Contains additional 
food items 



Now----- 

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 oz.÷160= .5 (16 oz.X5#= 80oz.)  
Each slice is ½ oz. 43 



Question 2 
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See page 1-61 
10.5 servings/1# - 1 oz. each 
 

400÷10.5 = 38.095 # - 1oz. servings 
                        x 2 
                   76.190 # to make 2oz. servings 
 
77#÷40# cases = 1.925 cases 
Round up to 2 cases 
 
Consider how accurate are my servers? 
How stable is the number served daily? 



Question 3 
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See section 1 page 49 
Pork, Mild Cured 

13.1 – 1oz. Servings/1# 
350 students÷13.1oz. = 26.717 # to serve 1oz. 
                                         x2  
                                   53.434# to serve 2oz. 
  (Round up to 54#) 
1oz. Serving weighs 1.22oz. 
2oz. Serving weighs 2.44 oz. 
 
PFF (Protein Fat Free) see page 1-3 

 



Question 4 
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Page1- 63, Section 1 
1oz. Weighs 1.7oz. 
1.7oz x 2 = 3.4oz. for 2oz. 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 



Question 5 

47 

Page 1-16 
500 students÷11.8 = 43.37 1oz servings 
                                   x2  
                               84.74# (round up to 85#) 
 

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

85# = 8.5 10# rolls 
 

  5# ground beef  
    x.74 
            3.7# weight after cooking 



Question 6 

48 

See page 2-15 
45.3 ¼ cup servings / #10 can 
250÷45.3 = 5.518 cans - #10 – serve ¼ cup 
          x2 
                 11.036 #10 cans to serve ½ cup 
  (Round up to 12 cans) 
 
Remember, serving for vegetables consider that 
the liquid is drained. 

 



Question 7 

49 

See pages 2-36 
#10 cans = 39.6 ¼ c. servings 
 
150÷39.6 = 3.7878 #10 cans for ¼ cup 
                        x3 
      11.363 #10 cans  
    (Round up to 12 #10 cans) 
 
1# frozen corn = 11 ¼ c. servings 
150÷11 = 13.63 # for ¼ cup serving 
13.63 x 3 = 40.89# for ¾ cup---round up to 41# 
 



Question 8 

50 

See pages 2-46 
Cleaned and cored 
29.2 ¼ cups/ # lettuce 
125÷29.2 = 4.28# ¼ cup 
         x2 
      8.56# ½ cup (round up to 9#) 
Fresh untrimmed 
22.2 ¼ cups/ # 
125÷22.2 = 5.63# ¼ cup 
                     x2 
                11.26# ½ 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 ¼ cups fruit and juice in # 10 can 
150÷50 = 3 #10 cans – to serve ¼ cup 
              x2  
                6 #10 cans to serve ½ cup 
 

36.1 ¼ cups drained fruit in #10 can 
150÷36.1 = 4.155 #10 cans ¼ cup 
                       x2 
                     8.31 #10 cans serve ½ 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 also.  

 
 



Question 10 

52 

33.8 ¼ cup servings / # of pasta      page 3-28 
 
275÷33.8 = 8.136# - ¼ cup serving 
                       x3 
                 24.408# ¾ cup serving  
    (round up to 25#) 
 
20#/case 
25÷20# = 1.25 cases should be on hand 
1 case plus 5# 
20#x.25 = 5#  
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Questions to ask 
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1. What is the creditable grain? 
 

2. How many grams? 
 

3. Divide grams by number of servings. 
 

4. Round down to nearest ¼ serving. 
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Flour, all purpose 
white 

50 lbs. 22,700 g. 

 22,700 

1538.9  3.077 

1 roll 3 
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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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