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* General USDA Requirements of Production Records
* Performance Standard 2 Violations related to Production Records

* Completing the Production Record
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Daily Menu Production Record

Daily Menu
Production Record:
BREAKFAST,
LUNCH,
and SNACK

ALSDE Child Nutrition Programs

Daily Menu Production Record: BREAKFAST LUNCH & SNACK

Site: Breakfast Lunch Snack Comments:
Planned |based on ADP) Planned [based on ADF) Planned |based on ADP)
Date: Students Students Students
Adults Adults Adults
Signature: CMP Staff CNP Staff CNP Staff
Sarved [based on meal cowsnt) Served (based on meal count) Samved [based on meal count)
AgefGrade Group: Students Students Students
Adults Adults Adults
CMP Staff CMP Staff CMP Staff
Planned Servings Actual Servings Leftovers HACCP TEMPERATURES Hot = 135" Cold = 41°(4 hrs)
1) (2 3 (51 Final Hald Hald
heru ttems/ Recipe | Serving | g ”':"N';’“r &1 i () 9} 1o} | erep | coa s:::;: o/ x:z: ar c;:::.:r: cia | Tempat
Condiments ¥ Size | Students S Tatal | Prepared | Served | amoumt = Temp/ = Temgf == Temp/ == - = 4 hirs
A la carte L Time Time
"Leftowers Location: D=Discarded RE=Befrigerator F=Freezer S=Storercom " prrective Acton: De=Discarded; C=Chilled; H=Heated revised 2161 8 reviewed T34




210.10 Meal requirements for lunches and requirements for afterschool snacks.

(a) General Requirements-

3. Production and menu records. Schools must keep production and
menu records for the meals they produce. These records must show
how the meals offered contribute to the required food components
and food quantities for each age/grade group every day.

/ CFR Part 210.10




Requirements for State Agencies

USDA requires State Agencies to review production records for:

Proper planning (i.e., evaluate for consumption and leftovers)

Documentation that food prepared is creditable for the total number of reimbursable
meals offered and served,

Documentation of a la carte, adult, and/or other non-reimbursable meals,

Documentation that weekly quantity requirements for grains, meat/meat alternates,
vegetables, fruit, and milk are met,

Alignment with standardized recipes, and

Menu items are listed in conjunction with the planned menu/contribution report
(including condiments)
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FISCAL ACTION

Meals must be disallowed/reclaimed:

= |f production records are missing, or missing for a certain time period unless the SFA can prove that
reimbursable meals were offered and served.

Meals may be disallowed/reclaimed:

= |f meals contain insufficient quantities of required meal components.
= |f only one type of milk is offered or an unallowable milk type is offered.

= |f one vegetable subgroup is not offered over the course of the week
reviewed or is in an insufficient quantity to meet the minimum weekly
requirement.

= |f whole grain-rich foods are not offered over the course of the week
reviewed.

= |f the amount of fruit or vegetable juice offered exceeds 50 percent of
the total weekly fruits or vegetables offered.
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What Could Result in Disallowed Meals?

Planned Servings Actual Servings Leftovers
(1) (2) (3) (5)
Menu Items/ Recipe | Serving (4) Adults/ (6) (7) (8) (9) (10)
Condiments # Size Students |CNP Staff/| Total | Prepared| Served | Amount &
Ala carte
BREAKFAST
Breakfast Pizza 3.310z| 48 10 58
Fruit “ac
Fruit Juice “c
Milk 8 oz
LUNCH
Cnkn Quesadillas CN (2) 2.000z| 48 10 58
Pinto Beans Yac
Mexican Rice Yac
Fruit 1lc
Milk 8 oz

Production Records and Record-Keeping



Pre-Planning

What should take place before a set menu gets to a manager?

= The menu planner should develop a rough draft for the
weekly breakfast, lunch, and snack menu (if participating).

= The menu should be entered into a USDA-approved
Certification of Compliance worksheet.

= A Nutrient Analysis should be conducted on the weekly
breakfast and lunch menu.

= The menu should then be conveyed to the manager
regarding what portion sizes of all menu items (including
condiments) should be offered to students.
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DENVAVIE Y s s

Breakfast Lunch Snack

Planned [bhazed on ADP) Planned |based on ADP) Planned |based cn ADP)
Date: Students Students Students
Adults Adults Adults

Signature: CHP Staff CNP Staff CHP Staff

Served |based on maal Served based on meal count) Served (based on meal count)
Age/Grade Group: Students Students Students
Adults Adults Adults

(NP Staff CMP Staff CMP Staff

Planned Servi Actual Servings HACCP TEMPERATURES Hot = 135" Cold = 41°(4 hrs)

[ 5] Hald

Final
henu Rems/
Service 2 hrs to L bl

Adulesf Priar Cool win
NP Fre
Condiments T 4 b
Stafff d Temp/ iy =
Tirne )
Ala carte Time

¥ eftorwers Location: D=Dizcarded R=Refrigerator F=Freerer S=Storeroom "8 or rective Achon: D= Discarded; C=Chilled; H=Heated FeviEsad 216118 reviswed 724




ily M T Record: BREAKEAS & SNACK
Site: <] Snack Comments:
lanned (b: o0 AR |Planned (based on ADP) lanned (based on AL
Date: - [students | ssssssss
uits | [Aduits | ults
Signature: S [cnpsefr | JCNP Staff | Staff
=
Age/G tudents | | fswdems ] ] [students
. e =
vvvvvvvv
ned Servings Actual Servir ftovers * Cold =
-
o | 1 | | 1 | Fea
............ Aduits/ ® L o3 !
‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘‘ Served | Amount
Al car fomg/ v
=
— ) —
:
—
.
-
Date
.
Signature:
-
Age/Grade Group:
-

General Information

List the site location of production.
(i.e., school name, facility)

List the date that the production is taking place.
(i.e., March 4, 2022)

Once the production record is completed, the
manager should sign confirming the production
record has been reviewed and is accurate.

* Electronic signatures are allowable, but
initialing next to e-signature would be a best
practice.

List the grade groups being served (i.e., K-5)
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Daily Menu Production Record: BREAKFAST, LUNCH, & SNACK

Site: Bopaiias Lumch ok Commenti:
—
FLanRE |Laued on AT Plistwtd] (b o 00| | Plannsd (haed on ADFI
Date: [Slsdents Srudenis Liadems I . .
(maumi A ey .
‘gnature: MNP SEalY CHF Wall t‘— .
e et e e i eV s o e e [hrersd = rmesd s
Agpe/Gaatle Group: Hbdenty Wiudenty hadents
nstoimi st s
NP Stall one et
e e .
Fanned Srvvngs Actasl berving Lot HALLP TEMPERATURE S ot = 135" Cold = 414 hril
] # Sl Holed Fzig
Ligeey Roma/ tocge |srerg | i fasmy | @ | | m | oo | e e — o] cin | vemp
] o Ser | Gytenns [ouP S| Tosl | Peepared | Senes | Ao * Temp = 3 - L.
&k e e "':' :':

* Try to use previous menus where
similar entrees were served to
determine planned quantities

* Make the menu planner aware of
issues noted in forecasting

Daily Menu Production Record: BREAKFAST, LUNCH, & SNACK
Breakfast Lunch Snack * Information from this section

Planned (based on ADP) IPlanned (based on ADP) Planned (based on ADP)

o T i should be used to build/support
= = ot the Nutrient Analysis

CNP Staff
Served (based on meal count) Served (based on meal Served (based on meal count)
Students Students Students

Adults Adults Adults
CNP Staff CNP Staff CNP Staff
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Forcasting Example

Scenario
Lunch

e ABC E|ementary Planned (based on ADP)

Stud 700
* Enrollment: 700 students =

Adults 5
* Average Daily Participation (ADP): 65% CNP Staff 6
e S_week Cycle menu Served (based on meal count)

: Students 455
* Last production record shows 455 A: If: :
meals served for upcoming menu day -
CNP Staff 6

* WHAT’S WRONG?
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Comments Section

Examples for use of the comment box:

Daily Menu Production Record: BREAKFAST LUNCH & SNACK

L] L]
. S u b St I t u t I O n S Site: Breakfast Lunch Snack Comments:
Planmed (based on ADE) Planmed {based on ADP] Planned (based on ADE)
. o Date:  |studen ts Students | ] |Studen ts
. F I e | d Trl p S ) Adults adults Adults
Signature: CHP Staff CHP Staff CHP Staff
Served |based on meal cownt) Served [based on meal count) Served (based onmeal count)
AgefGrade Group: ~ [studen ts Students | | [Studen s
. Ea rI Check—Out Da Adults Adults Adults
y y CHP Staff [CMP Staff [CMP Staff /
n 5 s

Carrots substituted for sweet
potatoes due to delivery issue.

revised ¢ 1618 reviewed 71 24




Menu Iltems and Condiments

Column 1 - Menu Items/Condiments

Daily Menu Production Record: BREAKFAST LUNCH & SNACK

* List all food items served as part of a it ot —

reimbursable meal first. = Err— — s
+ List all varieties of milk separately (i.e., 1% ... P [ e [ - re—

chocolate milk, fat-free plain milk). T s b __
* Then list extra items/condiments, salad e dleDTen L L ELELTEL e

Condiments Size | student Tatal | Prepared | Served | Amaount - Temp/ - E= = = 4 hrs

bar, grab & go options, and a la carte L~ [t 3 I =l I = I

items (if applicable) last.

Planned Servings

(1) A/ (2) (3) (s)

Menu ltems/ Recipe | Serving (4) Adultsf (&)
Condiments " Size | crudents JONP Staff/]  Total
Ala carte

N T L T e N lgerator E=Freezer S=Starercam " Cnrrective Actan: D=Discarded; C=Chilled; H=Heated revised 31618 reviewsd T1/24




Menu Items and Condiments Example

Daily Menu Production Record: BREAKFAST LUNCH & SNACK

Site: Breakfast @ wmeh = Snack Comments:

— It is very important that all
S e required meal components
o venu Items/ — are served, as well as listed
CoBRL ORIt ; Condiments =« on the Production Record.

Chicken Bites
WW Roll This is an example of a
Baked Fries production record that
Broccoli could result in a disallowed
| mel
Kechup

e e | Honey mustard What is missing?




Categories

Recipes For Schools

USDA Recipe Resource

|:| Recipes For Schools - Breakfast ey

= Y

|:| Recipes For Schools - Grains/Breads )
For Schools For Child Care Centers

(] Recipes For Schools - Main Dishes _\m ==

|:| Recipes For Schools - Salads

a §

T T T T i For Family Child Care BROWSE OUR For CACFP (Adult
m RECIPES Portions)

Ratings: E——— == B Click here!

[ Ok | A]x
Child Nutrition

For Spanish Recipes

Ml Recipe Box | BB

Healthy Recipes for Child Nutrition Professionals

Keyword

[ Ex: Carrots

https.//theicn.org/cnrb/#allrecipes
e


https://theicn.org/cnrb/#allrecipes

USDA Recipe Resource

Baked Sweet Potatoes and Apples -

INGREDIENTS Quantity
USDA Recipe for Schools
Fresh sweet potatoes and fresh apples combined with a brown sugar glaze and dried cranberries. "Fresh sweet potatoes, diced 2" 41 3 qt 3 cups
Trans-fat free margarine 8oz 1 cup
NSLP/SEP CREDITING INFORMATION
. ] Chopped ginger 40z 2 cup
s cup (No. 12 scoop) provides % cup red/orange vegetable and & cup fruit.
Brown sugar 1lb8oz |3cups
Ground cinnamon 1 Thsp 1 tsp
Baked Sweet Potatoes and Apples - Ground nut 1Tbso 1t
USDA Recipe for Schools one mee P
Amount Per Serving & cup (No. 12 scoop) Salt 2 tsp
Calories 159 Vanilla extract 1 Thsp 1 tsp
Total Fat 39 Frozen green apples, thawed, unsweetened | 3 Ib 10 oz | 2 gt 3% cups
Saturated Fat 1g J PPes r e
Cholesterol Omg Water 2 cups
Sodium 149mg Frozen, concentrated orange juice, thawed 2 cups
Potassium 246mg . _
Total Carbohydrates 34g Dried Cranberries 10 oz 2 cups
Dietary Fiber 29 Cornstarch Va cup
Total Sugars 254
Protein 1g Water V4 cup
Vitamin D OIU
Calcium I
- NUTRITION INFORMATION




Menu Iltems and Condiments

COIumn 2 - RECipe # Daily Menu Production Record: BREAKFAST LUNCH & SNACK

= List the recipe number of the food item. = = o o
= |f using a USDA recipe, or school recipe, o= e e e

record it with the designated recipe number T ——

[5) Hald Hald

t I [ (2 ) i Final o e ks
e It mf B berving | g | 2B o b o om o m | o | pemm | e | PO g | WMPRE ool w/fin

created by your menu planner. G R T N e e e
T o =

T

Condiments # S | sdents | 0 | Total | Prepan ed | seved | amoumt | ¢ Temp! e

NOTE: (1) (2 (3)

. Menu Items/ Recipe Serving
A FECIpe mUSt be Condiments Size
used for all
prepared menu
items with more
than one

ingredient.

**Corrective Action: D=Discarded; C=Chilled; H=Heated revised ¥ 1618 reviewsd 751724




Menu Iltems and Condiments

Column 3 - Serving Size

Daily Menu Production Record: BREAKFAST LUNCH & SNACK

= Enter the serving size to be offered. i s —

= |t is important that the menu planner convey t0 e o o —
the manager the appropriate portions for each e« o .

item and that the manager convey this e W T W s T
information to their staff. = [y S B KA R A g e E e S R e e e

» e " bid
>
. o . _~
Communication is
(1) (2) (3)
key tO prevent Menu Items/ Recipe Serving
Condiments # Size

discrepancies
between the
Nutrient Analysis,
contribution report,

a n d p ro d u Ct i O n « Location: D=Discarded R: =Refieror EErealls=storernom **Corrective Artian: D=Discarded; C=Chilled; H=Meated reviged ' 1618 reviewed 7/1/24
record.




Common
WINELES
N
Column 3

Planned Servings Actual Servings Leftovers
(1) (2) (3) (5)
Menu Items/ Recipe Serving (4) Adults/ (6) (7) (8) (9) (10)
Condiments # Size Students |CNP Staff/] Total | Prepared| Served | Amount »
Ala carte
BREAKFAST
Breakfast Pizza 3.310z| 48 10 58
Fruit Yac
Fruit Juice Yac
Milk 8 oz

Cnkn Quesadillas CN (2)

Pinto Beans Yac
Mexican Rice 72 ¢C
Fruit lc

Milk 8 oz




Reimbursable Servings

Column 4 - Students

Daily Menu Production Record: BREAKFAST LUNCH & SNACK

Site: Breakfast Lunch Snack Comments:
Record the number of students you plan
Adults [Adults Adults
. Signature: CNP Staff (CNP Staff (CNP Staff
to serve each menu item as part of the e ] e R —
Age/Grade Group: Students Students. Students
i T D D
rermpursapie meails.
ined Servings. Actual Servings Leftovers HACCP TEMPERATURES Hot = 135" Cold = 41°(4 hrs)
= H .tlr.:fl] L :?ld DHB'Id cacl
|l | s | [ | | ][] [
Ala cart Tiane Time Time
Planned Servings
(1) (2) (3) (5
Menu Items/ Recipe Serving (4) 4=~Adults/ (6)
Condiments # Size Students | CNP Staff/| Total
A la carte
*Leftovers Location: D=Discarded R=Refrigerator F=Freezer S=Storeroom *®Corrective Action: D=Discarded; C=Chilled; H=Heated revised 21618 reviewed 7/1/24
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Daily Menu Production Record: BREAKFAST LUNCH & SNACK

lllllllll

2]

Recipe

eeeeeee

FFFFF

Non-Reimbursable Servings

Column 5 — Adults/CNP Staff/Al a carte
Record the number of adults, CNP staff, a la
carte, and/or contracted meals that you plan to
serve for each menu item not part of the
reimbursable meal.

\
Planned Servings
(1) (2) (3] —p (5)
Menu ltems/ Recipe Serving (4) Adults/ (6)
Condiments # Size Students |CNP Staff/|| Total

revised 216718 reviewed 7/1/24

Ala carte
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Total Planned Servings

Column 6 - Total
Record the sum of column 4 and column 5.

Planned Servings Actual Servings Leftovers
(1) (2) (3) (5)
Menu Items/ Recipe Serving (4) Adults/ (7) (8) (9) (10)
Condiments # Size | students |CNP Staff/|| Total || Prepared| Served | Amount *

A la carte
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Actual Prepared Servings

Column 7 — Actual Servings: Prepared

Record the number of SERVINGS you prepare/cook with the
intent of placing on the serving lines.

Planned Servings Actual Servings Leftovers
(1) (2) (3) (5)
Menu Items/ Recipe Serving (4) Adults/ (6) (7) (8) (9) (10)
Condiments # Size | Students |CNP Staff/| Total | Prepared| Served | Amount .
Ala carte
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Actual Serving Example #1

Pre K-12 1
Pre K-12 |

Pre K-12 2 packs

Pre K-8 1/2 cup

12-Sep 1 cup
Pre K-12 1/2 cup
Sodium Ketchum Pre K-12 2 packs /2L '
it DicedBeacs Whing D0 4 4 Pre K-8 1/2 cup l ' 4 Co
1-Diced Pears{Pac iy j*‘: &~ th-12th 1 ap — [Cx
rvored Mikk Pre X-12 8 0z : 42 425

-~ -t
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Actual Serving Example #2

Planned Servings Actual Servings
(1) (2) (3) (5)
Menu Items/ Recipe Serving (4) Adults/ (6) (7) (8)
Condiments # Size Students |CNP Stafff| Total | Prepared| Served
Ala carte

e 25-30 % cup servings per each #10 can of peaches
e 155 customers / 25 servings per can = 6.2 #10 cans
e 7 cans equals 175 prepared servings

Production Records and Record-Keeping



Actual Servings Served

Column 8 — Actual Servings: Served
Record the actual amount that was served/offered.

Planned Servings Actual {ervings Leftovers

(1) (2) (3) (5)
Menu Items/ Recipe Serving (4) Adults/ (6) (7) (9) (10)
Condiments # Size | students |CNP Staff/| Total | Prepared Amount *

A la carte
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Leftovers

Column 9: Leftovers: Amount
= Record the number of leftovers, if any.
= |f there were no leftovers, indicate with a zero (0).

Planned Servings Actual Servings Leftovers
(1) (2) (3) (5)
Menu Items/ Recipe Serving (4) Adults/ (6) (7) (8) (9) (10)
Condiments # Size | Sstudents |CNP Staff/| Total | Prepared| Served | Amount .
A la carte
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Basics at a Glance

il

[ &
Ba‘l (‘ ata ﬁla“(e toolls (Iluhers)éf (ookingor Serving Spoon

i R 38 cup ol spoors . - I
Recipe Abbreviations  Volume Equivalents (B |+ = 1 Wi i
approx. = approximate ﬂ]r l.ll]lllds ]

W e renasweors ] EQUIValents Steamtable Pan Capacity Other Pan Sizes

2Tbsp ~ . —— ,

3 3
tSp ort - teaspﬂﬂn 0 1-2/3 Thsp : " ) J 1/8 =01 Pan Size Apptn: Serving | Ladle s:nnp Approx. # )
Tb T t bl B0 dmpﬁ =1 [Sp 5 23/ 15 “# é{y 1/4 ~ 04 Capacity Size (1l oz) # Servings ] n
Sp or = Tablespoon 7 £ 12°x 20" x 2-1/2° 2gal 1/2cup | 40z 8 64 :
P P 1Thsp = 3isp =051l oz - o 13 =03 oo | 300 | 10 | s ¢ s i
- E 3 3/8 —04 1deup | 2650z | 12 96
C cup 1/8 cup =2 Thsp =1floz oo 2p i Slotted Spoons IjE 05 H 14 c:p 20z 16 128 213
pt = pint 1/4 cup =4 Tbsp =2floz ﬁsﬁ:’;g:{nﬂﬁ !é.?;" ;:.;ﬁﬁ,'ﬁgﬁ?i&eﬂiﬁm:ﬂ? 4 — 5/8 : UIE 12°% 20" x 4 31/2gal | 12cup | doz 8 12
quart. For example, eight No. 8 scoops = 1 quart = 4 e = U 38 cup 302 10 135 : 13708 ¥ 12:314°
ql = ql.lan. 1/3 cup =5 Tll‘i[! +1 1sp =265fl oz #gggwgg _ E . g e 23 — 04 Vi | 28502 12 e
gal = gallon 3/8 cup = 6Tbsp - 3lloz *Use colored dats matching the beand-specific e S's’é’.”r'finfgn?!f"ém glfooh?s S 1 P . " .
. u ing. . —— 3
i 1/2 cup = § Thsp =4floz color coding of sooop sizes. that are heat-resistant. Level scoop /8 =04 12026 Sou Yzewp | 4oz ¢ ol
wi = nght ,_/'? servers provide more accurate porti icup | 3oz 10 200 : 1038 x 1230
oz ounce 5/8 cup =10Thsp =5floz La d Ie‘ @K — spu‘llons ?hat are not vulu;e-smsdar 1::3 E“g ;g: oz :é igg _
= u ]
2!35"[’ =10TDSD+2[S[J =53floz RSOOSRV NN ST RO i 24
bor# = pound g. ) 34 - 12 Tbg - 6floz Partion Servers §pecialty Spoons I
g = gram up - P - ! L;dle T Appox. Measure P-i'rt'i'ﬁlii;ﬁr'i'-?'r'"? Approximate Dimensions of Serving Sizes from Different Pan Sizes B
= - - Pfloz z ;
. 7/8 cup = 14Tbsp =T7floz 102 1/8 cup foz | Pan Approx. Size  No. and Approx. Size Servings per Pan 4y
kg = kilogram 1cup =16 Thsp =8floz T 144 cup 20z ! P = | Baing or 2 50 100
- i _ _ ;3o 38 cup 3oz ; . leamable |12 X20° X212 | 2xaE4 | Zx2 | _____ oy
vol = volume 142 pint =lap =Bfloz i 4o 1/2 cup doz  : .- T :::;:I:r :un 3 :25' :1' 37:‘4' f5' 37:4' 2z : -
mL = milllter 1pin = 2cups - 16z om e o = g | mezleene e [ 1
0z cup iz i ” 2
P = = . -~ - 2
L = liter 1 quart 2pt 321l 0z 2 141/2 cugs — - & & I:Ia.;.s—xljm.m—
Ladies and pori i that e ine Di ioni !
(o - fluid ounce 1 gallon - 4q1 - 1281 e Bt Cuting iagramsfr Prtining . S
Z‘;Z”::;::::::;Z‘;: ‘;‘;';'l':-c::rnw:ﬂ:lfsm sauces A thumb notch on 2 server or spoo tns rorT For 50 servings cut 5 x 10 For 100 servings cut 10 x 10 18 l:l l:l l:l
No.or# = number eg. 49 Equwalent Wei ghts e CAZ A
in or 1 - mCheS [B 12.] Use portion servers (solid or perforated) for porbioning solids spoons have a flat edge that increas ESOURCES ¢ TRAINING 5 10
. = .g.. . . " and semi-solids such as fruits and vegetables, and condiments. spoon touches the bottom of the pal T ;ﬁ'v“ns:?x:gﬁ'ﬁ'r.ﬂ&n?.?«'&".i‘i'ﬁ“ﬁ?r‘-ﬁ I:l I:I -
°F = degree Fahrenheit 1002 -1l =100l T S ] -
, = - i oo oo s 10 10 CIC 1]
°C = deg ree Celsius or ~ 120 =3/41b =0.7501D : s, et 0 For 25 servings cut 5 x § For 4 servings cut3 x 8 then diagonally GTIE x A1
Cenligfade L ooz =1/21b =0.500 Ib 3 :?:;::::?t:: ":vzlfm‘i:::m:f;’:::::: Steamtable or counter
i 4oz =1/41b =02501b mages i 5 3 pans are available in
3 g various sizes. Smaller
1oz =1/161b =0.063 Ib : 800-321 size pans may require the
Fe oSO Mokl SR SO use of an adapter bar,




Leftover Code

Column 10: Leftover Code
= Record what was done with leftovers.
D - discarded
R - covered, labeled, dated, and placed in the refrigerator
F - covered, labeled, dated, and placed in the freezer
S - covered, labeled, dated, and placed in the storeroom

Planned Servings Actual Servings Leftovers
(1) (2) (3) (5)
Menu Items/ Recipe Serving (4) Adults/ (6) (7) (8) (9) (10)

Condiments # Size | students |CNP Staff/| Total | Prepared| Served | Amount
Ala carte




Letovers Examples

Leftovers is one of the most common findings during an Administrative Review.
= Columns (9) and (10) are not filled out.
= Planned Servings and Actual Servings are always the exact same and
therefore there are never any leftovers.

Planned Servings Actual Servings Leftovers
(5)
(1) (2) (3) Adults/
Menu Items/ Recipe | Serving (4) CNP (6) (7) (8) (9) (10)
Condiments » Size  |students| Staff/ Total |Prepared| Served | Amount -
Ala
Carte
cheeseburger 000001 € 300 6 306 306 306
hotdog 000002 1 200 S5 205 205 205

Production Records and Record-Keeping



Food Safety

Food temps do not have to be maintained on the Production Record,
but do need to be maintained and filed with the production record.

HACCP TEMPERATURES Hot = 135° Cold = 41°(4 hrs)
" Location of where food temps are N o o
documented is a CNP Director decision. prep | cia | PN | g | PUIne | g[S | empat
— . Service . Service . 2 hrs to ** 4 hrs
Ti Temp/ Temp/ 70°
ime Time Time

= How many food temps the staff is
required to take is also a CNP Director
decision, but the procedure should be
indicated in the district HACCP plan.

Production Records and Record-Keeping



Food Safety (continued)

C/A - Corrective Action

HACCP TEMPERATURES Hot = 135° Cold = 41°(4 hrs)

Final H-:?Id Holld |
What was the temperature after e | s;r:w 2 “;Tn: G Cf'i?'gfo" 28 b
corrective action was taken? rime Time Time
**Corrective Action: 134°
D-discarded
C-chilled
H-heated

Production Records and Record-Keeping



Suspicious Records

Food Temperature Trends

Examples:
All cooked foods are always documented at 170°.
All cold foods are always documented at 40°.

IMPORTANT:

Food temperature logs are our documentation against lawsuits.

They need to be AUTHENTIC!

Hot Hold Foods
135°F or above

Keep food out
of the Danger
Zone!

Cold Hold Foods

41°F or below U

G
.h
|_s

o
s

£ 3
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Gold Star Production Record

Planned Servings Actual Servings Leftovers HACCP TEMPERATURES
(1) 12} 13} {5} Final A
Meny items/ Recipe | Serving {4} aduitsf | {8) (7} (8 (9 j10] Prep cin S /A
Condirments It Size Students [CHPSLallf| Towl | Pre pared | Served Arraund * Tempy oy Sereine L
A Ly earle Thne Tenpf
Timna
Cereal Bowsl T2 1ea. s ] S 96 sary. | E{a‘—c'ﬂf T{Uﬂﬂ- ) ?
Cereal Bowl | 1092 | e 50 0 50 | a8ser. [zoseM P00en | S
Cereal Pouch 1072 1ea. 50 5 55 96 serv: E'r.ﬂ.ﬁﬂ{ II'DS:-_'J,—': A3 —
Cereal Pouch 1073 1 ea. B0 0 G0 | 48 serv! l_f-n sev . [ B seve = T -l
Fruit 'f: 415 1ea. 70 5 75 | 118 serv. | [ Mlomgd [ Tcep] &' |—==
Juice {Oran ge-Pineapple] aig 4 o. 140 5 145 ' | 140ser. | {2 gy | 1threy | B - | 25 i
Juice (Apple) 416 4 oz. 70 ) 70 20serv. | ey | LN s - T g R
Jvice (Grape] 416 4 oL P o T 0 seri. |y st {EM JE. T-\?L}D =
luice [Fruit Blend) 416 4 oz. 70 a 70 Foserv. | M | T LY E ‘5’*’;"3 i
Milk Low-Fat 417 Bor 100 0 100 | 10serv. [f6Daa] ) — e
Milk Fat-Free 418 8 oz 5 0 25 | 25serw. | S 'ﬁ
Sausage Pizza 141 1 slice 430 ] 439 | 445 serv. | S ney | [Bpev | D fus*
l 457 _,?;ﬁ cup | 300 | s
Fomaine & Spinach Salad 456 faf2eup | 130 g 439 | aspserv. 199 1B | W b —
270 1,4 cup 300 o= e D
e 25 1/2 cup 130 il 439 | as0serv. |27y s |1Bpenl T 155 " =)
salad Dressing 225 1 pk 430 g 439 | asoserv. |4 3208 IRy O
) - 1,2 cup 75 serv. 2 -~0

Frult (Can) }JH '_}E:f{ﬂ ]_-;l"u}_j 415 1cup 100 2 102 | 38serv. i':l ?M SEaxve | T2 .:25 = g

: 12 cup 75 ser.

[}
Fruit {Can} ?jj| magﬁiﬁm}g 415 1cup 100 2 102 | 38ser. 1m S My T \’551:3 -
1/2 cup |:,
Fruit (Fresh) ,br o Lo ais | 1ewp | 100 2 102 | 1azser | | O¥0U] Y | <
E [
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Joe Clark Lori Ferguson Justin Hope
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Chad Langston Tammy Lofton Steven Rylant
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|
Susanne Reeves Robbie Scott Suzannah Yoder

Ed. Specialist Ed. Specialist Il, RSE Ed. Specialist
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