
Part 2: School Meals Food Service Zoom 
Training 2023 

2023

NDE Nutriton Services 8/2023 1

School Meals Zoom Training – Part 2
Summer 2023

Presented by the NDE - Nutrition Services

Nebraska Department of Education

Your Presenters: Nutrition Services Program Specialists

Shawn Vondracek Erica Arter Ali Lampman

Complete Directory of NS Staff can be 
found on the last page of handouts 

Housekeeping

Use the Chat Box to ask questions. We will not be 
answering these during the presentation.

Q/As at the end of the presentation 

You will be muted during the presentation but unmuted 
during Q/A time.
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More Housekeeping Tips

Handout 

The slide deck and 
handouts have been 
emailed to you and  

posted on the Nutrition 
Services Website

Handouts will be 
reviewed in packet 

order

Training Certificate for 
today in packet

Training Certificate 

• Certificate is in your handout packet 
• Using the honor system 
• Stay until the end for success and less 

stress (you might miss something you need to know)  

Handout

Areas Covered in Part 1

• Food Based Meal Patterns for Lunch and Breakfast
• 5 Food Components (meat/meat alt., fruits, vegetables, grains, and milk)

• Grade Group Portion Sizes (K-5, 6-8, 9-12)

• Nutrient Standards
• Required Signage to be posted for students to recognize a 

reimbursable meal
• Offer versus Serve
• Point of Service Meal Counting
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After training you 
will be able to:

IdentifyIdentify
• Product labels and other documentation 

required to be on file

DevelopDevelop
• Recipes and Hazard Analysis Critical Control 

Point Plans to keep students happy and safe

CompleteComplete
• Record keeping requirements for the school 

meals program

What Product Labels are Required 
to be on File? 

All that support meal 
pattern requirements 
and nutrient content

Product Label Information 

1. Ingredient Statements
2. Nutrition Facts Labels 
3. CN Labels (maybe…depends on 

product) or  
4.   Product Specification Statement

 Company letterhead
 Creditable ingredients
 Component contribution 

statement
 Signature
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1. Ingredient Statements
Whole Grain Chicken Nuggets

2. Nutrition Facts Label

3. Child Nutrition Labels

Handout
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4. Product Specification

XX/XX/XXXX

Signed and Dated Handout

Recipes & 
Resources

Food Service Documentation:  
How does it all fit together?
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Food Service Documentation:  
How does it all fit together?

• Menu – What

• Production Records – How Much

• Labels – Composition

• Standardized Recipes – Complete Set of Instructions

A Standardized 
Recipe is:

• A complete, specific set of written 
instructions for cooks to produce a 
consistent, high-quality product

• A recipe that has been tested to 
provide an established yield and 
quantity using ingredients that remain 
constant in both measurements and 
preparation methods

• A Quantity Recipe is not a Standardized 
Recipe 

A Standardized Recipe is:

 Tried and tested in your facility
 verified for accuracy
 adapted for your operation
 Required for meal pattern compliance 

and nutrition standards

https://theicn.org/cicn/usda-recipe-
standardization-guide-for-school-
nutrition-programs/
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Portion Control: Calculating the extra 
cost of over portioning

Casserole Yield: 25 servings
Cost per serving per pan:
20 serving yield $0.58
25 serving yield $0.46
Difference + $0.12/serving

$0.12 per serving X 600 servings X 60 school days 
= 

$4,320.00 extra cost!!

Portion Control:
Use the correct serving utensils!

Use ladles, 
scoops, 

and spoodles

NOT 
spoons!

Handout

https://theicn.org/icn-resources-a-z/basics-at-a-glance/

Handout
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What menu items need standardized 
recipes?

All menu items with more than one 
ingredient should have recipes and every 
recipe used in your kitchen should be 
standardized.

Handout
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Handout

Steps in Standardizing a Recipe 

1. Review recipe carefully.
2. Prepare the recipe in a small quantity.
3. Weigh or measure amount of product to be 

placed into each pan.
4. Determine the recipe yield.
5. Evaluate the recipe.
6. Calculate the meal pattern contribution.
7. Re-test the recipe.
8. Include cooking temps and other HACCP 

food safety information. 
9. Calculate the cost of the recipe and per 

serving (optional).

Handout
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Handout

Sources of Child Nutrition 
Program Recipes

• Institute of Child Nutrition (ICN) Child       
Nutrition Recipe box (USDA recipes) 

• Nutrition Services website

• School Nutrition Assoc. (SNA)

• The Lunch Box 

HandoutMore are listed on the handout! 

Organize Your Recipes

• Binder, electronic
– Protective covers

• Organize by category, 
then number, name, 
etc.

• Easy to access

• Special diets
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USDA’s Interactive
Food Buying Guide

USDA Trainings Available for Utilizing    
the Food Buying Guide

Food Buying Guide Training: 
Recorded webinars and training 
modules 

Using the Short Form of the 
Food Buying Guide 

Handout
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Hazard 
Analysis 
Critical 
Control 

Point
(HACCP)

HACCP
• HACCP is a Food Safety System 

that focuses on time and 
temperature for safety foods and 
how they are handled through the 
flow of the food.

• Two Food Safety Inspections -
Annually and the most current 
inspection must be publicly posted.

What’s in a HACCP Plan and What 
Records Need to be on File?

• Outline of HACCP Plan
• HACCP Logs completed daily
• Food Safety Checklist completed monthly
• HACCP forms are on our web site

Handout
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HACCP 
Information

• Locate your district’s HACCP Plan when 
you get back to school

• The HACCP Plan and Standard 
Operating Procedures (SOPs) must be 
reviewed and signed off on yearly (the 
beginning of the SY is the best time to do 
this)

• HACCP forms are on our web site

Don't Forget
to Call Your Food Safety 

Inspector when:

• Construction/Remodel your 
kitchen

• Food Borne Illness: (Shigella, 
Salmonella Typhi, Non 
typhoidal Salmonella, E 
Coli, Hepatitis A, Norovirus)

• Natural Disaster - flood, 
tornado, blizzard, fire

NDE Food Safety Newsletter

• CHECK IT OUT!
• Beth Hass sends 

out monthly by 
email
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Production 
Records

Part of the 
Administrative Review 

process

Tool for forecasting 
production

Property of the school 
district

Missing/Incomplete 
Records No

Reimbursement

Production Records

Production Records   

• Required to be completed daily

• Demonstrate compliance with meal pattern

• Document amount of each food item 
prepared, sold and leftover

• Completed by each preparation kitchen
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Production Record forms

Schools/RCCIs are to use:

• Lunch and Breakfast:
– NDE Forms
– Develop Own – requires approval each year

• Available: Nutrition Services website & in packet

Production Records

• Breakfast

• Lunch
• Multi-Day - used for fresh fruit and vegetable bars

• Single-Day - single event days when items are self-serve 

• Delivery Tickets - food is prepared at one site and then sent to a 
receiving site (typically Vended Programs)  

• Multi-Day Milk – tracking milk usage by day then for the week  
(separate for breakfast and lunch) 

Handout

Production Record 
Reminders SY23-24

• Do not use a milk recipe
– Milk must be counted by type for breakfast 

and lunch

• Indicate Items that are Whole Grain-Rich 
(WGR) on production records
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Production Records 
MUST Document:

All information necessary to support the claiming of 
reimbursable meals:

1. All menu items are listed, and all required meal 
components are offered

2. Milk, whole grain-rich, and vegetable sub-group 
requirements are met

3. Weekly quantity requirements for grains, meat/meat 
alternates are met

Production Records MUST Document:

• Time and Temp (HACCP)

• Product Brand/Number or School Recipe (SR)
• Amount of Food Prepared and Leftover
• A la carte, adult, and/or other non-

reimbursable meals, including number of 
portions for each of these food items

• Condiments served as part of the meal

Meals NOT eligible for reimbursement

Missing or incomplete production 
records

• Missing meal components
• Missing vegetable subgroups
• Inadequate quantities
• Minimum quantity requirements not met for 

grains and or meats/meat alternates
• Not meeting whole grain-rich or milk 

variety requirements
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Production Record – Master Copy

Handout

Production Record – Master Copy

Complete Production Record - Top

Handout
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Complete Production Record - Bottom

Count by type

Production Record - Breakfast 

Handout

Production Record - Breakfast 

Count by type
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Portion Sizes - Be Specific!

Handout

How to Record Self-Serve Items

Handout

Single Day Food Bar form

Handout
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Multi-Day Milk Form (Optional)

Handout

Recording Food Items on
Self-Serve Fruit/Vegetable Bars 

and Condiments

Multi-Day Form: F/V Bar

HandoutMake sure to record leftovers and total amount used
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Condiment Bar 

Handout

Delivery Ticket sent to receiving school 

Handout

Production 
Record

Examples
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Production Record Examples

325

Production Record Examples

?

Meal Pattern Check Form

Handout

1. New Managers
2. Administrative Review
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Record Retention

• Production Records/Recipes
– 3 years plus current

• HACCP Records
– 1 year plus current

Property of the School and must be easily retrievable 

(If saved electronically must maintain a back-up file) 

If you are New Food Service Director…. 

Please enter Name, Title, School Name, School Phone Number, and 
Email in the Google Sheet now. Link is in the chat box.

Rocky Road – Food Service Director/
Perfect Public School/ 308-731-2323 ext. 9/

Rocky.road@perfectschool.org

Important on the Sponsor Application – 3 Contacts 

Information Must Be 
Up-to-Date 

Email addresses are 
generated from the 
Sponsor Application

Check the box if new 
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Questions? 
Contact Nutrition Services at:  

1-800-731-2233 or 402-471-2488 
 

Click on “Contact Us” at: 
https://www.education.ne.gov/ns/contact-us/ 
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