Part 2: School Meals Food Service Zoom 2023
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School Meals Zoom Training - Part 2
Summer 2023

Presented by the NDE - Nutrition Services

Nebraska Department of Education
NUTRITION
SERVICES

Your Presenters: Nutrition Services Program Specialists

Shawn Vondracek Erica Arfer Ali Lampman

Housekeeping

Use the Chat Box to ask questions. We will not be

L[
o 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

The slide deck and Handouts will be Training Certificate for

handouts have been reviewed in packet today in packet
emailed to you and order

posted on the Nutrition
Services Website

4
Training Certificate
« Certificate isin your handout packet
+ Using the honor system
 Stay until the end for success and less
stress (you might miss something you need to know)
5
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 E g
6
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After training you

will be able to: -
|

* Product labels and other documentation \
required fo be on file e

Develop

* Recipes and Hazard Analysis Critical Control )
Point Plans to keep students happy and safe

Complete

* Record keeping requirements for the school
meals program

7
What Product Labels are Required
to be on File?
All that support meal
pattern requirements
i and nutrient content
8
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 r—
= Component contribution
statement =
= Signature .
9
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1. Ingredient Statements
Whole Grain Chicken Nuggets

INGREDIENTS
Chicken, water, textured soy protein concentrate, isolated soy protein
with less than 2% soy lecithin, seasoning [corn syrup solids, brown
sugar, dextrose, salt, vinegar powder (maltodextrin, modified corn
starch, dried vinegar), garlic powder, onion powder, chicken type flavor
(hydrolyzed corn gluten, autolyzed yeast extract, sunflower oil, disodium
inosinate, disodium guanylate)], sodium phosphates. BREADED WITH:
Whole wheat flour, water, enriched bleached wheat flour (enriched with
niacin, reduced iron, thiamine mononitrate, riboflavin, folic acid),
modified wheat starch, salt, soybean oil, spice, paprika, yellow corn flour,
leavening (sodium acid pyrophosphate, sodium bicarbonate, monacalcium
phosphate), garlic powder, natural flavor, extractives of turmeric, fumaric
acid. Breading set in vegetable oil

10

2. Nutrition Facts Label

Nutrition Facts| |Nutrition Facts

Serving Size 2/3 cup (550) =
Sarvings Por Container About & ngs per container

275 cup (550)
Amount per 273 cup
Calories 230

Tov-
127 |Total Fat 59
5% | saturated Fat1g

Total Carbohydrate 579 12%
Dietary Fibor 4 6%
Sugars Tg

Protein 33 Dictary Fiber 49

Sugars 19
‘Added Sugars 0g

Vitamin D 2mcg

Tron 6mg
5% | Potassium 235mg

* Focinote on Daly Vakues (OV)and caores

11

3. Child Nutrition Labels

€D Chicken Stir-fry Bowl

@ !rsuisis Shicken brovn rice, broceol. red peppers, carrots, onlors,
Ster. olive oi. soy Sauce. Spics

cn
© cooooo
E5ch 4.5 02 Chicien Sti-try Bowl provides 1.5 0z eq meat, 1.0 6228 raine.

S G Garis groen vEQetabiS. 34 Cup rod/oraNgE YegEianIe, ad Yo cup SMET e CN
Veqetanie fof Cnild Numion Me el Patiem Reduirements (Use of s 0ao- @)
R Srate et aUnOIiZea By the Food and MAIoN SevIce, USDA. 03715)

cN i

—
i

Net weight 18 pounds

Chicken Wok Company.
1232 Kiuck Street = Poultry, PA, 12346

oduct name

th and year of AMS approval
Net weight

Company signarure/address line

LW@OOOOO@Q

Inspection legend.

12
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4. Product Specification

Product Formulation Statement Example:

Sample Product Formulation Statement (Product Analysis) for Meat/Meat Alternate (M/MA)
Products

Child Nutsition Program operators should include a copy of the label from the purchased product carton
in addition 1o the following mformstion on letterhead sgned by an official company representative
Product Name:_Chicken Patty

Code No.. 355

‘Manufactorer: Chicken Company Case/Pack/Count/PortionSize: 138servings/case

L MeatMeat Alternate

Piease fill out the chart below to determine the creditable amount
Description of Creditable ces per Raw

of Meat/Meat Alternate
Muluply | FBG Yield/ | Creditable
Amount =

Ingredients per Portion of Creditable Servings
Food Buying Guide (FBG| ngredient Per Unit
[Ehicken X 0658 [@FD)
X

X
A Total Creditable MALY Lmount’
“Cradiiable

PR Bt

VP —R&D

Titte
XX 555-5555
Date " “Phons Nuabs

| Signed and Dated | m

13

: TE===—— Recipes &
e Resources

14

Food Service Documentation:
How does it all fit together?

Thanksgiving Break
MO SOHOOL 2325

iy

15
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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

16

A Standardized
Recipe is:
« A complete, specific set of written

instructions for cooks to produce a
consistent, high-quality product

* Arecipe 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

17

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-
tandardi; i ide-f h !

nutrition-programs/

18
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Portion Control: Calculating the extra
cost of over portioning

t — -y

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 costl!

19
Portion Control:
Use the correct serving utensils!
Use ladles,
sCoops, ®
and spoodles ‘)
”~
Q.©
- NOT
< ° \ spoons!
[ Handout |
20
https://theicn.org/icn-resources-a-z/basics-at-a-glance/
“ > . !mon\(nuhm]k Conking or Serving Spoans
Basics at a Glance | =" "=
Recipe Abbreviations Volume Equivalents (Wi - =7 oy
oo oo fnr.uquim % : : = P /
Eq‘u‘lmcmw‘ngnn -~
21
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What menvu 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.

22

Information Standardized Recipes Must Include

1. Name of Recipe: The same as you use on menus. Recipe numbers are optional. They are useful
for organizing recipe files. The source of the recipe is another optional item

2. Number of Servings: Note the number of servings that the recipe makes. Recipes can be written for a
quantity of “one” as for a sandwich, chef salad etc.

3. Ingredients: Listin the order used and in measured weight, volume or specific can size

4. Directions for Preparation/Equipment: List directions in order. Inciude equipment needed, pan
size, amount of product per pan, kind of oven, how to cut portions, efc.

5. Serving Size: Amount served per student, by arade group if appiicable. This should be in weight or

Volume using the same units as the yield. It may also be “each” or ‘one piece.”

6. Yield: Specify the total weight or volume that the recipe prepare:

7. Serving Utensil: Speciy e utansl tht is used on the Servng e, for each grade aroup, f
applicable.

8. Meal Pattern Contribution: Record the contribution the recipe ingredients make to the required food
components (oz. of meat/meat alternate, number of servings of grains/breads, cups of
fruit/vegetable). Record the calculations on the back of the recipe for reference.

9. Serving Suggestions: Optional information for variations, condiments, etc.

10. Critical Control Points: Time, temperature, how to cool and store are important food safety points
(optional).

23

EXAMPLE: STANDARDIZED RECIPE FORM
1) Recipe Name_. Chii __(Source: USDA: D-20) Recipe Number: Entrée 6
2) For_50_Servings (2) For 100_Servings (4) birections
@ Ingredients Weight Measure Weight Measure Critical Control Points (opt)
Ground beef (85/15) 71b 1416
Onion, chopped 11 20 . Addonons, seasonings
Garlic powder 1Tbsp 2 Thsp b5 st in tomatoes, water, tomato
2tsp 1Thep, 1 tsp | paste, mx. Bingio ol Reduoe
Chili Powder 3 Thsp Yic, 2 Thsp | feat Cover Simmer sowy,
Eaprie e Fiop stimg ocasoraly i
Onion Powder 1 Tosp 2Thep |y e e
Ground. Cumin 27by Yicup avat fomn orto 1o Y
Tomatoes,dced,ond | 31030z | s#tbcan | 61007 | 1#10can s rowimosermg ar reeo o ()
2%qt 1gal, 2cups | over 135°F
Tomato Paste 1Ib120z | %#10can | 3Ib60z | %#10can |6 Quick-chill /tnowm in a shallow
Pinto Beans, canned | 21b 1oz | 1t 1%cup | 41b40z | 24t 3 cups
. Souing uggessons: aaaa
pec oot G O)

(5) sening SizeforElementary s Zscup _ (unit:cup, oz, eacty (7)) Senving Utensi: 4oz ladie
Serving Siz for Secondary s icup . (unit cup, fl oz cach) Serving Utensi: 6.0z lade

Tk Vel 31 e rtopsesiom i) ol ) gl (i oy oolibamriveplhon)
% cup servings

Grades  MeauMeat Alemate  Grains/Breads  FVegetable
(®) st pate convouon: Eementay 20z P
onian dor

Sicup

24
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STANDARDIZED RECIPE FORM

Recipe Name: CHEF SALAD ~ RECIPE FOR Recipe No: 0000
Ingredients 1 Serving 15erving Directions
(Grades K-8) | (Grades 3-12)
Amount Amount
Romaine or 10 6.6 nch clar binged container. assertle
RomakmAcebeg/sphiach s Leup Toups | the salad i the feliowing order
Cherry Tomatoes. 4 4 1. Bottom Layer: Romaine
W 3. Add Crerry Tomatoss
shed Amarici Chaese (112 2 2 3 A chois ke v i
ce)
4. Add dced mest on e side

Osced ham or turkey 1on Ao 5. Place breadstickfs) on right side
WGR breadstick (1 o1, 60) " 2

Othar grain ogtions (192 e}
WGR dinne tol, 1 sach
WGR safines. 4 packages

25

Main Dish CHACCP: #2 Same Day Service > ‘Hoalthier Kansas Rocipe 7
modfed)

Nutrients Per % Cup Serving
Calones. 272 Vitamin A

2020 oo
Protmn 2s6gn Viame s36mg Catum
Camoryoras  2585gm Faer 334gm Crasesiet
Pl a8 ot 254% Sodum
SwnisdFu 328gm NS 1070%

= [ 100 Servings i cup) | ___Sorvings | s
bngeed Weight | Measure | Weight | Msasure Dieolens
Ve SEiso | T3 Moo T, T T
o, ek, o saum Zwie . chees partos, 03 onans i
Narpirne. s Sk . tear achwid hete, o 1803
Popper, ook 210 e
Chican, cocked, dond s " 2 B oabol

ces,cannas 1o CCP Wowtto 165 or hghar for 1
Pindotos carred n o 18 secands.
Gricns dapintod taktn s
Soup, Crvam  Weabvoom TSiw 3 S
Sagrets Tocor i whest | BB TR B e e B

" e 2 utos e oo
o e e T S e
& Sicinio men. Sanv hot th 8.0z
o —
oo
Serving S8 ¥ Serving Provides Vioid ~
W31 % e (6 o poade] B 20 3 oqutent WA = e
10 02 cusvaont Gty

$142- 1 cup 8 spocce) S 275 ot ccumert WA +

T o~ G

-y oo 18

26

Review recipe carefu

placed into each pan
Evaluate the recipe.

Re-test the recipe.

N~ wWN=

©

serving (optional).

lly.

Steps in Standardizing a Recipe
Prepare the recipe in a small quantity.
Weigh or measure amount of product to be
Determine the recipe yield.

Calculate the meal pattern contribution.
Include cooking temps and other HACCP

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

27
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STANDARDIZED RECIPE

For Servings [For | Servings
Ingredients Weight | Measure | Weight | Measure Directions

it cup, oz, sach)  Saning Utensi:
ing U

28
Sources of Child Nutrition
Program Recipes
« Institute of Child Nutrition (ICN) Child  chiidNutrition
Nutrition Recipe box (USDA recipes) =% Recipe Box
« Nutrition Services website
+ School Nutrition Assoc. (SNA) iy
» The Lunch Box mgﬁéox
lMore are listed on the handout! ] m
29
Organize Your Recipes
» Binder, electronic
— Protective covers
» Organize by category,
then number, name,
efc.
« Easy to access
+ Special diets
30
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USDA's Interactive
Food Buying Guide

15

1 I8N L 3
USDA Food Buying Gui Child Nutrition Programs.
== o sa

31

USDA Trainings Available for Utilizing
the Food Buying Guide

Food Buying Guide Training:
Food Buying Guide for Recorded webinars and training
Child Nutrition Programs-Training | [\ - 4 Ules

A ., Food ,7 L e
% Buying .
Guide

32

Using the Short Form of the
Food Buying Guide

SHORT FORM - Foods and Approximate Equivalents

FREOIDTdSA:n:u\rICgés;?}\ABPI.)ES Z‘i.'.?'{?ﬁ? éef?.ﬁis« Comments

FRUITS - Al types - Undrained #0can 24| Allvares ulss nled

FRUITS - Al types - Drained #10 can 17 [ At vartiesuness noled

JUICES - Ful strength - 100% Juice oz | 115

VEGETABLES - Drained - All types #0can 19

TOMATOES - In juice #0can | 235 | Whok,cushed,deed
[ TOMATO PASTE #0can 96| Veoup peste redis a5 1 cup resrange
Z| TOMATO PUREE #0can 48 | ticup puree credits as ' cup red-orange:
&[ TomATO SAUCE #0can 25

SALSA - Commodity #0can 24| Cammeriabrands donot cedit

SOUP - Tomato and Vegetable only 4oz | 55 | Tcupsow=ticueguress CN abeled

SPAGHETTI SAUCE - Commodity #0can 24| Commercil bands donot cedt

APPLES - Medium = 125-138 count b, 65 | Veapple= cupuit

BANANAS - Medium = 100-120 count ) 35 | fbaana= haphul

33
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Hazard
Analysis
Critical

Control
Point
(HACCP)

34

EBRARA FOOO CTE

HACCP :

4

« HACCP is a Food Safety System
that focuses on time and
temperature for safety foods and

-
how they are handled through the T
flow of the food. s

USDA

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

https://www education.ne.gov/ns/nsip/hazard-analysis-and-crifical-control-point/

35

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

P
[s)
° @
3
2
Z
®
2

36
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HACCP e
Information
borte .
———
"
p—
« Locate your district’s HACCP Plan when  *™" " g e
you get back to school AT REVSED

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

HACCP forms are on our web site

37

Don't Forget
to Call Your Food Safety
Inspector when:

« Construction/Remodel your
kitchen

« Food Borne lliness: (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

39
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Production

Records

Part of the Tool for forecasting
Administrative Review production
process

Production Records
ot

Property of the school Missing/Incomplete -
district Records = No { /": )
Reimbursement =

41

Production Records ﬁ

e

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

42
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Production Record forms

Schools/RCCls are to use:
» Lunch and Breakfast:
— NDE Forms

— Develop Own —-requires approval each year

» Available: Nutrition Services website & in packet

43
Production Records
s w—
5
+ 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
receivingsite (typically Vended Programs)
Multi-Day Milk - tracking milk usage by day then for the week
(separate for breakfast and lunch)
44
Production Record
Reminders $Y23-24
» 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
Chidun"n nopdLs W T 5 285 DY) =
e St T = =
o T I
inoir ol (106) Lh's 30 a
45
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1.

2.

Production Records
MUST Document:

All information necessary to support the claiming of
reimbursable meals:

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

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

. Weekly quantity requirements for grains, meat/meat

alternates are met

SQUEEZY

46

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

Is that all????

47

Meals NOT eligible for reimburse@

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

48
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Production Record - Master Copy

Example - Master Production Record
Lunch Production Record Cirele Dy ot e

Schoo! Name of School Date: SMTWRFS
Planned Number of: MEAL PATTERN
Student Lunches
Adutt Lunches Pranned & Pocions/Sérving Size by Grade Group.
Menu
gE | s e T
f forn s foréa fors 2 [
i B
Dell Sanawich 1each 1 eacn 1 eacn
Chef Salad 1each 1 each 1 each
| Frvegge Bar CED | | | |
WK Weach | | B

49

Production Record - Master Copy
SR
S.R

FIV Bar - See MDF

Milk i

50

Complete Production Record - Top

Example - Completed Productiop Record
Lunch Production Record Dy ormess Asschment2
Sehoo: Lincoln S<hool Date: May10 SM[TJWRFES Year: 20XX-XX
Planned Number of: MEAL PATTERN
Student Lunches 260
& aroup
Tenu 11 | oremms | omaes | smend | e
] forks for912 prex
Ut e Cresees i
T T TG Tesn T Tesa
| s
or
Chet Soiad 0= Teoch | 101 aach
Groon Boans e Vi
French Fries 1 2 e 12 cup
Viatermaion or Grapes T zew Tep
Gaimea Cokie T Tea Teadt
ik T Tmach [ Veach

2023

51
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Complete Production Record - Bottom

L el Total Amouet Propared: | Rscomt®ot | Aemount
Secontinls | Lot
b Bndtbanter o porrici ey
ity €1 Rt
Grted Crchen Ty
s £ F
0
3 =
= £l =
e
e o
-
T ey % =
Ry ] Countby tyee |15
T
e 1
e 3 T o
T
e I e

52

Production Record - Breakfast

Example - Completed Breakfast Pr

Breakfast Production Record
Sehool. Lincoln School

c
LW AN
Date: May 2 SMTWRFS Year: 20XX.XX
FOOD BASED MEAL PATTERN

tion Record

Aitacnment K1

Yes X No

# Pianned :
- Grades: All

Seconds or A la Carte
Mems Sold from the

Yes X No

Planned # of
Student Breakfasts 75 Planned # Portions/Serving Size | Offer Versus Serve
| Adult Breakfasts () .
Cooking # Planned # Planned
Menu Temp! for K forg-12
et | | SE ]
Pancakes and Sausage 150:7:15 | 1eal ea 2ewlen
[
Cereal and Toast loliea | loz2ea
Assorted Juice 1 [ Tea
| Fruit 12cup 12 cup
ik lea Tea

53

Production Record - Breakfast

o [T r—— —
Fosd Hems Used ant Form sconarnacia sy ce | Redort e o s | ek s | Lemore
e | " o Lo
sy ) i
“Sawsage Pattic s 7o lor 120
[ Friftsegetabies I
Tuice =411 Filiad o 1 i
191 Ta
T
R 100- 125 n
G Milk heenios - § 5]
- Lo T Couschi= 10, .
T T Ta
T
Filuad 00 5o
Count by fype }—+——
I
T3 -
3 10
s 73 o

54
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Lunch Production Record

Example — Specifically Identifying Entrée Portion Sizes

Portion Sizes - Be Specific!

Atacnment K2

Grce ooy
School: Date: SMTWRFS Year:
Planned Number of MEAL PATTERN
Student Lunches
poipiieitiaad | Planned # Portions/Serving Size by Grade Group |
Menu EH
e #piannea sramed | apummes | #tor |§
H forks fors-12 Prek
st Entiée Choices First §
Spaghetti with 150z 20z Sownat
Meat Sauce portion
3/ cup Tcup ka9
374 cup [3floz | Tc/4floz comect
Garlic Bread Tsiice 2 siices
FIV Bar 7 each Teach
Mik T each Teach

55

Lunch Production Record

Example — How to Show Self-Serve Items

Circle Day of Wosk

How to Record Self-Serve ltems

Attachment K-2

School Date: SMTWRFS Year:
Planned Number of: MEAL PATTERN Pl
Student Lunches Planmed # Portions/Sursing Siee by Grade G 5| o
At Lo et Poronsoing Sty Gt G s 1,
Menu 55 v
g2 | #Planned #Planned #Planned #for |8 8 VeostabloSorvings
51 ks foroz Toroz | Prek |0 E g Ve
List Enrée Choioss First &2 @
H o
Cavatini 374 cup Toup o
—
Romaine Salad Toup Ss
Assorted Relishes 114 cup ss.
Peaches 172 cup SS. e
o
Breadstick Teach Teach P —
Tk Teach Teach

56

Single-Day Food Bar Preduction Record

Single Day Food Bar form

SCHOOL

tsae, saad b, pasta bar,
a5 reeded Use

ate Hy often p
o for a
RO=Red'Orange; DG=Dark Green; BP-Beans & Peas (Legumes), $=Starchy.
Date Year: Planned Paniclpation:
ETS) W (6.0 W (317 AlAdun]
Food Hems Usod and Form | Cooking Indicate Vogetable | Total Amcunt | Amount
Temp/ | SchooiRecipe (SRjor | Subgroup | Prepared: Lefiover
Time * o | Key
Commodity (C. Sarings o Pounds
Potatoss 120 count —
Cheese Sauce SR ot
Turkey Ham. © ¢ ibs
Chicken, Diced c Ibs
uspa D20 o
Broceell, trozen cuts b5
Black Olives #10 can
Bavy Carrots s
Diced Tomatoes s

57
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Multi-Day Milk Form (Optional)

My Wi Court

[ —
o
ool Tussaay Wednesday | Thursd o an ==
Breakfast Milks
= A - P R e e, [ |
|
|
1 |
Mondey | Tuesday | Wednesday Thursday Friday

Lunch Milks

-

58
Recording Food ltems on
Self-Serve Fruit/Vegetable Bars
and Condiments
59
Multi-Day Form: F/V Bar
- |
|
I
» |
- |
!
|
|
Make sure to record leftovers and total amount used m
60

NDE Nutriton Services 8/2023

2023

20



Part 2: School Meals Food Service Zoom
Training 2023

Condiment Bar

Multi-Day Food Condiment Bar Production Record — Condiment Bar for K-12

T

ERE

61

Delivery Ticket sent to receiving school
Meal Delivery Ticket Foud em(s) Amount Used
g uses weith single portion sizes)
BBQ Sauce 112 galion.
sse Name of School
Margariop Tubs. C 50 tubs.
Oate: May 8, 20XX
Nmbar of Meals Oudered (Elementary - K:5)
i
ntrs 5
Tous: 100
ey v ofie it
_ i
"__ Chicken Nuggets Seach
" | Retish Cup 12eup
Green Beans 14 cup
S —— s
‘Whole Wheat Rall 1each Hhalinm
BBQ Saucs Settsarve 2
Mtk 1each 1
e

62

Production
Record
Examples

63
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Production Record Examples

Planned Number of:
Student Lunchas S22

FOOD BASED MEAL PATTERN

Grade Group

Menu

Uit Enyra Chedeas First

§§ #Piamnd #Flannod #Panned

#tor
Prak

L e
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Production Record Examples

)

65

Meal Pattern Check Form

1. New Managers

2. Administrative Review
T
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2023
Training 2023

Record Retention

» Production Records/Recipes
— 3 years plus current

* HACCP Records
— 1 year plus current

Property of the School and must be easily refrievable

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

67

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

Claim Contact

Check the box if new

69
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I i— 7]
Questions?

Contact Nutrition Services at:
1-800-731-2233 or 402-471-2488

Click on “Contact Us" af:
https://www.education.ne.gov/ns/contact-us,

BN
70

In accordance with federal civil ights law and U.S. Department of Agriculture (USDA) civil rights regulations and
policies, this institution is prohibited from discriminating on the basis of race, color, national origin, sex (including
‘gender identity and sexual orientation), disability, age, or reprisal or refaiation for prior civil righs activity.

Program information may be made available in languages other than English. Persons with disabilities who requirc
alternative means of communication to obtain program information (c.g.. Braille, large print, audiotape. American
Sign Language). should contact the responsible state or local agency that administers the program or USDA's
TARGET Center at (202) 720-2600 (voice and TTY) or contact USDA through the Federal Relay Service at (800)
877-8339.

o file a program discrimination compiaint, a Complainant should complete a Form AD-3027, USDA Program
Discrimination Complaint Form which can be obtained online at: hitps://www.usda.gov/sites/default/files/documents/
USDA-OASCR?420P-Complaint-Form-0508-0002-508-11-28-1 7Fax2Mail pdf, from any USDA office, by calling
(866) 632-9992. or by writing a letter addressed to USDA. The letter must contain the complainant’s name, address,
telephone number, and a written descristion of the alleged discriminatory action in sufficient detail to inform the
Assistant Secretary for Civil Rights (ASCR) about the nature and date of an alleged civil rights violation. The
completed AD-3027 form or letter must be submitted to USDA by:

(

Mail: U.S. Department of Agriculture

Office of the Assistant Secretary for Civil Rights 1400
Independence Avene, S

Washington, D.C. 20250-9410

() Fax: (833) 256-1665 or (202) 690-7442; or
(3) Email: propram intake(@usda.gov

“This institution s an equal opportunity provider.
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