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I n this presentation:

* Factors affecting menu planning

* Explore Child Nutrition Recipe Database

* USDA Recipe Standardization Guide

* Food Buying Guide for Child Nutrition Programs




Who 1s in the Room?

School Nutrition Professional

Food Industry Representative

State Agency Staff
Other




How do you describe yourself currently as a

recipe developer?
@ Choose a descriptor @ Choose your experience level
* Enthusiastic * Rookie
* Creative * Capable
* Resourceful * Intermediate
* Artistic * Advanced
* Uninteresting * Distinguished
* Confused * Master

* Knowledgeable :




F actors Affecting
Menu Planning

W
Customers

Production
Capabilities
Food Availability

Meal Service
Style(s)




Customers

* Age

* Nutritional needs

* Food habits and customs
* Individual preference




Meal Service Styles

* Traditional/Cafeteria

* Grabn’ go

* Meals in the classroom

* Vending machines

* Mix of many service styles




Bu d g et Scan.;‘;.'.luc.l;.l. .F I.\./;IS

theicn.org/icn-resources-a-z/financial-management-information-systems/

Food

* Labor

* Supplies
Equipment/equipment repairs
Technology

Marketing

Indirect costs




F ood Availability

* Commodities
* USDA Foods
* DoD Fresh Fruit and Vegetable Program

* Foods your vendors carry
* Seasonality of foods
* Locally grown or produced foods




Production
Capabilities

* Central kitchen

* Finishing kitchens

* Self prep

* Space

* Equipment

* Number and experience of employees




F actors Affecting
Menu Planning

W
Customers

Production
Capabilities
Food Availability

Meal Service
Style(s)




Where do you find
recipe mspiration?

Examples:

USDA Team Nutrition

ICN Child Nutrition Recipe Box
ICN Child Nutrition Sharing Site
Social media

Popular/trending restaurants
Staff
Students and families

Vendors




Child Nutrition
MM Recipe Box

Healthy Recipes for Child Nutrition Professionals

@ Y4 Recipes v W@ My Cookbook Sara Bennett v
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Chicken or Turkey
Tamale Pie

* Frozen cooked diced chicken
* Frozen corn
Canned black beans

Tomato paste

Canned diced tomatoes
Shredded cheddar cheese
Whole wheat flour

Eggs (whole, frozen)

TR N ——



Chicken or
Turkey a la King

* Frozen cooked diced chicken
* Frozen green peas
 Whole wheat flour

* Rice

KKK




Chicken or
Turkey Taco

* Frozen cooked diced chicken
* Frozen Corn
Shredded cheese

* Brown Rice, long grain,
parboiled

* Tomato paste

10,808 ¢

]




Nachos with
Diced Chicken

* Frozen cooked diced chicken
e Canned or dry pinto beans
 Shredded cheddar cheese

Kk Kk kk




Chili Con Carne
With Beans

* Tomato paste
* Diced tomatoes
Cheddar Cheeses

 Ground beef

Pinto beans

10,888 ¢




Black Bean Patty
with Crema
Sauce

e Canned black beans

* Frozen corn

1 0.0, 8 ¢




Vegetarian
Baked Beans

e Canned vegetarian beans
* Tomato paste

1 0,08




Chickpea
Masala (WA)

e Garbanzo beans
e Canned diced tomatoes

* Frozen cubed sweet
potatoes

KKKk




Spanish
Chickpea Stew

e Canned garbanzo beans
* Canned diced tomatoes

1 2. 8.8.¢




Refried Beans

e Canned or dry pinto beans
* Shredded cheddar cheese

1 0.0, 0.8 ¢




_
Scrambled . %

Eggs (baked)

* Frozen whole eggs

1 0,08




Baking Powder
Biscuits

* Whole-wheat flour
 All purpose enriched flour

KKKk




Breakfast
Muffins

* Frozen eggs, whole
* Whole-wheat flour
* Enriched all-purpose flour

* Canned applesauce,
unsweetened

1 0,08




Quiche With Self-
Forming Crust

* Frozen whole eggs
* Whole-wheat flour
 Shredded cheddar cheese

KKk




What’s On Your Recipe Wishlist?

@Collaborate with a Peer @ Tell us a Standardized Recipe

you’'d like to see

Identify USDA Foods you'd Add posts or new sections here
like to use in new ways
@555 L0
@ ........... @

fns.usda.gov/usda-fis/usda-foods-available Padlet.com/cnpntab/letsmakerecipes



USDA Recipe
Standardization
Guide

For School Nutrition Programs

fns.usda.gov/tn/team-nutrition-recipes
. ]

LSDA .
USDA RECIPE
STANDARDIZATION

L U I DE FOR SCHOOL
\ A NUTRITION PROGRAMS




Top 10: Benefits of Sté‘iar




Anatomy of a Standardized Recipe

State-Developed Recipe

Chicken Lo Mein Recipe Title &
J'::ssgrnitﬂi?nc: winning Lo Mein recipe is st Descri pt|o N

Recipe Project Name: Fiscal Year 2024 Cohort A
Grant for School Meal Recipe Developtint

am Nutrtion Training

lowa Department of Education
‘ Preparation Timq: 1 hour Preparatlon & COOk
| : b\ Cook Time: 45 minutes T| me
Serv ng Size & Meal Pattern NSLP/SBP crediting informatio

1 cup provides ¥ cup red/orange veg: lable, ¥ cup dark green

CoAtribution Statement vegetable, % cup other vegetable, % cup additional vegetable,

- 1 % oz equivalent meats/meat alternates, 2 ¥ oz equivalent grains.




Anatomy of a Standardized Recipe

INGREDIENTS

Chicken breast,
boneless, skinless

Whole wheat soba or
spaghetti noodles, dry

*Bell pepper, small dice

*Onions, small dice
*Carrot, small dice

Garlic cloves, minced

50 SERVINGS 100 SERVINGS

Measure

121b 8 oz

2Ib4oz

31b12 o0z

41b14 oz

3oz

DIRECTIONS

Critical Control Point: Heat until chicken reaches
165 °F or higher for at least 15 seconds.

H b chion chied

Critical Control Point: Hold at 135 °F or higher until
ready to serve.

3. Bnng a pot of water to a boil. Add whole wheat noodles

and cook for 10-12 minutes. Drain. Rinse with cold




Anatomy of a Standardized Recipe

CHICKEN LO MEIN
NUTRITION INFORMATION

For 1 cup (1 cup spoodie) and 2 Thsp chow

mein noodles
NUTRIENTS AMOUNT
Calories 397
Total Fat 9¢g
Saturated Fat 29
Cholesterol 23 mg
Sodium 436 mg
Total Carbohydrate 62 g
Dietary Fiber 8¢
Total Sugars 119
Added Sugars included MN/A,
Protein 21g
Vitamin A MN/A
Vitamin C MN/A
Vitamin D MN/A
Calcium 72 mg
Iron 4 mg
Potassium MN/A

N/A=data not available.

Nutrition information from nutrient analysis

rood d Furciased ror U SETVINGS

41b

Marketing guide

Carrots 21b 10 0z
Green onions 770z 154 0z

Onion 2Ib2 o0z 41b4 oz
Bell pepper 11b6 oz 21b12 0z

*See Marketing Guide for purchasing information on
during preparation or when a variation of the ingredients

Cooking Process #2: Same Day Service

YIELD/VOLUME

50 Servings
About 33 1b 12 0z

About 66 Ib 11 o2



Recipe Standardization Process

1. Recipe Verification

2. Product Evaluation

3. Quantity Adjustment




Recipe Verification Phase

Ildentifying the recipe

Sourcing the ingredients

Writing and reviewing the recipe

Preparing a small batch quantity

Verifying the yield

Recording changes



Product Evaluation Phase

Informal Evaluation Formal Evaluation

Taste Test Event
Resources

fns.usda.gov/tn/taste-testing-event-resources



Quantity Adjustment Phase

Factor Method

Step 1: Determine the factor Step 2: Multiply each

ingredient by the factor
Example:
100 servings: 1 |b. 8 oz
cheese

Step 3: Change amounts
into more common
measurements

Divide the desired yield by
the current yield

Example: Desire 225
servings; currently 100 3.3751bs. =3 |bs. 6 0z

= 1.5 Ibs. cheese x 2.25

SErvings = 3.375 Ibs. cheese

225/100 = 2.25




Calculating
Component

Contribution

Recipe Analysis Workbook and
Helpful Tools in the Food Buying
Guide




Recipe Analysis Workbook

The Interactive Food Buying Guide allows for easy display, search, and navigation of food yield information. In addition, users can compare yield information, create a favorite foods list, and access tools, such as
the Recipe Analysis Workbook (RAW) and the Product Formulation Statement Workbook.

‘ Food Items Search Food Item Favorites - T T = T = =TgTe Mg TR g T TR = g — +

‘ Exhibit A Grains Tool | FBG Calculator | Product Formulation Statement {(PFS) :J Recipe Analysis Workbook (RAW) ‘ l
|

MILK

VEGETABLES

OTHER FOODS




Chicken Burrito

Serving Size: 1 burrito
Yield: 50 burritos




Recipe Analysis Workbook Exercise

* ¢ X

Ingredient Weight Measure
Water 1 qtlcup
Brown rice, long-grain, regular, dry 11b9 oz 3 1/2 cups
Fresh cilantro, finely diced 1/2 cup
:ir;)z(ee:, cooked diced chicken, thawed, 1/2" 31b 6 o7 3 gt 1 cup
Low-fat cheddar cheese, shredded 11b 8 oz 1 gt 2 cups
Ground oregano 1 tsp
Ground cumin 11/2 tsp
Canned low-sodium salsa 3lb10o0z 1qgt21/2 cups

* %

Whole-grain tortillas, 8" (1.5 oz each)

50




Create Recipe Analysis Workbook (RAW)

v Instructions

Asterisks (*) denote required information.

Servings per Recipe *

(1) RecipeName |Chicken Burto

Recipe Number Serving Size *

S iEl D ENE Recipe Notes | Vegetables | Fruits | Meats/MA | Grains - Method A | Grains - Method B ~attern Contribution

Use this tab to select ingredients from the FBG. Use Grains - Method Atab to select ingredients from Exhibit A and use Grains - Method C fab to input ingredients for Grains Based on Grams of Creditable Grains. (For further
guidance see Instructions’ section above).

(2) Search Food Ingredients Food Ingredients Selected for Recipe

Keywords: Servings per
Food As Purchased, AP Purchase Unit Purchase | Serving Size per Meal Contribution Action
Unit, EP

Meal Component:



(2) Search Food Ingredients Food Ingredients Selected for Recipe

Keywords: Servings per
Food As Purchaszed, AP Purchase Unit Purchase Serving Size per Meal Contribution Action
brown rice| x Unit, EP
Meal Component:
All Meal Components o
Category:
All Categories o

Reset Display Favorites

Search Results

Servi
wings ; ) @ Add
Meal Component Category / Subcat Food As Purchased, AP Purchase Unit ] Serving Size per Meal Additonal Information to
oy =gory ’ Purchase Contribution A
Unit, EP
Pasta Pasta (Group H) 1 Ib dry = about 4-1/2 cups dry whole grain
Grains PASTA* Elbow FPastas, Whole Grain, {brown rice), Pound 17.20 142 cup cooked elbow pasta; 1 [b dry = about 8-5/8 cups Add
Footnote Regular, Dy cooked
Pasta Pasta (Group H) 1 lb dry = about 4 cups dry pieces of whole
Grains PASTA* Spaghetfi Whole Grain, (brown rice), Reguwiar, | Pound 12.20 1/2 cup cooked, pieces grain spaghetti; 1 Ib dry = about 6-1/3 cups Add
Footnote Dy cooked
Grains E:E.EE" Rice (Group H) Pound 14.40 142 cup cooked :bI: dry— :hanbuolu; i::l Eunusp:c:dur:e?o:v :uriG:: 1 Add
Brown, Instant, Dry ) P = ) P ) ' b oy
. 1 Ib dry = about 2-1/2 cups dry brown rice; 1
R G H
B;ze l Eﬂuﬂ ) n Requisr D 1/2 cup cooked Ib dry = about 4-3/8 cups cooked; 1 cup dry
Footnote Wi, ONg graim, regHr Ly = about 1-3/4 cups cooked




Asterisks (*) denote required information.

(1) RecipeName*  |Chicken Burito Servings per Recipe * |50

Recipe Number Serving Size * 1 Burrito

s el e RN ==l Fecipe Notes | Vegetables | Fruits || Meats/MA || Grains - Method A | Grains - Method B | Grains - Method C || Meal Pattern Contribution

Use this tab to select ingredients from the FEG. Use Grains - Method A tab to select ingredients from Exhibit A and use Grains - Method C tab to input ingredients for Grains Based on Grams of Craditable Grains. (For further
guidance see ‘Instructions’ section above).

(2 Search Food Ingredients Food Ingredients Selected for Recipe
Keywords: Servings per
Food As Purchased, AP Purchase Unit Purchase Serving Size per Meal Contribution
brown rice Unit, EP
Grains
Meal Component Rice (Group H) 875 172 cup cooked
Brown, Long grain, Reguwiar, Dry
All Meal Components ~
Category:
All Categories ~

Search Reset Display Favorites




(@ Search Food Ingredients Food Ingredients Selected for Recipe

Keywords: Servings per
Food As Purchased, AP Purchase Unit Purchase Serving Size per Meal Contribution Action
chicken, diced| ® Unit, EP
Grains
Meal Component: Rice [Group H} Pound 575 1/2 cup cocked Remove
EBrown, Long grain, Reguiar, Dy
All Meal Components R
Category:
All Categories R
Search Reset Display Favarites
Search Results
Servi
mings ) ) @ Add
Meal C nt ! Subcat Food As Purchased, AP Purchase Unit per Serving Size per Meal Additonal Informati t
al Compone Category ! Su egory % Purc ! urec n Purchase L a on R:w
Unit, EP

Chicken, cooked, frozen, Diced or Pulled
13 sKin, wing meat, neck mesat, giblef, or 1 oz cooked poultry 1Ib AP = 1.0 b cocked chicken meat
kidneys, Includes USDA Foods

Meatz=/Meat Alternates® | Poultry

Fooinote CHICKEM, COOKED, frozen

Chicken, cooked, frozen, Diced or Pulled
no skin, wing meat, neck mest, giblef, or 40 Ib Package 640.00 1 oz cooked pouliry 11p AP = 1.0 Ib cooked chicken meat Add
kidneys, Includes USDA Foods

Meatz=/Meat Alternates® | Poultry
Fooinote CHICKEM, COOKED, frozen




(@ Search Food Ingredients

Food Ingredients Selected for Recipe

Keywords: Servings per
Food As Purchased, AP Purchase Unit Purchase Serving Size per Meal Contribution Action
pinto beans, cannad Unit, EP
Grains
Meal Component: Rice {Group H} Pound 373 1/2 cup cooked Remove
EBrown, Long grain, Regwar, Dry
Meats/Meat Alternates
Meats/Meat Alternates
] Chicken, cooked, frozen, Diced or Pulled Pound 16.00 1 oz cooked poultry Remove
Category: ro skin, wing mest, neck mest, gitlet, or Kidneys, Incudes USDA
Foods

All Categories

Display Favarites

Search Results

Meal Component

Category | Subcategory

Food Az Purchased, AP

Purchase Unit

Serving Size per Meal
Contribution

Additonal Information

1 Mo. 10 can = about 67 4 oz {9-1/4 cups)

.Ea

Foaotnote

BEAMS, PINTO

Whale, Includes USDA Foods

beans

Meats/Meat Alternates” | Legumes, Dry Beans and Peas Beans, Pinto, dry, canned No. 10 Can (108 0z) 37 20 1/4 cup heated, drained heated, drained beans; 1 No. 10 can = Add
Footmote BEANS, PINTO Whole, Includes USDA Foods ’ ) beans dbout 73 oz (10-1/8 cups) drained,
unheated beans

Meats/Meat Alternates’ | Legumes, Dry Beans and Peaz Beans, Pinto, dry, canned No. 10 Can (108 0z) 4050 1/4 cup drained, unheated 1 Mo. 10 can = about 73 oz {10-1/8 cups) Add
Footmote BEANS, PINTO Whole, Includes USDA Foods ’ ) beans drained, unheated beans
Meats/Meat Alternates’ | Legumes, Dry Beans and Peaz Beans, Pinto, dry, canned Pound 551 1/4 cup heated, drained Add
Footmote EEANS, PINTO Whale, Includes USDA Foods ) beans

. . .
Meats/Meat Alternates Legumes, Dry Beans and Peas Beans, Pinto, dry, canned Pound s87 1/4 cup drained, unheated Add




(@ Search Food Ingredients Food Ingredients Selected for Recipe

Servings per
Food As Purchased, AP Purchase Unit Purchase Serving Size per Meal Contribution Action
cheddar cheese Unit, EP
Grains
Meal Component: Rica (Group H) Pound 875 172 cup cooked m
Erown, Long grain, Reguisr, Ory
All Meal Componenis -
Meats/Meat Alternates
Chicken, cotked, frozen, Dicad or Pulled .
Category: RG Sk, Wing MEeat Neck mear, gibkel, or Kigneys, inciudes USDA Found e 1 oz cooked poultry FEmaE
Foods
All Categories o
Meats/Meat Alternates
Esans, Pinto, dry, canned Mo. 10 Can (108 oz} | 37.20 1/4 cup hested, drained beans m
Search Reszsat Display Favorites Whole, Incioces USMA Foods
Search Results
Servings _ . @ Add
per Serving Size per Meaal ;
Meal Component Category | Subcategony Food As Purchased, AP Purchase Unit Purchase Contribution Additonal Information to

Maat=/Meat Alternates’
Footnois

Maat=/Meat Alternates’
Footnois

Chesse, Eppgs. Yogurt
CHEESE {meludes reduced fat,

lowfat, nonfat, and lite wersions of
cheese, cheese food, and cheess

Chesse, Eppgs. Yogurt

CHEESE SUBSTITUTES
{includes reduced fat, bowfat,
nonfat, and Be versions of cheess
substifute, cheese food substitute,
and cheese spread substiute)

Cheese, American, Cheddar, Mozzarella, or
Swiss"™

MWafural or Process, includes USDA Foods
Foofnaote

Cheese Substitutes, American, Cheddar,
Mozzarella, or Swiss Cheese Substitute™ "™
Mafura! or Process

Foofnaote

Pound

16.00

1 oz cheese substitute

1 2 AP = sbout 4 cups shredded cheess; 1

Ib AP = about 2 cups cubed chesse

1 0 AP = sbout 4 cups shredded cheess




Food Ingredients Selected for Recipe

i o Servings per
@ Sea rCh FDGd I ng rEdle ntS Food As Purchased, AP Purchase Unit Purchase Serving Size per Meal Contribution Action

Unit, EP

Program - Meal

Meats/Meat Alternates

Select Program b Beans, Pinto, dry, canned Pound 827 1/4 cup drained, unheated beans Remove
Whole, Inciudes USDA Foods

Keywords: Meats/Meat Alternates

Cheese, American, Cheddar, Mozzarella, or Swiss Found 16.00 1 o0z Cheese Remove
Natural or Process, Includes WS04 Foods

Meats/Meat Alternates

Chicken, cooked, frozen, Diced or Pulled

no skin, wing meaf, neck meal, giblet, or kidneys, Includes USDA
All Meal Components w .

salsa canned

Meal Component:
Pound 16.00 1 0z cooked poultry Remove

Grains
Category: Rice (Group H) Pound 13.00 1/2 cup cooked Remove

; EBrown, Long grain, Regular, Dry
All Categories W

Vegetables

Salsa, canned
. . ! Mo. 10 Can (106 oz 4930 1/4 cup vegetable Remove
Search Reset Display Favorites LISDA Foods (all vegetable ingredients plus & minor amaurnt of ( ) Pves

spices) (Low sodium)

Search Results

Servings
per Serving Size per Meal

Purchase Contribution

Unit, EP

Meal Component Category / Subcategory Food As Purchased, AP Purchase Unit Additonal Information

Salsa, canned®

Fed/Crange Vegetables US0DA Foods (all vegetable ingredients plus 3
SALSA minor amount of spices) (Low sodium)
Footnote

Vegetables Mo. 10 Can (106 oz) 1/4 cup vegetable Mo. 10 can = about 12-1/3 cups salsa

Salsa, canned®

Red/Crange Vegetables Chunky Commercial (all vegetable ingredients
SALSA plus a minor amount of spices)

Footnote

Vegetables Gallon (8 b 10 0z) 1/4 cup vegetable 1 gallon container = 16 cups salsa




@ Search Food Ingredients ©

Program - Meal

Select Program

Keywords:

salsa canned

Meal Component:

All Meal Components

Category:

All Categories

Search Reset Display Favorites

Food Ingredients Selected for Recipe

Food As Purchased, AP

Purchase Unit

Servings per
Purchase
Unit, EP

Serving Size per Meal Contribution

Meats/Meat Alternates

Beans, Pinto, dry, canned
Whoile, Inciudes USDA Foods

8.87

1/4 cup drained, unheated beans

Meats/Meat Alternates

Cheese, American, Cheddar, Mozzarella, or Swiss
Natural or Process, Includes USDA Foods

10z Cheese

Remove

Meats/Meat Alternates

Chicken, cocked, frozen, Diced or Pulled
no skin, wing meal, neck meat, giblet, or kidneys, Includes USDA
Foods

1 0Z cooked poultry

Remove

Grains
Rice (Group H)
EBrown, Long grain, Regular, Dry

1/2 cup cooked

Vegetables

Salza, canned

USDA Foods (all vegetable ingradients plus & minor amount of
spices) (Low sodium)

Mo. 10 Can (106 0z)

1/4 cup vegetable




Select Creditable Ingredient

Recipe Notes | Vegetables

Fruits

Meats/MA

Grains - Method A § Grains - Method B | §Grains - Method CJ Meal Pattern Confribution

Use this tab to select ingredients from the FBG. Use Grains - Method A tab to select ingredients from Exhibit A and use Grains - Method C fab to input ingredients for Grains Based on Grams of Creditable Gr.
guidance see ‘Instructions’ section above).

(2) Search Food Ingredients

Keywords:

Meal Component:

All Meal Components

Category:

All Categories

Search Reset

Display Favorites

Food Ingredients Selected for Recipe

Food As Purchased, AP

Purchase Unit

Servings per
Purchase
Unit, EP

Serving Size per Meal Contribution




Asterisks (*) denote required information.

@ Recipe Name *

Recipe Number

Chicken Burrito

Select Creditable Ingredient || Recipe Notes || Vegetables

Method A - Grains Based on Exhibit A

@ ltem keywords:

Add Tortilla chips

tortillal

Fruits || Meats/[fA | RETETR HiSilel I

Servings per Recipe *

Serving Size *

50

1 burrito

irains - Method B | Grains - Method C | Meal Pattern Contribution

Item Mame

Group

Group B

Group B

Search Clear Search

Grams per 1 oz eq

28qg 10z

28qg 10z

Ounces per 1 oz eq



Select Creditable Ingredient | Recipe Motes || Vegetables || Fruits || Meats/MA | REEERINGLGIEE Grains - Method B || Grains - Method C || Meal Pattern Contribution

Method A - Grains Based on Exhibit A

(@) itemkeywords: [ioriilla Search  Clear Search

Action Item Mame Group Grams per 1 oz eq Ounces per1 o0z eq

m Tortilla chips Group B 289 10z
@ m Tortillas Group B 289 10z

Groups A-G

Weight of one ounce

- - (6) Quantity of (7) Weight of One | (® quantity of : R
Product Description per Exhibit A Product Unit Measurement Unit Product in Ounces equwa:;r;:;i:; I:ted in

750000 oz 1.00 oz

Tortillas

Unch Program and School Breakiast Program (FDE)
Grain Requirements in the Child and Adult Care Food Program (PDE)

You must save the RAW prior to printing it. Use the "Back to RAW List" button and select from the RAW list. Click the PDF link to generate a copy to print or save.

l Save I Back to RAW List



@ Recipe Name * |Chicken Burrito - USDA Recipe for Schools | Servings per Recipe * |ED

Recipe Number | | Serving Size * |1 burrito

Folder USDA Recipes for Schools v Add Folder

Select Creditable Ingredient | Recipe Notes | Vegetables || Fruits | Meats/MA || Grains - Methcl A | [RelET N T Es]

Method B - Grains Based on FBG Example

@rains - Method C | Meal Pattern Contribution

Serving Size per Meal
Servings per Purchase Contribution

Unit, EP e

@ Quantity of Ingredient @ Calculated

Food As Purchased, AP Purchase Unit Additional Information e Quantity to Purchase

] 1 lb dry = about 2-1/4 cups dry
Rice (Group H)

o Pound 13.00 1/2 cup cooked brown rice; 1 b dry = about 6-§2 1.5625 1.5625
EBrown, Long grain, Reguiar, Dry

cups cooked

Grain Requirements for the Mational School Lunch Program and School Breakfast Program (FDF)
Grain Requirements in the Child and Adult Care Food Program (PDE)

90z+16 0z=0.5625

+ 1.00
1.5625 b




@ Recipe Name * ‘Chicl-:en Burrito - USDA Recipe for Schools ‘ Servings per Recipe * ‘5[3

Recipe Number ‘ ‘ Serving Size * ‘1 burrito

Folder USDA Recipes for Schools v Add Folder

Select Creditable Ingredient | Recipe Notes § RIS SEW =8 Fruits | Meats/MA | Grains - Method A || Grains - Method B || Grains - Method C | Meal Pattern Contribution

Red/Orange Vegetables
Serving Size per Meal (4) Quantity of Y?Erl‘;”ﬁfm"””
Food As Purchased, AP Purchase Unit | SorInds Per Purchase SLL Additional Information Ingredient applicable) e
Unit, EP PP Quantity to Purchase
e 9 0

1 qt =4 cups
+ 2.5 cups
6.5 cups

6.5 cups +12.3 cup per #10 can =0.5284 #10 can




Select Creditable Ingredient | Recipe Notes | Vegefables | Fruitsy lilEEIELUA  §rains - Method A | Grains - Method B || Grains - Method C | Meal Pattern Contribution

b) = 0.375
+ 3

Servings per Purchase

Serving Size per Meal

bs
bs

3.375

hicken, cooked, frozen, Diced or Pulled

0 =Kin, wing meat, neck meat, giblel, or kidneys, Includes U
oods

Additional Information

@ Quantity of @ Preparation
Ingredient Yle_ld ~ @ Calculated
applicable) Quantity to Purchase
e i}

1 No. 10 can = about 67 4 oz (9-
1/4 cups) heated, drained beans; 1
MNo. 10 can = about 73 oz (10-1/8
cups) drained, unheated beans

1 I AP = about 4 cups shredded
cheese; 1 1p AP = about 2 cups
cubed cheese

116 AP = 1.0 Ib cooked chicken
meat

52.0000 73.0000 0.71123

3.3750

0.0000

3.3750

You must save the RAW prior to printing it. Use the "Back to RAW List" button and select from the RAW list. Click the PDF link to generate a copy to print or save.

Back to RAW List




Select Creditable Ingredient | Recipe Notes | Vegetables || Fruits | Meats/MA | Grains - Method A || Grains - Method B | Grains - Method C JilE=l=lEn e i) l

Vegetables Red/Orange Vegetables

Meats/Meat Altemates 2.000zeq

Grains (Method A, Method B) 1.750zeq

1 burrito provides "fﬂ cup total vegetable ( 1"3 cup redforange vegetable ) , 2.00 oz eq meat/meat alternate , 1.75 oz eq grains




Meats/Meat Alternates

@ Sea rch Food | n g red |ents Cheese, American, Cheddar, Mozzarella, or Swiss Pound 16.00 10z Cheese
Natural or Frocess, Includes USDA Foods
Keywords: Meats/Meat Alternates
Chicken, cooked, frozen, Diced or Pulled
i ! ' ! Pound 16.00 1 0Z cooked pou Femove
I:"'ntc' bean no skin, wing meat, neck meal, giblef, or kidneys, Includes USDA poultry -
Foods
Meal Component: Vegetables 1/4 cup trimmed chopped vegetable
Cilantro, fresh Pound 73.00 (credits as 1/8 cup in NSLP/SBF and
Vegetables e Coriander CACFP)
Cat Vegetables
ategory:
o Salsa, canned Gallon (81b 10 02) | 63.90 1/4 cup vegetable
. Chunky Commercial (all vegefable ingredients plus & minor amount
All Categories s af spices)
Grains
Search Reset Display Favorites Rice (Group H) Pound 8.75 172 cup cooked

Brown, Long grain, Regutar, Dry

Search Results

Servings
Meal Component Category / Subcatego Food As Purchased, AP Purchase Unit . Serving Size per Meal Additonal Information © Atid
po egory gory ' Purchase Contribution .
Unit, EP
=
1 Mo. 10 can = about 67_4 oz (9-1/4 cups)
Beans and Peas (Legumes) Beans, Pinto, dry, canned 1/4 cup heated, drained heated, drained beans; 1 No. 10 can =
\egetabl Mo. 10 Can (108 3720 Add
Fgetanies BEANS, PINTO Whole, Includes USDA Foods 0. 10 Can (108 0z) vegetable about 73.0 0z (10-1/8 cups) drained,
unheated beans
A
Beans and Peas (Legumes) Beans, Pinto, dry, canned 1/4 cup drained, unheated 1 Mo. 10 can = about 73.0 oz (10-1/8 cups)
Vegetables BEANS, PINTO Whole, Includes USDA Foods No. 10 Can (108 oz) 40.50 vegetable drained, unheated beans Add




Select Creditable Ingredient || Recipe Mote

Beans and Peas (Legumes)

Vegetables ruits | Meats/MA || Grains - Method A || Grains - Method B | Grains - Method C || Meal Pattern Contribution

Food As Purchased, AP

Purchase Unit

Senvings per Purchase

Serving Size per Meal
Unit, EP Contribution

Additional Informaticn

@ Quantity of

Ingredient
a

Preparation
Yiald (If
applicable)

(8) Calculated
Guantity to Purchase

Baans, Pinto, dry, cannad

Mo. 10 Can (108 o) | 37.20

114 cup heated, drained

1 Mo, 10 can = about §7.4 oz (B-1/4 cups)
heated, drained beans; 1 Mo, 10 can = aboug

07122

Whole, Inciudes LISDA Foods vegetable T3.0 oz {10-178 cups) drained, unheated
besns
Dark Green Vegetables
Servi Purcha Serving Si Meal @ Quantiy of ‘:ﬂd Ethm Calculated
N arvings per =3 erving Size per Mea . . Ingredient ! aleu
Food As Purchased, AP Purchase Unit Unit, EP Contribution Additional Information . applicable] Quantity to Purchase
a
ctantra. frasn l;j;:’;’;?:;gf:f?; 1 Ib AP = 0.84 |b {about 18-1/4
Dunar.-:'el-.' Pound 73.00 cup in NSLP/SSP and ;:fusi:l?r::;d. chopped, ready-to- || 0.023 |I1E4 00273
CACFF)
Red/Crange Vegetables
(I © ‘F’Teld [thﬂn
. Sarvings per Purchase Serving Size per Meal . . Ingredient " Calculated
Food As Purchased, AP Furchase Unit Unit, EP Contribution Additional Information o applicable) Quantity to Purchase
a
Salea, canned
Chunky Commencial (5iF vegetshis ingredients plus 8 minor Gallon (8 Ib 10 oz) | G380 1/4 cup wegetable 1 pallon container = 16 cups salsa |':'.4 |I1IIIIIIIIIEI | 04000
amount of splces)

You must save the RAW prior to printing it. Use the "Back to RAW List" button and select from the RAW list. Click the PDF link to generate a copy to print or save.

EBack to RAW List




\sterisks (*) denote required information.

@ Recipe Name * | Chicken Burrito - USDA Recipe for Schools - Legumes as Vegetable | Servings per Recipe * ‘ 50
Recipe Number | - copy | Serving Size * ‘1 burrito
Folder USDA Recipes for Schools v Add Folder

Select Creditable Ingredient || Recipe Notes || Vegetables | Fruits | Meats/MA || Grains - Method A | Grains - Method B || Grains - Method C

2
\ Vegetables Beans and Peas (Legumes)

Red/Orange Vegetables

NOTE: Total creditable amount cannot exceed the serving size of the product.

You must save the RAW prior to printing it. Use the "Back to RA RAW list. Click the PDF link to generate a copy to print or save.

Back to RAW List



Chicken Burrito

Our Chicken Burrito recipes consists of chicken breast combined with
salsa, vegetables, brown rice, Mexican spices, and lime juice, wrapped in
a whole-grain tortilla.

NSLP/SBP CREDITING INFORMATION
1 burnto provides

Legume as Meat Alternate: 2 oz equivalent meat/meat alternate, s cup
red/orange vegetable, and 1.75 oz equivalent grains.

OR

Legume as Vegetable: 1.5 oz equivalent meat/meat alternate, 2 cup
legume vegetable, '+ cup red/orange vegetable, and 1.75 oz equivalent
grains.




Recently Added USDA F oods to the F BG

e Canned Mixed Fruit (100212)
* Frozen Diced Potatoes (110844) [

a4 =

u.

e Sweet potatoes, raw, frozen (110562)
e Canned Beef (100127)

e Canned Pork (100139)

* Black Beans, #10 can (100359)

* Frozen Mixed Vegetables (111230)

* Cherries, IQF (110872)

 Carrots, frozen, sliced (100352)




More Recently Added F oods

* Tuna pouches (11-, 43, 48 oz)

* Purple or black rice

* Quick cooking brown rice

* Long grain instant brown rice

e Cactus fruit

* Smoked salmon (pre-smoked)

* Boneless, skinless chicken thighs

* Mutton (variety of cuts)
 Catfish fillets (unbreaded)

il INETWORK 3G 11 OS AM
W 3NE i TR ¥ |

WELCOME TO THE FOOD BUYING GUIDE

live FoEd Euy\"gGuze allow asy display h, and navigation of food yield information. In addition, users can compare yield information, create a favorite foods list, and access tools, such as
p nalys book (RAW, anc the Procuct Farrm.lalm Statement Workbook.

I
I

VEGETABLES GRAINS OTHER FOODS




Contact us

cnpntab@usda.gov
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