Welcome to the Louisiana Department of Education’s presentation on Production
Records.
Maintaining production records is an important responsibility of child nutrition programs,
which are a USDA requirement for the National School Lunch and School Breakfast
Programs.

Common abbreviations that are used throughout this training include CNP – Child Nutrition
Program, NSLP – National School Lunch Program, SFS – School Food Service, and USDA –
United States Department of Agriculture.

The U.S. Department of Agriculture’s (USDA) regulations for the National School Lunch
Program and School Breakfast Program require that school food authorities (SFAs) must
maintain daily production records for all school meals.
This training provides instruction on how to meet the requirements outlined in 7 CFR
210 and 220 for completing and maintaining production records.

●The goals of this training module are:
•

To define the purpose and elements required for complete and accurate Food
Production Records

•

To provide instruction on how to accurately complete a Food Production Record.

Our first question is “What is a Food Production Record?” As an overview, a production
record is a working tool that outlines the type and quantity of foods that need to be
purchased and available for the meal service.
A food production record also serves as a source document used to validate that a
reimbursable meal was provided to participants in the NSLP and SBP. A food production
required is required for every meal prepared and served by type.
All meals claimed for reimbursement in the NSLP and SBP program must have Food
Production Record documentation as evidence of reimbursable meals provided to
participants.
Without this documented evidence of reimbursable meals, Child Nutrition Program funding
may be jeopardized.

What is the purpose of completing Production Records? Because school food service
claims are paid on a meals times rate basis, maintaining production records is an important
responsibility of child nutrition programs. This ensures that school food service has a
record to prove that reimbursable meals were served to students. This session will
introduce you to production records, which are a USDA requirement for the National
School Lunch and School Breakfast Programs. Production records are part of the
Administrative Review process and are used to validate that reimbursable meals were
served. As part of the Administrative Review process, a school food authority (SFA) will be
asked to submit production records for an assigned week of menus for review. Completing
production records will help ensure and document that meal pattern component
requirements are met for each meal.

Accurate Production record keeping is essential in achieving 2 critical goals for program
management and claim reimbursement.
●1st, it provides foodservice staff with valuable information, including what specific foods
and recipes to use, what quantities to prepare, and serving sizes for each menu item.
●2nd, it enables staff to document required information about the meals, such as actual
quantities prepared, total meals served, and number of reimbursable meals.
In addition, this information may be used as an inventory withdrawal form to show what
food inventory was used to prepare meals. Inventory records are a required part of
managing the Child Nutrition Program and is a distinct and separate training topic.

CNP Managers use production records as a tool for successful management and planning of
school food service meals. A few benefits of this tool include that:
1st, historical information included in production records is useful in tracking trends,
identifying student food preferences and in planning future menus that promote student
participation;
2nd, production records may be used as a communication tool among managers and staff
and serves as a meal preparation “to‐do” list as staff prepare meals on a daily basis;
3rd, production records help SFS staff plan which foods to purchase and how much to
prepare in order to prevent food waste while ensuring staff does not run out of food during
meal service.
Additionally, Food Production Records may be used as a withdrawal form for keeping
inventory records up to date

●The next section of this training will cover FAQ’s regarding the “who, when, where, why,
and how” of documentation for maintenance of production records.

For the first Question, let’s discuss who is responsible for completing production records.
Answer 1: While production records are the primary responsibility of the School Food
Service Manager, this recordkeeping typically is a group effort which involves the CNP
Director/Supervisor as the menu planner and records must be updated throughout the day
with the assistance of SFS clerks, production, and service staff. Also, the CNP Director must
collect and audit food production records for accuracy to ensure documentation reflects
reimbursable meals were served to the eligible students for accurate meal counting and
claiming purposes.

Our next question is How often should production records be completed?
●Answer 2: In terms of School Food Service, production records must be completed daily
for the School Breakfast Program, the National School Lunch Program, and the Afterschool
Snack Program.
*The Afterschool Snack Program (ASP) is considered part of the National School Lunch
Program and also requires completion of a separate Food Production Record that shows
the requirement of ASP are met.

The next question is: Where should production records be stored?
Answer 3: Production records must be stored in a secure and accessible location where
staff may reference past information and planned information for completion when
needed.

Question 4 is How long must production records be kept on file by SFAs?
●The answer is that Production records must be kept on file for three years plus the current
year.

Question 5 poses a scenario where different age/grade groups are served at one site. How
should this distinction be made in use of production records?
The answer being that This distinction may be achieved by using separate production
records based on the age/grade group served; or by using one production record with clear
separation of the number of students in each grade group as well as serving sizes based on
age/grade group.

Now that common questions and answers have been covered, let us begin to review
documentation requirements that occur before and then after meal services. Because the
production record is a working document, the production record will be used in planning
activities before meal production begins, during production to show food products and
amounts used in preparation of the meal to meet component requirements, and after the
end of the meal to document the number of meals served by type as well as leftovers.
There are certain sections that should be completed before meal service and certain areas
that should be completed after meal service

There are certain areas that are important to complete before meal service that include
the: (read 1 – 6).
This planning documentation gives production staff the details that are needed for
preparation and service of the meal. An overview of this information gives cooks and
servers information on ingredients to pull, quantities to use and recipes to prepare.

●Other areas are important to complete during and after meal service. These areas include
recording temperatures at the start and at the end of the meal service to ensure food
safety guidelines are met and recorded;
●Total amount or quantity of food prepared for each food item or menu item, for example
the number of servings, pounds, cans or pieces of food prepared.
●The amount of leftover food for each food item or menu item
●Total amount of food served
●Number of reimbursable meals served to each age/grade group
●And the number of non‐reimbursable meals served, for example second meals and adult
meals that should be recorded on the production record but are meals that will not be
claimed for reimbursement.

In terms of completing production records, there are 5 distinct areas of focus for
recordkeeping, including:
1: Site Information
2: Additional Information about meal services that serve as helpful notes to
the manager and staff
3: An area to document Spoiled or Stolen Food
4: The Planning Section and
5: The Documentation Section

As a 1st step, the manager should enter the site information prior to meal service. This is
located on the top right side of the production record.
This box is where the name of the school, the date, and manager’s name are entered. The
site manager must sign the record daily indicating that the information on the production
record is accurate and complete. Helpful comments regarding any change from the typical
meal service or day may be added in the notes section. For example, in this instance, there
was a 6th grade field trip which gives the manager important information about why
different food products were produced and/or why participation numbers may have been
different on this date.

Under additional information, the Planned Meals should be completed prior to meal
service while Served Meals will be filled out after the meal service is over.
●Please take a look at the number of meals planned versus served by category. You will
notice that the number of meals served is less than the number of meals planned. This is
important to the reviewer because it means that, if adequate quantities of components and
items were planned and prepared, food service staff did not run out of reimbursable meals
for service to students based on proper planning and production.

The grade grouping reflected on the production record must be circled based on the
applicable meal pattern used. The grade grouping served at this school is K‐8, which
indicates the meal pattern and serving sizes used for meals. If high school is also served
at this site, a 9‐12 production record would be kept separately for that meal in order to
document that the correct menu components, items and serving sizes were provided.
Overall, it is best to use a separate production record for each age/grade group served,
although not required.

In a school where more than one age/grade group is served, the information must be
very clear. The best way to ensure the information is clear is to keep separate
production records for each grade group served.
However, some SFAs or software programs generate production records with a format
that allows for more than one age/grade groups on one form. In this scenario, each
grade group must be clearly separated for identification of meal requirements and total
reimbursable meals served for claiming purposes.

●In terms of breakfast menus, if multiple age/grade groups are served at one school site
and all students receive the same breakfast menu and services, one K‐12 menu along with
the applicable serving services may be utilized and therefore one production record may be
completed for all grades in K‐12. You will notice at the top of the breakfast production
record that a K‐12 option is available to circle.

When planning meals by category, the number of meals planned is recorded before the
meal is prepared. This includes planned numbers for student meals (first meals only),
adults/teachers (school employees), cafeteria staff, and at cost or 2nd meals (including
visitors that are not school employees). Then total the number of planned meals. Referring
back to prior production records as well as looking at current activities or events will help
the manager forecast the planned meals by category. The popularity of the menu is also a
great determining factor in terms of accurate forecasting of the number of meals to
prepare.

●The number of meals served for each meal type is recorded after meal service.
●This section is where documentation of the number of student meals claimed for
reimbursement is recorded.
●It is important to remember that this data must come from actual meals counted from
eligible participants.
●This information may be obtained from meal count forms, register tapes or computer
software point of service reports.

●Although it is not required, if you are tracking trays or a plate count, you may record the
number on the bottom right portion of this table. This concludes the second step in
completing production records and brings us to step 3.

●In this step, complete the "spoiled or stolen food" section after meal service is
completed. Food that is spoiled or stolen must be recorded in this designated section.
Stolen food must be reported to the authorities with a police report attached.

●In the 4th area, let’s take a look at the planning section of the production record which
includes columns 1‐4. These sections are to be completed before meal production or
service. All columns must be completed and are required to document that reimbursable
meals have been planned.
●Under Column 1, indicate the number of portions planned for each menu item for the
grade group specified at the top of the production record. Include the total number of
portions planned to include reimbursable student meal portions, adult meals portions, and
extra sales portions. Enter the respective numbers under the appropriate meal component
heading.
●Please note that if you are using a cycle menu, columns 1‐4 can be copied and saved for
use each time the cycle is repeated. If substitutes are made, a single line should be drawn
through the meal item with the new menu item written in.

●Under column 2, Indicate the specific menu item, recipe number (as applicable) and/or
the product name and corresponding CN number for the foods used to prepare the menu
item.
●Be sure to list all planned food items including condiments and specific milk types.
●If an item is a combination food item, it should be listed in each of the food component
categories for crediting toward a reimbursable meal.

At this stage of completion, go back to column 1 and assign vegetable subgroups and whole
grain rich where applicable. Enter a check mark in the W/G column if the product is whole
grain‐rich.
Under the vegetable subgroup area, use the abbreviations referenced at the bottom of the
production record form which include:
●Dark Green‐ DG
●Red/Orange‐ R/O
●Beans/Peas‐ B/P
●Starchy‐ S
●Other‐ O

●Under column 3, place a check mark in the box next to any food item which is a USDA
Foods (commodity) item.
●The production records may be used as a withdrawal form to track and remove USDA
Foods/commodities from inventory.
●Because USDA foods inventory must be tracked separately from purchased inventory, the
production records serve as documentation to assist in tracking and documenting inventory
records accurately.

Under column 4, indicate the planned portion size for each menu item listed in column
2, based on the grade group for which the meal is being produced.
Refer to the top portion where the grade group is circled on the production record.
The portion size may be indicated by a number (such as 1 corn dog), by volume (such as
½ cup) or by weight (such as a 3 oz. patty). Please refer to the food buying guide and
use the appropriate portion size as referenced by the food item you are using.

●When documenting serving sizes for meat/meat alternate and bread/grain items, they
should be recorded in ounces, which is a measure of weight. Examples of these items
include:
○Meat, Poultry, Fish, Cheese
○Yogurt
○Eggs
○Nuts or Seeds
○Bread, Buns

The following items should be recorded in a volume or cups measure, such as ½ cup or ¾
cup.
●Vegetables
●Fruit
●Rice
●Pasta
●Cooked breakfast cereal
●Dry cereal (please note this may also be recorded in ounces if individual packages are
used)
●Milk (please note milk may be recorded as either 1 cup, ½ pint or 8 oz).

●The 5th section of the production record we will discuss is completed during meal
production and service. This documentation section continues until after meal service.

Under column 5, record the quantity prepared or the total number of purchase units
prepared based upon portion sizes and number of portions planned for service. This
column should include information such as numbers of total pounds or number of cases
with corresponding counts per case, total number of cans and the can size.

For extras that are sold, refer to column 6 and record the total number of extra menu items
or extra sales items sold.

Under Column 7, record the number of portions of food or bulk quantity of food leftover
based upon the portions sizes indicated in column 2.
For individual portions such as hamburger patties, actual counts should be recorded.
For items such as soup, bulk quantities can be listed such as gallons based upon the
corresponding portion size.

The leftover codes located at the bottom of the production record should be entered next
to the amount leftover to indicate plans for safe food storage, service and/or disposal of
items. Codes include Freeze, Refrigerate, Serve Next Day, Dispose, Returned to stock, or
Served free to students. Always refer to HACCP guidelines when determining how leftover
items should be handled.

●Food temperatures must be taken at the beginning and at the end of meal service for
required time and temperature controls and appropriate handling of leftover foods.
Column 8 is where food temperatures are recorded at the “start” and “end” of meal service
and serves as an essential part of food safety controls and documentation. Now that we
have followed the steps for completing a production record, take a look at the sample
Production Record for lunch on the next slide.

Some common errors to be aware of are highlighted with a red exclamation point on this
slide. Avoid these 8 common errors for accurate production records.
1. At the top left hand corner, the Grade Grouping or age/grade group is not marked
appropriately. Note that when circling the correct age/grade group, you are indicating
the menu plan used for the group you are serving. Therefore, although you may only
serve 1st and 2nd graders, the K‐5 group should be circled to represent the menu plan
and serving sizes used for those students.
2. Under column 1, the “planned” number of servings must be listed next to all menu
items. Often this is missed under the fruit/vegetables, milk and condiments / extras.
3. For Bread/Grains, a common error would be that the type of cereal, rice, or pasta is not
include in the production record. Always remember to enter the specific type of grain
served for crediting purposes. Also, often the WG or whole grain area is not checked to
indicate that the product is in compliance with whole grain rich requirements.
4. Under Fruit/Vegetable, a common error is that the specific type of fruit or vegetable
item is not listed. For example, listing canned or fresh fruit or vegetable is not specific.
Also, be sure to indicate the type of lettuce served. In this case, this is a breakfast
production record. In the case of a lunch production record, indication of the vegetable
subgroup would also be required, like red/orange, dark green, etc.
5. Next to the Milk Choice, often the variety of milk types are not individually listed on the
production record. Milk descriptions must include flavor and fat content in order to
demonstrate compliance with milk requirements.
6. Condiments and Extras are often overlooked when documenting production records.

All menu items, including condiments and extras provided during meal service must be
listed on the production record.
7. Under the 2nd column, ensure that menu items listed match the recipe numbers that are
actually in use. Many schools will continue to use the same reference numbers from
prior years, including recipe numbers, CN numbers, etc. when these numbers change
often as new recipes are put into production and manufacturers change formulations
and CN labels. This is also important to note as a specific food item ordered last year
may not provide the same component credit as it did the prior year due to manufacturer
recipe or formulation changes.
8. A common error for column 4 includes how serving sizes are documented. Refer to the
Food Buying Guide and Meal Pattern Chart by meal type to ensure that the serving size
for that item is listed correctly. For example, peaches should be listed as a volume
measure, for example ½ cup. However, often an error will be made in listed a fruit in
ounces, which is a volume measure.
As a final note, look at the circled areas. These areas, including the grade groupings, should
be completed before meal production and service, while the portions served and
documentation section should be completed after meal service. Food temperatures must be
taken before and after meal service. The food production record should be actively in use
before and throughout meal service with final service documentation entered after the meal
service is completed.
This is a working document, so expect to make corrections and notations throughout the
meal planning and services processes.

Important points to remember about production records include that:
1. Production records must be maintained daily for breakfast and lunch to document
that reimbursable meals were planned and served.
2. Production record keeping has many benefits including menu planning, forecasting,
inventory control, identifying student preferences, a communication tool, and help to
control food waste.
3. Production records are a multi‐step process. Beginning with the planning section
prior to meal service and concluding with the documentation section after meal service.
4. Production records must clearly indicate the age/grade group served. If multiple
age/grade groups are served, the record must be built to accommodate multiple
age/grade groups or separate production records must be used.
5. All sections of the production record must be completed. Reference page 2 of the
Production Record form posted on the CNP Website under the Forms section for
detailed instructions.

Q1: What is the FBG and why is it important to use for production and documentation in
production records?
Food Production Records are documented with the primary goal of illustrating on one page
that a reimbursable meal was served to the student population.
The Food Buying Guide (FBG) is the essential reference for food yield and crediting
information for all child nutrition programs (CNP) and meal patterns. The FBG assists CNP
operators, food manufacturers, and other stakeholders with:
1. Purchasing the correct amounts of foods for meeting child nutrition meal programs
meal pattern requirements
2. Determining the contribution that each food makes toward meal pattern requirements
3. Documentation of appropriate serving sizes on production record to illustrate a
reimbursable meal was prepared and served
Q2: What format is available for using the Food Buying Guide?
The Food Buying Guide is available as an Interactive Web‐based Tool, Mobile App, and
downloadable PDF of the FBG manual that is printable. I highly recommend that you print
the FBG to use as a resource and include penciled in notes and sticky flags for commonly
used products.
For detailed information and web‐based training on the Food Buying Guide, use the link
provided to USDA’s information portal.

A common question regarding use of the FBG is How do I choose the Right Food Product
from the multiple items listed in the guide?
The Food Buying Guide for Child Nutrition Programs includes over 2,100 foods. Follow
the steps described in the next slides to confidently select the right Food in the “As
Purchased” form and the correct Serving Size per Meal Contribution column
description. Information displayed in that row should be used to make food purchasing
and production decisions.

●For the first step, find the correct food item by matching the description or specification
of the food in the form that it was purchased. For example was the item purchased “fresh,
“frozen”, “canned”, or “dried”.

●Next, in step 2, find the menu preparation description in the Serving Size per Meal
Contribution column that closely matches your food item.
●Choices listed on this slide represent general categories of most of the options available.
●For example, for fruit and vegetables, you will need to find the item based on whether it
is purchased whole, diced, sliced, raw, cooked, canned and note how the product will be
prepared for service as with juice or light syrup, drained, heated or unheated, pureed, etc.
For vegetables, check to also see if it is a sauce, puree or paste, which may greatly affect
the yield and crediting of the vegetable.
●For meats, determine if it is purchased frozen, raw, fully cooked, or roasted. Also
determine if it is a canned item, like canned tuna or chicken.
●For eggs, check the item as purchased to see if it is packaged as shell whole eggs, fresh or
frozen liquid eggs, or hard cooked eggs. Determine if it is pre‐cooked, diced, quartered or
whole as those factors will affect the measurement, serving size and creditable yield. The
cheese item should be selected not only by type, but also whether it is sliced, diced or
shredded.

Continuing to Step 3, The Additional Information column may help determine the amount
to purchase when the form served is different from the Food As Purchased, AP form. In
this example, fresh carrots, without tops will be prepared to make carrot sticks. These fresh
carrots will need to be peeled and trimmed, so not all of the purchased amount is edible.
Therefore, for every pound of carrots as purchased in this example, only 0.7 pounds will be
creditable as edible vegetable.
●In this example, if a recipe for a ½ cup serving of carrot and celery sticks were planned,
and a CNP Manager is purchasing carrots, 9.8 pounds per 100 students would be recorded
on the production record next to the vegetable section on the production record. This
would provide ¼ cup carrot sticks as a red/orange vegetable. The ¼ cup celery sticks
needed for 100 servings to complete the ½ cup recipe will be explained on the next slide.

●The CNP Manager determines that the fresh celery already chopped into sticks is the best
purchase option based on the latest bid for produce. To complete the carrot and celery
sticks purchasing and documentation on the production record, the manager finds the
appropriate description listed on this slide of Celery, Fresh, Sticks, Ready to Use ½ inch by 4
inch. The purchase units for 100 servings for this product is 7.2 pounds. For every 100
students, the manager will purchase 7.2 pounds of celery to serve ¼ cup celery with every
¼ cup carrots to serve the carrot and celery sticks menu item.
●Note that while the fresh carrots that required preparation prior to service resulted in a
loss of yield due to product loss in peeling. While 1 lb of fresh carrots yields 0.7 pound per
1 pound purchased, the additional information on the Celery Sticks that are ready to use
yield 1 pound of creditable vegetable per 1 pound of purchased product. This is why fewer
pounds of celery sticks will be listed on the production record than pounds of carrots
although both products are listed as a fresh ¼ cup serving.

After using the food buying guide, the CNP manager knows both the amount and type of
carrots and celery to purchase and knows how to document the item description, the
portion size (in cups) and knows to document the total quantity prepared under column 5
in pounds. The CNP manager is now confident that the 100 students will be offered a ½
cup creditable vegetable serving with ¼ c red/orange vegetable and ¼ c other vegetable
crediting for vegetable subgroups for the week.

●The Institute of Child Nutrition developed a printable poster called “Basics at a Glance”.
This reference should be used as part of meal planning along with production record
documentation to ensure correct utensils and small wares are used based on standardized
recipe yield and serving sizes desired for meal service.
●This resource should be used along with the USDA Food Buying Guide to ensure meals are
reimbursable and served correctly.
●The Basics at a Glance provides recipe abbreviations, volume equivalents for liquids,
equivalent weights, ladles to select based on portions for service, pan capacity, etc.
●As an example, A common error in service and documentation of serving sizes is in
determining the correct scoop size to use for a ½ cup serving or other volume serving. If
production staff is using standardized recipes but the service staff is often running out of
food, the wrong scoop or ladel size could be the problem.
●To prevent this kind of error, ask CNP production and service staff to use the scoop
number guide on this poster to determine the correct scoop to use for the portion size
listed on a recipe.

●Now the use of the FBG and Basics at a glance have been discussed, I would like to
introduce the topic of crediting combination commercially processed foods for component
credit for reimbursable meals for the USDA CNPs.
●Looking at the weight or nutrition facts label on a product, like pizza for example, will not
provide the information required to determine the creditable meat/meat alternate,
bread/grain credit, vegetable credit, etc.
●In order to document reliable crediting information and ensure valid documentaiton is
available upon audit, a CN label or product formulation statement must be maintained on
file and specific documentation on the Production Record under Column 2 is required.

●CN Labels, factsheets, and product labels provide a way for food manufacturers to
communicate with school program operators about how their products may contribute to
the meal pattern requirements for meals served under the Department of Agriculture’s
(USDA) Child Nutrition (CN) programs. The next slides will cover how and what information
should appear on CN labels. Note that under column 2, a CN number, Product Formulation
Statement referenced name, or recipe name and number must be present in order for the
food items and/or components to be creditable for the USDA CNP Meal Pattern. Without
this information, an SFA cannot prove that reimbursable meals were served to students for
claiming purposes.

●The CN Label provides a warranty against audit claims when the product is used according
to the manufacturer’s direction.
●School program operators may submit an original CN Label, a photocopy or a photograph
of the valid CN Label during an administrative review as acceptable documentation.
●CN Labels that are laser printed on the product carton or cannot be easily removed may
be photocopied while attached to the original product carton; or
●A photograph of the CN Label while it is attached to the original product carton. (CN
Labels that are photocopied or photographed must be visible and legible.)
●When a valid CN logo and crediting statement is provided, State reviewers must not
request a Product Formulation Statement.

●A Child Nutrition or CN label statement clearly identifies the contribution of a commercial
product toward the meal pattern requirements, based on the USDA's evaluation of the
product's formulation. This information is documented on the production record to match
the CN label meal pattern contribution.

Q: What information is included on a CN label? A CN label must include all of the following
items:
• A 4 point CN logo with a distinct border
• A Meal pattern contribution statement
• A Six‐digit product identification number
• A USDA authorization statement of “Use of this logo and statement authorized by the
Food and Nutrition Service, USDA” along with
• The Month and year of approval
If you receive an item with a CN label that does not include all of these requirements,
please report it to the State agency. Because CN labeling costs money, there are companies
that have put false CN labeling on items in the past to try to increase sales in the CNP’s
without valid nutritionals for crediting in the Child Nutrition Programs.

If an actual CN Label, photograph or photocopy of the valid CN Label is not available for a
product, school program operators may provide the Bill of Lading (invoice) containing the
product name plus one of the following to meet crediting information requirements:
1.A CN Label copied with a watermark displaying the product name and CN number; or
2.An electronic copy of the CN Label with a watermark displaying the product name and CN
number provided by the vendor.

Some commercially prepared, combination foods may not have a CN label. This is
because the CN labeling is a voluntary program.
If a commercially prepared, combination food item does not have a CN label, contact
the manufacturer for a PFS. Like a CN Label, a product formulation statement is a
warranty for crediting of a combination food item toward the child nutrition program
requirements. Keep in mind, a PFS must be complete, accurate and signed by a
representative of a manufacturer in order to serve as proof of creditable food items for
the CNP.
If a commercially prepared combination food item does not have a CN label or PFS, the
food item will not be creditable in Child Nutrition Programs.

●A Product Formulation Statement must be on signed letterhead that demonstrates how
the processed product contributes to the meal pattern requirements.
●Templates for documenting the meat/meat alternates (M/MA), grains, fruits, and
vegetables components are available on the FNS website at:
http://www.fns.usda.gov/cnlabeling/food‐manufacturersindustry and on the Child
Nutrition Program Website under the Forms section.
●A single PFS may be utilized for products that contribute to more than one meal
component.
●Creditable ingredients listed in the PFS must match a description in the Food Buying Guide
for School Meal Programs
●The SFA should verify that the PFS does not report a product’s contribution to the meal
pattern requirements that is greater than the serving size of the product (i.e., a 2.15 ounce
beef patty may not credit more than 2.00 ounce M/MA).
●The PFS must assure that the creditable components are in the finished product.

●For information at a glance on determining acceptable Processed Product
Documentation, please access the USDA TIP Sheet for Accepting Processed Product
Documentation. The title in blue is a clickable link for ease in accessing the form.

Next up for this training is a discussion regarding crediting of bread/grains and determining
if a bread/grain is whole grain rich in order to document correct information on production
records.

●USDA has published the Whole Grain Resource for the National School Lunch and School
Breakfast Programs. This resource will assist you in meeting the Whole Grain‐Rich Criteria.
It can be downloaded from the CNP website and is linked to the title at the top of this slide.
As discussed earlier in this training, when whole grain rich requirements are met, be certain
to check the WGR box next to the bread/grain item listed on the production record.
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●Remember when determining bread/grain crediting for meal planning and documenting
serving sizes on production records that a 1 ounce equivalent for crediting in the meal
pattern does not necessarily equal 1 ounce. Refer to the Exhibit A Grains Chart for
crediting of bread/grains by type.
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●This is a copy of Exhibit A for grains. To access this chart online, click the link included in
the title of this slide. Groupings of bread/grains determine the amount of credit per yield
toward meal pattern requirements. In example C, you will see that a pancake or waffle is
going to provide less creditable grain per ounce than a Bagel which will give 1 oz credit for a
1 oz product.
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CN Response #90 provided waivers to allow specific meal pattern flexibilities from October
1, 2021 through June 30, 2022. This is an added waiver to the meal pattern flexibilities
allowed through SSO through September 30, 2021. These meal pattern flexibilities were
provided by USDA with the intention that SFAs will make every effort to continue the NSLP
and SBP meal pattern requirements, without flexibilities in order to meet the intended
nutrition requirements of the USDA CNP. With justifications related to pandemic
disruptions or alternative meal services, program operators will have the opportunity to
submit waiver justifications to the State agency for approval of select flexibilities. These
waivers are in the development phase and a memo will be released to notify SFAs when
these applications are open for submission.

Given the understanding that waivers will be approved for these flexibilities on a case by
case basis, note that the following specific requirements may be waived:
●Sodium requirements
●Grains offered must be whole‐grain rich
●Preschoolers‐at least one serving of grain must be whole grain rich
●Offer a variety of vegetables from the vegetable subgroups
●Offer a variety (at least 2 different options) of fluid milk
●Low‐fat milk must be unflavored
●Plan menus and offer food components for specific age/grade groups

●For the final section of this training, the following slides cover how to access production
record forms and instructions on how to complete them.

●Production record forms and instructions on the 2nd page are linked on this slide
●If you are having any difficulty with the links, please go to the CNP Website, do not login,
go to memos and resources > School Food Service > Forms > Menu Planning and click on
the SFS‐6 and Instructions for Breakfast and lunch.

●I would like to conclude the production record portion of this training by providing a
sample completed production record for lunch. This reference provides an at‐a‐glance
visual of a fully documented reimbursable meal.
●Please click on the sample production record for lunch to print the sample completed
production record for lunch for a K‐8 school.

●Here is what the final product of production record documentation should look like. The
result of the work in planning, production, service and documentation of a lunch meal
service, demonstrating reimbursable meals were served to 335 students is evident upon
audit in review of this completed production record. This production record also provides
information on time and temperature control for food safety and HACCP, inventory
withdrawal information and how federal funding was utilized to provide reimbursable
meals to students.

Thank you for your time and attention during this training. It has been my pleasure to
provide this overview of Production Records for the USDA Child Nutrition Programs. For
any questions, please contact the Division of Nutrition Support at
childnutritionprograms.gov or call 225‐342‐9661.

