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Production
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Learning Code: 2120
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Instructions for
Blackboard

LOGGING IN

Please be sure you have logged in using your first and last name. This is so
ADE can take attendance.

RAISE YOUR HAND

This icon raises your hand. However, the notifications for this have been turned
off. If you have questions, you can type them in the chat section.

OPEN SESSION MENU

This opens the session’s menu.

CHAT FEATURES

Click on this icon to type questions and share feedback during the session

SETTINGS

Click on this icon to adjust the settings for notifications (when people enter/leave
or when chat messages are sent).



Hello!
Nice to meet you.

My name is Jessica Krug. | am a trainer and a School
Nutrition Programs Specialist at the Arizona
Department of Education.

Contact us at:
ADESchoolNutrition@azed.gov

(602) 542-8700



mailto:ADESchoolNutrition@azed.gov

{

The webinar series: Manager’s Track is designed to review key
topics for managers that operate the National School Lunch and
School Breakfast Programs.

Today’s webinar features the topic of production records.

This webinar will be recorded for future use.



Agenda 1. Overview

2. Parts of a Production Record

We will review the following topics in
today’s webinar. 3. Example & Activity

4. Staff Resources




1.

Overview




Production
Records

What?
Documentation required by USDA that proves reimbursable
meals were prepared and served and meet requirements.

Who?
Anyone involved in the planning, preparation and serving of
reimbursable meals.

Where/When?
Must be filled out before, during and after meal service every
day, for all reimbursable meal services.

Why?

1) Planning

2) Confirmation of food preparation and service
3) Purchasing



2.

Parts of a
Production Record




Production Worksheet

Total Reimbursable Meals

" 2™ Meals
Ite: Adult Meals
Date: Total Meal
Grade Group: K-5 / 6-8 / K-8 / 9-12 otatvieals
(Circle ONE)
Contribution to Meal Pattern
Portion Si Pl d | P d | Left Used
Recipe # Menu ltem M/MA G F v Milk (:er ;Z:vi:E Sei:ir:f S S:'\F:i?les Szrv[i’r‘:eg Ser:Tn S
ozfeq | oz/eq | cups | cups | cups P & g & g &

CONDIMENTS




Production Worksheet

The name of the

Total Reimbursable Meals

| ‘ ite thi . 2™ Meals
Site: site tnis menu Is Adult Meals
Date: ] served at —
Grade Group: K-5 / 6-8 / K-8 / 9-12 otatvieals
(Circle ONE)
Contribution to Meal Pattern
Portion Si Pl d | P d | Left Used
Recipe # Menu ltem M/MA G F v Milk (:er ;Z:vi:E Sei:ir:f S S:'\F:i?les Szrv[i’r‘:eg Ser:Tn S
ozfeq | oz/eq | cups | cups | cups P & g & g &

CONDIMENTS




3 Total Reimbursable Meals
Production Worksheet =
: | . 2™ Meals
SDlti' The df’;lte thIS Adult Meals
ate.
menu IS bemg Total Meals
Grade Group: K-5 / 6-8 / K-8 / 9-12 ] served
(Circle ONE)
Contribution to Meal Pattern . .
Recipe # Menu Item M/MA | G £ | v | mik | FortionSize | Planned | Prepped | Leftover Used
per serving | Servings | Servings | Servings Servings

ozfeq | oz/eq | cups | cups | cups

CONDIMENTS




Production Worksheet

Total Reimbursable Meals

‘ 2™ Meals
SDltj Adult Meals

gLe: The grade

- - - Total Meals
Grade Group: K_S. /6-8/K8/9-12 group used to

(Circle ONE) A
plan this menu =
Recipe # Menu ltem WA |6 TE v ik | SRR R | i | senings | semings
ozfeq | oz/eq | cups | cups | cups P & g 6 € €

CONDIMENTS




List every item that

Total Reimbursable Meals

Production| is being served that ™ Moals

ite: da
Site: y Adult Meals
il ——————| Total Meal
Grade Group: K-5 /6-8 / otarViea®

(Circle ONE)
Contribution to Meal Pattern
Portion Si Pl d | P d | Left Used
Recipe # Menu ftem M/MA G F v Milk (:H ;oe:vi:e Sei\?i?\e S S:'\F:i?le S SZW[i’r‘:e; Sens:?n S
ozfeq | oz/eq | cups | cups | cups P & & & g &

CONDIMENTS




associated wi

The recipe number

th the rksheet

Total Reimbursable Meals

K 2" Meals
menu item
Adult Meals
Total Meal
up: K5/68ﬂ(8/912 otatvieals
(Circle ONE)
Contribution to Meal Pattern
Portion Si Pl d | P d | Left Used
Recipe # Menu ftem M/MA G F v Milk (:H ;oe:vi:e Sei\?i?\e S S::\[:i?les SZW[i’r‘:e; Sens:?n S
ozfeq | oz/eq | cups | cups | cups P & g & g &

CONDIMENTS




Production Worksheet

Site:

Date:

Grade Group: K-5/6-8 /K-8 /9-12

(Circle ONE)

The portion size

eimbursable Meals

planned for each

ils

serving

leals

i k | Total Meals

Recipe #

Menu ltem

Contribution to Meal Pattern

Portion Size | Planned

M/MA G F v Milk
ozfeq | oz/eq | cups | cups | cups

per serving | Servings

Prepped
Servings

Leftover
Servings

Used
Servings

CONDIMENTS




The number of

. servings you plan |eals
Production Worksheet gsyoup
‘ to prepare and
Site: serve
Date:
Grade Group: K5/ 6-8 / K8/ 9-12 L'?'s
(Circle ONE)
Contribution to Meal Pattern . .
WA G T F T V| e |t || ety | et
ozfeq | oz/eq | cups | cups | cups ¥ = E & g &

CONDIMENTS




Production Worksheet

Site:

Date:

Grade Group: K-5/6-8 /K-8 /9-12

prepared

The actual number
of servings

Total Meals | |7

AN

(Circle ONE)
Contribution to Meal Pattern
Portion Si Pl d | P d | Left Used
Recipe # Menu Item M/MA | G F ] v [ Milk || o onere ranned fErEpped ) - eftover »
per serving | Servings | Servings | Servings Servings
ozfeq | oz/eq | cups | cups | cups

CONDIMENTS




The number of

Production Worksheet TotalReim  servings leftover—
roauction orKsnee = .
o 2" Meals servings, cups,

ite: Adult Mea pans, etc.

REiE Total Meal
Grade Group: K5/ 6-8 / K8/ 9-12 otatvieals T' 15

(Circle ONE)
Contribution to Meal Pattern . .
i | F ] VW | e | poed | et | et | e
ozfeq | oz/eq | cups | cups | cups ¥ = E E = &

CONDIMENTS




Production Worksheet

Total
reimbursable

Y

Total Reimbursable Meals

o meals served 2" Meals
i Adult Meals
Date:
Grade Group: K-5/6-8 /K-8 /9-12 Total Meals
(Circle ONE)
Recipe # Menu Item M}n::ntrlbl.(l;tlon to FMﬁl P;ttemM“k Portion ':‘Tize Plan.ned Prep.ped Lef't[.wer Us?d
o0z/eq | ozfeq | cups | cups | cups per serving || Servings | Servings | Servings Servings

CONDIMENTS




Production Worksheet

Total Reimbursable Meals

2™ Meals
Site: Total adult = ;
Adult Meals
Date: meals served
Total Meal
Grade Group: K5/ 6-8 / K8/ 9-12 otatvieals
(Circle ONE)
Contribution to Meal Pattern
Portion Si Pl d | P d | Left Used
ozfeq | oz/eq | cups | cups | cups ¥ = E E = &

CONDIMENTS




Production Worksheet

Total Reimbursable Meals

: 2™ Meals
Site: Adult Meals
Date: Total meals
- - Total Meals
Grade Group: K-5 / 6-8 / K-8 / 9-12 served
(Circle ONE)
Contribution to Meal Pattern
Portion Si Pl d | P d | Left Used
Recipe # Mena ttem /A T & TF Ty [tk | CE ] G ings [ Servings | Servings | Servings
ozfeq | oz/eq | cups | cups | cups ¥ a g g : &

CONDIMENTS




Production Worksheet

Total Reimbursable Meals

S 2™ Meals
HE Adult Meals
REiE Total Meal
Grade Group: K5/ 6-8 / K8/ 9-12 otativieals
(Circle ONE)
Contribution to Meal Pattern
Portion Si Pl d | P d | Left Used
Recipe # Menu ftem /A T & TF Ty [tk | CE ] G ings [ Servings | Servings | Servings
ozfeq | oz/eq | cups | cups | cups ¥ = E E = &
CONDIMENTS

Minimum requirements




Production Worksheet

Total Reimbursable Mea

The number of
servings used

S 2™ Meals (prepped —
e Adult Meals leftover)
Date:

Grade Group: K5/ 6.8/ K8/ 9-12 Total Meals | }l
(Circle ONE)
- - T
Recipe # Menu Item Mmﬁ;m"blglon to FMﬁl P;ttemM“k Portion ':‘Tize Plan.ned Prep.ped Lef't[.wer Us?d
oz/eq oz/eq | cups | cups | cups per serving | Servings | Servings | Servings Servings

CONDIMENTS




Total non- Total Reimbursable Meals

Production Worksheet ’ -
. reimbursable 2nd 2™ Meals

=< meals served Adult Meals
Date: Total Meal
Grade Group: K5/ 6-8 / K8/ 9-12 otativieals

(Circle ONE)
Contribution to Meal Pattern . .
Recipe # Menu Item M/MA G E v Milk Portion ':‘T|ze Plan.ned Prep.ped Lef't{.wer Us?d
per serving | Servings | Servings | Servings Servings

ozfeq | oz/eq | cups | cups | cups

CONDIMENTS




The meal pattern

Total Reimbursable Meals

Production Worksheet component contribution for ——
Site: each item, as applicable -
Adult Meals

Date: Total Meal
Grade Group: K5/ 6-8 / K8/ 9-12 otatviess
(Circle ONE)

Contribution to Meal Pattern
Recipe # Menu ltem M/MA G F v Milk
ozfeq | oz/eq | cups | cups | cups

Portion Size | Planned | Prepped | Leftover Used
per serving | Servings | Servings | Servings Servings

CONDIMENTS




Other Optional
Sections

Offer vs. Serve
Yes / No

Meals Planned
The number of meals you plan to serve (reimbursable, adult,
total).

Quantity Planned/Prepared

The total number of purchase units used based on the portion
size and number of planned/prepared portions (i.e. number of
#10 cans, number of cases and case weight).

HACCP Monitoring
Cooking temperatures, holding temperatures, etc.

26



Common Not documenting substitutions
Example: You were shorted on your order and didn’t receive

Errors
the chicken nuggets you planned to serve. So you substitute
chicken tenders for the chicken nuggets.
Contribution to Meal Patt ] )
o1 e v S e )
Chicken-Nuggets 2 1 Sruggets 7=
Chicken Tenders 2 1 3 tenders 75

27




Common Not planning appropriate servings for Offer vs. Serve
Example: You are planning to serve 100 students for breakfast.

Errors : o
You offer two types of fruits to meet the 1 cup fruit minimum.

The total fruit servings should be greater than or equal to 100

servings to allow students to select a reimbursable meal.

Contribution to Meal Pattern
. — Portion Size | Planned | Prepped | Leftover Used
Recipe # Menu ltem M/MA G F \ Milk X . ) - -
perserving | Servings | Servings | Servings Servings
oz/eq | oz/eq | cups | cups | cups
Waffle 1 1 waffle 100
Orange slices 1/2 4 slices 30
Apple juice 1/2 ¥ cup 50

28




Common Not planning appropriate servings for Offer vs. Serve
Example: You are planning to serve 100 students for breakfast.

Errors : o
You offer two types of fruits to meet the 1 cup fruit minimum.

The total fruit servings should be greater than or equal to 100

servings to allow students to select a reimbursable meal.

Contribution to Meal Pattern
. — Portion Size | Planned | Prepped | Leftover Used
Recipe # Menu ltem M/MA G F \ Milk X . ) - -
perserving | Servings | Servings | Servings Servings
oz/eq | oz/eq | cups | cups | cups

Waffle 1 1 waffle 100

Orange slices 1/2 4 slices 30 \
Apple juice 1/2 ¥ cup 50 /
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Common Not including ALL items on the serving line
Errors

You must include ALL items on the serving line on the
production record, even if it doesn’t contribute to the meal
pattern components. Items often missed include condiments,
extras and leftovers.

Contribution to Meal Patt
. omribution ea £m — Portion Size | Planned | Prepped | Leftover Used
Recipe # Menu ltem M/MA G F v Milk A ) ) - :
per serving | Servings | Servings | Servings Servings
oz/eq | oz/eq | cups | cups | cups
Hamburger 2 2 1 hamburger | 100
Fresh Apple 1/2 1 apple 75
Steamed Broccoli 1/2 % cup 75
Carrot Sticks 1/2 6 sticks 75
1% Unflavored Milk 1 1 carton 30
Fat Free Chocolate Milk 1 1 carton 60
CONDIMENTS
Ketchup 1thsp 75
Mustard 1thsp 75
Mayonnaise 1 thsp 25
Ranch Dressing 1thsp 50
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]
Example
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. Total Reimbursable Mezls
Production Worksheet —
. ) 2 Meals
Site: Arizona Elementary School dult Meaks
Date: 10/18/17 v
Grade Group(k-3Y 6-8 / K-8 / 9-12 Total Meals
(Circie ONE) |
) Contribution to Meal Pattern — Portion Size | Planned | Prepped | Leftover Used
Recipe # Menu Item M/MA G F v Milk ) ) ' . !
per serving Servings | Servings | Servings Servings
oz/eq | ozfeq | cups | cups | cups
Chicken Nuggets 2 1 5 nuggets | 100
#10025 | Spaghetti w/Meatsauce 2 1 12 1cup 75
#8725 | Chef Salad 2 1 1 1 salad 25
Green Beans 1/2 1/2 cup 125
Lettuce Mix 172 1cup 50
Carrot Sticks 172 6 sticks 75
Cucumber Slices 1/2 1/2 cup 75
Fresh Apple 1/2 1 apple 75
Sliced Pears 12 1/2 cup 100
1% Unflavored Milk 1 1 carton 50
Fat Free Chocolate Milk 1 | 1carton 125
CONDIMENTS
Ketchup 1 packet 50
Mustard 1 packet 25
Ranch Dressing 1 packet 100
BEQ Sauce 1 packet 50




. Total Reimbursable Meals
Production Worksheet —
. ) 2r4 Meals
Site: Arizona Elementary Schaool T
Date: 10/18/17 | |
Grade Group(§SY 6-8 / K-8/ 9-12 Total Meals
(Circle ONE)
Contribution to Meal Pattern ) 3
Recipe & Menu ltem M/MA G F v Milk Portion Slze Planrled Prep.ped LE&?VH US.Ed
pEer serving Servings | Servings | Servings Servings
oz/eq | ozfeq | cups | cups | cups
Chicken Nuggets 2 1 5 nuggets | 100 100
#10025 | Spaghetti w/Meatsauce 2 1 172 1cup 75 75
#8725 | Chef Salad 2 i 1 1 salad 25 25
Green Beans 172 1/2 cup 125 125
Lettuee Mix 172 1cup 50 50
Carrot Sticks 1/2 & sticks 75 75
Cucumber Slices 172 1/2 cup 75 75
Frash-Apple 142 Lapple 5
Sliced Pears 172 1/2 cup 100 100
1% Unflavored Milk 1 1 carton 5O 50
Fat Free Chocolate Milk 1 1 carton 125 125
Fresh Banana 1/2 1 banana B0
CONDIMENTS
Ketchup 1 packet 50 50
Mustard 1 packet 25 25
Ranch Dressing 1 packet 100 100
BEBQ Sauce 1 packet 50 50




. Total Reimbursable Meals 180
Production Worksheet
. ] 2™ Meals 5

Site: Arizona Elementary School T — >

Date: 10/18/17 | |

Grade Group 6-8 /K-8 /9-12 Total Meals 187

(Circle ONE)
) Contribution to Meal Pattern — Portion Size | Planned | Prepped | Leftowver Used
Recipe & Menu ltem M,/MA ] F v Milk - ) - . -
per serving Servings | Servings | Servings Servings
oz/eq | ozfeq | cups | cups | cups

Chicken Nuggets Z2 1 5 nuggets | 100 100+15| 3 12

#10025 | Spaghetti w/Meatsauce 2 1 12 1eup 75 75 15 60

#B725 | Chef Salad 2 1 1 1 salad 25 25 10 15
Green Beans 172 1/2 cup 125 125 20 105
Lettuce Mix 1/2 1eup 50 50 20 30
Carrot Sticks 1/2 6 sticks 75 75 25 50
Cucumber Slices 1/2 1/2 eup 75 75 5 70
Fresh-Apple 12 Lappla z5
Sliced Pears 12 1/2 cup 100 100 80 20
1% Unflavored Milk 1 1 carton B0 fald) 12 38
Fat Free Chocolate Milk 1 1 carton 125 125 28 97
Fresh Banana 1/2 1 banana fo10] 10 40

COMNDIMENTS

Ketchup 1 packet 50 50 10 40
Mustard 1 packet 25 25 5 20
Ranch Dressing 1 packet 100 100 30 70
BBQ Sauce 1 packet 50 50 5 45




Let’s Practice!



What’'s Wrong
with this

Production
Record?

Contribution to Meal Pattern

Partion 5i Pl d | P d| Left Used
Recipe # Menu Ttem M/MA P F v ik ortion _|ze an_ne rep_pe e c_wer sn_e
per serving | Servings | Serwvings [ Servings Servings
oz/eq | oz/eq | cups | cups | cups
Chicken Nuggets 2 1 2oz 75

36




What’'s Wrong

W i t h t h i S Contribution to Meal Pattern /Portion Size [\Planned | Prepped | Leftover Used
- Recipe # Menu ftem M/MA G F v Wik per serving \Sem’ngs Servings | Servings Servings
P d t oz/eq | oz/eq | cups | cups | cup:
ro u C I 0 n Chicken Nuggets 2 1 \‘2 oz ,75
Record?

Incorrect Portion Size

2 oz is not an appropriate portion size for chicken nuggets.
Number of nuggets per serving would be an appropriate
portion size.
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What’'s Wrong
with this
Production
Record?

Contribution to Meal Pattern

Portion Si Pl d | P d | Left Used
Recipe # Menu ltem M/MA G B v ik ortion _|ze an_ne re p_pe e c_wer sn_e
per serving | Servings | Servings [ Servings servings
oz/eq | oz/eq | cups | cups | cups

Whole Grain Pancakes 2 2 pancakes 200 200 15 185

Fresh Banana 1/2 1 Banana 100 100 25 75

Grape Juice 1/2 1/2 cup 150 150 30 120

1% Unflavored Milk 1 1 carton

Fat Free Chocolate Milk 1 1 carton
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What’'s Wrong
with this

Production
Record?

Contribution to Meal Pattern

Portion Si Pl d | P d | Left Used
Recipe # Menu ftem M/MA = F v ik ortion Size anne Teppe eftover se
per serving | Servings | Servings [ Servings servings
oz/eq | oz/eq | cups | cups | cups
Whole Grain Pancakes 2 2 pancakes 200 200 15 185
Fresh Banana 1/2 1 Banana 100 100 25 75
Grape Juice 1/2 1/2 cup 150 120 120
1% Unflavored Milk 1 | 1carton /’ N
Fat Free Chocolate Milk 1 1 carton A

Servings not listed for milk

Milk, condiments, extras, etc. should be treated like any other

menu item and must be included on production records with

all required sections filled out.

39



What’'s Wrong
with this
Production
Record?

Contribution to Meal Pattern

Portion Si Planned | P d| Left Used
Recipe # Menu ftem M/MA = = v ik ortion Size anne reppe eftover se
perserving | Servings | Servings | Servings Servings
o0z/eq | oz/eq | cups | cups | cups
#10846 Cheese Quesadilla 2 2 1 guesadilia | 400
#2495 Charro Beans 1/2 1/2 cup 50
Celery Sticks 1/2 6 sticks 25
Carrot Sticks 1/2 6 sticks 25
#9351 Salsa 1/4 1/4 cup 50
Fresh Orange 1/2 1 orange 50
Applesauce 1/2 1/2 cup 50
1% Unflavored Milk 1 1 carton 150
Fat Free Chocolate Milk 1 1 carton 250

40




What’'s Wrong
with this
Production
Record?

Contribution to Meal Pattern

Portion 5i Pl d | P d | Left Used
Recipe # Menu ftem M/MA = = v ik ortion Size anne reppe eftover se
perserving | Servings | Servings | Servings Servings
o0z/eq | oz/eq | cups | cups | cups
#10846 Cheese Quesadilla 2 2 1 guesadilia | 400
#2496 Charro Beans 1/2 1/2 cup /750\
Celery Sticks 1/2 6 sticks 25
Carrot Sticks 1/2 6 sticks 25
#9351 Salsa 1/4 1/4 cup 50
Fresh Orange 1/2 1 orange 50
Applesauce 1/2 1/2 cup \ 50 /
1% Unflavored Milk 1 1 carton 150
Fat Free Chocolate Milk 1 1 carton 250

Not enough vegetable/fruit servings planned for OVS
A variety of fruits and vegetables are being offered to meet the
component minimums, but not enough servings are planned to
allow each student to select a reimbursable meal with at least

% cup fruit or vegetable.
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True or False

If you are substituting a vegetable for another vegetable with
the same serving size, you do not need to make the change
on production records.
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True or False

If you are substituting a vegetable for another vegetable with
the same serving size, you do not need to make the change
on production records.

False. ALL substitutions need to be documented on production
records. The production record must match all items on the
serving line.

43



True or False

You are planning for 400 students at lunch, and you operate
Offer vs. Serve, so you should plan 400 servings of all fruits
and vegetables offered.
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True or False

You are planning for 400 students at lunch, and you operate
Offer vs. Serve, so you should plan 400 servings of all fruits
and vegetables offered.

False. OVS allows students to decline components at lunch so
you do not need to plan for 100% of students to take all fruits
and vegetables offered.
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True or False

It’s ok to provide your reviewer with production records
covered in food spills during your Administrative Review.
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True or False

It’s ok to provide your reviewer with production records
covered in food spills during your Administrative Review.
True! You do not need to redo production records to give to a
clean copy to your reviewer!

47



4.

STAFF RESOURCES




Online
Resources

ADE Website

Production Record Templates and Guidance

This webinar ﬂﬁ

Will be recorded and slides will be available




ADE Website:
Production
Record
Templates

A variety of production
record templates are
available for your use on the
Health & Nutrition Services
website under NSLP 2>
Program Forms = Meal
Pattern Related Forms

Il ADE ~ %= PARENTS & STUDENTS ~ & SCHOOLS & TEACHERS ~ & COMMON LOGON

+* Notification of Benefits Letter, Special Milk (English/Spanish
* Notification for Free School Meals Letter, Direct Certification (English/Spanish)

Verifying Household Applications
* Error-Prone Worksheet for SY 17-18 (PDF)
* Verification Tracking Form (PDE)
* Verification for Cause Tracking Form (PDF)
* Notification of Verification Letter (English/Spanish)
* Notice of Verification Results Letter (English/Spanish)

Meal Pattern Related Forms
* Production Record (with menu contributions) (PDE/WORD)
* Production Record (no menu contributions) (PDE/WORD)
* "ADE’s Updated Fillable Production Record Template (PDE)
* Production Record for Multiple Grades (PDE/WORD)
* Production Record for After School Care Snack Program (PDE/WORD)
+ Standardized Recipe Template (ADE) (Active PDE Version)
= Weekly Meal Pattern Charts (NSLP) (Meal Pattern Webpage)
* Weekly Meal Pattern Charts (SBP) (Meal Patiern Webpage)

& ADECONNECT




ADE Website:
Production
Record
Templates

The production record
templates, and Parts of a
Production Record Guidance
are available for your use on
the Health & Nutrition
Services website under NSLP
- Meal and Snack
Requirements for School
Nutrition Programs = Meal
Pattern Requirements

@it ADE «

# = PARENTS & STUDENTS + m ) SCHOOLS & TEACHERS - COMMON LOGON & ADECONNE

+ Build a Healthy Lunch for OVS — Spanish Translation

+ Offer vs. Serve Poster — idea from Connecticut Department of Education
« Offer vs. Serve for Breakfast

+ Serve Only- Breakfast

= Serve Only- Lunch

« Standardized Recipes
+ USDA Foods Recipe Book (vol 1) — (Created by ADE School Foods)

« ADE Standardized Recipe Template — Active PDF Version
* What's Cooking? USDA Mixing Bowl- a searchable collection of recipes and other resources managed by USDA.

* USDA Team Nutrition: Recipes for School Food Service — a webpage that lists 16 different recipe resources; including USDy
utilizing School Foods.

* Healthier Kansas Menus, Cycle Menus for Breakfast and Lunch
= Ohio Menus That Move
* Production Records

+ Production Record Template (no menu contributions)
+ Production Record Template {with menu contributions

* *ADE’s Updated Fillable Production Record Template
* Production Record for Multiple Grades
+ Parts of a Production Record guidance
« Crediting Guidance
» USDA, Food Buying Guide
* USDA, Food Buying Guide Calculator
* Fresh Fruit Portion Guide
« TA 01-2015: Child Nutrition Programs and Traditional Foods




ADE Website:
Parts of a
Production
Record

Parts of a Production Record
Guidance is available for your
use on the Health & Nutrition
Services website under NSLP
- Meal and Snack
Requirements for School
Nutrition Programs = Meal
Pattern Requirements

Parts of a Production Record

Complete daily for

each meal service

at each site. Include

the grade groups

planned for. Production Worksheet Breakfast
Site: Dry Desert Middle School

Recipe numbers: Date: 5/15/15

Menu items that Grade Group: K-8

are made of 2 or

more foods must.

have a recipe

The ingredients

don’t need to be

listed on the

edicran) Fruit Salad

record. Those

should be in the Frozen Juice Cup

recipe.

Waffle

Menu ftems:

All menu items:
(including
condiments)
offered as part of
a reimbursable
meal must be
listed. This
includes all fruit
and milk
varieties.

Arizona Department of Education Training Handout Revised October 2017

Portion Size Per
Serving- The
amount of food
made available to
each student.
uantities must
support the
minimum daily

Adult Meals required amount
[ Towimeals| || peycomponent

Planned semvings
— The number of
servings planned
ahead of meal
service. This is the
quantity used
when completing
a weighted
nutrient analysis.

Prepped Servings-
The actual
number of

rvings prepared
in the kitchen
during meal
service.

Leftover and Used Servings- Record actual
servings used and leftover, then use this
information to plan future meal service
quantities.
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This Webinar!

This webinar has been
recorded for future use. You
can replay this webinar as
often as needed. Access the
recorded webinar on the ADE
Website: Training and
Professional Standards.

I ADE %7 PARENTS & STUDENTS ¥ 4 SCHOOLS & TEACHERS & COMMON LOGON & ADECONNECT

» Training for School Nutrition Professionals
» Regional Trainings (In-person)
Live & Recorded Webinars

Staying on Track Webinars — For Directors

This webinar series will review the activities that should be happening each month to help directors and program staff stay on track with program
requirements. Please note: the webinar will follow the outline provided in ADE’s Monthly Checklist. It is recommended to review it prior to the webinar.
There will be designated time where the facilitator will be available to answer questions about all program operation topics.

* September 5, 2017 (1:30pm-2:30pm): Register Here
= August 2, 2017: Recorded Webinar & Webinar Slides

= May 2, 2017: Recorded Webinar & Webinar Slides
= April 4, 2017: Recorded Webinar & Webinar Slides

Webinars For Managers/Staff

Recognizing a Reimbursable Meal at the Point of Service (August 9, 2017 from 1:30pm-2:00pm): Register Here!

This webinar will review the definitions and pros and cons of Serve Only and Offer Versus Serve meal service options. It will also review the
requirements for what must be on a tray in order for it to be considered a reimbursable meal and will include examples for attendees to practice
applying their knowledge

Production Record Overview (October 18, 2017 from 1:30pm-2:00pm): Register Here!

This webinar will review the parts of a production record and provide information about what each column means. It will also provide an overview of
which sections should be filled out each day.

Using Appropriate Serving Utensils (February 8, 2018 from 1:30pm-2:00pm): Register Here!

Is that scoop of fruit you just served a half cup? Did you serve enough beans with that lunch? How do you know? Choosing the appropriate scoops
and serving utensils plays an important role in ensuring all students receive a meal that will nourish their bodies and meet the meal pattern
requirements. Join us for a webinar that will review the various types of serving utensils, which ones are most appropriate for the various types of
food, and how to use them to ensure your meal service is as accurate as possible!

Webinars For Administrators/Teachers

* Overview of the National School Lunch Program Requirements (August 30, 2017 from 1:30pm-2:30pm): Register Here!



Thank you very much for
your time

You will receive a link to complete your evaluation of
this training. The link will be emailed to the account
used to register for this training. After completing the
survey, you can print a certificate of completion to
file for purposes of Professional Standards.

Any questions?
Please type them into the chat bar now.

ATrizona

Department of Education



Congratulations!

You have completed the Recorded Webinar: Production Record Overview.
To request a certificate, please go to the next slide.

In order to count this training toward your Professional Standards training hours,
the training content must align with your job duties.

Information to include when documenting this training for Professional Standards:
Training Title: Recorded Webinar: Production Record Overview
Learning Codes: 2120
Key Area: 2000-Operations
Length: 30 minutes

Please Note:
Attendees must document the amount of training hours indicated regardless of the
amount of time it takes to complete it.

This recorded webinar is a non-interactive activity, which may count toward no more than Request a
two hours of annual training. Certificate




Requesting a Training Certificate

Please click on the link below to complete a brief survey about this webinar. Once
the survey is complete, you will be able to print your certificate of completion from
Survey Monkey. *This will not appear in your Event Management System (EMS) Account.

https://www.surveymonkey.com/r/RecordedWebinarOnlineSurvey

The information below is for your reference when completing the survey:
Training Title: Recorded Webinar: Production Record Overview

Professional Standards Learning Codes: 2120


https://www.surveymonkey.com/r/RecordedWebinarOnlineSurvey

