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One hour Professional Standard Code 

1120 Cycle Menu



➢Become familiar with best practices surrounding 

Cycle Menu Planning

➢Be able to Identify best practice actions that are 

currently being used

➢Gain knowledge of resource opportunities



➢No, However…

➢It is a best practice, as you 
MUST Follow a Meal Pattern

Are you considering 
changes?

➢Request assistance from those 
who prepare and eat from your 
menu

➢Review current best practices 
and include them if you can

➢Dig into all areas shown here 
on this diagram, as it is a 
dynamic cyclical process 



Cycle menus are over a specific time period 

at the end of the cycle they go back to the beginning 
and repeat

➢Varied Time periods: Daily, Weekly or 2-5 week

➢Seasonal: Winter, Spring, Summer and Fall

➢They are varied by Child Nutrition Program need, B or L or Snack

➢Favorites, Chicken Nugget Wednesday or Pizza Friday



➢ Copy of meal pattern requirements for grade 

groups

➢ Gather information to create a administrative 

review ready menu system

➢ Update current menu with notes after reviewing 

past production and costing records 

➢ Access login to food buying guide and 

standardized recipes

➢ Food pricing from USDA foods and main stream 

vendors

➢ Budget Information, current year, do you need to 

make adjustments? 



There is one item in menu planning 

that should not be changed.. 

Can anyone tell me what that is?



Establish Your 
School’s Unique 

Menu Focus 

Ensure meals served are 
in compliance with the 
USDA guidelines.

Write Down the 
Following

➢ One way your school is  
accomplishing your 
unique  menu focus?

➢ What else do you 
believe you could be 
doing to ensure you are 
serving the best 
possible meals, with  
highest participation 
level? 



This video is an Introduction to a series created by 

UMassAmherst

Write down:

How many best practice ideas you hear during the video

We will share them together! Ready Set let’s go! 



MAKING IT COUNT

USE RESOURCES TO HELP YOU PLAN

http://makingitcount.info/making-it-count/food-production




➢ Prepare nutritious meals that meet USDA requirements.  (regulations)

➢ Prepare popular meals. (student input)

➢ Plan, prepare and serve meals consistent in flavor and quality. (recipes)

➢ Provide meals so every student who wants a meal can have access to one. (planning, provide a reimbursable meal)

➢ Track and record accurately foods used, prepared and served,  do this for each meal, every day. (production records)

➢ Training resources in this series that can be shared with your staff to reinforce best practices. (professional standard 
regulations)

➢ Proper steps must be followed during the planning process as well as completion of a production record. (regulation)

➢ Use of a production record to help forecast future food use and consumption. (financial responsibility)

➢ Keep track of daily and weekly menu items contributions to the required meal pattern. (regulation)

➢ Use proper tools: recipes, equipment, measuring tools, serving utensils, using these correctly is a staff responsibility to 
provide accurate information to the production record. ( all of the above)  



Step 1                                     Creation of a Menu 

Assemble your current and past menu history

Step 2 Standardized Recipes

Create recipes for each food  item prepared

Step 3                                      Food Buying Guide

Use the food buying guide to help with yield 
and purchasing.



➢Use Student preferences 
when planning a menu

➢Use past production records 
to determine dislikes and 
likes

➢Consider offer vs. serve 
option for all grade levels

➢Take into account cultural, 
religious as well as lifestyle 
differences

➢Solicit feedback from 
students

➢Be flexible and creative

➢Create a friendly 
environment



https://healthymeals.fns.usda
.gov/best-practices

Best Practices



MENU PLANNING TOOLS ON USDA  SHARE SITE
HTTPS://HEALTHYMEALS.FNS.USDA.GOV/MENU-PLANNING/MENU-PLANNING-TOOLS

Wisconsin Department of Public 
Instruction Menu Planning Worksheet

Menu Planning and Meal Patterns Tool 
Kit Washington State

https://healthymeals.fns.usda.gov/menu-planning/menu-planning-tools


Measuring Success with 
Standardized Recipes

Video format 15 minutes

http://www.nfsmi.org/ResourceOverview.aspx?ID=88



A Production Record 
along with the meal 
pattern requirement 
documentation are a 
required part of  the 
cycle.

Please access our web 
page

http://www.azed.gov/hns/ns
lp/



The Top 9 Food Cost Killers, according to the National Restaurant Association

➢Waste         

➢Theft

➢Spoilage (FIFO)

➢Portion Control

➢Value Proposition (portion relative to price)

➢Menu Engineering (balanced menu)

➢Recovery (run out of food items, run to the store)

➢Yield (adjust product/portion/cost)

Prevention of:



Is it Mandatory to have a Cycle Menu?

A) Yes, It is because that is the only way to have a good menu.

B) No, because it is too time consuming to do and my students don’t eat the food any 
way.

C) No, however it is the Best Practice to ensure USDA meal pattern compliance.

D) Yes, because it helps me plan my order.
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Do you see a best practice?

A) Completing production records accurately and timely

B) Using standardized recipes

C) Practicing First in - First out food usage

D) All of the Above
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Do I have to use ADE’s Production Record?

A) Yes, because we want you to

B) No,  but we have options on our web page you may choose from

C) Yes, because it is a best practice

D) No, because I do not need to fill one out
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In accordance with Federal civil rights law and U.S. Department of Agriculture (USDA) civil rights regulations 

and policies, the USDA, its Agencies, offices, and employees, and institutions participating in or administering 

USDA programs are prohibited from discriminating based on race, color, national origin, sex, disability, age, 

or reprisal or retaliation for prior civil rights activity in any program or activity conducted or funded by 

USDA.

Persons with disabilities who require alternative means of communication for program information (e.g., 

Braille, large print, audiotape, American Sign Language, etc.) should contact the Agency (State or local) 

where they applied for benefits. Individuals who are deaf, hard of hearing or have speech disabilities may 

contact USDA through the Federal Relay Service at (800) 877-8339. Additionally, program information may be 

made available in languages other than English.

To file a program complaint of discrimination, complete the USDA Program Discrimination Complaint Form, 

AD-3027, found online at http://www.ascr.usda.gov/complaint_filing_cust.html, and at any USDA office, or 

write a letter addressed to USDA and provide in the letter all of the information requested in the form. To 

request a copy of the complaint form, call (866) 632-9992 Submit your completed form or letter to USDA by: 

(1) mail: U.S. Department of Agriculture, Office of the Assistant Secretary for Civil Rights, 1400 Independence 

Avenue, SW, Washington, D.C. 20250-9410; (2) fax: Call: (202) 690-7442; or (3) email: 

program.intake@usda.gov.


