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school: ______________________ 

DAILY PRODUCTION RECORD instructions
DATE: 
______________________


check box for meal served (breakfast or lunch)

PREPARED BY: __________________



BREAKFAST 
  
lUNCH

	MENU ITEMS 
and 
condiments
	haccp

process  

1, 2, 3 or O
	temperatures ˚F + time for holding
	RECIPE # 

OR

brand name and code #
	PLANNED

REIMBURSABLE  mEAL 

SERVINGs
	planned adult

and a la carte servings
	total amount prepared 


	LEFTOVERS

	
	
	cooking

	Holding
	
	grades

	grades


	
	
	

	
	
	
	
	
	portion size
	# of servings
	Component Contribution
	portion
size
	# of servings
	Component Contribution
	# of servings
	lb or qUANTITY 

OR

SERVINGS
	lb or qUANTITY OR SERVINGS

	List all menu items that contribute to a reimbursable meal. include all condiments.
	INSERT THE HACCP process NUMBER OR “O” for each menu item and condiment
	these temperatures must be recorded here or on another district form.  add time with holding temps.
	List the recipe # or the brand name and product number here. canned, frozen and fresh FRUIT & veg. – list only product descriptions (apples -113 ct.; peaches – lt syrup or usda; applesauce –sweetened or un-sweetened, etc. for condiments: record serving SIZES AND NOTE if low fat or low sodium version.
	portion sizes should represent volume in cups or weight in oz.
	list how many portions of each menu item you think will be taken as part of a reimbursable meal. include free seconds in this column also.
	Record what a serving of the recipe or product contributes to the meal pattern.  Meat/Meat Alternate (M/MA), Fruit/Vegetable (F/V), Grain Bread (GB)
Record fruit, vegetable, and star/hy vegetables in cups. If ½ cup fruit and ½ cup of vegetable is planned, record “1/2” in the appropriate columns.
	example: if you portion with A 3 oz. spoodle, ENTER 3/8 c. as the portion size or write “3 oz spoodle.”
	reminder: do not include a la carte milk purchased by students bringing lunches from home or 2nd milks sold in this column.
	example: Child Nutrition (CN) label states a purchased whole grain breakfast bagel provides 1 oz eq. meat/meat alternate and 1 oz eq. grains. RECORD 1 M/MA and 1 GB.

Keep standardized recipes, child nutrition labels and/or signed manufacturer’s formulation statements as documentation.
	record all paid adults, food service employee adults and a la carte (including milk purchased for lunches from home, 2nd milks and 2nd lunches).
	LIST THE AMOUNT OF FOOD PREPARED FOR REIMBURSABLE MEALS, ADULTS AND A LA CARTE. THIS AMOUNT IS BASED ON THE 

USDA FOOD BUYING GUIDE, USDA RECIPE 

OR DISTRICT STANDARDIZED RECIPE.

	RECORD NUMBER OF LEFT OVERS for all menu items.




Actual meals served:


grades ________ ________


grades ________ ________


adults ________


   program adults ________


      Total ________





Production Notes:


  record pertinent information for daily production such as preparation instructions for specific items or reminders about necessary tasks to perform.





haccp processes:


1 – foods that must be kept below 41˚F


2 – foods that must be heated and held above 135˚F


3 – foods that are heated, cooled and sometimes reheated to 165˚F


o –FOODS THAT may be stored and/or served at room temperature (bread/rolls, chips, dry cereal, cookies, most cakes, crackers, peanut butter, salad dressing/mayonnaise catsup/mustard packets)










