OREGOM ppaicaTiow

DOCUMENTING MEALS QUICK GUIDE for Child Nutrition Programs - At 4 Glance

Sponsors must keep records for the meols they produce. These records must show how the meals offered contribute to the required food
companents and food guantities for each oge/grade group every doy. Documentotion for all food products and ingredients used to prepare meals
must indicate how the food items credits toward the meal pattern. This documentation must be gvailoble ot all times and will be reviewed as part of

g Stote review or gudit.

1.

2.

ACCEPTABLE DOCUMENTATION

USDA Food Buying Guide

Exhibit A: Whole Grain-Rich Ounce
Equivalency Requirements for
SMNP/SBP or Bread/Grain Chart for
CACFP,5F5P or MSLP ASP

. Standardized Recipe with Recipe

Analysis Worksheet (RAW)
UsSDA Recipe
Child Mutrition (CN) Label

Manufacturer’s Product Formulation
Statement (PF5)

. USDA Foods Fact Sheet

Single Food ltems

Recipes

Manufactured Products

USDA Foods

USING DOCUMENTATION

Food Buying Guide
Standardized Recipe

Recipe Analysis Worksheet
USDA Recipe

Exhibit A or Bread/Grain Chart
CN Label

PF5

USDA Foods Fact Sheet

Meals offered to participonts must meet, ot a minimum, the meal pottern requirements. Sponsars must produce enough food to offer each
participant the quantities specified in the meol pattern for each agefgrode group served.




All foods served zs part of 2 USDA Child Mutrition Programs must be documented. Sponsors must be sble to show how zll foods (individuzl food
itemns, purchased foods and recipes) contribute to the required food components in the mezl pattern. Sponsors should use one of these toolsto
document sll foods served a5 part of 3 reimburssble mesl for students.

The first and most basic tool = the Food Buying Guide. 1tis the basis for caloulating the contribution  of individual foods, Standardmed Recipss and
process=d convenienoe foods that are standardized and listed in the Food Buying Guids.

Exhibit A for the Mational School Lunch Program| MSLP) or School Breakfast Program [(SBP), or the Bread/Grain Chart for Child and &dult Care Feeding
Program (CACFR], Summer Food Service Program (SF3P), or Afterschool Snack Program [ASP) under MWSLP provides guidelines for caloulating the s=rving
sizes of preparsd grain or bread tems. This i important because depending on the density of the grainor bread product, mors or less than 1 ounce may
be required to achisve an ounce eguivalency.

& Sstandardived Recdipe is 3 recips that has been carsfully adapted and tested to ensurs that it will producs 3 consistent product svery tims it i wssd. A
Standardized Recips iz used for amy menu item that contains 2 or more ingredients, or which reguires preparation. standardized Recipes should be
accompanisd by 3 Recips Analysi Workshest that shows how recips ingredients contribute to the meal pattern or 3 Production Record that includes
information on meal contribution.

The Recipe Analysis Worksheet replaces Appendi & from the Food Buying Guids. The spreadshest is designed to help sponsors caloulate recips
ingredient contributions to the meal pattern.

W50 Recipes show how the recipe contributes toward the meal pattern. Az with any Standardioed Recipe, ingredients, weight or measure, pan size and
cut, and portioning must be followsd for the crediting information on the recipe to be correct. If any changes or modifications are mads a Recips
arakysis worksheet should be completed to update the documentation of how the new recipe credits toward the meal pattzrn.

The CH Label i the gold standard for verifying the crediting of procsssed menw tiems and providss 3 warranty against audit claims when the product &
used acoording to the manufacturer's instructions.

The Mamufacturer's Product Formulation Statement [PFS) documents how 3 commercially prepared product contributes to the meal pattern. When
purchazing a commercial product withowt a Child Nutrition {CH) labsl, sponsors must obtain a PFS that demonstrates how the product contributes to the
meal pattern reguiremsnts.

The WsDa Foods Fact Sheet includes orediting information that should be wsed to document how the food contributes to the meal pattern. 1t ako
important to wss this information when a UsDA Food i wsed in 3 recips.

RESOURCES

Individual training and additional resources for each of the methods of documenting mealks can be found on the ODE Child Nutrition training webpage.




