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A Closer Look At Crediting

Meat/Meat Alternates

Ensuring Meals Served To 

Students Are Reimbursable

 

The objective of this training is to 
help sponsors of Child Nutrition 
Programs better understand how to 
credit foods in the meat/meat 
alternate component of the meal 
pattern. 
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• Assures that the meal meets meal 
pattern

• Students are receiving a 
reimbursable meal

• Builds a reputable program

Why do we credit foods?

 

Sponsors participating in the USDA 
Child Nutrition Programs must be 
able to document that any foods 
used in menus meet the USDA meal 
pattern requirements.  
 
When sponsors credit food items 
they are not only assuring that the 
food meets the meal pattern and 
that students are receiving a 
reimbursable meal but also they are 
building a reputable program that 
administrators, teachers, parents, 
and the community can depend on 
for their knowledge of healthy foods 
that are served to children.   
 
When programs serve creditable 
foods they are helping to assure that 
the meals they serve are meeting 
the dietary needs of the students.  
Crediting is not just to meet these 
requirements for regulation but so 
that children can grow and learn. 
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• USDA Food Buying Guide (FBG)

• USDA Food Fact Sheets

• Child Nutrition Label (CN Label)

• Manufacturer’s Product Formulation 

Statement (MPFS)

• USDA Recipe

• Recipe Analysis Worksheet located in 

Appendix A (FBG)

Ways to Credit Meat/Meat Alternate

 

. The Food Buying Guide (FBG) is 
the main resource to determine the 
contribution meats and meat 
alternates make toward the meal 
pattern requirements, 
• USDA food facts sheets has 

information for Child Nutrition 
Program sponsors for crediting 
the food item for the meal pattern.  

• The Child Nutrition, or CN, label 
states a food’s contribution 
toward the meal pattern 
requirements.  

• When purchasing a commercial 
product without a CN label, the 
sponsor must obtain a product 
formulation statement, or MPFS, 
from the manufacturer that 
demonstrates how the processed 
product contributes to the meal 
pattern requirements. 

• USDA recipes show how the food 
items in that recipe contribute to 
the meal pattern.  The recipe and 
portion size must be followed for 
this information to be accurate. 

• If a sponsor is using a local 
recipe or has made modification 
to a USDA recipe they will use 
Recipe Analysis Worksheet 
located in Appendix A of the Food 
Buying Guide to determine how 
the ingredients contribute to the 
meal pattern. 
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A Closer Look at 

Crediting Meat/

Meat Alternates
Fresh, Frozen or Canned

Commercially prepared foods WITH CN label

Commercially prepared foods W/O CN label

Locally produced or modified USDA recipe

USDA recipe unmodified

 

This training will include information 
to assist the sponsors of Child 
Nutrition Programs to be able to 
credit  
• Fresh, frozen, or canned meats 

and meat alternates 
• Commercially prepared food 

items with meats or meat 
alternates that have a CN label 

• Commercially prepared food 
items with meats or meat 
alternates that do not have a CN 
label 

• USDA recipes that contain 
creditable amounts of meats or 
meat alternates 

• And Local or modified USDA 
recipes that contain meats or 
meat alternates 
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• USDA Food Buying Guide (FBG)

• USDA Food Fact Sheets

• Child Nutrition Label (CN Label)

• Manufacturer’s Product Formulation 

Statement (MPFS)

• USDA Recipe

• Recipe Analysis Worksheet located in 

Appendix A (FBG)

Ways to Credit Meat/Meat Alternate

 

Now we will focus our attention on 
ways to credit meat/meat alternate 
using the USDA Food Buying Guide.  
The most recent version of the food 
buying guide `is located on the meal 
pattern resource page of the ODE 
CNP web site.  
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Meat

• Meat (Beef & 

Pork)

• Poultry

• Fish

Using the FBG to Credit M/MA

Meat Alternates
• Cheese

• Yogurt

• Eggs

• Beans and Peas

• Nuts and Seeds

• Tofu

 

There are many types of Meat/Meat 
Alternate with different ways to 
credit. 
The Food Buying Guide includes: 
beans, nuts, seeds; cheese; yogurt; 
fish; poultry; eggs and meats. 
Let’s take a look at some important 
factors to consider when crediting 
foods from each of these categories. 
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Using the FBG when Crediting Beef

 

Let’s start with meat, poultry and 
fish. 
 
Ground beef located on page 1-14 
of the food buying guide is a 
common meat form used in Child 
Nutrition Programs.  But not all 
ground beef credits the same.  The 
yield of 1 oz. meat equivalents per 
pound depends on the percentage 
of fat in the meat.  Look at the 
difference between 30% and 20% 
fat ground beef.  There are 
(Click) 11.2 - 1 oz. cooked servings 
from every pound of  
(Click) raw 30% fat ground beef and 
there are  
(Click) 11.8 – 1 oz. cooked 
equivalent servings from every 
pound of  
(Click) raw 20% fat ground beef.   
(Click) (Click) That doesn’t seem 
like a huge difference but for every 
100 servings you would be ½ pound 
short.   
It is important to check in the Food 
Buying Guide how the ground beef 
you are serving credits. 
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Ground Beef Crediting

 

A Spanish Rice recipe for 100 
servings called for 18 pounds of 
ground beef no more than 30% fat.  
The sponsor received a donation of 
some wonderful lean ground beef 
that is only 10% fat.  How much 
ground beef will be needed to make 
100 servings with 2 oz eq per 
serving using the new ground beef? 
 
(Pause)   
 
(Click)  That’s right.  It takes 8.3 
pounds of 10% lean ground beef to 
make 100 1 oz eq of meat.  You 
would need twice as much or 16.6 
pounds of the 10% fat ground beef 
to equal 100 – 2 oz eq servings.   
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Using the FBG when Crediting 

Beef

 

Whole muscle meat like this 
example of stew meat is described 
in the first column.  When crediting, 
be sure that the type of meat you 
are using matches the description in 
the ‘Food As Purchased’ column.  
This example is for composite 
(meaning it can come from different 
cuts of beef) trimmed so that the 
meat is practically free of fat and 
without bone.    
(Click) For this type of stew meat, 
located on page 1-20 of the food 
buying guide, there are 9.76 – 1 oz 
eq of cooked lean meat for every 
pound of raw meat purchased.   
(Click) There is .61 lb of cooked 
lean meat from every pound of raw 
meat. 
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Using the FBG when crediting 

Beef Products

 

If using a beef product  such as 
these descriptions of canned Chili 
con Carne and Chili con Carne with 
Beans, located on page 1-22 of the 
food buying guide.  
(Click) the sponsor needs to be 
sure that the name of the food on 
the product label exactly matches 
the ‘As Purchased’ description in 
column 1. A canned Chili con Carne 
product, if the label matches this 
description exactly,  
(Click) a ½ cup serving would equal 
1 oz. of meat equivalent. 
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Using the FBG when crediting 

Pork Sausage

 

Ground Pork and whole muscle pork 
are credited the same as beef.  But 
Pork has some additional products 
that need a closer look. 
Fresh pork sausage, market style 
has no more than 50%  trimmable 
fat and is based on a USDA 
standard found on page 1-47 of the 
food buying guide.  This is another 
example of knowing your product 
and being able to match it to the 
description in the Food Buying 
Guide. 
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Using the FBG when crediting 

Pork, Cured

 

Pork bacon, found on page 1-50 of 
the food buying guide is not 
creditable in Child Nutrition Program 
meals due to the high percentage of 
fat, .  However, Canadian bacon 
does credit.   
(Click) Remember, to look at the 
foot notes  
(Click)  Purchasers of these 
products will need to ensure that the 
name of the food on the product 
labels exactly matches the ‘As 
Purchased’ description in column 1. 
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Using the FBG when crediting 

Pork, Ham

 

The same foot note 
(Click) that we saw for Canadian 
bacon applies to ham. Purchasers 
of these products will need to 
ensure that the name of the food on 
the product labels exactly matches 
the ‘As Purchased’ description in 
column 1. 
Ham can be processed in different 
ways which affects the way the 
product credits toward the meal 
pattern. 
(Click)  There are 10 - 1 oz. cooked 
meat equivalents per pound of   
(Click) ready-to-cook ham without 
bone. 
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Using the FBG when crediting 

Pork, Ham with Natural Juices

 

This ham is already cooked and 
packed only with natural juices and 
there are 14.2 – 1.12 oz. servings 
as the yield from this product.  It 
takes a 1.12 oz. serving to equal 1 
oz eq of meat due to the juices. 
 
 
 

Slide 15 

Oregon Department of Education – Child Nutrition ProgramsOregon Department of Education – Child Nutrition Programs

Using the FBG when crediting 

Pork, Ham with Water Added

Ham: 10.0 to a  pound

Ham/Juice: 14.2 to a pound

Ham/Water: 13.1 to a pound

 

(Click) And this ham located on 
page 1-52 of the food buying guide 
is also cooked but has water added  
(Click) and there are 13.1 1.22 oz. 
servings per pound of purchased 
product.  It takes 1.22 oz. of this 
type of ham to equal a 1 oz eq of 
meat for Child Nutrition Program 
meals. 
 
(Click) Comparing the yield per 
pound of creditable serving for the 
last 3 slides you can see a 
considerable difference.   
Be sure to use the right product 
description to credit ham products. 
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Using the FBG when Crediting 

Poultry

 

With more meals being made from 
scratch, sponsors are finding they 
are using more Raw Products. 
Poultry becomes challenging due to 
the different amount of bones in 
different pieces.  Here we see from 
the Food Buying Guide the 
difference between chicken breast 
and chicken drumstick.  It is raw 
with bones and skin.  
(Click) 1 pound of raw chicken 
breast will yield 8.96 – 1 oz eq of 
cooked poultry without skin or 7.04 
servings with skin.   
(Click) While 1 pound of chicken 
drumsticks will yield only 4.32 
servings.   
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Using the FBG when Crediting 

Poultry

 

So, what happens when you are 
trying to credit chicken pieces that 
come cooked and breaded such as 
this cooked, frozen, breaded 8 piece 
cut.  Look at this excerpt from the 
Food Buying Guide.  
(Click) To equal a 2 oz eq of meat 
the sponsor would need to serve; 
 1 breast piece 
 or 1 drumstick and 1 wing  
 or 1 thigh with back. 
You would expect to get about 66 - 2 
oz eq servings per 30 lb. box of this 
product, 
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Using the FBG when Crediting 

Poultry

 

Diced, cooked chicken with no bone 
or skin located on page 1-35 of the 
food buying guide,  is similar to the 
USDA Foods diced chicken, 1 oz. 
equals straight across as 1 oz eq of 
meat for Child Nutrition Program 
meals. 
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Shredded Chicken Crediting

 

A recipe for Asian-Style Chicken 
Noodle soup serves 4 and calls for 1 
cup cooked shredded chicken.  Can 
you tell from this section of the Food 
Buying Guide if this will be enough 
chicken to credit as 1 oz eq of 
meat? 
 
(Pause) 
 
No. You would have to determine 
how much 1 cup of diced/shredded 
chicken weighed in order to be able 
to convert it into pound equivalents 
before you would be able to use the 
information in the Food Buying 
Guide. 
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Using the FBG when crediting 

Bologna and Franks

 

Bologna and Franks include meat 
and poultry product.  Again, it is 
important to look at the footnotes.  
To credit bologna and franks based 
on the Food Buying Guide may not 
contain meat or poultry byproducts, 
cereals, binders or extenders except 
for Alternate Protein Products that 
are within the limits specified in 
regulation.  Bologna and franks 
meeting the criteria are creditable at 
1 oz. of the product equals 1 oz eq 
of meat. 
 
 
Many lunch meats such as salami 
and pepperoni are not listed in the 
Food Buying Guide and would only 
be creditable based on a CN label 
or a Manufacturer’s Product 
Formulation Statement.   
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Using the FBG when

Crediting Fish

 

The item shown here is found on 
page 1-55 of the food buying guide 
it has a specific composition of 45 
percent fish.  If it meets the exact 
description a 3 oz. portion contains 
1.1 oz. of cooked fish and would 
credit at 1 oz eq of meat. It is 
important to look at the footnotes for 
fish products that are battered.  
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Using the FBG when 

Crediting Legumes

 

Just a reminder dried beans and 
peas can credit as either legume 
vegetables or meat alternate.  The 
menu planner has to decide in 
advance of meal service how a 
menu item using dried beans and 
peas will credit.  For example beans 
in a bean and cheese burrito could 
either credit as a legume and count 
in the vegetable component or credit 
as a meat alternate and count in the 
meat/meat alternate component. 
 
Be sure to use the right crediting for 
the product in your recipe.  Notice 
the difference between 
canned/prepared and dried beans 
and peas on page 1-1 of the food 
buying guide. 
 
Dry, canned refers to the type of 
bean, not what is in the can.  They 
are dry beans that are cooked and 
then canned.   
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Using the FBG when Crediting 

Cheese

 

(Click) Most types of cheese credit 
straight across as 1 oz. of cheese 
equals  1 oz eq of meat alternate.  
There are exceptions  - such as  
cottage cheese where it takes 2 oz. 
to equal a 1 oz eq.  Be sure to 
check the Food Buying Guide to 
assure how the cheese credits.   
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Using the FBG when crediting 

Cheese Food

 

Examples of cheese food include 
products such as – Velveeta and 
some cheese sauces 
The product must use the wording 
‘cheese food’ and not imitation 
cheese or cheese product. 
Any item labeled with the wording 
‘imitation’ cheese or cheese 
‘product’ does not meet the 
requirements for use in the food-
based menu planning approach and 
is not creditable toward the meal 
pattern. 
 
(Click) It takes 2 oz. of a cheese 
food to equal a 1 oz eq of meat 
alternate. 
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Cheese Substitute

 

Cheese substitutes on page 1-24 of 
the food buying guide must meet the 
FDA Standard of Identity for 
substitute foods and be labeled as 
‘Cheese Substitute’, ‘cheese food 
substitute’, or ‘cheese spread 
substitute’.  The standard requires 
that a ‘cheese substitute’ is not 
nutritionally inferior to the 
standardized cheese for which it is 
substituting. 
Remember there is a difference 
between ‘cheese substitute’ and 
‘imitation’ cheese.  ‘Imitation’ cheese 
does not credit toward the meal 
pattern 
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Using the FBG when crediting 

Yogurt

 

Yogurt  products are covered by the 
FDA's Definition and Standard of 
Identity for yogurt, low-fat yogurt, 
and nonfat yogurt.  
 
This includes soy yogurt. 1/2 cup 
(4.0 fluid ounces) of soy yogurt is 
creditable as 1.0 oz eq meat 
alternate. This is consistent with the 
crediting of dairy yogurt while 
allowing sponsor to provide a non-
dairy alternative. The link for this 
memo is on the resource page of 
this training.  
 
(Click) ½ cup or 4 oz. of yogurt is a 
1 oz eq of meat alternate found on 
page 1-71 of the food buying guide. 
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Yogurt in Smoothies

• Credited as M/MA in 

Smoothies at Breakfast Only

• Commercially Prepared 

Smoothie Does Not Credit

 

In November of 2013, USDA 
released guidance that allows 
yogurt in smoothies to credit as a 
meat/ meat alternate for the 
breakfast meal pattern.  It is only 
allowed to be credited for breakfast.  
By adding yogurt the taste and 
texture of smoothies  can be 
improved which could help increase 
participation in the breakfast 
program.  The only creditable 
meat/meat alternate allowable in a 
smoothie is yogurt at breakfast only.   
 
Yogurt in a commercially prepared 
smoothie does not credit. 
 
A link to the Smoothie Memo is on 
the Resource page of this training. 
 
 



Slide 28 

Oregon Department of Education – Child Nutrition ProgramsOregon Department of Education – Child Nutrition Programs

Using the FBG when crediting Eggs

 

(Click) whole eggs are expressed in 
large egg equivalents (1 large egg = 
2 oz eq meat alternate) and 1/2 
large egg equivalents (1/2 large egg 
= 1 oz eq meat alternate) 
 
1 oz credits at 1 oz eq the same as 
cheese.   If it is not a large egg, it 
needs to be measured to see the 
volume in order to determine the oz 
eq.   
½ large egg is 1 oz and 1 dozen is 
24 oz which is 24 oz eq. 
 
(Click) Use the factor on page 1-37 
of the Food Buying Guide to convert 
extra large, medium or small eggs.  
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Using the FBG when crediting 

Frozen Eggs

 

Frozen eggs are shown in volume in 
the Food Buying Guide on page 1-
37.  There are 90 - ½ large eggs in 
a 5 lb container of frozen whole 
eggs.  Column 6 shows that 1 
pound of frozen eggs equals about 
11 7/8 cups or 9 large eggs. 
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Using the FBG when crediting 

Dried Eggs

 

To credit dried eggs be sure to refer 
to footnote 22 at the bottom of the 
page.  Quantities are for dried whole 
eggs.  For blends and specialty egg 
products, use CN labeled products 
or obtain a manufacturer’s 
statement of how the product 
contributes to the meal pattern. 
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Using the FBG when crediting 

Nuts and Seeds

 

Nuts and Seeds include soy nuts 
and tree nuts as well as peanuts.   
 
Seeds (such as sunflower seeds) 
credit the same as nuts. 
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Using the FBG when crediting 

Nut Butters

 

It takes 2 Tablespoons of nut or 
seed butter to equal 1 oz. of meat 
alternate.  This information is on 
page 1-42 of the food buying guide. 
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Using the FBG when crediting 

Tofu

 

The Nutrition Standards in the 
National School Lunch and School 
Breakfast Programs final rule allows 
sponsors to offer commercially 
prepared tofu as a meat alternate. 
 
 In the school meal programs, 2.2 
ounces (1/4 cup) of commercially 
prepared tofu, containing at least 5 
grams of protein, is creditable as 1.0 
oz eq meat alternate.  
 
There is a link to the USDA memo 
on Crediting Tofu and Soy Yogurt 
Products on the resource page of 
this training. 
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Ricotta Cheese Crediting

4 X 8 = 32 - 2 oz servings

2 oz serving = 1 oz MA
50  8 = 6.25 (6 ¼ )

 

A lasagna recipe calls for 4 pounds 
of Ricotta Cheese for 50 servings.   
How many 1 oz. equivalents of meat 
alternate are in 4# of Ricotta 
cheese? 
 
(Pause) 
From column 3, Servings per 
purchase unit, you can see that 
there are (8) 2oz servings in one 
pound of Ricotta cheese.  It takes a 
2oz serving to equal 1oz eq of meat 
alternate.   
(Click)  The recipe uses 4 pounds 
Ricotta Cheese X 8 servings per 
pound = 32 – 2 oz servings of 
Ricotta Cheese.   
 
So this recipe has 32 1 oz eq of 
meat alternate in 50 servings.  How 
much Ricotta cheese would you 
need so that all 50 servings of this 
recipe contain 1 oz eq of meat 
alternate? 
 
(Pause)  
(Click)  Divide the number of 
servings (50) by how many 2 oz. 



servings you would get from each 
pound (8).  It would take 6 ¼ 
pounds of Ricotta Cheese to provide 
50 1 oz. meat alternate equivalents. 
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Refried Beans Crediting

5 X 49.60 = 248

¼ cup serving = 1 oz eq meat alternate

5 #10 cans would equal 248 - ¼ cup servings

 

The menu calls for Refried Beans 
for 250 to complement the 1 oz eq 
meat in the tostada you are serving 
at the high school. 
You have 5 #10 cans on the shelf in 
the store room. 
Do you have enough to credit 250 – 
1 oz. meat alternate equivalents? 
 
(Pause) 
 
(Click)  The Food Buying Guide 
shows us that there are 49.6 – ¼ 
cups of heated refried beans in 
every #10 can 
(Click)  5 cans times 49.6 equals 
248 – ¼ cup servings so you would 
not have enough.  ¼ cup serving = 
1 oz eq of meat alternate.  
Therefore 5 #10 cans would only 
equal 248 1 oz eq and you would 
need 250 1 oz eq. 
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Peanut Butter Crediting

2 Tbsp = 1 oz eq

1.1 x 2 = 2.2 #10 cans

 

It is a field trip day and one of the 
menu options is a PB&J.   
How much peanut butter would you 
need to put on each sandwich to 
equal 2 oz eq of meat alternate? 
 
(Pause) 
 
(Click) 2 Tbsp.  Equals 1 oz eq of 
meat alternate.   So, for 2 oz eq on 
each sandwich you would need 4 
Tbsp. – That’s a lot of peanut butter!   
 
If you are making 100 PB&J 
sandwiches, how much peanut 
butter would you need to have on 
hand? 
 
(Pause) 
 
(Click) There are 97.5 - 2 
tablespoons servings in each #10 
can. And it shows in column 5 you 
would need 1.1 cans for 100 – 2 
tablespoon servings.   
(Click) Therefore, you would need 
2.2 # 10 cans  to make 100 PB&J 
sandwiches with 4 tablespoons ( 2 
oz eq meat alternate) on each 
sandwich. 
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• USDA Food Buying Guide (FBG)

• USDA Food Fact Sheets

• Child Nutrition Label (CN Label)

• Manufacturer’s Product Formulation 

Statement (MPFS)

• USDA Recipe

• Recipe Analysis Worksheet located in 

Appendix A (FBG)

Ways to Credit Meat/Meat Alternate

 

Now we will focus our attention on 
ways to credit meat/meat alternate 
using the USDA Food Fact Sheets 
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USDA Food Fact Sheets

 

Along with Nutrition Information, 
Food Safety and Preparation 
Information the USDA Food Fact 
Sheet also has information for Child 
Nutrition Program sponsors for 
crediting the food item for the meal 
pattern.  Shown here is the fact 
sheet for Chicken Fajita Strips.  
Notice that it takes 1.8 oz of the 
seasoned chicken strips to equal 1 
oz eq of meat. 
The link for the USDA Food Fact 
Sheets in on the Resource page of 
this training. 
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• USDA Food Buying Guide (FBG)

• USDA Food Fact Sheets

• Child Nutrition Label (CN Label)

• Manufacturer’s Product Formulation 

Statement (MPFS)

• USDA Recipe

• Recipe Analysis Worksheet located in 

Appendix A (FBG)

Ways to Credit Meat/Meat Alternate

 

Now we will focus our attention on 
ways to credit meat/meat alternate 
using the Child Nutrition Label.  If 
you need further training on CN 
labels please visit our training web 
page to view CN labeling training.  
The link to this web page is on the 
resources slide later in this 
presentation. 
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Crediting Meat/Meat Alternates 

With CN Labels

 

This is a copy of a CN label for a 
corn dog.  The company has gone 
through the process to have the 
product CN labeled and the case 
will be marked with the label.  All CN 
labels have the distinctive look of a 
rectangular border with the CN on 
all 4 sides. If a sponsor uses the 
correct portion size as stated in the 
CN label, it will contribute to the 
meal pattern as stated. 
Notice that this is one of the new CN 
labels and it specifies that the 
product contains 2.00 oz eq meat 
for a 4 oz corn dog.   
 
If the portion size is changed – the 
crediting will need to be 
recalculated. 
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• USDA Food Buying Guide (FBG)

• USDA Food Fact Sheets

• Child Nutrition Label (CN Label)

• Manufacturer’s Product Formulation 

Statement (MPFS)

• USDA Recipe

• Recipe Analysis Worksheet located in 

Appendix A (FBG)

Ways to Credit Meat/Meat Alternate

 

Now we will focus our attention on 
ways to credit meat/meat alternate 
using the Manufacturer’s Product 
Formulation Statement.  
 
The information that must be 
provided should clearly show how 
the product credits toward the meal 
pattern.  You should be able to 
follow the process the manufacturer 
used to make the crediting 
determination.  All of the information 
must be complete.  
The sponsor needs to verify what 
has been provided by the 
manufacturer.  This form does not 
provide a warranty of the product 
during an administrative review.   
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JDLee

Imperial foods
1432 Slauson Rd.

Monrovia, CA  90240

 

ODE-CNP developed a Product 
Analysis Workbook that sponsors 
can use to send to manufacturer’s to 
complete for Meat/meat Alternate as 
well as Grains, Fruit and 
Vegetables. This spreadsheet gives 
instructions and will walk the 
manufacturer through the steps to 
complete a formulation statement.  It 
will also make it easy for the 
sponsor to see and verify how the 
manufacturer determined how the 
product credits toward the meal 
pattern.  A link to the Product 
Analysis Workbook is on the 
resource page of this training. 
 
 
 

Slide 43 

Oregon Department of Education – Child Nutrition Programs

Product Analysis Workbook

 

The page on Crediting Meat/Meat 
Alternate in the workbook guides the 
manufacturer through using the 
Food Buying Guide for crediting.   
 
The information that must be 
provided should clearly show how 
the product credits toward the meal 
pattern.  You should be able to 
follow the process the manufacturer 
used to make the crediting 
determination.  All of the information 
must be complete.  
The sponsor needs to verify what 
has been provided by the 
manufacturer.  This form does not 
provide a warranty of the product 
during an administrative review.   
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• USDA Food Buying Guide (FBG)

• USDA Food Fact Sheets

• Child Nutrition Label (CN Label)

• Manufacturer’s Product Formulation 

Statement (MPFS)

• USDA Recipe

• Recipe Analysis Worksheet located in 

Appendix A (FBG)

Ways to Credit Meat/Meat Alternate

 

Now we will focus our attention on 
ways to credit meat/meat alternate 
using a USDA Recipe. 
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Using USDA Recipes when 

Crediting M/MA

 

This slide shows a section of a 
USDA recipe for Macaroni and 
Cheese. 
 
(Click) If the recipe ingredients are 
followed – both type of ingredient 
and weight or volume 
 
(Click) And the recipe is put in the 
specified size pans.  
 
(Click) And the correct size 
portioning tool is used. Then – a 2/3 
cup serving equals 2 oz eq of 
meat/meat alternate  and 1 oz eq of 
grain.   
 
If any changes are made to the 
recipe including portion size, the 
recipe will need to be recalculated to 
determine how it will credit using the 
recipe analysis worksheet found in 
Appendix A of the Food Buying 
Guide. 
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• USDA Food Buying Guide (FBG)

• USDA Food Fact Sheets

• Child Nutrition Label (CN Label)

• Manufacturer’s Product Formulation 

Statement (MPFS)

• USDA Recipe

• Recipe Analysis Worksheet located in 

Appendix A (FBG)

Ways to Credit Meat/Meat Alternate

 

Now we will focus our attention on 
ways to credit meat/meat alternate 
using the Recipe Analysis 
Worksheet located in Appendix A of 
the Food Buying Guide. If you need 
further training on recipe analysis 
worksheets please visit our training 
web page.  A link to this webpage is 
on the resource slide later in the 
training. 
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Using Recipe Analysis 

Worksheet found in the FBG -

Appendix A when Crediting 

 

The lead cook found a new recipe 
for spaghetti sauce, and thought it 
looked easy and would be 
something the children would like.  It 
calls for 6 lbs. of ground beef and 
serves 40.  Now she needs to be 
sure that it will meet the meal 
pattern. 
 
Locally produced recipes and 
modified USDA recipes need to be 
credited for the meal pattern using 
the Recipe Analysis Worksheet 
found in Appendix A of the Food 
Buying Guide. 
 
The first step is to find the 
ingredients in the Food Buying 
Guide.  For this exercise we will be 
only working to credit the meat/meat 
alternate component.  Normally you 
would find all of the ingredients that 
would credit for each food 
component. 
 
Using the Food Buying Guide find 
the information for no more than 
20% fat ground beef that we need to 
complete the Recipe Analysis 
Worksheet. 
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1.770 rounded =

1 ¾ oz eq

Meat/Meat Alternate

 

(click) The first step is to enter the 
ingredient as it is found in the Food 
Buying Guide, the amount as 
purchased (6 lbs.) and then the 
servings per purchase unit from the 
Food Buying Guide which is 11.8.  If 
using the electronic worksheet, 
enter a ‘M’ in the last column.  
(Click) and the worksheet will show 
you that 6 lbs of ground beef equals 
70.8 - 1 oz eq of meat.  If not using 
the worksheet follow the instructions 
to arrive at this calculation.  There is 
also an ODE CNP training that 
walks you through how to calculate 
by hand with the Recipe Analysis 
Worksheet. 
 
(Click) At the bottom of the page it 
shows that this recipe provides 40 
servings of 1.770 oz eq of meat.   
(Click) Rounding down  - that is 1 ¾ 
oz eq of meat per serving. 
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This will be a situation problem using 
one of the above ways to credit

Beef or Pork Burrito Crediting

 

Here is the USDA recipe for Beef 
Burritos.  The sponsor likes this 
recipe but is no longer using raw 
beef in their facility.  Instead they 
are using USDA cooked beef 
crumbles.  Can they use the 
crediting information on this USDA 
recipe? 
 
(Pause) 
 
No.  They would need to get the 
USDA Food Fact Sheet for beef 
crumbles and re-enter the recipe 
using the Food Buying Guide 
Appendix A with the beef crumbles 
instead of raw ground beef. 
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A Closer Look at 

Crediting Meat/

Meat Alternates
Fresh, Frozen or Canned

Commercially prepared foods WITH CN label

Commercially prepared foods W/O CN label

Locally produced or modified USDA recipe

USDA recipe unmodified

 

Crediting is an on-going process 
that needs to be kept current.  It can 
seem like a huge project but the 
value is in knowing that the meals 
served will be reimbursable and the 
children are receiving a healthy diet.  
 
In review here are the ways that 
meat/meat alternates can be 
credited toward meeting the Child 
Nutrition Program meal pattern. 
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Crediting Tofu and Soy Yogurt Products:

http://www.ode.state.or.us/wma/nutrition/snp/memos/

SP16_2012.pdf -

Resources

USDA Food Fact Sheets:
http://www.fns.usda.gov/fdd/schfacts/ -

USDA Food Buying Guide M/MA Section:
http://www.fns.usda.gov/tn/resources/fbgmma.pdf -

 

Resources mentioned in this 
presentation are listed on the 
resource slides for you. You are 
strongly encouraged to utilize these 
resources in operating a sound 
school nutrition program.  
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Resources

Recipe Analysis Worksheet - Appendix A

http://www.ode.state.or.us/search/page/?id=1997

SNP Training Center:

www.ode.state.or.us/go/snptraining

Product Formulation Statement Workbook:

http://www.ode.state.or.us/search/page/?id=1997 -

Smoothie Memo:
http://www.fns.usda.gov/sites/default/files/SP10_CA

CFP05_SFSP10-2014os_0.pdf -

 

There are additional ODE-CNP 
trainings available on using the 
Food Buying Guide, CN label, and 
working with the Recipe Analysis 
worksheet that will assist sponsors 
in learning more about crediting 
foods. Resources mentioned in this 
presentation are listed for you here. 
Please visit our training web page at 
www.ode.state.or.us/go/snptraining. 
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Questions?

 

If you have any questions please 
contact your assigned specialist. 
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The U.S. Department of Agriculture prohibits discrimination against its customers, employees, 
and applicants for employment on the bases of race, color, national origin, age, disability, sex, 

gender identity, religion, reprisal, and where applicable political beliefs, marital status, familial or 
parental status, sexual orientation, or all or part of an individual’s income is derived from any 

public assistance program, or protected genetic information in employment or in any program or 
activity conducted or funded by the Department.  (Not all prohibited bases will apply to all 

programs and/or employment activities.)

If you wish to file a Civil Rights program complaint of discrimination, complete 
the USDA Program Discrimination Complaint form, found online at 

http://www.ascr.usda.gov/complaint_filing_cust.html, or at any USDA office, 
or call (866) 632-9992 to request the form.  You may also write a letter containing all of the 

information requested in the form.  Send your completed complain form or letter to us by mail at 
U.S. Department of Agriculture, Director, Office of Adjudication, 1400 Independence Avenue, 

S.W., Washington, D.C. 20250-9410, by fax (202) 690-7442 or email at program.intake@usda.gov

Individuals who are deaf, hard of hearing or have speech disabilities may contact USDA through 
the Federal Relay Service at (800) 877-8339; or (800) 845-6136 (Spanish). USDA is an equal 

opportunity provider and employer.

 

Thank you for participating in a 
Closer look at Crediting Meat/Meat 
Alternates.   
 
We greatly appreciate all of the work 
that you do to fuel Oregon’s future.   
 
 
 

 


