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DOCUMENTING MEAL 
REQUIREMENTS 

FOR
CHILD NUTRITION 

PROGRAMS

School Nutrition Programs (SNP)  

This training is designed to help 
sponsors of the National School Lunch 
and School Breakfast Programs 
understand how to document foods to 
assure compliance in meeting the meal 
pattern requirements. 
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THERE’S NO WAY AROUND IT!

You must 
document all foods 
served as part of a 
Child Nutrition 
Program Meal 

 

There simply is no way around it!  All 
foods served as part of a USDA Child 
Nutrition Program must be 
documented.  In other words, sponsors 
must be able to show how all foods 
(individual food items, purchased foods 
and recipes) contribute to the required 
food components in the meal pattern. 
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REQUIREMENTS FOR CHILD NUTRITION 
PROGRAMS

Meals must meet the meal pattern 
requirements.

Sponsors must produce enough food to offer 
each student quantities specified in the meal 
pattern.

Meals must also meet the dietary 
specifications.

 

Requirements for  Child Nutrition 
Programs. Meals offered to students 
must meet the meal pattern 
requirements. Sponsors must follow a 
food-based menu planning approach 
and produce enough food to offer each 
student the quantities specified in the 
meal pattern for each grade group 
served in the school for both breakfast 
and lunch. In addition, meals must 
meet the dietary specifications.  
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DOCUMENTATION REQUIRED

 Sponsors must have production and menu 
records. 

 Records must show how meals contribute to 
required food components and food quantities.

 Documentation for all food products and 
ingredients must show how they credit toward 
the meal pattern.

 

Documentation. Sponsors must keep 
production and menu records for the 
meals they produce. These records 
must show how the meals offered 
contribute to the required food 
components and food quantities for 
each grade group every day. 
Documentation for all food products 
and ingredients used to prepare 
breakfast and lunch meals must 
indicate how the food items credits 
toward the meal pattern. This 
documentation must be available at all 
times and will be reviewed as part of 
the Administrative Review every 3 
years. 
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ACCEPTABLE DOCUMENTATION

1. Food Buying Guide

2. EXHIBIT A: Whole Grain-Rich Ounce Equivalency 
Requirements for School Meal Programs.

3. Standardized Recipe with Recipe Analysis Worksheet 
(RAW)

4. USDA Recipe

5. CN Label

6. Manufacturer’s Product Formulation Statement 
(MPFS)

7. USDA Food Fact Sheet

 

Acceptable documentation includes: 

• Using the Food Buying Guide to 
show that appropriate  amounts of a 
food item has been planned and 
offered to meet the required 
amounts for the meal pattern. 

• Matching whole grain-rich grain 
containing foods to groups on Exhibit 
A to document the ounce 
equivalency. 

• Using a Standardized Recipe with 
ingredients documented on a Recipe 
Analysis Worksheet (RAW) showing 
how the recipe contributes to the 
meal pattern. 

• Following a USDA Recipe that 
shows meal pattern contribution.  

• Keeping a Child Nutrition (CN) Label 
for a purchased processed food. 

• Having a Manufacturer’s Product 
Formulation Statement (MPFS) that 
documents meal pattern contribution 
and has been checked by the 
sponsor. 

• Maintaining USDA Food Fact Sheets 
to document how USDA Foods have 
been used to contribute to the meal 
pattern. 
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USING DOCUMENTATION

 Single Food Items

 Recipes

 Manufactured 
Products

 USDA Foods

 Food Buying Guide

 Exhibit A

 Standardized Recipe

 Recipe Analysis 
Worksheet

 USDA Recipe

 CN Label

 MPFS

 USDA Food Fact Sheet

 

On the left side of the screen you will 
see common items that need 
documentation on the right side, you 
will see acceptable documentation, but 
which documents work for which items? 
 
Single food items such as; carrots, 
apples, strawberries, ground beef or 
yogurt  can be documented using 
(Click) the Food Buying Guide. (You 
could probably link USDA foods to FBG 
too.) 
  
Creditable ingredients in Recipes can 
be documented using (Click) the Food 
Buying Guide, (click) and Exhibit A for 
Whole Grain-Rich ounce equivalency, 
(click) Additionally, recipes can be 
tested and made into standardized 
recipes documenting  weight and 
volume of ingredients and using the 
Recipe Analysis Worksheet (RAW) to 
document  how ingredients contribute 
to the meal pattern components. If the 
sponsors is using (click) a USDA 
Recipe the documentation for how it 
contributes to the meal pattern is found 
within the recipe. 
  
Manufactured Products (Chicken 
Nuggets, Burritos, Pizza, and other 
manufactured foods) need to be 
documented with either a (click) CN 
Label or (click) a Manufacturer’s 
Product Formulation Statement. 
  
Whenever a USDA Food item is used it 
should be documented with a (click) 
USDA Food Fact Sheet. 
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FOOD BUYING GUIDE

Determining the contribution of:

• Individual Foods

• Standardized Recipes

• Listed Standardized Convenience Foods

Link to the latest edition of the revised 
Food Buying Guide on the Resource Page.

 

Now let’s look at these documentation 
methods in more depth. The first tool is 
the Food Buying Guide.  It is the basis 
for determining the contribution of 
individual foods, standardized recipes 
and some processed convenience 
foods to the meal pattern.  
The Food Buying Guide has been 
updated to separate Fruits and 
Vegetables into two groups and to 
include the vegetable sub-groups. 
Changes have also been made to the 
grains section to reflect the 
requirements of 100% whole grain-rich. 
For the latest edition of the revised 
Food Buying Guide go to the link on 
resource page of this training.  
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ITEMS

 Information in the columns:

 1. Specific information on the type and form.
 2. Purchase unit for the type and form.
 3. Number of servings in each purchase unit.
 4. Serving size to provide component credit.
 5. Amount to purchase for 100
 6. Edible portion after peeling, cooking, drained or 

otherwise converted from column 1 form

 

To use the Food Buying Guide for 
individual food items it is important to 
understand the information in each of 
the columns.  (click)Column 1 has 
specific information on the type and 
form of the food item.  In this example 
for apples, they are fresh and 125-138 
count per box.   You need to find the 
item in the Food Buying Guide that 
matches the food item being used.   A 
different size apple, say a 165 count, 
would credit differently.  (click) Column 
2 is the purchase unit for the type and 
form of the food item.  In this example it 
is by pound. (click) Column 3 is the 
number of servings in each purchase 
unit.  There are 14.80 ¼ cup servings in 
each pound of fresh apples from a 125-
138 count case. (click)  Column 4 is the 
serving size needed to provide a 
certain meal component credit.  ¼ cup 
of raw unpeeled fruit is about ¼ of a 
raw 125-138 case count apple.  (click) 
Column 5 is the amount  of the 
purchase unit that you would need to 
provide ¼ cup servings for 100 
students. In this instance, you would 
need to purchase 6.8 pounds to yield 
100 ¼ cup servings. (click)   Column 6 
gives additional information such as the 
edible portion after peeling, cooking, 
draining or otherwise converting the 
food item listed in column 1.    In this 
example for every 1 pound of apples 
there are .91 pound or 3 2/3 cup of 
product ready-to-cook or served raw.  
This would be after the apple is cored 
but with the peel left on. 
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SINGLE FOOD ITEM ON THE MENU
 Salad Mix – 225 – ½ cup servings.

Column 1 - the description of the food item on the menu.
Column 3 – there are 25.70 -¼ servings in each pound 

(Purchase Unit –Column 2)

225÷25.70 = 8.75 lbs. for 225  - ¼ cup servings.
8.75 X 2 = 17.5 lbs. for 225 – ½ cup servings.
Column 4 – ¼ cup serving credits as ⅛ cup.  
17.5 lbs. will be 225  - ½ cup servings - credit as ¼ cup each

 

Here is an example of  using the Food 
Buying Guide to accurately credit a 
Single Food Item on your menu. (click) 
In this example, the menu calls for a 
mixed green salad.  The portion size to 
be served is ½ cup and the number of 
servings planned is 225. 
In the Food Buying Guide we find 
(click) fresh Lettuce  with a  description 
of Mixed greens with equal amounts of 
iceberg and romaine with shredded 
carrots and red cabbage.  We can also 
see at the top that this lettuce mix will 
contribute to the ‘Other’ vegetable sub-
group. 
(Click)  Again Column 1 has the 
description of the food item that will be 



used on the menu.   
 Column  3 shows that there are 
25.70 – (click) ¼ cup servings in each 
pound of product(click).  The purchase 
unit which in this case is by the pound 
is found in Column 2.  
 225 Servings divided by 25.70 
equals 8.75 lbs. This is what will be 
needed to produce 225 – ¼ cup 
servings. 
 Since the serving size is ½ cup 
we will need  8.75 lbs. times 2 to equal 
17.5 lbs. for 225 – ½ cup servings. 
 Since lettuce credits as half the 
volume the information in Column 4 
(Click) shows that a ¼ cup serving 
would credit as ⅛ cup.  So 17.5 pounds 
will be 225 -  ½ cup servings which will 
credit as ¼ cup each. 
 
 

Slide 10 FBG EXAMPLE – RECIPE INGREDIENT

 Recipe serves 100 & calls for 5 lbs. of diced carrots.

5 lbs. x 10.60 = 53 – ¼ cup servings 
53 ÷ 4 = 13.25 cups in the recipe
13.25 ÷ 100 servings = .1325 cup per serving
.1325 rounds down to .125 or ⅛ cup
Each serving will contribute ⅛ cup of carrots (R/O Vegetable)

 

Now let’s look at how we would use the 
Food Buying Guide to document 
ingredients within a recipe. 
The recipe in the example (click) serves 
100 and calls for 5 lbs. of diced carrots. 
(click) There 10.60 ¼-cup servings in 1 
pound of carrots, therefore 5 lbs. times 
10.60 (click) equals 53.  There will be 
53 -  ¼ cup servings in the recipe. 
In order to calculate the amount of 
carrots per serving: 
(click) Divide 53 by 4 to equal 13.25 
cups in the recipe 
(click) then divide 13.25 by 100 
servings to equal .1325 of a cup per 
serving. 
(click) .1325 rounds down to .125 or ⅛ 
cup 
(click) Each serving will contribute ⅛ 
cup of carrots which are a Red/Orange 
Vegetable 
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100 – ¾ cup servings. #10 can = 116 oz.
116 ÷ 16 = 7.25
7.25 X 2.33 = 16.89
100 ÷ 16.89 = 5.92  (round up to 6)
6  - #10 can will serve 100 – ¾ cup servings

 

There are some convenience foods that 
are listed in the Food Buying Guide.  
Here is an example of a beef Chili con 
Carne with Beans and how it credits 
toward the meat/meat alternate 
component.  (click) The important thing 
to remember when using the Food 
Buying Guide for convenience foods is 
that the description on the product that 
is being used must exactly match the 
description in Column 1.   
Notice that the Purchase Unit is 
‘Pound’.  If you are using a canned 
product, you will need to convert the 
amount to pounds to determine the 
correct servings per purchase unit. 



Here is an example: (click) 
The Production Record calls for 100 – 
¾ cup servings of Chili con Carne with 
Beans.  The chili that will be used 
comes in #10 cans and each can 
weighs 116 oz. 
(click) First convert the 116 oz. to 
pounds.  116 oz. divided by 16 (oz. per. 
pound) equals 7.25 pounds. 
(click) 7.25 pounds times 2.33 which is 
the servings per pound (Column 2) 
equals 16.89 – ¾ cup servings per #10 
can 
(click) 100 divided 16.89 equals 5.92.  It 
will takes 5.92 (rounded up to 6)  
(click) So it will take 6 #10 cans of Chili 
con Carne with Beans to serve 100 
students a ¾ cup serving. 
Finally, note in column 4, (click) Each 
serving will provide 1 oz. equivalent of 
meat/meat alternate. 
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EXHIBIT A WHOLE GRAIN-RICH OUNCE 
EQUIVALENCY CHART

Exhibit A provides guidelines for 
calculating serving sizes of grain/bread 
items

Calculates ounce equivalence of 
common whole grain-rich grain products 

 

Next, let’s look at Exhibit A for Whole 
Grain-rich ounce equivalents. 
 
Exhibit A provides guidelines for 
calculating the serving sizes of 
prepared grain or bread items.  This is 
important because depending on the 
density of the grain or bread product, 
more or less than 1 ounce may be 
required to achieve an ounce 
equivalency. 
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EXHIBIT A – WHOLE GRAIN-RICH 

 

The new Exhibit A from the Food 
Buying Guide to  be used with Whole 
Grain and Whole Grain-Rich Products 
is available.  Please be sure that you 
are using the Exhibit A that specifies 
Whole Grain-Rich and not the old 
version of this document. 
Here is how Exhibit A works – products 
are divided into groups based on 
portion of grain to total weight of the 
product.   
1st  – you must look at the product 
ingredients to determine that the 
product meets the whole grain-rich 
criteria – (contains 100 percent whole 
grain or a blend of whole-grain meal or 
flour and enriched meal or flour of 
which at least 50 percent is whole 
grain. The remaining 50 percent or less 
of grains, if any, must be enriched).  



Additionally, the sponsor must check to 
see that there aren’t any non-creditable 
grains in the product. Non-creditable 
grains include: oat fiber, corn fiber, 
bran, germ, modified food starch, corn 
starch, and wheat starch (including 
potato, legume, and other vegetable 
flours   If the product contains more 
than 1 non-creditable grain, Exhibit A 
cannot be used and the sponsor will 
need to get further documentation from 
the manufacturer. 
2nd – If the product meets the Whole 
Grain-Rich criteria and does not contain 
any non-creditable grains then identify 
the group the product would fit into. 
3rd – look at the weight on Exhibit A to 
see what equals a 1 ounce equivalent. 
4th – check the product serving size 
weight to determine the ounce 
equivalent. 
  
All grain products must be credited 
based on these per ounce equivalent 
standards  
  
  
This slide shows how Exhibit A looks  - 
This is just the first Group.  The 
equivalencies will vary based on weight 
of the product. 
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EXHIBIT A WHOLE GRAIN-RICH OUNCE 
EQUIVALENCY CHART - EXAMPLE

 

Grain products are organized on the 
chart by the density of grains in the 
food item. 
Here is a comparison: 
(Click) It takes 28 gm or 1 oz. to equal 
1 oz. equivalent for a plain bagel as 
shown in this snip from Group B.  
(Click) In Group D you can see it takes 
55 gm or 2 oz. to equal a 1 oz. 
equivalent because there isn’t as much 
grain in doughnuts, cereal bars or 
muffins and the weight of other 
products like sugar, eggs and additional 
ingredients  contribute to the weight of 
the product. 
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USING EXHIBIT A

102 ÷ 55 = 1.85

1.85 rounded down to 1.75

This muffin = 1.75 oz. eq.

 

Let’s look at an example.  
  
Looking at the ingredients list, It has 
been determined that this muffin is a 
creditable whole grain-rich product, 
now we move to Exhibit A to find out 
how it credits. 
Which group should we search on 
Exhibit A? (click)  Muffins, other than 
corn, are in Group D (click) on Exhibit 
A.  
What is the weight that is required for 1 
ounce equivalent? (click)  For a 1 oz. 
equivalent the product would need to 
weigh 55 grams or 2 ounces 
What is the weight of the finished 
product serving size? (click)  The 
Nutrition Facts show that 1 muffin 
weighs 102 grams. 
  
So, what is the ounce equivalency? 
(click) 102 grams divided by 55 (55 
grams = 1 oz. equivalent) equals 1.85.  
Always round down to the nearest 
quarter ounce – so 1.85 would round 
down to 1.75.  This muffin equals 1.75 
oz. equivalents of grain.  
  
This is the process you would use for 
any prepared grain product. 
Sponsors can also use this method for  
in-house  prepared products 
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 Standardized recipes are used in child nutrition 
programs as a guide to preparing food served to 
customers.  

Standardized Recipes 

 Required for food items with more than 1 
ingredient.

 Accompanied by a Recipe Analysis Worksheet 

 Documents how recipe ingredients contribute   
to the meal pattern.

 

Standardized recipes are used in child 
nutrition programs as a guide to 
preparing food served to customers.  A 
standardized recipe is a recipe  
that has been carefully tested and 
adapted to ensure that it will produce a 
consistent product every time it is used.  
  
A standardized recipe is required for 
any food item that contains more than 1 
ingredient. 
  
Standardized Recipes must be 
accompanied by a Recipe Analysis 
Worksheet that shows how recipe 
ingredients contribute to the meal 
pattern. 
  
Training is available on the ODE CNP 
website to show you how to develop 
and use Standardized Recipes. 
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A Standardized Recipe includes: 
Name of recipe – the name should 
reflect the recipe contents Category or 
Recipe number– provides meal 
identification for easy access 
Ingredients – List exact ingredients by 
form to use (canned, frozen, fresh) and 
any pre-preparation steps needed 
(dice, chopped, grated, cooked).  List in 
the order  that they are used in the 
instructions. 
Weights and Measures – List measured 
weight, volume or specific can size for 
each ingredient.  Use the most 
common form of measurement. 
Preparation Instructions – Provide 
detailed step-by-step procedures for 
preparation, cooking and serving.  This 
include all steps for assembling 
ingredients. 
Temperatures/Time– Cooking 
temperatures and Cook time. 
Serving size – portion size for a single 
serving, by grade group if applicable.  
Serving size needs to identify a specific 
size or amount. 
Yield – Specifies the total weight or 
volume that the recipe prepares. 
Cooking and Serving Equipment – 
Include equipment needed, pan size, 
etc.   
Meal Pattern Contribution – Record the 
contribution the recipe ingredients 
make to the required food components.  
Use oz. equivalents for meat/meat 
alternate and grains and cups for fruits 
and vegetables. 
  
In order to calculate the Meal Pattern 
Contribution you will need to use the 
Recipe Analysis Worksheet (RAW) 
  
The contributions to the Meal Pattern 
will only be accurate if the recipe is 
followed.  If any alterations are made to 
the recipe a new Recipe Analysis 
Worksheet will need to be calculated to 
determine the correct meal pattern 
contributions. 
  
A link to the Standardized Recipe form 
and the Standardized Recipe Training 
are on the Resource page of this 
training. 
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USDA RECIPE ANALYSIS WORKSHEET

 

The Recipe Analysis worksheet is a 
tool to help you determine a recipe’s 
expected meal pattern contributions. It 
is not a tool to evaluate dietary 
specifications for calories, sodium, and 
saturated fat.  It also cannot determine 
whether the serving size information is 
correct for crediting. 
  
The worksheet has some basic 
instructions and ODE has prepared a 
detailed instruction training to help you 
to complete the worksheet.  A link to 
the training is on the Resource Page of 
this training. 
  
This tool contains a series of 
worksheets (tabs) with formulas for 
each food group. If you look at the tabs 
at the bottom of this page, you will see 
color-coded tabs for each food group 
(except for milk).  
The grain group has 3 grain tabs, A B 
and C. the tab used will depend on the 
form of grain in a recipe. The 
instructions define each type. 
There is also a tab marked "Notes" that  
you may use to write notes regarding 
your recipe.  
 
• Complete a separate RAW for each 

recipe. 
• It is very important to follow the 

instruction steps in order; otherwise, 
the worksheet will not provide 
accurate results. The accuracy of the 
recipe analysis is based on the 
accuracy of the information entered 
or selected from the drop-down 
boxes. 

  
All recipes except USDA Recipes must 
be accompanied by a completed 
Recipe Analysis Worksheet that 
documents how the recipe contributes 
to the meal pattern. 
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USDA RECIPE

 

USDA recipes are a great tool to use 
when developing menus. these recipes 
have been created with school 
foodservice in mind and provide options 
large numbers of servings. Additionally, 
each recipe lists how the recipe credits 
toward the meal pattern. though some 
recipes are updated to the newest 
menu regulations, it is important to 
ensure that all ingredients meet the 
most up-to-date federal guidelines. 
When using these recipes: 



  
(click) The USDA Recipe should be 
listed by name on the Production 
Record.  Additionally, the recipe 
number (click) which is located in the 
top right corner will provide a reference 
when listed on the production record.  
  
Information on the recipe includes 
(click) weights/measures for 50 and 
100 servings.  Ingredients are listed in 
order of use. 
(click) Step by step instructions also 
include the Food safety or HACCP 
Process and lists food safety steps. 
(click) Finally Portioning size 
information is also included. 
  
As with any standardized recipe, 
ingredients, weight or measure, pan 
size and cut, and portioning must be 
followed for the crediting information on 
the recipe to be correct.  If any changes 
or modifications are made a Recipe 
Analysis Worksheet must be completed 
to update the documentation of how the 
new recipe credits toward the meal 
pattern. 
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USDA RECIPE

 

When the USDA Recipe is followed as 
written and (click 3 X’s) the portion 
sizes are followed, (click) the crediting 
information as shown on the recipe will 
be accurate and can be used as 
documentation for the recipe.  Again, 
any changes to the recipe require a 
Recipe Analysis Worksheet to be 
completed. 
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CHILD NUTRITION (CN) LABEL

 Gold standard for verifying crediting 
 Provides School Food Authorities a guarantee 

against audit claims 
 CN Labeled products: 

• Produced under an approved Quality Control 
(QC) plan 

 Program managed by Agricultural Marketing 
Service (AMS) in collaboration with: 
• Food and Nutrition Service (FNS) 
• National Marine Fisheries Service (NMFS) 
• Food Safety Inspection Service (FSIS) 

 

The CN label is the gold standard for 
verifying the crediting of menu items. 
  
The CN label provides sponsors with a 
guarantee that the product contributes 
to the meal pattern requirements as 
printed on the label. 
  
CN labeled products are produced 
under an approved quality control (QC) 
plan and monitored quarterly or semi-
annually by AMS or NMFS inspection 
personnel.  
  
 The Program is managed by 
Agricultural Marketing Service (AMS), 
in collaboration with other federal  
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SAMPLE CN LABEL

 

This is a sample of a CN Labeled that 
provides crediting information for the 
meat/meat alternates, grain and 
vegetable subgroups components.   
  
  The CN Label has  four integral parts, 
which include the Product name, 
ingredient statement, crediting 
information which includes the CN 
Label Number and authorization date 
and the inspection legend.  All four 
parts must be present on a product 
carton in order for the CN label to be 
valid.  
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 Remove the CN Label from the product carton 

 Photograph of the CN Label 

• Label must be attached to the product carton

 Photocopy of the CN Label 

• Label is laser printed on product carton 

• Label cannot be easily removed 

 CN Labels that are photographed or photocopied 
must be visible and legible 

PROCESS TO DOCUMENT A CN LABEL

 

Acceptable documentation for the CN 
Label includes: 
  
(click) the original CN Label from the 
product carton;  
or  
a photograph of the CN Label while it is 
attached to the product carton.   
or 
a photocopy of the valid CN Label;  
CN Labels that are photocopied or 
photographed must be visible and 
legible. 
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CN LABEL WITH A WATERMARK

 FNS new guidance allows the watermarked CN Label 
as acceptable documentation 

 Watermarks are used when the CN logo and 
contribution statement are on product information 
other than the actual product carton 

 

Child Nutrition (CN) Labels copied with 
a marking referred to as a “watermark” 
are acceptable documentation for an 
Administrative Review (AR).   
  
Watermarks are used when the CN 
logo and contribution statement are 
located on product information other 
than the actual product carton 
  
If providing a CN Label with a 
watermark, program operators are 
responsible for providing an invoice 
showing purchase of that product as 
well. 
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SAMPLE CN LABEL WATERMARK

 

Here is a sample of a CN Label 
Watermark Label.  If a Watermark CN 
Label is used, the sponsor must also 
retain a copy of an invoice as 
documentation that the specific product 
was purchased. 
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MANUFACTURER’S PRODUCT FORMULATION 
STATEMENT (MPFS)

 Demonstrates how processed product 
contributes to the meal pattern

 Crediting information for each meal component 
can be documented on one MPFS

 Sponsors responsible for verifying information 
on MPFS before purchasing product.

 

When school nutrition programs use 
commercially prepared foods such as 
pizza, chicken nuggets, cheese ravioli 
or breakfast egg sandwiches to meet 
the NSLP and SBP meal pattern 
requirements, each product must be 
documented to show how it credits 
toward the meat/meat alternate, grains, 
vegetable or fruit components.  
  
  
 Menu planners cannot determine the 
amount of meat/meat alternates in a 
food by reading the product’s nutrition 
facts label or ingredients. When 
purchasing a commercial product 
without a Child Nutrition (CN) label, 
SFAs must obtain a manufacturer’s 
product formulation statement (MPFS) 
that demonstrates how the product 
contributes to the meal pattern 
requirements.  
  
  
 A MPFS that provides crediting 



information for Child Nutrition Programs 
must:  

toward the USDA meal pattern 
requirements;  

 how the manufacturer 
obtained the crediting information by 
citing specific Child Nutrition 
Program resources or regulations 
such as the USDA’s Food Buying 
Guide for School Meal Programs 
and USDA policy on crediting foods; 
and  

 be prepared on manufacturer’s 
letterhead with an original signature 
of a company official and the date of 
issue.  

  
Sponsors are responsible for verifying 
the accuracy of a MPFS prior to the 
item being purchased.   FNS has 
developed a checklist for evaluating a 
manufacturer MPFS.  The tip checklist 
is available on the FNS website. 
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This is a sample of the Product 
Formulation Statement for Meat/Meat 
Alternate.  USDA Templates are also 
available for Grains, Fruits and 
Vegetables.  All of the templates follow 
the same pattern and require similar 
information to document the product. 
(click 2 X’s)  It is important that 
sponsors keep a copy of the label from 
the purchased product carton in 
addition to the following information on 
letterhead, signed by an official 
company representative. 
The manufacturer must provide the 
following information: 
(click) Product name, product number, 
name of manufacturer, and the 
case/pack or count along with the 
portion size. 
(click) A description of the creditable 
ingredients per the Food Buying Guide. 
(click 2 X’s) The weight or volume of 
raw portion of the creditable ingredient.  
Oz. must be used for meat/meat 
alternate and grains and cup must be 
used for fruits and vegetables. 
(click) the amount of raw portion is 
multiplied by 
(click) the Serving per Unit from the 
Food Buying Guide. 
(click 2 X’s) This will equal the 
creditable amount of the ingredient. 
(click)  The total amount of all 
creditable ingredients for this meal 
component should be recorded. 



For meat/meat alternate, if the product 
contains any Alternate Protein Product 
Section II must be completed. 
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The manufacturer must also provide 
the following information: 
(click) The total weight, (click) per 
portion, of the product as purchased 
(click) The total creditable amount of 
the product per portion.   
(click) The manufacturer’s 
representative must complete the 
certification statement verifying the 
crediting information for the product 
(click) and The form must be signed by 
an authorized representative of the 
manufacture with the name and title as 
well as the date and a phone number or 
other contact information. 
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ODE PRODUCT FORMULATION WORKBOOK

 

The ODE CNP website has an 
electronic form of the Manufacturer’s 
Product Formulation Statement. This 
excel workbook can be forwarded to 
manufacturer directly and has built in 
formulas and edit checks to ensure that 
the information entered results in 
accurate menu crediting. Step by Step 
instructions are provided to aid 
manufacturers in completing the 
workbook correctly. This tool may also 
be used by sponsors to double check 
the information provided by a 
manufacturer in a paper MPFS 
statement. Please find a link to this tool 
on the resource page of this training.  
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The USDA Foods Product Information 
Sheet or Food Fact Sheet provides 
nutritional information for all foods 
distributed through the Food 
Distribution Program. 
  
The information sheet includes 
crediting information that should be 
used to document how the food 
contributes to the meal pattern.  It is 
also important to use this information 
when a USDA Food is used in a recipe. 
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SUMMARY

All food products served as part of Child 
Nutrition Programs must have 
documentation indicating how they 
contribute to the meal pattern food 
components.

This applies to single foods (ex. Apples), 
purchased food items (ex. Chicken 
Nuggets), and recipes.

 

All food products served as part of the 
Child Nutrition Programs must have 
documentation indicating how that 
product credits toward the meal  pattern 
This applies to single foods (example 
Apples), purchased food items 
(example – Chicken Nuggets), and 
recipes 
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The 7 ways to document foods and food items:

1. Food Buying Guide

2. EXHIBIT A: Whole Grain-Rich Ounce Equivalency 
Requirements for School Meal Programs

3. Standardized Recipe with Recipe Analysis Worksheet 
(RAW)

4. USDA Recipe

5. CN Label

6. Manufacturer’s Product Formulation Statement (MPFS)

7. USDA Food Fact Sheet

 

The 7 ways to document foods and 
food items are: 

• Food Buying Guide 

• Exhibit A: Whole Grain-Rich Ounce 
Equivalency Requirements for 
School Meal Programs 

• Standardized Recipe with a Recipe 
Analysis worksheet (RAW) 

• USDA Recipe 

• CN label 

• Manufacturer’s Product Formulation 
Statement (MPFS) 

• USDA Food Fact Sheet 
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 www.ode.state.or.us/go/snptraining

 Food Buying Guide with Recipe Analysis Worksheet  

 Exhibit A

 Standardized Recipes – coming soon!

 USDA Recipes

 CN Label

 MPFS

 ODE MPFS Workbook

 USDA Food Fact Sheets

WHERE TO FIND MORE INFORMATION 

 

For more detailed information and 
training on the ways to document food 
items visit other trainings on the ODE 
School Nutrition Programs training 
page.  In addition, this page provides 
links to more information or examples 
of crediting documentation discussed in 
this presentation. 
  
  
 
 

Slide 34  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 taking the time to review 
Documenting Meal Requirements  
for the National School Lunch and 
School Breakfast Programs.  
 
 

 


