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Welcome to Tuesday Talks. Today’s Tuesday Talks is on Meal Production. The main
concepts covered in today’s webinar can assist all programs with determining
amounts to prepare.




X Menu

Meal
Production

Production Records

f.ﬁ Meal Pattern

Meal production is the process of planning and preparing enough food for all
participants at a meal service. This involves the menu, production records, and
knowledge of the meal pattern serving sizes, which provide minimum amounts that
must be served to each participant.

Throughout the webinar, production records will be mentioned as the way to
document meal production information. Emergency shelters and family day care
home providers are not required to complete production records but may still benefit
from the information in this webinar. This webinar may not be applicable for schools
that have a meal production process already in place or for programs that receive
meals from a vendor.




Webinar Takeaway

How to use tools to determine amount

of food to prepare
* Meal Requirements Calculator

* Food Buying Guide Calculator

Today, we want you to walk away with knowing how to use two resources that will
help you determine the amount of food to prepare to meet minimum CACFP serving
sizes at meals and snacks. The tools are the Meal Requirements Calculator and the
USDA Food Buying Guide Calculator.




Menu is Planned...What'’s next?

CACFP Menu

May 20X

Meal Patterns May 24, 20XX May 25, 20X May 26, 20X May 27, 20XX May 28, 20XX

Breakfast

LUNCH: MAY 27, 20XX
- kno ‘WG Toast . 1) t Pancakes

) = Milke

Tacos

e Cucumber Sticks pocsica | e

russel Sprout: Green Salad

'e; Mixed Fruit ‘e E;I\Illiet Potato Fries

Whole Wheat Soft Tortilla

&: ate HM Guacamole Q ish Crackers Apricot Halves
» Vegstable Salsa M | »ds Milk
o P Tortilla Chips I
Milk

: Grains Milk ‘ ‘ ‘

1 vear olds served Unflavored, Whole Milk
2 years &older served Unflavored, 196 Milk
WG = whole grain

The first step for meal production is planning the menu. Let’s look at a sample meal.
Today, we will focus on one lunch where we plan to serve:

* Tacos

* Cucumber sticks

* Mixed Fruit

* Whole wheat soft tortilla
+ Milk




Production Record

PUBLIC Production Record- Lunch/Supper ey
INSTRUCTION
Week of: Preparer:
Projected / Amounts \ Amounts to
Participants Component Foods to be Served / Required \be Prepared Comments3
Monday M/MA Ground Beef [CICN Label
1&2 | 9p Vegetable | Cucumber sticks, fresh GFOL{nd
3to5 | 30 Fruit or Veg | Mixed Fruit w/ juice, canned ?(;eof/.zR(:;\W
6012 | 45 Grains Whole Wheat Soft Tortilla - 8
13to 18 0 Whole! #of 1-year-olds: ‘ 10 /
Adult | 7 1%/skim® | 1% Milk /’
N’

All the examples shown today are using the child care component forms and tools.
There are separate resources for the adult care component, but the concepts shown
today are relevant for all programs.

We need to complete the production record for the meal. The production record is
the tool to document the specific food items and amounts to prepare to meet the
minimum required serving sizes.

For this meal we are making tacos and will be using ground beef, so that is entered for
the M/MA. Next, record the other food items that will be used in the meal:

* Vegetable: Cucumbers

* Fruit: Mixed fruit with juice,
canned

* Grain: whole wheat soft tortillas

* Whole and 1% milk

The first step in determining amounts of food to prepare is determining how much
is required based on the projected number of participants at the meal and the meal
pattern serving sizes. This information is recorded in the Amounts Required
column.

Amounts Required is how much must be available in the cooked/prepared form to
be served to the participants in TOTAL for all age groups.




Meal Pattern Chart

FluidMilk

+ e okds: nflavared whole milk Hap | %ap | lap Lap
+ 2 Syearcids Unfavored 1% or skim a )

i nflavored or Aavored 1% or skim G | b= || L L=

Vegetables or Fruits orportionsof bosh)
R tomee:
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Breakfast

Raady-t et bkt cre .o Must serve milk, vegetable or fruit, and either a grain or meat/meat alternate
:mk;‘”‘* Food Components and Food Items Ages6-12 | Ages13-18

MestMost Atornates - Fluid Milk
— » 1year olds: Unflavored whole milk Y cup % cup 1cup 1cup
e s 2-5yearolds: Unflavored 1% or skim (402) (602) (802) (802)
(:‘::‘“_m — * 6-18 year olds: Unflavored or flavored 1% or skim
Lpeens Vegetables or Fruits (or portions of both)

s Full-strength juice may only be served to meet the fruit 1/4CLID 1/zt:up % cup 1/2cup

or vegetable requirement at one meal or snack per day

%oz %oz 1oz laz

The CACFP Meal Pattern Chart identifies each age group, along with the minimum
serving sizes of each food component that must be served to each participant during
the meal or snack. This is how much must be put on the participant’s plate or bowl
and in the cup. This chart does not help a program determine how much food is
required to be purchased and prepared. You will need to use the two resources that
we’ll discuss next to help with that information.




Meal Requirements Calculator

Meal Requirements Calculator

This workbook ingludes worksheets for breokfost, lunch/supper and snocks. Euch contain the required.
food. ttem serving sizes for eoch age group.

HOW TO USE THIS WORKBOOK:
1. Select a meal service by clicking on the tab for
At the top of the page where it

[START HERE: Enter projected nu;

3. The numbers wil populste onto the worksheet and calculste the
minimum smount of food required to be prepared for esch
component

MILK: Due to different types of milk that must be
served o one year olds, you must enter numbers for
1.and 2 year olds separately:

Grans |
Whole' | sof 1-year-old|
1%/ Sk 1

PRI | ekt nch & supper | Snacts | | RRERHERER

Determlnes Amounts Required

The first tool to help with meal production is the Meal Requirements Calculator
which was developed to calculate the Amounts Required. It is found under GM 12.

The Meal Requirements Calculator uses the:

1. Projected number of participants;

2. Multiplied by the Serving Sizes for each age group listed on the Meal Pattern
Chart;

3. Thenthe totals are documented under the Amounts Required column on the
Production Record.

Next, I'll walk you through the steps on how to use the Meal Requirements
Calculator.




Meal Requirements Calculator

This workbook includes worksheets for breakfast, lunch/supper and snacks. Each contain the required food
‘components and minimum CACFP meal pattern serving sizes for each age grouy

HOW TO USE THIS WORKBOOK:
1. Select a meal service by clicking on the tab for Breakfast, Lunch & Supper or Snacks.
2. At the top of the page where it says "START HERE," enter the projected number of children that will eat for each age group:
START HERE: Enter projected ber of children here
Ages of Participants
12 5
35 10
= 5o EXAMPLE
Adults* 3
TOTAL 28
3. The numbers will populate onto the worksheet and calculate the
minimum amount of food required to be prepared for each
component:
MILK: Due to different types of milk that must be served
to one year olds, you must enter numbers for
1and 2 year olds separately:
BREAKFAST — .
Fruit, Vegetableor 100% Juice Milk
Agesof | Projected Required Amounts Agesof | Projected Required Amounts
Children | Numby Serving Size Required hildren | Number Serving size Bequired
1-2 5 0.25 cup 1.25 1 3 0.5 15 Whole
35 [ 10] 0.5 cup 5 2 D 0.5 cup 1 154/skim
618 | | 10] 0.5 cup 5 35 10 0.75 cup 75 156/skim
adults* | \3] 0.5 cup 15 618 10 1cup 10 154/skim
Total Needed (Cups) 1275 Adults* 3 0.75 cup 225 13%/skim
+ Total Needed (Cups)n 20.75
4. Record total amounts needed on the production record in the [ATotal cups of milk needed includes only 1%/skim milk
‘Amounts Required' column: T
Projected Breakfast Foods to be Amounts | Amounts to
Participants | Component Served Required | be Prepared Total Needed Cups is the amount needed for
- hild 2 and older. The amount needed
Monday M/MA e e e e
Instructions ANl Breakfast | Lunch & Supper | Snacks _

Recorded webinar includes a video that reviews how to use the Meal Requirements
Calculator




Production Record: Amounts Required

f’UBllL Production Record- Lunch/Supper fa i
INSTRUCTION
Week of:
Projected / Amounts\ Amounts to 3
Participants Component Foods to be Served ) Required \ be Prepared Comments
Monday M/MA Ground Beef 106 oz [CICN Label
1&2 120 Vegetable | Cucumber sticks, fresh 20 cups Ground
. - - . Beef: Raw
3to5 | 30 Fruitor Veg | Mixed Fruit w/ juice, canned 16 cups ~80/20
6to12 | 15 Grains Whole Wheat Soft Tortillas (8”) \| 22 tortillas
13to18 | Whole! #of 1-year-olds: | 10 \ 5 cups /
Adult |7 1%/skim* [ 1% Milk \48 cups/
N

| have recorded the totals from the meal requirements calculator onto the
production record, as shown on this slide. For example, the calculator showed that
we need 106 ounces of meat/meat alternate, 20 cups of cucumbers and 22 tortillas,
so | recorded those amounts in the amounts required column for each component.
Again, these are the total amounts that must be available to serve to the
participants. Next, we will use this information to determine how much to purchase
and prepare.




To determine how many tortillas to purchase, take the total amount needed from
the Amounts Required column that was determined from the Grains Calculator
(whichis 22 tortillas) and divide by the number of tortillas in the package (which is

10). So, 22 divided by 10 is 2.2. Round up to 3 packages to purchase. For the other
items, we'll use another tool.

10




USDA Food Buymg Gulde (FBG)

PR E T, R R A

USDA Food Buying Guide for Child Nutrition Programs
S V5. DEPARTMENT OF AGRICULTURE

https://foodbuyingguide.fns.usda.gov/

To determine how much food to purchase for other food components, use the USDA
Food Buying Guide Calculator. The Food Buying Guide Calculator is found at the
website located on the slide, you can also access it under Guidance Memorandum 12.

This tool has an extensive list of commonly served food items for each of the food
components and includes various ways foods may be purchased, for example, raw or
cooked meat, canned, fresh, or frozen fruits and vegetables, and in varying sizes. This
information plays a role in determining how much actually needs to be purchased and
prepared for the meal or snack.

The amounts from the Food Buying Guide calculator will go under the Amounts to Be
Prepared on the production record.

Let’s find the food items needed for the lunch using this calculator.

11



https://foodbuyingguide.fns.usda.gov/

USDA Food Buying Guide for Child Nutrition P

s V.S DEPARTMENT OF AGRICULTURE

WELCOME TO THE FOOD BUYING GUIDE

The Interactive Food Buying Guide aliows for easy display, search, and navigation of food yleld information. In addition, users can compare yield information, create a favorite foods list, and access 10ols, such as
the Recipe Analysis Workbook (RAW) and the Product Formulation Statement Workbook

Food Items Search | Food ltem Favorites | Download Food Buying Guide

Exhibit A Grains Tool |

| Recipe Analysis Workbook (RAW)

. o

MEATS/MEAT ALTERNATES FRUITS MILK

| es— Iy ]

Recorded webinar includes a video that reviews how to use the Food Buying Guide
Calculator

12




Shopping List

Name: Meal Production

Buy
7 % y Numberof | ¢ o Exact
i S S Oesns
Purchase Purchase Unit Food Item Description Norupert! | Serving Size e
Beef, Ground, fresh or frozen, no more than 20% fat,
299 Fomud Includes USDA Foods, (Like IMPS #136), cooked lcan meat 106 bee el
9.00 Pound Total 106 8.9831
s Cucumbers, fresh, Whole, Unpared , parcd vegetable sticks :
823 Pownd (about 3 sticks, 3 inch by 3/4 inch sticks) - Joop 8
825 Pound Total 20 8
5 it Fruit, Mixed, canned, Fruit Cockiail (peaches, pears. 1
200 | No. 10 Can (106 07) | pineapple, grapes, cherries). fruit and liquid 16 Lowy d
2.00 No. 10 Can (106 0z) Total 16 1

Lactose-reduced milk. Cultured milk such as Cultured

1.00 Gallon buttermilk, Cultured kefir milk, and Cultured acidophilus 5 1 cup 0
‘milk, Acidified milk such as Acidified kefir milk and Acidified

acidophilus milk, and Ultra High Temperature (UHT) Milk

(includes unflavored or flavored), milk (172 pint milk)

100 Gallon Total 5 o

Milk, fluid, Pasteurized Nonfat milk, Low-fat milk (1%),
Reduced-fat milk (2%). Whole milk, Lactose-free milk,
Lactose-reduced milk, Cultured milk such as Cultured
3.00 Gallon buttermilk, Cultured kefir milk, and Cultured acidophilus 48 1 cup 3.0000
milk, Acidified milk such as Acidified kefir milk and Acidified
acidophilus milk, and Ultra High Temperature (UHT) Milk.
(includes unflavored or flavored), milk (12 pint milk)

3.00

Total 48 3.0000

Here is the full shopping list for all the foods for our lunch. The information from the
FBG shopping list can be used to enter the Amounts to be Prepared on the
Production Record. Refer to the Buy Purchase Units column.

13




Production Record: Amounts to be Prepared

nnnnnnnnnnnn

PUBLIC Production Record- Lunch/Supper
INSTRUCTION
Week of: Preparer:
/\;
Projected Amounts Amounts to 3
Participants Component Foods to be Served Required / be Prepared mments
Monday M/MA | Ground Beef 1060z/ | 9pounds | E;ﬂ’e'
l&z | 9p Vegetable | Cucumber sticks, fresh 20cupy |8.25 pounds Bedf: Raw
3teS | 30 Fruit or Veg | Mixed Fruit w/ juice, canned 16 cupy |2-#10cans -8(/20
6to12 | 15 Grains Whole Wheat Soft Tortillas - 8” |22 tortillds | 3 packages (1P ea.)
13t018 | Whole! #of 1-year-olds: ‘ 10 5 cups 1 Gallon
Adult | 7 1%/Skim* | 1% Milk 48 cups Gallons

As the final step, enter the amounts for each food component from the food buying
guide calculator in the Amounts to be Prepared column of the Production Record.

14




Resources

ﬁ 12: Meal Requirements: 1-18 Years
@ —

CACFP Meal Pattern (Ages 1-18) (8 FOOd Buying GUide MObiIe App

Appendix A: Alternate Protein Products

New Meal Pattern Q&A's

Meal Planning and Production Records

+ Meal Requirements Calculator [X)

« Food Buying Guide Calculator

- Food Buying Guide Calculator Instructions [9

« Serving Size Guide

+ Production Records

< Breakfast, Lunch/Supper, Snack (5 (Weekly)

> All Meals [4 (Daily)

= Instructions for Production Records [8 @ GUidance Memorandum 12

This is the end of the presentation portion of today’s webinar. Since we did cover all
requirements of meal production, we have other resources available. On the GM
webpage, under GM 12, are additional resources under the Meal Planning and
Production Records section.

As you can see, both the Meal Requirement and Food Buying Guide calculators |
demonstrated today are included here. The following tools are also included in this
section:

* Instructions for using the FBG Calculator and the Production Records; and
* Production Record templates

Thereis also a FBG App that can be downloaded on your phone or tablet for iPhone
or android devices. This is great if you are shopping in the store and need to make a

food substitution. You can use the app to determine how much to purchase. Search

‘Food Buying Guide’ and look for the icon on the right side of your screen within the
App store or Google Play.



https://dpi.wi.gov/community-nutrition/cacfp/guidance-memo

E-Learning Course: Production Records Lesson

CACFEP Training

Chlldmult Care Fooc‘ g.

CACFP Tuesday Talks Progral CFP)

Monthly live webinars on CACFP topics. Check out the

I;LTa I ks CACFP Tuesday Talks webpage. 4 ,f {

CACFP Overview

L8
-
o

Household Size Income Statements (HSIS)

CACFP E-Learning Courses

The E-Learning courses below include lessons on CACFP
T requirements applicable to each type of program. Click on your
&L program below.
rs, Outside of School Hours, Emergency Shelters, and Head Starts _
Special Dietary Needs Requests
At-Risk Afterschool Centers = . ,
TSR e = Production Records

@ CACEFP E-Learning Course

Household Size-Income Record (HSIR)

CACFP Meal Pattern (1-18 years)

For a full training on Production Records, we have the Production Records lesson
in the CACFP E-Learning Course. The link on the slide goes to the Training web
page. Under the CACFP E-Learning Courses Section, click on your type of
program to go to the specific lessons. This is a great tool when training new staff.

16



https://dpi.wi.gov/community-nutrition/cacfp/training

Click on your county to find your agency's consultant.

@ Consultants by County

If you have questions about these resources or the CACFP, please reach out to your
assigned consultant. You can find your consultant at the Consultants by County link
on this slide.

17



https://dpi.wi.gov/community-nutrition/cacfp/map

Next CACFP Tuesday Talks

[:Tuesday
=—dlalks

Child and Adult Care Food Program Monthly Webinars

Using Product Labels to
Credit Yogurt, Cereal &

Combination Foods

June 22,2021
2:00 - 2:30 p.m.

Our next Tuesday Talks is scheduled for June 22nd and will be on Using Product
Labels to Credit Yogurt, Cereal & Combination Foods.
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Non-Discrimination Statement (NDS)

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

2400 ndependence Avemie o o WISCONSIN
Washington, D.C. 20250-9410;
() Fax: (202) 690-7442; or P U B L I C \
(3) Email: program.intake@usda.gov
This institution is an equal opportunity provider. I NST RUC T I O N

Thank you for viewing this CACFP Tuesday Talks webinar.
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http://www.ocio.usda.gov/sites/default/files/docs/2012/Complain_combined_6_8_12.pdf
http://www.ascr.usda.gov/complaint_filing_cust.html
mailto:program.intake@usda.gov



