Food Transport Sheet

Serving Site:  __________________________________________ Date:  ________________ Meals are for:  (  Breakfast    ( Lunch   
	Production Kitchen
	Serving Site

	Menu
	Number of Meals Ordered:

Student Meals _______
Adult _______

                                                                               
	Number of Meals Served:
Grades (K-5)       ________
Grades (K-8)     ________
Grades (6-8)       ________
Grades (9-12)     ________
Adults                  ________

             Total       ________



	Production Kitchen
	Serving Site

	Menu Item
	Portion Size2


	Ounce Equivalents for M/MA & Grains, Veg Subgroup 1, 3
	Number Portions/ Quantity

Sent/ Available
	Time Carts are Loaded


	Temp. 4
When Carts are Loaded (°F.)
	Temp. 4 at

Arrival (°F.)
	Temp. 4 at meal service (°F.)
	Leftover

Amounts

5 W/C/S/R
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1 For vegetables, indicate the corresponding sub-group:  (DG) Dark Green  (R/O) Red/Orange  (B/P) Bean/ Pea   (S) Starchy  (O) Other (A) Additional, 2 Record planned portion sizes for menu items by grade groups (if different), 3 Specify ounce equivalents for meat/meat alternates and grains,  4 Record and monitor temperatures of heated potentially hazardous foods,5 Record leftovers amounts and use code to designate   W=Waste   C= Properly Cooled Heated Items Following SOP   S=Stored at Site for Reuse     R=Returned to Production Kitchen
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INSTRUCTION



Special Instructions/Comments:   
This institution is an equal opportunity provider.








The completed forms/copies of completed forms for each day of meal service will be kept on file at:
Central Kitchen   (  

Serving Location  (  

 Both    (

