1.CE: Daily Food Production Record for Food-Based - On-Site Production 6. STUDENTS SERVED:

2. SCHOOL: 2017-2018 Lunch Cycle Menu - Salad Entrée ADULTS SERVED:
5.Week#_____, Day TOTAL SERVED:

3. MEAL PREPARATION SITE: Asian Salad - CMS-801 7. DATE:

4. MEAL SERVICE: [J BREAKFAST B LuNcH [ sNACK 8. OFFER VS. SERVE: O ves__ OnNo

PLANNING SECTION
Meal Pattern contribution, # servings, & serving size

Total 20. 2L Actual 22.
. 16. PK Meal 16.K-8/9-12 17. Adults/ | servings Total Al t Pl d Actual A tP d servings | "CCP | | eftover 23. COMMENTS
Food Item Recipe # Pattern 17. PK Meal Pattern 17. K -8th 17. 9th - 12th ) Plannsd otal Amoun anne ctual Amoun repare Prepaer Temp . ’
Contribution Contribution ALaCarte (Ibs., #10 cans, ea., cases, etc.) (Ibs., #10 cans, ea., cases, etc.) Servings

18. # 19. Serving 18. # 19. Serving 18. # 19. Serving 18. # 19. Serving
9 Meat/Meat Alternate _££- Servings Size Servings Size Servings Size
Check product documentation to determine serving

Chicken, diced CMS-801 2 M/IMA 1 serving 1 serving 1 serving Ibs. diced chicken Ibs. diced chicken size needed to provide 2 M/MA contribution per
serving.

10. Vegetable

Romaine lttuce aoy 346 VDG L3 aup L3 cup Lo cup s, romaine or fomaie & resh s, omaine or fomaie & resh
Broccoli florets 1/4 ¢. VDG 1/4 cup 1/4 cup 1/4 cup Ibs. broccoli florets Ibs. broccoli florets
Mandarin oranges CMS-801 1/2¢c. F 1/2 cup 1/2 cup 1/2 cup #10 cans mandarin oranges #10 cans mandarin oranges

Flatbread, WGR CMS-801 2 WGR 1 each 1 each 1 each WGR flatbreads WGR flatbreads

14. Other/Condiments

Asian Vinaigrette gallons Asian Vinaigrette

. CMS-802 NC loz loz loz gallons dressing .
dressing dressing
Other dressing NC loz loz loz gallons dressing gallons dressing
D 1 each 1 each 1 each pc packets dressing pc packets dressing

Students should be allowed choice of daily fruit and vegetable offerings on the 6-Week Cycle Menu.

Revised 08-14-2017
VDG = Veg. Dark Green; VR = Veg. Red/Orange; VL = Veg. Legumes; VS = Veg. Starchy; VO = Veg. Other; VA = Veg. Additional. NC = No Contribution.



1.CE: Daily Food Production Record for Food-Based - On-Site Production 6. STUDENTS SERVED:
2. SCHOOL: 2017-2018 Lunch Cycle Menu - Salad Entrée ADULTS SERVED:
5.Week#__ ,Day_ TOTAL SERVED:
3. MEAL PREPARATION SITE: Caribbean Salad - CMS-803 7. DATE:
4. MEAL SERVICE: [ BREAKFAST B | uNcH [ sNACK 8. OFFER VS. SERVE: O vYes O No,
PLANNING SECTION [ OaorseRiee |
Meal Pattern contribution, # servings, & serving size
Total 20. 21 Actual 22.
15. 16. PK Meal 16.K-8/9-12 17. Adults/ | servings Total Amount Planned Actual Amount Prepared servings | "CCP | | eftover 23. COMMENTS
Food Item Recipe # Pattern 17. PK Meal Pattern 17. K -8th 17. 9th - 12th } Planned P Prepared Temp ; '
Contribution Contribution ALa Carte (Ibs., #10 cans, ea., cases, etc.) (Ibs., #10 cans, ea., cases, etc.) Servings
18. # 19. Serving 18. # 19. Serving 18. # 19. Serving 18. # 19. Serving
Check product documentation to determine serving

Chicken, diced CMS-803 2 M/IMA 1 serving 1 serving 1 serving Ibs. diced chicken Ibs. diced chicken size needed to provide 2 M/MA contribution per

serving.

10. Vegetable

Romaine lettuce

Broccoli florets

CMS-803

11. Fruit

Mandarin oranges

Pineapple tidbits

CMS-803

12. Grain

Roll, WGR

CMS-803

2 WGR 1 each

1 each

3/4c. VDG 13/4 cup 13/4 cup 1 3/4 cup
1/4 c. VDG 1/4 cup 1/4 cup 1/4 cup
1/4c. F 1/4 cup 1/4 cup 1/4 cup
1/4c. F 1/4 cup 1/4 cup 1/4 cup

1 each

Ibs. romaine or romaine & fresh
spinach salad mix w/ color

Ibs. broccoli florets

#10 cans mandarin oranges

#10 cans pineapple tidbits

rolls @ 2 WGR each

Ibs. romaine or romaine & fresh
spinach salad mix w/ color

Ibs. broccoli florets

#10 cans mandarin oranges

#10 cans pineapple tidbits

rolls @ 2 WGR each

14. Other/Condiments

Straw_berry Vinaigrette CMS-810 NC 10z 10z 1oz gallons dressing galloqs Strawberry Vinaigrette
dressing dressing

Other dressing NC loz loz loz gallons dressing gallons dressing
D 1 each 1 each 1 each pc packets dressing pc packets dressing

Students should be allowed choice of daily fruit and vegetable offerings on the 6-Week Cycle Menu.

VDG = Veg. Dark Green; VR = Veg. Red/Orange; VL = Veg. Legumes; VS = Veg. Starchy; VO = Veg. Other; VA = Veg. Additional. NC = No Contribution.

Revised 08-14-2017



1.CE:

Daily Food Production Record for Food-Based - On-Site Production 6. STUDENTS SERVED:

2. SCHOOL: ADULTS SERVED:

TOTAL SERVED:

2017-2018 Lunch Cycle Menu - Salad Entrée
5. Week # , Day

3. MEAL PREPARATION SITE: Chef Salad - CMS-804 7. DATE:
4. MEAL SERVICE: [J BREAKFAST B uNcH [ snAcK 8. OFFER VS. SERVE: O vYes O No
PLANNING SECTION [ omorseRvee |
Meal Pattern contribution, # servings, & serving size
Total 20. 21 Actual 22.
15. 16. PK Meal 16.K-8/9-12 17. Adults/ | servings Total Amount Planned Actual Amount Prepared servings | "CCP | | eftover 23. COMMENTS
Food Item Recipe # Pattern 17. PK Meal Pattern 17. K -8th 17. 9th - 12th } Plannsd P Prepaer Temp ; '
Contribution Contribution ALaCarte (Ibs., #10 cans, ea., cases, etc.) (Ibs., #10 cans, ea., cases, etc.) Servings
18. # 19. Serving 18. # 19. Serving 18. # 19. Serving 18. # 19. Serving
Check product documentation to determine serving
Turkey ham, diced .75 M/IMA 1 serving 1 serving 1 serving Ibs. diced turkey ham Ibs. diced turkey ham size needed to provide .75 M/MA contribution per
serving.
Egg, hard-cooked CMS-804 1 M/IMA 1/2 egg 1/2 egg 1/2 egg hard-cooked eggs hard-cooked eggs
Cheddar cheese 5 M/MA 5oz 50z 50z Ibs. RF cheddar cheese, Ibs. RF cheddar cheese,
shredded shredded
Romaine lettuce 34 ¢. VDG 1344 cup 1344 cup 1344 cup Ib;. romaine or rgmalne & fresh Ibs:. romaine or rgmalne & fresh
spinach salad mix w/ color spinach salad mix w/ color
Broccoli florets CMS-804 1/4 ¢. VDG 1/4 cup 1/4 cup 1/4 cup Ibs. broccoli florets Ibs. broccoli florets
;'?ar;itoes, cherry or 1/4 c. VR 1/4 cup 1/4 cup 1/4 cup Ibs. cherry or grape tomatoes Ibs. cherry or grape tomatoes
11. Fruit
12. Grain
Pretzel Sticks, WGR CMS-804 2WGR 2 each 2 each 2 each pretzel sticks @ 1 WGR each pretzel sticks @ 1 WGR each

14. Other/Condiments

l

Light Italian Dressing NC loz loz loz gallons dressing gallons Light Italian dressing
Other dressing NC loz loz loz gallons dressing gallons dressing
D 1 each 1 each 1 each pc packets dressing pc packets dressing

Students should be allowed choice of daily fruit and vegetable offerings on the 6-Week Cycle Menu.

VDG = Veg. Dark Green; VR = Veg. Red/Orange; VL = Veg. Legumes; VS = Veg. Starchy; VO = Veg. Other; VA = Veg. Additional. NC = No Contribution.

Revised 08-14-2017



1.CE: Daily Food Production Record for Food-Based - On-Site Production 6. STUDENTS SERVED:
2. SCHOOL: 2017-2018 Lunch Cycle Menu - Salad Entrée ADULTS SERVED:
5. Week # , Day TOTAL SERVED:
3. MEAL PREPARATION SITE: Chicken Fajita Salad - CMS-805 7. DATE:
4. MEAL SERVICE: [ BREAKFAST B | uNcH [ sNACK 8. OFFER VS. SERVE: O vYes O No,
PLANNING SECTION [ OaorseRiee |
Meal Pattern contribution, # servings, & serving size
15 16. PK Meal 16.K-8/9-12 Total 20. 21. Actual |\ yacep 22,
- ) eal . K- - . S : S : X
Food Item Recipe # P e 17 PK e . K-8th | 17.9th-12th | 17 Adults/ Servings Total Amount Planned Actual Amount Prepared Preer;:rzz Temp | Leftover 23. COMMENTS
Contribution Contribution ALaCarte (Ibs., #10 cans, ea., cases, etc.) (Ibs., #10 cans, ea., cases, etc.) Servings
18. # 19. Serving 18. # 19. Serving 18. # 19. Serving 18. # 19. Serving
Check product documentation to determine serving
Fajita Chicken 2 M/IMA 1 serving 1 serving 1 serving Ibs. fajita chicken Ibs. fajita chicken size needed to provide 2 M/MA contribution per
CMS-805 serving.

Cheddar cheese 5 M/MA 5oz 50z 5oz Ibs. RF cheddar cheese, Ibs. RF cheddar cheese,

10. Vegetable

Romaine lettuce

Tomatoes, diced

Salsa

CMS-805

11. Fruit

12. Grain

Tortilla Chips, WGR
Tortilla, WGR

Tortilla Bowl, WGR

14. Other/Condiments

Salad dressing

)

CMS-805

3/4 ¢. VDG

1/4 c. VR

1/4c. VR

1WGRor
2WGR

1 WGR

1WGR

NC

loz

loz

1 each

1 each

1 3/4 cup 1 3/4 cup 1 3/4 cup
1/4 cup 1/4 cup 1/4 cup
1/4 cup 1/4 cup 1/4 cup
lozor 1ozor lozor

20z 20z 20z
1 each 1 each 1 each
1 each 1 each 1 each

loz

1 each

shredded

Ibs. romaine or romaine & fresh
spinach salad mix w/ color

Ibs. tomatoes, diced

#10 cans salsa

Ibs. WGR tortilla chips
tortillas, WGR, 6 inch

tostada bowls, WGR

gallons dressing

pc packets dressing

shredded

Ibs. romaine or romaine & fresh
spinach salad mix w/ color

Ibs. tomatoes, diced

#10 cans salsa

Ibs. WGR tortilla chips
tortillas, WGR, 6 inch

tostada bowls, WGR

gallons dressing

pc packets dressing

Ensure combination of WGR items provides 2
WGR total meal pattern contribution.

Students should be allowed choice of daily fruit and vegetable offerings on the 6-Week Cycle Menu.

VDG = Veg. Dark Green; VR = Veg. Red/Orange; VL = Veg. Legumes; VS = Veg. Starchy; VO = Veg. Other; VA = Veg. Additional. NC = No Contribution.

Revised 08-14-2017




10. Vegetable

Romaine lettuce

Tomato wedges

CMS-806

11. Fruit

Apple slices

12. Grain

Coissant, WGR

CMS-806

2 WGR 1 each

3/4¢c. VDG 13/4 cup 13/4 cup 1 3/4 cup
1/4 1/4
ac. VR tomato tomato tomato

1 each

1.CE: Daily Food Production Record for Food-Based - On-Site Production 6. STUDENTS SERVED:
2. SCHOOL: 2017-2018 Lunch Cycle Menu - Salad Entrée ADULTS SERVED:
5.Week#__ ,Day_ TOTAL SERVED:
3. MEAL PREPARATION SITE: Chicken Salad - CMS-806 7. DATE:
4. MEAL SERVICE: [ BREAKFAST B | uNcH [ sNACK 8. OFFER VS. SERVE: O vEs ON
PLANNING SECTION T oworsmie |
Meal Pattern contribution, # servings, & serving size
15 16. PK Meal 16.K-8/9-12 Total 20. 21. Actual |\ yacep 22,
- ) eal . K- - . Servi Servi
Food Item Recipe # P e 17 PK e . K-8th | 17.9th-12th | 17 Adults/ Servings Total Amount Planned Actual Amount Prepared Preer;:rzz Temp | Leftover 23. COMMENTS
Contribution Contribution A LaCarte (Ibs., #10 cans, ea., cases, etc.) (Ibs., #10 cans, ea., cases, etc.) Servings
18. # 19. Serving 18. # 19. Serving 18. # 19. Serving 18. # 19. Serving
Note: 4.25 Ib diced chicken yields 25 1/2-cup

Chicken Salad CMS-806 2 M/IMA #8 scoop #8 scoop #8 scoop Ibs. diced chicken Ibs. diced chicken

Ibs. romaine or romaine & fresh
spinach salad mix w/ color

Ibs. large tomatoes

crossaint rolls @ 2 WGR each

servings of Chicken Salad.

Ibs. romaine or romaine & fresh
spinach salad mix w/ color

Ibs. large tomatoes

croissant rolls @ 2 WGR each

14. Other/Condiments

Students should be allowed choice of daily fruit and vegetable offerings on the 6-Week Cycle Menu.

VDG = Veg. Dark Green; VR = Veg. Red/Orange; VL = Veg. Legumes; VS = Veg. Starchy; VO = Veg. Other; VA = Veg. Additional. NC = No Contribution.

Revised 08-14-2017



1.CE: Daily Food Production Record for Food-Based - On-Site Production 6. STUDENTS SERVED:
2. SCHOOL: 2017-2018 Lunch Cycle Menu - Salad Entrée ADULTSSERVED:
5.Week#__ ,Day__ TOTALSERVED:
3. MEAL PREPARATION SITE: Crispy Chicken Salad - CMS-807 7. DATE:
4. MEAL SERVICE: [ BREAKFAST B | uNcH [ sNACK 8. OFFER VS. SERVE: O vYes O No,
PLANNING SECTION [ omorseRvee |
Meal Pattern contribution, # servings, & serving size
1 | 16.K.8/9-12 Total 20. 21 Actual HACCP 22.
9+ 16. PK Meal . K- - 17. A |t S i S i .
Food Item Recipe # P e 17 PK e v K-sth | 17 9th-12th dults/ Servings Total Amount Planned Actual Amount Prepared Preer;:rzz Temp | Leftover 23. COMMENTS
Contribution Contribution ALaCarte (Ibs., #10 cans, ea., cases, etc.) (Ibs., #10 cans, ea., cases, etc.) Servings
18. # 19. Serving 18. # 19. Serving 18. # 19. Serving 18. # 19. Serving
2 M/IMA / Check product documentation to determine serving
Chicken, WGR breaded 1 serving 1 serving 1 serving Ibs. WGR breaded chicken Ibs. WGR breaded chicken size needed to provide 2 M/MA contribution per
1 WGR
CMS-807 ¢ serving.
Ibs. RF cheddar cheese, Ibs. RF cheddar cheese,
Cheddar cheese NC 1tsp. 1 tsp. 1tsp. shredded shredded
Romaine lettuce 34 ¢. VDG 1344 cup 1344 cup 1344 cup Ibst. romaine or rgmalne & fresh Ibs:. romaine or rgmalne & fresh
CMS-807 spinach salad mix w/ color spinach salad mix w/ color
;'?ar;:toes, cherry or 1/4 c. VR 1/4 cup 1/4 cup 1/4 cup Ibs. cherry or grape tomatoes Ibs. cherry or grape tomatoes
11. Fruit
12. Grain
Breadsticks, WGR CMS-807 2WGR 2 each 2 each 1 each breadsticks @ 1 WGR each breadsticks @ 1 WGR each

14. Other/Condiments

CMs-808

. loz loz 1oz loz gallons ranch dressing gallons ranch dressing
Ranch dressing, lowfat NC NC ) )

1 each 1 each 1 each 1 each pc packets ranch dressing pc packets ranch dressing
Other dressing NC loz loz loz gallons dressing gallons dressing
) 1 each 1 each 1 each pc packets dressing

pc packets dressing

Students should be allowed choice of daily fruit and vegetable offerings on the 6-Week Cycle Menu.

Revised 08-14-2017

VDG = Veg. Dark Green; VR = Veg. Red/Orange; VL = Veg. Legumes; VS = Veg. Starchy; VO = Veg. Other; VA = Veg. Additional. NC = No Contribution.



1.CE: Daily Food Production Record for Food-Based - On-Site Production 6. STUDENTS SERVED:
2. SCHOOL: 2017-2018 Lunch Cycle Menu - Salad Entrée ADULTS SERVED:
5 Week#____ ,Day____ TOTAL SERVED:
3. MEAL PREPARATION SITE: Sante Fe Salad - CMS-809 7. DATE:
4. MEAL SERVICE: [J BREAKFAST B | uNcH [J SNACK 8. OFFER VS. SERVE: O YEs O No
PLANRING SECTION  oworsevee
Meal Pattern contribution, # servings, & serving size
Total 20 21. Actual 22,
15. 16. PK Meal 16.K-8/9-12 17. Adults/ | servings Total Amount Planned Actual Amount Prepared servings | "CCP | | eftover 23. COMMENTS
Food Item Recipe # Pattern 17. PK Meal Pattern 17. K -8th 17. 9th - 12th } Plannsd P Prepaer Temp ; '
Contribution Contribution ALa Carte (Ibs., #10 cans, ea., cases, etc.) (Ibs., #10 cans, ea., cases, etc.) Servings
18. # 19. Serving 18. # 19. Serving 18. # 19. Serving 18. # 19. Serving
Check product documentation to determine serving
Taco Meat 2 M/IMA 1 serving 1 serving 1 serving Ibs. meat ( ) Ibs. meat ( ) size needed to provide 2 M/MA contribution per
CMS-809 serving.

Cheddar cheese 5 M/MA 50z 5oz 502 Ibs. RF cheddar cheese, Ibs. RF cheddar cheese,

10. Vegetable

Romaine lettuce

Tomatoes, diced

Salsa

Corn

Pinto or black beans

CMS-809

11. Fruit

12. Grain

Corn or tortilla chips,
WGR

CMS-809

3/4c. VDG 13/4 cup 13/4 cup 1 3/4 cup
1/4 c. VR 1/4 cup 1/4 cup 1/4 cup
1/4 c. VR 1/4 cup 1/4 cup 1/4 cup
1/4¢c. VS 1/4 cup 1/4 cup 1/4 cup
1/4 c. VL 1/4 cup 1/4 cup 1/4 cup
2WGR 20z 20z 20z

shredded

Ibs. romaine or romaine & fresh
spinach salad mix w/ color

Ibs. tomatoes, diced
#10 cans salsa
Ibs. corn, frz OR #10 cans

#10 cans beans

Ibs. WGR corn or tortilla chips

shredded

Ibs. romaine or romaine & fresh
spinach salad mix w/ color

Ibs. tomatoes, diced
#10 cans salsa
Ibs. corn, frz OR #10 cans

#10 cans beans

Ibs. WGR corn or tortilla chips

14. Other/Condiments

l

. CMS-808 loz 1oz 1loz gallons ranch dressing gallons ranch dressing
Ranch dressing, lowfat NC . .
1 each 1 each 1 each pc packets ranch dressing pc packets ranch dressing
Other dressing NC loz loz loz gallons dressing gallons dressing
D 1 each 1 each 1 each pc packets dressing pc packets dressing

Students should be allowed choice of daily fruit and vegetable offerings on the 6-Week Cycle Menu.

VDG = Veg. Dark Green; VR = Veg. Red/Orange; VL = Veg. Legumes; VS = Veg. Starchy; VO = Veg. Other; VA = Veg. Additional. NC = No Contribution.

Revised 08-14-2017




1.CE:

2. SCHOOL:

Daily Food Production Record for Food-Based - On-Site Production

2017-2018 Lunch Cycle Menu - Salad Entrée

6. STUDENTS SERVED:

ADULTS SERVED:

10. Vegetable

Romaine lettuce

Tomato wedges

CMS-811

11. Fruit

Apple slices

12. Grain

Coissant, WGR

CMS-811

2 WGR 1 each

1 each

3/4¢c. VDG 13/4 cup 13/4 cup 1 3/4 cup
14 c. VR 1/4 1/4 1/4
tomato tomato tomato

1 each

5. Week # , Day TOTAL SERVED:
3. MEAL PREPARATION SITE: Tuna Salad - CMS-811 7. DATE:
4. MEAL SERVICE: [ BREAKFAST B | uNcH [ sNACK 8. OFFER VS. SERVE: O vEs O N
PLANNING SECTION T oworsmie |
Meal Pattern contribution, # servings, & serving size
1 | 16.K.8/9-12 Total 20. 21 Actual HACCP 22.
- 16. PK Meal . K- - i i
) 17. Adult S Servin
Food Item Recipe # P e 17 PK e v K-sth | 17 9th-12th dults/ Servings Total Amount Planned Actual Amount Prepared pfé;'arii Temp | Leftover 23. COMMENTS
Contribution Contribution A LaCarte (Ibs., #10 cans, ea., cases, etc.) (Ibs., #10 cans, ea., cases, etc.) Servings
18. # 19. Serving 18. # 19. Serving 18. # 19. Serving 18. # 19. Serving

Tuna Salad CMS-811 2 M/IMA #8 scoop #8 scoop #8 scoop 0zs. tuna 0zs. tuna

Ibs. romaine or romaine & fresh
spinach salad mix w/ color

Ibs. large tomatoes

Ibs. romaine or romaine & fresh
spinach salad mix w/ color

Ibs. large tomatoes

crossaint rolls @ 2 WGR each

croissant rolls @ 2 WGR each

14. Other/Condiments

Students should be allowed choice of daily fruit and vegetable offerings on the 6-Week Cycle Menu.

Revised 08-14-2017

VDG = Veg. Dark Green; VR = Veg. Red/Orange; VL = Veg. Legumes; VS = Veg. Starchy; VO = Veg. Other; VA = Veg. Additional. NC = No Contribution.



1.CE: Daily Food Production Record for Food-Based - On-Site Production 6. STUDENTS SERVED:

2. SCHOOL: 2017-2018 Lunch Cycle Menu - Salad Entrée ADULTS SERVED:
5. Week # , Day TOTAL SERVED:
3. MEAL PREPARATION SITE: Salad - Recipe # 7. DATE:
4. MEAL SERVICE: [ BREAKFAST B | uNcH [ sNACK 8. OFFER VS. SERVE: O vEs O No,

PLANNING SECTION
Meal Pattern contribution, # servings, & serving size

Total 20. 21. Actual 22.
. 16. PK Meal 16.K-8/9-12 17. Adults/ | servings Total Al t Pl d Actual A tP d servings | "CCP | | eftover 23. COMMENTS
Food Item Recipe # Pattern 17. PK Meal Pattern 17. K -8th 17. 9th - 12th ) Plannsd otal Amoun anne ctual Amoun repare Prepaer Temp . ’
Contribution Contribution ALaCarte (Ibs., #10 cans, ea., cases, etc.) (Ibs., #10 cans, ea., cases, etc.) Servings

18. # 19. Serving 18. # 19. Serving 18. # 19. Serving 18. # 19. Serving
9 Meat/Meat Alternate _££- Servings Size Servings Size Servings Size

10. Vegetable

11. Fruit

12. Grain

14. Other/Condiments

Students should be allowed choice of daily fruit and vegetable offerings on the 6-Week Cycle Menu.

Revised 08-14-2017
VDG = Veg. Dark Green; VR = Veg. Red/Orange; VL = Veg. Legumes; VS = Veg. Starchy; VO = Veg. Other; VA = Veg. Additional. NC = No Contribution.



