Lunch Production Record                                                                                                               
Name of Site:                                      
Date:            X Day of Week S   M   T   W   R   F   S     Offer Versus Serve: Yes     No      What Grades:        
	Planned Number of: 

         Student Lunches       
         Adult Lunches            
	Record Planned # for Each Grade Group and Serving Size for Each Menu Item in Columns Below
	Vegetable 

Subgroups   Key *

	Menu

All Food Components Must Be Recorded.

List Entrée Choices First. 
	Cooking

Temp/

Time 
	# Planned 

Pre-K
      
	# Planned 

for K-5
     
	# Planned

for 6-8
     
	# Planned

for 9-12
     
	

	     
	     
	     
	     
	     
	     
	  

	     
	     
	     
	     
	     
	     
	  

	     
	     
	     
	     
	     
	     
	  

	     
	     
	     
	     
	     
	     
	  

	     
	     
	     
	     
	     
	     
	  

	     
	     
	     
	     
	     
	     
	  

	     
	     
	     
	     
	     
	     
	  

	     
	     
	     
	     
	     
	     
	  


* Component Key for Vegetable Subgroup and Required Weekly Serving Size 
 RO = Red/Orange = K-8: ¾ c.& 9-12: 1¼ c. DG = Dark Green K-12: = ½ c. BP = Beans/Peas/Lentils K-12: = ½ c. S = Starchy K-12: = ½ c. O = Other K-8: ½ c. & 9-12: ¾ c.
	Record all Menu Items Below
	X if Whole Grain Rich
	Indicate if:
School Recipe (SR) or Product Brand/Number or
Commodity (C)
	Planned # of a la carte
	Total Quantity of Food Item prepared

(e.g.: # serv, # of lbs.,           #10 cans, pieces)
	Amount Leftover
	Record how food item contributes to meal pattern e.g., 2M/MA, 2oz eq. Grain, ½ c Fruit

	Meat/Meat Alternate
	WGR
	
	
	
	

	     
	  
	     
	   
	     
	     
	     

	     
	  
	     
	   
	     
	     
	     

	     
	  
	     
	   
	     
	     
	     

	     
	  
	     
	   
	     
	     
	     

	     
	  
	     
	   
	     
	     
	     

	Grains 
	WGR
	At least 80% of grains each week must be whole grain rich (WGR) for Lunch 

	     
	  
	     
	   
	     
	     
	     

	     
	  
	     
	   
	     
	     
	     

	     
	  
	     
	   
	     
	     
	     

	Vegetables    If self-serve can record on muti-day food bar record

	     
	     
	   
	     
	     
	     

	     
	     
	   
	     
	     
	     

	     
	     
	   
	     
	     
	     

	Fruits    If self-serve can record on muti-day food bar record

	     
	     
	   
	     
	     
	     

	     
	     
	   
	     
	     
	     

	     
	     
	   
	     
	     
	     

	Milk - Must include at least 2 different choices (low-fat or fat-free) one choice must be unflavored.

	     
	     
	   
	     
	     
	     

	     
	     
	   
	     
	     
	     

	Other Food Items (ketchup, gravy, marg.).
	
	
	
	

	     
	     
	   
	     
	     
	     

	     
	     
	   
	     
	     
	     

	     
	     
	   
	     
	     
	     

	     
	     
	   
	     
	     
	     

	          Students +             Adults +            Food Service Staff =              Actual Count of Meals Served


Additional notes may be written on the back or on a separate page stapled to the production record.
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