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Welcome to the SD Child and Adult Nutrition Services webinar on Component
Crediting.
The following presentation will focus on how to calculate crediting for components in
the school lunch and breakfast programs. We will be using recipes, and a component
contribution worksheet, which can be found on the CANS-memos webpage, under
SNP Memo 235-1 – Recipe Analysis Worksheet.
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http://doe.sd.gov/cans/memos.aspx
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Before we begin, please go to the CANS-memo page, and save a copy of the Recipe
Analysis Worksheet found in SNP Memo 235-1.
Scroll down and find SNP Memo 235-1, and click on the Recipe Analysis Worksheet.
This will open a practice worksheet in Word document form. Save the workbook in a
location where you will be able to find it.
Please have the practice worksheet and calculator available for this training.
Also, calculating components can be complex and problematic. Please feel free to
pause the webinar as you go, or re-watch afterward.
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Starting Out
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This practice chili recipe will be used today. Begin by first recording the recipe name
and portions per recipe. (click).
We will go through the different components on the coming slides.
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Quantity and Purchase Unit
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As you can see, we have added our recipe name and portions per recipe to the
component contribution worksheet. We are now going to add the creditable
ingredients from the recipe. We have a copy of recipe ingredients in the green box
for your convenience.
On the practice worksheet, record the creditable ingredients in column 1, and the
quantity of the ingredient in column 2. Record the purchase unit in column 3.
The recipe calls for 7 pounds of ground beef. We have recorded this accordingly on
the practice sheet (click). Additionally, the menu planner has decided to also count
pinto beans as a meat/meat alternate in the recipe, which is acceptable. We have
recorded the half #10 can of pinto beans in the M/MA section of the worksheet.
NOTE – legumes can be counted as a Meat/Meat Alternate OR a vegetable in a
recipe, but cannot be counted as both.
(click)
Moving down to the Vegetable section, we have recorded diced tomatoes, tomato
paste, and fresh onion on the practice worksheet, along with their corresponding
quantities, and purchase unit.
We will continue on the following slide.
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Arithmetic – Ground Beef
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The next column to fill in is column 4 – servings per purchase unit. We will first do
the ground beef. As we can see in the food buying guide, 1 pound provides 11.80 1oz servings of cooked lean meat. (click)
We are going to take the servings per purchase unit from the food buying guide and
record it on the practice worksheet. (click)
Please note, we are using the 1 oz line in the food buying guide since it is easier to
work with 1 than 1.5. A conversion would be needed later on if we didn’t use the 1
oz line.
To fill in column 5, we need to take column 2 x column 4. (click). This means we must
take 7 x 11.8. When we enter this into our calculator, we get 82.6. (click). This
means that 7 pounds of ground beef provide 82.6 creditable ounces of meat.
We will work on the pinto beans on the following slide.
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Arithmetic – Pinto Beans
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Since we have completed the ground beef, we will now work on the Pinto Beans. The
next column to fill in is column 4 “servings per purchase unit”. As we can see in the
food buying guide, one #10 can of pinto beans provide 37.2 servings of ¼ cup heated,
drained beans. (click)
We are going to take the servings per purchase unit from the food buying guide and
record it on the practice worksheet. (click)
To fill in column 5, we need to take column 2 x column 4. (click). This means we must
take 0.5 x 37.2. When we enter this into our calculator, we get 18.6. (click). This
means that half of a #10 can of pinto beans provides 18.6 ¼ cups.
Please note – in this example, we are crediting the pinto beans as a meat/meat
alternate. This is somewhat uncommon, but it is allowable. For crediting purposes, ¼
c of legumes credits as 1 oz of meat/meat alternate. Since the legumes are already in
this ¼ c format from the food buying guide, no conversion will be needed later on.
We will discuss this more later in the presentation.
Next, we will work on the vegetables.
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Arithmetic - Vegetables
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The next column to fill in for the vegetables is column 4 “servings per purchase unit”.
For purposes of this exercise, we have provided a snippet of each vegetable on this
page. The canned tomatoes have the green border, the tomato paste has the blue
border, and the onions have the red border.
As we can see in the food buying guide, one #10 can of canned, diced tomatoes
provides 49.2 servings of ¼ cup heated, vegetable and juice. (click)
We can also see that one number 10 can of tomato paste provides 192 servings of ¼
cup vegetable. (click)
And also, we can see that 1 pound of onions provide 7.9 servings of ¼ cup vegetable.
(click)
We are going to take the servings per purchase unit from the food buying guide and
record it on the practice worksheet. (click)
We will fill out column six on the next slide.
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Arithmetic – Vegetables,
continued
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As we can see column 2 x column 4 will give us column 6.
For diced tomatoes, we are going to take our 49.2 from the food buying guide (click) ,
and multiply by 0.5 (click). This gives us 24.6 (click) .
For tomato paste, we are going to take 192 from the food buying guide (click), and
multiply by 0.25 (click). This gives us 48. (click)
For the onions, we are going to take 7.9 from the food buying guide (click), and
multiply by 0.5 (click). This gives us 3.95. (click)
We will complete the totals on the following slide.
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Totals – Top
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By now, your practice worksheet should be filled out and look like this, except for the
totals.
Add column 5, and total at the bottom. Likewise, add column 6 and total at the
bottom. Fill in the portions per recipe of 50, as previously addressed. Remember,
column 6 is all in ¼ cup format, as this is how vegetables are listed in the food buying
guide.
We will complete the bottom of the totals on the following slide.
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Totals – Bottom
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After we have totaled column 5 and column 6, we now have to divide by portion.
(click) For column 5, we are adding the amounts from the ground beef and the pinto
beans. 101.2 ounces /50 servings = 2.02 ounces per serving. We will round down to
2 ounce equivalents per serving.
Please note – As a reminder for this example, we are crediting the pinto beans as a
meat/meat alternate. This is somewhat uncommon, but is allowable. For crediting
purposes, 1/4 c of legumes credit as 1 oz of meat/meat alternate. Since the legumes
are already in this 1/4 c format from the food buying guide, no conversion will be
needed.
(click) For column 6, we are adding the tomatoes, tomato paste, and onions. We
have 76.55 1/4 cups after totaling the vegetables. Before dividing by the number of
servings, lets first convert from quarter-cups to cups.
We will take 76.55 quarter-cups divided by 4, giving us 19.13 cups. Now, we will take
our 19.13 cups and divide by the 50 servings, giving us 0.38 cups per serving. 0.38
cups = 3/8 cup of vegetable per serving.
Each 1 cup serving of the chili provides 2 oz eq meat/meat alternate, and 3/8 cup
vegetable. As a reminder, the recipe we used for this example is not standardized,
and may need adjustments before being cooked.
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Let’s try it again!
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Here we have another recipe displayed. This recipe is for a Tuna Noodle Casserole,
serving 100 portions at 1 cup a piece.
The ingredients associated with crediting include as follows:
- Whole Wheat enriched noodles at 5 lbs. (click)
- Tuna, water-packed, chunk light, drained & flaked at 4 - 66 1/2 oz cans (click)
- Peas, frozen at 10 1/2 lbs (click)
On the following slide, we are going to look at the component contribution
worksheet.
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Component Contribution
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Here, we have listed the creditable items from the previous recipe. (click)
Additionally, we have listed the quantities needed, as listed in the recipe. (click)
Also, we have listed the purchase unit. This is the unit which the corresponding
product is to be purchased in. (click)
This is important, as this is how you will locate the product in the food buying guide.
On the coming slides, we will complete the rest of the worksheet. In order to
complete the rest of the worksheet, we will need to look up the items in the food
buying guide, and do a little math.
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Food Buying Guide Info
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Here we have the food buying guide information for the creditable food items.
For the Tuna, we can see that one 66 1/2oz can provides 50.5 servings at one ounce.
(click).
For the Peas, we can see that 1 pound of frozen peas provides 9.59 servings of a 1/4
cup cooked, drained vegetable (click).
For the Egg Noodles, we can see that 1 pound of egg noodles provides 20.1 servings
of 1/2 cup cooked pasta. (click)
The numbers we will be adding to our worksheet are the number of servings per
purchase unit. (click).
On the next slide, we are going to put these numbers to work.
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Doing a little math
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The red border identifies the servings per purchase unit, which we found in the food
buying guide, and had listed on the previous slide.
Read the instructions on column 5, 6, and 7. (click).
In all columns, we are taking the figure from column 2 multiplied by the figure from
column 4.
We will look more closely at these figures on the following slide.
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A little more math
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(click) In the red, when we take the number of cans, 4, multiplied by the servings per
can according to the food buying guide, 50.5, we get 202 ounces. Report this in
column 5, the Meat column.
(click) in the blue, when we take the number of pounds, 10.5, multiplied by the
servings per pound according to the food buying guide, 9.59, we get 101 servings.
Report this in column 6, the vegetable column. Remember, vegetables are listed in
1/4 cup servings in the food buying guide.
(click) in the green, when we take the number of pounds, 5, multiplied by the
number of servings per pound according to the food buying guide, 20.1, we get 101
servings. Report this in column 7, the grain column.
One note about grain. In most cases, recipes involving pasta will require the pasta to
be boiled first, before adding to the pan. Use the Food Buying Guide for component
crediting in this case. In the event of adding dry pasta to a recipe, such as lasagna,
consult the additional notes in the food buying guide, or use the total ounces of dry
pasta added to the recipe, and credit ounce-for-ounce, as described in Group H of the
Grain/Bread chart.
We will look at the bottom calculations of this worksheet on the coming slide.
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Tuna & Noodles Answer
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After calculating our column 2 multiplied by column 4, we brought our totals down to
the total line.
As we can see, we have the total of the meat column – column 5 – in the red box.
(click)
We have the vegetable total – column 6 – in the blue box. (click)
And we have the grain total – column 7 – in the green box. (click)
We now have to divide by the portions per recipe. In this case, 100.
For the meat, we take our 205 ounces and divide by 100, giving us 2 ounces per
portion.
Remember, for vegetables, we first have to convert into cup form, which means we
have to take our quarter-cup total and divide by 4.
We will take our 101 1/4 cups and divide by 4, giving us 25.25 cups. Then, we divide
by our 100 servings, giving us 0.25 cups, or 1/4 cup vegetable per serving.
For grain, we take our 101 servings divided by 100, giving us 1 -1/2 cup serving, or 1
ounce equivalent.
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Tuna & Noodles Recipe
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We can then take the serving sizes and transfer them to our Standardized Recipe form
so we know how this recipe will credit.
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Thank You!
Please feel free to contact the CANS office
with any questions!

Phone: 605-773-3413
Email: DOE.SchoolLunch@state.sd.us
Website: doe.sd.gov/cans/
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Thank you for attending this webinar on Component Contribution.
Please feel free to re-watch the training, and pause when needed.
If you have any questions on this training, please feel free to contact our office.
You can email us at DOE.SchoolLunch@state.sd.us or give us a call at 605-773-3413,
or you can visit our website.
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Component Crediting Training
Professional Standards Training Credit
Print, sign & date this certificate for your records.

This training credits for 30 minutes of training in
Key Area 1 – Menu Planning
1150 – Menu Planning – Menu Analysis
Key Area 2 – Operations
2150 – Operations – CN Labeling, Crediting
Your Name:
Date of Training:
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This training credits for 30 minutes of training in Key area 1- menu planning and key
area 2-operations.
This is the certificate of training completion, please print and sign this slide for your
records.
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Non-Discrimination Statement
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, (AD3027) 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
Office of the Assistant Secretary for Civil Rights
1400 Independence Avenue, SW
Washington, D.C. 20250-9410;
(2) Fax: (202) 690-7442; or
(3) Email: program.intake@usda.gov.

20

This institution is an equal opportunity provider.
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