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Objectives

« Define standardized recipes and explain why we need them in school
nutrition programs.

* Describe the process for bringing a non-school recipe to the school
meal tray.

« Utilize tools and resources to ensure new recipes are compliant with
the meal pattern.

« Identify steps for conducting a yield test.
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Standardized Recipes

‘The image shows a recipe for Chocolatey Breakfast
Nachos hat yields 24 servings. There is an ingredients
‘olumn, weights and measures columns to include the
ight measures of each ingredient, and a
directions column that includes each step of the recipe.
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« “... has been tried, adapted, and retried several
times for use by a given food service operation
and has been found to produce the same good
results and yield every time when the exact
procedures are used with the same type of
equipment and the same quantity of
ingredients.”




Importance
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Why learn how to write
them?

« Customization

« Increase participation

Meet
Transitional

Standards




Considerations
During
Development

+ Multi-purpose ingredients
* Local foods

+ USDAfoods

+ Cultural inclusiveness
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Sources of Inspiration

¢ USDA

* Healthy School Recipes
* National Restaurant Association

Sources of Inspiration

* VA local foods and TNTG recipes

* Family/regional recipes

« Division staff, families, community
* Other divisions




Sources of
Inspiration

J

TikTok
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“Schoolify”

« To convert a trendy
recipe into a school
friendly version,
considering labor,
equipment, ingredients,
meal components, and
nutrient standards.
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How to Schoolify
Recipes

+ Determine meal components
« Simplify




Steps to
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Standardization

Steps to
Standardization

« Gather tools

+ Desk write recipes
+ Small batch testing
+ Retest and scale up
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« Final nutrient analysis
« Teach staff
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l;SDA Food Buying Guide for Child Nutrition Programs
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Desk Write

« A. Combine Greek yogurt, cilantro, cucumber, red onion, cumin, salt, chili
powder, and black pepper. Store covered.

« B. Prepare raita dip. Combine Greek yogurt, cilantro, cucumber, red onion,
cumin, salt, chili powder, and black pepper in a bowl or container. Raita dip
can be made one day in advance. Store covered in the refrigerator or pre-
portion 2 Tbsp using a #30 disher into 2 oz cups.

C. Prepare raita dip. Rinse the cucumber and cilantro in a colander under
cool running water. Small dice the cucumber and chop the cilantro. Set
aside. Properly measure the cumin, salt, chili powder, and black pepper.
Pour into a small bowl. Combine Greek yogurt, cilantro, cucumber, red
onion, cumin, salt, chili powder, and black pepper in a bowl or container.
Raita dip can be made one day in advance. Store covered in the
refrigerator or pre-portion 2 Tbsp using a #30 disher into 2 oz cups.
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Component Crediting

* Meats/meat alternates (M/MA)

* Crediting unit: oz eq

* Rounding down: nearest 1/4 oz eq
« Grains (G)

« Crediting unit: 0z eq

* Rounding down: nearest 1/4 oz eq
* Vegetables (V)

* Crediting unit: cup

* Rounding down: nearest 1/8 cup
* Fruits (F)

* Crediting unit: cup

* Rounding down: nearest 1/8 cup
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Small Batch
Testing

Weigh and measure!
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What's the Scoop?




Small
Batch
Testing
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Scale Up!

Kh e
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Finalize Nutrient Analysis

“Nutrients ase based upon 1 Portion Size (each)
Calonies 757 keal | Cholesterol a3 117 g [Calgum 3403_mg
mg

Tolal Fat 461 g [ Sodwm 305 mg | Proten 1506 g [on 04
Safuraled Fal 037 g | Carbohydrates 3737 Vitarmun A 39538 10| Water 55,06
Trans Far 000" g | Duetary Fiber 280 Vitarmin € 58 mg [Ash' 056

The image shows a nutrient analysis report that
includes the amount of each of the following nutrients
Calories, Total Fat, Saturated Fat, Trans Fat,
Cholesterol, Sodium, Carbohydrates, Dietary Fiber,
Sugars, Protein, Vitamin A, Vitamin C, Calcium, o,
Water, and Ash.
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Prepare streusel. Melt
butter, add to dry
ingredients, and mix.

Prepare muffin batter.
Combine dry ingredients
in one bowl and wet in
another.

Add wet ingredients and
diced applestodry
ingredients. Mix until just
combined.

Spread batter into a
' sprayed and lined sheet
pan. Top with streusel.

Bake at 325°F convection

5;%5‘ 40-45 minutes. Cutinto
48 pieces, 8x 6, for 2 oz
o drain cansinge

Teach
Staff!
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Recipe Video

YOUR Local Dairy Council
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Example!
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TikTok

Inspiration TikTok

Desk Write

[ TN e Ve, The image shows a Tik Tok Tuna Wrap recipe
C— e b with a yield of 11 servings. There is an
ingredients column, weights and measures
columns to include the weights and/or
measures of each ingredient, and a directions
column that includes each step of the recipe.
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Small Batch Testing

e TR The image shows a Tik Tok Tuna Wrap recipe
CI—T o Jorn with a yield of 11 servings. There is an
ingredients column, weights and measures
— columns to include the weights and/or
= — — measures of each ingredient, and a directions
T vy column that includes each step of the recipe.
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Scaling Up!
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The image shows a scaled-up Tik Tok Tuna
Wrap recipe with a yield of 43 servings. There
is an ingredients column, weights and
measures columns to include the weights
and/or measures of each ingredient, and a
directions column that includes each step of the
recipe. The weights and measures are in larger
quantities.
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Nutrient Analysis
Nutrients per serving
Calories 308 keal Sat Fat s 8
Protein 18 £ Chol 39 mg
Card 31 & Sodium 387 mg
Total Fat 13 ' Dietary Fiber 3 &

The image shows a nutrient analysis that
includes the amount of each of the following
nutrients: Calories, Protein, Carbohydrates,
Total Fat, Saturated Fat, Cholesterol, Sodium,
and Dietary Fiber.
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Any other
ideas?
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Thank you!

Questions
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