TRAINING MANUAL

SCHOOL MEAL
RECIPE WORKSHOP:

From Concept to Standardization



Page intentionally blank



School Meal Recipe Workshop:

From Concept to Standardization

Training Manual

EXECUTIVE DIRECTOR
Aleshia Hall-Campbell, PhD, MPH

Institute of Child Nutrition
The University of Mississippi, School of Applied Sciences
www.theicn.org

Key Area: 1 — Nutrition
Key Area: 2 — Operations
Key Area: 4 — Communications and Marketing

USDA Professional Standards Codes
Menu Planning — 1100
Food Production — 2100
Communications and Marketing — 4100

2024


www.theicn.org

Page intentionally blank



Disclaimer

This project has been funded at least in part with Federal funds from the U.S. Department
of Agriculture, Food and Nutrition Service through an agreement with the Institute of
Child Nutrition at the University of Mississippi. The content of this publication does not
necessarily reflect the view or policies of the U.S. Department of Agriculture, nor does
mention of trade names, commercial products, or organizations imply endorsement by
the U.S. Government.

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, religion, sex, disability, age, marital
status, family/parental status, income derived from a public assistance program, political
beliefs, or reprisal or retaliation for prior civil rights activity, in any program or activity
conducted or funded by USDA (not all bases apply to all programs). Remedies and
complaint filing deadlines vary by program or incident.

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 responsible Agency or USDA's TARGET Center at (202) 720-2600 (voice and TTY)
or 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 discrimination complaint, complete the USDA Program Discrimination
Complaint Form, AD-3027, found online at How to File a Program Discrimination Complaint
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:

()  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

USDA is an equal opportunity provider, employer, and lender.
The University of Mississippi is an EEO/AA/Title VI/Title IX/Section 504/ADA/ADEA Employer.

Except as provided below, you may freely use the text and information contained in
this document for non-profit or educational use with no cost to the participant for
the workshop providing the following credit is included. These materials may not
be incorporated into other websites or textbooks and may not be sold.


https://www.usda.gov/oascr/how-to-file-a-program-discrimination-complaint
mailto:program.intake@usda.gov

Suggested Reference Citation:
INsTiTuTe oF CHitp Nutrimion. (2024). School meal recipe workshop: From concept to
standardization. University, MS: Author.

The photographs and images in this document may be owned by third parties and

used by the University of Mississippi under a licensing agreement. The University cannot,
therefore, grant permission to use these images. Please contact helpdesk@theicn.org for
more information.

©2024 Institute of Child Nutrition, The University of Mississippi, School of Applied Sciences
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Schedule-at-a-Glance

Day One

30 Minutes Introduction ¢ |Introduce Instructor
+ Introduce ICN Staff

¢ Participant Introductions and
Ice Breaker Activity

+ Review Workshop Schedule and Topics
+ Review ICN Ground Rules

¢ Pre-Workshop Assessment

300 Minutes How to Identify, + Participants will be able to describe how
Prepare, and the recipes will be identified, prepared, and
Standardize a Recipe standardized in accordance with the USDA

Recipe Standardization Process.
+ USDA Recipe Standardization Process
+ Recipe Verification Phase
+ Product Evaluation Phase
+ Quantity Adjustment Phase

5 Minutes Wrap up ¢+ Summarize the day
¢+ Answer questions
+ Next steps

120 Minutes  Review Plan for + Review the Food Buying Guide for Child
the Day Nutrition Programs (FBG) and Recipe Analysis
Workbook (RAW).
+ Discuss the recipes each participant will be
developing.

+ Draft the initial recipe using your nutrient
analysis software and FBG.

As needed Standardized Recipes ¢ Draft recipe

30-60 End of the Day ¢+ Summarize the day
Minutes Meeting + Answer questions
+ Next steps

SCHEDULE-AT-A-GLANCE




Day Three

30 Minutes  Review Plan for + Review how to conduct a yield test.
the Day + Yield test activity

¢ Produce a small batch of the recipe and ask
staff to informally evaluate the recipe.
As needed Recipe production + Make the small batch recipe
and evaluation + Verify recipe yield
+ Evaluate the recipe (staff)
+ Make recipe adjustments

30-60 End of the Day ¢+ Summarize day
Minutes Meeting + Answer questions
+ Next Steps

Day Four
Time Activities and Objectives
20 Minutes Review Plan for + Produce a small batch of the recipe
the Day + Staff and student evaluation
As needed Recipe + Prepare small batch recipe

+ Evaluate the recipe (staff and students)
+ Make recipe adjustments

30-60 End of the Day ¢+ Summarize day
Minutes Meeting + Answer questions
+ Next Steps

Day Five

20 Minutes Review Plan for + Using the updated recipe, conduct a nutrient
the Day analysis for nutrition and crediting using the

site’s recipe analysis software and the RAW

As needed  Analysis + Nutrient Analysis
¢ Crediting using RAW

60 Minutes  Celebration + Answer questions
+ Celebrate by sharing success
+ Next Steps

As needed Scale recipe + Instructor is available to help scale the recipe
for implementation
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Suggested Workshop Pre-Work

It is strongly suggested that participants complete the following E-Learning modules on
the ICN iLearn portal:

+ FBG Module 1: Overview of the FBG for CNPs
+ FBG Module 2: Recipe Analysis Workbook (RAW)

Virtual Workshop Lab Notes

The participants will conduct the workshop activities in a commercial kitchen or
similar facility in a school kitchen. Prior to the workshop, the participants must select
a recipe that they would like to standardize and purchase the ingredients to make
the recipe twice in small-batch quantities (25 servings per batch). Note, day 4
includes taste testing, so participants need to plan to have students available

to participate in this part of the workshop.

The instructor will use the Zoom Meeting platform to review the lesson objective(s),
workshop activity, and Quality Score Cards; and conduct a virtual tour of the FBG
and RAW.

The instructor will remain available via Zoom to answer any questions and provide
support at pre-arranged times during the day. Outside of those times, the instructor
will be available through a class discussion chat.

At the beginning of each day, participants will login to Zoom to receive instructions
for the day and have questions answered. Participants will login to Zoom again

at the end of each day to share successes and brainstorm solutions to problems.
Meeting times will be established for each workshop based on the location(s) of
the participants.

Background Information

Welcome to the Institute of Child Nutrition’s School Meal Recipe Workshop: From Concept
to Standardization. This training aims to develop, prepare, test, standardize, and menu for
school meal programs.

As the instructor, you will train participants to successfully identify, prepare, test, verify,
and adjust recipes following the USDA Recipe Standardization Process below.

+ Recipe Verification Phase — consists of several steps. During this phase, you review the
recipe, prepare the recipe, verify the recipe yield, and record any changes. You also
need to complete a nutrient analysis and the Recipe Analysis Workbook (RAW).

SUGGESTED WORKSHOP PRE-WORK




+ Product Evaluation Phase — focuses on determining the acceptability of the product
produced from the recipe through taste tests and the assessment of quality features
such as appearance, texture, and temperature.

+ Quantity Adjustment Phase — this phase occurs if you need to adjust the yield of
a recipe that is evaluated positively.

The instructor will review the importance of piloting newly standardized recipes as part of
the school meal service. The school meal service pilot helps determine if the standardized
recipe will work in the “real world.” It is an opportunity to gather feedback from school
nutrition staff and students on the recipe. It will also help determine if further modifications
are needed before the recipe is implemented as part of a cycle menu.

Additionally, the instructor will familiarize participants with the process of conducting the
standardization of a recipe utilizing the USDA Recipe Standardization Process through a
hands-on workshop. Participants will work to complete the process of scaling, preparing,
tasting, evaluating, and crediting a recipe.
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Welcome and Introduction (30 Minutes)

+ Enthusiastically welcome participants to the workshop.

+ The purpose of the School Meal Recipe Workshop: From Concept to
Standardization is to build capacity and sustainable infrastructure to develop,
standardize, prepare, test, and menu recipes for the School Meal Programs.

¢ Introduce the instructor
+ Name and Job Title
+ Organization and Affiliation(s) (as applicable)

+ Instructor’s background information as it applies to the topic area of
the workshop

*

Introduce other staff assisting with the workshop.
+ Name and Credentials

+ Organization and Affiliation(s) (as applicable)

L 2

Introduce participants.

+ Facilitate an Ice Breaker Activity that ensures each participant, at minimum,
names their school district, size, and state.

+ Name and Credentials
+ Organization and Affiliation(s) (as applicable)

+ Optional: Participants share favorite school lunch or breakfast served,
their favorite food, or what they hope to gain from the workshop.

*

Review the workshop schedule: See Schedule-at-a-Glance.

*

Review the workshop goals.

*

Review the ground rules and ask if there are any rules that the group would like to add.

*

Provide the Pre-Workshop Assessment.

+ Provide participants with a link to the online workshop assessment.

WELCOME AND INTRODUCTION (30 MINUTES)




Workshop Objectives

+ Participants will be able to describe the components of a standardized recipe
and the benefits of using one.

+ Participants will be able to identify the three phases of the USDA Recipe
Standardization Process.

+ Participants will be able to evaluate standardized school meal recipes and pilot
them as part of a school meal service.

+ Participants will identify strategies for engaging students and the school community
in the process of developing standardized recipes for school meals.

+ Participants will complete the process of scaling, preparing, tasting, evaluating,
and crediting a recipe utilizing the USDA Recipe Standardization Process.

+ Participants will be able to utilize the Food Buying Guide for Child Nutrition
Programs (FBG) and the Recipe Analysis Workbook (RAW) as part of the Recipe
Standardization Process.
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Key Areas and Professional
Standards Codes

Key Areas

1 — Nutrition
2 — Operations
4 — Communications and Marketing

USDA Professional Standards Codes

Menu Planning — 1100

Employee will be able to effectively and efficiently plan and prepare standardized recipes,
cycle menus, and meals, including the use of USDA Foods, to meet all Federal school
nutrition program requirements, including the proper meal components.

MO0 - Plan menus that meet USDA nutrition requirements for reimbursable meals,
including calculating meal components.

1120 - Plan cycle menus that meet all rules. Consider cost, equipment, foods
available, storage, staffing, student tastes, and promotional events.

1130 - Utilize local food sources, especially Farm to School, when possible.

1140 — Write standardized recipes and use Food Buying Guide for Child Nutrition
Programs (FBG).

Food Production — 2100

Employee will be able to effectively utilize food preparation principles, production records,
kitchen equipment, and food crediting to prepare foods from standardized recipes,
including those for special diets.

2110 — Understand and effectively prepare food using a standardized recipe.
2130 — Develop culinary skills necessary for school meal preparation.

2150 — Understand CN labels, product formulation statements, and appropriate
crediting information for school meal pattern requirements.

Communications and Marketing — 4100

Employee will be able to develop plans that include involvement with school and
community members, empower school nutrition leaders, and address excellent
customer service.

4130 - Empower school nutrition professionals to provide excellent customer service.

4140 — Develop communication skills.

KEY AREAS AND PROFESSIONAL STANDARDS CODES




Ground Rules

ICN developed ground rules to help the workshop run smoothly and allow all
participants to benefit from the course instruction and information.

Show up on time and
come prepared

Be prompt in arriving and returning from
breaks. Come with a positive attitude.

Stay mentally and
physically present
Be present and stay on task. Listen

attentively to others and avoid disruptive
side conversations.

Let everyone participate

Be patient when listening to others speak.
Treat all participants with the same respect
that you would want to receive.

Listen with an open mind

Stay open to new ways of doing things and
listen for understanding. You can respect
another person’s point of view without
agreeing with them.

Think before speaking

Seek first to understand, then to be
understood. Avoid using idioms and
phrases that can be misunderstood.

Attack the problem,

not the person

Respectfully challenge the ideq, not
the person. Honest and constructive

discussions are necessary to get the
best results.

Ek

Focus on food safety

Ensure proper food safety practices are
adhered to at all times. Practice proper
handwashing and glove use, avoid
cross-contact and cross-contamination,
follow cleaning and sanitation practices,
and use proper temperature controls.

Maintain physical safety

Kitchen environments are filled with the
potential for accidents. Safeguard yourself
and others by following good workplace
safety practices. Keep floors clean and free
of debris and standing water, move safely
with sharp items such as knives, and use
equipment with caution, preventing burns,
cuts, and other injuries. Immediately report
any injuries to your instructor.

Wear proper kitchen attire

Wear proper kitchen attire during culinary
labs. Proper attire includes closed-toed
shoes (slip-resistant are preferable), a clean
apron, and a hair restraint. Remove jewelry
(including rings—except for a single, plain
band without stones), remove nail polish
and artificial fingernails, and maintain

good personal hygiene.
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Pre-Assessment

The instructor will be given a QR code and link to the Pre-Assessment before the workshop.
Please share this QR code with the participants and ask them to complete the assessment.

Recipe Standardization Assessment Four-Digit Identifier

1.

PRE-ASSESSMENT

A standardized recipe is

A. Arecipe developed by USDA

B. Any published quantity recipe

C. Arecipe that is tried and adapted to your operation
D. All of the above

A standardized recipe will produce a consistent yield each time the recipe is followed.
A. True
B. False

The USDA Recipe Standardization Process typically starts with which phase?
A. Verifying the recipe

B.  Evaluating the product

C. Adjusting the quantity

A recipe calls for 2 Ib of chopped onion, which is referred to as the
A. Edible portion (EP)

B. As purchased portion (AP)

C. Yield

The CCP in a USDA Standardized Recipe means
A. Commercial Commodity Production

B.  Critical Control Point

C. Cooking Control Procedure

D. Cooling Control Process

Using three 9-Ib packages of ground beef when the recipe calls for 30 Ib of ground
beef is .

A. The appropriate amount to use

B. Too little meat to use; additional meat should be obtained

C. Too much meat to use; some meat should be held for use in another recipe

Serving incorrect portions of food items could result in the loss of USDA meal
reimbursement.

A. True

B. False




8. Using standardized recipes can result in
A. Better control of inventory
B. Better control of costs
C. Fewer mistakes
D. All of the above

9. USDA Standardized recipes for school meals provide yields of
A. 50 0r100 servings
B. 30 or 60 servings
C. 100 or 200 servings
D. 6 servings

10. A crediting statement for a standardized recipe is determined by
A. Recipe ingredients
B. Recipe Analysis Workbook (RAW)
C. Food Buying Guide for Child Nutrition Programs (FBG)
D. School nutrition staff
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Pre-Assessment — ANSWER KEY

1. A standardized recipe is
A. Arecipe developed by USDA
B. Any published quantity recipe
C. Arecipe that is tried and adapted to your operation
D. All of the above

2. A standardized recipe will produce a consistent yield each time the recipe is followed.
A. True
B. False

3. The USDA Recipe Standardization Process typically starts with which phase?
A. Verifying the recipe
B. Evaluating the product
C. Adjusting the quantity

4. Arecipe calls for 2 Ib of chopped onion, which is referred to as the
A. Edible portion (EP)
B. As purchased portion (AP)
C. Yield

5. The CCP in a USDA Standardized Recipe means
A.  Commercial Commodity Production
B. Critical Control Point
C. Cooking Control Procedure
D. Cooling Control Process

6. Using three 9-lb packages of ground beef when the recipe calls for 30 Ib of ground
beef is .
A. The appropriate amount to use
B. Too little meat to use; additional meat should be obtained
C. Too much meat to use; some meat should be held for use in another recipe

7. Serving incorrect portions of food items could result in the loss of USDA meal
reimbursement.
A. True
B. False

8. Using standardized recipes can result in
A. Better control of inventory
B.  Better control of costs
C. Fewer mistakes
D. Allof the above

PRE-ASSESSMENT — ANSWER KEY




10.

USDA Standardized recipes for school meals provide yields of
A. 50o0r100 servings

B. 30 or 60 servings

C. 100 or 200 servings

D. 6 servings

A crediting statement for a standardized recipe is determined by

A. Recipe ingredients
B. Recipe Analysis Workbook (RAW)
C. Food Buying Guide for Child Nutrition Programs (FBG)
D. School nutrition staff
A
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Lesson Content: How to Identify, Prepare,
and Standardize a Recipe (300 Minutes)

Lesson Learning Goal

Participants will be able to describe how the recipes will be identified and prepared
in accordance with the USDA Recipe Standardization Process.

Learning Objectives by Topic Areas

Introduction to Standardized Recipes
+ Define a standardized recipe.

+ Review the importance and benefits of using standardized recipes.

Recipe Verification Phase — Learning Objectives

+ Describe methods for soliciting recipes from the school community.

+ Discuss strategies for identifying locally sourced food items to be used in the recipe.
+ Recognize the anatomy of a standardized recipe.

+ Review the information to include in a standardized recipe.

+ Summarize the recipe verification phase.

+ Review the process of preparing, verifying the yield, completing the nutrient analyses
and crediting information, and evaluating the usability of the recipe at the intended
service site.

Product Evaluation Phase — Learning Objectives
¢+ Summarize the product evaluation phase.
+ Describe the informal evaluation process.

+ Describe the formal evaluation process.

Quantity Adjustment Phase — Learning Objectives
+ |dentify the methods for adjusting the quantity yields for recipes.

+ Discuss information for adjusting recipes.

LESSON CONTENT: HOW TO IDENTIFY, PREPARE, AND STANDARDIZE A RECIPE (300 MINUTES)




After Recipe Standardization: Prepare and Serve Your New Recipe
as Part of School Meal Service — Learning Objectives

*

Discuss how piloting your new recipe as part of a school meal service can help you get
feedback on whether the recipe will work in a “real world” setting.

Review methods of training school nutrition staff on the preparation, service, and
marketing of the recipe.

Discuss strategies for implementing an evaluation process and collecting staff
feedback.

Evaluate student acceptability and collect feedback on the recipe during the meal
service.

Determine if the recipe needs to be modified and re-standardized based on the result
of the pilot.
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STANDARDIZED
RECIPES

Discuss

In this section, we will cover:
+ Benefits of standardized recipes

+ Importance of standardized recipes



Review Ste N/A Action Needed
m-m-—

Equipment

Food Safety
Guidelines

Nutrient
Analysis

Crediting
Statement

If preparation equipment is
needed, is it indicated?

Is the cooking equipment
indicated?

Is the serving utensil listed?

Have the Critical Control
Points been identified for
each step of the process?

Has a HACCP Approach
Process been identified?

Is the nutrient analysis
accurate, and does it meet
the desired nutrient profile?

Are meal components
appropriately credited?

SMALL BATCH TASTE-TESTING — INSTRUCTION (20 MINUTES)

If yes, move to
next equipment
question.

If no, write down
what size pan
should be used.

If yes, move to
next equipment
question.

If no, write down
which piece(s) of
equipment should
be used.

If yes, review is
complete.

If no, indicate the
serving utensil.

If yes, move to next
review step.

If no, indicate the
proper CCP.

If yes, move to next
review step.

If no, indicate the
proper Process
Approach.

If yes, move to next
review step.

If no, conduct a
nutrient analysis of
the recipe.

If yes, the review
is complete.

If no, use the Recipe
Analysis Workbook
and/or Exhibit A tool
to complete the
crediting statement.




Informal Evaluation Checklist

R Instructor’s Note: Participants will use this form for the staff evaluation on
Day 3.

Recipe Name:

Is the visual appearance of the
product acceptable?

Is the flavor of the product one that
students might enjoy?

Are the ingredients in the recipe
easily obtained?

Is the texture of the recipe correct?

Is the labor time to make the product
within foodservice department
guidelines?

Do employees possess the skills to
prepare this item?

Is the recipe within nutrition
guidelines/goals?

Is the equipment available to
prepare this item?

Is the recipe acceptable enough to
continue with more evaluation?

Other observations (i.e, is the
garnish appropriate)

Decision Guidelines

+ If the answer is yes to all of the above questions, then proceed to the Formal Evaluation
Phase of the recipe.

+ If the answer is no to one or two of the above questions, return to the recipe Preparation
Phase, make necessary corrections to the draft recipe, and do another small batch of
taste testing and informal evaluation.

+ If the answer is no to three or more of the above questions, strong consideration should

be given to not continuing with this recipe’s standardization.
A
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Recipe Yield Verification — Instruction
(20 Minutes)

Objective

Review the process of verifying the recipe yield.

Discuss

+ Once the recipe has been tried and tested in a small batch and adjustments to the
original recipe have been made, you will need to verify the recipe for accuracy.

+ Verify the correct yield has been reached.

*

Verifying yields includes making sure the ingredients, recipe directions, and
serving yields are accurate.

When verifying a recipe, the As Purchased (AP) quantity needed to yield the
necessary Edible Portion (EP) quantity of an ingredient must be determined.

Yields can vary depending on product quality, preparation techniques, cooking
times, and temperatures.

Recipe yield verification occurs once all of the ingredients have been combined
and the recipe preparation is completed.

+ How to determine yield:

*

Recipe yield should be specified in both the total quantity (weight and volume)
and the number of servings.

Recipe yield can be determined by weighing the final product or measuring its
volume.

The weight of a serving is determined by taking the total final product's weight
and dividing it by the number of servings the recipe makes.

Guidelines for portioning the product into individual servings must be included in
the recipe.

A serving utensil should be identified for each product.

Weights of these actual servings should be compared to the calculated serving
weight to ensure portioning is being done correctly.

If the desired serving size is not achieved when verifying the yield, changes in the
recipe, portioning, or ingredient amounts may be needed.

RECIPE YIELD VERIFICATION — INSTRUCTION (20 MINUTES) E



Yield Determination Steps

To create a standardized process for determining the total yield of a standardized recipe
and ensuring the correct portion size for each student, follow these steps:

1.  Gather the recipe and equipment:
A. Obtain the standardized recipe that yields 25 servings.
B. Gather measuring cups, spoons, and a kitchen scale.

2. Prepare the recipe:
A. Follow the recipe instructions to prepare the 25-serving batch.

3. Determine the total weight of the batch:
A. After cooking, weigh the entire batch using a kitchen scale.
B. Record the total weight in grams or ounces.

4. Calculate the weight of a single serving:
A. Divide the total weight of the batch by 25 servings.
B.  This will give you the weight of a single serving in ounces.

5. Convert the single-serving weight to volume (as applicable):
A. Using portioning tools, identify the correct portioning tool to use for a single
serving by verifying the volume of the portioning tool, when filled to a level scoop,
matches the weight of a serving.

For example: A 25 serving pan of Chili with Beef and Beans weighs 14 |b + 2 oz.
When divided by 25 servings, the weight of each serving is 9.04 oz. In order to
identify the correct portioning tool, first select a portioning tool that represents
your intended portion size. For this recipe, the ideal portion is one cup (8 fl 0z).
For this example, a 8 fl oz spoodle was selected. Scoop a level portion of the chili
and then weigh the single portion on a portion scale (be sure to zero/tare) the
scale. The weight of one 8 fl oz spoodle of chili, when weighed, came to 9.04 oz.
So, the correct portion tool was selected.

In the event the weight was under or over the intended size for the portion tool,
a different size portion tool would need to be selected and the recipe developer
would need to test the new sized tool to verify yield accuracy.

6. Serve the correct portion size:
A. To serve a single portion, use the appropriate measuring cup or spoon to scoop
the calculated volume of the recipe.
B. Serve this portion to each student, ensuring consistency in portion size.

By following this standardized process, you can ensure that every student receives the
proper portion size, allowing you to effectively manage the school nutrition program.
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Key Message

Yield accuracy is critical for ensuring that the nutritional composition and number of
portions between the written and prepared recipes correspond.

Class Discussion Prompts

+ Where can yield verification go wrong?

+ What are some factors that can cause incorrect yields?

Determining Yield

*

RECIPE YIELD VERIFICATION — INSTRUCTION (20 MINUTES)

Recipe yield should be specified in both the total quantity (weight and volume) and the
number of servings.

Recipe yield should be determined by weighing the final product and measuring
its volume.

The weight of a serving is determined by taking the total final product’'s weight and
dividing it by the number of servings the recipe makes.

Guidelines for portioning the product into individual servings should be given on
the recipe.

A serving utensil should be identified for each product.

Weights of these actual servings should be compared to the calculated serving weight
to ensure portioning is being done correctly.

If the desired serving size is not achieved when verifying the yield, changes in the recipe,
portioning, or ingredient amounts may be needed.




Nutrient Analysis — Instruction
(10 Minutes)

Objective
Review the process of conducting a nutrient analysis of the recipe.

Discuss

+ Once the correct yield has been verified, the next step is to re-analyze the recipe using
USDA-approved Nutrient Analysis Software.

URL: https://www.fns.usda.qgov/tn/usda-approved-nutrient-analysis-software
(Paste URL in Chat for participants to bookmark)

+ Performing an accurate nutrient analysis is critical to evaluating menus and menu
documentation.

+ Even small changes to a recipe can have a massive impact on the overall contribution
to meal pattern requirements and nutrition standards.

+ Each SFA should establish a nutrient threshold for each recipe category.

+ Example: A side dish may contain no more than 200 mg of sodium and no more
than 225 calories.

+ Review the recipe in the Nutrient Analysis Software by:

+ Verifying the nutrition labels of products is the same as when the recipe was
first designed.

+ Verify all changes to ingredient quantities (measurements) have been reconciled
and are accurate in the local Nutrient Analysis Software system.

+ Changes to ingredient quantities can impact:
¢+ Meal pattern compliance
+ Nutritional values of the recipe

+ The USDA has approved several software programs for conducting the Nutrient Analysis
of recipes.

+ Visit www.fns.usda.gov/tn/usda-approved-nutrient-analysis-software for
an up-to-date listing of approved software.

+ USDA released Nutrient Analysis Protocols: How to Analyze Menus for USDA’s School Meals
Programs. The resource provides a thorough overview of Menu Analysis for schools.

+ Visit https://www.fns.usda.gov/tn/Nutrient-Analysis-Protocols-Manual

A
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Key Message

+ The purpose of the nutrient analysis is to determine compliance with school meal
regulatory requirements for calories, saturated fat, added sugar, and sodium and to
monitor these dietary components'’levels in school meals.

Class Discussion Prompts

Review Recipe Nutrient Analysis — A Five-Step Process with the participants.
+ Does anyone have any best practices for conducting a Nutrient Analysis of their recipe,
which they would like to share?

+ Has anybody experienced a situation where the manufacturer changed the nutritional
value of a product you used in a recipe?

+ How did it impact your Nutrient Analysis?

NUTRIENT ANALYSIS — INSTRUCTION (10 MINUTES)




Recipe Nutrient Analysis — A Five-Step Process
for Operators

STEP 1 Gathering Materials

+ Nutrient information for ingredients used in recipes that are not already loaded
(included) into the software database.

+ Collect Nutrition Facts labels or the manufacturer’s nutrient data statement
(spec sheet) from the food items in the recipe.

+ Use the USDA Nutrient Database, USDA FoodData Central, for food items without
a Nutrition Facts label.

+ FoodData Central: https:[[fdc.noI.usdo.gov[
STEP 2 Entering Food Items (Ingredients) into the Database

Operators are encouraged to work with their software vendor to access training
on how to complete this step in the specific software program used by the
School Food Authority.

+ Assign each new food product an identification number. Some software programs will
auto-assign numbers.

+ Enter a description of the food item/ingredient.
+ Enter or select a food category for the food item/ingredient.
+ |dentify the source of the data as “Local,” “school name,” or “user-added.”

+ If the product is commercially prepared, enter the name of the manufacturer and/or
brand name.

+ Enter the unit(s) of measurement for the food item/ingredient.
+ Enter the nutrient composition information.

+ Include information from the product’s Nutritional Labels or the USDA Nutrient
Database.

+ Include weight and volume measurements.
+ Ensure all ingredients are accounted for.

+ |f the Nutrition Facts label or the manufacturer’s nutrient data statement
indicates there is an insignificant amount of a nutrient, enter zero (*0") for the
nutrient value.
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STEP 3 Adding the Recipe to the Local Database

Operators are encouraged to work with their software vendor to access training
on how to complete this step in the specific software program used by the
School Food Authority.

+ Recipes’ nutrient analyses are based on the form in which the food is consumed.
If quantity recipes include raw ingredients that will be cooked or further prepared
before consumption, they will need to be converted to the ingredient’s edible prepared
or cooked form. This is referred to as the Yield Factor Method (utilize the Food Buying
Guide for Child Nutrition Programs (FBG) to obtain the Yield Factor for ingredients).

+ Basic Rules for the Yield Factor Method

*

*

*

Use the form and portion of the food as served.
Select raw if not heated or cooked.

If cooked before serving, select cooked (or a cooked preparation method) using
the database food code for the cooked ingredient.

Convert the amount to the prepared amount (yield after preparation or cooking).

STEP 4 Entering Specific Menu Planning Data
+ |dentify the age group for the recipe.

+ |dentify the meal type — breakfast or lunch.

+ Determine the number of servings and serving size.

STEP 5 Evaluating the Recipe for Dietary Specifications Requirements
+ Review the SFA established nutrient threshold for menu items.

+ Review any changes in the quantity and/or product specifications of the recipe
ingredients — adjust as needed.

NUTRIENT ANALYSIS — INSTRUCTION (10 MINUTES)




Product Evaluation Phase — Introduction
(10 Minutes)

Objectives

+ Summarize the product evaluation phase.
+ Describe the informal evaluation process.

+ Describe the formal evaluation process.

PR Instructor’s Note: Inform participants that this evaluation will take place on
Day 4.

Discuss

+ Product evaluation follows the recipe verification phase and is an important part of the
recipe standardization process. It will help determine the acceptability of the recipe and
will provide objective information that can be used to further improve the recipe.

+ Recipe evaluation should include the manager, foodservice staff members, and
customers (can include students, teachers, administrators, and parents). As a best
practice, a minimum of 50 students (from NSLP participating schools) should be
included in the taste testing.

+ Two types of evaluation occur in the evaluation phase: informal and formal. The recipe
needs to pass the informal evaluation before it goes on to the formal evaluation.

+ Best practices for conducting and assessing student evaluations.
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Evaluation Process Informal and
Formal— Instruction (10 Minutes)

Discuss

+ Informal evaluation is an important first step in the Evaluation Process.
+ Begin with the recipe development team as taste testers.

+ An assessment is made of whether efforts to standardize the recipe should
continue.

+ Use the Food Product Evaluation Form located in the Participant’s Workbook.
+ Three decisions are possible as a result of the informal evaluation.

1. If the product was found to be unacceptable based on several of the informal
evaluation criteria, the decision might be made to discontinue any further work
on standardizing the recipe.

2. If most of the informal evaluation criteria were drafted as acceptable, the recipe
might go back to the verification phase to allow for changes to be made to the
recipe and a new version of the recipe prepared.

3. If all evaluation criteria were rated as acceptable in the informal evaluation,
then the recipe may be prepared for formal evaluation.

+ The formal evaluation occurs after successfully completing the informal evaluation
process when the foodservice staff believes a recipe has potential for service in
their operation.

Procedures for Conducting a Formal Evaluation

+ Procedures for conducting a formal evaluation of the recipe include:
+ Select a group(s) of people to taste the sample recipe.

+ School foodservice staff members, students, and other customers should
evaluate recipes during the formal evaluation of the recipe.

+ Keep the group size manageable when evaluating a recipe. Usually, 10 or fewer
people should sample a food item at a given time.

+ Choose an evaluation form. The evaluation form used should be appropriate for the
age of the group members who are sampling the food items.

+ It should address the questions the school foodservice manager and employees
want answered, be easy for the evaluators to read and complete, and provide
the information needed to adequately evaluate the product.

EVALUATION PROCESS INFORMAL AND FORMAL— INSTRUCTION (10 MINUTES)




+ Two sample evaluation forms are included in this manual.

+ One was developed for use with older students and staff members, and the
other for younger children.

+ Evaluation forms designed for specific food products can be obtained from the ICN.
+ When developing an evaluation form, consider:
+ What questions need to be answered?
+  Who will fill out the form?

+ How will the results be tallied?

Preparing the Sample Recipe Process

+ Once a group has been selected to sample the product(s) and an evaluation form has
been selected, the recipe can be prepared for evaluation. Typically, recipes for sampling
are made in small quantities, such as 25 servings.

+ Set up sampling areas - The area to be used for sampling should be prepared with
drinking water, eating and serving utensils, napkins, evaluation forms, and pens
or pencils.

+ If more than one food item is being evaluated, evaluators should be provided with
unsalted soda crackers to nibble between foods. The cracker will help prevent flavor
carryover from the first food.

+ Seat evaluators apart to prevent them from talking with each other during the
evaluation and influencing the ratings.

Taste and Evaluate Process

+ Tasting procedures should be explained to those who will be evaluating the product,
and the evaluation form should be reviewed with them prior to tasting.

+ Remind evaluators of the importance of not making facial expressions or verbal
comments about the food during the tasting. If asking for an evaluation of
qualities such as moistness and/or temperature, explain what these terms mean.

Summarizing the Results Process

+ The evaluation form used will help determine the way results are summarized.

+ When evaluating a product, the total score, mean score, and individual attribute ratings
should be reviewed.
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Determine if Recipe Is Acceptable

+ Based on the formal evaluation results, the recipe will be accepted as is, rejected,
or changed.

+ If the formal evaluation comments are positive and the recipe is accepted as
is, no further changes in ingredients will be needed. At this point, a decision is
made on whether the recipe is in the correct quantity or not. If a different yield
is needed, the recipe moves to the quantity adjustment phase of the recipe
standardization process.

+ If no additional quantity adjustment is needed, the recipe is considered
standardized.

+ If the evaluation comments are very poor, the recipe likely will be rejected, and
no further work will be done to standardize it for an operation.

+ If the evaluation comments were neither very good nor very poor, additional work
on the recipe might be needed. This likely would mean that the recipe would go
back through the verification phase with changes being made to ingredients,
preparation directions, or cooking procedures.

Key Message

+ Getting feedback from taste testers is key. If the taste testers do not like the recipe,
it needs to be re-evaluated.

Class Discussion Prompts

+ What are some successful strategies you have used for conducting taste-testing
events?

+ What has proven to be the most effective way to collect feedback in your program?

EVALUATION PROCESS INFORMAL AND FORMAL— INSTRUCTION (10 MINUTES)




Evaluating Student Acceptability
(Small Scale) — Instruction (10 Minutes)

Objective

Review the process for evaluating student acceptability of the recipe.

Discuss

+ The key stakeholders in the school nutrition program are the students served by the
program. Meeting their needs and expectations is important for the overall health of
your program.

+ Getting students’ feedback is the final step in the recipe standardization process.

+ The best way to evaluate student acceptability is to conduct taste-testing with
the students and collect their feedback.

+ To conduct a taste test of a new recipe, keep the group size manageable.

+ Develop an appropriate survey for the age group completing the form and keep it
simple.

+ Gathering feedback may take various forms:
+ Paper surveys

+ Posters with stickers — “Loved it,” “Liked it,” “Not really my thing,” “No thank you.”

*

Facilitated questions with a show of hands

*

Online surveys

Ballot boxes

*

+ When developing a survey, consider the following:
+ What questions need to be answered?
+  Who will fill out the form?
+ How will the results be tallied?
+ Suggested methods for conducting a taste-test event include:
¢+ Sample station in the cafeteria
+ Incorporated into a nutrition education lesson

+ In conjunction with a visit from a local farm/rancher/fisher highlighting an
ingredient

+ Part of a student leadership group meeting

+  Work with school administration to make being a “taste tester” a reward
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Key Message

Students are the primary customer. Getting their feedback is key. No matter how much
the adults may like a recipe, if the students are not receptive, the recipe needs to be re-
evaluated.

Class Discussion Prompts

+ What are some successful strategies you have used for conducting taste-testing
events?

+ What has proven to be the most effective way to collect student feedback in your
program?

EVALUATING STUDENT ACCEPTABILITY (SMALL SCALE) — INSTRUCTION (10 MINUTES)




Taste Testing Survey Templates

(For Elementary Students)

For younger grades (3@ and below), provide emoji faces to select the answer.

Recipe Name

Please read the following questions and select your answer.

(For younger students, staff may need to read the questions to the student.)

1. Do you like the way this food looks?
O Yes

O No
O Don't know

2. Does it smell good to you?
O Yes

O No
O Don't know

3. Do you like the taste?
O Yes

O No
O Don't know

4. Would you try this food item if it were served in your school cafeteria?
O Yes

O No
O Don't know

Comments:
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Food Product Evaluation Form

(For Foodservice Staff. Students, and Teachers)

Recipe Name

Please rate this product using the scale provided.

Neither
Moderately Desirable | Moderately
Undesirable | Undesirable nor Desirable
Undesirable
The appearance
of the food
The taste of
the food

The temperature
of the food

The texture

of the food

The overall
acceptability

of the food

Total Score

Comments:

EVALUATING STUDENT ACCEPTABILITY (SMALL SCALE) — INSTRUCTION (10 MINUTES)

Very
Desirable




Quantity Adjustment Phase —
Instruction (30 Minutes)

Objectives

+ |dentify the methods for adjusting the quantity yields for recipes.
+ Discuss information for adjusting recipes.

When a recipe has been evaluated Instructor’s Note: Participants

\J

positively in the evaluation phase but 4 will have an option to do this
is not in the desired quantity, it would in the afternoon on Day 5.
move to the quantity adjustment This is encouraged, especially
phase of recipe standardization. if they feel they need help
Several methods can be used to from the instructor. There is
adjust a recipe to get to the desired also an option to do this after
number of servings (yield). the workshop.

Discuss

+ Once arecipe is accepted, you need to adjust it for quantity production.

+  While many schools have software that will adjust recipes, all staff members need to
receive training on quantity adjustment for recipes to understand the process.

+ There are several ways to increase or decrease the ingredients in a standardized recipe,
which is the process of scaling a recipe.

+ The factor method is often used in school nutrition programs during standardization.
+ Other methods include:

+ Direct reading tables method

+ Percentage method

+ Computerized recipe adjustments

Factor Method of Recipe Adjustment

+ The factor method for adjusting recipes involves mathematical calculations and is
the most commonly used manual adjustment method.

+ Determine the factor to be used.
+ Multiply each ingredient quantity by the factor.

+ Change the amounts into more common measurements.
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Key Message

+ When a recipe has been evaluated positively but is not in the desired quantity, it moves
to the quantity adjustment phase of the recipe standardization process.

+ Using the factor method, you can adjust the yield of a standardized recipe for your
school meals program.

+ As your team completes recipe standardization, you may find modifications necessary
to create the quality and quantity required. Always test and standardize recipes before
including them in your school nutrition program menus.

Class Discussion Prompts

+ Review the Factor Method Steps to Adjust Recipe Yield.

+ Mention that the Comparison of Standardized Recipe Adjustment Methods highlights
other possible methods. For the sake of training time, the review can be completed on
the participant’s own time.

Class Activity

Review the ACTIVITY: Factor Method . Instructor’s Note: For the
with the participants. Allow each 4 common measure column,
group 5 minutes to complete refer participants to

the activity. the Weight and Volume

Conversions Chart.

+ Divide participants into five breakout room groups.

+ Allow each group 5 minutes to complete the activity.

QUANTITY ADJUSTMENT PHASE — INSTRUCTION (30 MINUTES)




Factor Method Steps to Adjust Recipe Yield

L 2

Using the factor method, you can adjust the yield of a standardized recipe for your
school nutrition program. Three steps in the process include:

*

Determine the factor to be used: the desired yield + current yield = factor.
+ Multiply each ingredient by the factor: current measure x factor = new measure.

+ Change amounts into more common measurements: a new measure may not
convert to a useful measure.

+ Here is an example of increasing a recipe for the first two steps:
+ Determine the factor to be used: desired yield + current yield = factor

+ Example:
250 (desired serving yield) < 100 (current serving yield) = 2.5 (factor).

+ Multiply each ingredient by the factor:
current measure x factor = new measure

+ Example:
5 pounds (current measure for 100 servings) x 2.5 (factor) = 12.5 pounds
(measure for 250 servings).

+ Here is an example of decreasing a recipe for the first two steps:
+ Determine the factor to be used: desired yield + current yield = factor

+ Example:
125 (desired serving yield) + 250 (current serving yield) = 0.5 (factor).

+ Multiply each ingredient by the factor:
current measure x factor = new measure

+ Example:
5 pounds (current measure for 250 servings) x 0.5 (factor) = 2.5 pounds
(measure for 125 servings).

3 Note: The factor to decrease a recipe is always less than 1; the factor to
4 increase a recipe is always greater than 1.

*

Then, if necessary, use the third step:

+ Change amounts into more common measurements: a new measure may not
convert to a useful measure.

+ Example: A recipe for 50 servings calls for %5 cup (0.66 cups) shredded
carrots; the amount for 300 servings is 3.96 cups of shredded carrots —
convert to 1 quart.

+ Example: A recipe for 100 servings calls for 2 cups of diced onions;
the amount for 60 servings is 1.2 cups—convert to 1% cups of diced onions.
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+ Some ingredients require special attention during recipe standardization.
These ingredients do not increase or decrease proportionately:

+ Herbs and spices

+ Leavening agents — baking powder, soda, and yeast
+ Thickening agents - flour, cornstarch, and eggs

+ Liquids — water and juice.

+ The best method to determine the quantities of these specific ingredients is to prepare
the recipe.

QUANTITY ADJUSTMENT PHASE — INSTRUCTION (30 MINUTES)




Comparison of Standardized Recipe
Adjustment Methods

Method Advantages Disadvantages Initial Recipe Final Recipe

Factor Method

Direct Reading
Tables Method

Percentage
Method

Computerized
Recipe
Adjustment

¢ Can be used
for most
recipes

¢+ Easytouse

¢ Minimal math
skills required

¢ Further
adjustments
to a single
recipe
are easy
after initial
ingredient
percentages
are
calculated

¢ Adjustments
are easy
after recipe
entered into
system

+* No math skills
needed

*

*

Math skills ¢+ Can start

required* with any
recipe and
desired yield

Directreading ¢ Must have

tables must be yield of 25

available servings or

Must know how multiplgs of

to read tables 23 SEgE

Can only be

used for yields

in multiples

of 25

Many stepsin ¢ Can start

the process with any

Math skills [BElprz el

required ilie

VR UGS + Initial recipe

weights for all mgredler.\ts

ingredients mqst ozl
weights

Must calculate

and adjust for

handling loss

Computer ¢+ Can start

programs can with any

be expensive recipe and

S desired yield

programs

require

ingredients to
be entered in
weights only

Ingredient
quantities may
be listed in
decimals

*Visit www.ThelCN.org to enroll in the Basic Culinary Math eLearning series.

A

*

Final recipe
can yield
any number
of servings
desired

Yield of 25
servings or
multiples of
25 servings
(i.e.,200, 175,
500)

Yield can be
any amount
desired

All final
ingredients
are in weights

Final recipe
can yield
any number
of servings
desired
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ACTIVITY: Factor Method

Instructions:

Using the Factor Method, adjust the Broccoli Salad recipe below to determine the amount
of each ingredient needed to make 225 servings.

To assist in completing the common measure column, please use the Weight and Volume
Conversions Chart.

The measure of some ingredients will need to be converted to simplify the math equation.

Broccoli Salad Desired Yield: 225 Current Yield: 100 Factor:
100 Servings 225 Servings | 225 Servings
Ingredients (Recine Amount) gzr;\:ﬁirttizg Factor | (calculated | (Calculated
P Amount) Amount)
Broccoli, 13 1b 8 oz
fresh
Mayonnaise, 2 qt
low-fat
Sugar 21b
White Y2 cup
Vinegar

Milk, low-fat ¥z cup

Cranberry, 1 gt + 3% cups
dried

QUANTITY ADJUSTMENT PHASE — INSTRUCTION (30 MINUTES)




ACTIVITY: Factor Method (Answer Key)

Instructions:

Using the Factor Method, adjust the Broccoli Salad recipe below to determine the amount
of each ingredient needed to make 225 servings.

The measure of some ingredients will need to be converted to simplify the math equation.

Broccoli Salad Desired Yield: 225 Current Yield: 100 Factor: 2.25
100 Servings Converted 225 Servings | 225 Servings
Ingredients - (Calculated | (Calculated
. Quantities alculate alculate
(Recipe Amount) Amount) Amount)
Broccoli, 131b 8 oz 135 1b 2.25 30.375 1b 301b 6oz
fresh
Mayonnaise, 2 qt 2 gt 2.25 45 qt 4qt+1pt
low-fat
Sugar 21b 21b 2.25 45 Ib 4 |b 8oz
White V2 cup 0.5 cup 2.25 1.125 cups 1cup +
Vinegar 2 Tbsp
Milk, low-fat ¥z cup 0.333 cup 2.25 0.759 cup % cup
Cranberry, 1gt + 3%2 cups 7.5 cups 2.25 16.875cups 4 qt+ 7 cup
dried

Step 1: Determine the “factor” to be used

The factor is determined by dividing the desired yield in servings (225) by the current yield
in servings (100).
225 +100 = 2.25

Step 2: Multiply each ingredient quantity by the “factor.”

Several conversions could be done before multiplying to simplify the math. For example,
the 13 Ib 8 oz of fresh broccoli could be converted to 13.5 Ib; the %2 cup of white vinegar
could be converted to 0.5 cup.

Step 3: Change amounts into more common measurements.

Once the new quantities have been calculated, conversion to more common measures
may be needed. For example, if an operation weighs ingredients in pounds and ounces,
the 30.375 Ib of fresh broccoli could be converted to 30 Ib 6 oz.
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School Meal Service Pilot — Instruction
(10 Minutes)

Discuss

+ After standardizing your recipe, piloting the recipe as part of a school meal service will
help you:

+ Get school nutrition staff feedback on whether the recipe will work as part of the
school’s meal service.

+ Determine if the recipe directions are clear and appropriate for the
environment in which it will be prepared.

+ Based upon feedback from staff and the outcome of the meal service, the recipe may
be accepted as is; adjusted and re-tested; or rejected.

+ Evaluate student acceptability and feedback on the standardized recipe with
a wider sample of taste testers.

SCHOOL MEAL SERVICE PILOT — INSTRUCTION (10 MINUTES)
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