Identifying and Preserving Quality in Value-Added
Products
Lesson Overview
Lesson Participants: School Nutrition Assistants/Technicians
Type of Lesson: Short face-to-face training session
Time Needed to Conduct the Lesson and Evaluation: 25 minutes
Lesson Description: This lesson defines food quality with respect to value-added products. An
activity is used to identify individual food quality characteristics using quality scorecards. The
lesson is designed for managers to teach school nutrition assistants/technicians.
Lesson Objectives:
At the end of this lesson, the participant will be able to:
1. Discuss the meaning of food quality.
2. Define value-added product.
3. Identify individual food quality characteristics using quality scorecards.
Get Ready to Train
The format for the No Time to Train lessons includes an overview, preparation checklist, lesson
at a glance with timeline for conducting the lesson, references, and an instructor’s script. The
manager/instructor will use the script to present the lesson to the participants. The script gives
directions to the manager/instructor—DO, SAY, ASK, LISTEN, AND ACTIVITY—to deliver
the lesson.
No special audiovisual or electronic equipment is needed to conduct the lesson. The lesson can
be presented in the cafeteria, media center, or classroom.
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Preparation Checklist
Directions: Use the Preparation Checklist to prepare for the training session. Track your
progress by checking off tasks as they are completed.
Done



Lesson Tasks
Gather Materials










Materials Needed:
 Instructor’s Script
 Handout 1: Quality Scorecard for Unbreaded Processed Meat Products with sample
label (one for each participant)
 Handout 2: Quality Scorecard for Breaded Processed Meat Products with sample label
(one for each participant)
 Handout 3: Quality Scorecard for Pizza with sample label (one for each participant)
 Handout 4: Identify and Preserve the Quality of Value-Added Products (one for each
participant)
 Handout 5: Identify and Preserve the Quality of Value-Added Products with Suggested
Answers (one for each participant to distribute after discussion)
 Pencils (one for each participant)
 Session Evaluation form (one for each participant)
Prepare for Lesson














Before the Training:
 Make one copy of Handouts 1, 2, 3, 4, and 5 for each participant and the instructor.
 Make one copy of Session Evaluation form for each participant.
On Training Day:
 Pencils on tables (one for each participant)
 Distribute Handouts 1, 2, and 3 to each participant. Handout 4 is used in the activity
and hold Handout 5 until end of discussion.
On the Instructor’s Table:
 Instructor’s Script
 Handout 1: Quality Scorecard for Unbreaded Processed Meat Products with sample
label
 Handout 2: Quality Scorecard for Breaded Processed Meat Products with sample label
 Handout 3: Quality Scorecard for Pizza with sample label
 Handout 4: Identify and Preserve the Quality of Value-Added Products
 Handout 5: Identify and Preserve the Quality of Value-Added Products with Suggested
Answers
 Session Evaluation forms
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Lesson at a Glance
(25 minutes)
Time
2 minutes

Topic
Introduction and
Overview
Objective 1: Discuss the
meaning of food quality.

Task
Instructor defines food quality.

Materials
Instructor’s
Script

3 minutes

Objective 2: Define
value-added product.

10 minutes

Objective 3: Identify
individual food quality
characteristics using
quality scorecards.

Instructor introduces quality
characteristics of foods and
score cards, following
directions, and batch cooking as
a means to protecting food
quality.
Participants identify potential
errors that can be made in each
preparation step for the product
they are assigned.

6 minutes

Objective 3 Review

Participants present and discuss
their answers to the activity.
Instructor distributes Handout 5
after discussion.

2 minutes

Wrap up and Review

2 minutes

Session Evaluation

Instructor asks for a volunteer to
summarize why it is necessary
to identify individual food
quality characteristics.
Conduct a short evaluation of
Session
the lesson.
Evaluation form

Handouts 1, 2,
and 3: Quality
Scorecards

Handout 4:
Identify and
Preserve the
Quality of ValueAdded Products
Handout 5:
Identify and
Preserve the
Quality of ValueAdded Products
with Suggested
Answers

Note to Instructor:
Protecting food quality in value-added product menu items is a simple matter. The key is
following the directions on the label or a standardized recipe developed for the specific product.
References:
National Food Service Management Institute. ( 2 0 0 5 ). Healthy cuisine for kids participant’s
manual. University, MS: Author.
National Food Service Management Institute. ( 2 0 0 8 ). Cooking for the new generation:
Storing, cooking, and holding the new generation foods. (2 nd ed.). University, MS: Author.
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Instructor’s Script
DO:
Organize the participants into small groups. Give the participants Handouts 1, 2, and
3: Quality Scorecard (s).
ASK:
Let’s look at the handouts of quality scorecards for different food product labels.
What is high quality food?
LISTEN:
Listen to responses.
SAY:
This is a difficult question to answer because of the wide range of foods available and
the individual characteristics that define quality for each specific food. High food
quality refers to those characteristics that an individual product possesses that
make it most desirable.
This lesson will focus on quality characteristics represented in four categories:
 Appearance,
 Texture or Consistency,
 Flavor and Seasoning, and
 Holding (Service) Temperature
Quality characteristics are different for different food products.
ASK:
Can you give me some examples of quality characteristics of different food products
based on holding and service temperature?
LISTEN:
Listen to responses.
You may want to share one example to get the discussion going. You may wish to
come up with your own examples based on your own menu. Here are a few examples.
 Ice cream served frozen
 Chili served hot
 Milk served cold
 Hot chocolate served hot
 Chicken salad served cold
 Chicken pot pie served hot
SAY:
The definition of a value-added product is a product partially prepared during the
manufacturing process so that only the finishing steps of food preparation are
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completed in the school kitchen. The value that has been added may be in terms of
saving time or it may be in terms of added seasoning, flavoring, or breading. Other
terms used to describe these products are processed products and speed scratch
products. These products bring value because they
 reduce the labor needed at the kitchen level and
 ensure the consistency in quality of the product.
The activity in this lesson will focus on preserving quality in value-added products.
ASK:
What are value-added products that we use?
LISTEN:
Listen to responses.
Possible answers include chicken nuggets or breaded patties, egg rolls, pizza, breaded
beef patty, and cooked beef patty.
SAY:
Purchased entree menu items generally fit into one of four categories:
1. Unbreaded processed meat products such as fully cooked beef, pork, and chicken
patties
2. Breaded or battered processed meats products such as fully cooked chicken
nuggets or patties and breaded beef patties
3. Pizza
4. Other items such as fully cooked burritos and egg rolls
The first step to serving a high quality value-added product is to purchase a high
quality product. In order to maintain the high quality of value-added products it is
necessary to take three actions.
First, identify the quality characteristics of the product when it is properly prepared so
those characteristics may be developed in the product food item being prepared.
Next, follow manufacturer’s directions precisely or use a recipe standardized to the
product, the kitchen, and the available equipment.
Finally, cook the product in batches.
We are going to work through an activity that will focus on the quality characteristics
and manufacturer’s directions of three products.
ACTIVITY:
Handout 4: Identify and Preserve the Quality of Value-Added Products
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DO:
Distribute Handout 4: Identify and Preserve the Quality of Value-Added
Products.
Assign each group Handout 1, 2, or 3 of the three products (unbreaded processed
meat product, breaded processed meat product, and pizza). Use the quality scorecards
and product labels on the back of each handout 1, 2, or 3 to complete handout 4.
Direct participants to look at the preparation instructions for the value-added products
on the back of the quality scorecard assigned to each group.
SAY:
As a group, discuss each of the questions on Handout 4: Identify and Preserve the
Quality of Value-Added Products. Use the assigned quality scorecards and product
labels on the back of each Handout 1, 2, or 3 to complete Handout 4. Pay careful
attention to the preparation/cooking instructions located on the product label. Write
your answers in the areas below each question on Handout 4. Take 10 minutes to
complete this activity. Then, we’ll come back together as a class to discuss your
findings.
ASK:
Ask a spokesperson for each group to identify the key information in the product
directions that support quality.
1. Should the product begin cooking in the frozen or thawed state?
(This will be indicated on the product label. Most products are cooked from a
frozen state; however, some products, such as corn dogs, must be thawed under
refrigeration in order to prevent the breading from cracking. If this is true of the
product used and the information is not presented on the label, a recipe
standardized to the individual kitchen should be written.)
2. What oven temperature should be set?
(This will be indicated on the product label.)
3. How long should the product be cooked or heated?
(This will be indicated on the product label.)
4. What internal temperature should the product reach and for how long?
(This will be indicated on the product label.)
5. How should the product be held?
(This will be indicated on the product label or a recipe standardized to the
individual kitchen should be written.)
LISTEN:
Listen to responses.
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DO:
Ask each group to present their findings from Handout 4 and allow the other
participants to add comments. Discuss how this activity could apply to the work done
by school nutrition assistants/technicians.
Distribute Handout 5: Identify and Preserve the Quality of Value-Added
Products with Suggested Answers to the participants. Be sure to mention any points
that were not presented by the participants.
ASK:
Do you have any additional questions or comments about preserving the quality of
value-added products?
LISTEN:
Listen to individual responses. Answer questions to the best of your ability. If there
are questions you can’t answer, tell the participants you will find out the answer and
let them know later. If you need assistance in finding answers, please call the National
Food Service Management Institute at 800-321-3054.
SAY:
Protecting food quality in value-added products is crucial to providing quality meals.
Following a standardized recipe developed specifically for the product or the
directions on the label is the key.
DO:
Distribute the Session Evaluation form.
SAY:
Thank you for participating in the lesson today. Please take a few minutes to complete
the Session Evaluation form. Thank you for your input.
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Handout 1: Quality Scorecard
Quality Scorecard for
Unbreaded Processed Meat Products
Date:

Recipe:

Prepared by:
Quality Scored by:
Directions:

When the food is ready to serve, use this Quality Scorecard to evaluate the
quality. Mark Yes when the food meets the standard and No when it does not.
Mark NA (not applicable) when a specific quality standard does not apply to the
food being evaluated. Use the Comments section to explain why a food does not
meet a standard.

Remember: If a food does not meet the quality standards, it should not be placed on the
service line.
Quality Standard

Yes

No

NA

Comments

Appearance
 Product can be identified by color and shape.
 Color and shape are uniform.
 Portions are uniform in size and shape.
Texture or Consistency
 Exterior of the product is done but not dry.
 Interior of the product is tender and moist, not dried
out.
 Degree of doneness is uniform throughout the
product.
Flavor
 Flavor is identifiable from the meat.
 Added flavorings are balanced without excess salt.
Holding (Service) Temperature
 Temperature should be appropriate for the product
based on manufacturer’s directions.
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Handout 1: Quality Scorecard (continued)
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Handout 2: Quality Scorecard
Quality Scorecard for
Breaded Processed Meat Products
Date:

Recipe:

Prepared by:
Quality Scored by:
Directions:

When the food is ready to serve, use this Quality Scorecard to evaluate the
quality. Mark Yes when the food meets the standard and No when it does not.
Mark NA (not applicable) when a specific quality standard does not apply to the
food being evaluated. Use the Comments section to explain why a food does not
meet a standard.

Remember: If a food does not meet the quality standards, it should not be placed on the
service line.
Quality Standard

Yes

No

NA

Comments

Appearance
 Breading is golden brown.
 Breading is on the food, not crumbling off.
 Portions are uniform in size and shape.
Texture or Consistency
 Breading is crisp, not soggy.
 Interior of the product is tender and moist, not dried
out.
Flavor
 Flavor is of the meat product, not of grease.
 Flavor is fresh, no rancid or burned grease flavor.
Holding (Service) Temperature
 Temperature should be appropriate for the product
based on manufacturer’s directions.
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Handout 2: Quality Scorecard (continued)
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Handout 3: Quality Scorecard
Quality Scorecard for
Pizza
Date:

Recipe:

Prepared by:
Quality Scored by:
Directions:

When the food is ready to serve, use this Quality Scorecard to evaluate the
quality. Mark Yes when the food meets the standard and No when it does not.
Mark NA (not applicable) when a specific quality standard does not apply to the
food being evaluated. Use the Comments section to explain why a food does not
meet a standard.

Remember: If a food does not meet the quality standards, it should not be placed on the
service line.
Quality Standard

Yes

No

NA

Comments

Appearance
 Cheese is melted, but not brown.
 Crust is a light golden brown.
 Topping is evenly distributed.
 No collection of fat is visible.
Texture or Consistency
 Crust is tender, but not soggy.
 Cheese is melted, but not rough or stringy.
 There is an appropriate ratio of meat, cheese and
sauce.
 Slices or pieces hold their shape.
 Pizza is tender to the bite.
Flavor
 Flavors are a tasty blend, without excess salt.
Holding (Service) Temperature
 Temperature should be appropriate for the product
based on manufacturer’s directions
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Handout 3: Quality Scorecard (continued)

.
No Time To Train – Short Lessons for School Nutrition Assistants
Identifying and Preserving Quality in Value-Added Products
14

Handout 4: Identify and Preserve the Quality of Value-Added Products
1. Look at Handout 1, 2, or 3. These are quality scorecards for unbreaded processed meat products,
breaded processed meat products, and pizza. What characteristics, if any, would you add to the
quality scorecards?

2. Look at the product label. What information do you see on the manufacturer’s directions? What
information, if any, is missing?

3. Using the quality scorecard that applies to the item assigned to the group, analyze and list the
steps for preparing the menu item that will preserve the quality of the appearance, texture or
consistency, flavor, and holding (serving) temperature.

4. Identify possible errors made during preparation that might decrease quality.
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Handout 5: Identify and Preserve the Quality of Value-Added Products with
Suggested Answers
1. Look at Handouts 1, 2, and 3. These are quality scorecards for unbreaded processed meat
products, breaded processed meat products, and pizza. What characteristics, if any, would you
add to these quality scorecards?
Quality scorecards appear to represent all characteristics of a high quality product.
2. Look at the product label. What information do you see on the manufacturer’s directions? What
information, if any, is missing?
Chicken Fajita Strips
 Preheat conventional oven to 400 ºF; convection oven to 350 ºF.
 Do not thaw the product; cook from frozen state.
 Place frozen chicken fajita strips in a single layer on a sheet pan.
 Heat the product to an internal temperature of 165 ºF for 15 seconds; doneness is
determined by temperature, not appearance.
 Times and temperatures are critical to product quality.
 When using a conventional oven product should cook 25-30 minutes at 400 ºF; convection
oven, 15-20 minutes at 350 ºF.
 Care must be taken not to allow the chicken fajita strips to cross contaminate other foods.
Breaded White Chicken Patties
The only information provided on this label regarding how to heat is the temperature and times.




Deep Fat
Fry 350 °F

Conventional
Oven 400 °F

Convection
Oven 375 °F

Frozen 3–3½
minutes

12–15 minutes

8–10 minutes

Times may vary based on the amount of product heated at one time.
Heat the product to an internal temperature of 165 ºF for 15 seconds before removing
from oven.

Sonya’s Smart Pizza
 Pizza should remain frozen until panned.
 Preheat conventional oven to 400 ºF; convection oven to 350 ºF.
 Use parchment paper liner on sheet pan and position pizza in a single layer.
 When using a convection oven, set the fan on low.
 Heat the product to an internal temperature of 165 ºF for 15 seconds before removing
from oven.
 There may be variance in cooking times depending on the equipment and the number of
pans of product in the oven. Suggested cooking times are from 13-16 minutes in a
convection oven; 17- 20 minutes in a conventional oven.
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Handout 5: Identify and Preserve the Quality of Value-Added Products with
Suggested Answers (continued)



To ensure even heating and browning, pans may need to be rotated.
Leftover pizza must be refrigerated or discarded.

3. Using the quality scorecard that applies to the item assigned to the group, analyze and list the
steps for preparing the menu item that will preserve the quality of the appearance, texture or
consistency, flavor, and holding (serving) temperature.
Chicken Fajita Strips (Quality Scorecard for Unbreaded Processed Meat Products)
The answer will depend on the product. An example for chicken fajita strips follows:
1. Preheat conventional oven to 400 ºF; convection oven to 350 ºF.
2. Remove chicken fajita strips from the freezer one case at a time, as needed. Do not
pan chicken fajita strips until you are ready to cook unless pre-panned chicken fajita strips can
be maintained in freezer storage.
3. On a sheet pan, arrange chicken fajita strips in a single layer ensuring sufficient space to allow
for even heat circulation.
4. Check oven temperature with oven thermometer.
5. Place pans of chicken fajita strips in oven taking care to position pans for adequate heat
circulation.
6. Heat chicken fajita strips using a conventional oven product 25-30 minutes; convection oven
15-20 minutes.
7. Take the internal temperature of several pieces of chicken fajita strips from different sections
of the pan to ensure that the product has heated to the recommended internal temperature of
165 ºF for 15 seconds.
8. If the internal temperature is adequate, remove the cooking pans from the oven and transfer
the chicken fajita strips from the cooking to the serving pan, cover, and move the serving pan
to the warmer. Allow the serving pans of chicken fajita strips to remain in the warming
cabinet until time to move to the serving table. Take the temperature of the chicken fajita
strips once it is moved to the serving table.
9. Batch cook the chicken fajita strips as needed throughout the serving periods.
Breaded White Chicken Patties (Quality Scorecard for Breaded Processed Meat Products)
In that so little information is shown on this label, it is recommended that a recipe standardized to the
individual kitchen be developed and used in this preparation.
The answer will depend on the product. An example for the breaded chicken patty follows:
1. Preheat conventional oven to 400 °F; convection oven to 375 °F.
2. Remove breaded patties from the freezer one case at a time, as needed. Do not pan patties
until you are ready to cook unless pre-panned patties can be maintained in freezer storage.
3. On a sheet pan, arrange patties in a single layer ensuring sufficient space between them.
4. Check oven temperature with oven thermometer.
5. Place pan of patties in oven taking care to position pan for adequate heat circulation.
6. Heat patties in conventional oven 12-15 minutes; convection oven 8-10 minutes.
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Handout 5: Identify and Preserve the Quality of Value-Added Products with
Suggested Answers (continued)
7. Take the internal temperature of several patties from different sections of the pan to ensure
that the product has heated to the recommended internal temperature of 165 °F for 15
seconds.
8. If the internal temperature is adequate, remove the cooking pan from the oven and transfer the
patties to a serving pan. Lift the patties from the pan with a large spatula to preserve the
uniform breading.
9. Place the serving pan of patties in the warming cabinet until time to move to the serving table.
Most breaded products should not be held for an extended period of time with a lid or plastic
cover in that the breading becomes soggy. Take the temperature of the patties on the serving
line.
10. Batch cook the patties as needed throughout the serving periods.
Sonya’s Smart Pizza (Quality Scorecard for Pizza)
The answer will depend on the product. An example for pizza follows:
1. Preheat conventional oven to 400 ºF; convection oven to 350 ºF.
2. When using a convection oven, set the fan on low.
3. Remove pizza from the freezer one case at a time, as needed. Do not pan pizza until you are
ready to cook unless pre-panned pizza can be maintained in freezer storage.
4. Use parchment paper liner on sheet pan and position pizza in a single layer.
5. Check oven temperature with oven thermometer.
6. Place pans of pizza in oven taking care to position pans for adequate heat circulation.
7. Heat pizza from 13-16 minutes in a convection oven; 17-20 minutes in a conventional oven.
8. Take the internal temperature of several pieces of pizza from different sections of the pan to
ensure that the product has heated to the recommended internal temperature of 165 ºF for 15
seconds.
9. If the internal temperature is adequate, remove the cooking pans from the oven and transfer
the pizza, uncovered, directly to the warming cabinet or transfer the pizza from the cooking to
the serving pan according to district policy and move the serving pan to the warmer. Allow
the serving pans of pizza to remain in the warming cabinet until time to move to the serving
table. Take the temperature of the pizza once it is moved to the serving table.
10. Batch cook the pizza as needed throughout the serving periods. When only a few portions can
be placed on one pan, to avoid shortages, develop a batch-cooking plan by serving period.

No Time To Train – Short Lessons for School Nutrition Assistants
Identifying and Preserving Quality in Value-Added Products
18

Handout 5: Identify and Preserve the Quality of Value-Added Products with
Suggested Answers (continued)
4. Identify possible errors made during preparation that might decrease quality.

Decrease in Quality

Possible Preparation Errors

Product is overcooked or burned.
Product is undercooked; product not ready when needed.
Product is overcooked or burned.
Product does not reach required internal temperature; is
aesthetically unpleasing or unwholesome.
Topping is blown off of pizza.
Product does not heat evenly.
Breaded Product: Product pieces stick to one another and
do not brown evenly; breading falls off of product.
Cooking temperature is too high or too low; product is
over cooked or burnt, or undercooked and unappetizing,
potentially unwholesome.
Product is not evenly heated due to inadequate heat
circulation.
Product may not have reached proper serving temperature
and may be unwholesome.

Oven set too high.
Oven set too low.
Product cooks too long.
Product does not cook long enough.

Product becomes soggy.
Product dries out.
The product loses quality when held for an extended
period of time.

Pizza Only: Fan is set on high.
Product is not panned in a single
layer.
Oven temperature is not checked.

Pans are not positioned properly in
oven.
Product internal temperature is not
checked prior to removing product
from oven.
Product that should not be covered
in warmer is covered.
Product that should be covered in
warmer is not.
Product is not batch cooked.
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