


	[bookmark: OLE_LINK1][bookmark: _GoBack]Lunch Production Record

	Menu:		Shepherd’s Pie w/ WG Biscuit or Deli Bar
Salad Bar
Grapes
Mixed fruit
Milk Variety




	LUNCH TOTALS

	 
	MEALS PLANNED
	MEALS SERVED

	
	
	

	STUDENT MEALS
	
	

	ADULT MEALS
	
	

	TOTAL MEALS
	
	


Date:  _9__/_27__/_2015_
Preparation Site: __DOE High School___
OvS: Yes  X	 No  		 

Grades ___9-12__

	
MENU ITEMS AND CONDIMENTS

	
RECIPE
OR
PRODUCT
(Name or #)
	SERVING SIZE/UTENSIL
	TEMPS
	COMPONENT CONTRIBUTIONS
	ACTUAL SERVINGS
	AMOUNT LEFTOVER
	PRODUCTION NOTES

	
	
	
	After Cook
	Start of Service
	
Meat/MA
	Grain/Bread
	
Fruit
	Dark Green Vegetables
	Red/Orange Vegetables
	Legumes
	Starchy              Vegetables
	Other Veg
	
Total Vegetables
	Student
	Adult/
A la Carte
	
	

	Deli Bar:
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	

	Sliced Ham
	USDA
	1.22 oz
	
	
	1
	
	
	
	
	
	
	
	
	
	
	
	Sandwiches with no cheese (meat) 

	Sliced Turkey
	USDA
	1.6 oz
	
	
	1
	
	
	
	
	
	
	
	
	
	
	
	get double meat (cheese).

	American Cheese
	USDA, .5 oz ea
	2 slices
	
	
	1
	
	
	
	
	
	
	
	
	
	
	
	

	Provolone Cheese
	Cheese Head, 1 oz
	1 slice
	
	
	1
	
	 
	
	
	
	
	
	
	
	
	
	

	 WG Sandwich Bread
	CK #546, 28g/slice
	2 slices
	
	
	
	2
	
	
	
	
	
	
	
	
	
	
	

	WG Sub Roll
	CK #269, 70g ea
	1 ea
	
	
	
	2.5
	
	
	
	
	
	
	
	
	
	
	

	WG Wrap, 10”
	Wrappy, 56g
	1 ea
	
	
	
	2
	
	
	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	

	Shepherd’s Pie
	USDA D-43
	1 piece
	
	
	2
	
	
	
	
	
	
	¾ c
	¾ c
	
	
	
	

	WG Biscuit
	Pby #5495
	1 each
	
	
	
	2
	
	
	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	

	Salad Bar
	SB recipe #1
	1 Cup
	
	
	
	
	
	.5
	.5
	.5
	.5
	.5
	2.5
	
	
	
	

	Mixed fruit, canned
	USDA
	½ cup
	
	
	
	
	.5
	
	
	
	
	
	
	
	
	
	

	Grapes, fresh
	Apple Farm
	½ c 
	
	
	
	
	.5
	
	
	
	
	
	
	
	
	
	~14 = ½ cup

	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	

	Salad Dressing, lf
	Recipe #102
	2T
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	

	

 Minimum Daily Lunch Component Totals
	2
	2
	1
	.5
	.5
	.5
	.5
	.5
	2.5
	Notes: This is a sample production record that a Director would give to kitchen staff to complete on the day of service.

	
Weekly component Totals
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