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» Become familiar with best practices surrounding
Cycle Menu Planning

» Be able to Identify best practice actions that are
currently being used

» Gain knowledge of resource opportunities
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DO I HAVE T0 USE A
CYCLE MENU ?

»>No, However...

>t 1s a best practice, as you
IMUST Follow a Meal Pattern

Are you considering
changes?

»Request assistance from those
who prepare and eat from your
menu

»Review current best practices
and include them if you can




TYPES OF CYCLE MENUS (\}

Cycle menus are over a specific time period

at the end of the cycle they go back to the beginning
and repeat

»Varied Time periods: Daily, Weekly or 2-5 week

»Seasonal: Winter, Spring, Summer and Fall

»They are varied by Child Nutrition Program need, B or L o '['Gf
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GATHER INFORMATION

» Copy of meal pattern requirements for grade
groups

> Gather information to create a administrative
review ready menu system

» Update current menu with notes after reviewing
past production and costing records

» Access login to food buying guide and
standardized recipes

» Food pricing from USDA foods and main stream
vendors




KEEP IN MIND THAT A
MENU IS DYNAMIC

Dictionary

dynamic Q,

dy-nam-ic
/dl namik/ <)
adjective

1. (of a process or system) characterized by constant change, activity, or progress.
‘a dynamic economy’

2. MuUsIC
relating to the volume of sound produced by an instrument, voice, or recording.

' - '
4N astiounding aynamic range

mnoun

1. a force that stimulates change or progress within a system or process.

‘evaluation i1s part of the basic dynamic of the project’

There is one item in menu planning
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another term for dynamics (sense 3). that should not be changed. g

Can anyone tell me what that is?




Establish Your
School’s Unique
Menu Focus

Ensure meals served are
in compliance with the
USDA guidelines.

Write Down the
Following

» One way your school is
accomplishing your
unique menu focus?

» What else do you
believe you could be
doing to ensure you are
serving the best
possible meals, with
highest participation

level? @



LETS WATCH A 3 MINUTE VIDEC

This video 1s an Introduction to a series created by
UMassAmbherst

(M| MAKING IT COUNT

School Meals Accountability & Responsibility Training Tools

Write down:
How many best practice ideas you hear during the video



USE RESOURCES T0 HELP YOU PLAN

Food Production

Through videos [Jd this section of
“Making It Count” focuses on weights
and measures, and tools of the trade to
help make your school menus count and
comply with USDA requirements. It
includes information on planning meals,
ordering foods, and standardized
recipes. It ties all this information to the
Food Production Record, providing
instructions on how to fill out the
document. This module is designed for
staff responsible for the correct
completion of the food production
record but may also benefit directors
and administrative staff who have a role
in menu pnlannineg and orderine foods.

HTTP:/ /MAKINGITCOUNT.INFO / MAKING-IT-
COUNT/INTRODUCTION

MAKING IT COUNT



http://makingitcount.info/making-it-count/food-production

DID YOU RECOGNIZE ANY BEST PRACTICES IDEAS IN THIS VIDEG?




SOME BEST PRACTICE IDEAS FEOM THE 3 MINUTE VIDEG?

> Prepare nutritious meals that meet USDA requirements. (regulations)

> Prepare popular meals. (student input)

> Plan, prepare and serve meals consistent in flavor and quality. (recipes)

> Provide meals so every student who wants a meal can have access to one. (planning, provide a reimbursable meal)

> Track and record accurately foods used, prepared and served, do this for each meal, every day. (production records)

> Trairiing reﬁources in this series that can be shared with your staff to reinforce best practices. (professional standard
regulations

> Proper steps must be followed during the planning process as well as completion of a production record. (regulation)
> Use of a production record to help forecast future food use and consumption. (financial responsibility)

> Keep track of daily and weekly menu items contributions to the required meal pattern. (regulation)

> Use proper tools: recipes, equipment, measuring tools, servin% utensils, using these correctly is a staff responsibility to
provide accurate information to the production record. ( all of

he above)




ORGANIZING YOUR PROCESSES

Step 1 Creation of a Men' 7
. \\N__,/’f T
Assemble your current and past menu histo:
Step 2 Standardized Recipe
Create recipes for each food item prepared >
Step 3 Food Buying Guic —
Use the food buying guide to help with yield ey
and purchasing.




INCLUDE MTUDENT INPUT

»Use Student preferences
when planning a menu

»Use past production records
to determine dislikes and
likes

»Consider offer vs. serve
option for all grade levels

»>Take into account cultural,
religious as well as lifestyle
differences

»>Solicit feedback from
students

>Be flexible and creative




USDA

@ United States Department of Agriculture

-

Search HMRS

Search HMRS

e

-

Browse by Subject

o Local Wellness Policy
Resources

-]

Resource Library

o State Sharing Center
o Best Practices

o What's Shaking?

o Nutrition Education
o Recipes

o Menu Planning

"y

actices Sharing Center

Welcome to the Best Practices Sharing Center! This collection is intended for School Food
Authorities and State Agencies to share resources and tools they use to serve healthy menus

that meet school meal regulations.

Select from the options below to search for resources.

Topics

Smart Snacks

Sodium reduction

Fruits

‘egetables

Whole grains

Meal pattern

Fluid milk

Meat / Meat alternatives
Dietary specifications (calories, sat. fat, trans fat)
Planning tools
Monitoring tools
Promotional materials

Hold the CTAL key to select multiple options.

Formats

Menu
Success story / feedback

Recipe

Checklist

Training material {video, webinar, etc.)
Method of implementation

Handout / Brochure | Poster

Hold the CTRL key to select multiple options.

Healthy Meals Resource System

USE RESOURCES
FROM WEB PAGES

New Materials

School Wellness Resources

Best Practices

& & Staﬂéat
ReC‘—'Pes

gized

https://healthymeals.ins.usda
& .gov/best-practices




MENU PLANNING TOOLS ON USDA SHARE SITE

Menu Planning and Meal Patterns Tool
Kit Washington State

National School Lunch Meal Pattern

Wisconsin Department of Public
Instruction Menu Planning Worksheet

Menu Planning Worksheet — 9-11 High School

Component MMonday Tuesday Wednesday Thursday Friday
Meat'meat alternate:
10-12 cunce equivalent weskly
2 oumce equivalent daily
Food Components Grade K-5 Grade 6-8 Grade 9-12
Mfin: M Afim: Mz Afim: M Min: Mz Mlim: p ke
Fruit: i
TZTD[ —— Milk 5 cups/week 5 cups/week 5 cups/week
1 cup daily (1 cup daily) (1 cup daily) (1 cup daily)
Meat or Meat Alternates . . .
Vegetable: ~Daily / Weskly minimum 8 oz equivalent/week 9 0z equivalent/week 10 oz equivalent/week
3 cup: weekly (1 oz daily minimum) (1 oz daily minimum) (2 oz daily minimum)
1 cup daily
Vegetables (total) 3% cups/week 3% cups/week 5 cups/week
= Dark/Green -Daily / Weekly minimum 3, " - 3, " i p P
12 cup weekly (3 cup daily minimum) (3 cup daily minimum) (1 cup daily minimum)
=+  Fad'Omnge Dark Green Subgroup % cupfwk % cup/wk % cup/wk
1 14 cup weekdy Red / Orange Subgroup % cup/wk 3 cup/wk 1% cupfwk
- T 5
Eﬁ'mm’ Legumes Subgroup % cup/wk % cup/wk % cup/wk
sz
P - Starchy Subgroup % cup/wk % cup/wk % cup/wk
1% cum waekly Other Subgroup % cup/wk % cup/wk % cup/wk
= Fruit
¥ _cup weekly [::Ilvj T 2% cupsfweek 2% cups/week 5 cups/week
+  Addiional Vegesable to (% cup daily minimum) (% cup daily minimum) (1 cup daily minimum)
reach total
1 %= cup: weskly i
Grains: Gre.uns/ Bread.s. 8 oz equivalent/week 8 oz equivalent/week 10 oz equivalent/week
raims: -Daily / Weekly minimum
10-121 cunce equivalent weekly -All whole grain rich {1 oz daily minimum) {1 oz daily minimum) (2 oz daily minimum)
2 ounce equivalent daiby
Minimum — Maximum Calories (kcal)
Win: e Wi pRES Wfim: pRE Mim: M Mim: o -Weekly aversge 350 -650 600 —700 750- 850
=  MNon-Whole Grain-Fich
Saturated Fat (% of total calories) - . e
- Whkole Grain-Bich -Weekly average <10% <10% <10%
um®
XA iﬂi‘:&z‘mage <1230 mg <1360 mg <1420 mg
5 cups weekly
1 cup daily Trans Fat 0 grams / serving 0 grams / serving 0 grams / serving

* Increasingly restrictive targets in School Year 2017-18 and School Year 2022-23



https://healthymeals.fns.usda.gov/menu-planning/menu-planning-tools
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RESOURCE

Measuring Success with Video format 15 minutes
Standardized Recipes

http://www.nfsmi.org/ResourceOverview.aspx?ID=88
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Production Record

Age/Grade Group

Meals Planned

Meals Served

Date: Student Meals
Adult Meals/ a |a carte
Site Name:
Total Meals
Offer vs. Serve: Yes Mo

Component Contribution W E

— z . c =

E=T k=] EFw 0z eq cups(s) o %
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Include name of Recipe/recipe # c E S £ - g g i = ol Bol|l8 o L E ‘g‘:‘o = s é = 3
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. o v L] - = = o & 5| 2 = oy = = B o ]
description c w £ adag 22| 59 :{%%mgﬁg% > o] 2 -] - ]

= = ®TC®m ™ = = 2T 2lao|vE ] = = Z e o=
S2 |2 | EE%| 2 3| |87|27|2= S|2| 8| 3¢ |3
z = 2
= E =] b= L= & 1=}
< < <

Fondiments

Production Notes

1% Low fat Milk 1/2 pint (1 cup)
Skim (fat-free) Unflavored Milk 1/2 pint (1 cup)
Skim (fat-free) Chocolate Milk 1/2 pint (1 cup)

This institution is an equal opportunity provider.

Released August 2017

ADE PRODUCTION
RECORD

A Production Record
along with the meal
pattern requirement
documentation are a
required part of the
cycle.

Please access our web
page

http://www.azed.gov/hns/ns
lp/




MORE REASONS TO RUN A CYCLE MENU:

Prevention of:

The Top 9 Food Cost Killers, according to the National Restaurant Association

» Waste

» Theft

» Spoilage (FIFO)

» Portion Control
» Value Proposition (portion relative to price) \J
» Menu Engineering (balanced menu)

» Recovery (run out of food items, run to the store)

» Yield (adjust product/portion/cost




Is it Mandatory to have a Cycle Menu?
A) Yes, It is because that is the only way to have a good menu.

B) No, because it is too time consuming to do and my students don’t eat the food any
way.

C) No, however it is the Best Practice to ensure USDA meal pattern compliance.

D) Yes, because it helps me plan my order.
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way.

C) No, however it is the Best Practice to ensure USDA meal pattern compliance.

D) Yes, because it helps me plan my order.




Do you see a best practice?

A) Completing production records accurately and timely

B) Using standardized recipes

C) Practicing First in - First out food usage

D) All of the Above




Do you see a best practice?

A) Completing production records accurately and timely

B) Using standardized recipes

C) Practicing First in - First out food usage

D) All of the Above




QUESTION 3

Do I have to use ADE’s Production Record?
A) Yes, because we want you to
B) No, but we have options on our web page you may choose from

C) Yes, because it is a best practice

D) No, because I do not need to fill one out




QUESTION 3

Do I have to use ADFE’s Production Record?

A) Yes, because we want you to

B) No, but we have options on our web page you may choose from

C) Yes, because it is a best practice

D) No, because I do not need to fill one out




THANK YOU FOR ATTENDING







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.q.,
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,
AD-3027, 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: Call: (202) 690-7442; or (3) email:
program.intake@usda.gov.




