Tools of the Trade 

Case Study Guide/Answer Sheet

Total Number projected:  409

Meat/meat alternate

Sloppy Joe Recipe USDA F-5 

409 total servings needed / recipe quantity 100 = 4.09 or 4.25  (rounded up to 425 servings)

Bonus Question:  How much Ground beef would the increased recipe need to serve each student 2 oz lean cooked meat?  

Answer:  72 pounds 1 oz 

               425/5.9 servings per pound of meat per 2 oz serving of lean cooked meat.

Fruit/Vegetables

Broccoli  cuts, frozen

FBG Page 2-26   

9.6 servings per pound for ¼ cup

4.8 servings per pound for ½ cup

70/9.6 = 7.29# ¼ cup

191/4.8 = 39.79# ½ cup

7.29+39.79 = 47.08 or round up to 48#

Potato Rounds
FBG Page 2-70

6.35 servings per pound for ½ cup

3.18 servings per pound for 1 cup

120/6.35 = 18.89# ½ cup

274/3.18 = 86.16# 1 cup

18.89+86.16 = 105. 05 # round up to 106#

Peaches, sliced, canned, drained 
FBG Page   2-55

240/18.05 servings per #10 can = 13.29 cans or round up to 14 cans

Apples, 125 count 



FBG Page  2-7

50/7.4 ½ apple servings per pound = 6.76#

52/3.7 1 apple servings per pound = 14.05 pounds

6.76+14.05 = 20.81 or 21#

Oranges, 138 count



FBG Page 2-52

31/3.4 oranges per pound = 9.11 or round up to 10# oranges

Grains/Breads


FBG Page 3-15 and I-37

130 2 “ 1.25 oz buns and 274 4” 2 oz  buns (the weight for 1 serving of g/b is 25g or .9 oz)

1.25/.9 = 1.38 or  (FBG P I-37) 1 3/8 servings g/b

2/.9 = 2.22 or (FBG P I-37) 2 1/8 servings g/b

Milk 1 each

Bonus question:  How many gallons of milk would be needed?  Answer: 

Other

Ketchup 


FBG Page 5-2

#10 can = 115 oz

562 oz ( 2 oz ea for 4-8 and adults and 1 oz for g k-3) / 115 = 4.88 or 5 #10 cans

Oatmeal Cookie  



School Recipe # HS-D5

The recipe makes 150 cookies

385/150 = 2.56 or round to recipe x 3 

( Hey come on  - they are cookies – You always go through more than you think! ) 

