Wisconsin Processed Commodities Meal Pattern Contribution Guide

School Year 2011-2012
- ltem . . Deseription ... .l - Processor.” "~} - Pack Size " | 'CN Information
Number . SIS — e e [ R T e I
C305 | Turkey Deli Breast House of Raeford 18-20 Ib./case 3.75 oz serving =
2+3.75=.53X16 = (97246) 2 oz. meat/meat
8.48 oz. of m/ma per ib. 80 servings aiternate
C306 | Corn Dog Mini Turkey House of Raeford 10 Ib./case 6 corn dogs =
(.67 0z each mini corn dog) {20420) 39.8 servings 2 oz m/ma+ 2 g/b
C406 | Beef Crumbles AdvancePierre 6x5 tb. bag/30h. |[2190z=
2+2.19=.913 X 16 = 14.6 oz. of | (320630-20) case 2 0z m/ma;
meat/meat alternafe per Ib. 219 servings 1# crumbles
= 14.6 oz m/ma
C408 | Beef Patty, Charbroiled 2.25 oz JTM 30.38 Ib. case 2.25 0z=
(5682CE or CP5682) | 216 servings 2.0 oz m/ma
C452 | Peanut Butter & Jelly, Uncrustables | Smuckers 18 |b. case Each =
4.0 oz. (with soy) | (6670) 72/cs 2 0z. m/ma +
2.0 grain/bread
C453 | Peanut Butter & Jelly Uncrustables | Smuckers 11.25 Ib. case Each =
2.5 oz (with soy) (6673) 72/cs 1 0zm/ma
+ 1.25 g/bread
C515 | Chicken Nuggets Gold Kist/Pilgrim's 30 Ib. case 5 nuggets =
(.608 oz. each nugget) Pride (6143) 158 servings 2 0z. m/ma +
1 grain/bread
C516 | Chicken Patties, Breaded, 3.05 oz. | Gold Kist/Pilgrim's 30 Ib. case 3.050z =
Pride (6643) 156 servings 2 oz. m/ma
+ 1 grain/bread
C520 | Chicken Fajita Strips Gold Kist/Pilgrim’s 30 b, case 2.050z. =
2+ 2.05=.97 X16 =15.52 0z. of | Pride (1325) 234 servings 2 0z. meat/meat
meat/meat alternate alternate
C522 | Chicken Nuggets with Whole Grain | Tyson 27.09 Ib. case 5 nuggeis =
Breading (.60 oz. each nugget) (2155-328) 144 servings 2 oz.m/ma + 1g/b
CB00 | Pork Taco Filling JT™M 8 x5 Ib. bag = 3.17 oz (by wt)
2+3.17= .63 X16=10.08 0z. of | (CP5205 or 5205CE) | 30 Ib. case 4765 TBSP =
m/ma per Ib. Note: No V/F yield if
fess pork used & cheese added; 151 serv/case 2 0z m/ma
Pork serving would be fess than + 1/8 cup veg.
3.17 oz. equivalent
C702 | Mozzarella String Cheese (1.0 0z) | Miceli Dairy 22.5 b case = 360 | 1 stick =
{GOVSTA1A or ST1B) | individual servings | 1 0z m/ma
C706 | Cheese American Reduced Fat, Land O’ Lakes 6/5# l.oaves =c¢s | 2 slices =
Sliced (each slice =.5 0oz. mM/ma) | {46253) 160 slices/loaf 1 0z m/ma
C710 | Mozzarella Pizza Sticks ConAgra Foods 27.20 Ib. case 2 Sticks =
(12601 or 77387- 96 x 3.86 oz serv | 2 0z m/ma
12601) (2 sticks) + 2 grain/bread
ca1 Omelet, cheese (2.1 0z.) Cargill Kitchen 29.53 b, case 210z=
Solutions/Sunny Fresh | 225 servings 2 0z meat/meat
(40176) alternate
€902 | Applesauce (4 oz cup - by volume) | United Commodity 96 x 4 oz each =
Group/Menu Select Y2 cup fruit
{1500-282A or 2500) 24 |b. case
C910 | Orange Juice (4 fluid ounces) Citrus Systems 96 x4 oz each =
(COMOJ0496 or ¥2 cup fruit
0J04-96) 26.27 Ib. case
m/ma = meal/meat alternate  v/{= vegetable/firuit  g/b = grain/bread







Food Buying Guide Review Exercise
Using Column 3 to Find Serving in Purchase Unit

Fosd Buving Gulde
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Instructions: Using the USDA Food Buying Guide, look up the food item listed below, using

column | for matching the description. Record the number of servings per purchase unit, given
in column 3 of the FBG. Tag the pages of the FBG used in this exercise for referencing during

class activities.

Meat/Meat Alternate Section

Ounces of cooked lean meat in pound of ground beef, 16% fat pg 1-16
Ounces of creditable meat alternate in pound of shredded cheddar cheese pg 1-23
Vegetable/Fruit Section

Number of Y4 cups in pound of raw, chopped onions that will be cooked pg 2-50
Number of Y4 cups in pound of raw, chopped onions used in a salad recipe pg 2-50
Number of Y4 cups in #10 can of tomato paste pg 2-83
Number of % cups in pound of tomato paste pg 2-83
Number of ¥4 cups in pound of canned, diced tomatoes with liquid pg 2-83

Grains/Bread Section
Number of % cups (grain/bread serving) in pound of raw spaghetti pg 3-28
Grains/breads servings in 2 oz, hamburger bun pg 3-15
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BUILDING QUALITY MEALS: - NUTRITION SATELLITE RETWORK

STANDARDLIZED RECIPES AND National Food Service
PORTION CONTROL Management Institute
April 12, 2000 The University of h{ﬁssiuippi .
A Nafions! Satellite Semfnar

EIGHT STEPS TO STANDARDIZE A RECIPE

1. Begin with one recipe.
2 Review the ingredients and foliow the directioris exactly.' '

3. Prepare a recipe for 25 portions. Weighing is a two-step

process. Weigh and record total combined. ingredient weight-

. and .a portion size to egual the total given yield. Weights of

ingredients are aiso used 1o determine pan sizes. Repeat

process again, after the completion of the- finished product.
Note probiems and suggestions. _

4. Taste-test the product with the food service staff and
- students. Judge the product for appearance, consistency,
exture, flavor and. overail acceptability.

5. Make adjustments, if needed. 'If changes are necessary,
. repeat the recipe -preparation process until a consistent quality
product is achieved. Re-test, if necessary. .

6. Increase the recipe to 50 and 100 portions before increasing
the recipe to the number needed for the meal service. Repeat
the weighing process. Note adjustments and suggestions. As
a general rule, double the spices and herbs in a recipe when
increasing from 50-100 portions. Increase the spice or herb
by 25 percent for each additional 100 portions.

7. Review the recipe with the preparation staff.

8. Record the recipe in a standard format for the recipe card file.

Every recipe should be standardized
for your facility!

NESML, P.0, Draver 188, University, MS 38677 1-800-321-3054 / 3061(Fnx ) http:/www pfsnd.org/ 8






Recipe Abbreviations

approx, = approximate f[]r I_Iqmds
tsport = tgaspoon Bdeps it T
Tbspor T = tablespaon 1 Tosp ~31sp —05foz ;
c = eUp 148 oup =2Thsp =1floz
pt = pint 14 cup =4 Thsp =2fioz i
qt = quart 113 cup =5Thsp+1tsp =26500z |
gal = gal[on 38 cup =6 Thsp =31loz :
wt = weight 172 cup =8 Thsp =41 oz ,
oz - ounee : S/8 cup =10 Fhsp =hiloz

i 23cup =13 Thsp+ 2tsp =53 floz i
Ibor# = pound (e.g. 39 a4 cup =12 Thsp 260z .
g = gram 748 cup =14 Thsp =7floz E
ke = kitogram 1 oup =16 Thsp =8floz .‘
vol = volure 2 pint =1 cup =8f oz ;
mL = mitlifiter 1 pint =2olps =16l oz l
L = Iier ;1 quart =2pt =32floz n
fl oz = fluid ounge Plgdon e m18fer |
No.er#  =number {eg. £3)
ol b o Equwalent welghts
°F = degres Fahrenheit [ o L
°C = degrea Celsius or =07

: centigrade LRGS0
=1M1h =0.250 b
R IE IR 0068 1

“Sizenind <L ewe] Measure cu[er l:oda‘
11 3 cup
10 38 cup
s g e,
16 144 eup
24 2-2/3 Thsp
S80I Y Thep
40 1-2/3 Tosp
o St 11 B
60 s‘h'«itsp
100 2isp o

*8soops 2re ft or fght hand or souseze bpa that ean be used for
heth ha-’lds. Humber on the scoop indicatss how anany levd 5600~
fuls make ons quart. For exampla, Sght No B sccops = 1 cuark

SN -

s colored dots ma'ch'ﬁg the brand-spaafic
odlor cofing of scotp sies,

Ladles @
Portion § Servers o

e “7

Fraction to Decimal

Metric Equivalents

Lzdle Appmx Heesute PamnnServerl
floz oz
102 L 'J!Scup. Do -1.93:'- o
20z ~ Tdop 20z
301 RE /.1 -] EPARREN. ¥ 7 Sy
4oz Viewp 4oz
B0 B T e
8oz 1 cup 8oz

Ladlzs and portion ssrvers (measuring s,r#.ag spoans that ara
ol standardized) are abeled "a2” °H 02" would b3 more
accuras snae they maasure volums, net welght,

Use fad'es for sening soups, stews, creumsd dishes, s3uces,
gravies, 2nd other qu'd products.

Use porfien servers {sefd or perforated) it portioning solids
and semi-sofids such 55 frifts and vegeliables, and condments,

Steamtable Pan (apauty

(ooking or Serving Spoons

Solid Spoens

Perforated Spoons ez

Slotied Spoons

Spoons vary in length {177, 137, 157, 18", 21"} for ease of
us# in tooking or serving. Spoons £an have plast handies
that are heat-resistant. Level scoops, lad'es, and portion
sarvers provide mora accurale portion control than sening
spos that are not volume-standardized measvie.

Specialty Spoons

Athumb notch on a server or sponn handis prevents the
spaod from sEpping into tha pan and prevents hands from
stiding nfo tha foed. Triple-edgs (sofid or perforated)
spoons have a Tl edga that inceeases the area where the
spoon louches tha tottom of 1he pan whea stiving.

Other Pan Sizes

Equwalents |

by Weight

ET % VoA T | cdstomary umi T Z'Melm:um o
i =0.950 {avardupols) i L
O 1 EARIEER I PR ¥ ¢ ¢ b Gunces {0z) G:ams (g]
8 =0‘375' doz i _:-.7.25.359_:;.-'_._-:
SRRl a0E00 ] (A =Hidg
5‘/8 -=D.62-5 R 802 AT ey "=226.8g :
ey 5 0.686 0 160z =4536¢
34 ~0750 Pounds {1b} Grains {g)
/T IR RIS Y v/ IR b e 4036 g
21b = 907.2 ¢
Pounds (Ih) Kilograms {ka)
2T TS kg (100 G)

Metric Equwalents

by Volume

‘Gaslamary tnil {fl'0z) "

1cup (8 ox)

A4 quarl {32402
15 quatts {48 fi uz)
33 BIB ﬂ 6z

=236.50 mL
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Tht Urfearaty of Wssiasinol b 23 EEQANADL EDEA TITLES V1 & IUSECTICN 356 Explayer €41

| serving | vaote”| Scoop. | mppaxa
Aot dAren) ] R ] Servings -
12“x2(r'x2fl2" 2gzl 1rzcup 40z 8 64
aswp |30 10 8 TR R
Mwp | 26502 12 95
Paup § 2oz 16 128 on
12'% 20" x 4+ 31720l | $2cup §dez 8 1i2
3fap |30 10 135 Tsamraieys
1Beup | 26502 12 163
Mewp | 202 16 224
12"x20"x 6" 5gal 12ap |40z -] 160 .
e - 3Bop | 302 10 200 1035 ¥ 1220
13caup | 26502 iz 240
1Hwp | 202 16 320 -
) ]
A Y EINT
Approxiniate Dimensions of Serving izes from Different P Szes e
Pan E A@pm sna g Me. 2ad. Aaprn:. 81ze Sewings pe: Pan ' 1B
Baking of 25 Ll 100
i sleamisble ] 2" w207 24027 [ 2% 3BT | w2 ] oo--- FIE 12T
F Shesfcrbun (8°X28°X 1" | 3UNKE' | g xR | _"%1"2”

(utting Diagrams for Portioning &2

For 100 senings cut 10 x 10

L.
|

T IRT

Orm
[

For 50 senvings cut 5x 10
$ b -
wel ]
0 1o [__—_—'
For 25 servinds ok 5% 5 For 48 setvings eut 3 x 8 then diagonally el Uy
$taamtabls or counter
5 3 1205 are availabiz i
various sfzes. Smaliar
ske pans may tequive the
= 5 use of an adapler bar,
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Rempe Analysis Worksheet

FIGURE 1
Recipe Name:

/%ﬂ& 7[6/ /.4?_@0 )@é Portions per Rempe' /20

Pork Jaco RO /6. /0.08 |301.bsz 50-HC
(eormmod s ' (o0 %5 &)
@hé e 56
((’_onmfo _ lﬁ/’. (FB@ 'ﬁ;r /—2j)
~Tortilla 70 | ea /33
(1502 ¢ (6011, 502°0 ca
' /2002-":;' 0?62 ~
= 133 4/b)
Black Bea 2 |F0 a1 554
(c,heose_”l','o‘ G:,gg f’{? 2,@
6s ve\afe:hl _
Notes Totals {745, ¢ |j55. 6 (/40| /.33
oz to Ib converston chait Is on page 1-36 .
+ remember to convert ready-to-use products o Portions per Reclpe | /0 O (00 /.90
thelr "as purchased” amount {see examples in total = by |total + by 4 total + by
Method 1, pages 1-51 through I-59) # portions | (to get units in,, | # portions
« the values for Cotumns 5, 8, & 7 are found by * Calculations cups); then +
multiplying the value in Column 2 by the value in - by # portions
Column 4. ;
- remember o divide the tofal 1/4 cup servings of oAb 61
vegetables/fruits by 4 to get the cups of fruif, :
« grains/breads in portions of a cup: convert afl /. 3502
needed servings into the same portion of a cup
and use the corresponding yield data for that
same size
+ grains/breads in numbers of servings: use the
yield data provided for 1 grains/breads serving
IyA
. ) 2.5 oz 1/7’ cup(s)| / /‘/
; " Each Portion . = ;
This Recipe provides M portions. Contrlbutes % ?5 tﬁ:e)a | vegetables/ gsrzrj;lg;g{S)
alternates fruits breads

Appendix A B A-7






Recipe Analysis. Worksheet
FIGURE 1.

Recipe Name: Portions per Recipe:
Quantity of Meat/ _ -
Ingredient As Meat Vegetables/ | Grains/
Purchased o Servings per .[Alternates Fruits Breads
(number of | Purchase | Purchase Unitin | (ounces) (1/4 cup} | (servings)
Ingredients purchase units) | Unit | Food Buying Guide (5) = (6) = (7 =
(1) (2) (3) (4) @x@ | @x@ - | @x@
Notes:” . _ Totals (174 ¢)
« o7 to Ib conversion chatt is on page I-36 Porti Recipe |
+ remember to convert ready—to{-use products o artions per Reclpe
their "as purchased” amount {see examples in total = by | total < by 4 total -+ b
- Method 1, pages 1-51 through 1-59) A # ponioss {to get uzits in | # portior?s
+ the values for Columns 5, 6, & 7 are found by Calculations clips), then +
multiplying the value in Column 2 by the value in ) by # ;;ortions
Column 4.
. remember to divide the total 1/4 cup servings of
vegetables/fruits by 4 to get the cups of fruit.
+ grains/breads in portions of a cup: convert all
needed servings into the same portion of a cup
and use the corresponding yield data for that
same size .
+ grains/breads in numbers of servings: use the
yield data provided for 1 grains/breads serving
This Recipe provides | ortions Each Portion " ' P serving(s)
pep P ] Contributes _ |meat/meat] vegetables/ grains
frits breads

y

alternates

Appendix A EEA-T






Recipe Analysis Worksheet

FIGURE 1. _ ,
Recipe Name: Portions per Recipe:
Quantity of Meat/ _ ‘
Ingredient As Meat Vegetables/ Grains/
Purchased Servings per . [Alternates Fruits Breads
(number of | Purchase | Purchase Unitin | (ounces) | (1/4 cup) | {servings)
Ingredients purchase units) | Unit | Food Buying Guide| (5) = {6) = (7) =
(1) 2 (3) {4 @%@ | @x@ (2 X{4)
Notes:” ‘ Totals {1/4¢c)
+ oz to Ib conversion chart is on page 1-36 Porti Reci
+ remember to convert ready-to-use products to ortions per Recipe
their “as purchased” amount {see examples in fotal + by |total +by 4 total -+ by
Method 1, pages I-51 through 1-59) # portions | (to get units in | # portions
« the values for Columns 5, 6, & 7 are found by Calculations cups), then
multiplying the vaiue in Column 2 by the value in : by # portions
Columh 4.
+ remember to divide the total 1/4 cup servings of
vegetables/fruits by 4 to get the cups of fruit.
« grains/breads in portions of & cup: convert all
needed servings into the same postion of a cup
and use the corresponding yield data for that
same size ‘
: grains/breads in numbers of servings: use the
yield data provided for 1 grains/breads serving
Each Portion o cupl)l
i i i i serving(s,
This Recipe provides portions. Contributes eat/meat|  vegelables/ grains?( )
alternates fruits breads
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