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Culinary Quick Bites

Onsite Facilitator-led
Lesson Overview

Video

Infographic

Activity

Follow-up Discussion

Four Phases
Knife Skills

Flavor Development

Basic Food Prep Skills (in development)

Basic Cooking Techniques (in development)



Menus of Flavor Trainings

Three 4-hour hands-on culinary skills trainings

Culinary Basics
Standardized recipes

Mise en place

Weighing and measuring

Knife skills

Hands-on cooking skills development

East and Southeast Asian Fusion

Mediterranean

Latin American



Coming Soon!

Equipment, Purchasing, and Facility Design 
for School Nutrition Programs 



USDA Recipe Standardization Guide



Learning Objectives

• By the end of the presentation, participants will be able to describe what pack sizes are, 
including their relevance and benefits in school nutrition programs. 

• By the conclusion of this session, attendees will be able to demonstrate the ability to apply 
knowledge of pack sizes to develop recipes for school nutrition programs. 



How do you identify new recipes to use in your program?



What approach do you use to develop recipes?



Efficient Recipe Planning in School Nutrition Programs

• Nutritional Adequacy

• Cost Management

• Student Satisfaction and Participation

• Operational Efficiency

• Food Safety and Compliance



Today’s Focus

Designing recipes based on pack sizes rather than 
predetermined serving numbers.



Today’s Focus

• Operational Efficiency

• Cost Management

Designing recipes based on pack sizes rather than 
predetermined serving numbers.



The Benefits of Utilizing Pack Sizes for Recipe Design:

•     Reduction in food waste

•     Simplification of inventory management

•     Enhanced budget control



Three Step Process

1. Assessing the Pack Size and Understanding Its Yield

2. Calculating Ingredient Proportions Based on Pack Size

3. Maintaining Nutritional Integrity and Taste Appeal



Example Recipe 

Chicken Fajita 

• Chicken strips, unseasoned, unbreaded, frozen – USDA Direct

• Peppers, bell, diced – DoD Fresh

• Onion, yellow, diced – DoD Fresh

• Seasoning, southwest – Made in House

• Tortilla, whole-grain – USDA Direct



Assessing the Pack Size and Understanding Its Yield

First, assess the pack size and yield of the ingredients you plan to use.

Identify the high-cost item as the baseline to build the recipe.





What information do we need?

• Case size

• Pack size

• M/MA ounce equivalent

• Number of servings per case

• Scaling serving size to M/MA equivalent



What information do we need?

• Case size – 30 lb

• Pack size – Six 5 lb OR Three 10 lb

• M/MA ounce equivalent – 1 M/MA

• Number of servings per case – 320 

• Scaling serving size to M/MA equivalent

 320 (1.5 oz serving) = 1 M/MA

 160 (3 oz serving) = 2 M/MA



Calculating Ingredient Proportions Based on Pack Size

• Determine the desired portion size – AKA – Ounce Equivalency

• Determine how many servings are in each pack 

• Determine total yield needed

• Calculate pack utilization



Calculating Ingredient Proportions Based on Pack Size

• Determine the desired portion size – AKA – Ounce Equivalency

Do you want a 

• 1 oz eq,

• 2 oz eq,

• 1.5 oz eq because you are adding cheese and making up ½ oz eq? 



Calculating Ingredient Proportions Based on Pack Size

• Determine how many servings are in each pack 

For 1 oz eq – 320 per case, 106 per 10 lb bag , 53 per 5 lb bag

For 2 oz eq – 160 per case, 53 per 10 lb bag, 26 per 5 lb bag

For 1.5 oz eq – 213 per case, 71 per 10 lb bag, 35 per 5 lb bag



Calculating Ingredient Proportions Based on Pack Size

• Determine total yield needed

  Example - 500 2 oz eq servings



Calculating Ingredient Proportions Based on Pack Size

• Calculate pack utilization

• 160 2oz eq servings per case – 500 / 160 = 3.125

• 160 * 3 = 480 (remainder of 20)

– One 5 lb bag has 26 servings

Three cases (480) + One 5 lb bag = 506 servings

    



Decision Time

Do you want 506 servings or 480 servings?

506 servings = 3 cases + 1  5 lb bag

480 servings = 3 cases



Bell Peppers

Pack size – 5 lb

Food Buying Guide crediting

 1 lb of peppers has 9.80  ¼ cup servings

 5 lb of peppers = 49  ¼ cup servings

 

   506 servings needed / 49 servings per bag = 10.32 bags needed

   480 servings needed / 49 servings per bag = 9.79 bags needed



Onion

Pack size – 5 lb

Food Buying Guide crediting

 1 lb of onion has 7.10  ¼ cup servings

 5 lb of onion = 35.5  ¼ cup servings

   506 servings needed / 35.5 servings per bag = 14.25 bags needed

   480 servings need / 35.5 servings per bag = 13.5 bags needed



Tortillas

A case of tortillas has 12 packages of 24 = 288 tortillas per case.

506 servings needed / 288 per case = 1.75 cases

506 – 288 = 220 / 24 (count per package) = 9.1 packages

480 servings needed / 288 per case = 1.66 cases

480 – 288 = 192 / 24 (count per package) = 8 packages



Summary

506 Servings

• Chicken – 3 cases + 1 (5 lb) Bags

• Peppers – 10.32 (5 lb) bags / 11 bags

• Onions – 14.25 (5 lb) bags / 15 bags

• Tortilla – 1 case + 9.1 packages

480 Servings

• Chicken – 3 cases

• Peppers – 9.79 (5 lb) bag / 10 bags

• Onions – 13.5 (5 lb) bags / 14 bags

• Tortilla – 1 case + 8 packages



Maintaining Nutritional Integrity and Taste Appeal

Write the recipe

Small Batch test the recipe

Taste test with students

Train your staff



USDA Recipe Standardization Guide



How to you test new recipes?



How do you get student feedback?



Inspirational Examples



Inspirational Examples



Inspirational Examples



Inspirational Examples



QUESTIONS?



The University of Mississippi  

School of Applied Sciences   

www.theicn.org      800-321-3054  

facebook.com/ichildnutrition @ichildnutrition instagram.com/theicn

Come follow ICN on Social Media!

linkedin.com/company/theicn

https://www.facebook.com/ichildnutrition/
https://www.facebook.com/ichildnutrition/
https://twitter.com/search?q=institute%20of%20child%20nutrition&src=typd
https://twitter.com/search?q=institute%20of%20child%20nutrition&src=typd
https://www.instagram.com/theicn/
https://www.instagram.com/theicn/
https://www.linkedin.com/company/theicn/
https://www.linkedin.com/company/theicn/
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