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I n this presentation: 

• Factors affecting menu planning
• Explore Child Nutrition Recipe Database
• USDA Recipe Standardization Guide
• Food Buying Guide for Child Nutrition Programs



Who is in the Room?

School Nutrition Professional

Food Industry Representative

State Agency Staff

Other



How do you describe yourself currently as a  
recipe developer? 

Choose a descriptor

• Enthusiastic
• Creative
• Resourceful
• Artistic
• Uninteresting
• Confused
• Knowledgeable
• _____________

Choose your experience level

• Rookie
• Capable
• Intermediate
• Advanced
• Distinguished
• Master
• ___________



F actors Affecting 
Menu Planning

Customers

Meal Service 
Style(s)

BudgetFood Availability

Production 
Capabilities



Customers
• Age
• Nutritional needs
• Food habits and customs
• Individual preference



Meal Service Styles

• Traditional/Cafeteria
• Grab n’ go
• Meals in the classroom
• Vending machines
• Mix of many service styles



Budget
• Food
• Labor
• Supplies
• Equipment/equipment repairs
• Technology
• Marketing
• Indirect costs

Scan for ICN FMIS

theicn.org/icn-resources-a-z/financial-management-information-systems/



F ood Availability

• Commodities
• USDA Foods
• DoD Fresh Fruit and Vegetable Program

• Foods your vendors carry
• Seasonality of foods
• Locally grown or produced foods



Production 
Capabilities
• Central kitchen
• Finishing kitchens
• Self prep
• Space
• Equipment
• Number and experience of employees



F actors Affecting 
Menu Planning

Customers

Meal Service 
Style(s)

BudgetFood Availability

Production 
Capabilities



Where do you find 
recipe inspira tion?

Examples: 
• USDA Team Nutrition
• ICN Child Nutrition Recipe Box
• ICN Child Nutrition Sharing Site
• Social media
• Popular/trending restaurants
• Staff
• Students and families
• Vendors





Chicken or Turkey 
Tamale Pie

• Frozen cooked diced chicken
• Frozen corn
• Canned black beans 
• Tomato paste
• Canned diced tomatoes 
• Shredded cheddar cheese
• Whole wheat flour
• Eggs (whole, frozen)



Chicken or 
Turkey a  la  King

• Frozen cooked diced chicken
• Frozen  green peas
• Whole wheat flour
• Rice



Chicken or 
Turkey Taco

• Frozen cooked diced chicken
• Frozen Corn
• Shredded cheese 
• Brown Rice, long grain, 

parboiled
• Tomato paste



Nachos with 
Diced Chicken

• Frozen cooked diced chicken
• Canned or dry pinto beans
• Shredded cheddar cheese



Chili Con Carne 
With Beans
• Tomato paste
• Diced tomatoes
• Cheddar Cheeses
• Ground beef
• Pinto beans



Black Bean Patty 
with Crema 
Sauce
• Canned black beans
• Frozen corn



Vegetarian 
Baked Beans

• Canned vegetarian beans
• Tomato paste



Chickpea 
Masala  (WA)
• Garbanzo beans
• Canned diced tomatoes
• Frozen cubed sweet 

potatoes



Spanish 
Chickpea Stew

• Canned garbanzo beans
• Canned diced tomatoes



Refried Beans

• Canned or dry pinto beans
• Shredded cheddar cheese



Scrambled 
Eggs (baked)

• Frozen whole eggs



Baking Powder 
Biscuits

• Whole-wheat flour
• All purpose enriched flour



Breakfast 
Muffins

• Frozen eggs, whole
• Whole-wheat flour
• Enriched all-purpose flour
• Canned applesauce, 

unsweetened



Quiche With Self-
F orming Crust

• Frozen whole eggs
• Whole-wheat flour
• Shredded cheddar cheese



What’s On Your Recipe Wishlist?

Collaborate with a Peer

Identify USDA Foods you’d 
like to use in new ways

Tell us a Standardized Recipe 
you’d like to see

Add posts or new sections here

fns.usda.gov/usda-fis/usda-foods-available Padlet.com/cnpntab/letsmakerecipes



USDA Recipe 
Standardization 
Guide
For School Nutrition Programs

fns.usda.gov/tn/team-nutrition-recipes
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Anatomy of a  Standardized Recipe

Recipe Title & 
Description

Preparation & Cook 
Time

Serving Size & Meal Pattern 
Contribution Statement



Anatomy of a  Standardized Recipe



Anatomy of a  Standardized Recipe
Nutrition information from nutrient analysis

Marketing guide

Notes

Yield



Recipe Standardization Process

1. Recipe Verification 

2. Product Evaluation 

3. Quantity Adjustment 



Recipe Verification Phase

Identifying the recipe

Sourcing the ingredients

Writing and reviewing the recipe 

Preparing a small batch quantity

Verifying the yield

Recording changes



Product Evaluation Phase

Taste Test Event 
Resources

Informal Evaluation Formal Evaluation

fns.usda.gov/tn/taste-testing-event-resources



Quantity Adjustment Phase
Factor Method 

Step 1: Determine the factor

Divide the desired yield by 
the current yield 

Example: Desire 225 
servings; currently 100 

servings
225/100 = 2.25

Step 2: Multiply each 
ingredient by the factor

Example:
100 servings: 1 lb. 8 oz 

cheese
= 1.5 lbs. cheese x 2.25

= 3.375 lbs. cheese 

Step 3: Change amounts 
into more common 

measurements

3.375 lbs. = 3 lbs. 6 oz



Calculating 
Component 
Contribution

Recipe Analysis Workbook and 
Helpful Tools in the Food Buying 
Guide



Recipe Analysis Workbook



Chicken Burrito

Serving Size: 1 burrito                    
Yield: 50 burritos



Ingredient Weight Measure
Water 1  qt 1 cup
Brown rice, long-grain, regular, dry  1  lb 9 oz 3 1/2 cups
Fresh cilantro, finely diced 1/2  cup
Frozen, cooked diced chicken, thawed, 1/2"
pieces 3 lb 6 oz 3  qt 1 cup

Canned no-salt-added pinto beans, drained,
rinsed OR Dry pinto beans, cooked 3 lb 4 oz 1 qt 2 cups

Low-fat cheddar cheese, shredded 1 lb 8 oz 1 qt 2 cups
Ground oregano 1 tsp
Ground cumin 1 1/2 tsp

Canned low-sodium salsa 3 lb 10 oz 1 qt 2 1/2 cups

Whole-grain tortillas, 8" (1.5 oz each) 50

Recipe Analysis Workbook Exercise

























9 oz ÷ 16 oz = 0.5625
                      + 1.00     
                         1.5625 lb



1 qt = 4 cups
        + 2.5 cups
           6.5 cups

6.5 cups ÷ 12.3 cup per # 10 can = 0.5284 #10 can



3 x 16 oz = 48 oz
                   + 4 oz
                    52 oz

6 oz ÷ 16 oz (1 lb) =  0.375 lbs
                                 + 3         lbs
                                    3.375 lbs













Recently Added USDA F oods to the F BG

• Canned Mixed Fruit (100212)
• Frozen Diced Potatoes (110844)
• Sweet potatoes, raw, frozen (110562)
• Canned Beef (100127)
• Canned Pork (100139)
• Black Beans, #10 can (100359)
• Frozen Mixed Vegetables (111230)
• Cherries, IQF (110872)
• Carrots, frozen, sliced (100352)



More Recently Added F oods

• Tuna pouches (11-, 43, 48 oz)
• Purple or black rice
• Quick cooking brown rice
• Long grain instant brown rice
• Cactus fruit
• Smoked salmon (pre-smoked)
• Boneless, skinless chicken thighs
• Mutton (variety of cuts)
• Catfish fillets (unbreaded)



Contact us

cnpntab@usda.gov
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