FOOD BASED lunch PRODUCTION RECORD SHEETS NSLP-5 day 
(6-8)
	Menu:
	
	Date:
	Day:
	Site
	Offer vs Serve: Yes or No

	
	
	
	
	
	

	
	Age Group:
	Total Reimbursable Meals Served
	Total Non-Reimbursable Meals Served
	

	
	
	
	
	

	1. Food as Purchased

Meal Pattern:
	2. Portion Size
	3. Reimbursable Number Planned
	4. Non-Reimbursable

Planned
	5. Amount Needed


	6. Amount Actually Prepared
	7.  Amount of food left Over
	8. Food Temps

	Fruit

 (.5 Cup)
See Buying Guide for Limitations
	
	
	
	
	
	
	

	Fruit
	
	
	
	
	
	
	

	Juice
	
	
	
	
	
	
	

	Vegetable

(.75 Cup)

See Buying Guide for Limitations 
	
	
	
	
	
	
	
	

	Dark Green (.5 Cup Weekly Min)
	
	
	
	
	
	
	

	Red Orange  (.75 Cup Weekly Min)
	
	
	
	
	
	
	

	Legumes
    (.5 Cup Weekly Min)
	
	
	
	
	
	
	

	Starchy
    (.5 Cup Weekly Min)
	
	
	
	
	
	
	

	Other/Additional (1.5 Cup Weekly Min)
	
	
	
	
	
	
	

	Grains

(1.0 oz eq min)
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	

	Meat/Meat Alternate 


(1 oz. eq minimum)
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	

	Fluid  Milk
(1 Cup)
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	

	Other Foods

 (syrup, jelly, butter, etc.)
	
	
	
	
	
	
	


