DAILY PRODUCTION RECORD
District/school/organization:                                                             SChool/grouphome/cottage               









 






DATE:          

  











PREPARED BY:


                                    BREAKFAST 
    LUNCH

	MENU ITEMS
 and
 condiments
	RECIPE number 

OR

brand name and code number
	Planned 

reimbursable meal

servings
	planned adult

and

a la

carte

servings
	total

amount prepared
	leftovers

	
	
	grades

	Grades
	Grades
	
	
	

	
	
	portion size
	# of servings
	portion size
	# of servings
	portion size
	# of servings
	# of servings
	lb or quantity OR sERVINGS
	lb or quantity OR sERVINGS

	
	
	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	
	
	


Meal Component Contribution/Nutrition Analysis on Portion size

	Specify the grade group in the columns:
	
	
	

	Meat/Meat Alternate & Quantity(If Applicable) 
	
	
	

	vegetable subgroups
	D/G       B/P     R/O          S        O
	D/G       B/P     R/O     S      O
	D/G       B/P     R/O     S      O

	
	
	
	

	Fruit
	
	
	

	Grain
	
	
	

	calories
	
	
	

	saturated fat (g)
	
	
	

	sodium
	
	
	


d/g = dark green   b/p = beans/peas(legumes)   r/o = red/orange   s = starchy   o = other
WDE 2013
Actual meals served:


grades              


grades ________ _______


      adults ______


   


      Total 








