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Blank Production Records
CHILD NUTRITION MANUAL
• Production Records for Meals

• Blank form on CM-64
• Example on CM-65

• Salad Bar Production Record
• Blank form on CM-68
• Example on CM-69

INTERACTIVE SECTION IN OTHER 
DOCUMENTS

• Food Production Record (PDF) multiple with larger boxes
• Food Production Record with Pre-K (Excel)
• Salad Bar Production Record (PDF)
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Food Production Records 

•Required by USDA

•Document menus served

•Document number of meals served

•Document all components are offered

•Document the quantity required to be offered

•Document shows adult and contract meals 
served
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Food Production Records must be done 
DAILY
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• Site name 
• Date meal was served
• Meal type – breakfast or lunch
• Do any grades participate in Offer versus 

Serve (OvS)?    YES or NO
• If YES, indicate the grades participating 
in Offer vs Serve

• OvS is required for High School 
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A. MENU OR FOOD 
ITEMS USED
• List ALL food item 
served individually 
including extra foods or 
condiments

B. Recipe, CN #, and 
Product Brand

C. Total Quantity of 
Food Prepared
• We need this to ensure 
you served enough food 
for the meals plannedProduction Records6



D. MEAL CONTRIBUTION 
•If item served is whole grain-rich 
write WGR

•If the items in not whole grain-
rich write G for grain

E. & F. TIME AND TEMP
•Time & Temperatures may be 
kept on a different log. It is not 
required to be on this form, but it 
must be kept
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G. H. & I. 

• GRADE 
GROUP

• PLANNED 
MEALS: Total 
# of kids to 
go through 
the line

• What is the 
PLANNED 
SERVING 
SIZE

• List the 
PLANNED # 
OF SERVING
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Serving Requirement

Fruit: If only 1 fruit is offered for grade group 9-12, 
1 cup of fruit MUST be served unless the student 
requests a ½ cup serving

• 1 cup of fruit MUST be offered & listed on the production 
records

Vegetable: If only 1 vegetable is offered, 1 cup of 
vegetable MUST be served to 9-12 and ¾ cup to 
K-8, unless the student requests a ½ cup serving

• 1 cup or ¾ cup vegetable, depending on the age group, 
MUST be offered & listed on the production records
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J. List the TOTAL NUMBER 
OF A LA CARTE, ADULTS, 
& CONTRACT MEALS 

K. List any LEFTOVERS OR 
COMMENTS
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AFTER THE MEAL HAS BEEN SERVED

The ACTUALLY number of meals 
served for that meal type for that day
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Production Record
•This is a required form and must be used unless 
you have a form that has this information or 
more.

•All applicable columns must be filled out

•The numbers located in the Production Record 
are PROJECTED numbers

•After the meal is served, ACTUAL numbers of 
children, adults, and contract meals are listed in 
the top right-hand corner of the form (MEALS 
SERVED section)
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GAME TIME! 

WHAT IS WRONG WITH 
THIS PRODUCTION 

RECORD?
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DID YOU FIND…
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•What is ¾ bag20# for 
Rice

•What is the size of the 
orange box 

•What type of flour was 
used

•Contract/Adult meals 
not listed in column (j)

•Old Production Record

•Each item served is not 
on its own line

•Missing Recipe or brand 
name information

•Not sure what the 
numbers means in 
column (b)

•Total quantity opened 
was not listed in column 
(c)



INCOMPLETE RECORDS 

•All items MUST be on a separate line (subs 
& milk)

•If no recipe listed or the total quantity 
opened or served is listed, it cannot be 
determined if enough food was offered or 
served to students based on these records 

•Records like this can result in an 
overclaim
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SALAD BAR 
PRODUCTION RECORD
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Salad Bar Production Record
• Must be used when a district has a salad 

bar

• Each day it must reflect the EXACT food 
items served on the salad bar

• If the salad bar is an extra, the items served 
do not count toward the weekly subgroups

• Calories, sodium, and fat served on the bar 
go into the nutrient analysis
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• Date: The date this salad bar was served

• Planned number of Students & Salad/Food Bar: 
The number projected will go through the salad/food 
bar

• Vegetable & Fruit Component: Mark the box if the 
fruit and/or vegetables on the salad/food bar is a part 
of the reimbursable meal. Then list the serving size 
required for them to take. IT MUST BE MONITORED
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A. List the FOOD ITEM 
PREPARED along with 
any recipe # or CN #, if 
applicable

B. TIME AND TEMP

C. MEAL CONTRIBUTION: 
List how the item will 
go toward the 
reimbursable meal. If 
the salad/food bar is 
an EXTRA, place an X
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D. TOTAL QUANTITY: Total 
quantity put out on the 
bar

E. QUANTITY LEFT OVER: 
The quantity left over (not 
used) that was put on the 
bar

F. QUANTITY USED: Total 
quantity served

G. COMMENTS: Any 
comments such as what 
happed to the leftovers
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PREPARED OR PRE-PACKAGED 
SALADS

If you are preparing salads in advanced 
and items are measured out, what do you 
do?

•Create a recipe

OR

•Use a separate Production Record and 
list all items and serving sized for that 
salad
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PREPARED OR PRE-PACKAGED 
SALADS (Production Record)
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Adult Salad Bars 

•Teacher/Adult only salad bars are not 
allowed
•You can have 2 salad bars, one for adults and one 
with students, but it must have the same items on 
both

•If teachers would like their own salad bar, it 
cannot be paid for with child nutrition funds
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ADDITIONAL PRODUCTION 
RECORD INFORMATION

Production Records27



Record Keeping

All forms must be maintained 
DAILY, by month, at each site 

food is prepared

ALL RECORDS MUST BE KEPT ON 
SITE

RECORDS CANNOT GO HOME
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Multiple Lines

•If your site has multiple lines, each line 
must have its own Production Record

•Each line must offer all components 
including fruit and the weekly 
vegetable subroups
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Meal Services

•Each meal service MUST have its 
own Production Records 
•Breakfast
•Lunch
•Snack – CACFP or ASSP
•Supper – CACFP

*CACFP programs can be combined on one 
form, ONLY if using the CACFP Menu as Served 
form
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What if I participate in At-Risk?

•The district can use the school Production 
Record form for both School programs 
and CACFP programs

•The district CANNOT use the CACFP 
Menu as Served from for the School 
Lunch program
•The CACFP Menu as Served form does not 
have the required columns needed for 
NSLP
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Alternative Production Records

•The Production Records are located in the 
Manual CM-64 & CM-68 

•State Agency form has all the required 
items/columns per USDA

•If your Production Record does not have all 
the same information as the one in the 
manual, it will need approval from your 
Program Specialist

Production Records32



OTHER INFORMATION
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USDA Standardized Recipes

http://www.fns.usda.gov/tn/team-nutrition-
recipes-and-cookbook-toolkit
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https://theicn.org/cnrb/?utm_source=website&utm_mediu
m=a-z_resources&utm_campaign=cnrb

https://healthyschoolrecipes.c
om/recipes/



Other Documents in CARS

https://cnp.sde.ok.gov/oknslp/PrintDocuments.aspx

Production Records35



Who Do You Call??

 Your Program Specialist:

• Page C-3 in the Compliance Section

• Includes email, cell phone, and counties in their territory
• They conduct your Administrative Review (AR)
• Contact for technical assistance
• Questions regarding the Child Nutrition (CN) 

Manual, USDA guidance, and day-to-day CN 
activities

 Call State Office with questions 405-521-3327
• Claims
• Application & Agreement and (IUE/Duns)
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Questions?

Production Records

THANK YOU!
OSDE, Child Nutrition Office number: 405-521-3327

Give us up to 1 week to email certificates


