SALAD/FOOD BAR PRODUCTION RECORD
Date:

Planned Number of Students and Adults for Salad/Food Bar:

Meal Contribution
Extra
Vegetable Component

Serving Size

Fruit Component

Serving Size

NOTE: Use this form ONLY when the salad/food bar is planned as a menu item or extra offerings rather than a
reimbursable meal.
(A)
Food Item Prepared/What Form
Recipe Number or Product Brand

Meal Contribution:

(B)
Time
and
Temp

(E)
(F)
(D)
(C)
Total Quantity of Quantity of Quantity Used
Meal
Food Left on the Salad/
Contribution Food Prepared
Over
Food Bar
(lb or qty)
(lb or qty)

(G)
Comments

Fruit (F); Vegetable—Dark Green (DGV), Red/Orange (ROV), Beans/Peas (Legumes) (LV),
Starchy (SV), Other (OV), Extra Foods/Condiments (X)

Salad/Food Bar Production Record
Instructions
Follow these instructions when the salad/food bar is planned as a menu item or extra offerings rather than a reimbursable
meal.
Date:

Record the date.

Planned Number of Students and Adults for Salad/Food Bar:
Indicate the total number of students and adults eating from the salad/food bar.
Meal Contribution:
Check the Extra box when the salad/food bar is not being used as any contribution to a reimbursable
meal.
Check the Vegetable or Fruit Component box when it is being used as a component toward a
reimbursable meal. You will also need to indicate on the production record the planned number of
servings and a serving size. Note: Salad/food bar must be monitored when contributing to any
part of the reimbursable meal.
Comments: Note any special circumstances regarding meal contribution.
Item A:

Food Item Prepared and Form, Recipe Number or Product Brand
Record each menu or food item to be prepared. Record the form of the item (i.e., sliced, chopped,
shredded, fresh, frozen, canned, raw), the packing medium (e.g., canned in juice or light syrup, frozen
with added sugar or plain), and the method of preparation. Note: Indicate the description of food
items based on the Food-Buying Guide, when applicable.
Also, record the recipe name and number of the menu item if the menu item is made from a recipe.
Any menu item that has more than two ingredients combined to make the item must have a standardized
recipe (e.g., seasoned or buttered vegetables, potato salad). If the item has been purchased, record
the product brand and Child Nutrition (CN) label, when applicable.

Item B:

Record times and temperatures according to your local HACCP plan.

Item C:

Indicate Fruit or Vegetable. Vegetables must be reported by subgroups. Use the following
abbreviations: Meat/Meat Alternate (Mt), Fruit (F), Vegetable—Dark Green (DGV), Red/Orange
(ROV), Beans/Peas (Legumes) (LV), Starchy (SV), Other (OV), Milk (Mk), Extra Foods/Condiments
(X).

Item D:

Total Quantity of Food Prepared
Record the exact quantity of each food item to be prepared. Indicate the unit size in very specific
terms (i.e., pounds, #10 cans, dozen).

Item E:

Quantity of Food Left Over
Enter the quantity of each food item left at the end of the meal service. Indicate leftovers in a
standardized measure.

Item F:

Quantity Used on the Salad/Food Bar
Subtract Item D from Item C, and record quantity.

Item G:

Comments
Enter the quantity of each item left at the end of the meal service. Record if the food was discarded
or stored for future use. The menu planner may also use this column to record comments about the
food item.

