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Store Extra Food

+ Keep extra food on hand but not too
much. /t’s a balance!

Physically count inventory
« Adjust in software as needed.
« Count premade, frozen foods/recipes.

* Watch inventory space.

Do not order so much that food is at
risk for theft or spoilage.
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Proper Receiving

* Properly ordering and receiving fresh
foods appropriately.

Have YOUR order ready at the backdoor to
double check against what you receive.

Check food grades
Check inside of boxes.

Check manufacturers labels.
Check dates.

Order per Serving

* Forecasting how much to order by how
many servings.
« How many servings do you get out of each
box or package?
« Salad bars
+ How many servings of each subgroup do
you need?
+ Are you ordering enough to get you
through to your next order?




Store and Reuse Leftover
Food

+ Providing directions on what to do
with leftover food.

+ Can you use leftover ingredients for
other recipes?

* What are your health department
requirements?

* How long can housemade foods be stored
and used. For example, ranch and salad
bars
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Things to Consider
with a Three-Week
Cycle Menu




M/MA

Considerations

* Typically, the most expensive

« Utilize all or most of your USDA
allocation here

* Use purchased if cost less than
USDA foods

* Use proteins that are flexible
* Store extra for shortages

* Provide directions on how to
store leftovers in recipe

USDA Foods

* Cheese

* Ground Beef

* Pulled Pork

* Diced Chicken

* Unseasoned Chicken Strips

* Chili Beans (Canned Pinto, Black,
and Small Red)
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Whole Grains
Considerations USDA Foods
* Purchase baked goods from a * Rice
local bakery « Rotini
 Store extra in the freezer oM .
* Rolls, sliced bread acaroni
* Store extra rice and pasta for
shortages
* Provide directions on how to
store leftovers in recipe
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Vegetables
Considerations USDA Foods
* Use DOD wisely * Refried Beans
* Fresh salads * Frozen Broccoli
* Baked potat: 6
aked potatoes (6 0z) * Frozen Potato Wedges
* Cabbage
* Canned Vegetarian Baked Beans
* Canned Black Beans
* Canned Spaghetti Sauce
12




Streamline Vegetable Subgroups

* Monday = Red Orange
* Tomato Basil Soup, Baby Carrots, Marinara Sauce
* Tuesday = Legume
+ Refried Beans, Fiesta Black Beans, Vegetarian Baked Beans
* Wednesday = Starchy
* French Fries, Baked Potato, Potato Wedges
* Thursday = Dark Green
* Mixed Green Salad, Steamed Broccoli, Spinach Salad
* Friday = Other

* Snow Peas, Cucumber Slices, Steamed Cabbage
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Fruits
Considerations USDA Foods
* Use DOD wisely * Apples
* Melons * Frozen Strawberries
* Oranges .
* Fresh Strawberries * Diced Pears
« Grapes  Diced Peaches
* Apples « Dried Cherries
* Mixed Fruit
* Mixed Berries
* Dried Mixed Fruit
* Frozen Blueberries
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Flexing Recipes
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Supporting Documentation

* Food Outages
* Emails
* Production Records
* Monthly Software Reports
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Staff Communication
* Food Item/Recipe & Communication Log (FIRCL)
* Weekly Teams/Zoom Morning Meeting
* Recorded
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Flexing Recipes with Potatoes

 Beef & Chicken Tacos — Taco Baked Potato, Taco French Fry Nachos,
Taco Burger & Tots, Taco Mashed Potato Bowl!

« Rotini Spaghetti — Meat Sauce over Mashed Potatoes, Baked Potatoes
* Three Bean Chili — Chili Tots or Fries
* BBQ Chicken — BBQ Chicken Mashed, Fries, Tots, or Baked Potato
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Flexing Recipes with Other Items
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"?‘
“ Additional Potato
{ Recipes with
Videos
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Potato Recipes

* BBQ Pulled Pork BBQ Fries

* Chicken Thai French Fries

* Tots with Spicy Gochujang Mayo

* Turkey Bacon Ranch Tots

* Potato Wedges with Campfire Sauce

* Panko Garlic Topped Mashed Potatoes
* Loaded Breakfast Baker
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Recipe Videos

*BBQ Pulled Pork BBQ Fries
*Tots with Spicy Gochujang Mayo
*Potato Wedges with Campfire Sauce
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Thank you!

26




