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PREPARED BY: ______________________________

BREAKFAST 
 
 LUNCH

	MENU ITEMS 
and 
condiments
	haccp

process  

1, 2, 3 or O
	temperatures ˚F + time for holding
	RECIPE # 

OR

brand name and code #
	PLANNED

REIMBURSABLE mEAL 

SERVINGs
	planned adult

and a la carte servings
	total amount prepared 


	LEFTOVERS

	
	
	cooking

	enter hot/cold

holding
 exit     hot/cold                                                                             holding
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	portion size
	# of servings
	# of servings
	lb or qUANTITY OR SERVINGS
	lb or qUANTITY OR SERVINGS

	
	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	
	



Minimum internal cooking temperatures*
	processed meat items (chix nuggets/patties, beef patties, etc.)
	135˚F

	cooked fruit and vegetables
	135˚F

	commercially pre-cooked ready to eat meat
	140˚F

	raw pork, ham & sausage
	145˚F

	beef roasts, egg dishes, fish
	145˚F

	raw ground beef & game animals
	155˚F

	leftovers
	165˚F

	raw poultry
	165˚F


*All products must
reach the   minimum                 temperature  SPECIFIED FOR at least 15 seconds.
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2012
Actual meals served:


grades ________ ________     adults ________


   program adults ________


      Total ________





haccp processes:


1 – foods that must be kept below 41˚F


2 – foods that must be heated and held above 135˚F


3 – foods that are heated, cooled and sometimes reheated to 165˚F


o –FOODS THAT may be stored and/or served at room temperature (bread/rolls, chips, dry cereal, cookies, most cakes, crackers, peanut butter, salad dressing/mayonnaise catsup/mustard packets)









