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Menu Training




Only recipes can be added to a menu. If a nutrition item, such as milk needs to be on a menu, save the item as
a recipe first. To save the item as a recipe, go to Functions->Nutrition->Advanced Find Nutrition Items and
use this search tool to find the item. When you locate the item, click Save As->Save As A Recipe. You can
also save an inventory item as a recipe.
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Feeding Figure | Date Served Meal Servings | Serving | Size Recipe Name a la carte
500 9/3/2006| Lunch 225 1| Cupis} |Dewberries ]
500 9/3/2006| Lunch 275 1{medim|Peaches, raw U
500 9/3/2006| Lunch 300 1] Cupis) |Milk, Low Fat 2% O
500 9/3/2006| Lunch 100 1] Cupis) |Milk, Whole O
500 9/3/2006| Lunch 100 1] Cupis) |Milk, skim O
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Hlustration 1 This is a sample menu. Servings for the 3 milk recipe entries: 300 Servings, Milk, Low Fat 2 %,
100 Servings, Milk, Whole, and 100 Servings, Milk, skim, total the Feeding Figure of 500.

Menus

Practice planning a menu. Go to Menus ->Add a New Menu

¢ Enter a Name

** Enter a Location

%* Enter a Sub location if needed

** Todays date will be entered as the date the menu is being created but this date can be changed.

** On each line enter:

Feeding Figure — this is the total number expected for the meal
Select a date on the Calendar and double-click the Date Served field to enter. You can have a menu for one




day or a menu that spans several weeks.

Select meal from the drop down list.

Select a Cookbook or Cookbooks and a Category or Categories —Select Recipe Name above with cursor in
Recipe Name field below

Change servings number — servings number may be different than the feeding figure

% View Scaled Recipes and nutritional labels

Mlustration 2 Below is the landscape report of the Salisbury Steak recipe scaled to 300 for the menu. The
number of servings in the original recipe was 100. To view the original recipe, double-click the Recipe Name
that has been entered on the bottom half of the menu.

To view your scaled recipe reports, go to Scaled Recipes and then to Preview.

Scelishury Steck Servings: 306 Code/ID:
Caakhook: CockenPro Serving Size: 1 I pedty Dege Served:  Tiesday, September 03, 2006
Cegagary:  Main Dish, Entrée Yield: 2.5 Ouncafs)
Queitity Pre-Tnstruction Ingredient Negne'Supplies Posi-instruction
31 12 Ounce(s) EGG,WHOLE.RAW . FRESH
1172 Quart(s) WATER, TAP MUNICIPAL
G CUF (811 oz) SOUP.BF BROTH OR
BOUILLON.PDRPREP W/HIO
13 172 Ounces) MILE.DEY NONFATREG WO/ VIT A
10 /2 Ounce(s) ONIONS DEHYDRATED FLAKES
1172 Cup(s) PARSLEY,DRIED
3 Tablespoon(s) PEPPER.BLACK
51 Pound(s) BEEF,GROUND 85% LN MEAT / 15%
FAT . RAW
3 Pound(s) CERFEALS OATS.REG & QUICK &
INST.NOT FORT ,DRY
24 Ounce(s) CEREALS OATS.REG & QUICK &

INST.NOT FORT,DRY
Method
Combine all ingredients and bake at 350 f.

Hlustration 3 A nutritional label is available for each recipe assigned to a menu. Go to Scaled Recipes-
>Preview->Nutritional Label.




Salisbury Steak

Nutrition Facts
=erving Size 11 patty
=ervings Per Container 100

Sodium  75.940 ]

Total Carbchyekate G241 15 598%

“DietaryFiker 08359

Protein 162019 40.458%

% Dally Recommended Vatwe*
Witamin &, 0006 Witamin C 007
Calcium 0.0E5% Iron 0115

*Daly Recom mended Yalue calculstions are
haszed on Daily R ecommended Yalues
provided by the USDA,

% Recycle menu
Hlustration 4 Below is the form you see when you click Recycle Menu. You can save the current menu as
an identical menu, starting on a different date, or you can create a new menu using only one day from the
current menu.

= Recycle This Menu

(o] tenu Mame Select a Starting D ate for this Cycle Menu

a7 |[Cyecte 1 wieek 1 | [Monday, Movembker 03, 2008 |
Jze Al Days Vo Select 1 Cray |

Make a Hew Menu

% Reports

Make a selection under Reports to view the reports for your menu.




Hlustration 5 Below is the Calendar Menu Report.

Calendar for Menu: Cycle 1 Week 1 Location: Key High School Sublocation: 14-17(9-12)

Sunday Monday Tuesday Wednesday Thursday Friday Saturday
9/3 9/4 9/5 9/6 97 9/8 9/9

Lunch Lunch Lunch Lunch Lunch Lunch Lunch

Milk: , skim ik, Nthole ik, skim Mdilk, skim Grapes Mectarines, raw Salad, Chicken

ilk, thole Milk, Low Fat 2% ik, Nthole ik, Nthol e Tomatoes, red, ripe, Beans, refried Peaches, ram

ik, Low Fat 296 Elananas, rauw mdilk, Low Fat 296 mdilk, Low Fat 296 an Chicken Fahitag Tomatoes, red, ripe,

Feaches, rau lpples auce, canned lApples, raw Ipple Crisp Lettuice, rai Salad, taco =

Dewberries Tormatoes, red, Hipe, Cookies, Peanut Butter  |Peas, green Fickle Relish, hot dog Milk, Whale Fickle Relish, hot dog

Tomatoes, red, ripe, A Beans, green Bread stuffing Catsup Wilk, skim Granola Bar, low fat

=) Lettuce, raw Potataes, mashed Turkey Hamburgeror Hot Dog  [Milk, Low Fat 2% Cewberries

Lettuce, rat Corn, sieet Salishury Steak Eun Lettuce, ram

Pickle Relish, ot dog |Chicken meat, roasted  |Biscut With Egg and Burgjer, Wegetarian Catsup

Catsup Eread, wheat Ham Hamburger or Hot Dog

Granola Bar, low fat Cheese blend Bun

Hamburger or Hot Do |Milk, skim Bieef, ground, extra leah

Eun

Salad, Chicken

Beef, ground, extra lean

Hlustration 6 Below is a Production Record for food prepared at one location and transferred to another.

Cyele 1Week 1
key High School

14-17(9-12
Manday, September 04, 2006
Serang HServings # Total Left
D Redipe Name Size Delivered  Leftovers Served Overs Toszed Purchasing Guide
020 4 pplezauce, canned 1Cupl=
1077 kilk, "Wwhole 1Cuplz
A040 B ananaz, raw 1B ara
11529 Tomatoes, red, npe. raw QICup(=
11250 Lettuce, raw 115 erd
11179 Carn, sweet 1|Cup(=
o013 Chicken meat, roasted 0 unc
18064 B read, wheat 25 lice(
1056 Cheesze blend 2|0 unic
1035 kilk, zkim 1Cuplz
1079 bill:, Low Fat 2% 1[Cuplz

Hlustration 7 Below is the USDA required nutritional report for the menu. This is the first day of the menu and
the full report features each day with a summary at the end. This is a weighted average report.

To view this report, go to Menus->Nutrition Menu Report, fill in the range of dates needed, select the menu,
and select the RDA set appropriate for the group being served the menu.




Menu Nutrition Report Cycle 1 Week 1 Key High School

Sunday, Septermmber 03, 2006 Thru  Saturday, September 09, 2006

Sunday, September 03, Customer Portion #  Calori Mg Mg G Mg Mg IU%t- RE Mg GTr- 3 e e G GAsh 3
2006 Court:  Size  Portio es  Chols Sodm Fiker Iron Cale A Wit-& “C  Fat T-Fat SFat Pra Carb Moi=
Lunch

Beef ground, exira lean A00 3 |Oune] 350| 21T 60| TV6&.OO| T6.00 0.0o 2.00( 19.00 o.0of 0.00 0.0o0 1000 13.00 S.000 2400 0.00 1.00| <4500
Catsup a00 1 fsp 350 4.35 0.00| S6.00 o.00 0.00 1.00| 47.001 5.00 1.00 0.00 .00 0.0 1.00 0.00 3.00
Cew bemies a00 1 |Cupisl) 225] 117.76 0.oo 4.00 4.00 1.000 Z7.00| 220.00| 28.00 4.00 o.oo o.oo 2.00| 30.00 0.oo|  96.00
Hamburgeror Hot Oog Bun 00 1 |[Each 450( 119.97 0.00( 20600 1.00 1.00( 59.00 o.0of 0.00 0.0o0 2.00 0.00 4.000 21.00 1.00| 15.00
L=ttuce , mw A00 1 [Semin 00 1.95 0.00 1.00 0.0o 0.0o 5.00( 487.00] 15.00 1.00 0.00 0.00 0.oo 0.00 n.oof  14.00
ilk, Low Fat 2% a00 1 [Cupi=) 300) 122.00| Z0.00) 10000 o.00 0.00| 2&5.00) 461.00)139.00 0.00 .00 3.00 a.00) 11.00 2000 21%.00
ke, shim a00 1 |Cupisl) 00| 2330 4.00| 10c:.00 o.oo 0.00| 306.00) H00.00)149.00 0.oo o.oo o.oo 2.00] 1Z.o0 2.00| 2xF.00
ke, Withiole 00 1 |Cupis) 100] 146.40| 2400 2200 0.0o 0.00( 276.00) 249.00( 76.00 0.0o0 .00 5.00 a.000 11.00 .00 216.00
Peaches, mw A00 1 mediu ITH| 3wz 0.00 0.0o 1.00 0.0o G.00( 319.00] 53.00 6.00 0.00 0.00 1.00 a.00 n.oof &7.00
Fickle Relizh, hot dog a00 1 fsp 250 462 0.00| S5.00 o.00 0.00 0.00 8.00| 1.00 0.00 0.00 .00 0.0 1.00 0.00 4.00
Salad, Chicken a00 1 |Cupisl) 350) 1645.00) S2.00) 257.00 1.00 1.000 17.00| G2.00) 14.00 1.00 .00 z.o000 17.00 .00

sighted Average i AT6E0| 111.72( 58753 421 451 3e7.4z(1300 S0f1oe.32| 755 064l el Fas 41.ﬁq 58.05” 4.00] 374.80

Total Fst  SaFat Praotein Cats
% Of Calories | 32.198%] 12.250%] 28 918%| 36802%)|

Mlustration 8 Below is the summary of all days for the menu and below that is the compatison of the menu to
the RDA set selected.

Weighied Average for Daies Selec ted
Calories  Clwles  Sodium Fiber Iron Calcium VitA ) VitARE wnC TrFat TotalFat SatFat Protdn Carly Ash  Moisture
[499.834| e4.586] eosame]  s943]  sqee| sesms|1461.986] 226543]  ossT] nzss] avam| sooo] ma29] s4as7] sees| 321929

% Of Calaries for Weighted Average | 30.919%|| 10.624%| 24.911%| 43.390%

RDA  CH Age 51 + Lunch RDA (1/3) Uracceptable  Amount Excesding

compoLn Menu Ay % Calories RO T arget % Of Tanget Devdation Standard:
kgl 3886
K alcium 346 636 266 130.333% 40 556
[Calaries 499 534 644 i |
L= arbohyckate 54 157 43.340%
IZholesteral 64 586
Fat 17171 30919%|  =or=30% [Em e
oisture 321929
F ratein 31129 24.911% 19 163.5839% 12128
E aturated Fat 5900 10 E24% = 10% 105.235%_:
[=ocfum E93.386
Trans Fat 0.286
itamin &, U 1461 186 1330 109 .564% 131186
tamin &, RE 276 543 266 551 55%_:

Missing From  Cyole 1 Week 1 Boxes containing Missing
Recpe Mame Ingredient Mutrient i ==sin Mutrients are shaded
Apple Crisp Apple Crisp Ash | yellowy
Lpple Crizp Apple Crisp Total Trans |
Lpple Crizp Apple Crisp I oi sture |
Lpples, rawvy APPLES R AN WWITH SKIN Taotal Trans |
Applesauce, canned APPLESALICE CHND SWTHND WOUS  Total Trans |

Users who are setting up inventory and linking ingredients to inventory will be able to view the cost of a menu
and create a requisition. This will be covered under inventory training.
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