After School Snack Program

Production Record Instructions
Column 1 – [MENU: DATE] 
Enter menu items. Please refer to page 1-15 of the USDA Food Buying Guide for Reimbursable Snack Menu Requirements. Enter the date of snack service.

Column 2 – [FOOD ITEM] 

From the menu written, list by meal component, the food to be prepared and served.

Column 3 – [ACTUAL SERVING SIZE]
Record the serving size based on the appropriate age group from the "Meal Pattern Requirements for Children" information.
Column 4 – [TEMP. FOR Potentially Hazardous Foods(PHFs)]

When applicable, check and record the actual temperature. 
Column 5 – [NUMBER OF SERVINGS PREPARED FOR STUDENTS]

Record the total number of complete servings that you prepared for students to take for this snack meal. Enter the total beside each of the components to correspond with the menu for the day.

Column 6 – [NUMBER OF SERVINGS SERVED TO STUDENTS]
Enter the number of servings of each food item provided to students in the appropriate block.

Column 7 – [NUMBER OF SERVINGS LEFTOVER]
Record total number of individual servings prepared (made available) but not served.  Include all leftover prepared servings that are to be used as leftovers, that are to be discarded, or that were spoiled or damaged
Column 8 – [TOTAL REIMBURSABLE SNACKS SERVED TO STUDENTS] 

After the snack service has ended, record the total number of reimbursable snacks taken by students. In order to be a reimbursable snack, each student must take two or more different components. Only one reimbursable snack is allowed for each student.
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