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”
FSIS MP Form 8822-1

A

!

. . .
Thig publication bhas beeén. prepared for food mnufecturers.

‘It contains iunstructiona for calculiting the contribution
that a mpat or pouitry. product makes toward the meal pattern
" requirements for the Child Nutrition Pfograms. It also -
tains instructions on ‘how to apply far and obtain
appteval of a label with a Child Nutrition (€EN) statement.
These procedures supersede all other 4{nstructions, written
or oral, that the Food and Natrition Service (FNS) of the
- U.sS. Departsent - of Agriculture (USDA) may have provided.

The ‘procedures outuned in t.hi.e mual only apply to meat °
and poultry products that are under the USDA Federal Meat
and Poultry Inspection Program (MPI) administered by the
Food Safety end Inspection Service (FSIS).

CN Label Appiicati.n Materials _ ,,

Submit the following information collated and stapled in the
order listed below:

o ?SIS HP Form 8822-1 - 6 cogi

o Produe‘t "Label - 6 coples ‘
e Labels for Prepared Ingredients (e.g., cooked pizza
topping) that comntribute to the meat/meat alternate

component ~ 6 copies

H

@ Alternate Food Products (e.g., vegetdble protein products)
Information - 1 co .,

bl

Quality Control.Program - To FSIS

[ éonplete all portiode of this form. Subamit 6.cbpiea.
.0 List all ingredients in descending order of predoninance.

] Spécify the ‘mgXimum fat content of each meat used (column
8), e.g., ground beef (no more than 26 percent fat)."
Other” meat items must be described so that they match a
food item in the Food Buying Guide for Child Nutrition
Pyograms (FBQ), Program Aid Number 1331, January 1984,
such as beef (fresh), chuck roast (without bone), <tc.

l*.,_,b'
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° iln@di.c.at:e the raw wejght of the todividual port ion.

e Indicate the actual cooking yield 1f a product or a
portion is precooked.

o Include fill specifications per serving when a product
* consists of two or more major components. For example:

Pizza with Sausage and Vegetable Protein Product (VPP)

 Fill Specification . .

d

Component We?gt (oundé)
Crust - + 1. 0
Cheegse . - . 1.22
Cooked Meat Topping ' 1.20

Tomato Sauce 1.18 .
. 5.50~0z portion

Fl

e Submit the following information when claiming bread
credit for battered and/or dreaded products: o
.a)  Percentage breakdown of the whole~grain or enriched
" flour or meal contained in the batter/breader; and

b) Percentage breakdown of added water and any other
liquid used 1 the batter/breader.

e For sketch approval, Bubwit a legible draft of .the label
as it will'appear on the package. If the sketch is black
and white, describe the colors that wvill appear on the
final label. Submit 6 copies:

e For final approval, submit the 1abel exactly as it wil
appear on the package. Submit 6 copigs. ,

¢ The following information must be printed on the label:
® product name
e Federal inspection legend

¢ name and address of manufacturar or distgibutor

3

¢ ingredient statement. Ingredients listed on the product
label must watch ingredients listed on MP Fora 8822-1. .
‘'For example: 1f ground beef (no more than 30 percent fat)
is printed on the label then this must also be listed on
the MP Form 8822-1.

f’ <
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® CN label statement. This statement must be an integral
- part of the product label and must include:

- logo ,. ’ -

- prc&ct fidentification pumhey ageigned by FNS

. - statement of credit (see below) .

- authorization statement

- appro%al. date (month/year label is npptoved ﬂmt{{y .
FNS. Every time a final label applicatiou is
submitted, a new approval date will be assigned).

The statement of credit’ identifies the contribution of a
specific portion of & meat/meat alternate product toward the
meat/meat alternate, bresd/brm alternate, and/or
vegetable/fruit com pogent ‘of the meal pattern requiremnts.
The following criterta apply.

® A product serving must .provide a winidhim of 0.50 ounce

, equivalent meat/weat alternate. Ounce equivalents should
b2 exptested as a decimal in iucrements of 0.25 ounce,
such as, 0.50 0.75, 1.00, etc., ounce equivalent
meat/weat alternate. (Exception to this ryle is for Bulk
Topping only. See Sample Label Suhuit;al or ."Cooked Bulk
Pizza Topping with VPF".) .

e In order to receive a bread/bread alternate credit, a
product must provide a minimum of 1/4 serving. Larger
- servings must be exprdised in increments of 1/4 serving
bread/bread altemtef (See the table on page 13 for .
breakdown of servings by weight.)

e In order to receive a vegetable/fr:ép' credit, a product |
sust provide a minimum of 1/8-cup s€rving. Larger o
servings must be expressed as a fraction in increments of
1/8-cup serving (1/8, 1/4, 3/8, etc...). .

*

The CN statement must accurately reflect the product. For
example: '

a) A product with meat and no VPP or other meat alternate
such as dry oeans or cheese would state provtdes
oz equivalent meat.”




. ) b) A product with meat and VPP or a meat alternate such as
’ : dry beans or cheese would_state "provides oz
equivalent meat/meat alternate.”

Labels for Prepared -  Attach’ 6 photo copies of the label of each supplier of
X meat/meat altermate components that are made off.the
premises (e.g., cooked pizza topping) and that will bde
- credited toward the meal pattern requirements.- These
products.must have a prior approved CN label.

. .

. & - ) .
¢ * MFMMMU Vegetable protein products, cheese alternate products, and
information + entriched macaroni with fortified protein, when made and used
: according to USDA regulations, may be used to.meet part of
-the meat/meat alternate component. -

-

7 . Attach r photo copy or faceimile of the label of each
L approved alternate food product that will be credited toward
o : the meal pattern requirements., Write the manufacturer's ’
=e name, product name, and identification number on all 6
' . copies of the MP Form 8822-1.

. If a meat or poultry product contains VPP which i{s to be
: credited toward the meal psttern requirements, submit a

| letter or fact sheet from the VPP manufacturer verifyihg the
\ percent protein of the VPP, '

Additional information on’ FNS-approved alternate-food .
_ " products is available from the Nutrition and Techaical
~ o " Services Division, FNS. : y
Guality Control Program <he MPI Program, FSIS, approves acceptable ‘plant quality
: cdatrol {QC) programs that can be effectively monitored by
MPL inspectors. The QC program may be approved only after a
label has received final "approval.

Submit all QC programs to the ¥SIS inspector-in-charge for
review, The inspector-in-charge will transmit the proposal
) ' to the Processed Productg Inspection Division, Technical
. % . Jervices, FSIS, through zhe proper channels (circuit
% supervisor, area supervisor, regional office).

Additional information on inspection procedures is available
from the Nutrition and Technical Services Division, FNS.

r .
Sampies (Upon Request FNS may request a sample of the product ag part of .u:
.y Only) review process. If a sample is requested, FNS may delay ,
- final label approval uantil it receives and reviews the 4 _
sample. Label applicatidns must pertain to products that
s ' )

v ' ® - ‘ 9 ‘
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*

have been/ude and tested in a pilot plaitt or on an assembly
v .

S | Procedures for Submitting CN Labels .

. .
- Where to Submit Submit all label applications to: '

U.S. Department of Agriculture .
Food and Nutrition Service
Nutrition and Techaical Services Di.vi.sion. Room 602
3101 Park Center Drive

R - Alexandria, Virginia 22302
Attn: Label viewer

' Request inforwmation ‘and answers to inquiries ;\r calling:
N . ‘ (703) 756—3556.

How to Submit Processors my t label applications by any of the

, - following methods: -\
| . . e Mail delivery T ‘
] . e Personal delivery by a manufacturer's représentative

o Personal delivery by a- label expediting firm.

FNS will review labels-onsite on Tuesday and Thursday
sornings with achéduled appointments only. If a

.Y manufacturer want to send a represeantative to discuss 4
label appucation, he or she should call in advance for an
appointment and bring the label application at the
appointment time. ' The manufacturer must notify FNS if a
label applicatfon is to be picked up by a representative
.other than the one who brought the application. '

-

Procedures for Reviewing CN Labels

Queuing System When FNS receives a mailed label, FNS dates the label and
(mailed labels only) places it in a queuing system. Each label 1s reviewed in
' turn based on the date received. FNS will not grant
. exceptions to the queuing system except in extreme
' egergencies. The review time in FNS will be approximately 1
week; however, this may vary depending on the volume of
labels. In addition, lLabel approval for products that are

. . exceptioqnally complex may tgke longer.

N

e
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* . identification
- lhnnhqﬂng!ﬂnﬂlnu

L4

Once FNS approves and reviews a label, it forwards the label
to FSIS for review. ! . ,

FNS will use an automated data system-to assign a six-digit
4 identification number to all labels. Thig syetem will help

FNS- keep track of label approvals and provide this .

infofmstion to regional, State, and Jocal Child Nutrition

Program staff. FNS will slgo use these data to notify.the
. _4pptopriate manufacturers when a new regulation requires =

them to resubmit labels. When a label is snm;ted in

Bketch, FNS assigns an identification number to itr. Before a ‘

label is submitted fipal without prior sketch approval, the
maoufaturer must call FNS for sn identffication mumber
before printing-the label. A new ident{fication nusber will
be assigned every time a final label application is
received, - . . .0 .

FNS will return label applications that are incorrect,

illegible, or lacking appropriate information with nocatio;m '

of the errors.”  FNS will keep one copy of every label
‘application it reviews. 'Labels that are resubmitted for
review will be placed in the queuing eystem based on the.
date of resubmfttal. If & manufacturer’s representative is

5

to pick up an application after the review, indicate this on

"the spplication, -

te

Resubmit labels ciu:wgh FNS when there is a:
T, »

.
¢

® newly assigned or revised establishment oumber
° chahge in th? i;iant name or add'ress o |
® change in the listing of ingredients
e quality'ot':;nutritiot;al_ claim ’
e change in the product name.

Approve lab;l changes at the plgnt level w;en:

e all features are prqportionaliy enlarged or reduc,ed

e ahbreviatid'ns are substituted for words, €.g., lba. for
pounds ’

® wrappers srev changed for holidays .

e directions for opening the container or package are
changed g




N - 4

. ® punctustion .changes are made

'!h!!a!!umee‘&ur!!!Envn&n@ng:!&guhuﬂ!uﬁ!i!eeﬁ!&&sanJAJﬁihumuur

e coupons are added/deleted - | , g

‘s net weights are changed '

® recipes are added/deleted

e package open date is added/deleted
] p\acka.é:l.ns materials are changed .
° dis{.ributorytnfomuo‘n is sdded

] N N

ocolo‘i'sarechnngedn . T ‘ "'
° umstratigm ‘are’ changed

o code numbers are changed. - Whenever a product's code
number is-changed, send FNS & copy, of the new label.

H

The unit of measure for tha megt/meat altemee component 1is
"oz equivdlent.” To be CN lgbeled. a servi.ng of a product
must provide s minimum of 0.50-ouiice equivalent meat/meat ~
elternate and credit must be Bxptassed ‘4a Q. zs-ounce .
increments. Any of the fonow.ng can contribute to the
meat/meat alternate componeat of the child nutrition meal
pattera requirementg: lean meat, pul.try. sh, cheese,
eggs, cooked dry beans and pess, aut butter, or any of i~
these combinations. Vegatabu protein products, cheese '/
alternate products, sdd enriched siacaroni with fortified
protein when made and used according to USDA regulations may
also be used to meet part of the meat/meat alternate
component. Addit{onal information on use, spproved
products, etc., is available from ‘the Nutrition and
Technical Services Division, ms. USRA, 3101 Park Centet
Drive.'loon 602, Alexandria, VA °'22302. ‘

Determine the total ounces equivalent meat fn a serving of a
product by following these four steps:

St 1: Determine which allowable mst/mat alternates are
o the product being labeled.” -, \

i
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§
Step 2: Calculate the ounce equivalent meat/meat alternates
¢ -in-each category. Procedures are on the following pages.

Step 3: Total the ounce eqiivalent meat/meat alternates
calculated under each category.

Step 4: Round down to the nearest 0.25-ounce equivalent
.meat/meat alternate.

-

Caiculating the Contribution of Meat

l. Multiply the raw serving size by the percentage of meat
in the raw formulla:

0z vav meat/serving x I raw meat = 0z raw meat/serving ’

2. Multiply the ounce raw meat/serving by the cooking yield
as stated in the FBG.

0z rav meat/serving x FBG cooking yieldl = 0Z equivalent .
meat/serving i

Calculating the Contribution of Meat and VPP

) -
l. Determine the total percentage of raw meat mixture by
adding the following values:

% raw meat 4+ 4 dry I liquid (allowed for', Z raw meat
© VPP full hydration) mixture

2. Check the percentage of fully hydrated VPP replacing the
rav meat in the meat mixture (VPP replacemeut in excess
of 30 percent will not be credited toward the meal
pattern requirement):

% dry _ X liquid (allowed . % raw meat x 100 _ % hydrated
VPP for full hydration) ° mixture VPP

3. Multiply the raw serving size by the percentage of
total meat mixture to obtain the available raw
meat/meat alternate per serving:

lgee page 21 for cooking yields of selected meat products. .

0. . 13 y




i .
= , raw serving ; i total meat mixture _ oz raw meat/meat
size alternate/serving

4. Multiply the ounce raw meat/meat alternate per serving
by the cooking yield as stated in the FBG:

oz raw meat/meat x FBG cooking yleld = oz equivalent
alternate . meat /meat
alternate/serving

Calculating the Contribution of Dry Beans or Peas

~

1. Multiply the raw serving sizel by the percentage of
dry beans or peas in the raw formula:

oz rav serving x % dry beans = oz dry beans/serving

' 2. Convert the ounce dry beans/serving to pound dry
. beans/serving by dividing by 16 ounces/pound:

oz dry beans/serving <+ 16 oz/lb = 1b dry beans/serving

3. Multiply the pound dry beans/serving by the aumber of
1/4~cup servings per purchase unit (1 pound as
purchased = 24.90 1/4-cup servings cooked dried pinto
beans) - interpolated from the FBG. One~fourth cup
cooked dr: beans = 1.00 ounce equivalent meat
alternate.

1b dry beans/serving x 1/4-cup servings/lb =~1/4-cup serving
cooked dry .
beans/serving
or oz equiva- éi
lent meat
alternate/
serving

NOTE: Cooking dried beans or peas may count as a meat
aItern;te'gs_a vegetable but not as both components in
the same product.

LA j
Zpor cooked products, determine the ounce raw serving by
dividing the following: oz serving + manufacturer's

. actual cooking yield.

ERIC | 14 ,
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Cabu% the Contribution of Cheese/Cheese Altemates
’dxpj .
1. Multiply the raw serving a%se by the percentage of
cheese (or cheese mixture)” to detévuine the ounce of
cheese per serving:

(% Taw serving x I cheese = oz cheese/serving Qr oz
equivalent meat alternate/
serving

NOTE: Cheese and FNS-approved cheese alternate .

products are calculat based on a 100-percent yield.

Cottage cheese, ricotta cheese, and cheese foods are

calculated based on a 50-perc&nt yield.

Calculating the Contribution of Dried Whole Eggs

1. Hul?iply the serving size by the percentage of dried
whole eggs in the formula to obtain the ounces of
available dried whole eggs:

oz raw serving x I dried whole eggs = oz dried whole
‘ - eggs/serving

2. Convert ounce dried whole egge/serving to pound dried
whole eggs/serving by dividing by 16 ounces/pound.

oz dried whiole eggs/serving + 16 oz/1b = 1b dried w;;::\
' eggs/serving -

3. Multiply the pound dried whole eggs/serving by the
servings per pound as found in the FBG (1 pound dried
whole eggs = 32 large eggs or 64 ounces equivalent
meat):

1b dried whole eggs/serving x 64 ¢ 0z equivalent meat
. alternate/serving

<

3Cheese mixture is a combination of cheese and cheese
alteqnate. '

15



(:alcuhﬂnommmnofcookodhpphgs Fimngs
andmmmconummgmaumm‘

" 1. Determine the total percentage of raw meat mixture by
adding the following values:

X raw meat X dry + X liquid (allowed for _ X raw
VPP full hydration) meat

mixture

2. Check the percentage of fully hydrated VPP replacing
the raw meat -mixture (VPP replacement in excess of 30
percent will not be credited toward the meal pattern

requirement):
X dry , % liquid (allowed z rav meat _ 100 _ Z hydrated
VPP for full hydration) mixture VPP
3. Determine the ounce raw topping by dividing the
following:
. 1 1b (16 oz) ! mamfgcr.uter's cooking _ oz raw

cooked topping yield topping

4, Multiply the ounce raw topping by the petcent. raw meat
mixture:

oz raw topping x X raw meat mixture = og rav meat/meat N
alternate/1b -

topping

5. Multiply the ounce ‘Yaw meat/meat alternate/pound
topping by the cooking yield as stated in the FBG:

® e oz rav meat/meat FBG cooking oz equivalent wmeat/
alterpnate/1b x yield - = meat alterpate/
topping 1b cooked /to, ping

l"l‘oppings, fillings and bulk products are terms used to
describe the total meat product, such as meat, spices,
etc.,

Sﬂamfaéturer't cooking yield is based on cooking tests
. performed in the manufacturer's plant and reflects the
! cooking yield for the total product including meat,
. spices, water, etc.

ERIC 15 !
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Calculating the Contribution of Cooked Toppings, Fillings,
and Bulk Products®’ (For Use by a Second Manufacturer)

1. Check to make sure the product has an approved CN
label. ‘

- ,

2. Determine the percentage of equivalent meat/meat
alternate provided in the topping by dividing the
ounce equivalent meat/meat alternate in 1 pound of
topping (as stated on the CN ld4bel) by 16 ounces:

oz equivalent meat/meat + 16 oz _ 100 _ % equivalent
alternate in 1 1lb topping meat/meat

alternate

3. Multiply ounce cooked topping/serving by the percent
equivalent meat/meat alternate:

oz cooked ., X% equivalent _ oz equivalent meat/
topping/ meat/meat meat alternate/serving
serving alternate )

Procedures for Determining Servings of Bread/Bread

Altemates

The unit of measure for the bread/bread alternate
component is “serving.”™ In order to state bread credit
on a CN fabel, the product must provide a minfimum of 1/4
serving and credit must be expressed in 1/4-serving
increments. ’

In order to use a product as a bread alternate in the
Child Nutrition Programs, the following two criteria must
be met:

6Topp1ngs, fillings, and bulk products are terms used to
describe the total meat product, such as meat, spices,
etc,

74hen ready-to-serve toppings, fillings, or bulk products
are purchased from a manufacturer and are incorporated
into your product, & copy of the!CN approved label for
the toppings, fillings, or bulk products must accompany
the MP Form 8821-1 when submitted for approval.

17

-




1) Product must be seébed as an accompaniment to or:as am
integral part of the main dish of the neg"l.

2) The whole grain ér enriched flour or meal must be the
primary ingredient by weighg. .

¥

Bread items are cateéaxized into the following four

groups:

Group A

Group B -

Group C -

Group D -~

Breads, Rolls, and Quick Breads

Examples: Bagels

Rolls

/ Pizza Crust
Cérn Bread

Crackers and Low-Moisture Breads

Examples: Dry Bread Sticks
’ Batters and Breaders

Miscellaneous Items

Examples: Pancakes

Heat/Heat'Alte e

Taco Shells
Melba Toast

/

Waffles
Tortillas

Turnover Crust

Pastas, Cereal Grains, an’ Breakfast Cereals

Examples: Ravioli
Lasagna Noodles Rice .

Macaroni

Oatmeal

Information on specific items in each group 1s available
fn Section 3 of the FBG.

N~
The breakdown of servings by weight is as follows:

[

18

SERVING | GROUP A | GROUP B GROUP € f__ GROUF D

grams o2 | grams L0z | grams o2 cups oz dry

(’ ’ cooked
174 7 90.2] 57 0.2| 8 0.3 178 0.2
1/2 13 5 10 b 15 5 1/4 P
3/4 19 7] 15 51 22 .8 3/8 .7
1 25 9} 20 71 30 1.1 1/2 9
1"1,4 31 lol 25 -9 38 103 5/8 lo‘l’ ¢
1-3/4 &4 1.6 35 1.2} 52 1.8 7/8 1.6
2 50 1.8] 40 1.4} 60 2.1 1 1.8
Y
13
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Determine the total number of bread servings in a product J
f by following these steps: 3

*

' Stg l1: Determine the group that applies to your
uct. »

Step 2: Determine the number of bread servings by
ng the ounces of bread/bread alternate in the
Product by the weight of a bread serving (in ounces).
Consult the chart on the previous page or Section 3 of
the FBGC for each group of bread/bread alternate.
¢ . . - '
Step 3: - Round down to the nearest 1/4 serving. ‘ \\\

, : : - . \
. Procedures for Determining Vegetabie/Fruit Credit

The vegetable/fruit component is credited on a volume
measure. The.unit of measure used is “cup.” In order P’ Cr
state vegetable/fruit credit onm a label, the product
. @ust provide a winimum of 1/8 of a cup and éredit must be .
p ' expressed in increments of 1/8 of a cup. |

. Determine the cup(s) of vegetablé/fruit by following -
‘. these four steps: :

Step 1: Identify the food items that can be credited
toward the vegetable/fruit requirement. Describe the
items so that they match a food item in the FBG, e.g.,
cabbage, fresh, cooked, shredded. (This information can
be found in columns 1 aud 4.) ’ .

Step 2: Calculate the coantribution of each food item
that can be counted. (Procedures for determining this -
step are on the following pages.)

Stg_g 3: Add the contribution f each .food item to get
t total. . . '

Step 4: Round down to the nearest 1/8 of a cup.
2tep s

—-—

Showm below are the calculations for Step. 2. i

o

1. Miltiply the serving size (in ounces) by the percent
of the product that 1s creditable vegetable/fruft:

R 1 F g x % of creditable _ ‘creditable vegetable/ .
size (oz) vegetable/fruit fruit per serving

-
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» ‘\b s }
. . i .
i ; g
2. Divide ths amount of creditable vegetable/fruic by 16 ).
. (16 oz/1b):
. amount of creditable 41 « NO. of 1b creditable
‘ P vegetabbelfruit vagetable/fruit per
! . . serving

3. Multiply the creditable vegstablelfruig per serving by
the number oﬁ servings per pound unit. )

1b of vegetable/ _  No. of servings _ No. of 1/4
fruit per serving per 1b unit servings

s vegetable/
B , . . fruit

Sample CN Label Statements

{

. Meat Pstties School Pack Fully Cooked/Sleeve Pack Char—Broiled -
“‘III’ - Hamburger Steaks (Chopped and Shaped) .
N _
- - 000000

2.40 oz Fully Cooked Char-Broiled Hamburger Steak
provides 2.00 oz equivnlent meat for Child Nutrition
CN Meal Pattern Requirements., (Use of this logo and CN.
3 statement authorized by the Food and Nutrition
: Sarvice, USDA 08-84.). °

g/ . CR- . ‘_‘

Breaded Veal Pattie

/
.

o 000000
2.60 oz Fully Cooked Breaded Veal Pattie provides
1.50 oz equivalent meat for Child Nutrition Heal
CN Pattern Requirements. (Use of this logo and CN
statement anthorixed by the Food and Nutriuion .

LN

4 ”
888¢ page 23 for yield information on fresh and canned

. vegetables.
: /
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School Pack Cubed Bedf Patties

- T

N

» 3.00 oz Raw Cubed Beef Pattie provides when cooked

’ 000000

2.00 oz equivalent cqoked meat/meat alternate for
Child Nutrition Meal Pattern Eequirements. (Use ,Z CN
of this logo and ststement authorized by the Food
and Nutritiom Service, USDA 08-84.)

; LON.

School Pack Breaded Chicken' Pattie

CN-
, . ) 000000
4.00 oz Fully Cooked Breaded Chicken Pattie provides
2.00 oz equivalent meat and 1 serving of bread

alternate for Child Nutrition Meal Pattern Require- CN

wents. (Use of this logo and statement authorized
by the Food and Nutritiom Service, USDA 08-84.)

CN

ey

Meat Balls

cN

CN..

’ 000000
8ix 0.50 oz cooked Meat Balls provideg 2.00 o=z
equivalent meat/meat altervate for Child Nutrition
Megl Pattern Requirements. (Use of this logo and :CN
statement authoriszed by the Food and Nutrition

Service, USDA 08-84.)
. o

School Pack Fully Cooked Salisbury Steaks

LN
000000
2.60 oz Fully Cooked Salisbury Steaks provides 2.00
oz equivalent meat/meat alternate for Child Nutrition

Meal Pattern Requirements. (Use of this logo and CN.

statement authorized by the Food and Nutrition
Service, USDA 08-84.)

-CN..

' 4
L3
. b
.



Bulk Products

Cooked Beef Pattie Crumbles

o T E—

One pound (16 oz) of Cooked Beef Pattie Crumbles
provides 11.84 oz equivalent meat/meat alternate for
Child Nutrition Meal’ Pattern Requirements. (Use of CN
this logo and statement authorized by the Food and
Nutrition Service, USDA 08-84.)

LN i~

-

School Lunch Pizza with Sausage and Vegetable
Protein Product :

—CN o000
5.00 oz Pizza With Sausage and Vegetable Protein
Product [containing 1.28 oz equivalent cooked meat,
0.75 oz Cheese Mix ~ 0.38 oz mozzarella cheese, 0.37
oz mozzarella cheese substitute and 1.50 oz eunriched
pizsa cruetl,’ provides 2.00 oz equivalent meat/meat CN
alternate, ons serving of bread alternate, and 1/8
cup vegetable for Child Nutrition Meal Pattern
Requirements. (Use of this logo and statement
authorized by the Food and Nutrition Service, USDA

08-84.)

CN

Pizza with Beef and Vegetable Protein Product

‘mozgarella cheese and 1.75 oz enriched pizza ctust]9.é _
N.

LN.. 560000 ————1
5.10 oz Pizza with Beef and Vegetable Protein Product
[containing 1.52 oz equivalent cooked meat, 0.50 oz

provides 2.00 oz equivalent meat/meat alternate and
1-1/2 servings of bread alternate for Child Nutrition
Meal Pattern Requirements. (Use of this logo and
statement authorized by the Food and Nutrition
Service, USDA 08-84.) .

-CN..

SNOTE: Information in BRACKETS [ ] is optional.
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5.50 oz Red Chil{ Burritos : .
(Beef, Bean, and Vegetable Protein Product)

-

E - 000000
This 5.50 ox Burrito [containing 3,50 oz filling -~
1.15 og eqfifyalent cooked meat, 0.875 oz equivalent
provides 2.00 oz equivalent meat/meat altermate snd
1-3/4 servings of bread altbruaste for Child Nutrition
Meal Pattern Requirements. (Use of this logo and
statement authorized by the Food and Nutrition .
Servick, USDA 08-84.) .-

v

cooked dry béans and 2,00 oz enriched flour torgillsj? ‘#

5.50 oz n .Chili Burritos &
(Beef, Besn, and Vegetable Protein Product)

Q

o 000000
5¢50 oz Burrito [containing 3.45 ox filling - 1.00
oz equivalunt cooked msat, 1.00 oz equivalent cgoked
dry beaus and 2.05 oz eariched flour tortilla]},
provides Z.00 oz equivalent meat/meat alternate and CT
1-3/4 servings of bread alternate for Child Nutrition
Meal Pattern Requirements. (Use of this logo and
statement authorised by the Food and Nutrition
Service, USDA 08-84.) .

cN , -

Beef Ravioli (Canned)

=N

. Contents of this can (108 oz - 110 Raviold Pies)

000000

provides 13.50 servings (8.0 oz each) of 2.00 oz
equivalent meat/meat alternate. Each serving of
8.00 oz (8 raviold pies with sauce) will p;ovide
1.00 oz cooked meat and 1 oz of equivalent meat
alternate (in the form of one ocunce dry < 3.00 oz CN
cooked -~ Enriched Wheat Macaroni Product with
Fortified Protein) for Child Nutrition Meal
Pattern Requirements. (Use of this logo and
statement authoriszed by the Food and Nutrition
Service, USDA 08-84.) )

LN..

9INOTE: Information in BRACKETS [ ] 1s optional.
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Barbecus Sauce with Chopped Beef and Vegetable Protein
Product

o O
000000 .
Bach 4.00 oz aervlng of this product provides 2.00 oz
equivalent seat/meat altérnate for Child Nutritfon

CN Meal Pattern Requirements. -(Use of this logo and

statenent aunthoriged by the Food and Nutruioa A
Service, USDA 08-84.)

GN

7
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Mvmmmcmmonwumml R
MEAT . YIBLD

re

Beef, Fresh or Frozen 8 .
Brimt' h“h (ﬂtmt m’ \..ooqpooooioooo_ 561

Ground Beef . -
» . . : no mre tm 30z fﬂt ..........‘..............;702
cr I El E . ’ \ - . Q; \\\.

no mm tm 26: f.t ............:..‘\........ 72!

Ground Beef - USDA donated (special
pume) no more then 2“ f‘tdo.oo.ooo...oo. 731

Chicken .

[ ] Mmly k”r&t“ 0000000800000 0000800OCNC0 70:
mms mmn 0000000000 00000000g8000000O0 70’
Bomd c‘limn-m ........II....I.....‘.. 72:

. . ) ¢ Fram“tter‘z ..’...................?......... looz

Pork, Fresh or Frozen .

Ground Pork - USDA donated

(special purchsse) no wore than 242 fat <.ces 732 _
Ioast, Shoulder, loscon Butt

utm me .....................m......... s‘z
with Me ...............l...".l...........'.... 50:

mea' Mi, unk’ or ’atq o;oo.‘?.oo.ooo.o 47:‘

Pork products, canned /

Pork with natural juices -~ USDA donated...... 512

lpata derived from the Food Buying Guide for Child
Nutrition Programs, Progran‘lid’%ﬁiber 1331, January 1984.

2y{elds for frankfurters, bologna, and ainilar sausage
products are based on products that do not contain meat
or poultry byproducts, cereals, or extenders.

3presh pork sausage (no morethan 50 percent trimable
_ fat) is based on USDA, FSIS Standard a8 published in the
. . . Code of Fegeral Regulations, Title 9, Part 319.141 Fresh
) Pork. _ .




MEAT - .
/ M . Rl f_ nng B

Turkey

. Raw Boneless Turkey (skin and fat '
1n “tur“’topnim’ .ooooogoooooooooo_o..o 70:_

L] K . a

Turkey, Fresh or Frozen .
Whole (ready to” cook, without neck )
apd giblets) , ) Y

“th mn ....‘..........‘..................... 53:

'*tbu.t 'nn ................................ ‘7‘1

-,,,‘

hm? m"‘ M .........A...............‘.. 70:

" Turkey Eoll, Frozen i

’ (m dmt“. M) .oooooooooooooooooo;oo GQX - .A '

semévwmu@rmmuumuegtw

MEAT ALTERNATES SERVINGS PER POUED
Beans, dry6 . . ’ . -
Blackeyed beans (or peas) ... 28.3 1/4-cup cooked bdeans .

Garbango (‘Ch‘-CkN“) esccocce 24.6 lfﬁ-cup cooked beans
Great Ronum ooo"ooooooooooo 2505 l/ﬁ-cup COM ha
nhe’ ®0s00ccscvcscccccsvens 24.8 l,‘fm cooked beans
Lima (um) ¢0cececcevrccccncs 27.0 l/‘-cup cooked h@m

(8“11) oo.;oloooo.looooo 23.5 l/é-cup cooked beans
m ®0c00c0scrcsesssscescesee 28.1 l/4—cup cooked beans
m'y (Pes, ®ecvccccscccsscses 23.9 l/‘,'m cooked beans
Pinto oo.ocoooo..ooo..'fooooo,oo 2‘09 l/“ﬁup m beans
Wns ®0ceccossccccseccnes 25.9 1/4'C“P cooked beauns

Dry Beans, Canned &
Blacke beans (or peas) .... 6.5 1/4~cup drained beans

v o . . .
ﬁ\u’key Ham is based on USDA, FSIS Standard as published
in Vol. 44 po. 177, August 31, 1979 (to,'be Part 381.171

Subpart P, of fhe Code of Pederal Regulations, Title 9).

pata derived from the Food Buying Guide for Child |
Nutrition Programs, Promghr 1331, January ’ e

-

: “ ° .
‘61/4 cup = | og equin:lent feat slternate.

i
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MEAT ALTERNATES SERVINGS PER POUND

-Garbanzo (chici:peas) ........ 7.2 1/4-cup drained beans
Kidney ccececccccccoccccanses 6.2 1/4—cup drained beans
Lim8 .cccveceiosccescncesssss 6.2 1/4=—cup drained beans
PINtO ccccceccacccccccccesces 6.4 1/4—cup drained beans
Cheese

Cheese Food Products ........ 8 l-oz servings

Cottage Cheese ......cccccc.. 8 1-08 gexvings

Ricotta Cheese ....ceccccce.0 8 1-0Z servings

American ....cccccccbencccce 16 1-0z servings

Cheddar ....ecccecenccccccss 16 1-02 “Wingﬂ
Mozzarella .....ecec0ccccee. 16 1-02 servings

Parmesan (grated) .......... 16 1-oz servings

Romano (grated) ..ccccceee.. 16 1-0Z servings

SWiS8 .vcccccccrccssccscsces 16 1-0Z Servings

3

Eggs’ |
Dried Whole EggS «.......... 32 large gggs or 64-oz
equivalent meat

Ftozen WhOIQ Esgs [ RN NNE NN N 9 largﬂ egss or 18—02
equivalent meat

Peanut Butter, Canned ..ccec. 14.4

Selected Yield Data for Commonly Used Fresh and
Canned Vegetabies

VEGETABLES SERVINGS PER POUND

BEANS, BLACKEYE BEANS OR PEAS
Freah (shelled) .......................... 10.30
Canne’d (green, dr51Md) o0 0000 0OOBOOSS SSNPSTPSTSDS 9.56

BEANS, GREEN

Fresh (ready to cook) .ccececccccccccsses 12.61
Canned (whole, drained) .cccccccccccccces 14,27
Canned (cut, drained ..ccrceccccccreccses 11,95
Canned (french style, drained) ..cccccececees 9.92

BEANS, KIDNEY ‘
CaRREd (drained) S eescsecssesrePasRrRRrRTPS 9-31

70ne lar'ge egg = 2 oz equivalent meat alternate.

27
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VEGETABLES L SERVINGS PER POUND

BEANS, LIMA
presh (smlhd) OO O OIPOOOOIL OIS OOIOINGINOIGINRNPIODS 10.80
“md (green. dr“n&) LG I B B B B BN BN I A BN N NN ) 9.11

BEANS, PINTO
cam (drain“) ® %S00 0000000 OOPRIOROROORNRRY 7.52

BEANS, WAX .
Frmh (re“y-to-{ook) ® 0N OOOOOIONOSOOISNOOIPIONDOSNPSS 10.68
camd (drun“) OO 00O OOOPIOOINOINOOISISOIOIIPINSSSS 12.#5

BEANS, SPROUTS
Canned (drained) ccccececccsccococcassenees 11.93

BEETS

Canned (diced, drained) ...cccoccveseceess 10.58
Canned (811ced. dtained) sssessssiéieessoaseoe 9.88
Canned (whole baby.beets, drained) ...... 11.34

BROCCOLI
Fresh (ready-to~Cook Spears) ecccececcesces 11.60
Freah (ready-to-COOk c“tS) Gesvsooncessnse 12.59

BRUSSELS SPROUTS
Fresh (ready-co-COOk) esecssssesssenssess 11.18

¢

CABBAGE - E
Fresh (ready-to-cook, shredded) ..e.c.c.. 15.50

CABBAGE, CELERY OR CHINESE
Fresh (ready-to-cook, strips) .s.cccceceee 11.39

CABBAGE, RED '
Fresh (ready-to-cook, shredded) ...cccce. 15.86

CARROTS

Fresh (ready-to—COOK) eseessecsssssssssss 12,00
Canned (diced, drained) ...ccccoccceceeeces 10.68
Canned (sliced, draized) ..cccccceccecece 11.16

CAULIFLOWER
Fresh (trimmed, ready-to-cook, florets) . 14.19

CELERY
Presh (trimmed, ready~to-cook, diced) ... 10.48
Canned (cooked, diced, drained) ...cccce00. B.64

28
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VEGETABLES SERVINGS PER POUND

COLLARDS
Fresh (ready-to-cook, untrimmed leaves) . 10.87
Frésh (ready-to-cook, untrimmed-leaves

a“ stm) ...........................Q 14018
&nned (druned) 000000 OOIOTOOOOOOSIOSIONOOONONONOES 6.82

CORN :

Canned (whole kernel, drained)
vam Pack OO0 O OOOOOOOOOSNOSIOCOONOOOIONONONONONEOEPS 10.59
liqud ch ...’....................... 10.61

KALE
Fresh (ready-to-cook, untrimmed) ....ccce 17.61
&md (dr“ned) OO0 O0OOOOOOOOOOOOOONONONOGONQSDS 10.98

MUSHROOMS . '
Fresh (ready"to.cm, 911ced) ecoccccccccee 8.46
Canned (dtum, ®0cccrccscccecccrccsccve 11.60

_ MUSTARD GREENS

Fresh (ready-to—cook, untrimmed) ,.ce0000 14.19
Canned (draineh) 00000 cecccssossccccccee 11,82

OKRA
Fresh (ready-to—cook, 511ced) eeesccccece 10.34
Canned (cut’ druned) tececcccnsscccssssse 10,23

ONIONS, MATURE
Fresh (ready-to-ccok, pieces) ceecccccccce 8.97

Canned (dr“ned) seccevcccncscssrsssssnnce Soll

PEAS AND CARROTS
Canned (drained) eeceesop00c00002000000ee 10,02

PEAS, GREEN
Fresh (smj.led) sessscev0scssccccssssscss 10.60
Canned (drail.'IEd) ec0esescsocccsccccsessccee 10,25

PEPPERS, GREEN
Fresh (ready-to-cook, S8trips) .ecceceeecese 12.25

PIMIENTOS

Canned (chopped or diced, drained) ..cceee 8.82
(Whale’ drained) (A ER NN ENNN NN NN NN N I 8.61

2J
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" SWEET POTATOES

)

VEGETABLES

SERVINGS PER POUND

POTATOES, WHITE \
Fresh (re‘dy‘to‘coo&. 811ced) eeececcssee 12,22
Camned (8ﬂl11 whOIQ' drdlnEd) tscvecessses 9,73

Dehydrated (low moisture)

Diced ©0 00000000000 0s00ss0 000 Pe0 00000000 65-10
Flakes ®evvecvecsccsccrsvsscccvscncscscscs 48,60
Granules ®ovcccvcoscsvvsvesvccsscscesccvcce 48.60
Slices ®ssccs0r000sscvsosscsscscsrvscssses 853.50

SAUERKRAUT '

Canned (dtained) sseossvevscsvssessscesse 11,72
SPINACH | ; :

Fresh (ready-to-cook, partly trimmed) .... 8.63
Canned (drained) oo.ooo,oooo-oooooooof.ooo 7.30

SQUASH, SIMMER
Fresh, yellow (ready-to-cook, sliced) .... 8.94
Zucchini (ready-to-cook, cubed) .ccecceceee 8.08
Zucchini (reﬂdy‘to*coo&. Blicgd) eesecces 10.85
Canned (sliced. d:&ined) eenseecsccoscscce 0.97

SUCCOTASH ~
cam (draim) 00 00000000000 OOOROROEOGODS 10067

Fresh (ready-to-cook, mashed) .\......:.... 6.87

Fresh (ready-to-cook, sliced) ececcececceee 1137
Camned-syrup pack (cut, drained) ¢cceecees 10.25
Canned-syrup pack (whole, draimed) ...... 10.34

TOMATOES

Fresh (ready-to-serve, sliéed) ...cccceeee 9.80
Canned (hﬂated. drained) eccssccscscsscese 11.05

TOMATO PASTE
camﬁ ® 000 P00 PCOIO VOO CPNOPEONIOPOEOREONONRNOOEEROOIBRTILS 27.60

TOMATO PUREE
camﬁ ® 000000 OORPOPOOFrOOINOOOIOOINOIOIROOIOEOEEOOPQROOSES 14.‘0

TOMATO SAUCE
'cann“ ® 000 000 OPESPOPOOOPNPOIOGIOIOOPOIONOOIOEOEOROEEONTORNTOEOTS 7.60

30
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VEGETABLES SERVINGS PER POUND

VEGETABLE, MIXED :
Canned (dtained) e Y )

WATER CHESTNUTS 4
cam (draind) 00O OPOOCEOEOCEOEOPORPNQOIOOOEOPPOPOPIPOPQOTETPOPPOPTPOPTS 6.70

-

This is an equal opportunity program. If you believe you have
been discriminated against because of race, color, national
origin, sex, age, or handicap, write immediately to the
Secretary of Agriculture, Washington, DC 20250.
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