National School Lunch Program and School Breakfast Program Meal Patterns for Grades K-12

Module 6 Worksheet: Reviewing Creditable Ingredients in a Product Formulation Statement

The product formulation statement (PEFS) for a commercial processed product must provide specific information about the creditable ingredients. Each
creditable ingredient listed on the PFS must match or have a similar description to:

e the ingredient listed on the product’s label; and

e an entry in the U. S. Department of Agriculture’s (USDA) Food Buying Guide for Child Nutrition Programs (FBG).

If the creditable ingredients are not an acceptable match, the school food authority (SFA) cannot accept the PES as crediting documentation for the
National School Lunch Program (NSLP) and School Breakfast Program (SBP) meal patterns. The SFA must request a revised PES (and supporting
documentation if needed) from the manufacturer. For guidance on the PES forms and how to review a PFS, refer to the Connecticut State Department
of Education’s (CSDE) resource, Using Product Formulation Statements in the School Nutrition Programs.

Instructions: Review the FBG entries and enter the applicable FBG entry for the creditable ingredient in column C. Compare column A with columns B
and C to determine if the product meets the requirements below.

1. Does the creditable ingredient on the PFS (column A) match the ingredient listed on the product’s label (column B)?

2. Does the creditable ingredient on the PFS (column A) match a description in the FBG (column C)?
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Module 6 Worksheet: Reviewing the Creditable Ingredients in a Product Formulation Statement

Product 1: Meatballs

Column A Column B Column C
Creditable ingredient | Ingredient on product
on PFS label FBG entry

Ground beef (no more | Beef
than 30% fat)

Review of creditable ingredient

1. Does the creditable ingredient on the PFS (column A) match the
ingredient listed on the product’s label (column B)? O Yes O No

Ingredients statement (column B)
Ingredients: beef, water, breadcrumbs (wheat flour, salt, yeast seasoning
(parmesan cheese [part skim cow’s milk, cheese cultures, salt, enzymes].

FBG entries for ground beef (column C)

Section 1 - Meats/Meat Alternates

1. Food As Purchased, | 2. Purchase (3. Servings |4. Serving Size per |5. Purchase 6. Additional Information
AP

Unit per Meal Units for
Purchase Contribution 100
Unit, EP Servings

BEEF, GROUND, fresh or frozen

Beef, Ground, freshor  Pound 11.20 1 oz cooked lean 9.00
frozen meat

Market Styie®.? no more

than 30% fal, (Like

11b AP = 0.70 Ib cooked,
drained, lean meat

IMPS #136)
Pound 7.46 1-1/2 oz cooked lean 13.50 11b AP = 0.70 |b cooked,
meat drained, lean meat
. . . . . Beef, Ground, fresh or  Pound 11.50 1 0z cooked lean 8.70 11b AP = 0.72 Ib cooked,
2. Does the creditable ingredient on the PFS (column A) match a description frozent,*® meat drained, lean meat
. no more than 26% fai,
in the FBG (column C)? O Yes O No e
Pound 7.68 1-1/2 oz cooked lean 13.10 11b AP = 0.72 Ib cooked,
meat drained, lean meat
Beef, Ground, freshor  Pound 11.60 1 0z cooked lean 8.70 11b AP = 0.73 Ib cooked,
frozen®."® meat drained, lean meat
. . . 1o more than 24% fat,
Is this PFS acceptable crediting documentation? [ Yes O No (Like IMPS #136)
Pound 7.78 1-1/2 0z cooked lean 12.90 11b AP = 0.73 |b cooked,
meat drained, lean meat
Beef, Ground, fresh or  Pound 11.80 1 0z cooked lean 8.50 11b AP = 0.74 Ib cooked,
frozen®."® meat drained, lean meat
no more than 20% fal,
Includes USDA Foodss,
(Like IMPS #136)
Pound 7.89 1-1/2 0z cooked lean 12.70 :1:I Ib AF(;:l 0.74 |b cooked,
. . . meat rained, lean meat
Credltable lngredlent on PFS (COIumn A) Beef, Ground, freshor  Pound 12.00 1 0z cooked lean 8.40 11b AP = 0.75 Ib cooked,
frozen®.™® meat drained, lean meat
no more than 15% fat
I. Meats (Like IMPS #136)
Fill out the chart below to determine the creditable amount of Meats. Beef, Ground, fresh or Pound 8.00 1-1/2 0z cooked lean 12.50 1 1b AP = 0.75 Ib cooked,
frozen' meat drained, lean meat
DESCRIPTION OF OUNCES PER RAW MULTIPLY FBG YIELD' CREDITABLE “lf’,km“’,ﬁl:{gagég% fat,
CREDITABLE MEAT INGREDIENT PORTION OF CREDITABLE AMOUNT (i ) |
PER FOOD BUYING GUIDE (FBG) MEAT INGREDIENT Beef, Ground, freshor  Pound 12.10 1 0z cooked lean 8.30 1 1b AP = 0.76 Ib cooked,
A AxB frozen®,® meat drained, lean meat
no more than 10% fal,
Ground beef, no more than 30% fat |3 ounces x 0.70 2.1 ounces (Like IMPS #136)
X Pound 8.10 1-1/2 0z cooked lean 12.40 11b AP = 0.76 Ib cooked,
meat drained, lean meat
x
C. Total Creditable Meats Amount®|2.1 ounces

FBG yield = Additional Information column.
IMPS = Institutional Meat Purchase Specifications, a set of standard meat specifications

maintained by the USDA Agricultural Marketing Service (AMS).
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Product 2: Vegetarian Chili

Column A

ColumnB |

Column C

Creditable ingredient
on PFS

Ingredient on product
label

FBG entry

Kidney beans

Kidney beans

Review of creditable ingredient

3. Does the creditable ingredient on the PFS (column A) match the
ingredient listed on the product’s label (column B)? O Yes O No

4. Does the creditable ingredient on the PFS (column A) match a description
in the FBG (column C)? O Yes O No

Is this PFS acceptable crediting documentation? [ Yes [ No

Creditable ingredient on PFS (column A)

Il. Meat Alternates

Fill out the chart below to determine the creditable amount of Meat Alternates.

DESCRIPTION OF
CREDITABLE MEAT
ALTERNATE INGREDIENT

PER FOOD BUYING
GUIDE (FBG)

OUNCES PER
RAW PORTION
OF CREDITABLE
MEAT ALTERNATE
INGREDIENT

MULTIPLY  FBG YIELD?

DIVIDE PURCHASE CREDITABLE
UNITIN AMOUNT?

OUNCES (% cup

servings)
BxE-E

Kidney beans 1.635 oz (Y cup) x 9.77 = 16 1
X =
X +

G. Total Creditable Meat Alternates Amount®| 1

2 FBGyield = Servings per Purchase Unit column.

Ingredients statement (column B)

Ingredients: water, kidney beans, onions, diced tomatoes, whey protein

isolate, soy flour, tomato paste, canola oil, chili powder, salt, garlic, basil,

sugar.

FBG entries for kidney beans (column C)

Section 1 - Meats/Meat Alternates

1. Food As Purchased, | 2. Purchase
AP Unit

3. Servings |4. Serving Size per |5. Purchase
per Meal Units for
Purch [of 100
Unit, EP Servings

6. Additional Information

BEANS, KIDNEY
Beans, Kidney, dry
Whole

Beans, Kidney, dry,
nned

ca
Whole, Includes USDA
Foods

Beans, Kidney, dry,
canned

Whole, Includes USDA
Foods

Beans, Kidney, Dark
Red, frozen

Whole, IQF

Beans, Kidney, White,
frozen
Whole, IQF

Pound
Pound

No. 10 Can
(108 02)

No. 10 Can
(108 oz)

No. 10 Can
(108 02)

No. 10 Can
(108 oz)

No. 2-1/2 Can
(30 02)

No. 2-1/2 Can
(30 02)

No. 2-1/2 Can
(30 02)

No. 2-1/2 Can
(30 02)

No. 300 Can
(15-1/2 0z)

No. 300 Can
(15-1/2 0z)

No. 300 Can
(15-1/2 0z)

Pound

Pound

Pound

Pound

Pound

25.90

44.00

28.90

11.60

773

12.60

8.40

5.61

374

5.88

9.77

11.00

7.33

10.00

6.65
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3/8 cup cooked 6.10
beans
1/4 cup cooked 410
beans

1/4 cup heated, 2.60
drained beans

3/8 cup heated, 3.90
drained beans

1/4 cup drained, 230
unheated beans

3/8 cup drained 3.50
beans

1/4 cup heated, 8.70
drained beans

3/8 cup heated, 13.00
drained beans

1/4 cup drained 8.00
beans

3/8 cup drained 12.00
beans

1/4 cup heated, 17.90
drained beans

3/8 cup heated, 26.80
drained beans

1/4 cup drained 17.10
beans

1/4 cup unheated, 10.30
drained beans

1/4 cup heated, 9.10
drained beans

3/8 cup heated, 13.70
drained beans

1/4 cup heated, 10.00
drained beans

3/8 cup heated, 15.10
drained beans

1 Ib dry = about 2-1/2 cups dry
beans

1 Ib dry = about 2-1/2 cups dry
beans

1 No. 10 can = about 65.0 oz
(9-5/8 cups) heated, drained
beans

1 No. 10 can = about 65.0 oz
(9-5/8 cups) heated, drained
beans

1 No. 10 can = about 72 oz (11
cups) drained, unheated beans

1 No. 10 can = about 71.0 oz
(10-3/4 cups) drained,
unheated beans

1 No. 300 can = about 9.5 0z
(1-3/8 cups) heated, drained
beans

1 No. 300 can = about 9.5 oz
(1-3/8 cups) heated, drained
beans

1 No. 300 can = about 10.0 oz
(1-3/8 cups) drained, unheated
beans

1 1b AP = 2-3/4 cups heated,
drained beans

1 Ib AP = 2-3/4 cups heated,
drained beans

1 Ib AP = 2-1/2 cups heated,
drained beans

1 Ib AP = 2-1/2 cups heated,
drained beans



Module 6 Worksheet: Reviewing the Creditable Ingredients in a Product Formulation Statement

Product 3: Breaded Chicken Nuggets

Column A

Column B

" Column C

Creditable ingredient
on PFS

Ingredient on product
label

FBG entry

Boneless chicken
without skin

Chicken meat

Review of creditable ingredient

5. Does the creditable ingredient on the PFS (column A) match the
ingredient listed on the product’s label (column B)? O Yes O No

6. Does the creditable ingredient on the PFS (column A) match a description
in the FBG (column C)? O Yes O No

Is this PFS acceptable crediting documentation? [ Yes [ No

Creditable ingredient on PFS (column A)

I. Meats

Fill out the chart below to determine the creditable amount of Meats.

DESCRIPTION OF
CREDITABLE MEAT INGREDIENT

PER FOOD BUYING GUIDE (FBG)

OUNCES PER RAW
PORTION OF CREDITABLE
MEAT INGREDIENT
A

MULTIPLY

FBG YIELD'

AxB

CREDITABLE
AMOUNT

Ingredients statement (column B)

Ingredients: chicken meat, salt, onion powder, garlic powder, whole
wheat flour, enriched wheat flour (wheat flour, niacin, reduced iron,
thiamine mononitrate, riboflavin, folic acid), water, salt, yellow corn
flour, onion powder, natural extractives of paprika.

FBG entries for boneless chicken (column C)

Section 1 - Meats/Meat Alternates

1. Food As Purchased, 2. Purchase |3. Servings |4. Serving Size per |5. Purchase |6. Additional Information
AP U Meal

nit per Units for
Purch Contributi 100
Unit, EP Servings

Chicken, Boneless, Pound 11.20 1 oz cooked poultry  9.00 11b AP = 0.70 Ib cooked
fresh or frozen with skin chicken meat with skin
With skin in natural
proportions

Pound 7.46 1-1/2 oz cooked 13.50 11b AP = 0.70 Ib cooked

poultry with skin chicken meat with skin

Chicken, Boneless, Pound 11.60 1 0z cooked poultry  8.70 11b AP = 0.73 Ib cooked
fresh or frozen, Tenders chicken meat
Tenderioins, (bonekess
chicken breast preces
without skin)

Pound 7.78 1-1/2 oz cooked 12.90 11b AP = 0.73 Ib cooked

poultry chicken meat

Boneless chicken without skin

2.88 ounces x

0.73 2.1 ounces

C. Total Creditable Meats Amount®|2.1 ounces

1

FBG yield = Additional Information column.
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Answer Key for Module 6 Worksheet: Reviewing the Creditable Ingredients in a Product Formulation Statement

The CSDE’s What's in a Meal training program is a series of recorded modules that provide comprehensive guidance on complying with the meal
patterns for grades K-12 in the National School Lunch Program (NSLP), School Breakfast Program (SBP), and Seamless Summer Option (SSO) of
the NSLP. To access the training modules, visit the CSDE’s Meal Pattern Training for School Nutrition Programs webpage.

In accordance with federal civil rights law and U.S. Department of Agriculture (USDA) civil rights
regulations and policies, this institution is prohibited from discriminating on the basis of race,
color, national origin, sex (including gender identity and sexual orientation), disability, age, or
reprisal or retaliation for prior civil rights activity.

Program information may be made available in languages other than English. Persons with
disabilities who require alternative means of communication to obtain program information (e.g.,
Braille, large print, audiotape, American Sign Language), should contact the responsible state or
local agency that administers the program or USDA’s TARGET Center at (202) 720-2600 (voice
and TTY) or contact USDA through the Federal Relay Service at (800) 877-8339.

To file a program discrimination complaint, a Complainant should complete a Form AD-3027,
USDA Program Discrimination Complaint Form which can be obtained online at:

https:/ /www.usda.gov/sites/default/files/documents/ad-3027.pdf, from any USDA office, by
calling (866) 632-9992, or by writing a letter addressed to USDA. The letter must contain the
complainant’s name, address, telephone number, and a written description of the alleged
discriminatory action in sufficient detail to inform the Assistant Secretary for Civil Rights (ASCR)
about the nature and date of an alleged civil rights violation. The completed AD-3027 form or
letter must be submitted to USDA by:

1. mail: U.S. Department of Agriculture
Office of the Assistant Secretary for Civil Rights
1400 Independence Avenue, SW
Washington, D.C. 20250-9410; or

2. fax: (833) 256-1665 or (202) 690-7442; or

3. email: program.intake(@usda.gov

This institution is an equal opportunity provider.

The Connecticut State Department of Education is
committed to a policy of equal opportunity/affirmative
action for all qualified persons. The Connecticut
Department of Education does not discriminate in any
employment practice, education program, or
educational activity on the basis of race; color; religious
creed; age; sex; pregnancy; sexual orientation;
workplace hazards to reproductive systems, gender
identity or expression; marital status; national origin;
ancestry; retaliation for previously opposed
discrimination or coercion, intellectual disability;
genetic information; learning disability; physical
disability (including, but not limited to, blindness);
mental disability (past/present history thereof); military
of veteran status; status as a victim of domestic
violence; or criminal record in state employment, unless
there is a bona fide occupational qualification excluding
persons in any of the aforementioned protected classes.
Inquiries regarding the Connecticut State Department
of Education’s nondiscrimination policies should be
directed to: Attorney Louis Todisco, Connecticut State
Department of Education, by mail 450 Columbus
Boulevard, Hartford, CT 06103-1841; or by telephone
860-713-6594; ot by email louis.todisco@ct.gov.
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