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USDA Food Buying Guide

Food Buying Guide

e for Child Nutrition

L Programs

- It helps you...

s Meet USDA requirements

s Determine how many serving
will you get from a specific
guantity of food

s Determine what quantity of
the raw product will provide
the amount of ready-to-cook
food

s Determine how much food

will you need to buy



USDA Food Buying Guide

Food Buying Guide

_ for Child Nulrition
. Programs

ﬁ U.S. Departmen tong cuttue
% Food and Nutrition Ser

HEADERS:

ml - Food as purchased, AP.
s 2 - Purchase unit.
m 3 - Servings per purchase unit.

s 4 - Serving size per meal
contribution.

m 5 - Purchase units for 100
servings.

m 6 - Additional information.



Section 1—Meat/Meat Alternates

Food As Purchase 3 Servings Serving Size per Purchase Additional
- - Purchased, AP Unit per Meal tribution Units for Information
USDA Food Buying Guide =
Unit, EP Servings
PORK, MILD C -to-cook, chilled or frozen®* {contin

-COLUMN 1

Pork, Mild Cured, Pound 14.2 1.12 oz ham with natural 7.0 T AP = 0.90 |b cooked
Fully Cooked, chilled juices iprovides 1 oz lean lean meat (Protein Fat Free
o O O S u rC aS e or frozen cooked meat) value of 18.5)
b Ham
With natural juices® | Pound 9.58 1.67 oz ham with natural 105
Boiled juices (provides 1-1/2 oz
Without bone cooked lean meat)
{Like IMPS #508
*Name o1 proauc o
)
- Pork, Mild Cured, Fully] Pound 14.2 1.12 oz ham with natural .0 TIbAP = 0.90 |b cooked
Cooked, chilled or Jjuices (provides 1 oz lean lean meat (Frotein Fat Free
alphabeticall
Ham
With natural juices® | Pound 9.58 167 oz ham with natural 105

Pork, Mild Cured,
Ready-to-cook, chilled
or frozen

Pork shoulder
Picnic®®

With bone

Pound

Pound

6.72

4.48

1 oz cooked lean meat

1-1/2 oz cooked lean meat

149

22.4

T AP = 0.42 b cooked

lean meat

Fork, Mild Cured,
Ready-to-cook,
chilled o frozen
Pork Shoulder
Picnic3?
Without bone

PORK, MILD C

PoLnd

Pound

RED, Fully Cooked, chi

8.48

5.65

1 oz cooked lean meat

1-1/2 oz cooked lean meat

led or frozen®z 32

T AP = 0.53 Ib cooked

lean meat

Smoked

Without bone
(Like IMPS #5090
Style B)

juices (provides 1-1/2 oz
cooked lean meat)

T Purchasers of these prociucts will need to ensure that the name of the food on the product labels esactly matches the *As
Purchased” description in Calumn 1.

ZFor products labeled *“Ham and Water Products X% of weight is added ingredients” to be properly utilized in Child Mutrition
Programs, you should either 1) purchase a CIN labeled product or 2) take ont the percent of added water/ingredients by multi-
plying the finished weight by the percent added ingredients and then subtracting that amount from the finished weight. divide
by the manufacturers cooking yield to obtain the raw weight of the product and then mnltiply by the Foasd Susne Grride yield
for the specific cut of pork used to process the product.



. b
USDA Food Buying Guide S e eae

Purchased, AP Unit Meal tribution Units for Information
Purchase 100
Unit, EP Servings
PORK, MILD C -to-cook, chilled or frozen® (contin
Pork, Mild Cured, Found 6.72 1 oz cooked lean meat 149 110 AP = 0.42 1o cooked
Ready-to-cook, chilled lean meat
or frozen
. Pork shoulder Found 4.48 1-1/2 oz cooked lean meat | 22.4
Picnic™
With bone
Pork, Mild Cured, Found 8.48 1 oz cooked lean meat 11.8 TIbAP = 053 Ib cooked
Ready-to-cook, lean meat
chilled o frozen
Pork Shoulder Found 565 1-1/2 oz cooked lean meat [17.7
Picnic3?
Without bone
| |
PS P u rC h ased l ' n It PORK, MILD CURED, Fully Cooked, chilled or frozen? 33
Pork, Mild Cured, Found 14.2 1.12 oz ham with natural 7.0 110 AP = 0.90 1o cooked
Fully Cooked, chilled Juices (provides 1 oz lean lean meat (Protein Fat Free
or frozen cooked meat) value of 18.5)
] Ham
With natural juices® | Pound 958 1.67 oz ham with natural 105
- For many foods, units
) Withoot bone cooked lean meat)
(Like IMPS #508
L] Style B)
I n C I u d e g aI ] N O n 1 O ] I O Pork, Mild Cured, Fully] Pound 14.2 1.12 oz ham with natural 7.0 110 AP = 0.90 1o cooked
Cooked, chilled or Jjuices (provides 1 oz lean lean meat (Frotein Fat Free
frozen cooked meat) value of 18.5)
Ib. b i
ag With natural juices® | Pound 958 1.67 oz ham with natural 105
L] Smoked Juices (provides 1-1/2 oz
Without bone cooked lean meat)
{Like IMPS #5009
Style B)

TP urchasers of these products will need to ensure that the name of the food on the product labels exactly matches the *As
Purchased” description in Column 1.

EFar products labeled *“Ham and Water Products X% of weight is added ingredients™ to be properly utilized in Child Mutrition
Programs, you should either 1) purchase a T labeled product or 2) take out the percent of added water/ingredients by multi-
plying the finished weight by the percent added ingredients and then subtracting that amount from the finished weight, divide
by the marmmfacturers cooking yield to ohtain the raw weight of the product and then multiply by the Sood’ Borpsng Gk vield
for the specific cut of pork used to process the product.



Section 1—Meat/Meat Alternates

USDA Food Buying Guide s g s s

Linit, EP Servings
PORK, MILD CURED, Ready-to-cook, chilled or frozen® (continued)
Pork, Mild Cured, Pound 6.72 1 oz cooked lean meat 14.9 TIbAP = 0.42 Ib cooked
Ready-to-cook, chilled lean meat
or frozen

Pork shoulder Pound 4.48 1-1/2 oz cooked lean meat | 22.4
Picnic*
. With bone
Fork, Mild Cured, Pound 3.48 1.2 TIDAP =053 Ib cooked

1 0z cooked lean meat
Ready-to-cook, lean meat
chilled or frozen
Pork Shoulder Pound 5.65 1-1/2 oz cooked lean meat | 17.7
Picnic

Without bong

PORK, MILD CURED, Fully Cooked, chilled or frozen®? 13

n
Fork, Mild Cured, Pound 14.2 1.12 oz ham with natural 7.0 11 AP = 0.90 Ib cooked
o e rVI I l S e r l I r‘ aS e Fully Cooked, chilled Juices (provides 1 o2 lean lean meat (Protein Fat Free
or frozen cooked meat) value of 18.5)

Ham
n With natural juices® | Pound 9.58 1.67 oz ham with natural 105
l | Boiled Jjuices (provides 1-1/2 oz
n I t E P Without bone cooked lean meat)
3 {Like IMPS #508
Style B)
Pork, Mild Cured, Fully] Pound 14.2 1.12 oz ham with natural 7.0 TIb AP = 0.90 b cooked
® E D I B L E P O R I I O N Cooked, chilled or Jjuices (provides 1 oz lean lean meat (Protein Fat Free
frozen cooked meat) value of 18.5)
Ham
With natural juices® | Pound 9.58 1.67 oz ham with natural 105
Smoked Juices (provides 1-1/2 oz
Without bone cooked lean meat)
{Like IMPS #5089
Style B)

T Purchasers of thess procucts will need to ensure that the name of the food on the product labels exactly matches the “As
Purchased” description in Column 1.

EFar prodocts labeled *“Ham and Water Products X% of weight is added ingredients” to be properly utilized in Child Mutrition
Programs, you should either 1) purchase a CIM labeled product or 2) talke ont the percent of added water/ingredients by multi-
plying the finished weight by the percent added ingredients and then subtracting that amount from the finished weight, divide
by the mannfacturers cooking yield to obtain the raw weight of the product and then mnltiply by the Foaod Susne G vield
for the specific cut of pork used to process the product.



l ' S DA F d B . . Food As Purchase 3 Servings Serving Size per Purchase Additional
O O u yl n g u I e Purchased, AP Unit per Meal Contribution Units for Information
Purchase
Unit, EP
PORK, MILD C -to-cook, chilled or frozen® (contin
Pork, Mild Cured, Pound 672 1 oz cooked lean meat 149 TIbAP =042 b cooked
Ready-to-cook, chilled lean meat
or frozen
Pork shoulder Pound 4.48 1-1/2 oz cooked lean meat | 22.4
Picnic*
. Wiih bone
Pork, Mild Cured, Pound 8.48 1 oz cooked lean meat 11.2 110AP = 0.53 Ib cooked
Ready-to-cook, lean mesat
chilled or frozen
Pork Shoulder Pound 565 1-1/2 oz cooked lean meat (17.7
Picnic®?
Withoot bone
- - PORK, MILD CURED, Fully Cooked, chilled or frozen 32
PS S e rVI n g S I Z e p e r I\/I e al Fark, Mild Cured, Pound 14.2 1.12 oz ham with natural | 7.0 1 IbAP = 0.90 Ib conked
Fully Cooked, chilled Jjuices (provides 1 oz lean lean meat (Protein Fat Free
or frozen cooked meat) value of 18.5)
Ham
- - - With natural juices® | Pound 958 1.67 oz ham with natural 105
n rl I n I n ]/ Boiled juices (provides 1-1/2 oz
4 Without bone cooked lean meat)
(Like IMPS #508
Style B}
|
pO rtl O nS Pork, Mild Cured, Fully] Pound 14.2 1.12 oz ham with natural 7.0 11b AP = 0.90 Ib cooked
Cooked, chilled or juices (provides 1 oz lean lean meat (Frotein Fat Free
frozen cooked meat) value of 18.5)
Ham
With natural juices® | Pound 958 1.67 oz ham with natural 105
Smoked Jjuices (provides 1-1/2 oz
Without bone cooked lean meat)
{Like IMPS #509
Style B)

Section 1T—Meat/Meat Alternates

r . i N
Purchasers of these products will need to ensure that the name of the food on the product labels exactly matches the “As

Purchased” description in Column 1.

EFor products labeled *Ham and Water Products X2 of weight is added ingredients” to be properly utilized in Child Mutrition
Programs, you shonld either 1) purchase a CM labeled product or 2) take ont the percent of added water/ingredients by multi-
plying the finished weight by the percent added ingredients and then subtracting that amount from the finished weight, divide
by the marmfacturers coolking yield to obtain the raw weight of the product and then mnltiply by the Soed Soine Grde yield
for the specific cut of pork used to process the produoct.



USDA Food Buying Guide

-COLUMN 5

- Purchase Units for 100
Servings

- Always round up to
ensure enough food

Section 1—Meat/Meat Alternates

Food As Purchase Servi Serving Size per Purchase Ad
Purchased, AP Uit 3 per e 4 MearEuntrthu?iun Units for 6 Inf
Purchase
Unit, EP
PORK, MILD C -to-cook, chilled or frozen?®*® (contin
Pork, Mild Cured, Pound 672 1 oz cooked lean meat 149 11 A
Ready-to-cook, chilled lean n
or frozen
Pork shoulder Pound 4.48 1-1/2 oz cooked lean meat | 22.4
Picnic?®
With bone
Porke, Mild Cured, Pound 8.48 1 oz cooked lean meat 11.2 11 A
Ready-to-cook, lean n
chilled or frazen
Pork Shoulder Pound 5.65 1-1/2 oz cooked lean meat | 17.7
Picnic3?
Without bone

PORK, MILD C

RED, Fully Cooked, chi

led or frozen32 33

Pork, Mild Cuned, Pound 14.2 1.12 oz ham with natural 7.0 TIbA
Fully Cooked, chilled Jjuices (provides 1 oz lean lean n
or frozen cooked mesat) valle o
Ham

With natural juices® | Pound Q.58 1.67 oz ham with natural 10.5

Boied Jjuices (provides 1-1/2 oz

Without bone cooked lean meat)

{Like IMPS #508

Style B)

Park, Mild Cured, Fully| Pound 14.2 1.12 oz ham with natural 7.0 TIbA
Cooked, chilled or Jjuices (provides 1 oz lean lean n
frozen cooked meat) value
Ham

With natural juices® | Pound 958 1.67 oz ham with natural 10.5

Smoked Juices (provides 1-1/2 oz

Without bone cooked lean meat)

{Like IMPS #5090
Style B)

T Purchasers of these products will need to ensure that the name of the food on the product labels exactly 1
Purchased” description in Colomn 1.
EZ For products labeled “*Ham and Water Products X926 of weight is added ingredients” to be properly utilize
Programs, you should either 1) purchase a CM labeled product or 2) take ont the percent of added water:
plying the finished weight by the percent added ingredients and then subtracting that amount from the £
by the manufacturers cooking yield to obtain the raw weight of the product and then multiply by the S



USDA Food Buying Guide

-COLUMN 6

- Additional Information

-Shows quantity of
food from a Ib. of food
as purchased 1 Ib
apple = .78 Ib

Section 1—Meat/Meat Alternates

Food As
Purchased, AP

PORK, MILD C

Pork, Mild Cured,
Ready-to-cook, chilled
or frozen

Pork shoulder
Picnic®

With bone

Purchase
Unit

Found

Found

3 Servings

per
Purchase
Unit, EP

-to-cook, chilled or frozen® (contin

6.72

4.48

Serving Size per
Mrgﬂlllihlﬂiﬂ'l

1 oz cooked lean meat

1-1/2 oz cooked lean meat

Purchase
Units for

Additional
Infermation

TIDAP = 0,42 b cooked
lean meat

Pork, Mild Cured,
Ready-to-cook,
chilled or frozen
Pork Shoulder
Picnic®?
Without bone

PORK, MILD C

Found

Found

RED, Fully Cooked, chi

8.48

5.65

1 oz cooked lean meat

1-1/2 oz cooked lean meat

led or frozen?2 33

TIbAP = 0.53 b cooked
lean meat

Park, Mild Cured, Pound 14.2 1.12 oz ham with natural 7.0 TIbAP = 0.90 b cooked
Fully Cooked, chilled juices (provides 1 oz lean lean meat {Pratein Fat Free
or frozen cookad meat) value of 18.5)

Ham

With natural juices® | Pound 9.58 1.67 oz ham with natural 105

Boiled juices (provides 1-1/2 oz

Withaut bone cooked lean meat)

(Like IMPS #508

Style B)

PFork, Mild Cured, Fully] Pound 14.2 1.12 oz ham with natural 7.0 TIbAP = 0.90 b cooked
Cooked, chilled or Juices (provides 1 oz lean leain meat (Protein Fat Free
frozen cooked meat) value of 18.5)

Ham

With natural juices® | Found 9.58 1.67 oz ham with natural 10.5

Smoked

Without bone
{Like IMPS #5089
Style B}

Juices (provides 1-1/2 oz
cooked lean meat)

TP urchasers of these products will need to ensure that the name of the food on the product labels exactly matches the “As
Purchased” description in Column 1.

EFor products labeled *Ham and Water Products X% of weight is added ingredients” to be properly utilized in Child Mutrition
Programs. you should either 1) purchase a CIN labeled product or 2) take oot the percent of added wate r/ingredients by multi-
plying the finished weight by the percent added ingredients and then subtracting that amount from the finished weight, divide
by the marmufacturers cooking yield to obtain the raw weight of the product and then mnltiply by the Food’ Sedng Chek vield
for the specific cut of pork nsed to process the product.



AXBXC=D

m A = Purchase Units for 100 Servings
(FBG — Column 5)

m B = Number of Servings Needed (count)
100=Number of Servings Listed

m C =Serving Size Needed (your menu)
Serving Size Listed (FBG — Column 4)

m D = Quantity Needed to Purchase or Prepare



AXBXC=D
Step 1 (A)

Look at Column 51in the FBG purchase
unit is base on 100 servings



AXBXC=D

Step 2 (B) = In order to divide, you need to
know how many meals you will need to
prepare. Where would you find that
iInformation? Not in the FBG — but what Is
your enrollment or forecasted ADP -
Average Dally Participation.



AXBXC=D

Step 3 (C) =Is the amount you plan to serve
each child whether it a half cup of fruit or
vegetable or 2to 3 0z. of meat portion.



AXBXC+D

Step 4 (D) After you multiple AX B X
C =D. This Is your answer.



S A B
WILL AFORM HELP?

Mame & Description of Food:

# servings Needed: Serving Size Needed:
(Copy to B) {(Copy to C)
N = - 2
Purchase Number i iNumber serving i i Serving
Units f ings | i o i
o nits Tor Servings ', Iservings slze "N cize Quantity
2LEPS 100 needed 7 listed needed ! " ! listed Needed
servings (from : E[FEIGle'DJ (from : EIFEHG Cola]
(FBG Col. 5) sbove) . . sbovel
List o+ 100 + ]
Change o
to a .
Decimal
Compute =

Step 3: Always round up to the nearest practical purchasing unit.
CQuantity needed from D above -2 Mearest practical
amount to purchase




Ok Here'’s an example: GRADE K-8 Lunch

- BQ Chicken (thighs) — 225 - 40z portions
- Baked Beans 225 servings — Y2 cup

- Steamed Broccoli 150 servings — %2 cup

- Fresh Peach — 125 - %2 cup

- Rolls - Whole Wheat 10z

- Milk

- Chocolate FF

- White LF



Mame & Description of Food:

# servings Needed: Serving Size Needed:
({Copy to B) {Copy to C)
Purch . o
Uur-: ?SE Nurn-her ] iNumber Ser?ulng . 1 Serving
crene n:ll;DDr Servings i; i servings si1Ze i; i size Quantity
2LEPS : needed i i listed needed i i listed Needed
servings (from Lo (EBG=100) (from Lo (FBG Col 4 |
(FBG Col. 5) abowve) E i abowve) E E
List E i E+ E
Change —
J 20z+ 20z
toa
Decimal
Compute 0z~ 202 =
Ste| o5 YSs rou arest prac E unit. 25 |
s Quant S— D abovel—s - SIQléaSreEtSﬁractic:al

amount to purchase



Recap: Determining Volume of Food

- Determine # times on Menu « 2.6 0z = 2 0z protein (edible portion)
: e Can combine with other same entrees
- Determine Student

« 3 times on menu x menu cycle will repeat 4
times (3 x 4 = 12 times annually)

* Add similar entrees (aka hamburger,
cheeseburger)

Number of students X

participation

o # of students less students being absence




Determining Volume of Food

.QUESTIONS
QESTIONS?



e
CIVILRIGHTS

In accordance with Federal civil rights law and U.S. Department of Agriculture (USDA) civil rights regulations and policies, the USDA, its
Agencies, offices, and employees, and institutions participating in or administering USDA programs are prohibited from discriminating
based on race, color, national origin, sex, religious creed, disability, age, political beliefs, or reprisal or retaliation for prior civil rights activity
in any program or activity conducted or funded by USDA.

Persons with disabilities who require alternative means of communication for program information (e.g. Braille, large print, audiotape,
American Sign Language, etc.), should contact the Agency (State or local) where they applied for benefits. Individuals who are deaf, hard
of hearing or have speech disabilities may contact USDA through the Federal Relay Service at (800) 877-8339. Additionally, program
information may be made available in languages other than English.

To file a program complaint of discrimination, complete the USDA Program Discrimination Complaint Form, (AD-3027) found online at:
http://www.ascr.usda.gov/complaint_filing cust.html, and at any USDA office, or write a letter addressed to USDA and provide in the letter
all of the information requested in the form. To request a copy of the complaint form, call (866) 632-9992.

Submityourcompteted-formrortetterto U SBA 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;

(2) fax:  (202) 690-7442; or

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

USDA Child Nutrition Programs recognize the following protected classes: race, color, national origin, sex, age, and disability.

This institution is an equal opportunity provider.


http://www.ocio.usda.gov/sites/default/files/docs/2012/Complain_combined_6_8_12.pdf
http://www.ascr.usda.gov/complaint_filing_cust.html
mailto:program.intake@usda.gov
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