PRODUCTION

The information in this section should be utilized to develop a purchasing system for the dietary department.  The basis for any system should be a strong recipe base, either manual or computerized.  Then a cycle menu must be written preferably either three or five week cycle, modified twice a year for seasonal changes.

The schematic for a production system is as follows:

1.
Develop a standardized recipe system.

2.
Develop a three to five week cycle menu.

3.
Write all menu items onto a production sheet.

4.
Keep all completed production records for historical use as the cycle repeats itself.

NOURISHMENT LIST
NOURISHMENT
AMT. REQUESTED
AMT. SENT
CHARGE

Applesauce:




Bread: White

Wheat




Butter




Cereal




Coffee: 2 oz.

 Sanka

 Tasters Choice




Coffee Creamers




Cola




Crackers: Graham

     Saltine




Cups




Gingerale




Hot Chocolate




Ice Cream: Vanilla

       Chocolate

       Other




Jelly




Juice: Apple

           Cranberry

           Grape

           Orange

           Prune

           Tomato

           Other




Milk:   Regular

Skim

Chocolate




NOURISHMENT
AMT. REQUESTED
AMT. SENT
CHARGE

Paper Plates/Bowls/etc.




Plastic Forks/Knives/Spoons:




Pudding:




Pepper:




Salt:




Sugar, Sweet n’ Low:




Tea Bags:




Other:


































THIS REQUEST IS TURNED INTO KITCHEN BY 3:00 PM DAILY

PERSON RECEIVING:_________________________________    DATE:__________________

HEALTH CENTER BREAKFAST PRODUCTION SHEET - PUREED

MEAL:____________________  DATE:_____________  CYCLE:______________

MENU ITEMS:

# of





# of

Fruits

Servings


Fruits 

Servings

Prunes





Banana

Grapefruit




Pineapple

Cantaloupe




Fruit Cocktail

Applesauce




Other:

# of





# of

Fruit Juices  
Servings


Fruit Juices
Servings

Orange





Grapefruit

Apple





Prune

Pineapple




Cranberry

Tomato




Other:

# of





# of

Cereals
   
Servings


Cereals
           Servings

Oatmeal




Bran

Cream of Wheat



Special K

Cream of Rice




Corn Flakes

Grits





Puffed Wheat

Farina





Shredded Wheat

Rice Krispies




Other:

# of





# of

Eggs

Servings


Eggs

Servings
Scrambled




Soft Boiled

Poached




Hard Boiled

Fried





Other:

# of





# of

Meat

Servings


Meat

Servings

Sausage

Bacon

# of





# of

Other

Servings


Other

Servings
French Toast




Toast/Jelly

Pancakes




English Muffin

Waffles




Doughnuts

Danish





Other:

Regular_________________________________   Fat Restricted​​​​​​​​__________________________

Soft/Bland______________________________    Diabetic Restricted _____________________

Pureed_________________________________   

High Fiber______________________________

Sodium Restricted_______________________      Total ________________________________

