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What is a Standardize Recipe? 
 According to the United States 

Department of Agriculture (USDA), a 
standardized recipe is a complete, 
specific set of written instructions for cooks 
to produce consistent, high-quality 
recipes every time! 



When is it required and how 
often? 
 All Child Care Centers that is part of the 

Child and Adult Care Food Program 
(CACFP) are required to have standardize 
recipes on files for ANY food items, made 
from scratch, that requires more than 1 
ingredient.  

 Example: Peanut Butter and Jelly 
Sandwich OR Beef Stew.  

 



When is it required and how 
often? 
 It is important to know that standardize 

recipes are used everyday in child nutrition 
operations as a guide to preparing foods 
served to children.  

 They are used to ensure the correct portion 
sizes are being served and that the food items 
served to the children are creditable in 
CACFP.  

 When you create a standardize recipe for a 
food item in your menu, remember it has to 
only be created ONCE.  



Menu for lunch  
 Cheese Quesadilla  
 Cheddar Cheese 
 WW Guerrero Tortilla  
 Pinto Beans 
 Apple Sauce  
 1% milk  

 
 DOES THIS MENU REQUIRE A STANDARDIZE 

RECIPE?  
 YES 



Food Buying Guide (FBG) 
 https://www.fns.usda.gov/tn/food-

buying-guide-for-child-nutrition-programs 
 Ensure you have created an account or 

you can go under guest user.  
 Food item search 
 

https://www.fns.usda.gov/tn/food-buying-guide-for-child-nutrition-programs
https://www.fns.usda.gov/tn/food-buying-guide-for-child-nutrition-programs


Food Buying Guide (FBG) 
 



MENU PRODUCTION RECORDS 



Measurements  
 Always remember that (1 lb = 16 oz) and 

(1 cup = 8oz).  
 Lets say your center has 30 (3-5 yr old) 

children.  
 You purchase 3 lbs of shredded cheddar 

cheese.  
 And use about 30 WW Guerrero tortillas to 

make your quesadillas.    
 



Calculations 
 Calculations for meat alternate portion: 
 3 lbs x 16 oz = 48 oz / 30 kids = 1.6 oz of m/ma 

portion.  
 30 WW Guerrero tortilla / 30 = 1 whole tortilla 

per child = 1 slice portion per child  
  based on the menu your portions sizes meets 

the CACFP Meal pattern requirements: 
 1.6 oz M/MA and 1 WW Guerrero tortilla per 

child.  
 









Calculations 
 Calculations for meat alternate portion: 
 8 lbs x 16oz = 128 oz x 0.41 = 52.48 / 32 kids 

= 1.64 oz  or 1.5 of m/ma portion.  
 based on the menu your portions sizes 

meets the CACFP Meal pattern 
requirements: 
 1.5 oz M/MA per child.  
 



  



Questions??? 
 

 If you have any questions or concerns, 
feel free to contact me. Monday – Friday 
8:30am-5:00pm  
 

 Rina Larida  
 Email: Joinecci@gmail.com 
 Phone: 213-380-3850 ext. 202 

 
 THANK YOU! 

mailto:Joinecci@gmail.com


USDA STANDARDIZE RECIPES 
 https://www.fns.usda.gov/usda-

standardized-recipe 
 

https://www.fns.usda.gov/usda-standardized-recipe
https://www.fns.usda.gov/usda-standardized-recipe


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, disability, age, 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. Submit your completed form or letter 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; 
(2) fax: (202) 690-7442; or 
(3) email: program.intake@usda.gov. 
 

This institution is an equal opportunity provider. 
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