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Holiday Menu
1. Duplicate the normal week’s menu
Since every day other than the holiday meal will be the same, you will duplicate the entire week and edit the one day that is different.
a. Go into Menu Compliance Tab
b. Select Add New Menu
c. Name new Menu (Selected site, grade range)
d. Select School Year (Ex: 2013-2014)
e. Select Week from Drop Down Menu (Ex: 11/27/2013 – 12/02/2014
i. This will be the week that the holiday meal is going to be served
f. Select Meal Session (Ex: Lunch)
g. Select Grade Range  (Ex: 6-8)
h. Click on CREATE
i. Once the menu worksheet is created, click DUPLICATE EXISTING MENU
j. To Duplicate from (Option 2 in drop down menu) Menu from days in another menu into current menu
k. Select School Year (Ex: 2012-2013)
l. Select Week of from Drop Down Menu (Ex: 11/25/2012 – 12/01/2012) 
i. This is the week that you are copying from, without a holiday
m. Select Meal Session (Ex: Lunch)
n. Select Grade Range of the menu you want to copy from (Ex: 6-8)
o. Under Copy Menu from – Select Menu Name 
i. You may want reflect that this is a holiday menu in the name
p. Select days from menu you want duplicated
i. Select the entire week
q. Click DUPLICATE MENU

2. Edit the menu for the day the special meal will be served.
a. Start with the entrée(s)
i. Edit the component lines of the recipe entrees to reflect the entrée(s) to be served 
b. Find the vegetable subgroups and make like substitutions
i. Eg:  if carrots were on the regular menu, you may want to substitute sweet potatoes (both are red/orange vegetables)
c. Change any other components that are different
i. Eg. Change a slice of bread on the regular menu to stuffing for the special menu 
d. Add any additional items, and delete anything that will not be served
i. When finished, double check that the menu is an accurate representation of what you plan to serve
1. Did you include items such as desserts and condiments?
3. Check for red flags
a. Make sure your menu is still within the acceptable calorie range
b. Make sure your menu is still ≤ 10% saturated fat
c. Make sure you meet the minimums for all vegetable subgroups
d. If your special menu causes red flags, you may edit other days in the week to bring the menu into compliance.
i. Meet daily minimums
1. Add missing components
2. Increase portion sizes if necessary
ii. Lower calories on other days in the week by:
1. Eliminating juice
2. Offering fewer condiments
3. Eliminating dessert
4. substituting lower calorie entrees
iii. Lower saturated fat by:
1. Decreasing cheese
2. Eliminating high fat condiments like dressing or sour cream
3. Decreasing portion sizes of high fat meats



