Afterschool Snack Menu and Production Record
Name of School: _________________________________________

Week Date Range:  ________________________________
	Menu Item
	Menu Item
	Planned portion size
	# of planned portions
	# of portions prepared
	# of portions leftover
	# of reimbursable snacks served

	Monday
   Milk

   Meat/Meat Alternate

   Fruit/Veg./Juice

   Bread

(Must Serve 2 Components)
	
	
	
	
	
	

	Tuesday
   Milk

   Meat/Meat Alternate

   Fruit/Veg./Juice

   Bread

(Must Serve 2 Components)
	
	
	
	
	
	

	Wednesday
   Milk

   Meat/Meat Alternate

   Fruit/Veg./Juice

   Bread

(Must Serve 2 Components)
	
	
	
	
	
	

	Thursday
   Milk

   Meat/Meat Alternate

   Fruit/Veg./Juice

   Bread

(Must Serve 2 Components)
	
	
	
	
	
	

	Friday
   Milk

   Meat/Meat Alternate

   Fruit/Veg./Juice

   Bread

(Must Serve 2 Components)
	
	
	
	
	
	


Total Reimbursable Snacks Served:     __________________
Instructions for completing the Afterschool Snack Menu and Production Record
1.  In the column titled “Menu Item”, identify the planned menu of the snack to be prepared.  Items must be documented in a manner in which it is clearly evident to determine the food items to be prepared and the creditability of the menu item planned.  For example Graham crackers, apples, milk, 100% orange juice, etc…  Descriptions such as 1 bread serving, juice, fresh fruit, etc… may not be used.

2.  In the column titled “Planned portion size”, identify the exact portion size each menu item is to be served.  If pre-portioned products are planned, the exact portion size of the product must be documented.  Do not document the minimum portion size that must be served in order to count as a component.

3. In the column titled “# of portions planned”, identify the number of portions that are to be produced for the day.

4. In the column titled “# of portions prepared”, identify the actual number of portions prepared.  This should reflect the number of portions provided to the program, not just the number of snacks expected to be claimed.
5. In the column titled “# of portions leftover”, document the number of portions that were prepared (#4 on this instruction), but were not served.
6. In the column titled “# of reimbursable snacks served”, document the number of snacks that were served that are eligible to be claimed for reimbursement as documented by the approved point of service counting and claiming procedures for the school.  Only the number of snacks to be claimed must be documented.  A copy of the meal counts must be maintained with the production record documentation.
 Afterschool Snack Menu and Production Record
Name of School: ______Going Places Middle School_____
Week Date Range:  __9/1/2011 – 9/5/2011______________
	Menu Item
	Menu Item
	Planned portion size
	# of planned portions
	# of portions prepared
	# of portions leftover
	# of reimbursable snacks served

	Monday
   Milk

   Meat/Meat Alternate

   Fruit/Veg./Juice

   Bread

(Must Serve 2 Components)
	 Milk

Keebler Scooby Doo Grahm cracker sticks 
	8 oz.

1 oz.


	60


	60

60
	10

10
	50



	Tuesday
   Milk

   Meat/Meat Alternate

   Fruit/Veg./Juice

   Bread

(Must Serve 2 Components)
	Uncrustable

100% grape juice
	2.8 oz.

6 oz.
	50


	72 (1 case)

54 (3 cases)
	26
8
	46

	Wednesday
   Milk

   Meat/Meat Alternate

   Fruit/Veg./Juice

   Bread

(Must Serve 2 Components)
	Milk

Peanut Butter

Graham Crackers


	8 oz.

2 Tbsp.

(2) .75 pkgs.
	60
	60

60

60 (120 total packs)
	15

20

20


	45

	Thursday
   Milk

   Meat/Meat Alternate

   Fruit/Veg./Juice

   Bread

(Must Serve 2 Components)
	NO SCHOOL
	
	
	
	
	0

	Friday
   Milk

   Meat/Meat Alternate

   Fruit/Veg./Juice

   Bread

(Must Serve 2 Components)
	Cheddar cheese snack pack

Saltine crackers

100% apple juice
	1.2 oz.
(2) .6 oz pkg.

6 oz
	60
	72 (1 case)
60 (120 total packs)

60


	12
0

0
	60


Total Reimbursable Snacks Served:     ______201_________









