TIP SHEET: RECIPES
IMPORTANT TIME, FRUSTRATION, AND

ALMOST LIFE SAVING TIPS IN MENU MODULE
Take the following precautions before using or creating recipes in MENU Module.


Make sure that you are adding compliant recipes to MENU Module:
o Nutrition information is correct and matches the nutrient information for
ingredients that you actually use.
o Amounts of ingredients used to make the number of servings the recipe
makes will provide the correct meal component contribution to students of the
intended age/grade group.



Do not assume that “Tags,” for ingredients, carryover to recipes… they do not. Add
new “Tags” to recipes if you would like to use this feature.



Do not assume that “Documents,” added to ingredients, carryover to “Dual Entry”
recipes that use those ingredients. Ingredient documents do not carryover to “Dual
Entry” recipes, but do carryover for “Single Ingredient” recipes. Add documentation
directly to “Dual Entry” recipes instead of ingredients to avoid duplicate work.



Do not assume that the recipe directions or recipe ingredients transfer to the recipe
when you add a recipe as an ingredient. For production purposes, print recipes for
any recipes added as ingredients and print the main recipe too.
For example, if you create a main recipe, “Pulled Pork Sandwich” with a recipe for
“Barbeque Sauce” as an ingredient, the system adds a line item labeled “Barbeque
Sauce Recipe” and allows you to add directions for use of that ingredient (the
product of the “Barbeque Sauce”) in the main recipe. It will also add any nutrient
and allergen information associated with that recipe to the main recipe. However,
the actual recipe directions, ingredients, etc. do not transfer into the “Pulled Pork
Sandwich” directions.



If you opt to “Specify CCP’s for each step, do not assume that you can add more than
one CCP per recipe step. Add a separate step for each CCP that you need to add.



Do not assume that you can add more than one ingredient per recipe step. If you
need to give directions that involve more than one recipe ingredient, create a step for
each ingredient and add directions to the last ingredient involved in the directions.
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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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