
School: Week:
Site Lead: Student Lunches Served:

Adult Lunches Served:
A la Carte Lunches Served:

ITEM AMT/PAN
Prepped 
Amount Leftover Used

Prepped 
Amount Leftover Used

Prepped 
Amount Leftover Used

Prepped 
Amount Leftover Used

Prepped 
Amount Leftover Used

Beans, Garbanzo 1/4 pan 61 oz

Beans, Kidney 1/4 pan 61 oz

Carrots 1/4 pan 2#

Celery 1/4 pan 4#

Cherry Tomatoes 1/4 pan 4.5#

Chicken, Diced 1/4 pan 2#

Corn 1/4 pan 2#

Cottage Cheese 1/4 pan 4#

Cucumbers 1/4 pan 4#

Egg, chopped 1/4 pan 1.5#

Fruit, canned 1/4 pan 61 oz

Fruit, fresh full pan

Fruit, fresh cut full pan

Jalapenos 1/4 pan 61 oz

Jicama 1/4 pan 4#

Peas 1/4 pan 2.5#

Peppers, green 1/4 pan 3#

Peppers, red 1/4 pan 3#

Potatoes, roasted 1/4 pan 2#

Salad Mix - romaine 1/2 pan 2#

Salad Mix - spring .5#

Salad Brown Rice 1/4 pan 2.5 qt

Salad Tabouli 1/4 pan 1.5 qt

Dressing Balsamic bottle

Dressing Italian bottle

Dressing Ranch bottle
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SALAD BAR PRODUCTION RECORD TO BE FILLED OUT DAILY
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