
Note substitutions if made.  Record the number of program adults (staff who receive a complete meal) to show that enough food was 
prepared for both children and adults. 

Center Name: Date: 

Breakfast Menu:  Market 
Unit 

Servings 
 per MU 1-2 3-5 6-12

Program 
Adults 

Total 
needed 

Total 
Used 

Menu:  
Fruit/vegetable: 

Grain/bread: 

Milk: 

Planned 

Served 

Lunch Menu: Market 
Unit 

Servings 
 per MU 

1-2 3-5 6-12
Program 
Adults 

Total 
needed 

Total 
Used 

Meat/meat alternate 

Fruit/vegetable (2): 

Grain/bread: 

Milk: 

Planned 

Served 

Snack   Menu: 
(2 different components) 

Market 
Unit 

Servings 
 per MU 1-2 3-5 6-12

Program 
Adults 

Total 
needed 

Total 
Used 

Component 1: 

Component 2: 

Planned by: Planned 

Served 

Serving size 

Serving size 

Serving size 
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