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You understand and acknowledge that: 

 the training you are about to take does not cover the  
entire scope of the program; and that 

 you are responsible for knowing and understanding all  
handbooks, manuals, alerts, notices and guidance, as  
well as any other forms of communication that provide  
further guidance, clarification or instruction on operating  
the program. 

Acknowledgment Statement 
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Class Objectives 
By the end of this training, 
participants  will be able to: 
 

Identify appropriate MPR 
form to  complete for adults 
served. 

 
Explain the purpose and function of 
the MPR tool. 

 
Know required information to 
be  documented on a MPR. 

 
State common MPR Findings. 
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Overview 

 Introduction 
 
 Purpose of the MPR 

 
 Review completed MPR 

 
 Supporting Resources 

 
 Conclusion Q & A 
 
 



01 

INTRODUCTION 



 A document that states the meals and snacks served meet 
the  required food components and minimum servings sizes 
to be  eligible for program reimbursement. 

 

 Child and Adult Care Food Program (CACFP) Contracting 
Entities  (CE) must complete MPR for all meals & snacks 
served 

 

 MPR 
 Provides supporting documentation for meals claimed 

for  reimbursement 
 Help manage the food service operation 

Meal Production Record 
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Purpose Of Meal  
Production  

Records 
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MPR are Useful as: 

A Management Tool 
 
 
A Compliance Tool 
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As a Management 
Tool 

Evaluate acceptability 

Plan future meals  

(forecasting) 

Order food & supplies 
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568k 
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As a Compliance 
Tool 

Support meal claims  
submitted for  
reimbursement 
 
Prove meal pattern  
requirements were met. 
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Review a 
Completed  

MPR 
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MPR 
Elements 
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Meal Production Record 

Elements completed prior to meal 
production: 

Elements completed after or 
during meal production 

 Name of CE 
 CE ID 
 Name of Site 
 Site # 
 Date 
 Menu 
 Food Items Used 
 Changes and substitutions 

 

 Quantity prepared 
 Leftovers 
 Meal modifications or 

special instructions 
 

 MPR are completed daily 
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Definitions 
A Food Component 
 
• Is one of the food categories (milk, grains, fruit, vegetable,  

meat/meat alternate) that make up a reimbursable meal. 
 

A Food Item 
 
• Is a specific food offered within the food components comprising  

the reimbursable meal. 
 

A Combination Food 
 
• Contains more than one food item from different food  

components that cannot be separated, such as a vegetable  
pizza. 

14 





Contracting Entity Information 

16 



Meal Description 
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Participation 
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Food Components 
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Quantity Prepared 
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Leftover/Recycle Food 
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Substitutions 
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Supporting  
Resources 
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Supporting 
Resources 

Food Buying Guide(FBG)  and 
Calculator 
 
FBG Helper Sheets 
 
Child Nutrition(CN) Labels and 
Product Formulation Statements 
 
Standardized Recipes &  Nutrition 
Facts Labels 
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Web-based Interactive Food Buying Guide   

https://foodbuyingguide.fns.usda.gov/Home/Home 
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Food Buying Guide 

Principal tool  
to determine  
meal  
contribution 
Current  

version  
accessible  
online 
 

Also available  
as a  
downloadable  
Mobile app 
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FBG Calculator 

http://fbg.theicn.org/ 
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Helper Sheets 
Helpful in  

determining  
amounts to  
purchase for  
number and  
serving sizes of  
participants  
served. 
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CN Labels 
Voluntary 

labeling 
program 
administere 
d by the  
USDA 

Tells how a 
commercially 
prepared 
product 
contributes 
to the meal 
pattern 

 Is an 
identifiable  
logo 
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Product Formulation Statements 
 Manufacturer  

provided  
statement 

 
 Tells how a  

commercially  
prepared product  
contributes to the  
meal pattern 

 Written and  
designed by  
individual  
manufacturers 
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Standardized Recipes 
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Nutrition Labels 
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Review  
Findings 
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PY 16 

Top 5 
Violations 

Question Findings 

V-0409 Do records of purchases/acquisitions of food support the menu listed on 
meal production records? 

93 

V-0400 Does the meal analysis indicate correct quantities of food are prepared? 76 

V-0403 Do meal production records show compliance with meal components? 69 

V-0402 Do meal production records contain sufficient documentation of specific 
food items used? 

62 

SV-0412 Are the quantities used completed on a daily basis before the meal 
service? 

40 
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PY 17 

Top 5 
Violatio
ns 

Question Findings 

V-0409 Do records of purchases/acquisitions of food support the menu 
listed on meal production records? 

112 

V-0400 Does the meal analysis indicate correct quantities of food are 
prepared? 

91 

SV-
0405 

Based on the meal analysis, is the quantity of each component 
sufficient to meet meal pattern requirements for the number of 
meals served? 

61 

V-0402 Do meal production records contain sufficient documentation of 
specific food items used? 

57 

V-0403 Do meal production records show compliance with meal 
components? 

54 
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PY 18 

Top 5 
Violations 

Question Findings 

V-0408 Do records of purchases/acquisitions of food support that there 
were sufficient quantities of food purchased for the reimbursable 
meals claimed? 

99 

V-0401 Do meal production records show compliance with meal 
component requirements? 

69 

V-0402 Do meal production records contain sufficient documentation of 
specific food items used? 

58 

SV-0412 Are the quantities used completed on a daily basis before the 
meal service? 

39 

V-0403 Does the meal analysis indicate correct quantities of food are 
prepared for each age group? 

33 
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Questions 
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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: 
 
mail: 
U.S. Department of Agriculture 
Office of the Assistant Secretary for Civil Rights  
1400 Independence Avenue, SW 
Washington, D.C. 20250-9410; 
 
fax: (202) 690-7442; or email: program.intake@usda.gov. 

This institution is an equal opportunity provider. 

TEXAS DEPARTMENT OF AGRICULTURE  
COMMISSIONER SID MILLER 
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