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I

FOOD BUYING GUIDE FOR TYPE SCHOOL LUNCHES ,

and used by chools serving Type A lunches in the National School Lunch Program.
Buying Guide prOvidts information for planning and calculating 'quantities of food to bd purchased

This edits i n of the Food Baying Guide includes changes resulting from new developments in food prpduction
processing as ell as changes inmarketing procedures, packaging, and qualitar.of foods available today. Tire recom-
menda0ons are lased on yield data obtained from many food service/nits; food processors, and research laboratories.
Yields of edible I vary with the quality, and conditit:4 of the fool purchased. Yields of foods alsorare influenced by

re in storage flf ood, by kind of equipment used in preparation, by the cooking method, and the form of the food to
served. The nu ber of servings used in this publication are average figured based on yields from good quality
s prepared by ethods that result in a minimum of. waste.

Use and careful \application
agents will help to insure:

Economical Menu planning and food purchasing.

e

of the information in this buying guide by school lunch personnel and purehasin

Adequate amounts of various foods to prepare Type A lunch for tJte pumper of children to be served.

EXPLANATION OF TABLES

Foods'in this-guide are classifielti according to the Type
A lunch pattern of the National School Lunch Program
(see page 2). In addition, there is a section on Other
Foods used in the preparation of lunches.

The foods are listed in, the follow'ing sections:
Bread, Butter. Milk
Meat and Meat Alternate
Vegetables, Fruits

p Other Foods
The information in the FoodBuying Guide is presented

in tabula, form fpr easy reference., The coluMns are iden-
tified li .umbers from 1 through 6, a4 follows:

COLUMN '1FOOD AS PURCHASED: Within each of
the four major sections listed above, the individual foods
are arranged in alphabetical order. The 'foods are listed
accordint to ithe forms in which they are obtained on the
market fresh. ca ned. frozen, or dehydnated. These foods
pftare further desc ed as sliced, shelfr8, or without hone.
to indicate preparation that is done by the food processor.

COLUMN 27--PURCHASE UNIT: The unit of purchas'e
specified for most foods in this guide. is one potind. In ad-
dition. the purchase units for manta processed foods include
-an institutional pack and the net weight of its contents.
Data on. the one-pound unit" of purchase can he used to
etermine,number of Hers ings for any other size pureh'ise
un't on the market. )

COLUMN 3 SERVINGS PER PURCHASE UNIt: Phis
column shows the number of sersing's or portions of a
given size from each purchase unit. Numbers are reported
in two decimals because they are deed to calculate the
number of servings from.other Purchase units on the mar-
ket, and 'alSo to calculate the amount, of food needed for
large numbers of servings. It is because of the use of
tttiese figures...and not because the figures represent this..,

ree of accuracy, that they have been re,ported to the
nearesteares1 0.01 of a serving for less than 10 'servings per

purchase unit. See page S for instructions on using data
in column 3.

e

COLUMN -1-1,--.SERNING SIZE OR PORTION: The size of
a serving or portion is given as a weight, measure, or
number of pieces or slices. For such items as a raw apple
or a piece of cooked chicken. the approximate' yield in
measure or weight is given in parentheses. The serving
size given in this column for foods specified in the Type
A lunch, pattern will either meet tile Type Pluncir re-
quirement or can he credited toward it. MO of the fruits
and N egetablet include 1/2 cup'and 1 /1 cup servings to help
meet the nutritional needs of children in different age
groups. The portion of sonie foods in the guide is deter-
mined by their use in l9/F' in recipe's.

CQLUMN 5PURCHASE UNITS FOR 100 SERVINGS:
This column sho,ws the nuntber of purchase units needed
for 100 servings or portions. The purchase unit listed in

'column 2 and the serving size (by weight) listed in Column
' 'I were used to calcutlate the number of purchase units in
.column.5. The'numbers in this column pre reported in two
decimals to assure enough food for 100 servings. Less than
1 purchase unit ig reported in 2 decimals and more than
1 purchase unit is raised to the nearest 0.05. See page 8
"How to Calculate the Quantity of Food Needed" (Method
1) for instructions on using data in column 5 for other

!than 100 servings.

COLUMN 6 ADDITIONAL YIELD INFORMATION:
hn tkis column other information is given to help"the food
miniager.carculate the amount of food needed to prepare
school lumhes, For many foods, the quantity of ready-to-
cook or cooked food obtained from a pound of food as pur-
chased is,shown. The weight or number of cups of lirainell
fruit or vegetable from No. 10 can is also givey'for many
processed foods. See page 7, "flow to Use Additional
Yield 'Information in Column 6" for instructions on cal-
culating the quantityof food to purchase to provide the

amount of ready-to-cook food called- for in a recipe.

7.1
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THI TYPE 4 'LUNCH PATTERN ..
"THE TYPE A LUNcH PATTERN is a guide to well-balanced lunches. It designed aS an aid in plin9lt lunches

. ...

thas-will help meet the child's nutritional needs.lro meet 'the requirements of the National School Lunch Program,
the Type A lunch must cousin aii a minimum: 4 -.

MEAT OR MEAT ALTERNATE, - 0
2 ounces (edible portio as served) of,lean meat, poultry, or fish; or .
2 ounces of cheese; r i
,A egg and a halt portion of meat or other nieat alternate; or
1/2 cup of cooked dry beans or peas; or . ,

0 4 tablespoons of peanufebutter; or
Art/equivalent quantifrotany combination of the ,above listed feods'!

c f
1 , i

To be counted in meeting this requirement, these foo& must be serve in a main' dish or in a min dish an
,one other menu item. - .

VEGETABLES AlIrD FRUITS
A 3/4-cup serving consisting of 2 or mere vegetables or fruits or both, in raw or cooked form. A serving (1/4
cup or more) of full-strength vegetable or fruit-juice may be counted to meet not More than 1/4 cup of this
requirement.

a

BREAD, f
1 slice Of whole-grain or enriched bread; or ' , A

l_serving of other bread such as cornbread, biscuits, rolls, muffins, made of whole-grain at enrichiid meat or
flour. '10
k , i

BUTTER OR FORTIFIED MARGARINE
. 1 teaspoon of butter or fortified margarine. t

. ../e . .
. ...1 .

This food may be used as a spread on breat, as a seasoning, or in the preparation of other foods in the lunch.

WHOLE MILK
1/2 pint fluid whole milk served as a beverage.

j- t i . ,

The kinds and amounts of foods listed above are approximate/amobnts of foods to serve to10--to 12-year-old boys
and girls. When these foods are used in the amounts specified and in combination with OTHER FOODS needed to rtis-
fy the*appetite, the lunches will make a significant contribution toward the daily dietary allonrances recommended by
the National Research Council or 10- to '12-year-old boys and girls.

_Since younger children are not always able to eat the full Type A lunch, the regtOtions permit serving these
'children lesser ,almounts of selected foods than are specified above.' .

,
ilf

.i., To 'meet the nutritional needsof teenagers, the regulations endorse, encouraging the sowing to ,older boys and
girls of larger amounts of selecteoffoods than are specified in the Type A lunch requirements. . ) ,

. a

See the 'type A School. Lunch Guide to the Amounts Food for Boys and Girls of Specified Ages on page 3.
4. _
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THE TYPE A SCHOoL LUNCH (DUI
TO THE AMOUNTS OF FOOD FOR BOYS AND GIR OF SPECIFIED AGES k

.

.
Pattern .

Pre-school,
children

(3 up to 6 years)

. -

Elementary seh 1 children
.

Secondary schools
girls and boys

(12 up to 18 years)"6 up to 1.0 yeaili 10 up to 12 years
. .

Meat and/or alternate : -
One of the following or combing-

tions to give equivalent quan-. ,
- titles: '. '
Meat, poultry, fish

r

__Cheese
.

....______

Egg'
Cooked dry beans-or peas'
Peanut butter

Vegetable and/or fruits _,..________.

Breit&
Butter or fortified margarine f_______ ___.
Milk

.

1-1/2 ounces
1-1/2 ounces .

1
1/4 cup
2 tablespoons
1/2 cup
1/2 slice
1/2 teaspoon
3/4 cups

.

.

.

. ri-2
2 on

i
es

- 1 /
la-cup
3 tablespoons
3/4 cdp
1 slice
1,teaspoon
1/2 pint ,

,

.

_

.
2 ounces
2 ounces .

.1 . - .
1/2'cup
4 tablespoons

'. 3/4 cup
1.slice
1 teaspoon
1/2 pint

..1

. .

.

3 ounces
3 ounces
1
3/4 to 1-1/4 cups
4 to 5 tablespoons
1 to 1-1/2 cups
'1 (o 3 slices
1 to 2 teaspoons
1/2 pint

'When a range in amounts is given, the smaller amounts are suggested for girls and the larger amounts for older boyh. An amount
midway between the amounts shown is suggested for younger boys.

2 Wimp egg is served as the main dish in the lunch, use in addition a half portion of meat or other meat alternate for all children
except those 3 up to 6 years. .. Y-

Must include at /east two kinds. .
\4 Or a serving of cornbread, biscuits, rolls, muffins, etc., made of whole-grain or enriched meal or flour.

If tiis isimprictical, serve Vz pint.
/VOTE: These portion six also serve a gide for the 'amounts of foods' to serve older boys and girls (12 and over) in the Serial

/ Food Service Prokram,
V

4
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C371

pkg
tap ...

Tbsp
lb ,

pt
qt
ga1
oz
H oz
No.
wt
nck-
excl.

ABBREVIATIONS,

aspurclrased
edible portion
cylinder
package ,

4%.11.4.

teaspoon
lablespodn '"
pound
pint /

wart -

aIlon
unce
uid ounce

ber
fight

including
excluding

EQUIVALENT COMMON FOOD MEASURES .

1 tablespoon 3 teaspoons
1/8 cup _ 2 tablespoons or

if.
4 / . 1 fluid otrnce

1/4 oup . 7. 4 tablespoons .

1/3 cup .._ _ 5-1/3 tablespoons
1/2 cup & tablespoons
'2/3 cup 10-2/3 tablespoons
3/4 cup

-
_c 12 tablespoons

1 'cup ... -4- 1 tablespoon
1/2 pint 1 cup or

8 fluid ounces
1 pint
1 quarts

,_ 2 cups
2-pints

1 gallbn 4 quails
1 peck 8 quarts or

2 gallons
1 bushel _____ __=._ 4 pecks
l'ound 16 ounces

S

4

MEASURES- FOR PORTION .CONTOL

Scoops pr dippers, ladles, and serving spoons of
standatd sizes are dependable measures available for
servingtood qpickly.

. SCOOPS OR DIPPERS

The number a the scoop indicates number of
scoopfuls to make 1. quart. The following table shows
the level measure of each scoop or dipper in cups or
tablespoons:

Scoop ocdipper No. Level measure'

6
8

10
12
16
20
24'
30
40

_ 2/3 cup
_ 1/2 cup

1/5 cup
1/3 cup
1/4 NIP
3-1/5 tablespoons
2-2/3 tablespoons
2-1/5 tableipoons
1,3/5 tablespoons

Scoops or dippers may be used for portioning such
foods as drop cookies, muffins, meat patties, and some
vegetables and salads.

1 LADLES
Ladles may be used to serve soups, stews, creamed

dishes, sauces, gravies, and other similar products.
The following sizei.of ladles are most freqiently

used for serving school lunches.
1/4 cup
1/2 cup
3/4 cup

1 cup

SERVING SPOONS
A serving spoon (solid or perforated) may be used

instead of a scoop. Since these spoons are not iden-
tified by number, measure or weigh the quantity of
food from various -sizes of spoons used in order to
obtain the approximate serving size desired (USDA
Recipe, Card File, PA-631).

NIP



DECIMAL EQUIVALE
,

TS IN PARTS OF ONE POUND; ONE CUP, OR ONE GALLON
FOR DIFFERENT UNITS

0
1

2
3

. 7
8.
9.10

11_
12

. 13
14
15

Number of units
(ounces, tablespoons, or cups)'

r

+0 unit

0.062
.125
.188
.250
.312
.375
.438
.500
.562
.:625
.688
.750
.812
.875
.938

+1/4 unit

Decimal eq
0.016

.078

.141
.203
.266
.328
.391
.453
.516
.578'
.641
.703
.766
.828
.891
.953

+1(3 unit i +1/2 unit

uivalent of on
0.021
.083
.146
.208
.271.
.333
.396
.458
.521
.583
.646
.708
.771
.833
.896
.958

e pound, One cu
0.031
..094
.156

,.219
.281
.344
.406
.469

.594

.6.56
.719
.781
.844
.906
.969

+2/3 unit.

p, or one gallon
0.042

.104

.167

.229

.292

.354

.417

.479

.542

.604

.667

.729

.792

.854

.917

.979

4.3/4, unit

0.109.-
.172.
.234
.297
.359
.422
.484
.547
.609
.672
1.734
.797
.859
.922
.984

'The units are read at the side and top of the table. If the units are ounces, the decimal equivalents given in the body of the table are
parts of one pound. If the units are tablespoons, the decimal equivalents are parts of one cup. If the units are cups, the decimal equivalents
ate parts of one gallon. r

. EXAMPLES OF USES:

to
Ounces to pounds.-To convert 10-1/2 ounces to*the corresponding decimal equivalent of a pound, find 10 in the first
column. Follow this line across to the column headed " -1/2.unit" which shows that 0.656 pound corresponds to 10-1/2

. '"ounces.
.1%*

V

Pounds to ounces.--To convert the decimal 0.531 pound to ou es, find 0.531 in the body. of the table. Then, in the
first column find the number which is on the same horizontal lin , i.e., 8. Next, add the number from the heading of
the column an which 0.531 was found, i.e., 1/2. Thus, 0.531 you corresponds to 8-1/2 ounces.

t
Number of servings for different size cans,-To determine .number of servings foi- can sizes not shown in this guide,
uhe the net weight of the contents of the can as given on the label. If the net weight of a No. 2-1/2 Can of apples is
fib' 10 oz, find 10 in the first column of the table. Qpposite 10 and under column heading " + 0 unit" is 0.625. There-
fpre, 1 lb 10 oz= 1.625 ib. This number, 1.625, multiplied by 4.22 (number of 1/2-cup servings per pound of canned
apples, page_39) = 6.86, number of 1/2-cup servings from a No. 211/2 can of apples.

A

1

tv,

0 sa'



gOMMOM CAN AND JtAR SIZES
$ Can size . 'Average net weight pr fluid Average cups' ,

4. /(industry term) measure per cant(see note) per can , Cans per, case Princip0 prodwts
. .. . . . . .. Number Number (/ . ,

No.10 _____ 6 lb 3 oz (99 oz) 12 to 13 6 , . Inslitution size fruits, ,vegetables,
to , . !and Some other foods. #

1711)5 oz (117oz) . '
No. 3 Cyl 51 oz (3 lb 3 oz) 5-3/4 . 12 Institution size condensed, soups,

or - some vegetable", and meat and
. 46 fl oz (1 qt IA fl oz)' poultry products. Economy 'family

- - . sizesfruit and vegetable juices.
No. 2-1/2 . .27 oz 41 lb 11'oz)oz) 3 -1/2 24

,
-..- = Family sizefruits, some vegetables.

to . -,.. # .
- 25oz (11b 13 oz) i #

# /
No. 2 Cyl 24 fl oz ..

,
3 , 24 __ Family sizejuices, soups.

No. 2 20 oz (1 lb 4 oz) 2-1/2 24 _ Family sizejuices, ready-to-serve
or soups, and some fruits.,

18 fl oz (1 pt 21 oz) , ,.., *

No. 303 16-oz (1 lb) to.17 oz 24 or' 36 Small cansfruits attd eeketables,
_ (1 lb 1 oz) , . V same meat- and poultry products,

and ready-to-serve soups., .

No. 300 , .14 oz to 16 oz (1 lb) , 1-3/4 '''' 24 __ Small canssome Digits and meat
products. , -, .

No. 2 (vacuum) _ 12 oz . . 1-1/2 24 Principally for vacuum pack corn.
No. 1 (Picnic) 10-1/2 to 12 oz 1-1/4 48 __ . Small canscondensed soups, some

. . fruits, vegetables, meat, and fish.
8 oz o 8 oz 1 ' 48 or 72 ___ . Small. cansready-to-serve soups,

1 , fruits,' vegetables. ' .
.

NOTE: The net weight on cad or jar )abels differs among foods 'due to ifferent detisities of foods. For example:.A No. 10 can contains
6 lb 3 oz sztuerkraut or 7 lb 5 oz cranberry. sauce.' Meats,. fish and shellfish are known and sold by weight of contents of can.

t

,o

GUIDE FOR SUBSTITUTING SMALLER CANS FOR NO. 10 CAW .

a - Approximate number of sans
Can size . Aveiage net eight or fluid measure per can to usn place of No. 10 can

..

No. 3 Cyl,
.

.. _ 46 fl oz or 51 oz _ 2.1
.

No.-2-1/2 27 -oz to 29 oz .4 3.7
No. 2 Cyl _-'24 fl iv n #

4.2 .

No. 2 1 - :-., 18 fl oz or 20 a* ' _ 5.3
No. 303 ' 16 oz to 17 oz

, 6.5,

-

a

1
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HOW TO USE ADDITIONAL YIELD INFORMATION IN COLAIN 6 .

_ The yield information in column .6' maylse used to determine the quantity of food required for a specified amount
. of-ready -to -cook' or cooked food4iFited in a recipe. i

I l' 0s

cipe for Baked Sweetpotatrei and Apples' for 100 servings calls for 4 pounds of raw, sliced,\ .

pared apples. To determline the quantity of fresh apples needed, prweed as follows: ..

Refer VS yield informationson fresh apples (page 39, colUmn 6) which shows that 1 lb AP =0.76 lb ready-
.

to-cook pared apples.

Divide the number of pounds (4) of raw, sliced apples listed in recipe by the quantity of ready-to-cook
apples obtained from 1 lb as purchased, or 0.76 lb: .-

4.00 lb ÷ 0.76 lb =.5.26 pounds or 5.30'pounds. _ $.- .
.. . .

, 4
Thus, about 5 pounds 5 ounces of fresh 'apples of good quality are neededto prepare Baked Sweetpotatoes`

4

and Apples for 100.servings. .

.

HOWAPO MAKE COST COMPARISONS

t ..-
The food manager can compare the cost t-per ;erring for food purchiged in difF,ereet market forms by using the

numbers in column 5. . .

It
. i

i

To calculate the cost of a serving, find the number of purchase Units for 100 servings iit umn 5, divide by 40
by moving the decimal two places to the left, and multiply this number by the cost qf one p hase unit, as follows:

1 a

Purchase units for 100 seiiings t
Divided by 100

x Cast of purchase unit = Cost per serving
. .. #

Calculate the cost per serviltrof each market form berng considered for purchase and compare them. Fe ex.-

ample, to determine whether ha with ,bone or ham witho'ut bone 'is the better buy, consider the cost per. servin of
each: , . 1

/ '

Food as purchased

,

Coiit
Pet

pound

Numbei of
purchase units _

to segve 160

Purchase units
divided by 100
times the cost

per pound

Cost
per

serving

Ham wi ne

Ham witho bone

$0.72

1.15

18.10

i6.30

0.1870 x $0.72

.1630 x 1.15

$0.14

,19

Thus the food t per serving (2 ounces cooked lean meat) is 5. cents less when ham with bone rather than ham
without. bone is chased.

c

gol
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, HOW TO -CALtULAJTE QUANTITY OF FOOD NEEDED

ETHOD 1. (Use column*5)
-

. .
. The purchase units for 100 servings in column 5 may be used, to deter mine the amount needed to prepare a
tiperified nultber of 'servings of a given size. .. .

` i
-

Assume that beef; patties (2
.
ounces cooked meat) will be' served to 325 'children. To determine the quantity of

ground beef needed, proceed as follows: . ..

Refer to yield information on GROUND BEEF, Market qtyle (page 16, column 5), which shows that 17.20
\ pounds are' needed for 100 2-ounce servings of cooked-meal.

Multiply the,number of servings needed (325) by the number of pounds (17.20) of ground' beef needed for
100 servings. Divide the answer by 100 by moving the decimal two places to the left.

k

325 x 17.20 poundS= 5590.00

'5590 =100 = 55.90 or about 56 pounds'

or
.

As a shortcut-move the decimal i n column 5 two places .to the left' and multiply this number by the
number of servings needed , (.1720 pounds x 325=55.90 or about 56 pounds)ft

go

METHOD 2. (Use column 3) 4

The number of servings per purchase unit in column 3 may also be used to determine the amount of, food netted
flit a specified number of servings. . ,, .

i \. 0 ,
Asimme that beef ,pat,ties (2 ounces cooked meat) will be served to 325 children., To determine'the quantity of

6 f 46ground beef needed, proceed as follows:
,

Refer to yield informatio4n on ROUND BEEF, Maiket style (page 16, column 3), which shows that 5.84;
2-qunce servings of cooked meat can be obtained. f,rom one pound of ground beef.

; ,..:

Divide the number of servings needed (325)*by the nurnberof servrtigiobtained fnom one pound (584):
35

325+5.84=55.65 or abort 56 pounds

Thus, by either method of calculation about 56 pounds of ground beef of good quality is needed to proyide 325,servings
of beef patties. -

4
sr,
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" thiqaeettlitancludes yield' information on three components of the Type A lunch
,* ilarvirbtOid Fluid Whole Milk.

-_%, . . ,' -,
Th(diltii BREADS includes;yielsi inforipation on common types of bakery breads' that can be purchased"

I

it

gutter or Fortified

on".the arket. The size ind-nhape of loaves and the thickness and numbei of slices per log will vary among
bakers and "localities. ,

,

4- .

Ar Bench -made, hand-shaped b as thercench and Vienna varieties differ greatly in ,lettgtli and -widtkk
therefore, the average 'number of. .. i....: , Imrcould -not be determined. A nerving of.such breads should be com-

, r 's-parable inaliount to regular sliced bread. .

'All bceadsr4ommercially 'biked, and s school-baked bteads such cornbiead, *Cults, roill,. muffins-4n,' ' r -1

be made of whole-grain Oi. enriched Our or meal to. meet 'the bread r uirement of the Type A lunch (page 2).
st

.
. BUTTER or FORTIFIED MARGARINE may be used as's spreadon breads as It seasoning, or iu preparation
other foods in the lunch. One teaspoon of butter- or fortified maitarine meetsthe requiiement of the Type A lunch.. s ,

One-half pint FLUID WROLE-MILIE,Mustile se;ved a beverage to meitthe requirement of the Type 'A lunch.

4 '
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BREAD, BUTTER, MILK

;good as purchased'
;''' 0.)

1.-:Purchase unit

.

(I)' _

Serper r
purchase

unit

(3)

'

e

.
§erving'ilize or portion

,
.

(4)

Purchatie
units for;

r
1 0 0

s'servings

(5)

1,
',.__ ,

Additional yield

°

information
. ---

(8)

BREAD, ROLV,

BREAD) .

. Raisin

. rt.-Rye

,

White

,
.

.

-

.

, /

Whedt

-

......i.

.

.

.

.

ar

.

,''

1-lb loaf ,

2-lb loaf

' 1-lb loaf_

1-1/2-lb loaf

12-lb loaf _-

1-lb loaf .

1-1/2-lb loaf

2-lb sandwich
loaf.

3-lb sand ich
loaf. °

b loaf

2-lb loaf _

3-lb loaf

.

16

34

16

25

34

16

25

26 "

34

40

52

16

34

40

52

.
/

. /

1 slice
,..

1 slice _

1 slice

1 slice

1 slice ____-

1 slice
(3/8 inch thick)

1 slice .
(3/8 inch thick)

'`slice
(1/2 inch thick)

1 slice
(3/8 inch thick)

1 slice
(1/2 inch thick)

I

1 slice
(3/8 inch thick)

1 slice
(3/8 inch thick)

1 slice
(3/8 inch thick)

1 slice
, (1/2 inch thick)

1 slice
(3/8 inch thick)

.4

.

s
_

. -

\
6.25,

2.94

6.25

4:00

':2.94

6.25

4.00

3.85

2.94

2.50

, 1.92

*6.25

2,.94

2.50

1.92 it

.

5.

.

&

.

.

ROLLS

Rolls or buns
.

-,

.

.

,

, .
...

Dozen . ______ _____ 12

,
.

.

1 roll or bun ..
-.

.1
8.50

NOT:.The number of slices per purchase unit does not include the end

6

a
1 4



s:,

a-

BREAD BUTTER, MILK

-° N

Food as purchavd

(1) j---
4

.

II
,

. gurcha'se unit .

'

(2)

Se slings
tper

purchase
unit

(3)

. Serving size or portion
--,

.

(4)

Purchase
units for

lee
serve s

(6)
.

Additional yield
informittion

,

(6).
BUTTER, MARGARINE`

414

BUTTER ; i

MARGARINE, FORTIFIED

''
_ _ _

t

Pouid

PouAd

,... t

.

96

96

ir-

1 teaspoon

1 teaspoon
.

1.04

1.04

.it
, .

. -

r III measures 2 cups.

1 lb measurea2 cups,

..

MILK -
..

FLUID WHOLE MILK

.
. .

.

Gallon

Quart ___

1/2 pint
.

/

16

4 .
'

1

1/2 pint

1/2 pint

1/2 pint

.

.
,

.
.

6.25

25.00

100.00

..,

'

NOTE: To determine the, quantity of food to buy for 'the number of servings needed' in a` school, move the: decimal in column
5 two paces to the-t ft, then multiplybhis numbbr by the number of servings needed -(-Seg_Method 1, page 8).

1+

4

4
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MEAT AND: MEAT ALTERNATES

The hoods in "this sectionhave been listed al* phabitically according to the meat and meat alternate foods sped-
fled in the Type A lunch pattern. These foods include meats, poultry, flag cheese, dry beans and peas, eggs, and, peanut

.butter: .

. w
Information on Meats and Meat Alternates in this Guide Includes:. 1. .

, .

Yield information on servings of fresh and frozen frying chickens, frozen cubed steaks, 'and frozen por-
tions of fish. The cooked meat yield of the serving is given in parentheses. .

Yield information on USDA-donated fiods such as canned and frozen meats not normally available on
the ,market. These foods are listed as Special purchase. See definition below

Yields of commercially piepared combination foods - .including canned and frozen meat and' Poultry, prod-
. ucts hick will,provide at leak one ounce of cooked meat or poultry per average size sesving,.canned bean

soup which contains 1/2 cup hians per cup of soup, and canned pea soup which contains 1/4 cup peas per
cup f

Servings of Cooked Meat and Poultry

A serving of cooked meat in cludes the lean`liteat with a small amount of edible fat as .normally served.

A serving of cooked chicken or turkey includes meat and skin as normally served unless otherwise
*tea.

!..ontmercially Ipepared toinbination FoodsThe yields for commercially prepared combination :gods listed under
c'hicken food illeducts, meat food products, and turkey food products are based on the minimum meat and. poultry
requirements for food products that are packed for interstate shipment under Federal Meat and Poultry inspectio

Yields for Cured Ham and-for Breaded Fish PortionsThe yield for cured ham applies to both fully CoCked cured h
an(1 cured hams to be cooked, since research findings show no significant differences in the yields. The yields are th
same for both raw and fried breaded portions or sticks, as purchased on the market, because "fried breaded fish .por
$iOns sticks" ate only browned, not cooked.

Factors That Influence Yields of Meat and PoultryYields of cooked meat and poultry will vary with type, age, fat
ness, and weight of animal, and the method time, and temperature of cooking. The quantities of food listedlare

. on average yields of cooked meat and poultry.
- '

Special Purchase and Market Style or Pack in Column 1 Are Defined as:

Special purchaiiaptlies.only to IDA- donated foods that are not normally available on the et.

Market -styk or market packrefers to foods available on the market, but the term is used o
`necessary to distinguish special purchase foods from regular market foods.

4At

1 7



MEAT AND MEAT ALTERNATES

r

Food as parehase4-
(1)

'
,

Purchase unit

(2)

Servings
per ,

purchase
unit

.(3)

.
,..

Serving Om or portion

. (fK-'-- .

Pure e
units or

1

sery I gs

( )

Additional yield
information

(6)
.

BEANS, DRY

DRY BEANS
Blackeye beans,or peas __-___ ______

"1-
Great Northern. 2 ._

.

JO
Kidney

.
Lima-

(large or small)

Navy, pea
..

. .

,
Pinto .__,_, __

Smaff white , .-
, .

4 4

-
.

Pound ,_

-Pound
,

Poiipd

Pound '

Pound
r .

POund .,

Pound ,___:__

-

8.32
16.64'

11.70
23.40

-
11.20
22.40

11.40
. 22.80

10.80,
21;60.

12.10
24.20

' 9.72
19.44 ,.

1/2 cup cooked beans .
1/4 cup cooked beans 1

r/2 cnp cooked beans. ___

1/4 cup (vied beans ___

1/2 cup cookedkbeans _

1/4 cup cooked beans

1/2 cup beans _

1/4 cup cook beans _._

1/2 cup cooked beans ..,
1/4'cup cooked beans _

1/2 cup cooked beans
' 1/4-cup cooked,Peans .

"1/2 cup cooked beans _
1/4 cup.cooked beans __._

._

.10
6.05,

8.55
4,30

8.95.
4.50

8.80
4.40

9:90-
4.65

8.36,,
4.15.

10.30
5.15

1 lb dry =about 2-2/3'
cups.,

1 lb dry =to ut 2-1/2
cups.

1 lb dry =about 2-1/2
cups.

1 lb dry = about 2-1/2
cups.

1 lb dry= about 2-1/4
cups.

1 lb dry = ubout 2.1/3
cups.

1 ib dry= stout 2-1/4

. , . .
DRY BEANS, CANNED

Beims ° "___/__ ________L _____-__
. (baked orirrusuceYe

I.
- .. .

ito

Blackeye,-kidney, fed, or
white. .

(in briie) ^ ii

. -

. ei--LW* - --Lima
(in brinel

1
...,,,,

,

No ,10 can
. (110 oz)
. .
'Pound .
..

. No. 10 can
..I

(108 oz)
'I

No; 3 Cyl _______

- 451 oz)

'rouge

No,-1 6 airy
(105 o4'

Pound

24 00 1-1/2
48.00

,

3.49
.t.

24.00,
48,00

4

, .

11.30
22.60

3.56 .

24.00
'48.40

'&66

.

cup bans
1/4 cup beans

1.Y2 cup beans,-

1/2 cup beans__
1i4 c.up beans _

s ,
1/2 cup beans__ ______

1/4 cup beans
'

1/2 cup beans

1 beans
1/4 cup beans s._.__

1/2 cup beans

4
. 4.20

2.10

28.70

4.20
2.10

'
8.84
4.45

28.10

4.20.
2.10

27A0

. s,

'

.

.1
' ..

IIII
... y .4"

,
I

"SOUP, CANNED
Condensed

(1 part soup to 1 part
water) . .

. .
.

Ready- to-serve ______ _._%____,:

`k . ' ( ,

-,
NO Cyl _____ _

(54 oz)

Pound- ;._

18-oz can ,

tA. -....
-11.00

3.26

"IA

- .-i -
1 cup reconstituted,_____.

(1/2 cup beans)

1 cup reconstituted ____,,

'1 cup-serving ____ _,__

: (1/2 cup bans) .

. _. ,

9.1b"
30.t0

100.00

, :

Reconstitute 1part
soup with not more
than kpart water.

, . .
,

1

-13
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MEAT AND MEAT A TER -HATES
/ ,

Food mi purchased

(1) r
-

Purchase unit
,
, . , .?

(2)
> 6

(2

Servings
per

purchase
unit

(3)

.
.
Seryink size or portion

`.

,

.
1

. (4)

Purchase
units for

100
servings

(5)'

.7--

- Addidonal yield
information '

,(6)

.

REEF, FRESH OR FROZEN

BRISKET, FRESH '''
Withibone'

-...

Without bone .,

,
-,

i'

1.

. Pound _ .

'.

Pound
-- ,_

.

_

t:

_ . _,

......
'

,
4.35 .

'

5.36 ./".

'.

.

,

*2 antes cookyd meat .:_.1
A '

2 ounces cooked meat
.

... -

,

,23.00
*l.i -

11"18.70.,
'.

I

s

1 lb AP =0'.54-lb fooketi
meat. \ -

. ,

1 lb AP =0.67 lb cooked
- :Meat: .

-- ... ,.
BRISKET, CORNED .

. (without bone)' e .
,

Pound;
, -

.

: (
. 4.80'

I

. -
2 games cooked melt .:__..,

.i
....

. i, )"
20.90

:--

r

1 lb AP =0.60 lb cooked
. meat-

.
-

GROUND BEEF i
Market style _ I' .......

(no more than 30'percent
fat) - ''

is

Special pnrc'hase, frozen ,

(no m'ore than 26 pers:ent. \
. fat) a .

. ,
,

PobncL ,,.
.

- Pound ,,

",
,

_

"

-
,5.84 -

2 `

6.00
s -

,

',..'a sr.' ,
-. 'I.. y .

-2ounces cooked meat .- ....
-- .
. , ,

.. .
. . .. ..,

2 ounces red meat _'_
1., 9 r

- . - -t '.

17.20
,

.

. k

-.10.7014

.
°

.
' :, ,,,

1lb AP =0.73 lb cooked
thioat.' '

. -
. .

1 lb AF=0475.1b-cooked
... meat.. ...

, .

' I'

i .- ..
*

ElkAla '4
Ttrimmed )

,s, . -

KIDNEY' .

(trimmed)

'..IV,E R ' \
(trimmed) .

' 'Pound ..

9

'Pound _:_

Pound.
.,

s

_____ .

%

, 1 ,

C70"1
' :

4.17
1

5.8k-

AV

I

2.ounce4Scoikkedmitat _.:.
_.

,
e
..2 Ounces cOok:414iieati,_

, --

2 otiniceo cooked meat '
k

-, :

WO:

24.N
- N

17.10
.

, .

.1
I . *

1 .b APL-1,6.59 11),cookOd
, meat

11# AP =0.52 lb cooked
',meat.,

1.1b Ai' = 0.74,, lb cooked
meat. : :-

BOASTS OR POT ROASTS .. ,
Chuck'

With bone '' -'..2. k

...,

Without bone . , .

,

Round
- With bone , .

Without b6ne .

.
Rump i '

With bone s ..

:
:

Pound
-k.

,

- Pound
t '- ..,

A, ! .

. linind

Pognd

.

Pound
" .

Pound
.

.

.sip

i

Aii,

.

.

.......

'4.35"
.

6 06
_

'. 5:52

. 6.06 e

,4.64.

, 5.84 ,,

.9%.
, . . -

- a it
rites cooked meat,;_,!

-," . -

2 olinteflacookid meat-
, . . ,

, 4.,

nces4woke d. 'nieit ...

i

l a
'

. 2 ounces'cooked\meat
in.

2 minces Ii0 meat

2 ounces.cooked meat ..

- i,
. , .

.

23.00
-

-16.7Q
. -

18.26

16.50

2).60

17.29,,
.

0 , .

A lb AP =,,--0.54,1b.cdoketi
_meat: - 2

1)b AP0.751b cooked' .

1, meat:
.

1 lb AP =0.69 lbcoo-ked
-meat. i - .

1 lb AP =`.0:761b cooked
meat. -

.

. .

--a
1 lb AP= Q.58111.cooked

meat. ,

1 lb 'AP =0.73',1b cooked
meat.

,

W eat bone _ .

+

IHORTRIBS . _- ....\ ....

.

Poid
. -

. _,_

..-, ,

.2.00

s

_

. ."
2 ounces cooked meat ___. 50.00,

, . 4,

, s .
I. .

1 lb AP = 0.25 lb cooked
meat. ' ' t



1.

MEAT .AND MEAT ALTERNA

Food as purchased

(1)
9*

.

Purchas`e unit:.

(4'
-

- (2)

ervings
pet.'

purchase
unit

(3)-

.' .

. Serving size or Portibng

(4)

Purcha
units r

1

servings

(5) .

.*

Additional yield.
information, ,'

- (6) .

REEF, FRESH OR FROZEN ,

-4 .C..ontinued
,

STEAKS
Chopped, frozen ' ' .

(boneless patty, about
, 1.1 -oz raw).

Cubed .. -
(boneless, mportioned,
about 3.1 dz raw) r

Flank ',
if

Round .

(without bone)

Y.

Pound

Pound . .

.Pound

Pound .

1

)

j11,;.

J

..,-

5.16

. <,

5.16

'5.3&

6.06

,

.

1 steak
-(about 2.3 oz coog ed

,,, meat)
1 steak _

; (about 2.3 oz cookedmeat)
. .

2 ounces cooked meat
. .%.

.
2 ounces cooked ?neat '.

,

,19.40

rs

1,9.40

18:70

16.50

t

,

,
: ,

, 1
'

1 lb AP = 0.75 lb cooked
meat.

1 lb AP-4.75 lli cooked
meat.

llb AP =0.67 lb ceaktd
meat.. '.

11b AP 0.76 lb cooked'
meat. -

STEW MEAT

TONGUE

.

Pound ',
'

,Pound .

. ,

5.28

4.50

2 ounces cooked meat .

2 ounceslcookedIneat

.

19.00

22.30'

1 lb AP = 9.66 lb cooked
meat.

1 lb AP = 0.56 lb cooked.
meat.

BEEF, DRIED---/.."
CHIPPED BEEF . .

.

Pound

'

- 10.00

, 4

. .

2 ounces cooked meat ,

.

10.00

.
..-

1 ib AP =1.25 lb cooked
meat.

CHEESE
AMERICAN OR CHEDDAR

(process) , ,

.-

.' ,

5-lb loaf

Pound.

.. 00

: 8.00.

2 ounces cheese
(11 slice 3-1/4x3-1/2x
1/4 inch)

.

ounces cheese

n

2.50
_

12.50

.

.
.

"'
. .

, .
4

CHEDDAR
( naittral) \ 5 lb

. -

Pound
.--

40.00

8.00

2 oun ces cheese

2 ounces cheese

2.50

12.50,

I
v

COTTAGE' - ,i
r

MQZZARELLA

I'
.

SWISS
natural or )process)

Pound

Pound

-
Pound

..._

,.

...

8.00
. ,

8.00

8.00

,

2 ounces cheehe _ _

(about 1/4 cup)

'2 ounces cheese '- : _

(1 sliCe 3-1/4x3-1/2x
1/4 inch)

, .
2 ounces cheese

(1 slice 3-1/4x3-1/2x
1/4 inch)

12.50
,

12.50

.
112.50

.., .

. ,.

.

t

4"

bey y the number of servings needed (See Method 1, page 8).
NOTETo -determ e he quantity of food to buy

number
r the number of servings needed in a sthool, move the decimal in column

5 two places to the
I.

1i
.0

N

A
A I

N
. .

I I l
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MEAT AND MEAT ALTERNATES
. ,.

.
Food u purchased .

- .

,
.. .-.

. (I)

.
- ,

-
.
Purchase unit

.

(2)

aervings .-
per

purchase
ununit

(3)*

. Serving size or portion

(4) .

. ..

Pirehase
united',"

106
servings

(5)

I t.

Additional yield
' infortuatiel,n

..

(6)

CHEESE FOOD PRODUCT4
. ,

CHEESE FOOD _____ ____, __ _______ .._

(Orcess) .
. -

. .
.

w:CHEESE SPREAD
(Pr?ess)

a a
i .

.
.

.

.

Pound

.
Pound

,

2'-lb loaf .

.

Pound

PoUnd
''

_ `41--

.
.

...

.

,

=

4.00
-

,
8.0Q

8.00

4.00

8.00

.

,

,

4-ounie serving-r_
(2 ounces cheek.) ,

.

2-ounce serving _
(1 ounce cheese)

4-otince serving .. .

(2 ounces cheese)

4-ounce serving
(2ounces cheese) -

. .

2-ounce serving _ .

(1 ounce cheese)

,

* .

25.00

12.50

12.50
,

25.00
. ,

12.50
.,

- ,

I .

1 lb AP =0. lb
cheese. /

. N

1 lb AP = 0.50 lb cheese.

'
...

.

*4.,

CHICKEN, FRESH OR
FROZEN .

FIXING
style) ''

Whole, cut-up, 9 pieces
.(about 2-3/4 lb with neck

apd giblets)
-

.

.

V I

4 '

Chicken parts .

Breast halves ribs ,, ,./
(about 6.4 oz ch) -...

_
A

Leis -0- '
. (about 711.1 oz each)

1

- .

Drumsticks ___ - ''
(al)out 3.3 oz each) -..:,

Thighs .

(about 3.7 oz each)
7

r
Bach pieces' '"Pound

. t (about 5.2 oz each) .

'

Wings _ .

(about 3.0 oz each)
.

'

.
.

.

. .

_

Fryer .

l

p

Pound ,

Pound

s `-.4-

Poulid

i

Pound .

-...
.

Pound
,...

..

.

. ,

Pound
.

Pound.
.

,

.

'

_ ,

:

_ _

.

,

.

6.00

-

2.18

2.50

2t29

65

432-

3.08
,

.

2.67
. -,,

5.33

,

.

,)leg

.
__ .

.
.

, ..
,

4

2 ounces or more cooked
chicken *eat. (one
serving =1/2 breast ; 1

, drumstick and 1 wing
1 thigh and 1/2 of.the
back piece)

2 ounces or more cooked
.7* chicken meat ,

(served as above)

1/2 breast
-(about 3.4 oz cooked

chicken meat)
, .

_ _
(about 3.1 oz cooked
chicken meat)

ldrumstick
(about 1.4 oz cooked
chiclissinteat)

.

1 thigh
(about 1.7 oz cooked
chicken meat)

1 back piece
(about 1.3 ot cooked
chicken meat)

2 wings , - ,
(about 2.0 oz cooked
chicken meat)

1 wing . - - , -

. (about 1.0 oz cooked
chicken meat)

,

.4

16.70

r%

45.90

40.00
-

43.70

20.70

.

23,20

32.50*

37.50

18.80

.

Chickens weighing
2-1/4 to 3-1/4 lb.

.
4 .

.

.

a

/
lys AP = 0.53 lb cooked

chicken meat.
,

:
1 lb AP =0.44 lb cooked

chicken meat.

1 lb AP =0.421b cooked
chicken meat*

.

1 lb AP=0.451b 'cobked
chicken meat.

1 lb AP-=0.251b cooked
chicken meat. ...,

1 lb AP = 0.-32.1b cooked
chicken meat.

.

/
, .

.

," .

18
21.

r



MEAT AND "EAT ALTERNATES

0

a
, Food-ss purchased

,

_ .

(1)
, ,

Purchasellitit

(2)

Servings
per

purchase
unit

(3)

..
Serving size or.portion

,

(4) ' ,-

Purchase
units for

100
serving.

(5)-

Additional yield
inforaption

(6)

, . .

CHICKEN, FRESH OR
FROZEN-Continued

FRYING CHICKEN, FROZEN
(special purchase, style 1)

Whole, cut-up, 10 pieces
(about 2-3/4 lb with giblets,
without neck)

With giblets
's. - .

.

-

--
Without giblets

e

phitken parts
Breast halves

(about 5.9 oz each)
.

.

Legs -_._
(about 7.0 oz each)

Drumsticks
(about 3.3 oz each)

,

Thighs _
(about 3.7 oreach)

Lower back pieces
(about 5.5 oz each)

- .

Rib back pieft
(about 4.3 ffeach)

- Wing ,
(about 3.0 oz each)

-

. .

....,I .

. ,

.

,

30-lb box

Fryer

_
Pound

.

Pound

Pound

Pound

Pound

.

Pound

Pound

Pound .

Pound ____-__

.0

___

--
.

_ _

.

..

.

66.00

_

6.00

2.32

2.71.

2.29

4.85

4.32

,
2.91

3.72

2.67

5.33

.
.

.
- ' ,

_ '
. .

. /

2,ounces or more cooked
thicken meat served as
pieces as shown below.

2 ounces or more cooked
chicken meat served as

- pieces as shown below.-
.

2 dunces or more cooked
"chicken meat served as
pieces as shown below.

1/2 breast .__

(about 3.2 oz cooked
chicken meat

1 leg _ ,.: _______ ______

(about 3.1 z cooked
chicken m t)

ldrumstiek
(about 1.4 oz cooked
chicken meat)

1 thigh
(about 1.7 oz cooked
chicken meat)

1 back piece ___
(about 1.4 oz cwked

.
chicken meat)

1 back pied
(about 1.5 oz cooked
chicken meat)

2 whits _ .
(about 2.0 oz cooked
chicken meat)

1 wing __ _
(about 1.0 o cooked
chicken meat)

1.55

16.70

43.10

,

.

36,90

43.70

20.70

23.20
, -

34.40

26.90

37.45

18.80

,

. .

... .

,

1 box contains about 11
chickens weighing
2-1/4 to 3-1/4 lb each.

1

1

1

.

.,

1 lb AP =0.55 lb cooked
chicken meat.

1 lb AP =0.44 lbcooked
chicken meat.,

1 lb AP =0.42 lb cooked
chicken meat.

1 lb AP =0:45 lb cook - , ,

chicken meat.

1 lb AP 0.25 lb cook
rshicken meat.

1 lb AP =0.34 lb cook ,

chicken meat.
_

1 lb AP =0.32 lb cook -
chicken meat.

e , .

J

1
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MEAT AND MEAT ALTERNATES
.

Food as purchased ,

r a k

(1)

Purchase unit

(2)

Servings
per

purchase
unit

(3)

Serving size or portion

(4)

Purchase
units for

100
servings

(5)

.

Additional yield ,
information

(6)

CHICKEN, FRESH OR
FROZEN-Continued

. ,

FRYING CHICKEN, FROZEN
(special purchase, style 2)

Whole, cut-up, &pieces (about
2-3/4 lb with giblets, .
without neck)
With giblets _.

,

4
_ .

4 '
Without giblets

i

_

.

.

.

30-lb box .

Fryer = -

Pound .

Pound

....

Pound
_

Pound .

.
Pound

.

.

68.00 -
i

6.00

2.32

2.34

4).§5

5.33 .
/

1119

i

*
,

.

2 ounces or more cooked
chicken Meat served as
pieces as shown below.

2 ounces onnore cooked
chicken meat served as
pieces as shown below.

J

2 ounces or more.cooked
chicken meat served its'
pieces as shottn below.

1/2 breast with back
(about 3.0 bz cooked
chicken meat)

1 drumstick
(about 1.4 oz cooked
chicken meat)

1 wing
(about i.e oz cookell
chicken meat)

°
1 thigh with back

(about 2.9 oz cooked
chicken meat)

e

.

.

1.55

16.70

43.10

#
43.00

20.70

,.
18.80

4,

45.70

. .
.

1 box contains aboGt 11
chickens *eighing
2.1/4 to 3 -1/41b each

.

,
1 lb. AP =0.44 lb cooked

chicken meat.

1 lb AP = 0.42 lb cooked
chicken meat.r -

1 lb AP =0.32 lb cooked
chicken meat.

4
1 lb AP =0.40 lb cooked

chicken meat.
. i

-
L Chicken ts

Breast halves with backs _ _

(about 6.9 ok each)

0

Druthsticks
(about 3.3 oz each)

Wings
(about 3.0 oz each)

Thighs with backs _
('about 7.3 oz each)

.

CHICKEN FOR ..,

COMBINATION DISHES
Whole

(with neck and giblets)

,

BreastS with ribs
.

Breasts without ribs .

Drumsticks 7

Thighs

.

Pound

Pound

' ,

Pound

Pound ,

Pound

Pound

4

/
3.25

3.04

. 4.26
.

4.40

312

.

3.59

2 ounces cooked chicken
meiVc1. neck meat
and Wets.a

2 ounceMoked chicken
meat excl. neck meat
and giblets.

2 ounces cooked chicken
meat.

2 ounces cooked chicken
Meat: .

2 ounces cooked Chicken
meat. .

2 ounces 'cooked chicken
meat.

. 30.80

32.90

23.60
lk

22.80

30.20

27.90

...
,,

1 lb AP =0.41 lb cooked
chicken meat.

1 lb Ar=0.i8(b
,

cooked
chicken meat.

1 lb AP =0.53 lb cooked
chicken meat.

1 lb AP= 0,551b cooked
chickgn meat.

1 lb AP =0.42 lb cooked
chicken meat.

1 lb, AP =0.45 lb cooked
chicken meat. ,
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MEAT ALD MEAT ALTERNATES

Servifigs o .
i

Purchase
Food as purchased Purchase unit 'per' serving size or portion units for Additional yield

purehose 100 i Worms
1 unit servings

( (1) (2) (i) (4) (5) (6)

CHICKEN, FRESH OR ,

FROZEN- Continued` b*
-

CHICKEN POR ,I
---

COMBINATIOMDISHES -. J

-Continued - ',,.4. ,
.

L.
,

c

Back, whole Pound 1.97 2 ounces cooked chicken 50.80 ,1 lb AP------0.25 lb- -
(I piece) --meat.- cooked chicken meat,

J-- .

"Back, lOWer and rib ,__. Pound . 2.40 2 ounces cooked chicken 41.70 1- lb AP =0.30 lb
(2 pieces) meat. ,9. cooked'chicken meat.

.

Necks - Pound 3.02 4 ounces cooked chicken .33.20 1 lb AP =0.38 lb
meat: ' ' cooked chicken meat,

,.

Wings - _ Pound _ 2.6U 2 ounces cooked chicken 38.50 1 lb AP L-0.32 lb
meat. 1 . . \\ cooked chicken meat.

-
\Giblets .

Gizzard Pound 4.10 2 ounces cookelichicken 24.40 1 lb AP =0.51 lb
*t. s gizzards. cooked gizzards.

-

Heart <__, Pound 400 2 ounces cooked chicken 25.00 1 lb AP =-- 0.50 Ili
.,

.

Liver -.4---.,,,,,,--- oun
hearts. cooked4hearts.

5.20 2 ounces cooked chicken 19.30 1 lb AP1°9,65 lb
1 . livers. cooked livers.

., . .,

CHICKEN FOOD
..

'

, /

PRODUCTS, CANNED OR
FROZEN - -

. ,BONED CHICKEN )

Boned Pound 7.11 1/4 cup serving______:__.___ 14.10 1 lb AP =4).90 lb
(about 2 ou es cooked chicken meat.

-, - chicken me )
. ,

I .

B o n e d , solid pack- Pound
I

_ 7.11, 1/4 cup serving.._ 14.10 .1 lb APe=10.95 lb

440.44,-
(about

'
2 ounces , cooked chicken meat,

chicken meat)
-4-,': ,

Boned, with broth Pound 7.11 1/4 cup serving 14.10 1 lb AP =0.80 lb
(about 1-3/4 ounces cooked chicken meat
chicken meat)

. ,

Shredded ''t ______ ... Pound .. ,____7..11.,, 1/4 sup serving. __ _ 14.10 1 lb AP =0.80 lb
(solid or dry-pack) (about 1.3/4 ounces. cooked chicken meat.

chicken meat)
.

CHICKEN ALA KING .___ _ Pound . 2.37, 3/4 cup serving_ 42.20 / lb AP =0.20 lb
(about 1-1/3 ounces cooked chicken meat,
chicken meat)

24
a



MEAT Alslb MEAT ALTERNA.TES

Food as purchased

(1)

Purchase unit

4
(2)

Servings
per

purchase
unit

(3)

N e.
Serving size 01 poirgon

4
"i:

(4)

Purchase
units for

100
servings

(5)

, ...
Additional yield

information
, 6

. (6,1,,,,

.

CHICKEN FOOD;PRODUCTS
CANNED OR FROZEN .

L--Contimied

CHICKA BARBECUE

_______ 4

CHICKEN HASH __ _

.

-
Wound .

%--

Pound

Pound

Pound

-

Pound .

Pound .

Pound
..

-

, .

3.. 56

2.67

.1.78
.

2.67.

2.67

2.37,

2.67

,
.

.

1/2,cup serving _

( about 1-3/4 ounces
chicken meat)

a
2/3 cup serving

(about 1-3/4 ounces
chicken meat and 1/4
cup vegelable)

.

1 cup serving ' '
(abOut 1-1/3 ounces
chickeit meat)

%

2 /3-cup serving
@bout 1-1/2 ounces

*chicken meat)

2/3 cup serving
(about 2 ounces
chicken meat)

3/4 cup serving
(about 1-1/3 ounces
chicken meat)

2/3 cup serving
(about 2 ounces
chicken meat)

28.10

.

37.50

56.20

37.50

37.50

42.20
-

37.50

.

.

,
1 lb AP =0.40 lb

cooked chicken meat
0 .

1 lb AP =0.30 lb
cooked chicken meat.

.. ,

1 lb AP = 0.15 lb
cooked chicken meat.

,

1 lb AP= 0.25 lb
-cooked chicken meat.

-

,p.
Mb AP = 0.351b

cooked chicken meat.
-

,1 lb AP = U0 lb
cooked chicken meat.

1 lb AP =0.35 lb
cooked chkken meat.

CHICKEN NOODLES OR
DUMPLINGS.

. lir
CHICKEN SALAD

CHICKEN WITH GRAVY .

- . .

CREAMED CHICKEN

.
SLICEDVHICKEN WITH

GRAVY. -

EGGS ..

FRESH SHELL EGGS*
*(large size) .

4,,

FROZEN WHOLE EGGS _

..

Dozen
(24oz)

Pound

12.00

9.00

1 egg .
-

..

1 egg .

) -

8.35

11.20

1 qt (2 lb 2 oz) =-
about 19 large whole
eggs, or 29 whites,
or 55 yolks.

1 lb frozen =about ,
2 cups (9 large
eggs).

DRIED WHOLE EGGS **
Market pack

Special purchase

Pound
A

, No. 10 can -
(4Soz)

32.00

96.00

1 egg

1 egg

3:15

1.05

1
1 lb AP=about 5-1/3

cups.

2 cups (6 oz) dried
and 2 cups

, ater =1 dozen
/large eggs. -,

To determine 'the equivalent of other sizes of eggs to buy. and to use in place of large size eggs, rnult'ply the number, (or dozens
or easels) of large size by a factor as follows: Extra large size, 0.9; medium size, 1.1; small size, 1.25.
Quantities are for dried whole eggs. For blends and specialtLIgg products, use equivalents on package label...,

2 0



_1
.
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MEAT AND MEAT AlkTERNAtES

wow

t_
Food as purchased

A ,

(1)

Purchase unit

r 1

(2)

'

'

-
Ser

''
P

.

(3)

Serving size orportion
.

' ,
(4)

.

Purchase
units fqr

100.
arvings

(5)

,
Additional yield

. - "information

- I s
'. (6) ,

.

I

FRANKFURTERS ''-r.

FRANKFURTERS ,

(excluding meat by-products,
cereals,-or eTtenders)
-8-per potiiid .

.....

10.per pound .

. - ,

'

,

.

Pound _

Pound

.

.

8.00

.10.00

.

si
,.:._ *,

*frankfurter '

(2 ounces meaty
1 frankfurter _ _ ,_ .

(1.6 ounces meat)

1-2.50

10.00

. ,

C-.7
,

.

.

LAMB, FRESH'OR FROZEN

CHOPS, SHOULDER _

(with bone)

GROUND LAMB. ' .

Market style _

. , .
Special purchase, frozen

(no more than 23 percent
fat)

.

Pound
2

Pound

s

Pound
-

4.56

.

5.44

is
5..60

J..

2 ounces cooked meat

.

2 ounces cooked meat

Sunces cooked meat _

22.00

18.40

,

17.90

°

1 lb AP =0.57 lb
cooked meat.

1.1 . .

1 lb AP = 0.681b
cooked meat.

1 lb AP =0.70 lb -
cooked m',at. .

ROASTS OR PO'T ROASTS
Leg .

With bone
.

r -.
Without bone':

i.'

*
Shoulder

With bone -
.

Without bone

Pound
.

Pound_

Pound

Pound

,

l

.

e

.

4.32

5.60

4.48

5.84

,

2 ounces cooked meat
c

2 ounces cooked meat __ _

2 ounces cooked meat____

.

\?-41unces cooked meat _ _

23.20

17.90'

22.40

17.20

S.

1 lb AP =0.54 lb
cooked meat.

1 lb AP =0.70 lb
cooked meat. i

1 lb AP F0.56 lb
cooked meat.

1 lb AP =0:73 lb
cooked meat.

/

STEW MEAT
C

7 4

Pound

A

5.28
.

2,ounces cooked meat ____

.

)9.00 -1 lb AP =0.66 lb
cooked meat.

,

LUNCHEON MEATS,
CHILLED

,
LUNCHEON MEATS *

(xcluding meat by-products,
cereals, or extextenders)

_

Pound _

.

8.00

Ile.

.

2 ounces meat 12.50

3
..-

MEAT FOOD XRODUCTS,
"CANNED Or FROZEN

13ARBEC UE SAUCE WITH
BEEF.

.

:

Pound

.

,
2.67

.
.

2/3 cup serving . _
,(about, 2 ounces m

...,

37.50'

s

a



:MEAT AND MEAT ALTERNATES

3

Food as purchased
.

(1)

Purchase unit

0- (2)

*EAT FOOD PRODUCTS
, `.CANNED'OR FROZEN

-Continued
BARBECUE SAUCE WITH

LAMB.

, BARBECUE SAUCE WITH
PORK.

BARBECUE SAUCE WITH
VEAL.

BARBECUED BEEF

, BARBECUED LAMB
" got

BARBECUED PORK

BARBECUED,YE.AL

BEANS WITH BACON JN
SAUCE.. ..

BEANS WITH FRANK-
FURTERR IN SAUCE.

BEANS WITH HAM IN S AtYCE

BEEF AND DUMPLINGS
WITH GRAVY.

BEEF AND GRAVY WITH
DUMPIANGS.

: BEEF HASH

'BEEF SA iLAIr
ire

BEEF STEW

$4.

;BEEF WITH BARBECUE
SA1JCE.*

Pound

Pound .

. Pound

Pound

PoUnd

Pound'

Pound

I
Pound

Pound

Pound

Pound

'7\

Pound

Pound.
1111

Pound

:Pound

A

Servings
per

purchase
unit

(3)

Serving size Or pOrtion

(4)

2.67

2.67

2.67

3.56

3.56

3.56

.

2,37

2.67
'

2.67

1

2.37

2.37

2.67

2.61.

2.37

5:33

c

Purchase
units for

100
servings

(5,1

Additional yield
information

(6)

2/3 cup servink
(about 2 ounces meat.)

2/31;serving
(about 2 ounces meat)

.

2/3 cup
(about 2 ounces meat)

,

1/2 cup seiving
(about 2 ounces meat)

1/2 cup serving
(about ,3 ounces meat)

.1/2 cup serving
(about 2 ounces meat)

1/2 cup serving
(about 2 ounces meat)

3/4 cup serving .
(about 1/2 cup beans)

About 2/3 cup serving _ _

(equivalent to a' .

2-ounce serving meat)

2/3 cup 'serving
. (equivalent to a
2-ounce serving meat)

3/4 cup serving
(aboutl ounce
meat)

,

3/4 curserving
(about 1 ounce
meat)

2/3 cup serving
(about 2 ounces meat
'and 1/4 cup Vegetable)

21/3 t'itip serving
(about 2 ounces meat)

.

3/4 cup aervidir
.(about ,1 oat* Meat'

and 1/4 cupfkgetabli)

1/3 cup serving'.
(about 1.1/2 ounces
meat) ,

37.50)

37.50

37.50

28.10

4a

28.10

28.10

28.1.0

4220

37.50

37.50

42.20

42.20

'37.50

17.50'

42.20

k

'18.80

1 lb. AP =0.35 lb
cooked meat.

1 lb AP=0.35Ib
cooked meat.

1 lb AP --- 0.35,1b
cooked meat..

1 lb AP---0.491b
cooked meat.

1 lb AP=0:49 lb 'z
cooked meat:

1 lb AP =0.49 lb'
cooked meat.

1 lb AP =0.49 lb
cooked meat.

1 lb AP----0.18 lb
cooked meat. r

1 lb AP=0.18 lb
cooked meat.

1 lb AP =0.35 lb
cooked meat..

'1 lb AP= 0.35 lb ,

cooked meat.
so

lb AP = 0.18 lb
ooked meat.

1.7.1b AP = 9.59 lb
cooked mut,

2
S
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MEAT AND MEAT ALTERNATES
,

- .
. '

Food as purchased

..
.

(1)
1

Purchase utijt

(2)

Servings
per

purchase
unit

(3)

Serving size or p0rtion
4

. (4)

Purchase
Units for

100
. servings

(5)
.

Additional yield-
information

(6)
t

MEAT FOOD PRODUCTS,
CANNED OR' FROZEN
Continued

BEEF WITH GRAVY
Canned

,

Pound.
..

--

5.33

'. -

4

f .

;1/3 cap serving
(about 1-1/2 ounces
meat)

. 18.80
k

1 lb AP=0.501b
cooked meat.

4

.

.

.

- , ,

BEEF WITH NATURAL
JUICES
Canned

(special purchase)*
. i

'
.

_

6-1b.can
(pullman

2
style)

No. 2-1/2 can
(29 oz)

Pound
)

33.60

10.10

5.60

.

/ .

2 ounces meat ____

.

2 ounces meat

2 ounces meat _-

3.00

9.90

17.90
, .

.

1 lb AP= 0.70 lb
cooked meat.

BRUNSWICK sTgyv

CHILI CON CARNE ..

. Y

%ICON CARNE WITH
NS. ,
-,

...'"!'

TOPPED HAM .

. -

Pound
I

Pound
.

Pound -

Pound

2.37

'2.37

2.67

8.00

0

CI.13.5(Y

7.12

. C\

3/4 cup serving
(about 1 ounce meat '

and 1/4 cup vegetable)

3/4 cup serving .

(about 1 -3/4 ounces
meat)

2/3 cup serving
(equivalent to

(
i 2-

ounce serving of meat)

founces meat

V ,

.,

2 ounces meat .. . _____ .

. ., .

2 bunces meat ,

42.20

42.20
'

37.50

12.50

'7.45

14.10

1 lb APL-- 0:18 lb
cooked meat.

1 lb AP'=0.28 lb
cooked.Meat:

.

1,, lb APB 0.89 lb
cooked meat.

.--

CHOPPED MEAT WITH
NATURAUJUICES . -

Canned , _ . ,

(miecial purchase)
,

.

, lb

No'. 2-1/2 can __

(30 oz)

Pound

CORNED' BEEF

CORNED BEEF AND s

CABBAGE.

. .

it.
?mind

Pound

.

,. 8.00

1.78

. '

2 ouneekmeat .

4
1 cup serving .,

(about 1-1/2 ounces
meat and'1/2.cup
vegetable). ' /

12.50

56.20

.

, a

1 lb AP= 0.181b
cooked meat.

-

p

iv
a 23.



MEAT AND MEAT ATE NATES
N.-

Food as purchased

(1)

*Purchase unit'

(2)'-
-

Servings
iler

purchase
unit

(3)

Serving siz or portion
-

(4)

Purchase
units for

100
servings

(5)

Additional yield
information

(6)
.

MEAT FOOD PRODUCTS,
CANNED OR FROZEN ,
-A-Continued '

CORNED BEEF HASH .

GOULASH

'-
.

GRAVY AND SWISSSTEAK ____

GRAVY WITH BEEF, P .
4

HAM A LA KING

4>

HAM SALAD

..

HAM SPREAD
'

HA WITH NATURAL
J CES.

LAMB STEW _

LIMA BEANS WITH HAM
N. IN SAUCE. .

,

PORK AND DRESSING
-

.
,

4

-

Pound

Pound

I

Pound

Pound

Pound

Pound
r -

.

Pound

Nund _

Pound

.

Pound .

Pound

c.

,

.

2.67

2.37

2.67

2:67

2.37

3.56

7.11

7.36

2.37

2.67

`.

3.56

.r-
,

2/3 cup serving' .

(about 2 ounces meat
and 1/4 cup vegetable)

3L4 cup serving
(about 1 ounce meat
aug11/4 cup vegetable)

,
2/3 cup serving _,_

il
(about 2 ounces meat)

2/3 cupperiring
(about 2 ounces meat)

3/4 cup serving
(about 1-1/3 ounces .

meat)

1/ 2 cup serving .

(about 1-1/2 ounces
meat)

1/4 cup serving .

(about 1 (wee meat)

2 ounces meat __ __ . .

3/4 cup serving
(about 1 ounce meat
and 1/4 cup vegetable)

2/3 cup serving
(equivalent to a

. 2-ounce serving of
meat)

1/2 cup serving -----2$".1
(about 2-1/4 ounces
meat)

t
.

37.50

42.20

37,50
t,

37.50

42.20

28.10

,14.10

13.600'
42.20

d

37.50

a

.

1 lb AP =0.35 lb
cooked meat. ,

..

1 lb AP =0.18 lb
meat.cooked m

- '
1 lb AP =0.35 lb

cooked meat.

1 lb AP =0. lb
cooked melt.

1 lb AP = 0.20 lb
cooked meat:

.

1 lb AP -= 0.35 lb
cooked meat.,

1 113..AP =0.50 lb
cooked meat.

1 lb AP =0.92 lb
, cooked meat.

1 lb AP =0.181b
cooked meat.

.

.

ill

1 lb AP= 0.50 lb
cooked meat.

.

4

PORK LlipiCHEON MEAT
tanned

(special purchase)
-

6-lb can
(96 oz)

Pound

4

42.70

7.12

'
2 ounces, meat ________ __.

,

2 ounces meat ____ ___

2.35

14.10

*

. ,

1 lb AP -='0.89 lb .

cooked meat.

- ,

PORK SALAD . .

.
.

Pound
.

2.67
4

-...., .

2/3 cupserving
(about 2 ounces meat)

37:50
,

1 lb AP = 0.35 lb
cooked meat.

fi
26
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MEAT AND MEAT. ALTERNATES

Food as purchased

(1)

Itirclifise unit

44(2)

MEAT FOOD PRODUCTS,
CANNED OR FROZEN
-Continued

PORK STEW

PORK WITH BARBECUE
- SAUCE.

PORIOVITH DRESSING
AND GRAVY.

Pound

Pound

Pound

PORK WITH NATURAL
JUICES
Canned

(special purchase)

#/
*ROAST iltEF HASH

t.
No. 24/2 efixt

(29 Oz).
Pound

SCALLOPED POTATOES AND
HAM.

SWISS STEAK WITH GRAVY_

VEAL SALAD

VEAl4 STEW

VIENNA SAUSAGE

'Pound

Pound

Pound

Pound

Pound

Pound _

(drained
weight)

Servi.ngs
per

purchase
unit.

(3)

Serving size or portion,

(4)

.Purchase
units for

100
servings

(5)

Additional yield
informatidft

(6)

2.37 3/4 cup serving
(about 1 ounce meat
and 1/4 cup vegetable)

42.20 1 lb AP =0.18 lb
cooked meat.

5.33 1/3 cup serving
(about 1-1/2 ounces
meat)

18.80 1 lb AP -=0.50 lb
cooked meat.. d

2.67 2/3 cup serving.
(about 1.3/4 ounces
meat)

37.50 1 lb AP =0.30 lb
cooked meat.

10.10 2ounces meat 9.90
I.

5.60 2 ounces meat 17.90 1 lb =0.70 lb
ooklmeat.

2.67 2/3 cup serving
(about 2ounces !neat
and 1/4 cup vegetable)

37.50 lb AP =0.35 lb
cooked meat.

2.37 '/4 cup serving
(about 1-1/3 ounces'
meat and 1/3 cup
vegetable)

42.20 1 lb AP = 0.20 lb
cooked meat.

5.33 1/3 cup serving
(abbut 1-1/2 ounces
meat)

18.80 1 lb A P=0.50 lb
cooked meat.

2.67 2/3'cup serving
(about 2 ounces meat)

37.50 1 lb AP =0.35 lb
cooked meat.

2.37 3/4 cup serving 42.20 1 lb AP =0.18 lb
(about 1 ounce'meat
and 1/4 cup vegetable)

. cooked meat.

8.00 2' ounces meat 12.50

NOTE: To determine the quantity of food to buy for the number of servings needed in a schoo1,4move the.decimal in tolumn
5 two places to the left, then multiply this number by the number of servings needed (See Method 1, page 8).
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. 4

MEAT AND MEAT ALTERNATES'
.

Food as purchased

. .

. 03 . r

.

Pur *est unit

'`..1 (2)

Servings
per

purchase
unit

(3)

.

Serving size or portion

.

0Z (4). ,

Purchase
units for

100
servings

(5)

.

. 'Additional yield
information

.
-

- s
(6) .-'b'

PEANUT B11,41-R,JCANNED

PEANUT BUTTER
.

.

--.....--'

-

.k

.

No. 10 can
(108oz)

, PcAnd '

47.80

95.60

3.09

14.18

4 tablespoons
(1/4 cup) /.., vs

2 tableppoons

4 tablespoons
(1/4 cup)

2 tablespoons
..,

.

2.10

.1.05

, 14.10

7.05

-

,..

.
. .

.

. ,
.

'
PLO AND.LENTILS2 DRY

DRY PEAS
Split peas -: - ,

Whole peas

.
LENTILS ..t

,

Pound

Pound ._ . .

.
11.40
22.80

12.20 .
24.40

13.20
26.40 ,1/4

.

\

1

1,

8.80
4.40

8.20-
4.10

7.60
3.80

it
.

I.

1. lb dry =about 2-1/4
cups.

1 lb dry-Ti-about 2-1/3
cqps. .

1 lb dry =about 2 -1/2
cups.

..

1/2 cZed peas__ ..._
4 cup cooked peas . _-!.---,-/

rcUl`%., ed peas .

, . cupc;,' i peas__ _y_.,

.
1/2 cup cook entils

cup cook lentils ,

PEA SOUP, CANNED*
Condensed

(1 pail soup to 1 part
water)

.

Rely -to -serve

.

No.3 Cyl
,(50 oz)

4

Pound _

'8-oz ean

,

11.00

3.52 s.

1.00

-,

instituted
;1 cup rei

-(.1/4 cup peas)

.

16 cup reconstituted

1 cup serving
WI cup peas)

9,10

28.50

100.00
.

Reconstitutepast
soup with not more
than 1 part water.,

ur a"
.

,

. -

PORK, FRESH OR FROZEN

CHOPS, LOIN
With bone

,

Without bogie .
(tenderloin) .

,

.

Pound

Pound i

. ,

4.30

6.00

,

--2 ounces cooked meat

2 ounces cooked meat

-

23.30

16.70

.

1 10 ,AP=0.541b
cooked hint.

1 lb AP =0.75 lb .

cooked meat.

GROUND PORK
Special purchase;,frozen ___ ___

(no more than 26 pe c
fat) .

Pound

1

5.84
's

. .

'
2 ounces cooked meat

SI

17.20

, .

1 lb AP =0.73 lb-
cooked meat.

/

Pea soup includes cream of pe soup.

21 31
5,1
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; ,MEAT ADD MEAT ALTERNATES

, Food as perthased
.

(1)'
-

PORK, FRESIIOR FROZEN
'-Continued

HEART
, (trimmed)

LIVER -
(trimmed)

_

:110Agi'S
Leg, fresh ham

With bone

Withotft bone

Loin 4' .
t With bane

,-
WithoUt hone

Shoulder, Boston butt
With boni

le Without bone

Shoulder, Ippienin
'. With bo'ne

Without bone

41USAGE, BULK OR LINK

, SPAhEEIBS

PORK, MILD CURED

IYAM
With bone(

.Without bone

L

Purchase
.

4,

(2)'

unit

I
Y

Servings
p'er

purchase
uhit

(43)

Serving sii r portion

147

(4)

Purchase
units for

100
serving*

Additional yield
inforination,

(6)

Pound

Pound".

4.36

p.28
s

= "414.4a

ounce cooked meat.

2 wicei cooked meat

23.09

19.00

1 lb AP=0.541b
cooked meat.

1 lb AP =0.66%
Looked meat.

Pound

Pound

Pound

'pound'

Pound

Pound

Pound

Pound

,

'rI 38

5.40

3.98

,6.11

4.§6

5.44

3.87_

5.12

S
,

2 ounces cooked meat
0

2 ounces cooked meat
.

2 ounces too. Iced meat

2 ounces cooked meat

2 ounces cooked meat

2 minces-cooked meat

2 ounces cooked meat

nces conked meat '

22.90

14.60

25.20'

16.30.

20.20

18.40

25.90

19.60

1 lb AP =0.55 lb
cooked meat.

1 lb AP =0.681b
cooked meat.

1 lb AP =0.50 lb
cooked meat.

1 lb AP 0.771b
tOoked meat.

1 lb AP =0.62 lb
cooked meat.

1 lb AP =0.68 lb
cooked meat.

A

1 lb AP 0.49 lb.
cookedreat.

1 Th.AP = 0.64 lb
cooked meat.

Pound

Pound

4.08

2.06

2 ounces cooked meat .

2 ounces cooked meat

24.60

.48.60

1 lb AP = 6.51 lb
cooked meat.

.2611;
ked.meat.

Pound

Pound

546

6.16

2 ounces cooked wear{

2 ounces cooked meat

4

18.70.

16.30

1 lrAP = 0.67 lb
cooked meat.

1 lb AP =0.771b
cooked meat.

low
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MEAT AND MEAT ALTERNATES

4

.

Food as purchased

.
* .(1)

.Purchase

-.

(2),

unit

.
e,rvings

per
e

unit

(3) '

' ..

Serving size or portion
t . .

'.. ..
'' (4) ,

Purchase
units for

100
/dery Ike

(5)

Additional yield
information

.

(6)

PORK, MILD CURED
=Continued

SHOULDER, BOSTON BUTT
With lone . 4

Without bone -r-. 4 .

Poun

Pound

5.36

5.92

.

. ,

4
2 ounces cooked meat

2 ounces cooked meat _

./-
2 ounces cooked meat

2 ounces cooked meat

18-.70
N:

'16.90
,

.
22.30
:./

.16190

.

. ...

. .

1 lb APcQ,67 lb
cookeTffieat.

1 lb AP 0.74 lb .
cooked meat. iii

, /s i
1 1t ' =0.56 lb

c, , . meat.

1 lb AP 0.74 lb
-..,

cooked meat. ,

SHOULDER, PICNIC
With bone

Without itni -

Pound
.

Pound

. d

'''
,

4.50

5.92
...,

SEAFOOD, FRESH OR
FROZEN

CLAMS, SHUCKED

CRAB MEAT \\..pounil
-

FISH FILLETS

Pound
(1 pt)

Pound

C

3.84

7.76

5.1,

2 ounces cooked clams _

2 ounces cooked crab,
meat.

2 'ounces cooked fish

26.10

12.90'

19.60

.

.,

1 lb AP'----:0-.481b'
cooked clams:

1 lb AP =0.97 lb
cooked crab meat.

1 lb AP =0.64 lb
cooked fish.

.

FISH PORTIONS, FROZEN
tried breaded
1 (65 percent fish)
4-iyz portion ,, .

,3-oz portion
JA

....

2-oz portion

Raw breaded
(75 percent fish)

14-oz portion

3-oz portion
,

2-oz portion .

Pound

Vound

Pound

Pound

Pound

Pound

.

. -

4.00

t33

8.00

4.00

5.33
.

8.00

1 portion,
(2.3 oz cooked fish)

I portion r .
( 1.6 oz cooked fish)

7 portion
(1.1 oz cooked fish)

1 portion
(2.3 oz cooked fish)

1 portion
(1.6 oz cooked fish),

1 portion
(1.1 oz cooked fish)

25.00 _1

1880

12.50
-

25.00
-e

18.80

12.50

lb AP -=0.58 lb
cooked fish.

1 lb XP =0.54 lb
cooked fish.

1 lb AP -=-0,531b
cooked fish.

1 lb AP =-0.58 lb
-cooked fish.

1 lb AP =0.54 lb
cooked fish.

1 lb- AP ,= 0.531b
c9oked fish.

30 :3:3

4



S$AF
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FISH
-Co

r. Unbr
3-oz

2-

FISH S

FISH S
Fried

1-oz

Raw b

1-oz

OYSTE

SCAL

I

*.

MEAT AND MEAT ALTERNATES
.8# . I

Servings Puichase
Food as purchased Purchase unit per ; Seiving'size or portion units for Additional yield

. 414 pulhiatse , . 100 . tnformation
servings .

(1) , . (2) - (3) 41mk (4) (5) (6) . '
- a

OD, FRESH OR ' _ , .
N

,
.

ZEN--Continued , :
. .

PORTIONS, FrOZEN 0 (
'tinned 6 faded'
portion Pound 5.33 -1 portion) 4 18.80 1 lb AP =0.69 lb

(24 oz cooked fish) cooked fish.

portion Pound 8.00 -1 portion _ 12.50' 1 lb AP =0.681b
(1.4 oz cooked fish) cooked fish.

,
, .

'EAKS . .. Pound 4.6-44 2 ounces cooked fish 21.60 1 lb AP =0.58 lb
cooked fish.

# .

.

'ICES, FROZEN e
breaded
30 percent fish) .

,, ,

stick Pound 4.00 4 sticks , 25.00 1 lb AP =0.50 lb
(2.0 oz cooked fish) 4 cooked fish.

.
Pound .. 5.33 3 sticks 18.88 1 lb AP =0.50 lb

. (1.5 oz cooked fish) cooked fish.

Pound 8.00 2 sticks
.

. 12 .50 1 lb AP =0.50 lb
. (1.0 oz Cooked fish) . cooked fish.

.
Pound 16.00 1 stick 6.25 1 lb AP = 0.50 lb

(0.5 oz cooked fish) cocked fish.
(

readed ' ".

72 percent fishy .

stick _- - - - - - - - - - - - - - - --P o u n d_ Pound 4.00 4 sticks 25.00 1 lb AP =0.50 lb
(2.0 oz cooked fish) cooked fish.

,

Pound 5.33 3 sticks . 18.80 1 lb AP =0.50 lb .

(1.5 ez ked fish) cooked fish. ' .

46

Pound
I

8.00 2 sticks _... 12.50 1 lb AP =0.50 lb.
. (1.0 oz cooked fish) cooked fish..

.

Pound 16.00 1 stick _ 6.25 1 lb AP = 0.50 lb
(0.5 oz cooked fish) cooked fish.

.,

IS, SHUCKED . Pound 3.20 2 ounces coOk ed oystex.a _, 31.30 r lb AP =0.40 lb
(1 pt) . ' cooked oysters.

.
IPS Pound 5.04. 2 ounces Cooked scallops , 19.90 1 lb AP=0.63 lb

, , cooked scallops.
. .

-NOTE: 'To determine the quantity of food to buy for the number odervings needed in a school, move the dec
-5 two places to the left, thel multiply this nuntbqr by the lumber of servings needed (See Method 1, page 8).

column

4
, ,

IP "

31
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AT AND MEAT ALTERNATES

Food.as purchascd

(1) i. ,

4'

Purchase unit
.

(2)

SerVings
, per
purchase
, unit

(2)

,,,Y ..''''..
Serving size or portion

-
(4)

Purchase
units for
, 100
servings

(5)

. Additional yield
information

(6)

SEAFOOD, FRESH OR .
FROZEN--Continued

SEAFOOD CAKES, FROZEN
(70 percent seafood)

3-oz cake ..
La

2-1/2-oz cake ''._

.

2-oz cake

,

.

.

Pound

Pound
-

Pound

.

5.33
_.

6.40

.

.00

.

-

/I

k
_

A cake
(2.0 oz cooked sea-
food) ,

__..,
1 cake

(1.7
d )

oz cooked se,a-
foo

1 cake ,
(1.3 oz cooked sea-
food)

, ,

18.80'
15.70-

12.50

4s -
a

1 lb AP-=0.67 lb
cooked seafood.

.

1 lb AP=0.67 lb
cooked seafood.

f lb AP =0.67 lb
cooked seafood.

SHRIMP
Cooked, peeled, and

,-;
Raw- readed, frozen _____

(50 percent shrimp)
.

Raw, in shell

Pound ,

Pound

Pognd .

8.00

3.33

4.00

.

2 ounces cooked shrimp

2 ounces cooked shrimp _

2 ounces cooked shrimp

12.50

/ .

30.00
'
25.00

,-

1 lb AP =1.00 in
cooked shrimp.

1 lb AP =0.421b
cooked shrimp.

1 lb AP =0.60 lb
cooked shrimp. .

WHOLE FISH:
-

Pound
.

.

2.16' , 2 ounces cooked fish S

.
46.30 1 lb AP=I1.271b

cooked fish.

-t----/----
/---""

1 can =24 oz drained
clams.

1 can = 3-3/4 oz
gained clama.

SEAFOOD, CANNED

CLAMS, -MINCED
.

.- i

51-oz can .

, '2..1/2-oz can __

12.00

1.87

.

1

2 ounces clams

2 ounces clams

, .

_
8.35

53.50

CRAB MEAT ,_
. -

6-1/2-oz can 2.75

s

2 ounces crab meat 36.40 1 can=5-1/2 oz
drained crab meat.

FLAKED FISH
,

.

48-oz Can

07-oz can .... _____ _

20.50

3.00

2 ounces fish
.

.
2 ounces fish

4.90

33.40

1 canv-Z-0.41 oz
drained fish.

.
1 can= 6 oz drained

fish.

MACKEREL

MAINE SARDINES _

DYSTEUS.' ,

.

15-oz can

3-3/4- to 4-oz
can.

5-oz can .
(drained

1 weight)

6.25

1.87
v

2.50

2 ounces mackerel ___

.
2 ounces sardines ... ..

7
2 ounces oysters

P

.

16.0D

53.50

40.00

4%,

.

1 can =12-1/2 oz
drained mackerel. ;

-1 can= 3-3/4 oz
drained sardines.

1 can = 5 oz drained
oysters.

_
N.

32

35



MEAT ANA MEAT ALTERNATES

°

Food as purchased

(14
-.,,,

t
Purchase unit

(2)

Servings
per -

purchase
unit

(3)

o

Serving size or portion

,

(4) `

Purchase
units for

100
servings

(5)

..
Additional yield

inf9rmation
v. -

(6)

SEAFOOD, CANNED
Continued

PACIFIC SARDINES
t

15-oz can

r

5.75

,
2 ounces sardines _ 17.40,

.

1:can=11-1/2 oz
drained sardines.

SALMON 64,oz can .

16-oz can

25.00

6.50

2 ounces salmon ,

2 ounces salmon _

4.00

15.40

.
'1 tan =50 o(drained

salmon.

.1 can =13 oz drained
salmon.

SHRIMP
,

. .
.

.

13-1/2-oz can
(drained
weight)

4-1/2-oz can
(drained
weight)

- 6.75

_

2.25

2 ounces shrimp _ _

2 ounces shrimp'
.

14.90

44.50

1 tan =13-1/2 oz
drained shrimp.

1 can =44/2 oz
drained shrimp.

TUNA

.

60-to 66-1/2-
oz can.

6- to 7-oz
can.

19:00

3.00'

2 ounces tuna

2 ounces tuna .

345

33.40
-

1 can =58 oz drained
tuna.

1 can =6 oz drained
'tuna.

SEAFOOD, DRIED
SALT COD Pound 5.76 2 ounce; cooked fish 17.40

-

.-

1 lb AP =0.72 lb
cooked fish.

T(JRKEY, FR SA OR Ix
FROZEN

TURKEY
(ready-to-cook)

Whole .

.(with neck and giblets)

:

Halves

..

.
. . ,

,

-

Pound

Pound

'Pound

Pound

Pound ___
_

3.80

3.78

3.24

4.16

3.64

,

2 ounces cooked turkey
meat incl. meat from
neck, giblets, and
skin.

2 ounces cooked turkey,
meat excl. meat from
neck and giblets.

2 ounces.cooked turkey
bleat excl. meat from
neck, giblets, and
skin.,

2 ounces cooked turkey
meat incl. skin.

2 ounces cooked turkey
meat excl. skin.

26.40

,

26.50
. .

-

30.90

.

24.10

27.50
/

1 lb AP =0.48 lb
cooked turkey meat

1

1 lb AP =0.471b
cooked turkey meat

1 lb 'AP = 0.40 lb
cooked turkey meat

. . . ._

1 lb AP =0.52 lb
cooked turkey mea

1 lb AP =0.46 lb
cooked turkey mea
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MEAT:ANEI MEAT 'ALTERNATES (.1/

t
- Food as purchased

. .

(1)

Purchase unit

1
'\

(2)

Servings
per

purchase
unit

(3)

-

,Serving size or portion
.

.

, (4)

Purchase
units for

100
servings

(5)

A

Additional yield
information

46)

TURKEY, FRESH OR
fROZEN-Contiained -

TURKEY

Breast q ri
oat-

.1 /
. ,..

Leg quarters .
la

Pound

Pound

Pound

Pound

,

, ..

4 .

4.08

3.60

3.84

3.44

r

2 ounces cooked turkey
meat incl. skins .

2 ounces cooked turkey
1

meat excl..skin.

2 ounces cooked turkey
meat incl. skin.

2 ounces cooked turkey
meat excl. skin.

24.60

A
27.80

/6.10

29.10

. ,

i-'

r'
1 lb Ag=0.51-lb

cooked turkey meat.

1 lb AP 91.45 lb
cooked turkey niiat.

1 lb AP =0.48 lb
/cooked turkey meat.

1 lb AP-10.431V
cooked turkey meat.

TURKEY PARTS"

Breasts -,
(whole or halves) '-

0
.

Drumsticks

Thighs
_ .

Backs '

Necks -,

Wings,.

Pound

Pound

Pound

Pound
.

Pound

Pound

Pound .

Pound

Pound . .

Pound
$3.

.

.

4.66

4.06

3.70

3.28

4.21

3.89

2.97

2.46
.

3.66

2.97

.. , ,
.

2 ounces cooked turkey
Meat incl. skin.

2 ounces cooked turkey
meat excl. skin.

2 ounces cooked turkey
meat incl. skin.

2 ounces cooked turkey
meat excl. skin.

2 ounces cooked turkey
meat incl. skin.

2 ounces cooked turkey
meat excl. skin. .4-i,

2 ounces cooked turkey
meat incl. skin.

Z ounces cooked turkey
meat excl. skin.

2 ounces cooked turkey
meat:

2 ounces Cookedturkey
meat excl. skin.

21.50

24.70

27.10
.

30.50

23.80,
25,4. -

33:70'

49)

27.40

33.70

1 lb AP =0.58 lb
cooked turkey meat.

1 lb AP= 0.51 lb
cooked turkey meat.

1 lb AP=0.46 lb
cooked tuikey meat.

1 Jb AP =0.41 lb
cooked turkey meat.

1 lb APF 0.53 lb
cooked ey meat.

.
1 lb AP =70.49
._ cooked turke meat.

1 lb AP =0.17 lb
cooked turkey meat.

1 lb AP = 0.36 lb
cooked turkey meat.

1 lb AP = 0.46 lb
cooked turkey meat.

1 lb AP =0.37 lb
cooked turkey meat.

TURKEY GIBLETS
Gizzards : s _

.

.
Hearts

..-

Livers I

.., ,

_

Pound
,

Pound

Pound

Pound

.. .

/

3.94,

2.82

.

4.55

5.62
.

2 ounces cooked turkey
gizzard incl. shell. a_

2 ounces cooked turkey
. gizzard excl. shell.

1
2 ounces cooked turkey

heart.
,

2 ounces cooked turkey
liver.

,

25.40

35.50

22.0.0

17.80

1 lb AP =039 lb
cooked whole gizzard.

1 lb AP =0.35 lb
cooked gizzard with-
out shell.

/
1 lb AP =0.57 lb -,

cooked heart.

1 lb AP = 0.70 lb
cooked liver.



ND MEAT ALTERNATES

' f
Pod as purchased .

,

- (1)

Purchase unit

(2)

,

Servings
per

purttase
unit

(3)

Serving size or portion
'

(4)

Purchase
units for

160
servings

(5)

,

Additional yield
information .

" '. (6)

TURKEY, FRESH OR
FROZEN-Continued

TURKEY, COOKED, DICED _._:

.

Pound

7"

- 7.36 2 ounces turkey meat 13.60
.

1 lb AP =0.92 lb. .

. turkey meat. .

,

TURKEY ROASTS OR ROLLS
(boneless)

Raw, ready-to-cook
(no more than 15 percent
skin or fat)

Cooked
(no more than 1/4 inch

. skin and fat at any
point)

Pound

.

. /
Pound -

,

__.

5.63

7.36

2 ounces conked turkey
-meat.

,

2 ounces turkey meat.____

..

17.8t

13.60 ,

.

1 lb AP =0.70 lii
cooked turkey meat.

1 lb AP =0.92 lb
turkey meat.

-
TURKEY FOOD

PRODUCTS, CANNED
OR FROZEN

BONED TURKEY
Boned

4
-Boned, solid pack

4 12

Boned, with broth .

Shredded -
(solid or, dry pack)

.

.

Pound

Poihd

Pound

Pound

7.11

7.11

7.11 -

7.11

.\:_s.,--

1/4 cup serving __________;_:

(kbout 2 ounces
turkey meat)

1/4 cup serving
(about 2 ounces
turkey meat)

1/4 cup serving ____ _____ _ _

(about 1-3/4 ounces
turkey meat)

1/4 cup serving
(about 1-3/4 ounces
turkey meat.)

.

14.10

14.10
,-

14.10

14.10

1 lb AP =0:90 lb
cooked turkey meat.
c .

1 lb AP =0.95 lb
cooked turkey meat.

1 lb AP =0.801b
, cooked turkey meat

1 lb AP=0.80 lb
cooked turkey meat

/
CREAMED TURKEY _

..

SLICED TURKEY WITH
GRAVY%

TURKEY A LA KING ______ _
.

KEY BARBECUE

e
ASH'-

i

* ...
DLE8 OR , .

D .

*

Pound__

. .
Pound

Pound

pound

Pound

Pound

,...

2.37
/

2.67

2.37

3.56

2.67

1.78

3/4 cup serving
(about 1-1/3 ounces
T turkey meat)
'/3 c-up serving,

(about 2 ounces
turkey meat)

3/4 cup serving
(about 1-1/3 ounces
turkey meat) ,

1/2 cup serving
(about 1-3/4 ounces
turkey meat)

2/3 cup serving _______
(about 1-3/4 ounces
turkey meat and 1/4
cup vegetable) I

1 cup serving

(urk
(about 1-1/3 oun ces

ey meat)

42.20

37.50

1

42.20

28.10

37.50

56.20

1 lb AP =0.20 lb ,
- cooked turkey Meat

1 lb AP =435 lb
cooked turkey mea

1 lb AP =0.20 lb
cookedlurkei m

1 lb AP =0.40 lb
...poked turkey mea ,

-

1 lb AP =0.30 lb
cooked tnticey mea ,

_ A-

1 lb AP =0:15 lb
cooked turkey mea

3 ,3
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MEAT AND MEAT ALTERNATES ...

Food as purchased
.

. (1)*
1/4

, Purchase unit
;

(2)

Servings
per

purchase
unit-

(3)

Serving size or portion

- (4)

PuTchase
units for

100
servings

(5)

Additional yield
information ,

(6)

TURKEY FOOD
'f PRODUCTS, CANNED

AR FROZEN-Continued
TURKEY SALAD _____ ,, ! _______

TURKEY WITH GRAVY.

J Pound _ ,.

Pound

2.67

2.67

,

,

2/3 cup serding
(-about -1/2 ounces
turkey meat)

2/3 cup serving ____

(about 2 ounces
turkey meat)

37,50

37.50

_ .

1 lb AP =--0.25 lb
cooked turkey meat.

1 lb AP=.---0.35 lb
cooked turkey meat.

VEAL, FRESH OR FROZEN
CHOPS, LOIN

(with bone)
Pound 4.88 2 ounces cooked meat _ 20.50

G

1 'lb A =0. lb .

cook eat.

CUTLETS, LEG
With bone

Nthout bone

Pound

Pound

5.60

6.24

. I

2 ounces cookeefiteat __

.2 ounces cooked meat
-

17.90

16.10

1 lb AP =0.70 lb
cooked meat.

1 lb AP =0.78 lb
cooked meat.

GROUND VEAL

HEART
(trimmed)

LIVER, CALF _

(trimmed)

Pound

POund

Pound '

5.84

'4.82

4.96

2 ounces cooked meat

2 ounces cooked meat_

2 ounces cooked meat ..

.1

17.20

20.80

20.20

1 lb AP .-----0.731i1 -

cooked meat.

1 lb AP =-4.60 lb
cooked meat.

1 lb AP ==0.62 lb .."
, cooked meat.

ROASTS
Chuck

With bone _.._

Without bone

Leg
With bone

Without bone

-.,

Shoulder
(without bone)

Pound

Pound
.

Pound

Pound

Pound-

3.68

5:28

3.92

5.52

5.28

2 ounces cooked meat ._

2 ounces cooked meat ----..19.60

2 ounces cooked meat _
,

2 ounces cooked meat

2 ounces coo meat

1

27.20 ,1

.25.60
.

18.20 -

19.00

'
v

lb AP =--0.46 lb
cooked meat.

1 lb AP =--0.66 lb /
cooked meat.

1 lb AP =1).49 lb
cooked meat. .

1 Ili AP' == 0.69 lb --
cooked meat.

1 lb AP =0.66 lb
cooked meat.

STEAKS, CHOPPED OR
CUBED, FROZEN.

(boneless patty, about
3.1 oz raw)

STEW MEAT

Pound _

Pound

5.16

5.28

1 steak ___ _ __-..

(about ___ oz cooked
meat)

<

2 ounces cooked-meat

-

19.40

19.00

1 lb AP 0.751b
cooked meat.

.
.

1 lb AP =-0.66 lb.
cooked meat.

jb . .

:39 .,.
36 . -

. -

7.-
, ,
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VEGETABLES AND FRUITS

40.

About, i00 different' vegetables and fruitsin fresh, canned; frozen; andliehYdrated formare listed alphabets-'
Wily in this section. Canned and frozen juices and canned soups are listedint the end of the section.

,

Vegetable ;nil Fruit Information in thisGuide Includes:
Yield information on common institution size packs and a onepound- unit of many canned

.
and frozen

vegetables *and fruits on th ket. ,,
.

#!-'

Yields in terms of -1/2 and cup servings to simplify' menu planning and food buying in relation to ,toe'
'vegetable and fruit require ent of the Type,A lunch. .

, .r-4
Yields ofWhole vegetables and-fruits (raw or cooked) given in,parentheseato describe the serving,.

1,..Yleid infornultion on canned and frozenfices. .
.Yield information on canned ,soupsat contain at least, 1/4 clip vegetable per cup of'soup4A

r-.. .

Sirving'of Cooked Vegetables and' Fruits:
0- I

Ar . A serving of cooked vegetable is drained 'vegetable as usually served.

glir- .1K, A serving of cooked fruit consists of fruit. EuLid.juice even where the serving is described as "cooked."
.

A. serving of thawed frozen fruit is fruit and the Nice that accumulated during thawing. 4/

. A serving of fruit may include "sugar added" when the fruit wis 'cooked. Ehough sugar. was added to
Some fresh, 'dehydrated

4
or frozen fruits to serve.as Atweetened frill:

, . g

1 - # 1

.

Yields of vegetables and fruits vary in the number' of semiuga per

.

purchase unit, according to the form, of fgod
used. For example: ... , - - _w

.
Frozen vegetables usually yield more servings per pound than fresh vegetabits since the frozen produ cts.
are alreadvrepaited for cooking and serving. ,

4

Net weight of to
fruit or vegetable for

Tornato paste, toil
mixture as well as
Dehydrated vegetab

, 4. they gain weight an
ucts, particularly fru

.. .

of the can is given under thecan-size in colow112. Volume and weight of drain
e No. 10 can are usually given in column 6. - .. ,

and .tomato sauce yields were determined bytiolume of -the concentrat
jreconstituted .uice. .

Dehydrated V
Low maisturs--dabyi

,sPidaw Regular moistureciri

7

and dui Yield more servings per NOM rr fresh, frozen, or 'canned because
volume as, they absozb water during soaking, nd.cooking:liome dehydrated Prod-,
socontinue to.expand while cooling.

es and Fruits in Column 1 Include:`
*

rated to 2-1/2 to 5 percent moisture, content. s'
Oa 18 to! 25, percent Moisture content.:

Potild of Canned FoOd=t14 Mumbeh of 1/2 ctill'sery ings per Rotund o rodtct is based rod' the net Weight' (food,ignil
-lignid) of the-No. 10 am. . .1%

.

7 )//
111.

1

4

I
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VEGETABLES, FRUITS

-
.1

rood as purchased
(t

.'I

(1)

.
Purchase unit

,(2)

Servingi
per

nurclube .
unit

(el)

Serving size or portion-

-

(4) .
, I

Purchase
units for

100
servings

(6)

. '
Additional yield

information -

, ,

(6).

-

.

APPLES .
Fresh

* 411V ', s.

. /
. .

t

,

, Pound

.t1

Pound

nd

Pou

4.00

5.79
11.58

3.00

- 3.13
6.26

\
_

1 small raw apple- "2,5.00
(about 1/2 cup)

1/ecup raw diced
1/4 cup raw diced -______ __ _

. . .

1 medium baked apple ____
(about 1/2 cup cooked)

1/2 cup cooked sliced
1/4 cup cooked sliced __

17.30
4 8.65

33.40

,32.00
16:00

..

r .

1 lb AP= 0.76 lb
ready-to-cook or
serve raw.

.

1 lb AP = 0.72 lb
cooked.

`

)., .
:.Canned

(slices;solid pack). .
...

0 - f

. ,.,-

.
. k

n
,

..
, .

r No. 10 can _____e_,,,.25.30

(96 oz f

No: 2.1/2 can __.
(26os) -i

Pound . _
,

. .

-"NM v

6.86
13.72

4.22
, ,

1/2 cup f 1_
1/4 cu ,,,- ,

r . 'W.
112 cup
1/4, cUp fru

.

1/2 cup fruit

3.95
, 100

: 14.60
- 7.30

23.70,

1 can = about 12-1/2
cups fruit. ,

f
. ,

-
Frozeri

(slices) ,

o _

.

,

\

g. .

.

,.
3.0-lb can

,
2:1/2..lb pkg._

, ,

Poildd
. '

Pound ...

'4

. . .

'

99.30
198.60

1.28
16.56 v

3:31
, 6.62

3.51,

7.02

,

1/2 cup fruit, thawed
1/4 cup fruit, thiwed

: #
1/2 Clip fruit; thawed
1/4 cup fruit, thawed ____

-
_ .

lljcup,fruit, thawed
1/4 cup fruit, thaweit

1/2 clip cooked, sugar*
added.

"1/4:cup cooked, sugar. .

added.

1.05 '
.50

12.10
6.65

30.30
15.20 '

*28.50
i.r

.14.10

.

.

,

. ,.-- ,

.

ip ,z
, .

.. . .

. -

-Dagdraeed
Low moisture

(slices or wedges) ,
\

Alli -r

. , ,
- 1 Regulag moisture ,,,__

(slices) ,

,

No. 19 tan
(30 oz),

Poul ,______

I ,
Pound 7 r

" '- .-,

''
41.20'
82.40

21.90
43.80

15.40
30;80

,

1/2 cup cooked
1/4 alp cooked _

4.

1/2cup cooked , -,
1/4 cup cooked

1/2 cup cooked _,___ __,1"

1/4 cupicooked
a

_ .

' 2.45
1:25

4.6(T
2.30

4.50: ,

.3.25

.

e.

.
. .

1 lb, dry =about 8
cups.

_ .
.

1 lb dry about 4-1/
clips. :

.

4PPLESALICE
.

,

Canned ,t__,;_
, F

.
,

,

-No. 10 can
. (108 oz)

.

No. 2.1/2 can ,,.
(29 oz)

!Pouf*

0

24.00
48.01 .

6.44
,12.8

3.56

,

1/2 cup TAU
1/4 cupfruit

. ,

1/2 cup fruit
1/4 cupirilit . ,

1/2 cup fruit

. 4.20.
2:10

15.60
7.80
*

2840
.

,
, l

'1 'tau= about 12 cu
fruit..

-
.

4, .

4

a



ARLES, FRUITS
.

Food as purchased
..

S1)
.

Purihase-unit

,
(2)

Servings
per

purchase
unit

13)

.-
Serving size or portion

' 4'

(4) 4

s

Purchase
units for

100
servings

(5)

Additional yield
information

(6) .11/

APPLESAUCE-COnti.ped ."
Dehydrated

Low moisture
(nuggets)

e,

..-

.

No. 10 can
(40 oz)

)
,Pound.

69.40

138.80

27.70,
55.40

1/2 cup rooked, sugar
added.

1/4 cup cooked, sugar ,
added.

.

1/2 cup
dded

cooked, sugata.
1/4ft,up cooked, sugar
4dded. -

.

1.45

.72

. .

3.65

1.80

.

, .

.

I. lb dry =about 4-1/2
cups:

.

APRICOTS , .

Fresh; _ - - -

`Z.%

0
d ,

Pound

Pound

o

6.00

.

5.43
10.86

III

'

2 Medium raw apricots _
(about 1/2 cup)

1/2.cup raw halves _-___8.50
1/4 cup raw halves __:'_-_

st

16.70

9.25
1 lb AP =0.93 lb

ready-to-serve raw.

Canned _____ _ _________
'(halves, unpeeledor "--)

, whole, peeled)

e .

. ,

. .

No. 10 can
(108 oz)

.

No. 2-1/2 can
(30 oz)

Pound

23.60
47.20

6.58
13.16

3.511

0

.

1/2 clip fruit and juice ____

1/4 cup fruit and juice ____

1/2 cup fruit and juice ___

1/4 cup fruit and juice __

1/2 cup fruit and juice ___

.25
5
,3

15.20
7.60

28.50

I. can= about 7-2/3
cups (60 oz) drained
fruit.

. .

-

Frozen . ._ _:

. (halves) -

.

,.
.*

I. ,

-

'

25-lb can _

1

8-1/2-lb can

Pound_2_, _

Pound__ _

90.50
181.00

30.70
61.40

3.62
7.24

3.52
7.04

la cup cooked
1/4 cup cooked _____

0
1/2 cup cookelfrf"_-_\_ _____ _____

1 4 cup cookid - ____________

/2 cup cooked
1/4 cup cooked --------a. -,

.
1/2 f4fruit, thawed
1/4 Op fruit, thawed
-

1.10
.55

3.30
1.65

27.740
13.90

28.50
14.20

.

-

Dehydrated . ,

Low moisture .4,.

Nuggets

/

Pound_________

.

Pound

15:30

30.30

1640

32.60
°\

,

1/2 cup cooked, sugar
lidded.

'1/4 cup cooked; sugar
added.

1/2 cup cooked, sugar
adilltd

1/4 cup cooked, sugar
added.

6.55

3.30

6.15

3,10

1 lb dry =about 3-1/3
cups.

1 lb dry = about 3-3/4
cups.

a
.

.

"

Slices .e.. e

;91 ; ..
. 6sit



VEGETABLES, FRUITS

Food as purchased

. . .
(1) .

Purchse(unit

(2)

Servings
per

purchase
Unit

(3).

Serving size or portion

(4)

Purchase
units for

100
servings

(5)

Additional yield
information
.

(6) .

APRICOTS-Continued
De Iiydrated-Continued

Regular moisture
halves)

e

-
Pound

.

12.70
i

25.40

_
".

1/2 cup cooked, sugar
added.

1/4 cueroked, sugar

.

7.90

3.95

.
.

1 A dry =3-1/4 cups.

, o.
.

.

ASPARAGUS
Fresh

a

Pound

Pound
,.

2.47

3.06

6.12

17.1'0

28
5.36

18.90
37.80

2.94
5.88.

.
.

.

1/2 cup cooked spears ____
(about 4 medium)

.
.

A/2 cup cooked cuts and
14 tips.
1/4 cup cooked cuts and

tips.
' 0'

.

1/2 Gup vegetable _

(about 6 spear0

1/2 cup vegetable
1/4 cup vegetable

4 ,

l4/2 cup vegetable
La cup vegetable g

rik,/: 2 ekp vegetable
1/4 cup veget.le

40.50

'
32.70

*
16.40

'

5.85

37.40'
18.70

5.30
2:65,

34.10
17.10

.

.

1 lb AP =.0.56 lb
ready,to-cook: ..

1 lb AP = 0.491b
cooked.

,

.
,

1 can =63 oz died
vegetable.

-

1 can =66 oz drained
vegetable.

,-

.,
Canned

Spears

Cuts and tips

No. 10 can .

(102 oz)

Pound

., _

No. 10 can
(103 oz)

Pound _

Frozen
Spears .

Cuts and tips

2-1/2-lb pkg
'

.1 ,

PoUnd -,

,
.

2-1/2-lb pkg

Pound -,t

, ......C,A,
,

1/2 cup cooked spears,
(about 4 medium)

" .

1/2 cup spears
1/4 cup cook spears

1/2 cup cooked o>
1/4 cup cooked ____ . . ._i_

.1/2 Cap cooked
1/4 cup cooked

10.00 -.

,
24.90
12.50

1,0.00
5.00

24.90.
12.50 0,

"6 .....

,
,

AVOCADOS
Fresh

4 ,

Pound
.

-t
8.72 -

2.84
5.68

1/2 cup raw diced,
sliced, or wedged.

1/4 cup raw diced,
sliced, or wedged.

It.
1/2 cup raw mr4ed . .._
1/4 cup raw m ed

23.00

11.50*a

35.30
17.70

1alb AP = 0.72 lb
ready-to-serve raw.

_4 4



VEGETABLES, FRUITS -

,

. Food as purchased

.

-(1)

Purchase unit

(4)

Servings
per

purchase
unit
(3)

.

. -
'
Serving size or portion

.

(4) .

Purchase
units for

100
servings

(5)

Additional yield
information

.

1. (6)

BANANAS 0
Fresh ...,: _

-
.

. .

.',

.

-

.

Potind

Pound

Pound,

3.00

4.06
8.12

2.70
5.40

1 small banana
(about 1/2 cup).

1/2 cup raw.sliced
1/4 cup raw sliced

1/2 cup raw mashed _

1/4 cup raw mashed _

33.40 1 lb AP =0.67 lb'
ready-to-serve raw'

r

24.70 ..---
-

12.40

__ 3740
v. 18.60

Ctnned
Mashed,

., ' n=

No. 10 can
(146 oz)

Pound ,

25.40
50.8(kar.

3.52

1/2 cup friiit _
1/4 cup fruit _______ ____

1/2.cup fruit _

.
.t 4,*

___ 3.95
2.00

-. 28.50

BEANS, GREEN'OR WAX.
Fresh

.

. .

slq
Pound 6,11

12.22
1/2 cup cooked pieces _ ____

1/4 cup cooked pieces °

..

.#

16.40 1 lb AP 1.0.88 lb
8.20 ready-to-cook.

-

Canned °_,'
- .°-

.

No, 10 can _ ______

: (101 oz)

No. 2-1/2 can __.

(28 oz)

Pound

25.50
51.00

6.64
13.28

4.04

1/2 cup vegetable ___-______

1/4 cup vegetable

1/2 cup vegetable
1/4 cup vegetable

1/2 cup vegetable

. 3.95 1 can =63 oz drain
2.00 vegetable.

-15.10 .

_. 7.55 .

24.80 .

.

Frozen ,

. '

.

20-lb pkg _ _

2-1/2-lb pkg

Pound

125.00
250.00

15.60
31.20

6.25 .

12.50

. -

1/2 cup cooked
1/4 cup cooked __,

1/2 cup cooked
1/4 cup cooked

1/2 cup cooked
1/4 cup cooked

- .80 .

.40

6.45
3.25

16.00 r
. 8.00 .

BEANS, LIMA 4
Fresh - r.

.
(shellefl)

Pound

.

5.44
10.88

.
.

1/2 cup cooked
1/4 cup cooked

--
18.40 1 lb in pod =0.39 lb
9.20 ready -td- cook.

Canned
(green)

. No. 10 can '
(105 oz)

Pound

24.00
48.00

3.66
,

1/2 cup vegetable __,_

1/4 cup vegetable

1/2 cup vegetable_

4.20 1 cam= 72 oz drained .

, 2.10 vegetable'.

27.40

.,.# --
NOTE: To. determine the quantity o9r1io buy for*the number of servings heeded in a scilool, move the decimal in column
5 two places to the left, then multip tiis number by the number of serving4 needed (See Method 1, page 8).

42
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-VEGETABLES, FRUITS
,

.

Food es purchaser .

,

(1)

.

Pinchers unit °

(2)

Setup
ft,p

per
pure

unit .

(3)

,

Se mg size or portion

(4) °

.

units for
10I

servings

(5)

Additional yield
information

, (5)
.

BEANS, LD1A--Continued

Frozen

,

. .,
20-lb gkg !__,___

2-1/2-lb pkg _

Pound _______ _______

.

113.00
226.0Q

14.10
28.20

5.65
11.30

1/2 cup cooked

.

.88

.44

7.10
3.55

17.70
8.85

. ,

.

(Fordhook)
_

1/4 cup cooked _____ _

1/2 sup cooked
1/4 cup cooked _______

1/2 alp cooked ________
1/4 cup cooked

BEAIVSPRO .

Canned

.

No. 10 can __
(104 oz)

- Pound_ _
ib

21.60
43.20;,,

3.33

. N.

1/2 cup vegetable 4.65
2.35

30.10

s -

1 cab = 53 oz draiped
vegetable.

- 1/4 cuPvegetable
-

1/2 cup vegetable ___ _

BEET GREENS
Fresh Pound_____._

,

2.75
5.50

L
1/2 cup cooked

.

36.40
18.20

1 lb AP=0.56 lb
ready-to-cook.(untrimmed) 1/4 cup cooked

4,

BEETS .

Fresh

''
.

Pound -___

..

.

4.05

8.10

.

1/2 cup cooked diced or
sliced.

1/4 cup cooked diced or
sliced. .

24.70

12.40

,

1 lb AP =0.76 lb
cooked:

.

(without tops)

Canned
Diced No.10 can ___1_

(104 oz)

Pound

No. 10 can
(104 oz)

Pound ____._

No. 10 404 _ _ _ _

(1046z)

Pound _

No. 10 can
(104 oz)

`Pound_____

24.00
48,00

3.69

22.0
45.20

3.49

22A0
, 45.20

3.49

2440
48.80

3.76

1/2 cup vegetable ______.
1/4 clip vegetable _____

1/2 cup vegetable _________,

1/2 clip vegetable _______
1/4 cup vegstabk ___._:_

1/2 cup vegetable _____________

1/2 cup vegetable ________
1/4 cup vegotable _.

1/2 cup vegetable._________

1/2 cup vegetable ____.
1/4 cup vegetable __________

1/2 cup vevegetable __________:

4.20
2.10

.

27.10

4.45
2.25

28.70

4.45
2:25

28.70

4.10
2.05

26.60

. -

1 can plain beets
. 72 oz drained
vegetable.

1 can.= 68 oz drained
vegetable.

1 can Pickled or p
beets= 68 oz
vegetable.

144eaut = 69 oz drained
vegetable.

(Harvard or plain)

Shoestring ______________ _.

.

. 6:
Sliced ,

(Harvard, pickled, or
plain)

,Whole, baby beets _ _____ _______
(pickled or plain) .

4,



VEGETABLES, FRUITS

A114 as purchased

(1)

Purchase unit

. .

(2)

Servings
per

purchase
unit

(3)
i

Serving size or portion

(4)

Purchase
units for

100
servings

(5)

Additional yield
information

- (6)

BLACKBERRIES
Fresh

.

-

,

-

-----

.
..

.
,

Quart
(1.46 lb)

Pound . _ _ _. _ __

Pound
, '

8.83
17.66

6.05
12.10

3.38

6.76

Aik

_

1/2 cup raw berries ______ _

1/4 cup raw berries

1/2 cup raw berries
1/4 cup raw.berries

1/2 cup cooked, sugar
added.

1/4. cup cooked, sugar
added.*

11.40
5.70

16.60
8.30

29.60

14.80

1 qt AP =about 4-1/2
cups (1.40 lb) ready-
to-serve raw.

1 lb AV =0.96 lb
ready-to-serve raw.

1 lb AP =0.99 lb
cooked, sugar added.

Canned

.0
-

No. 10 can
(105 oz)

Pound

23.90
47.80

3.65

1/2 cup fruit and juice ____

1/4 cup'fruit ind juice ____

1/2 cup fruit and juice ___

4.20
2.10

17.40

/1 can = about 7-1/2
cups drained frult*

--ir*

Frozen 30-lb can ______
1nt

.- .

Pound

, .

.

Pound ____ ______ _

112.00

224.00
,

3.75

7.50

3.64
7.28

1/2 cup cooked, sugar
added.

1/4 cup cooked,- sugar
added.

1/2 cup cooked, sugar
added.

1/4 cup cooked, sugar
added. .

1/2 cup fruit, thawed ____
1/4 cup fruit, thawed _ _____

1

.89

.45

26.70

13.40

27.50
13.80

.

'
.

,

.

.
'

,

-

BLACKEYE PEAS
Fresh .

(shelled)
_ Pound 5.11 I

10.22
1/2 cup cooked
1/4 cup cooked ________ _______

19.60
9.80

4

1 lb AP =0.93 lb
cooked.

Canned
(green)

No. 10 can
(104 oz)

round

19.80
39.60

3.05

1/2 cup vegetable
1/4.cvegetable _._ .

1/2 cup v etabk

k5.05-
2.55

32.80

I

1 caul; 72 oz drained
vegetable.

..-----

Frozen ,

.

. 211/2-lb ikg _

,

Pound

12.40
24.80

4.96
9.92 0

1/2 cup ,cooked
1/4 cup cooked

1/2 cup cooked _ _____

1/4 cup cookedI_______.

8.10
4.05

20.20
10.10

* 1

BLUEBERRIES
Fresh ______ ________ ________________

. t-

Pint
(0.91 lb)

5.40
10.80

#

1/2 cup raw berries
1/4 cup raw berries ___

1.60
9.30:

.

1 ptAP=about 2-3/4 ct
(0.86 lb) ready-to-
serve raw.

-- Canned No. 10 can
(105 oz)

Pound

24.(0
48.OQ,

3.67

2 cup fruit and juice ____

4 cup fruit and juice ___

1/2 cup fruit and juice ____

4.20
2.10

27.30

1 can = about 9 cups
drained fruit.
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, VEGETABLES, FRUITS

SI
...

.--
-

Food as purchased
- : 0.

.0.

(1)

Purchape unit

(2) )

Serrizip
per

purchase
unit ,
(3) \

'
Serving size or phrtion

(4)

Purchase
units for

100
sery

(5

Additional yield
inform'ation

(6)

BLUEBERRIES-Continued
Frozen '

. .

,...,

. 4

7 \

.

- 30 an

'
:, .

2-1/2-lb pkg
'

. .
Pound __L .

Pound
7

129.00

258.00

. 10./0 i
, t

21.4Q -
/*

I 4,

4.30

, 8.60

6.13
12.26

.

1/2 cup cooked, sugar
added. r

1/4 cup cookedsugar

1/2 cup cooked, sugar
added.

1/4 cup cooked, sugar
added.

1/2 cup cooked, sugar
, adaed:
1/4 cup cooked, sugar

added. i
1 /scup fruit!thawed _____
1/4 cup fruit, thawed ____

.78

.39

9.35

23.30

11.70

16.40
8.20

it

- .

-.4

.

, t-
..

BOYSENBERRIES
Canned

.

No.10 can ____
(106 oz)

Pounce___________

1.__. ,
4

24.60
49.20,

8572

1/2 cup fruit and ju e ___
1/4 cup fruit and j ce

1/2 cup fruit and juice ____.

___
4.1Q
2.05

26.90'

11cup =about 6-1/3
cups drained fruit.

BROCCOLI .

Fresh _______________________

_

.

Pound

Pound _____,.

t

.

3.62

3.62
'7.24

%

1/2 cup cooked spears-
(about 2 medium)

1/2 cup cooked cuts _
1/4 cup cooked cuts _____

-

_z_

.

.27.70

27.70
13.90

1 ib AP =0.61 lb read
to-cook.

Frozen
Spears

..4.

-

Cut or chopped

2-lb pkg

Pound _______i__,
a

2-1/2-lb pkg ____

Pound ____ _

8.64

4.32
'1;3.64

10.80
21.60 .4s14\4

4.32
8.64

1/2 cup cooked spears _
(about 2 medium)

1/2 cup cooked spears ____.
1/4 cup cooked spears ____

1/2 cup cooked __________
cup cooked ______,_

1/2 cup cooked ______
1/4 cup tooked _____

_,

.

,

11.60

23.20
11.60

9.30
4.65'

23.20
11.60

.

.

. .

is

it . --.

BRUSSELS SPROUTS
Fresh ___________________ Pound _________ 4.50

9.00

,
1/2 cup cooked _ ___

1/4 cup cooked _-___
22.30
11.20

1 lb A.P =0.74 lb
to-cook. -

Frozen - 2-1/2-lb pkg ___

Pound ________

14.60
29.20

. 5.84
11.68

1/2 cup cooked ___________
1/4 cup cooked

1/2 cup cooked --, ____

1/4 cup cooked ., i---

6.85
3.45

17.20
8:60

-

*
#

..
. .

.

'
4S

.
.

.

.
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VEGETABLgS, FRUITS

Food as purchased
. .....:t

(1)
.

.

.

Purchase unit
----.-4purchase

,(2)

Servings
per

unit
(3)

Serving size or portion

(4)
1

Purchase
units for

100
servings

(5)

Additional yield
information\

OD

CABBAGE
Fresh

. -

- ,

.

.

. ,

\

,

Head _

(1 lb)

Pound __________

Pound

Pound _____ ______ _

om .

Pound ___

, .
Pound _

.

8.00

8.00
16.00

10.10
20.20 '

6.57

13.14

5.66
11.32

,

4.32
8.64

. -1.

1
1/8 small head _

(about 1/2 cup) ss.
.

1/2 cup raw chopt-
1/4 cup raw chopped _____

1/2 cup raw shredded- _

1/4 cup raw shredded

1/2 cup raw shredded for
slaw.

1/4 cup raw shredded for
slaw. .

. .

1/2 cup cooked shredded _

1/4 cup cooked shredded _

1/2 cup cooked wedges ___

1/4 cup cooked wedges __

J

12.50

12.50
625

9.90
4.95

15.30
,

7.65

47.70
8.85

23.20'
11.60

,

1 lb AP =0.79 lb ready-
to-cook or serve raw.

.-

1 lb AP =0.79 lb ready-
to-cook shredded.

1 lb AP= 0.84 lb ready-
to-cook wedges.

CABBAGE, CELERY
OR CHINESE
Fresh Pound

.

.

10.60
21.20

_

1/2 cup r:savjeces _

1/4 cup ieces __ ______

9.45
4.75

1 lb AP =20.88 lb ready-
to-serve raw.

,

CABBAGE, RED
Canned ____________

. .

__'____ No. 10 can ____
(104 oz)

Pound

24.40
48.80

3.76

1/2 cup vegetable _
1/4 cup vegetable '
1/2 cup Vegetable

4.10
2.05

26.60

.

.

-

.

CANTALOUP-
Fresh _

,

-

Melon
(1-1/2 lb)

Pound _

4.00 -,

2.84
5.68

,

1/4 small melon
(about 1/2 cup)

1/2 cup cubed or diced _, .

1/4 cup cubed or diced -___E
-0

25.00

,

35.30
17.70

1 lb AP =0.50 lb ready-.
to-serve raw.

a

CARROTS -

Fresh' (without tops)

,

Pound

Pound \_

Pound

12.20

6,60
13.20

4.55

9.10

1/4 cup raw strips
(about 6 strips-
4.z 1/2 inch) \.

1/2 cup-taw shredded
1/4 cup raw shredded.

1/2 eup raw shredded for
salad. ,

1/4 cap rawshredded for
salad. -

8-.20

.

15.20
7.60

22.00

11.00

,

, 4
1 lb AP =0.82 lb relidy-

to-cook or serve raw.

i
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VEGETABLES, FRUITS
r

Food as purchased

v (1)

Purchases unit

(2)

Servings
per_

purchase
unit

(3)

Serving size or portion

.-

(4)

Purchase
units for

100
servings

(5)

Additional yield
information

'

(6)

CARROTS-Continued
Fresh-Continped ,

.

'
Pound _ _ __ ____._

Pound

5.95
11.90

4.26
8.52

. -
.

,

1/2 cup raw sliced
1/4 cup raw sliced

1/2 cup cooked sliced
1/4 cup cooked sliced _.____

.

16.90
8.40

23.50
'11.80'

1 lb 0.73 lb
ed.

Canned
(diced or sliced)-

%

No. 10'can
(105 oz)

PO.und

----
25.10
50:20

3.84

go
1/2 cup-vegetable
1/4 cup vegetable

1/2 cup vegetable*

4.0()
2.00

26.10

1 can = 69 oz drained
vegetable.

Frozen
(diced or sliced) ,

20-lb pkg

2-1/2-lb pkg

Pound
%

113.00"
226.00

14.10
28.20

. 5.67
1.34

1/2 cup cooked
1/4 cup cooked _____1___ _ _

1/2 cup cooked
1/4 top cooked

1/2 cup cooked __

1/4 cup cooked

.88
.44

' 7.10
3.55

17.70
8.85

%

.

*

CAULIFLOWER
Fresh

(trimmed)

--..._

Pound

Pound . .

Pound ,

5.87
11.74

4.97
9.94

3.85
7.70 ,

1/2 cup raw slices
1/4 cup raw slices _ __

1/2 cup raw florets
1/4 cup raw florets

%

1/2 cup cooked florets _

1/4 cup cooked florets
\.

.--,--

17.10
8.55

20.20
10.10

26.00
13.00

1 lb AP =0.55 lb rea
to-cook or serve ra

.

1 lb AP = 0.53 lb
cooked.

Frozen 2-lb pkg

Pound

9.56
19.12

4.78
9.56

1/2 cup cooked
.1/4 cup cooked

1/2 cup cooked
1/4 cup cooked

10.50
5.

1.00
10.50

CELERY
Fresh

(untrimmed)

. .

-. .

..
'

Pound

Pound _

.. .

Pound

11.30

-
5.66

..--J
11.32

4.24
8.48

1/4 cup raw sticks or
strips.
(about 4 sticks-

4 x 1/2 inch)
1/2 cup raw chopped or

diced.

1/4 cup raw chopped or
diced. - ,

1/2 cup cooked diced
1/4 cup cooked diced _ _

8.85

17.70

8.85

23.60
11.80

-.-

1 lb AP = 0.75 lb r
to-cook or serve

1 lb AP= 0.701b :-
' cooked.



VEGETABLES, FRUITS

Servings Purchase
nod at purchased, Purchase unit

ass
Serving size or portion nut for Additional yield

. informtion
_. unit . servings

(1) (2) (3) (4) (5) (6)

.

CHARD, SWISS .

Fresh - ound ' 3.50 1/2 cup cooked 28.60 lb AP =0.77 lb ieady-
(ipitrinuned) ..../' 7.00 1/4 cup cooked 14.30 to-cook.

CHERRIES - .
,

. -

Fresh _ Pound 4.28 2/3 cup raw whole. 23.40 1 lb AP = 0.98 lb ready-
cherries to-serve raw with
(about 1/2 cup pitted) pits.

. .
Pound 5.20 1/2 cup raw pitted 19.30 1 lb AP =0.89 lb pitted.

10.40 1/4 cup raw pitted 9.65
_ ,

Pound _____ _____ 2.94- 1/2 cup cooked pitted, 34.10
sugar added. I-

.

Canned .._

Red, taft,a'pitted No. 0'can 23.9Q
.

1/2 cup fruit and juice __ 4.20 sl can= 74 oz drained
' (103 oz) 47.80 1/4 cup fruit and juice 2.10 fruit.

. _

Pound 3.72 1/2 cup fruit and juice ____ 26.90
, -

Sweet No. 10 can 23.80 1/2 cup fruitAnd juice _ 4.20 1 can =about 10-3/4 cu
(108 ot) 47.60 1/4 eup fruit and-juice 2.10 (66 oz) drained filiit

No,2-1/2 can _, 6.62 1/2 cup fruit and juice 15.20
(30 oz) 13.24 114 cup fruit and juice 7.55

. i

---, -Pound 3.53 1/2 cup fruit and juice 28.40/ .

Frozen 30-lb can 98.9 1/2 cup cooked 1.05
(red, tart, pitted) 197.80 1/4 cup cooked .51

..

Pound 3.30 1/2 cup cooket6 30.30
. #.60 1/4 cup cookedw 15.20

--- Pound 3.49 1/2 cup fruit, thawed 28.70 1 lb AP =0.80 lb
6.98 1/4 cup fruit, thawed 14.40 (1-2/3 cups) thawed

fruit, drained:

COLLARDS -

Fresh Pound 5.06 1/2 cup cooked 19.80 1 lb AP= 0.70 lb ready-
(untrimmed) 10.12 1/4 cup cooked 9.90 to-cook.

.__
Canned No. 10 can 14.60 1/2 cup vegetable 6.85 1 can =about 58 oz

(98 oz) 29.20 1/4 cup vegetable 3.45 drained vegetable.

Pound 2.38 1/2 cup vegetable _ _ 42.10

Frozen 3-lb pkg .. , 14.00, 1/2 cup cooked 7.15 -

(chopped or whole, leaf) 28.00 1/4 clip cooked 3.60

Pound, 4.69 1/2 cup cooked _ 21.40
9.38 1/4 cup cooked 10.70- 4

'

43 51
4e.



4110 VEGETABLES, FRUITS

Food as purchased
.

(1)

Purifiase unit

(2) .

Servings
per

purchase
unit

(3)

Serving sum or portion

(4)

Purchase
units for

100
servings

(5)

Additional yield
information

(6)

CORN
Fr fah

With husks _______________

.

Without husks _
L

.

_
Pound

Pound

Pound

Pound _____

2.00

2.03
4.06

3.00

3.13
6.26

1 medium ear _____ _ ___
(about 1/2 cup cooked)

1/2 cup cooked ________ __
1/4 cup cooked _____

1 medium ear
(about 112 cup 'cooked)

1/2 cup cooked . _____

1/4 cup cooked ____

50.00
.

49.3W
24.70

33,40

32.00
16.00

11b AP =0.37 lb edible
portion cooked.

* '4

.

1 lb AP=0.571b raw
cut corn.

Canned
Cream style

'
No. 10 can __-.._

(106'oz)

Pound _: _

No. 10 can _____
,_.

Pound ,,,:_.

No. 10 can
(106 oz)*

Pound __ __

23.40 -
46.80

3.54

2Q.20
40.40

'',1.32

2240
45:00

3.41

1/2 cup vegetable __________
1/4 cup vegetable ________:

1/2 cup vegetable

1/2 cup vegetable
1/4 cup vegetable _______

1/2 cup vegetable _______

1/2 clip yegetable ___ , __

1/4 cup vegetable _

1/-2"cup vegetable __ ---n

4.30
2.15

28.30

4.95
2.50

23.20

4.45
2.25

29.40

1 can = 75 oz vegetable

1 can = 70 oz drained
. vegetable.

Whole kernel
(vacuumY

Whole kernel
(wet pack)

. .

_z____

Frozen __ ______-_______
(whole kernel)

40

,

20-lb pkg

2-1/2-lb pkg

Pound

106.00
212.00

13.30
26.60

5.33 "..
10.66

1/2 cup cooked ____
-,

'1/4 cup cooked ____k)

1/2 cup cooked ________
1/4 cup cooked _ _____1____

1/2 cup cooked
1/4 cup cooked

.94
.47

7.55"
3.80

18.80
9.40

r

CRANBERRIES
Fresh Pound

Pound _____

-

.

8.00
16.00

'6.46

12.92

1/2 cup raw chopped
1/4 tup raw chopped __._

1/2 cup cooked, sugar
;tdded.'

1/4 cup cooked, sugar
added.

12.50
6.25

15.50

7.75,1.
jr,

1 lb AP = 0.97 read
to-cook or se e ra

I

/...
CRANBERRY RELISH '
OR SAUCE
Canned _________t_

--,

___,

.

No. 10 can
(117 oz)

Pound _
23.90
47.80

3.28

,1/2 cup fruit _
1/4 cup fruit _____

1/2 cup fruit ___ ______ __ _,

4.20
.. 2.10

30.50

1 canz--about, 12 cups
fruit,

52



VEGETABIXS, FRUITS

Food as purchased

(1)

Purchase unit

(2)

'Servings
per

purchase
unit

(3)

Serving size or port4n

(4)

.

1Putchase
units for

100
servings

(5)

Additional yield
information

. (6)

CUCUMBERS
Fresh ___

'

1,Pound 4.62

9.24

.--
1/2 cup pared diced or --..\21.70

sliced. .
1/4 cup pared diced or

sliced.
.

10.90

.
,

1 lb AP =0.741b ready -
to-serve raw parrgle-

.. ,

DATES ;'Dehydrated
_ Low moisture

A
Pound ______

Pound

5.78
11.56

5.10
1020

1/2 cup dry fruit __________

1/4 cup dry fruit ___________

1/2 cup dryfruit ___________

1/4 cup dry fruit ____________

17.30
' 8.65

19.70
9.80

,.

1 lb dry = about 3 cups.

1 lb dry =about 2-1/2
cups. ,

(Plei)
;-; Regular moisture ________'_______

(cut or chopped)

.

4GGPLAN1
Fresh Pound ___________ 3.41

B .82-

,

1/2 cup cooked cubed ___.

1/4 cup cooked cubed _ 29.40
14.70

1 lb 'AP =10.81 lb ready-
to-cpok:( _

ENDIVE, CHICORY,
ESCAROLE
Fresh

_

s

,

Pound & 7.59
15.18

,

1/2 cup for salad _______ _____

1/4 cup for, salad ___ _

*
13.20
6.60

-

1 lb AP =0.74 lb ready-
to-serve raw.

e '
FIGS . ,

Fresh Pound

,

4.00 3 small raw figs _ ______

(about 1/2 cup)
25.00
#

.
,

Canned ___________________i______ No. 10 can .

(110 oz)

No, 2-1/2 can
(30 oz)

Pound _-__

24.10

6.58
13.16

3.51,

1/2 cup ft:mit and juice ____

(about 2-1/2 figs)

1/2 cup fruit and juice ____.

1/4 cup fruit and juice ____.

1/2 cup fruit and juice ____.

4.15

15.20
7.60

28.50

1 can = about 8-1/3 cup
(63 oz) drained fruit.

. .

FRUIT C TAIL
Canned _

.

No. 10 can
(108 oz)

No. Z-1/2 can
139 oz)

Pound

24.00
48.00

6.6t
13.34

3.56

.

1/2 clip fruit and juice ___

1/4 cup fruit and juice ___!,'

1/2 cup fruit and juice ____.

1/4 cup fruit and juice ____.

1/2 cup fruit and juice

4.20
2.10

15.00
7.50

28.10

.

1 can =about 9-1/2 cup
(71 oz) drained fruit.

NOTE: To determine the quantity of food to buy for the number of servings needed in a school, move the decimal in column
5 two places to the left, then multiply this number by the number of servings needed (See Method 1, pige 8).
.
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VEGETABLES,. FRUITS
.

- Food as purchased
,

,

, '4 (i)

Purchase unit

.

(,2) .

Servings
per

purchase
}snit

. (3)

I .

Serving size or portion
,

-,

(4)

Purchase
units for

100 -
servings_

kr
.

Aiditiodal yield
Irtnformation

(6)
4)

FRUIT COCKTAI ontinued
Dehydrated

Low moist . _
....6

.

I.

No. 10 can
(44 oz)

-11.l:n __

.

1 .

57.90

115.80

21.00

42.00

*
1/2 cup cooked, sugar

dded.
1/4 cup cooked, sugar

added.

1/2 cup cooked, sugar
added.

1/4 cup cookpd, sugar
added.

1.75

i'86

4.80

-. 2.40

..

1 lb drt=4-1/2 cups.

/
FRUIT DESSERT FILLINGS'

Dehydrated
Low moisture -,

Apple r"-
.

Apple (blueberry,
cherry, or raspberry
flavor.)_..,

.

Pound

Pound

......4-

. .

IMO_
27;40

9.95
19:90

.. .

.
e

.

1/2 cup fruit
1/4 cup fruit .

1/2 cup fruit ._

1/4 cup fruit

7:30
3.65

10:10
5.05 ii,

.

k_

'
,-

FRUIT FOR SALAD .
Canned -

.
' 0

-

No:10 can
. (108 oz)

No. 2-1/2 can
k29 oz)

Pound

24.10
48.20

6.47
12.94

3.57

-s

1/2 cup fruit and juice ___

1/4 cup-UU,U, andjuice ____

1/2 cup fruit and juice ____

1/4 cup fruit and juice ____

1/2 cupitruit and juice ____-

4.15
2.10-

15.50
7.75

28.10 i

1 can =about 8 cups
(64 oz) drained fr

4
'' 2

FRUIT PIE FILLINGS
Canned-. . r_

(apple, apricot, blueberry,
cherry, peach, pineapple)

No.110 can
(112 oz)

Pound

24.00
48.00

3.43

1/2 cup fruit
1/4 cup fruit

1/2 cup fruit _ .

4.20
'2.10
.

29:20

.

.

_.
,

GRAPEFRUIT
. Fresh

.

t . _

.

Pound

..

Pound -__

-1.93

3.86

1.73
3.46

.
4 , .

1/2 cup sections and.juice
'(no membrane).

1/4 cup sections and juice
(no membrane). ,

1/2 cup juice _..

1/4 cup juice _____,____

51.90
. -

26.00

.57.80
28.90

.

110 AP =0.49 lb read
to -serve raw.

.
1 /b AP-74.471*i/

'cup) juice.
,

.

GRAPEFRUIT AND
ORANGE- SECTIONS
Canned

-

Ngo. 3 Cyl
*50 Oz)

Pound _____

.

11.30
22.60

3.64

.

1/2 cup fruit and juice _I__
1/4 cup fruit and juice ____

1/2 cup fruit and juice __1

..

8.85 .

4.45

27.50 -

, -

.

.

1 ean'= about 3-1/2
(28 oz) -drained f

GRAPEFRUIT SECTIONS
ed.

,...
No. 3 Cyl

(50 oz)

Pound
I!

11.10
'22.20

347

-

1/2 cup fruit and juice ____,,

1/4 cup fruit and juice

1/2.cup fruit and mice _
9.05
4.50

20.10

1 can =about'3-1/3
(28 ot) drained f44CN$% Or .

.

. -" ,)
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I

,

BI. S:s. FRUITS 6,

.

Food as purchased. .
1 .

. $
,

a
, ...

. ..
(1) .

.

.

-.

Pnrshasennii

14)

%.

Servioes4.
per

purchase
- unit'

...3-)

.
ving size or portion

.
,

(4) i

Kirchase
units for

100
servings

(t)

...

Adilitlona' 1 yield
information

1 (6) illP

dRAPEFRUIT SECTIONS , ,
. -Continued

Frozen i

.
.

3-11) can

-. .,
,

'Pound __,_6_____
4

11.00
,

22.00

3.69'
_

s - ,

. . .
1/24up,fruit and juice,
j thawed.

11/4 cup fruit and juice,
thawed. .

1/2cup ,fruit and juice,
tha*ed

1/4 cup fruit and juice,
thawed.,

*.

.

1

'9.10

4.55

27.10

13.60

-

, a. 4
.

,

-
,

.

.

--A-

4"4 -. ,

Alik .

. .- _

I.

.

R - .9

a.
.

le ...---'Yb

Other
. f with seeds)

'- 'AS

e i '''. . .

.- 4-.,4

,- .

.. 6

' .

Pound

"
Pound ''''

'
Round ____

.

5.39;
10:78

8.08
'o" "

5.22

1,

111
.. -

Os1/2 cup raw grapes .. 18.60
1/4 cup ale' grapes - "9.3.0

1/3 cu raw wh 'ble grapes 12.40.
t (a /4 cup seeded,

halves

1/2 cup raw seeded -19.20
halves:

1/4 cup raw seeded 9.60
halves. ''/' e

4

a
lib AP =0:95 lb ready-

to-serve raw.

1 lb .4t1P = 0.9'2 lb raw
. seeded.'

4

y
. . ! 4

,

. Caimed

-
4(seedless)

-.?
- b

,,

.
".

No. 10 can-
(110 oz) .

No. 2:1/2 can
(30 oz) ,"

POiind

24.39
"48.69

6.64
.13.28

3:54

1/2 cup fruit anti juice ____ 4.15
1(4,cup fruit and juice 2.10

.1/2 cup fruit and juice _ 15.10
1/4 cup fruit and juice 7.55

112 cup fruit and juice __!_. 2?.30

1 can =about 9 cups
(61oz) drained fruit.

1 .

14117r_.

HONEYXIEW 11 LON 6
Fresh' ,' '.; .

I
: .

Pound
, . " t

--

3.08
6.16-

41 ,
1/2 cup cubed or diced 32.50
4/4 cuicubed or diced 16.30

1 III AP-=0'.57 lb
readirto-serve

E' '-.).
untrinimed) - ) PUund _

-

5.27
10.5,

i.

1/2 cup cooked . 19.00
1/4 cup cooked ' 9:50-;

' ,i.
1 lb AP =,0.74 lb

ready-to-cook. .

.
Canned .

et . ,

, ,.. *
- . f

S

*A * :,..

\NS. 10 can
(98 -oz)

No. 2-172..can
(27 oz)

Poniu10136,_,

-,

14.49
28.80

' 4.60
9220

.2.36

1/2 cup vegetable -6.95
1/4 sup vegetable 3.50

1/2 cup vegetable 21.80
1/4 cup vegetable 10.90

1/2 cup vegetable 42.40

1 can = 58 oz drained
vegetable. ,

.

:

en . 1 2,

or *hole leaf)
ef . -

. _. , . . .

1

. .

IIP

3:1b pkg
.

:
pcpiind

1*:6.. .-

13.40
26.80

. ,

4.48'
8.96

.

1/2 cup cooked 7.50
1/4 cup cooked. . 3.75

.

1/2 cup ed _ . '22.40
1/41u cooked _ 11.20

---it-----,--------

.
.

i
.

,

52
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a
`VEGETABLES, pircvs °

. Food as purchased

..
o(1)

-

.

. Purchase unit
G

-.
(2) '

.

Servings
per

purthase
. unit

(3) -

. 1 Serving sinior portion
.,

.

(4)
.

Putthase
units fir '

1

fillaT
007

(

AdonInformatioal yield

,,
,. (6)

'
KOHLRABI

Fresh

1)

,

. ,

.

. . ..

Pound

,

.,-

`:; 2.75
5.50

,
. .

1/2 cup cooked pieces
1/4 cup ked pieces

36.40
18.20

1 lb AP= 0.54.1b
ready-to1 -Cook.

a
.

LEMONS
Fresh- t

. ,- , All

- Pound

,
.

. .1.60
3.20

'

1/2 cup juice
1/4 cup juice

62.50
.31.30

3$

. 4

1 lb AP= 0.48 lb
(3/4 cup) juice.

...

V.

LETTUCE, HEAD
Fresh

a *

--\
.

,

e

, fround

.

Pound

11 "

12.30
24.60

"8.25
16.50 . ,1/4

, ,

1/2 cup raw pieces
1/4 cup raw" pieces

1/2 cup for salad /
cup for sally'

(
.

8.15
4.10

12.20
6.10

,i.

-*
1 lb AP ;Q.75 lb

ready-to-serve raw.

a

. .

LETTUCE, LEAF
Fresh

.

11 It

,

Pound ,

.

nd ___:_ ______

I

_

,

11.00
22.00

7.37
14.74

,
1/2 cup raw pieces
1/4 cup rayrpieces _#,, .

0
1/2-cup for salad
1/4 cup fordelpd __

.

9.10
4.55

13.60
6.80

1 lb AP = 0.671b*
ready -to -serve raw,

.

Q, *

LETTUCE, ROMAINE
Fresh 1,---

a

Pound
.,

,

Pound

.

0_

10.50
21.00

7.04
14.08

.

1/2 cup raar pieces
1/4 cup raw pieces

1/2 cup for salad
1/4 cup for salad

9.55
4.80

14.20
7.10

.

1 lb AP = 0.64 lb
ready-to-serve raw

..

.II -

?

Vith.,
- . al.

LIMES i'
Fresh

.
.

-

Pound 1.77
3.54

.
-1/2 cup juice
1/4 cup juice

,
...

56.50
28.30

lib AP= 0.48 lb
(about 1 cup) jui

GO
$

GOB --
_Fresh ' _._

.. _ 4
":*

. Pound . _

.

3.74
7.48

.

1/2 cup culld or sliced
1/4 cup cubed or sliced

26.80
13.40

,..

1 lb AP = 6.68 lb
ready-to-serve ra

:MUSHROOMS 1

,,, Fresh, `I . Poll
, -,

3.48
6.96

.
.

1/2 cup cooked sliced __ _,
1/4 cup cooked sliced ._ _i __

28.80
:1611.441*

1 lb AP= 0.97 lb
ready.to-cook.'

Canned. , ,
.-

..

.
.

0.10 can _____

,

Pound
(drained
weight)

_16.10
48.20

5.67
11.34

1/2 cup serving
1/4 cup serving ,z________

1/ cup serving _________

1/ cupiseiving _______ ___

4.15
2.10

17.70
8.85

,

1 can =68 oz drain
vegetable.

"-



VEGETABLES, FRUITS

0.
Food as purchased

... ,.

,
(1)

Purchase unit #

,
(2)1 ,

let/wings
per .

purchase
unit

(3)

or portion
`

#(4)

Purchase
units forr

100
servings

AV'

Additional yield'
information

.
--- (6)

MUSTARD GREENS '
Fresh '

{untrimmed)

,

Piound __ ,_ __ 3.82
7.64

/2 cup cooked ___________e_
1/4 cup cooked _

.

26.201
13.10

.

1 lb AP =0.70 lb.
ready-to-cook.

N.

Caned ., 2

.
No. 10 can

(98 oz)y
No. 2.1/2 can

(27 oz)

Pounde

16.0
32

5.14
10.28

2.6*

1/2 cup vegetable ___ _____ _

1/4 cup vegetable ________

1/1 cup vegetable .......

1/4 cup vegetable __________.

1/2 cup vegetabl __.

6.25
3.15

19.50
9.75

38.10

..

1 can =58 oz drained
vegetable.

. ...

h'

Frozen 1.. 3-lb pkg _________2

.
Pound

14.80
29.60

4.96
9.92

0
172 cup cooked 6.80

3.40

20:20
10.10

'' *.

.1..

(chopped)

J.

__
1/4 cup cooked_-
1/2 p cooked
1/4 c cooked _

NECTARINES
Fresh

4

.

1

Pound

Pound _.

4.00

4.54
9.08

.

1 medium ra twine__
(about 1/2 up)

1/2 cup raw 811 es _______
1/4 cup raw sdc _________

.
25.00

22.10
11.10 .

.

1 lb AP= 0.89 lb
.. ready-to-serve raw.

t
OKRA '

Fresh % - .Pound 5.45
10.90

,- ft
1/2 cup diked sliced _____

1/4 cup cooked sliced
18.40
9.20

1 lb AP =178 lb
ready-to-cook.

(

Canned
(cut or whole)

. No. 10 can _____

99 of
4 Pound ____ ____

'18.80
37.60

1.04

!
1/2, cup vegetable _.

174 cup vegetible .

1/2 cup vegetable

5.35
2.70

32.90

1 can =560 oz drained
vegetable. .

s
Frozen

(E114).

\
.

3-1rpkg .. _______ ..

.

Pound
.

14.80
29.60

4.96
9.92

.

1/2 cup cooked
-I /4 Cup cooked -
1/2 cup cooked .

4 cup elloked ___________

6.80
3.40

20.20
10.10

,

.. -

No. 10 can ____
(10'1 oz)

Pound -

24.00
48.00

3.81

:
1/2 cup vegetable .,

1/4 cup vegetable (_

1/2 cup vegetable

4.20
2.10

26.30

,

' '

OKRA OMATOE$
Canned

, -,
es.

NOTE: To determine the quantity of food to bii-y for the TiOnSer of servings needed in a school, move the decimal in column
._ 5 two_ place. to the left, -thrn multiply this number by the number of servings needed (See Method 1, 'page 8).

54 *a.
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VEGETABLES, FRUITS,

- -
Food IS purchased

..

(1) .

.

Purchase !nit

.

(2)

Servings
. per

manse
unit

(2)

Serving size or portion

.

(4)

Purchase
units for

150
aijvinge

(5)

,

.
Additional yield

4 information
. .
(6)

OLIVES
Canned

Green whole, large size __i_
{with pits)

-

-,

fte....
Ripe, chopkilk or minced _____4

Ripe whole, large size _ _
(with Ots)

Ripe whole, large s _
'(pitted)

U

. .

Galion,
_

Pound __-_ ___-__

(drained-)

No. 10 can ___

Pound ___

(drained),

No. 10 can '

Pound
(drained}

No. 10 can ._

Poundardained)

.

176.00

32.00

24.00 ,

48.00

6.72
,

134.00

32.60

134.00

,

6.35

. .

-.. - .
3 olives __ _

(!!bout 2-11Cp-sliced)

3 olives __________________

1/2 cup iiiht _______
1/4 cup Milt _____ __

w
1/2 cup fruit __________/.714.90

..

3 olives __._____

3 olives- -__________

3 olives
.,.

,
1/2 cup whole

-

__,

ft'

,

_

.57

3.15

4,20
2.10

____.,

.75

.

3.10

.75

15.80

1 can =about 88 oz
drained "I, or
about 5 olives:

1 can = about 100 oz
drained fruit.

-

.

1 can =about 405
a

olives.
,

91 te 105 large-.
olives weigh 1 lb.

...

1 ca4)=abouf-66 oz
drained fruit or
about 405 olives.

91 to 105 large ,
olives weigh 1 lb.

.

ONIONS, GREEN
Fresh Pound . 5.73

11.46
1/2 cup raw chopped'
1/4 cup raw chopped _

17.50
8:75

.

i ib AP =0.63 lb
-ready-to-serve ra

ONIONS, MATURE
- Fresh

.

'

-

nd

Pound .___

Pound
si,

4.75
9.50

7.01
.14.02

3.85

7.70

.

1/2 cup raw chopped
1/4 cup raw chopped

1/2 tup raw sliced c

1/4 cup raw slicid ___

1/2 cup cooked halves
or pieces.

1/4 cup ceoked.halves
or/pieces.

.

21.10
10.60

14.30
7.15

26.00

13.00

/

1 'lb AP= 0.89 jb
ready -to- dk or

/serve raw.

1 lb AP-0.76-lb
cooked.

Fresh, pearl
) .

..

Pound . 3.82
7.64.1/4

1/2 cup cooked whole
cup cooked whole ___.

26.20
13.10

,

.



VEGETABLES, FRUITS

-

Food as purchased

(1)

.
Purchase unit

, ....

(2)

Servings
per

purchase
unit

(3)

,
Serving size or portion

_ .

(4) '

Purchase
units for

100
servings

(5)

Additional yield
inforiatlon

' .

. .. 3) .

ORA.14GES .
Fresh ,......

Size 138 (Calif., Ariz.)

.

Size 200 (Fla., Texas)

All sizes ,

'1

\'
`

,

.
.

Pound

Pound

Pound

Pomul

mound

.

.

-.-

1

.

.

,
3.00

.

3.00

2.75
,

5i50---4,61.sup

22
14.84

1.83
3.66. -

-

1 medium 'orange
(about 1/2 cup fruit
and juice) .

1 medium orange-
(about 1/2 cup fruit
and juice) v

1/2 cup sections and
juice (With membrane).

sections and\
juice (with membrhne).

1/2.cup sections (no
membrane). .-

1/4 cup sections (no
membrane).

i.
1/2 cup juice
1/4 cup juice

33.40

33.40 ;

36.40

18.20

41.40

20.70"

54.70
27.40

.

.

. .

v

1 lb AP = 0.73 lb
ready-to-serve:

..

.

1 1b AP= 0.56 lb
ready-to-serve.

. ..
. .

1 lb AP=0.5,0 lb
(1 cup) juice..

- -
Canned

Mandarin. Pound
,

te, 11.64
7.28

. ,

1/2 cup fruit and juice. _
1/4 cup fruit and juice

27.50
13.80

4.

PARSLEY
Fresh __,_______ ,. Pound

,

10.20 41/2

-.11__

cup chopped

,
.

9.80
. .

)
.

1 lb AP -- 0.68 lb
ready-to-serve raw.

PARSNIPS ..

Fresh,, Pound

.

4.91
9.82

.-

1/2 cup cooked pieces
1/4 cup cooked pieces _

20.40 _1
10.20

*
lb AP --..-0.85 lb
ready-to-cook.

_
,

PEACHES
Fresh _ __

1

.

-

Pound

Pound

Pound

Pound

.

*

..

.

4.00

,
3.73
7.46.

4.05
8..10

3.73

7.46

9

1 medium raw peach
(about 1/2 cup)

1/2 cup raw clicec\ _.

1/4 cup raw diced

1/2 cup raw sliced
gi_

1/4 cup mw sliced

1/2 cup cooked sliced,
sugar added. ,

1/4 cup cooked sliced,
sugar added.

25.00.
.

. .

26.90
13.40,

24.70
12.40

'26:90

11.40
,

N

.

.

1 lb AP --- 0.76 lb
ready-to-cook or
serve raw.

....-

1 lb AP = 0..9Y lb
cooked, sugar added.

.

56
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VEGETABLES; FRUITS

.

Servings Purchase
.

' Food u purchased Purchase unit per Serving size or portion units for . Additional yield
pufchase 100 information%

, - unit servings
0 f

(1) . (2) (3) (4) - (5) (6)
....s .

fr f
PEACHES-Continuedo .

*
Canned 1 ' .

. - .. _
Halves No. 10 can 23.80 1/2 cup fruit and juice _ _ .4,20 1 can = about 8-1/3

,. -.---\ (108 oz) (about 1/2 peach with cups (66 oz) d
juice) fruit. " -0 .

t , ,

. No. 2-1/2 can _ 6.40 ;1/2 cup fruit and juice ___r 15.70
(29 6z) (about.1/2 peach wilt

. juite) .
- . .

....
_ Pound 3.53 1/2 cup fruit and juice ___ 28.40

.

Slices No. 10 can _____ . 23.80 1/2 cup 'fruit and juice _ .20 1 can =about 8-1/3
(108 oz) 47.60.0 1/4cup fruit and juice ___ 10 cups (66 oz) drain..

fruit.
r

No. 2-1/2 can _!. 6.40 1/2 cup fruit and juice ____ 15.70
. (29 oz) 12%80 1/4 cup fruit and juice :___ 7.85 .

4. *
____Pound 3.53 1/2 cup fruit and juice 28A0

* _
Whole spiced . Pound __ _______ _ 3.50 2 small peaches 28.60 1 lb AP =i5out 7

.,..----1...- (about 1/4 cup fruit) , small peaches with
sirup.

.
.,- _ i

Frozen
Sliced .30-lb can 109.00 .1/2 cupfruit, thawed -i_.!-_ .92

. . . , 218.00 1/4 cup fruit thawed , .46
. . ,

8-172-lb can _ _ 30.80- 1/2 cup fruit,othawed __ ___. , ?.25
61.60 1/4,cup fruit, thawed 1.65

Pound 3.64 1/2 cup fruit, thawed 27.50
II .. 7.28 1/4 cup fruit, thawed 13.80

Pound 3.59 1/2 cup cooked, sugtir \. , 27.90
4 addeil.

7.18 1/4 cup coo ked, sugar 14.00
' added.

I *.i.,
.

_

Dehydrated .

.

Low moisture No. 10 can _-__:__ 43.20 - 1/2 cup cooked, sugir 2.35
(slices) (36 oz) added. t

86.40 1/4 cup cooked, sugar 1.20 .

added.

k Pound ________N_ 19.20 1/2 clip cooked, sugar 5.25 1 lb dry -about 4
,added. , cups.

.

.
. 3:8A0 1/4 cup cooked, sugar' 2.60

added.

N.

r



w VEGETABLES, FRUITS

5.

.-

Food as purchdled
' 1

. (1) .

Purchase unit

.

(2)

Servings
per

purchase

(3)

Serving size or Action
A ,_

A

(4)

Purchase
units (or

-100
.fgervings

(5)

.

Additional yield
information

(4)

PEACHES-Continued -

Dehydrated-Continued
Regular moisture

(halves)
- .

,
,

.

.

Pound
. Ali

,

16.50
.
33.00

.

-

1/2.gup cooked; sugar
added: . -

1/4-cup cookedosugar
added..

.

6.10

3.05

.

.

.1 lb dry =about 2-3/4
cup%

PEARS filFresh __

. ,

.

,

,.,

.

.

.

4.-

flotind

Pound

Pound

.4.00

.

4.16

'8.32

4.04

8.08

1 small raw pear
' (about 1/2 cup)

1/2 cup raw cubed or'
sliced.

1/4 cup raw clibed or
sliced. .

1/2 cup cooked halves,
sugar added..

1/4 cup cooked halves,
sugar added.

1...

25.00

24.10

12.10"'

24.80

12.40
.

1 lb AP = 0.78 lb
.ready-to-cook or-
serve raw.

.

1 lb AP =1.08 lb
cooked, sugar added.

r--

,

Canned .
Halves1....---......4.

-,,

_

Slices or quarters

4

.

z
. .

No:10 can
N.: (106 oz)

Ne. 2-1/2 can _

(29 oz)

Pound ''.,.

No. 10 can
(106 oz)

No. 2-1/2 can _

(29 oz)

Pound'

1 -

23.50

6.44

3.56

25.60
51.20

7.00
.14.00

3.86

1/.2 cup fruit and juice
(about 1-1/2 mediuma.

--halves)

1/21up fruit and juice .

*, Al r

1/2 cup fruicand juke .

1/2 cup fruit and juice .

1/4 cupiruit and juice __ _

-1 /l cup frujt and juice _

1/4 cup fruit and juice _ __

1/2 cup fruit and juice
.

I
.

4.30

15.60

28.10

3.95 ,

1.95

14.10
7.15

26.00

.

1 c,an = about 7-3/4
cups (62 oz) drained
fruit. '

. .

1 can =65 oz
drained fruit.

. ,

. . .

PEAS AND CARROTS
Canned

,

.

No. 10 can
(105 oz)

Pound __#__

23.90
47.80

-.
3:65 ,

1/2 cup vegetable
1/4 dip vegetable

1/2 cup vegetible

21.20
2.10

27.40.

.

1 can = 71 oz drained
vegetable.

.

.

41.

4

6 1 .

"s!

4



VEGETABLES, FRUITS
i ,

Food as purchased
.._ -

(1)

Purchase unit

4

- (2)
41.

Servingh
per

purchase
' unit

(3)

I

Serving size ousticin

NIL
.

(4)
,"

,
Purchase
units for

servings

(5)

Additional yield
=formation.

. (6)
...

PEAS AND CARROTS
-Continued

.
Frozen

4 .

**%1

.
s s

20--lbkgt
2-1/2-lb pkg

Pound.

_.

111.00
222.00

13.90
27.80

5.56
11.12

i

.

112 cup cooked
1/4 cup cooked
1/2 clip cooked _______ ______

1/4 cup cooked _
1/2 cup cooked
1/4 cup cooked

.

__

90-
.45

7.20
Ai 160

18.00
9.00

.
k..-

4.

,t

.
.

PEAS, GR
Fresh A .-

(shelled)
--

a

Pound
---

5.45
10.90

.

1/2 cup cooked
1/4 cup cooked

, ___._

18.40
9.20

p ty
w

1,-'

lb in pod = 0.38 lb
ready4o-cook:

..

Canned.

-

' #

# .

No. 10 can
(105 oz)

.

Pound

'22.40
44.80

.42

1/2 cup vegetable
1/4 cup vegetable

-

1/2 cup vegetable

4.50
2.26

2 . 0

,

1 can= 67 oz drained
vegetable.

.

..

1

%

PEPPERS, GREEN

&resh
-

.

.

a

__ 20-1) pkg

2-1/2-lb pkg

Pound _.

100.00
200.00

12.60
25.20

5.05
10.10

1/2 cup cooked
1/4 cup cooked _
1/2 cup cooked \---/
1/4 cup cooked,

1/2 cup cooked _ .

1/4 cup cooked _,

.

1.00
.50

7.95
4.00

19.80

. .

.

.

.

__

.
. Pound

Pound

Pound
'

14.90

4.97

9.94

5.04
10.08

1/4 cup raw strips ,
about 1/6 of a

large.pepper)

1/2 Cup raw chopped or
diced.

1/4 Cup raw chopped or
diced.

o

1/2 cup cooked strips
.1/4 cup cooked strips

6.75

20.20

10.10

19.90

.
9.95

1, lb AP=70.82 lb
ready-to-cook or
serve raw.

,

1 lb, AP =0.75 lb
: cooked:

- Frozen s,,,.::,.
(diced)

r

2.1/2-lb pkg

flound
.

_

16.30
32.60

6.53
13.06 .

1/2 cup raw c

.1/4 cup raw i
1/2 cup raw
1/4 cup raw

6.15*,
3.10

15.40
7.70

l

,,



VEGETABLES, FRUITS .

r

Food as purchased

(1)

PEPPERS, SWEET
(green or red)

Canned
(diced) '

Purchase unit

(2)

No. 10 can
(102 oz)

Pound

Servings
per

purchase
unit

(3)

Serving size or portion

'(4)

19.60
39.24)

3.08

1/2 cup vegetable
1/4 cup vegetable

1/2 cup vegetable

Purchase
units for

100
servings

(5)

5.10
2.55

32.50

Additional yield
information

(6)

1 can -82 oz diained
vegetable.

PIMIENTO
Cannot yo. to can

(,chap diced, of; (109 oz)
whole)

PINEAPPLE
Fresh

r No. 2-1/2 can
(28 oz)

Pound

17.50
35.00

5.02
10.04

2.58

1/2 cup vegetable
1/4 cup vegetable

Pound 3.04
6.08

1/2 cup vegetable
1/4 cup vegetable

1/2 cup vegetable

)
1/2 cup raw cubed
1/4 cup raw cubed

5.75 1 can = 70 oz drained
2.90 vegetable.

20.00
10.00

38.80

Canned
ChunkwOr tidbits No. 10 can

(107 oz)

_ Crushed-

Slices

NO. 2-1/2 can
(29 oz)

Pound
L

No. 10 can
(109 oz)

No. 2-1/2 can
(30 oz) ,

Pound

No. 10 Can
(108 ot)

No. 2-1/2 can

4 (29 oz)

[4_ Pound

10-

23.70 1/2rcup fruit andjuice
47.40 1/4 cup fruit and/juice

6.4.4
12.88

1/2 cup fruit and juice
1/4 cup fruit artd_juice

3.56 1/2 cup fNt and juice

lirictyp fruit and juice
Zp fruit and juice

23.80
47.60

13.10_

3.49

24.00

6.56

1/2 cup fruit and juice
1/4 cup fruit and juice

1/2 cup fruit and juice

1/2 cup fruit and juice
about 1 large oi02

medium slices)

1/2 cup fruit And juice
(about 1 large or 2
medium slices)

1/2 'cup fruit and juice

32.90 1 lb AP =0i,52 lb .

16.50 ready-to-serve raw.

4.25
2.15

15.60
7.80

28.10

4.20
2,10

p
15.30

7.65

28.70

4.20

15.30

28.10

I can -about 9-1/4
cups (65 oz) drained
fruit.

1 can = about 833/4
cups (78 oz) drained
fruit.

1". can about 9-1/3f--
cups (61 oz) drained
fruit.

NOTE: Toodetermine the quantity of food to buy forrthe number of senings needed in a school, moe the decimal in column

5 'two places to the left, then multiply this 'number by the number of servings needeil.(See Method.1, page 8).

6 3

4
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VEGETABLES, FRUIT'S'

Food as purchased'
V

(1)

^

.

Purchase unit

. ,

(2)

rvings
per

p chaie
1

(3).

. \
Serving size or portion

Purchase
units for

100 /
.serv`ime.

Additional yield
information

4.

PINEAPPLE-Continued
Frozen

(chunks)
. .

.

.

it
.

- 30-lb can
-

10-lb can

Pound

.

111.00
222.00

37.00
74.00

3.70
,

7.40

1/2 - . fr t, thawed
14 cup ruit,-thawed -,__: .

1/2 cup fruit, thawed .

1/4 cup fruit, thawed .

1/2 cup fruit, thawed ,

1/4 cup fruit, thawed

*

.90
.45

2.'70
1.35

27.10
13.60

.

. 411. .

-
,

,

c.

.. .

1- lb AP =0.63 lb
'(1-1/2 cups), thawed
fruit, drained.

PLUMS .

Fresh" '
-

- .E'
.-

.

.... ,

.

-
Pound

.

Pound

.

Pound

4.00'

5.01

10.02

3.08

6.16

4
2 small raw plums__:,_____.

(about 1/2 cup)

J

I/2cup raw halved br
sliced.

14-1/4 cup raw halved or,
t, sliced.

1/2 cup cooked halves,
sugar added..

1/4 cup cooked halves,
sugar added.

,

25.00

,,,

20.00

, 10.00

32.50

16.30

a

1 lb AP=0:941b
ready-to-cook -or
serve raw.
.

..

,

'

-

.

Canned __

(purple, whole4

, \...

No. 10 can ,__
,(108 oz)

No. 2-1/2 can
(30 oz)

4

Pound
4`

.

.23.80
47.60

6.64
/3.28

.

1/2 cup fruit and puke ___'

1/4 cup fruit and juice ____

1/2 cup fruit and juice .

1/4 cup fruit and juice . __

'1/2 cup fruit and juice .___

4.20 -1,
2.10

15.10
7.55

1211:29

..

can = abont 7-2/3
cups (60 oz) drained
fruit.

. . .

4

., '

POTATOES, WHITE
Fresh

.

i \
4

Pound

Pound

_Pound

.ar
Pound

,

Pound
.

4.00

4.00

4.79

9.58

3.45
6.90

3.45
6.90

1 medium whole baked _

(about 1/2 cup) _
1, medium whole boiled

(about 1/2 cup)

1/2 cup, pared, cooked,
diced or sliced.

1/4 cup pared, cooked,
diced or sliced.

k/2 cup cooked mashed
1/4 cup cooked mashed _.

1/2 cup sliced, scalloped _

1/4 cup sliced, Scalloped __

25.00 ---1

25.00

,t
20.90

10.50

29.00
14,50

29.00
14.50

` 0

lb AP =0.74 lb
baked excl. skin.

1 lb AP =0.87 lb
boiled excl. skin.

w

"1 lb AP = 0.81 lb
ready-to-cook pared.

.

.

r. .61



VEGETABLES, RIOTS
.

/
FoodFood as purchase

(1).

Ipurchase uidt

(2)

rviperrigs
purchase

unit

(3)

N.

Serving size or portion

. (4) .-

Purchase
units for

100
servings

(5)

Additional yield ,
information

i
(6)

PM 'ATOES, WHIT?'
-Continued . i

,Fanned ,

(small, whole)
4 -

-
.

... #
4,

No. 10 can...___ .
(102 oz)

.

No. 2-1/2 can ..'
(29 oz)

Pound _____ _______

.

23.40

46.80

6.01
.12.02

3.67

1/2 cup vegetnitie
(about 5 potatoes)

1/4 cup vegetable

1/2 cup vegetable
1/4 cup vegetable

1/2tup-vegetable_

_

____ .

_ ____

___,

_

4.30

2.15

16.70
8.35

27.30

. .

1 can------74 oz drained
vegetable.

'

.

.
. Frozen. .

French Fries-Regular
Crinkle cut

.r
_

z-

-

Straight cut
.

..,

,

'
Fiench Fries - Shoestring

Crinkle cut

. -

-

Straight cut
.

,

.0

30-lb case _L_____

...

"5-lb pkg

Pound

30-lb case

5-lb pkg .

Pound
.

27-lb case

4-1/2-lb pkg . __
_

. Pound

27-lb case .

4-1/2-lb pkg

Pound . _

._
,

220.00-
36.80
73.t0

. 7.36

230.00

38.40
76,80

7.69

213.00 `

-
35.5ff
71.00

7.91

237.00

39.50
79.00

8N8

1/2 cup heated ___ __________

(about 9 pieces,3
inches long)

1/2 cup heated
1/4 cup heated

1/2 cup heated

1/2 cup heated
(about 10 pieces, 3
inches long)

1/2 cup heated
1/4 cup heated _____

1/2 cup heated

1/2 cup heated
(about 26 pieces, 3
inches long)

1/2 cup heated
1/4 cup heated

1/2 c(wheilk_

1/2 cup-heated
(about 23 pieces, 3
inches long)

1/2 cup heated
1/4 cup heated

1/2 cup heated.

^

:___

..

____

0

- .45

afalt
2.75
1.40

13.60

.43

2.60
1.30

,13.00 ,

.4T.4

2.85
1.45

12.70

.42

2.55
1.30

11.40

,

,....

-

,

,

/
.

a

,...

6.)



VEGETABLES, FRUITS .

joOd as purchased Putchase unit per Serving size or portion 111: 91 :Units lost Additional yield
Servings

purchase- , 100 tn. formatimi
t , unit

'
. . servings .

(1) (2) (3) (4) (5) - "(6)
-.

POTATOES, W.H E . . -(--
.

FROZEN-Continued .
.. ...

French Fries-Thin - A . #

Crinkle cut 30-lb case __ 240.00 1/2 cup heated ,, .42
(about 11 pieces, 3 , .

- inches long).,' ; .
5-lb pkg . .:. 40.00 1/2 cup heated 2.50 .

80.00 1/4 cup heated 1.25
.

. ,_

Pound 8.00 1/2 cup heated 12.50
.

, . ..

Straight cut , 30-lb case _ .249.00 1/2 cup heated .40
(about 14 pieces, 3

w inches long) ... ,
. . . .

5-lb pkg _ 41.60 1/2 cup heated 2.40
83.20 1/4 cup heated _ a__ 1.20

Pound 8.33 1/2 cup heated 12.Q0

Hash Browns .

Diced ___ . _ 30-lb case 128.00 1/2 cup heated .78d
256.00 1/4 cup heated _ . 9 .

- .

5-lb pkg 21.40 1/2 cup heated. 42.80 1/4 cup heated _ _____ 1" 2.35

" Pound 4.29 1/2 cup heated 23.40

Shredded, preportioned _ 18-lb case 96.00 1 portion 1.05 1 case =96 3-oz
(3 oz raw) \ (about 1/2 cup raw portions,

- .heated)

15-lb case _ 80.00 1 portion _ 1.25 f case = 80 3-ox
(about 1/2 cup raw portions.

IL
.heated),.

. 4 Mind __ _ 5.33 1 portion .18.0
.....,, (about 1/2 cUR

... heated) .
, .

Potato Rounds* . 36-lb case 196.00 1/2 cup heated' _ .51 .

(about 9 pieces)
. 5-111pkg 32.70 1/2 cup heated , -_. 3.10

Ng -` 65.40 1/4 cup heated , 1.55

Pound -6.55 1/2 cup heated._ ________'. _ 15.30 -
._

. . .

Dehydrated . -.. . ... .

.
Low moisture . .

Diced _ . No. 10.can _' 50.00 1/2 cup reconstituted ._ 2.00
(36 oz) 100.00 1/4 cup reconstituted ,_ 1.00 ,

. Pound, 22.20 1/2 cup reconstituted 4.50 .

44.40 1/4 cup reconstituted ____ 2.25
.

Shaped shredded potatoes available by brand names such as Tater Tots, etc.

66



VEGETABLES, FRUITS,

Food'ar purchased Purchaseimit---

(2)

Servingsper
purchase

unit

(3)

Serving size or portion

(4)

Phase
units for

100
servings

(5)

Additionaryield
information

POTATOES, WHITE
-Continued
Dehydrated --- Continued

Low Moistureg-Continued

Flakes _. No. 10 can
(46oz)

Pound

'Granules No. 1.0 can __

(98 oz)

Pound

Sliced

PRUNES, DRX
Canned

Market pack----- .

NO. 10 can
(20 oil

Pound

- 60.70 1/2 cup reconstituted
121.40 1/4 cup resonstituted

24.30 1/2 cup reconstituted
48.60- 1/4 cup reconstituted

148.00 1/2 cupieconstituted
296.00, 1/4 cup raconstituted.

24.30 1/2 cup reconstituted
48.60 1/4 clip reconstituted

25.00 "1/2 cup reconstituted
50.00 1/4 cup reconstituted

20.'00 1/2 cup reconstituted
40.00 1/4 cup reconstituted

Special purchase

No. 10 can
(110 oz)

No. 24/2 can
(30 oz)

Pound

No. 10 -tan
(116 oz)

Pound

23.40 1/2 cup fruit and juice
46.80 1/4 cup fruit and juice

6.40 1/2 cup fruit and )bite
12.80 1/4 cup fruit-and juice

3.41 1/2 cup fruit and juice

33.30 1/2 cup fruit and juice
66.60 1/4 cup fruit and juice

4.60 1/2 clip fruit and juice

Dehydrated
Low moisture,

(pitted, whole)

Regular moisture
(with pits)

,64*

No. 10 can
(48 oz)

Pound

4

Pound

Pound

Pound

44.60

89.20

14.80

29.60

1/2 cup cooked, sugar
added.

1/4 cup cooked, sugar
added.

1/2 cop cooked, sugar
added.

,1/4 cup cooked, sugar
. added.

9.8 6 media' prunes, dry
(about 1/2 cup cooked
fruit and juice)

9.51
19.02

11.30

22.60

1/2 cup cooked
.1/4 cup cooked

1/2 cup cooked, sugar
added.

1/4 cup cooked, sugar
added.

4.65
.82

4.15
2.10

.68

.34

4.15 1 lb dry= about
2.10 2 -1%4 cups.

4.00''
2.00

5.

4. 1 1 can=

15.70
7.85

29.40,

3.00 1 can - -110 Oz drained
1.50 --fruit.

ruit.

t 19-1/4*
70 oz) drained

21.80_

2.25

1.15

6.80 1 lb di", = about 3-3/4
cups.

3.40

10.20 1 lb dry=.-about 21/2
cups.

10.60
5.30

8.85

'4.45



VEGETABLES, FRU(TS
.
Food as purchased

.

(1)

f
Purchase unit

(2)

Servings
per .

purchase
Unit

(-3)1

.
Serving size or portion

"
(4) .

Purchase
units for

100
servings

(5)

Additional yield
information

.

fq
(6)

PUMPKIN , ,

Fresh N% .

I

.-
Poud. -2.36

4.72
t

.

1/2 cup cooked mashed
1/1 cup cooked mashed _

42.40
21.20

.

1 lb APi- 0.70 lb . .
ready -to- cook.

.

Canned

.
.

No.
(106

No.
(29

Pousid

10 can
oz)

2-1/2 can
oz)

49.00 .

6.71
'13.42

3.70N

X1 /21/2 cup vegetable
1/4 cup vegetable

1/2 cup vegetable
1/4 cup vegetable -

10 cup vegetably,.

4.10

2195

,14.90
7A5

27.10

0

N
. 1

.

PUMPKIN PIE FILLING
Canned

.
No

Po

10 can
12 oz)

nd

24.00
48.00

3.43

,

1/2 cup vegetable
1/4 cup vegetable

1/2 cup vegeta-131e

4.20
2.10

..,---
29.20

.

RADISHES
Fresh

(without tops)
.

Pound

PoUnd

.

,

12.30
I

7.09
14.18

.

4 small radishes
(about 1/4 cup)...

r
-

1/2 cup raw sliced
1/4 cup raw sliced

8.15

14.10
7.05

1 lb without tops=
0.90 lb ready-to-
serve raw.

RAISINS
Dehydrated #

Regular moisture , ..

(seedless)

.

-

H

-1
P

il
Pound

and =_ .41

9.12
18.24

1/3 cup dry raisins
(about 1/2 cup cooked
fruit and juice)

1/2 cup cooked
1/4 cup coolge4

10.70

11.00
5.50

t
1 lb dry= about 3

cups.
,

-

-

RASPBERRIES
Fresh

'

L

Pint
f

(.71 lb)
JI

.

Pound .

il

5.03
10.06

7.08
14.16

1/2 cup raw whole
1/4 cup raw whole

1/2 cupraw whole
4

1/4 cup raw whole

19.90
9.95

t4.20
7.10

,

1 pt AP= 2-1/2 cups
(0.68 lb) ready-to-
serve raw.

1 lb AP= 0.96 lb
ready-to-serve raw.

Canned
_

_
(red) .

-

1,

o.10 can
(108 oz)

,Pound __ ___, ____

1

23.20
50.40

3.74

4

1/2 cup fruit and juice _
1/4 cup fruit and juice

1/2 cup fruit and juice _

' 4.00
2.00

26.80

,

J can =about 6 cups
(53 oz) drained fru
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.ITEGETARWS,.FRUITS
, . WI ....

Servings Purchase lid
. . Food as purchased Purehase unit s'T .- per .Serviqg size or portion units for iottal yhfld

ppiehase - 100 -N. informatioe.
. unit - serviw

'
\.

, -
(1)

- (2) (;) .. - II' (4) - (5) * (6)...

.
RASPB-4ARIES--fontinued

.
,_

_. .
. . . 4 < - .

..,

Prcrieit 28-lb cari, 101.00 1/2 sup fruit and juice, .99
thawed. 4

.
. 202.00 1/4 cup fruit and juice, .50 , ,

,,,..

`. . . Thawed.
. o . :',1.`

- - 6-112-lb cans I 1/2 clip fruit and juice, 4.30 e .

-, thawed. ' 10.

. it. ,
.

. :). 1/4 cup Civil and juice; 2.15
thawed: . ..

.-
4)

". I
Pound r 3.63 1/2 cup fruit and juice, 27.60 , 0 .

... thawed.:
_ -...

00 1/426 1/4 cup fruit and juice, 13.80
. thawed. ..

. ' .
.

. -

RHUBARB 0
Fresh -,--_- Pound 4 3.46 1/2 cup cooked, sugar Z8.90 . ¶ lb AP =0.86 lb ready-

(without leaves) added. to-cook.
6.92 '1/4 cup cooked, sugar 14.50 .

Ilik

, '
_s ..

1 ' added. ,

' X4.
a

Frozen .... 30-lb caii 131.00 1/-2 cup cooked, sugar' :76 - .
*0 added,

* 262.00,. ' 1/4 cup Eooked, sugar .38 ,

. , . addld.' .
.. rte=

6-1/2-lb can , 28.40 1/2 cup rooked, pugar 3.55
' 6 added. ,

, .

56:80- 1/4 cut cooked, sugar 1,80 ,

added. r ..,

.
,

. , ound . 4:38. 1/2 cup cook*, sugar : 32.90
added. .a.

4 '8.76 11/4'clip cooked, sugar , 11.50 --"..._. - .added. ,
. _ .

. ,
. -.. .

RUTABAGAS 4 4.
, Fresh 1 Round '4.21 1/2,cup cooked cubed _ .: 3.80 1 lb AP =0.85 lb ready-

.
..

, '&42 1/4 cup cooked 'cubed ' 11.90 'to- cook.:i
,

I I p 'ound , 2.91 1/2 cuctooked mashed __ 34.40

A ,

I " 5.82 1/4tup coOkedmasted... 1740
._,

cl

. _
, .4

.NOTE: To determine-the UadfiCy Jiliod to buy for the number oP seivings needed in. a school, move the decimal in column
. .

S two places to theleft, then multiply this number, by the number of servings needed (See Method 1, page 8). 4.
,.

-
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'41tE STABLES, FRUITS

Food as purphased

.

(1)
1

..

Purchasb un t

,

Servings_
per

purchase
unit

, (3)4

f
Serving size or portion

(4)
*

Purchase
units for

'100
servings

(5)

Additional yield.
information

%, --

(6)

4
SAUERKRAUT

Canned
id

6# ,

.

--1-- '

e,.1 can
(99 az)

No. 2-1/2 can _

(27na)
...--

Pound

'
24.60
49.20

a 7.08
14.16

3:98'

.

1/2 cup vegetable
1/4 cup vegetable

1/2 cup vegetable
1/4 eup vegetable

1/2 cup vegetable

4.1

14.20
7.10

25.20

1 can =80 oz drained
vegetable. 1

,

,

SPINACH 4

',Fresh ,
(partly trimmed)

. .

. -

-

Pound
---....__

. Pound

Pound ,

15.10
30.20

10.10
20.20

5.00
10.00

_____1/2 cup raw pieces . __

1/4 cup raw pieces ___ ____

1/2cup for salad
1/4 cup for salad

1/2 cup cooked ,

1/4 cuicooked

6.65
3.35

9.90
4.95

20.00
10.00

V

11b AP =0.92,Ib ready
,to-cook or serve raw4

-

'iltcarmed

_ .

4

'

No. 10 can
(98 oz)

No. 2-1/2 can
(27 oz)

%.

Pound

14.90
29.80

477
9.54

44

1/2 cult-vegetable .

1/4 cup vegetable

f /2' cup vegetable
1/4 cup vegetable _

.

1/2 cup vegetable

6.75-
3.40

21.00
,10.50

A .
41.00

1 can =58 oz drained
vegetable.

.

.

Frozen , ..`:

Chopped

.

, .
.

Whole leaf '
, ,

,

I.

.

AP

' .s

.

.

3-lb pkg
.

.
Pound

-

3-lb pkg
i Ak

Pound

10.20
20.4Q

3.40
6.80

11.00
22.09

3.68
7.36_

.

1/2 cup cooked
1/4 cup cooked

1/2 eup cooked
1/4 cup cooked

1/2 cup cooked
1/4 cup cooked

. . .
1/2 cup cooked
1/4 cup cooked -

-

9.80
4.90

29.50
14.80

9.16
4.41.

270
13.60

.1

...
_

-6

. .

SQUASH, SUMMER
Fresh

.'fr 7
.

t* Pound

Pound ,

3:06
6.12

4:08
', 8.16

112 cup cooked mashed ,_
144 cup cooked mashed- _

1/2 cuecooked sliced
1/4 cup cooked sliced

)
32.70
16.40

24.60
12.30

, .

lb AP =0.95 lb read1 l
to-cook.

1 lb AP =OW lb cook

Canned
(sliced) =

.. No. 10 can .
(105 oz)

Round

19.90
39.80

3.04 IC
1/2 cup vegetable . ",

1/4 cup vegetable _ -

cup vegetable

.05
2.55

32,90

1 can = 70 oz drained
. vegetable.

.-

A` 70



VEGETABLES, FRUITS
. -

Food as purchased

.-. (1)1l

.

.

, Purchase unit

.,
(2)

salliii. gsTe
rpurchase

...,...ptt

(3)

Serving size or portion

(4) .

Purchase
units for

100
servings

(6

Additional yield
information

16
(6).

.

%Q-UASH, SUM ER
Contiillped

Froien

YiQow .
(sliced)

.

, I a

Zucchini
piked)

.

.

*4.

4

.

,
2-1/2-lb pkg

..

Pound

2.1 /2-1b,pkg ____

Pound

11.00
.22.00

4.41
882

9.03-
8.06

7.22

,

.

1/2 cup cooked _ _______ __.

1/4 cup cooked _..

.1/2 cup cooked 13

1/4 cup cooked _ __

1/2 cup cooked .
1/4 cup cooked ____

1/2 cup cooked ... __

1/4 cup cooked ______ _____ .

.

9.10
4.55

22.70
11.40

11.10
5...i5

27.70
13.90

,

.

'

e
.

%QUASH, WINTER
FFesh

Acorn _______

,
.

.

Butternut

, .

Hubbard

.

. ,

_______

$

4,-

.

.

.

'

,,

1 squash
(1/210

,

Pound 4 :

Pound
.

Pound

Pound .'

Pound 4
4.

. I
2.00

-

,

2.04
4.08

3.90
7.80

2.78
75:56

2.24
4.48

'42.11
4.22

, .
1/2 small squaSh baked

in skin (about 1/4
cup vegetable). '

.
1/2 c,up cooked
1/4 cup cooked

1/2 cup cooked cubed
1/4 cup cooked cubed _____

1/2 cup cooked mashed '.
1/4 oUp cooked mashed

1. .\
1/2 cup cooked cubed _

1/4 cup cooked cubedfA
.

1 up cooked mashed
1/4 cooked mashed ..,,,

II

50.00

49.10
24.60

25.70
12.90

36.00
18;00),

44:70
-22.40

47.40
23.70

.

\
i

. ,

.

1 lb AP = 0.88 lb ready-
to-cook in skin.

1 lb AP =0.86 lb' ready-
to-cook pared.

1 lb AP =0.66'lb ready-
to-cook pared.

.,

Cowie(' ,

(mashed) ,

la

-

. s----,-

Ao. 10 can .1,5.30
(10,6 oz)

No. 2-1/2 can
, (29 oz)

Pound

-30.60

'494
13.88'

.83

0
1/2 cup vegetable
1/4 cup vegetable

1/2 cup vegetable
.1/4 cup vegetable

1/2 cup vegetitle .

3.95
2.00

14.50
7.20

26.20

.

1_,' 6.,c

Frozen
(mashed)

_
..° , A

-
.

2-1/2-lb pkg
i .

Pound
.

9.03
18.06

3.61
7.22

1/2 cup cooked
1/4 cup cooked

1/ cup cooked, --''' ,..

1/4 curcooked

11.10
5/55

27.70
13.90

*

68 ti
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'.44:42GETABLES, FRUITS
ti

,

Food as purchased

..... (1)

:

.

,, .4.

Purchase upit
,

e

6.4 -I

-

''

Se c:singss
. per
purchase

, unit

(3)

Tie
Serving size or pOrtion-

.

. (4),It

Purchase
units for

100
servings

(5)

,

Additional yield .
information

(6)

STRAWBERRIES
Fresh

.

,

.

.

.

.

.

_

Quiril,'
(1.57 lb)

Pound
,-1 I

'4.50
17.0p

5.41 ''
10.82

.

.

1/2 cui) raw whole '
1/4cup raw whole

.

1/2 cup raw whole: __

1/4 cup raw whole ___

11.80
5.90

18.50
9.25

.
1 qt AP =4-1/4 cups

(1.40 lb) ready-to-
seive raw:

r
1 lb AP =0.891b0.891b ready-

-to-serve raw.

Canned - No, 10 can
f 108 oz)

Pound
4

25.2Q
50.40

.3.75

1/2 cup Truit and 'juice __ .

ilactipdruit and juice
-

,1/2 cup fruiiband' juice _. _

4.00
2.0b

26.70

' il,

t

Frozen
(whole or sliced)

.

, .

,

-

,

.

4

'30- lb can%'
-, .

,

1b*-1b can ,

4

_ s-lb can .

,

,

Pound .

.

,

_

I-
:/6-.00

212.00

35.50

,71.00

.

21.30''
-

42.60

3.56

7.12

'
.

1/2 cup fruit and jufie,
thawed. . ',

1/4 cup fi'uit and j0.
thawed.

,

1/2 cup fruit a juice,
thawed.

1/4 cup fruit and jtiice,
thawed.

mire ,

" . 1
1/2 cup fruit and juice,

thawed.
1/4 cup fruit and juice,

th ed:

1/2 cup uit and juice,
thaw

,1/4 cup ruit and juice,
the ed. IQ,

.

.94

:47

°,

2.135

1.45

.

4.70 .

2.85

28.10

14.10
,

r

t

..
.

I

.
,

-
,

.

. .

la

SUCCOTASH
Canned

.)
No. 10 an __

(105 oz)

Poupd , _______ _____.

.

20.1Q
40.20

).06

1/2 cup vegetable _

1/4 cup vegetable ,.

1/2 cup vegetable .

'

r

5.00
2.50

32.fb

,
11 can =70"oz drained, . ,

vegetable. , .

ts,
.

0

Frozen

.

.

.
.

..
0.4

20-1h pkg .,

',
2-1 -2-lb pkg

-

pou% .

.._

,

113.00
226.00

.
, 14.10

28.20

5.65
11.30

l 1

1/2 cup cooked _.

1/4 cup cooked -

1/2 cup cooked __,..
114 cup cooked ___

1/2 cup cooked
1/4 dm cooked _. - .

1

:88
..44

7.10
3.55

17.70
8.85

v

.

.11

b A

. . ,

i
.

. . \ , . ,

III '
.

.--; .

.. . s

.
'

As

.

.0
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VEGETABLES, FRUITS

Food as purchased
.

.

(1)
.

, Purchase unit *.

(2)

Servings
pec

purchase
unit

(3)

Serving size or portion
.,

.
, -

(4)
.

Purchase
units for

100
serving!,

(5)'

.
Additional yield

information

(6)
.

SWEETPOTATOES
Fresh .---.

,

..__

.

. ,

Pound

' I.

Pound

Pound ______ _

-

.,. 4.00
. - -

'

2.88 (
3.76

3.69
- 7.38'.

1/2 medium baked ...4_
(about 1/3 cup
vegetable) . ,

1/2 cup cooked mashed __

1/4 cup cooked mashed _

1/2 cup cooked sliced' ____ .

J,/4 cup cooked sliced
00

25.00

.

e
34.80'
17.40

27.10
13.60

_

1 lb AP =0.611b baked
excl. skin..

, ,-..
.

1 lb AP =0.81 lb
cooked mashed.

'
. .

4

I

Canned
Sirup pack *---

. ,,..

( . ,,, 4
: .

4
.

. .

acuum pack
'

( #-1 .
.

t
.

.

.i.

.

Noti .
lir

10 can
(102 oz)'

ItIo: 3 vacuum ..."
(23 oij .

Rouncl____________

No. 3 vacuuni.
(17 oz)

Pound __________

21.90
43.80

4.57
9.14

3.44
I

'4.43
8.86 4

447

4*

,
1/2 cup vegetable. _______ _L. .

s1/4.cup'vegetible.

1/2 cup vegetable ,

2 _,.1/4 cup vegetable-_ ..

.
1/2 cup vegetable

1/2 cup vege table
1/4 ciip vegetable

1/ nip vegetable _____

"i

4

4.60
, 2.30

21.904
11.00

.19.10

22.60
11.36

24.00 -

0

-,.

1 can --= 72 oz drained
. vegetable. .

4 /-
.

,
.

. ' .

Frozen - '''
(sliced ox,w hole )

.

,

..

__

....

3-Ib pig
'`i

Pound
,.)...' --calz_._

13.30
''26:60 4

4.45
8.90

- . . ,,

112 cup cooked ..
1/4 cup cooked

1/2 cup cooked 2
1/4 cup cooked .e.

7:56
3.80

22.50
1L30

-'

r 4

l,' %.

'Dehychited-* -

.' Low Moisture -3
.(flakes) . .

1 i

. -

lif

it'

,
No. can

ot oz4

Pound ___ ___ - _

. * -'''

32.40
64.80

9.2i
. T8.56

' -r-:,"s
''',,

1/2 cup reconstituted !I.__
1/4 cup reconstituted _ .

1/2 cup reconstituted- _

1/4 cup reconstituted

7
,

3:1.0
1.55

- .

.1410,80
5.40

.
1 lb dry =about 3-3/4

cups.
..

TANGERINES
Froo . _ .

)

, - -

.

,

.

Pound..
, ,

Pound '''.-

il

4.00
`

..

3-.44 .

6.88

,

1 mediumStangerihe ,

(about 1/2 cup fruit
: and juice) , -

1/2 cup sections
1/4 cup sections _

. 11

25.00

29:40
14.60

.0
1 lb AP = 0.74 lb ready-

tO-serve

-, I. .

r,t..--'

TOMATOES
'Fred% i

.

-

,

.,.

.._`

4 lip.

bound
4t

Pound

4.00

4.517.4/2

9.02'

. :

1 ant& tomato ... ..
.t (#bout 1/2 cup)

cup raw diced or
anted. *, -

1/4,cup raw diced or
sliced. .

;5.00 4
,

', 22.20

11.10

,
..

i lb AP =0.911b.ready-
to-serve raw.

.
.-

*
"

.

-f.

70
a

3..
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VEGETABLES, 'FRUITS
i . .

Servings Purchase. -
F91 as purchased Purchase urat. , per Servinkuge or portion units for Additional yield

purchase , . 100 , information li

. - unit servings /-

(I) (2) (3) (4) (5) (6)

TOMATOES--Continued et", . .

, .

Canned No. 10 can 24.00 1/2 cup vegetable 4.20 \
-.\.

, (102 oz) 48.00 1/4 cup vegetable 2.10..--

No. 2-1/2 can 6.59 1/2 cup vegetable __ 15.20
..

(28 oz) 13.18 1/4 cup vegetable _ 7.60

Pound
(
3.76 1/2 cup vegetable 26.60

.
,

.
,

TOMISIIIPASTE -..?
Cann , _ No. 10 can _ 200 1/2 cup vegetable ____ 4.20' -

I3 (111 oz) 48.00 ;V4 cup vegetable 2.10 .
i

Pound 3.46 1/2 ?up vewtable 28.90.
,

No.10 can © 96.00 1/2 cu/t reconstituted 1.05 1 No. 10 can paste
(111 oz) tomato juice. , . cans water =48 cAl

tomato juice.
,-

. A 192.00 1/4 cup reconstituted. '.52 1 No. 10 can mite + 1
.' , tomato juice. , can water =24 cups

tomato puree.. , .

Pound .... _ ____ 14.52 4/2 cup reconstituted .6.90. tomato juis$ : ,

. \

TOMATO PUREE .
i I '----7

.

Canned _, No. 10 can 24.00 1/-2 cup vegetIble 4.20 .

(105 OZ) A 48.00 1/4 cup vegetable _ 2.10 -

. 14- Pound 3.63, 1/2 cup vegetable . 27.60I No. 10 can 4846 1/2 cup reconstituted 2.10 1 isTo. 10
can water =24 up

can pur 1ee-
s(105 oz) tomato juice.

. .
- tomato juice.

96.00 1/4 cup reconstituted 1.05
if --.. tomato juice.

.
.. Pound . 7.26 1/2cup reconstituted 13.80 % .

. -) tomato juice. /
-4

TOMATO SAUCE I
,

Canned No.-10 can 24.00 1/2 cup vegetable, 4.20

i
(106oz) 48.00 114 cup vegetable _ 2.10

. , ''t No. 2-1/2 can _ 6.59 1/2 cup vegetable
A

15.20
, , (29 oz) 13.18 , 1/4 cup vegetable ___. 7.60

, , ;44 Iound . ... . '3.76 1/2 cup vegetable - _ 26.60 41

TURNIP GREENS '
.

'`\-; , .,

Fresh Pound . _ _ . 3.00 1/2 cup cooked . 33.40 1 lb AP = 0.141b ieidy
(untrimmed) f . 6.00 1/4 cup hooked ..x'_. 16.70 to-cook. _

Canned - -. No. 10 can 14.60 1/2 cup vegetable -. 6.8,5 1 can = 68 oz drained

, , (98 oz) p.20 1/4 cup vegetable- .: 3.4j vegetable. `
0 ' i

No. 2-1/2 can ( 4.65 1/2 cup vegetable - 21.60 .

(27 oz) 9.30 1/4 cup 0.egetable . . 10.80 .

round ,. _ _ 2.38 1/2 cup vegetable , 42.10'
. .



VEGETABLES, FRUITS

Food as purchased
-

' (1)

Purchase unit

,.
(2)

,

-:

Serv,ings
oir

purchase
unit

"(3)

ql1
%,

Serving size or portion,

4

(4) --*"

Purchase
units for

100 i
servings

(5)

Additional yield,' information

'(6)

S

TURNIP GREENS Continued

3-lb pkg

- -
Pound

.

-

...-

1-3.80
2".60
..

4.62
9.24

1/2 cup coollitcl ..
1/4 cup cooked

.1/2 cup cooked
1/4-cup cooked P

.

7.25
3.65

21.70
10.90

. 1

.
., .

--
Frozen . I

(chopped or whole leaf)

TURNIPS
Fresh' iii _ '-,

(without toper '

"
.

...._, ,
.

4

Pound

- t
Pound

- .

Pound
_

Ai

.

.

5.51

11.02

4.50
9.00

' 3.03
6.06

1/2 cup raw cubed or
diced.

1/4 cup raw cubed or \
diced.

1/2 cup cooked cubed
1/4 cup cooked cubed

1/2 cup cooked mashed ___
1/4 cupooked mashed .

18.20

9.10

22.30
nip

33.00
16.50

4.10 .
2.05

26.50

1 lb AP = 0.81 lb ready-
to-cgok or serve raw.

--,

1 lb Art 0.77 lb cooked.

\

00, .

.

-1 can = 70, ozdrained
vegetal e.

-

VEGETABLES, 4. ED
Canned

Ci

.
I

No:10 can
(104 oz)

..

ouna _.

.

__

24.50
49.00

3.78

' (
1/2 :tip vegetable
1/4 cup vegetable

1/2 cup,vegetable

,
.

Frozen 1-.-

.

I
, .. _.

.,
I lb pkg

2 1/2-113pkg

Pou '

97.60
195.20.

12.20
24.40,

4.88
. 9/6,

1/2 cup cookecf
1/1 cup cooked

i
1/2 cupcooked
1/4 cup cooked

1/2 cuptooiced
1/4,c:p cooked

1.05
51

8.20
4.10-

"20.50
10.30

,

-1

.

WATtRCRESS
Fresh -4" ,

.

fr
Poun,

i -

, .

23.70

--,,,--7--
*.

.1/4

.

4:"
1/2 cup raw sprigs or

pieces.
4 -Alb--.- r----

4.25

. .,4 '4
1 lb AP= 0.92 lb read-

tatserve raw. '

. V.--
WATERMELON°.

.t

Fresh _
- ,,, .

C;
,

Melon

Pound

.

16.00'
,1/4

2.67
' 5.34

n

1/16 of ,melon _ I
(about 1/2 cup fruit) /

1/2 ct&eubed ,
cup cubed

:
,

6.25

-37.50
18.80

...

.
.

*

, .

1 lb AP =0.47 lb ready-
to-serve raw.

72

NOTE: To determine the quantity of food to b 1.31. the number of seninallt needed in a school, mcne the decimal in column`
nvo plats td the left; then multiply this number btilie number of servings needed (See Method 1, page 81..

, .
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VEGETABLES, FRUITS
Or

t
Sae& as purchased

. . _
.

(I) ,

Purchase unit

(2)

'Servings
per

purchase
unit

(3)

-

' Serving size or portionit
_ .

(4)

Puichaie
units for

100
servings

(5)
,

.

lialitional yield
`Fnformatiod

414

(6)
.

JUICES 4,4 . ,

Canned*' ,

Single *sirength .______________

(100% juice)

Any vegetable or fruit .

(such as apple, apricot,
cranberry, grapefruit,
lemon, orange, pine-
apple, tomato,
vegetable)

Half strength
(50% juice)

. -

Any vegetable or
(such as 'oran s. e..
apple)

,SP

.

No. 10 can
(96 fl oz)

No. 3 Cyl ___ ______

c (46 fl oz)

No.2 Cyl ________

(23 fl oz)
. ,

, ....,

No.10 can _ .

(96 fl oz)

d ,

No. 3 Cyl
(46 if oz)

. 'A....

-.e

24.00
48.00

11.50
23.00

5.75
11.50

.
96.0P

t.

'

46.0(f

1/2 cup juice
1/4 cup juice

1/2 cup juice
1/4 cup juice

1/2 cup juice
1/4 cup juice

1/2 cup reconstituted `,.
juice drink. '

(1/4 cup juice)
.

.

1/2 cup reconstituted' juice drink.
(1/4 cup juice)

; a

4.20
2.10

8.70
4.35

17.40
8.70

1.05

2.20

.

1 can =12 cups juiced
.

,' ..

1 can reconstituted =48
cups juice drink. Rea
stitute 1 part juice w
not more than 3 part
water.

.
,

e .

Frozen*
_,, Concentrated

' (1 part juice to 3 parts
water)..

/A

f '..,
Any fruit (such as grape,

. grapefruit, orange and
I grapefruit, pineapple,

tangerine) . _

' . t.

' , ,

-

32-11 oz can
(about 38 oz)

.
.. 12-fl oz.can

(ibdUt 1,4 oz)
. ,

.

6-fl oz.can _

(about 7 et)
... '

# we
t

32.00
,

64.00 '

I_

12.00 :

24.00

6.00

12.00

I'

.
,

1/2 cup reconstituted
juice. ,

1/4 cup reconstituted
ice.

.
# I

1/2 cup reconstituted
juice.

1/4 cup reConitiluted
juice. 111W -

1/2 cup reconstituted
juice. .

1/4 cup,reconstituted
juice.

.

3.15

1.60

8.35

4.20 '

;t16.70`

'8.35

t,

1 can reconstituted=
. 1,6 cups (128 fl oz).

Reconstitute 1 part
juice with Sot mote
than 3 parts' water.

1 can reconstituted =
6 cups (48 ft oz):

.

0
1 can reconstituted=

8 cups (24 fl oz).

.. .-

.

The canned and frozen juices listed'in cMumn 1 are usua ly available It the can sizes listed in column 2.

s-

0

t)
0

t



VEGFTABLES:- FRUITS

,

Food as purchased .

.

(1)

,
,

Purchase unit
- .

(2)

Servings'
per

purchase
it

(3)

.

Serving size or portion

(4)

Purchase
Waits for

100
servings

(5)

Additional yield -

' information

.

(6)

SOUPS, CANNEDSOUPS,
Con4ense4 soups*

(1 patt scup to 1 part
water)

'op Clam chowder
50nestrone .

Tomato
Tomato with ether basic

component such as rice.
Vegetable ,

(a$ vegetable)
Vegetable with other basic

' components such as meat
or poultry.

v.

Ready-to-serve soups*

Clam chowder

Mnestrone
Tomato

Tomito with otter basic
components such.as rice.

Vegetable
(all vegetable)

Vegetable with other basic
components such as meat '
or poultry.

N 3 Cyl .

(about 50 oz)
.

Pound _____

......

.

8-oz cant _
(1 cup)

-

11.00

3.68

,

A

1.00

.

,

-

4 --:
1 cup reconstituted .

(about 1/4 cup
vegetable)

1 cup reconstituted _____
(about 1/4 cup
vegetable)

,

1 cup serving ________
(about W4 cup
vegetable)

.

.
.

9.10, ,

27.20

.

100.00

...

Reco titute 1 part
soup with.notmore
than tpart water.

-./
./

-
.

a'

, N

The canned soups listed in column 1 are usually available in the can sizes listed in column 2.

r

O- -
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OTHER FOODS

The foods in this section are used in many ways in Type A lunches. AlthoUgh h are not specified in
thp Type A pattern, they are customarily used to help round out the flinch, improve acceptab y, and satisfy child-
dren's appetites. ,

Many of these foods supply extra calories which help to meet the energy needs of growing boys and girls. Some
of these feeds also contribute varying-amounta of nutrients suchas protein, vitamins, and minerals essential for good
nutrition. Thus, 'OTHER FOODS help to meerthe nutritional goal of the Type A lunch which will make a significant
contribution toward the daily dietary allowances recommended by the National Research Council for 10- to 12-year-
old boys and girls.

The cornmeal, liCe, and white Igor donated to schools under the National SChool Lunch Act are enriched with
vitamins and minerals-in compliance with the regulations promulgated under the Federal Food, Drug, and Cosmetic
Act. When these foods and other cereal products\-- such as macaroni, noodles, and spighetti are purchased by schools,
they should be in the enriched form so they contribute additional vitamins and minerals essential for good nu-
trition.

Dry vegetables that are used for seasoning are included in this section. The number of cups o dry vegetable in
a pound or another purchase unit-is shown. The.amounts to use for flavoring in place of the fresh oduct 'are given
in column 6.

, Foods other than those listecrin thissection are often used in Type A lunches. Primarily, the/ foods included are
those for which yield information is needed in planning and preparing lunches.

Special Purchase and Market Pack in Column 1 Are Defined As:
Special purchaseapplies onlyto USDA-donated foods not normally available on the markef..I

Mar'ket packrefers to foods that are available on the market. .1

A

a-



'OTHER FOODS

2

,

Food as purchased
A

.
(1)

,:---

Purchase unit
.

(2)

Servings
- per

purchase
, 'wit

(3)

Serving size or portion

(4)

Purchase
' units for Additional yield . ,

infortustion
,

(6)

CATSUP, COIL! SAUCE,
MUSTARD

CATSUP, TOMATO

.

No. 10 can
(115 oz)

Pound

..,

12.00
96.00

1.67

1 cup
2 tablespoons

t cup '

..,

i

.
,

8.35
1.05."

59.90

..

.

.

..
..

CHILI SAUCE \ No. 10 can -

(105 oz)

Pound .

12.00
96.00

1.83

T P _
2 hlespoons __t_

1

_-___

8.35
1.05

54.70

MUSTARD, PREPARED i 1 gallon ___,'
(about 140
oz)

Pound

16.00
128.00

1.81

-1 cup
2 tablespoons

1 cup

. . 6.25
.78

.

55.30

.

- ..---

CEREAL PRODUCTS
BULGUR, CRACKED WHEAT_

(special purchase)

CORNMEAL ,

FARINA ,

IP o I
GRITS, CORN

MACARONI, ELBOW

NOODLES _

Pound ,

\
Pound

Pound

Pound

Pound

Pound

19.00_

'23.70

32.50

22.70`

22.60

17.60

.

1/2 cup cooked

1/2 cup Cooked

..

1/2 cup cooked

..-
1/2 cup-cooked ,

1/2 cup cooked

1/2 cup-cooked(\

5.30.

4.25 .

3.10 4
*

.
4.45

4.45

5.70

.

1 lb dry= about 2-3/4
cups.

1. lb dry= about 3
caps. - ;

. .
1 lb dry =About`2-1/3

cups.

1 lb dry= about 2-3/4
cups.

1 lb dry = about 3-2/
cups.

1 -lb, dry= about 7:1/4
cups.

OATS,'ROLLED
..Market pack ______ _ ___ ___2__________

Special purc4ase _________ _____ 1

-
II

Pound ___________

Pound _ _

t
24.70.

24.20

.

.-
1%2 cup cooked __

.

1/2 cup cookid _
-,,

4.05

4.15

1 lb. dry 4-At 5-2;3
Cups. .

1 lb dry =about 5
cups.

RICE
Market pack'

Long grain ,,

Parboiled
6

Special purbaae
V'

.

Pound AL

Pound

Pould

15.50
.

17.90

17.00
,

.

1/2 cup cooked

1/2 cup coked ______ ________

1/2 cup cooked ____,

e

..- , ,

__

.

_.

6.45

5.60

52 -

7

1 lb dry = about 2-1/2
cups.

1 lb dry =about 2-1/2.
cups- ,

1 lb dry =about 2-1/4
cups.
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OTHER FOODS

,

'

T . . ,

Food as purchaild

. (1)

t

%

.
-Purchs..s.i unit

''''..

. (Z)

°

1

'

'

Servings
per

putelbtase
unit

(3)

+

;

Serv.ing'size or portion
% '-'
'

(4)

Purchase.
'units for

100
servings

(5)'

' Additional yield
information ,

': (6)
I

CEREAL PRODUCTS
--Continued :

siii:Gairm ,

WHEAT, ROLLED
(spedial plu;chase)

-

,

.

,

Poimd
.

Pound

,

_,

18.10

21.0Q

,

- . - .

6

1/2 cup cooked ....
_ - , .

..

1/2 cup cooked _ lb

.

545

4.80

.

1 lb dry_=-Tabout 5
cups. . .

1 lb dri= about 5 -1/3
cups.

CRACKERS ,

GRAHAM

SALIZIES

SODA ,

1.4.4

_,

-

,..

Pound
#

, Pound,
-.. -
Pound ,

.

30.00
, .

1

28.00
.

41.00,

. :
.

2 craAera _______
(2-1/2 inches square-)

4 crackers ____,_______
, (2 inches square)

.

2 crackers
(2-1/2inches square)

3.35
.

3.60.

.2.45
-

..

..

.

DAIRY PRODUCTS
CREAM
. Light

. , .
-Heavy

.
- \

,Quart

Quart

,

,

.

32.00

100.00

2 tablespoons, ____,____:;____.
,.

171/4-tablespoons
whipped. .

.

3.15

f.00-

.

,

Volume doubles when
whipped. .\

CREAM CHEESE udt1 15.60 2 tablespoons 6.45

ICE CREAM
Prick - -,

_

1

'Bulk. _

Coatstipei
'

_ 3 ''
(individual)

___ Quart
_

Gallon _ ._

-

3-ounce cup

. ..

8.00

25.004.

1.00'4

s
_

'
./ , ,

1 slice _, __ A__

(1/2 cup)

1/3 cup serving .
(No.,12 scoop) .

,
1 container.

.

12.50

4.00

,--

*00

.
. -

-

.

.

._MIL4 . .. .

Wholeole _..,
N

1;41'onfat - . #

Instint" _
.

. Nun-instant.
(special purchase)

.. '

.

.)

... Pound .

,

. ;
.-

Pound
_

4

Potmd .... ,..,..

..

142Q,

.

T

18.20

18.
,

.

.

I cup reconstituted

..;
,

.

.

1 ,cup reconstituted
,

,

.

I cup reconstituted

.

7.05

5.50

5.50

-
.

1 qt (18 oz) dry'+
3-1/2 qt water= r
gal fluid whole
milk. .

5-1/3 cups (14 oz) dry
+3 -3/4 qt water = I
gal fluid skim milk.

.cups (14 oz) dry+,
3-3/4 qt water =1
gal fluid skim milk.



OTHER FOODS
.

.

Food as purchased

t
(1)

Purchase unit

(2)

Servings
per

Airnit

(3)

Serving size or portion

(4) .

Ogrcitue,uniititionill for
servings

(6)

A yield I
Armation

lip
(6) _ ",

DAIRY PRODUCTS
-ntintied. .,

MILK-Continued
Evaporated

* .

, . '7

.. ,

No. 10 can
(18 oz)

Pound

--,.

28.00

3.504,

, :
.

,-

1 cup reconstituted ________

,.

,
1 cup reconstituted

..

3.60

.

28.60

. ,.

O
0

Dilute 1 part evapo-
rated milk With 1
parkwater.

-\ #

MARSHMALLOWS

MARSHMALLOWS

., .

Pound
-

40.00

$

. .

.2 large marshmallows._ 2.50

...?

NtiTS

ALMONDS
(shelled) ^

.

.

BRAZIL-NUTS

.

CASHEWS, ROASTED'
(shelled)

Pound'

.Pound

Pound.

4110,

. .

3.48

3./4

3.24

,

1 culikopped nutmeats .

1 cup whole nutmeats
*. '

1 cup chopped nutmeats
. ,

.

28.80

30.90

,

30.90

.

-....

1 lb in shell=about
0.401b41-1/3 cups)

'nut meats.

1 lb in shell =about
0.481b (1-1/2 cups),/-
nut eats.eats.

COCONUT

Fresh - ....
.

(in shell)

Canned, dried, or frozen _ '

.

Pound

Pound

. '215

Si
5.33

..
.1. cup grated ,

1 cup shredded

ilf

33.99

18.80.

, .

1 lb AP --- 0.52 lb ,
reSdy -to- serve.

,

- .FILBERTS ..--(shelled)
. .

PEANUTS, ROASTED
, (shelled), .-

.
PECANS = __T_____.

(shelled) Ii "

WALNUTS, BLACK
"(shelled)

. . -
.

WALNUTS, ENGLISH
(shelled) .

. Pound

Emind , .

.

# Pound

Pound

...

Pound _

_

3.94
..

%

3.15

4i-

3.85

3.63

-
4 3.78

.

1 cup chopped nutmeats _

1 cup chopped nutmeats

4.

1 cup chopped nutmeats .
..

4"

-1 cup choppednutmeatk
, ,

-1 cup chopped nutmeats

..

25.40 :

31.80

26.00

27.60.

26.50

.

1 lb, in shell------about
-0.46 lb (1-3/4 cups)

. nutmeats.

1 lb in shell = about
0.88 lb (2-1/4 cups)
nutmeats.

I lb irwahell =about
0.53 lb (2 cups)
- nut m ea ts. .

,1 lb in shell= about
0.22 lb (374 cup) ----

_ nutmeats.

4. lb in thell=about
0.451b (1 cups)
nutmea .



OTH,ER FOODS

Food as purchased
. .

4,

111

9-) I,\

i
Perihastunit

. ili

.
(2)

Servings
per

purchase
unit

(a)'

Serving bite or portion
.

(4) .

Pull:
.100 _

servings

(5).

Additional yield
information

(6)

.

:.

PICKLES AND IELISBES

PICELAS '® - '

Gbeitin , Z 8

it*

Largo/._._ .
f>

.

' - Small , 4, : _.._

A

Gallon .
-...

Gallon .

Gallon
. ob

112.00
ga

100.00

80.00. ..

. -

-2 pickles . .
, N

1)4 pickle' ____.______

-1 pickle _

..

. ..
.89-

.

..
1.0"0

1.25
4

.,

.

.

.
,

.PICKLE RELISH
0 .5 " ...

. , ,

"Gallon , _

IP
Pound p

128.00 -,"
14.80, f

2 tablespoons k?

;,* tablespoons

0 .78 '
'y -

'a 6.80

../

.

POT4t0 CHIPS '4ND
STICKS

POTATO CHIPS

No. '' ,
, -

. ,

Pound xR, i..
' 3/4-oz pit _

., ,,,,
1

4 r
.

32:00

1.00

. A

1/2 ounce ___________:__7
(aboul2/3 cup)

.

1 package
) (about 2/3 cup)

c
.

\

3.15

100.00

A

, \

s

.

POTAtO :STI

.

.
.

Pound ', 32.00
.

,1/2(aronuriiitv,i)) .. 3.15 t
.-

PSPRESERVES AND SiRU
1

HONEY, STRIVED _ .

.

Pound

,,,- ,
1.34/t

,19.60

i
,

cup
2 tibtiepoons ,

.

.

64.70
9.45

.

.

'

-

-.

1

JAMS, JELLIES, PRESERVES
i '....

' .

No. 10 con
: (abou 44

oz)

q.1700
192.00

1 , cup __ '
.1 tablespoon .-

..

8.35
.52

. .
_

SIRUPS
4

.

-(bane, Maple, tholopes)

- N.

1
Gallon

(about 176
oz) t 4,

,16.00
f28,00

1

1 cull _p .

2 tablespbops.
., 4. .

'
.

1 cup -. .`

.1 tablespoon

6.25
..7*,

.

';

.' 6.4.
1:60

4

--

,

.

.

.. I

. s0 a
SALAD DRESSINGS
. . . I

COOKED

,

. .

-
.Gallon

Quart

16.Q0

. 64.00

'
F ENCIII 4

flt . .

,.

'

NP

- GEL, Ion

',Quart - _

16.00,

'64.00 IS.
.

1 cup __ -
tablespoon

8.25

1.60

Isviap,NAIEE

-

Gallon 7.. -

wart . *

16.00

64.00

`\1 cup' __ . ' .

1 tablespoon . (....._

6.25 .

, .60- i
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OTHER FOODS

Food as purchased

-

vik (4I

i

.
% ,

.
Purchase unit

_ (2)
.

Servings
per

purchase:
unit

(3)

..

Serving size or portion.,jitteh
.

(4)

s for
100

servings

(3).

Additional yield 16
information

- .

a 411)/

VEGETARLES FOR
-,SEASONING, DRY

CARROTS . .

.Diced ._ .

' nr
. 4

Sliced
.

. i.;

r

,

'

.

:

, . -
Pound ,

No. 10 cart' _
(36 oz)

Pound

.

' No.10 can
(24 *oz).

t

.
...

.. .-

.

5.33

'12.00.

8.00

12.00
#

.

- .

''."4
1 cup dry

1. cup dry

F

1 cup dry _____

1 cup dry___

-,

.____

,

,

_______ .

4

ie . .

.

.

.

, ..

401"
.

4
CELERY "7

' (flakes)

4 ,
.

,

. . 4

Ounce

.

Pound*
.

4v,

1.39 --

22.20 ,

_ .
.

1 cup dry -

,

1 cup dry
us.

.

.-4--

For flavor, use 1 oz dry
in place of 22 oz (5-1)
cups) fresh chopped
celery. ,

.

, .

CHINES
Chopped

ifreeze-dried)

0

' 4

_

.

Ounce
.

Pound sir

1

\.
,
),

."' 3.47

55.50

IP
1 cup dry

1 cup dry , -..------

Its-1 ...
,

a

GARLIC .

(minced)
. .

x,

. Ounce _ _
.

Pound
-

2.96

2.96

1 tablespoon dry
.

.
1 cup dry .r

6

For flavor, use 1 oz dry
in place of 3 oz (1-1/2
cups) fresh minced,
garlic.

MIXED VEGETABLES __

(flakes) .
-

.

% 4.-

),.
.

unce ,,
<....

.otind ____

6.88

6.88

1 -tablespoon dry
.

1 cup dry _____ ________._

._ ._

A

e%

) 1

..

ONIONS 0 .

Chopped or *laced

,
....

: ,
#'\'
Sliced. ...

.
,

P
.

, .

.

_

.

Ounce , __

Pound ____ __

No. 10 can __,.....
(28 ort

Ounce.

Pound - - - -

No. 10 can _____

lir (28 oz)

3.96

3.96

6.93
,,

6.67

6.67

11.6

tablespoon dry

cup ..

1 cup dry _ .

- , , .

1 tablespoon dry
. . ...

1 elm _dry ______ _ _____ -_______-----

1 Eup dry,. _ _ . ..

,_.

-

0'.

__

'

---- --

.
Fos,flavor, use 1 ozdry

in plact of 7.7 of .

(1-1/4 clips) fresh'
chopped onion:

4
-,. - 4 - i -

.

, .

For flavor; use 1 oz dry
in place of 8.5 oz (2

_cups) fresh sliced
0

.

8'

4



I.

)

.. Food aa purchased

(1)

Purchase unit

(2)-,
I

Servin
per

pure
unit

(3)

...

Serving size or portion
.

. (4)
-,...._ ,

Purchase
unita,for

100
servings

(5)

.
AddittOnal yield

Information

t 6)

,..

VEGETABLES FOR
-SEASONING, DRY
Continued

PARSLEY -
(flakes)

.

-

'

.

.

.
-

.,
w

Ounce
. , f

Pound _____

/ .

No. 2-1/2 can
-- (1.50 oz)

1.27

20.30

1.90 -

.
-

1 cup dry

.

1 cup dry

1 cup dry

. .

r.,

, -----____

_

....------'

.

.

'
o

,

For flavor, usel cri dry
in place of 20 oz (9.1/
cups) fresh chopped
parsley.

.--

Y

PEPPER
Green c

(flakes)
.

..

.

, .,

Mixed .,

' (green and red ffakes)
o '

,

Red 1
(bakes)

-
.,

.

vi

.

.

Ou)ice

.
,0

Pound

No. 2-1/2ana
(4.25 oz)

Ounce ___-. -

Pound
.

No. 2-1/2 can _ .

(5.40 oz)

0444 , 4

I/

Pound-\o. 2-1/2'can
(7.50 oz)

tb

12.10

12.10

3.22
l'
10.30

10.30

3.50

7.48

7.48

3.50

1 tablespoon dry

1 cup dry

1 cup dry

1 tablespoon dry
-

IF
1 eu"p dry

1 cup dry

1 tablApoon dry
ta4

1 cup dry

1 cimf dry
ir

.____

_ _ ,

.

.

,

___

_.,

__

_

___

__

For flavor, use 1 oz dry
in place of 12 oz
(2-1/4 Cups) freak
clw41 pepper.

_ _ .

-44
at

.
.

.
...

TOMATOES
(4Iakes) 4

'

Quake , .

Pound

No. - can .

_(7.50 )

7.48

7.48
4.
o

3.50

1 tablespoon dry

.
.

1 cup dry.

1 cup dry ...

.

_

- _

*
.

./1

.

. ,

o

O

'NOTE: To determine the quantity of food to buy for the -number of servings needed in a school, mo* tht decimal in column
5 two placei to the left, then multiply this number by the number of servings needed ,(See Method 1,. page 8).

1,

0,:k 82



OTHER FOODS

-\:__._
Food as pnrchaied

<

. (1)
.

_

.

,.

P chase unit
,

it

2) '

Serviigs
per

unit .
purchase

(3)

Serving size or portion
.4.- '

r4 )t
1

Purchase
units for

100
servings

(5)

.

Additional yield
information

OD
.

YEAST:

ACTIVE DRY

.

.

COMPRESSED

,

,

.

zo.

.

-.

' :

.

Vuund

8 package4-
: (hkg4 oz)

'T.
1 package _

, A (0.28 oz)

Pound- I 4.

18 ca*
(4.80 oz) '

1 cake \
(0.60 oz)

a

.

..

..

-

4,

A$ needed

As needed...-

As needed

As needed

As needed

As needed

*

,

.

.

/

.

.

-- ,

-

.
*

.

,,

1 lb =about 3 cups. ,,,

8 packages= about 1/2
cup.

<

I package =about 1
tablespoon.

1 .1b =abou cups.'

8 cakes= about 2/3
clip.

1 cake= aboutabout 4 tea,
sPoomi; packed.

. 3

Iu

A 3

t

2

11 .

St)

A,

2

per

0'

A

4

a



sr.

A

dehydrated (low or regular moisture)

frozen

Applesauce

tanned.

dehydrated (kw moisture)

Apricots

-

canned,

dehydrated (low, or regular moisture)

flesh

* frozen

Asparagus

canned

_fresh

from

Avocidos, fresh

*Bananas '
ground beef

canned 42 heart
6

B

9
4

fOff' FOODS .

t -
.79 Bee.* green'or wax

carined2

39 fresh
V

39 L, frozen 42

a

4
442

442

39 Beans, lino

39 canned

,fresh_

-39 6 frozen

42,

42

43

40 Bean' soup, canned 15

Bean sprouts, canned 43

40 Beans with bacon in sauce 24

40 I Beans, with frankfurters in saute

40. with ham in sauce

-/--0 Beef and dumplings with gravy

Beef and gravy with dumplings:

41 Beef, dried .

'41 chip bee

, 41 Ite.if, frozen

41 b t, cprned

brisket, fresh 16

24

24

24

24

17

fresh 42 , kidney,
-. ..

. Barbecue sauce with beef 23 liveir
Ai

'Barbecue sluee with, lamb 24 mists or pot roasts0
Barbrue 'sauce with pork 24 shortribs k

Barbecue ,sa uce with veal 24 t steaks
Barbecued beef .. 24 stew meat

. .

Barbecued Iamb .0 . . # .
24

lik
, tongue

4. Batieued .po rk ° 24 Beef -hash0 Bar ued ;real . '' 24 Beef sala0
A .

Bonn,. dry 15 Betiliiikew* i I ..
.

.
I - Askew

1

. . #. ,1 ,
* 8. 7

`
. .

16 '

17,

17

17

24.

2

r,85
C.



\

Beef with barbecue sauce ...:.

Beef with gravy. _
', t

.
Beef with natural juices, canned

Beet greens, fifth.

Beets '

canned

fresh .

Backberries

caned

fresh

frozen
4

*lackeye peas

canned

fresh

41-len

Blaebearries

canned- , .
fresh

frozen .

tri

Boned chicken:. canned

',Boned lurliry, eanned

Boysenberries, panned

Brazil nuts

Bread.

Broccoli
4

fresh - '

*
from

. Brunswick * stew

.*
Brussels spriorts

fresh

froten

ellilliked wheat

a

,,

ts

INDEX OF FOODS--Continued

. 24

C

a

1

, -

25

43

C
111Im

Calage, celery or Citipese, fresh

. Cabba e, fresh

Cabbage, red, canned

Cantaloup, .fresh,

Carrots

canned

dry for seaming

f

kfroien

Cashews, roasted
44

;.Catsup, tomato

Cauliflower

fresh

frozen

Celery

%

dry for seasoning.

fresh ;

45 Chard, Swisitresh ,

21 !Cheese '..

35

45 chedikv (natural)

.4

.

4

44

s44

44

Americin or cheddar (process)

.79 cottage
1. .

,11 'mozzarellaL
Swiss

'Cheese; ...Om*

Cheese food :

25 Cheese spread

Cheiries

45

. 45

'77',

\12

4.

canned

fret
tfrozei,.

I

Chicken a la Acing

.'

S4

a

a -..

Paw

46

46

46

46

47

46

47-

. 77
.

47

47

47"

48

17

17

'17

17

780

.. . 18

*

18

-4t

48'



INDEX OF FOODS--Continued
Page

Cideken barbecue 22

Chietfn food-products, canned or frozen 21

Chicken for combination dishes 20

Chicken, fresh or frozen
Am.

frying chicken 18

frying Chic.ken, 19

Chicken huh 22

Chicken noodles or dumplings 22

Chicken salad 22

Chicken with ,avy 22

. Chili con came 25

Chili con carne with 'beans .25

Chill sauce 77

Chives, dry for , seasoning 81

Chopped ham

melt wilt natUral juicei, canna

Clams

canned, minced

11'25

32.

fresh or frozen, shucked 30

Clam chowder, canned

Coconut

a

canned

dried

frbsii
,

frozen

Collards

canned
41

fresh

frozen .1.

Core

caused

,,,, fresh
frozen

1'

I
74

4144\ 4
79

7.9

Corned beef -
Corned beef and cabbage' f

- Corned beef hash

Cornmeal

Crab meat
-

canned

w

'fresh or frozen 0

Crackers

Cranberries, -fresh

Cranberry relish or sauce, cannelli.

Cream
,

Cream , cheRse .

Cream hicken

Creamed turkey

CucumbeTs`,-fresh

D
Dates, dehydrated (low or regulr; mqisture)

Dry beans, canned 7\

Dry peas

E-
Eggplitnt, freak

Eggs

dried whole eggs

fresh shell eggs

79
frozen, whole eggs

79.
'EndiN e, escarole,

,
Farina

48. Figs .

48 canned

t 48 fresh

49

49

'Filberts:

Firth

flaked, canned

whole, fresh or frozen
. .

fresh

.

-



unmh fillets, fresh or frozen

Fish purtiens; frozen

Fish steaks, fresh or frozen

Fish sticks, frozen

Frankfirrters

* French ing

Fruit c tail .

*canned'

4

INDEX OF FOODS Continued
Pat*

°
141,

30 *
Ice -cream

30

31

31

Jams

Jellies

23 Juices, vegetable and fruit

80.

50

dehydrated (low moisture).. 51

. .
. Fruit dessert Ailing, dehydrated (low moisture)

Fruit for salad, canned

Fruit pie fillings, canned

G ailic, dry for seasoning

Goulash

Graham crackFrs---

G

,,

Grapefruit and Orange sections, canned

Grapefruit fresh

, Grapefruit sections '

ti

canned

4rozes

Grapes

canned

fresh

a

'GraNy and S.iss. steak.

Gravy_with beef

Grits. corn

11

Hain a la Ong

Ham. salad

Ham' spread
, .

Ham with naturals juices, canned

Honey strained t

Hontydew melon, fresh - 52

4

r.

51

51

aimed

frozen

1,
Kale

canned

fresh

frozen

Kohlrabi, freth

81
Lamb, fresh or frozen

26 chops, shoulder

78

_51

.51

ground lamb

roasts or pot roasts

stew meat

1.
Lamb stew

51
Lemons, fresh

. 52
Lentils, dr)

Lettuce, head, ft
52

Lettuce, leaf,,fre
32

25

J
..

/

Pairs

78

80

80

'a

73

.73 '

K
a

._

52

52

52

53

L

-23

23

;3.

23

26

53 .

28

25

26 '

26

26

80

-.. , , .
, '. 7..

. - . 64_

Lettuce, romaine, fresh

Lima beans w iCh ham in sauce 26,

Limest fresh k .53

Lunchebn, meats 23

,
Macaroni. elbo. 77

Mackerel, Canned 4k
, 32

Mangoes. fresh,

Margarine, fortified

53

Marshmallows 79

Mayonnaise es
80

(1
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INDEX OF FOODS-Continued

Meat food products, cai*ned or frozen ____ ____

Milk

. dry,

evaporated

laid whole ,

'Mixed vegetables, dp for seasoning

Manlunsam

canned

fresh _
,..Mustard greens

frozen

Mustard, ,prepared

Nectarines, fresh _

NoOdles

bats, rolled

..ota
.eanned

fresh,

irozen .

Okra with tomatoes, eson

Olives, canned

Onions, "green, fresh

Onions, mature

dry for seasoning

. fresh or fresh, part

Oranges

calmed, Mandarin _

N

0

fresh.

Oyatere

canned

frail or [mien, shucked

1

Pato
23

Parsley

78
dry for seasoning 8f

.

79
56

P

12
Parsnips, fresh 66

53

53

Peaches

' canned

dehydrated, (low and regular moisture) __fresh
.,,

frozen 57

54 Peanut halter

54

54

77

77

m.

79

77

54

54

54

- 5

55

55

.1, -4 81

55,

56

32

91.

Peanuts, roasted 79

Pear**
I

canned .

fresh

Peas sad carrots
6

canned ___. _________

frozen

Peas and lentils, dry

Peas, dry

Peas, green

. canned

fresh

oxen

Pei soup, cannedi

Pecans

Pepperg, green

dry for seg, green; mixed, red _

fresh-

frozen _ .......

* ,
Peppers, sweet, canned

Pickle Minh

cannedcanned _

411,a
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.

Pineapple

fresh

frozen
6

canned

fresh

Pork and dressing

Pork, freih and frozen

&Om, loin

grothid pork .

y art

liver

roasts

igoireribs

:Pork turicheop meat

Pork, neild cured

ham

shoulder, Boston butt

bhowt e r , picnic

Pork salad

Pork stew

?ork with itarbecne sauce.

Poik with dressing and gravy

Pork with natural juices, canned

Piwtato chips
.

Potato sticks

Potatoes, white

"nrid

OF FOODS Continued
Para

Prunes, dry

60 canned

60 dehydrated (low and regular moisture) ,
61 Pumpkin

';

capped -

61 fresh

61 Pumpkin pie filling, canned

26

28

28

dehydrated (low moisture)

fresh

frozen
,10

A
Preserves

29 .

29

29

26

29

30

Raspberries

1,
R

4

canned

fresh 6
frozen

Rhubarb

fresh

'frozen

Ridge

Roast beef hash
30 .

Rolls or b
26.

Rutabagas,
27

.

27

a 27
Salad dressing, cooked .

Salmon, eanned

80

80

Salt cod, dried

,Saltines

Sardines.

r

S

Majee, elk.ned

46 Pacific, canned

el Sauerkraut, canned
.

- 62 *Sausage, bplk or link ,

. SO Scallopee(,potatoes and ham

Qo'

.
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Nee

Scallops, fresh or frozen 31

Seafood

canned , 32

dried 33

&eh or fresco 30

Seafood cakes, frozen -r 32

Shrimp

ceased 33

fresh or frozen 32

Sirat, 80

Sliced chicken with gravy 22'

glice-tI turkey with gravy -AA

Soda crackers'

Soups. canned

dry bean

dry pea _.

ft
Spaghetti

vegetable credit.

Spinach

canned

fresh

frozen

Squash, summer

canned

fresh

frozen

Squash, 'What?

canned

fresh
41.

*Inn,
' Straw berries

eanned

...fresh

4

4

78

15

28

74

78

67

' 67

67 .

67:

67

68

'68

6$'

69

-69

frozen

Stecotash
.

frozen

Sweetpotatoes
. ,

tned ---- ."2.____ 1.-...IL 70

dehydrated (low moisture) 70
. ,

fresh

frozen 70

Swiss steak with gravy

Tangerines, fresh .

Tomatoes'

T

canned ._

dry for, seasoning = 82

fresh 70

' 71Tomato paste, canned

Tomato puree, canned

Tomato sauce, canned

Tuna, canned

_Turkey, a lal:g 35

Turkey hirb4
Turkey food iirbditcts; Oainned or frozen

. ,
Turkey, cook ,e, diced

Turkey, fresh or (token
16. t

turkey 33

turkey giklets*

turkey papa

turkey roasts or rolls

III

Turkey hash,.
Turkey noodles or dumplings

Turkey salad

Turkey with gaily
f



4

400.

Turnip greens

canned

fresh

frozen

Turnips, fresh ak

Veal, barbecued

Veal, fresh or frozen
49

chops, loin

cutlets, leg

ground veal

heart

liver, calf

-
roasts/

steaks, chOpped or cubed, ertzen

stew meat

(. INDEXIIF FO
Pat

71

71

72

72"

24

36

36

.3tt

36

36

36

'36

36

ntinued

Veal salad

Veal stew ..

Vegetables, mixed
a

canned

dry for seasoning

frozen

Vienna ausage

Walnuts, black

Walnuts, English
F

oft

Watercress, fresh'

Watermelon, fresh

IS
Wheat, rolled

Wienets (see 'frankfurter)
a

Yeast, actiN e1 dry, compressed

w

Y

A

I.

I"

0

6

L
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72

79

79
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