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The general menu for each institution shall be entered and kept current in Food Service ICON (FS ICON).  ALL modules of FS ICON shall be utilized to fullest extent, such as fiscal and inventory management.

Master Menu compliance standard is 75% or greater.  This compliance shall be reviewed four times a year.  Compliance shall not be reviewed and calculated during a holiday week.

Acceptable Menu & Meal Variations

All institutions shall follow:

· Hot or cold cereal
· Breakfast pastry - any type of breakfast pastry
· Bread  -  can be buns, rolls, bread sticks, tortilla shells, cornbread or pita bread
· Mixed vegetables - any vegetable blend
· Dessert is option does not count into compliance
· Fruit for a fruit
· Chicken - can be chicken pieces, strips or nuggets
· French Fries - any kind of French Fry, tator tot or hash brown
· Hot Dog – any type of hot dog or brat
· Condiments are optional
· Fish is a fish
· Any meat salad is okay
· Pizza – any kind meat or cheese
· Five substitutes a week of something other than beans
· Can switch lunch and dinner with in the same day.
· Can move an entire day within the same week.
· Additional food items can be added to meals.

Variations shall be allowed for weekends/holidays AND shall be entered into F S ICON.

Recipes shall not be added or changed until Food Service Directors or Designee are notified by email, with 5 business days to respond.  Implementation shall be a 24-hour business day notice.
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Items and recipes that need to be inactivated shall be reviewed annually at the June/July meeting.

Process to add Individual food items initiated by institution through Food Service Director or Designee request.

Any food item or recipe must have purchasing, nutritional, serving size, issuing information before being entered.

Recipes shall be reviewed by Food Service Directors before being added to F S ICON.

Sack meals shall be entered into F S ICON, if part of the 5 week menu cycle served to the population.

*Those approved to add items to Food Service ICON:

Group A		Group B		Group C
FDCF*			MPCF*			NCF*
FDCF			MPCF			NCF
NCCF			ISP			ASP
CCF			IMCC			ICIW

Those who have the responsibility to add items & recipes shall be reviewed annually at the June/July meeting.

Opportunity buys shall be entered in F S ICON as an item.

Permanent menu changes shall be entered into F S ICON.

Nutrition data for new items will be entered by a DOC Licensed Dietician.

Nutrition (minimum requirements):

· Fruits & Vegetables – 2 servings fruit daily; 2 servings vegetable daily; 5 servings total daily
· Fresh Fruit – 1 banana and 1 other fresh fruit weekly
· Milk – 24 oz. daily
· Spinach – 1 serving weekly
· 16 oz. fortified beverage daily
· Meat/Meat Equivalent – 5 oz. daily
· 3 servings of whole grains daily
· 3 servings of a Vitamin A-rich food weekly
· 3 servings of a Vitamin C-rich source daily

The IDOC Dietitian is responsible for completing a nutritional analysis, annually, of the IDOC Master Menu, for the nationally recommended Dietary Reference Intakes (DRIs), and a basic menu review of each of the nine institutional menus.

Completed nutritional menu reviews will be accessible through SharePoint; any nutritional concerns will be discussed at the Food Service Directors’ meetings.
Originated: Nov. 2013. Reviewed: Aug. 2014, Dec. 2015.
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