
How to Use the 
Yield Calculation Guide 



USDA Non-Discrimination Statement –

In accordance with Federal civil rights law and U.S. Department of Agriculture (USDA) civil rights regulations and 
policies, the USDA, its Agencies, offices, and employees, and institutions participating in or administering USDA 
programs are prohibited from discriminating based on race, color, national origin, sex, disability, age, or reprisal 
or retaliation for prior civil rights activity in any program or activity conducted or funded by USDA. 

Persons with disabilities who require alternative means of communication for program information (e.g. Braille, 
large print, audiotape, American Sign Language, etc.), should contact the Agency (State or local) where they 
applied for benefits. Individuals who are deaf, hard of hearing or have speech disabilities may contact USDA 
through the Federal Relay Service at (800) 877-8339. Additionally, program information may be made available 
in languages other than English.

To file a program complaint of discrimination, complete the USDA Program Discrimination Complaint Form, (AD-
3027) found online at: http://www.ascr.usda.gov/complaint_filing_cust.html, and at any USDA office, or write a 
letter addressed to USDA and provide in the letter all of the information requested in the form. To request a 
copy of the complaint form, call (866) 632-9992. Submit your completed form or letter to USDA by:

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

This institution is an equal opportunity provider.

http://www.ocio.usda.gov/sites/default/files/docs/2012/Complain_combined_6_8_12.pdf
http://www.ascr.usda.gov/complaint_filing_cust.html


What is the Yield 
Calculation Guide?
• The Yield Calculation Guide is a tool 

to assist those completing the 
production record.

• The yield information found in 
Columns 3 and 5 of the Food Buying 
Guide is directly related to the serving 
size in Column 4.

• Schools often plan a serving size 
different from that listed in Column 4.   
Therefore, math is required, and it 
MUST be correct.



Now that you know how to read 
the FBG information and how to 
use the Yield Calculation Guide, 
let’s look at changing serving 
sizes, because the vegetables are 
not always served in ¼ cups.



Using the FBG and the Yield Calculation Guide

• In the FBG find: 
• Corn, canned, Whole kernel, 

Liquid pack, Includes USDA Foods
• 39.6 – ¼ cup heated, drained 

vegetable servings are in each No. 
10 can

• It takes 2.6 No. 10 cans to serve 
100 ¼ cup servings.

• But the menu planner has 
indicated that the planned 
serving size is ½ cup.

• ½ cup is bigger than ¼ cup.
• Twice as big.

• Will there be more or less than 
39.6 – ½ cup servings in the No. 
10 can?

• Note:  corn credits ½ cup serving 
starchy vegetable



Using the FBG and the Yield Calculation Guide

• Calculations:
• 39.6 ÷ 2 = 19.6 – ½ cup servings 

per No. 10 can

• Corn, canned, Whole kernel, Liquid pack, 
Includes USDA Foods

• 39.6 – ¼ cup heated, drained vegetable servings 
are in each No. 10 can

• It takes 2.6 No. 10 cans to serve 100 ¼ cup 
servings.



Using the FBG and the Yield Calculation Guide

• In the FBG find: using the same 
corn…

• Corn, canned, Whole kernel, 
Liquid pack, Includes USDA Foods

• 39.6 – ¼ cup heated, drained 
vegetable servings are in each No. 
10 can

• It takes 2.6 No. 10 cans to serve 
100 ¼ cup servings.

• But the menu planner has 
indicated that the planned 
serving size is 1 cup.

• 1 cup is bigger than ¼ cup.
• 4 Times bigger.

• Will there be more or less than 
39.6 – ½ cup servings in the No. 
10 can?

• Note:  corn credits ½ cup serving 
= ½ cup contribution



Using the FBG and the Yield Calculation Guide

• Calculations:
• 39.6 ÷ 4 =  9.9 – 1 cup servings per 

No. 10 can

• Corn, canned, Whole kernel, Liquid pack, 
Includes USDA Foods

• 39.6 – ¼ cup heated, drained vegetable servings 
are in each No. 10 can

• It takes 2.6 No. 10 cans to serve 100 ¼ cup 
servings.



Using the FBG and the Yield Calculation Guide

• In the FBG find: using the same 
corn…

• Corn, canned, Whole kernel, 
Liquid pack, Includes USDA Foods

• 39.6 – ¼ cup heated, drained 
vegetable servings are in each No. 
10 can

• It takes 2.6 No. 10 cans to serve 
100 ¼ cup servings.

• But the menu planner has 
indicated that the planned 
serving size is 1/8 cup.

• 1/8 cup is smaller than ¼ cup.
• Half as big.

• Will there be more or less than 
39.6 – ½ cup servings in the No. 
10 can?

• Note:  corn credits ½ cup serving 
= ½ cup contribution



Using the FBG and the Yield Calculation Guide

• Calculations:
• 39.6 X 2 =  79.2 – 1/8 cup servings 

per No. 10 can

• Corn, canned, Whole kernel, Liquid pack, 
Includes USDA Foods

• 39.6 – ¼ cup heated, drained vegetable servings 
are in each No. 10 can

• It takes 2.6 No. 10 cans to serve 100 ¼ cup 
servings.



The Yield Calculation Guide works 
the same way for any item listed 
in the FBG.



(A) (B) (C) AMOUNT (E) (F) (G) (H)*
NUMBER SERVINGS NEEDED ACTUAL PORTIONS PORTIONS PORTIONS

PLANNED PER TODAY AMOUNT PREPARED LEFTOVER SERVED
FOOD ITEM FOR UNIT (A / C) USED

(FBG 3) OR (F - G)
(.A x D) (E x C)

MEAT/ALTERNATE

VEGETABLE

GRAIN/BREAD

FRUIT

MILK
Low-Fat 1%
Skim
Skim - Chocolate

OTHER FOODS

CONTRIB  
MEAL 

PATTERN

 # OF ADULTS______  # OF STUDENTS__________________________________________ _____________ ___________________
__________________________________ _____________ ___________________

__________________________________

C* = Cooled
R = Reheated

  FOOD   PRODUCTION   RECORD

* Column (H) must be equal to 
or more than the number of 

students served, unless Offer vs. 
Serve is used.

**COMMENTS**
Discard Foods

Calibrate Thermometer100
UNIT

(FBG 5)

AMOUNT
FORH = Hold

TEMP
C = Cooked

_____________
__________________________________ ___________________

(D)

________________________________      Date_______________   Grade____________

__________________________________ ________________________________      VARYING PORTIONS   Yes______  No______ 

_____________
__________________________________ ___________________

 SCHOOL_____________________________________

MENU PORTION M      T      W        Th      F    (CIRCLE ONE)    
     OFFER VS SERVE    Yes______  No______ 

RECIPE#
__________________________________ ________________________________

Look up the exact item used in the 
Food Buying Guide (FBG).

Adjust the serving per purchase 
unit listed  in Column 3 of the FBG 
to the serving size being served on 

this planned menu.

Use the “Yield 
Calculation 
Guide” as a 
cheat sheet.

Reminder:  If you 
want a larger serving 

size than listed in 
Column 4, the 
servings per 

purchase unit in 
Column 3 will be 

SMALLER.

Did you notice the 
helpful hint in the 

RED Circle?

Example – Green Beans, canned, cut:  #10 can provides 
45.3 – ¼ cup heated drained vegetable servings.  

Each #10 can provides 22.6 – ½ cup servings.  
If the planned meal pattern contribution is ½ cup, 22.6 

should be in Column C beside the green beans. 



Using the FBG and the Yield Calculation Guide

• In the FBG find: using green 
beans…

• Green Beans, canned, cut
• #10 can provides 45.3 – ¼ cup 

heated drained vegetable 
servings.  

• But the menu planner has 
indicated that the planned 
serving size is ½ cup.

• ½ cup is larger than ¼ cup.
• Twice as big

• Will there be more or less than 
45.3 – ½ cup servings in the No. 
10 can?

• Note:  green beans credit ½ cup 
serving = ½ cup contribution



Using the FBG and the Yield Calculation Guide

• Green Beans, canned, cut
• #10 can provides 45.3 – ¼ cup heated 

drained vegetable servings
• It takes 2.3 No. 10 cans to serve 100-¼  

cup servings.

• Calculations:
• 45.3 ÷ 2 =  22.6 – 1/2 cup servings per No. 

10 can



Using the FBG and the Yield Calculation Guide

• In the FBG find: using green 
beans…FROZEN

• Green Beans, frozen, cut
• 1 pound provides 11.6 – ¼ cup 

heated drained vegetable 
servings.  

• But the menu planner has 
indicated that the planned 
serving size is ½ cup.

• ½ cup is larger than ¼ cup.
• Twice as big

• Will there be more or less than 
11.6 – ½ cup servings in the No. 
10 can?

• Note:  green beans credit ½ cup 
serving = ½ cup contribution



Using the FBG and the Yield Calculation Guide

• Green Beans, FROZEN, cut
• 1 pound provides 11.6 – ¼ cup heated 

drained vegetable servings
• It takes 8.7 pounds to serve 100-¼  cup 

servings.

• Calculations:
• 11.6 ÷ 2 =  5.8 – 1/2 cup servings per 

POUND



Any crediting ingredient/item at 
any contribution amount can be 
calculated the same way.
This is the CORRECT way to calculate the “Servings Per Unit” (Column C) on the 
Production Record when the serving / crediting is anything other than what is listed 
in the FBG. 



If you have problems, call your 
area specialists for assistance.

(501) 324-9502


	How to Use the �Yield Calculation Guide 
	USDA Non-Discrimination Statement – ��In accordance with Federal civil rights law and U.S. Department of Agriculture (USDA) civil rights regulations and policies, the USDA, its Agencies, offices, and employees, and institutions participating in or administering USDA programs are prohibited from discriminating based on race, color, national origin, sex, disability, age, or reprisal or retaliation for prior civil rights activity in any program or activity conducted or funded by USDA. ��Persons with disabilities who require alternative means of communication for program information (e.g. Braille, large print, audiotape, American Sign Language, etc.), should contact the Agency (State or local) where they applied for benefits. Individuals who are deaf, hard of hearing or have speech disabilities may contact USDA through the Federal Relay Service at (800) 877-8339. Additionally, program information may be made available in languages other than English.��To file a program complaint of discrimination, complete the USDA Program Discrimination Complaint Form, (AD-3027) found online at: http://www.ascr.usda.gov/complaint_filing_cust.html, and at any USDA office, or write a letter addressed to USDA and provide in the letter all of the information requested in the form. To request a copy of the complaint form, call (866) 632-9992. Submit your completed form or letter to USDA by:� �1. mail: U.S. Department of Agriculture, Office of the Assistant Secretary for Civil Rights, 1400 Independence Avenue, SW, Washington, D.C. 20250-9410; �2. fax: (202) 690-7442; or �3. email: program.intake@usda.gov <mailto:program.intake@usda.gov> .��This institution is an equal opportunity provider.
	What is the Yield �Calculation Guide?
	Now that you know how to read the FBG information and how to use the Yield Calculation Guide, let’s look at changing serving sizes, because the vegetables are not always served in ¼ cups.
	Using the FBG and the Yield Calculation Guide
	Using the FBG and the Yield Calculation Guide
	Using the FBG and the Yield Calculation Guide
	Using the FBG and the Yield Calculation Guide
	Using the FBG and the Yield Calculation Guide
	Using the FBG and the Yield Calculation Guide
	The Yield Calculation Guide works the same way for any item listed in the FBG.
	Slide Number 12
	Using the FBG and the Yield Calculation Guide
	Using the FBG and the Yield Calculation Guide
	Using the FBG and the Yield Calculation Guide
	Using the FBG and the Yield Calculation Guide
	Any crediting ingredient/item at any contribution amount can be calculated the same way.
	If you have problems, call your area specialists for assistance.��(501) 324-9502�

