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Starting Out
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Quantity and Purchase Unit
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Arithmetic – Ground Beef
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Arithmetic – Pinto Beans
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Arithmetic - Vegetables
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Arithmetic – Vegetables, 
continued
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Totals – Top 
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Totals – Bottom 

¼ cup = 1 oz mma
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Let’s try it again!
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Component Contribution
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Food Buying Guide Info



Doing a little math
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Tuna & Noodles Answer
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Thank You!

Please feel free to contact the CANS office with any questions!

605-773-3413

DOE.SchoolLunch@state.sd.us
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Component Crediting Training
Professional Standards Training Credit
Print, sign & date this certificate for your records.

• This training credits for 30 minutes of training in

Key Area 1 – Menu Planning

1150 – Menu Planning – Menu Analysis

Key Area 2 – Operations 

2150 – Operations – CN Labeling, Crediting

Your Name:

Date of Training:
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