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Using the Food Buying Guide

South Dakota Department of Education

Child & Adult Nutrition Services



What do you need?

• Food Buying Guide 

• http://www.fns.usda.gov/tn/food

meal programs-

-buying- -guide school-

• Basic Internet Search

• Calculator

• Pencil & Scratch Paper
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http://www.fns.usda.gov/tn/food-buying-guide-school-meal-programs
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The Situation:
You are planning to serve ¼ cup servings of steamed carrot 

slices.  You will be purchasing frozen, sliced carrots.  How 

many pounds of frozen, sliced carrots will you need to buy?

Estimated Number of Servings: 195 ¼ cup servings of cooked, sliced carrots

195 servings / 9.87 = 19.75.  Round up to 20 lbs.
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The Situation:
You are planning to serve boneless, cooked roast beef to 75 students of 

different grade levels.  How many pounds of raw beef roast, without bone, 

will you need?

Estimated Number of Servings: 45 1.5 oz eq servings + 30 2 oz eq servings

45 at 1.5 oz = 67.5 oz

30 at 2 oz = 60.0 oz

Total = 127.5 oz needed

1 lb = 9.76 1 oz servings

127.5 / 9.76 = 13.06 lbs.  

Round up to 13.25 lbs needed
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The Situation:
You are planning to serve 1.5 oz eq portions of cooked ground beef for 

60 people.  How many purchase units of frozen, ground beef, USDA 

Commodity, not more than 20% fat, do you need to buy?

Estimated Number of Servings: 60 1.5 oz eq portions

1 lb = 7.89 1.5 oz eq servings

60 / 7.89 = 7.60 lbs.

Round up to 7.75 lbs needed
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The Situation:
Assume that you need enough USDA Commodity ground beef (not more 

than 20% fat) to prepare meatloaf for 325 people

Estimated Number of Servings: K-5: 153; 6-8: 157; 9-12: 90

K-5 153 x 2 oz = 306 oz

6-8 157 x 2 oz = 314 oz

9-12 90 x 2 oz = 180 oz

306+314+180 = 800 oz

1 lb = 11.8 1 oz servings

800 / 11.8 = 67.79

Round up to 68 lbs



The Situation:
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Assume you have an offer-versus-serve school and need enough frozen cut 

green beans to serve 325 people.  K-5 receives ¾ cup, 6-8 receives ¾ cup, 

and 9-12 receives 1 cup.  How many pounds are needed?

Estimated Number of Servings: K-5: 130; 6-8: 125; 9-12: 100

K-5 130 x .75 c = 97.5 c

6-8 125 x .75 c = 93.75 c

9-12 100 x 1 c = 100 c

97.5 + 93.75 + 100 = 291.25 cups

11.6 / 4 = 2.9 cups per pound
291.25 / 2.9 = 100.43 lbs

Round up to 100.5 lbs needed



Using the Food Buying Guide 

Calculator
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Choose the component, find 

the specific product
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Locating the product
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Serving size & number of servings
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Results
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Choose the component, find 

the specific product
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Locating the product
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Purchase/Serving Unit
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Serving Size & Number of Servings
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Results
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Thank you!

• Feel free to contact the CANS office

605-773-3413

DOE.SchoolLunch@state.sd.us
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Food Buying Guide and FBG Calculator 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 – CN Labeling, Crediting

Your Name:

Date of Training:
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