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CHAPTER 1

GENERAL INFORMATION

1000. PURPOSE. This Manual contains basic information in nutrition
and menu planning standards to be used in the Marine Corps, Food
Service Program.

1001. AUTHORITY. The Marine Corps Manual, paragraph 4301, contains
the authority for the food service program.

1002. PROGRAM ADMINISTRATION. The Commandant of the Marine Corps
(CMC) (LFS-4) is responsible for the supervision and direction of
the Marine Corps Food Service Program.

1003. SCOPE. The food service program provides nutritious and
cost effective meals to authorized personnel.

1004. EXTERNAL SUPPORT. The DoD Food Service Program Manual,
DoD 1338.10-M, and DoD Directives establish standard procedures
for operation of the DoD Food Service Program.

1. The Assistant Secretary of Defense (ASD) (Production and
Logisticsg) (P&L). As prescribed by the DoD Dir. 1338.10, the ASD
(P&L) is responsible for providing policy, guidance, and direction
to the DoD Food Service Program.

2. The Under Secretary of Defense for Research and Engineering
(USDR&E) . Provides policy and guidance for the research and
development program of the DoD Food Service Program.

3. ASD (Health Affairs) (HA). Supervises and monitors activities
in the DoD Food Service Program that concern sanitation, nutrition
education, and nutrition standards.

4. The Surgeons General of the Army, Navy, and Air Force (TSGs).

The TSGs review requests and make appropriate recommendations for
established nutritional standards. The Surgeon General, Department
of Army (TSG, DA) will act as the DoD Executive Agent for Nutrition.

5. Defense Logistics Agency (DLA). The Defense Personnel Support
Center (DPSC) under the DLA serves as the principal DoD procurement
source for food in normal operations, mobilization, and disaster
planning.
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6. Veterinary Support. Major Marine Corps commands are currently
assigned U.S. Army veterinary personnel. This service includes
inspection of food products received at the installation; sanitary
inspection of off base food processing plants and facilities; and
assurance of compliance with contract requirements for transporta-
tion, handling, and storage of food products.

1005. DEFINITIONS

1. Recommended Dietary Allowances (RDAs). RDAs have been provided
to serve as a guide for intake ranges of selected nutrients for
normal healthy individuals. All nutrient levels adopted as
standards will be based on the latest National Academy of Sciences
publications, "Recommended Dietary Allowances."

2. Military Recommended Dietary Allowances (MRDAs). MRDAs are
the daily essential nutrient intake levels presently considered to
meet the known nutritional needs of practically all 17- to 50-year
old, moderately active military personnel. They provide broad
dietary guidelines for healthy military personnel and may be found
in the current edition of NAVMEDCOMINST 10110.1.

3. Basic Daily Food Allowance (BDFA). A prescribed quantity of
food, defined by components and monetary value, which is required
to provide a nutritionally adequate diet for one individual for

1 day. The value of the BDFA is promulgated monthly.

4. Basic Daily Food Guide. Includes food items-and daily servings
from the five food groups.

5. Nutrient. A subsistence.providing nourishment.

6. Ration. The allowance of food for the subsistence of one
person for 1 day.

7. Operational Ration. Designed for large group feeding during
maneuvers and field exercises when cooking facilities are available
and can be used.

a. The operational "B" ration contains semiperishable subsis-
tence items that require no refrigeration.

b. The "T" ration (Tray Pack) provides nutritionally adequate
hot meals while reducing manpower, fuel, and water requirements.

8. Packaged Operational Ration. Designed for individual or small
group feeding when the tactical situation is so unstable that
cooking facilities cannot be used.

1-4
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a. The Meal, Ready-to-Eat (MRE) provides individual meals
containing food components that are ready-to-eat under conditions
precluding preparation, except reconstitution of beverages.

b. The Ration, Cold Weather (RCW) meets a Marine Corps require-
ment for lightweight, compact, high caloric subsistence for assault,
reconnaissance, and other nonresupply operations requiring heavy
physical exertion under extreme cold.

c. The Food Packet, Assault (FPA) is a compact, lightweight
food packet of high nutrient density for individuals in nonresupply
situations.

9. Flight Meals. Those meals furnished to personnel engaged in
flight operations to include all passengers aboard a military
aircraft.
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CHAPTER 2

NUTRITIONAL ALLOWANCES AND STANDARDS

2000. PURPOSE. This chapter provides the military recommended
dietary allowances, basic nutrition information, and dietary
guidelines in prompting optimal health.

2001. GENERAL INFORMATION. Menu planners must write menus which
are nutritionally adequate. Detailed analysis of nutrients con-
tained in food served is not required if the menu includes a wide
variety of foods; the Basic Daily Food Guide is used to assure
that the five food groups are represented in each menu, moderation
is used in serving high fat and high sodium food items, menu
planners keep abreast of the latest issues of Headquarters Marine
Corps Food Service Information Memorandum for nutritional informa-
tion, and the DPSC Food Supply News for the availability of food
items.

2002. NUTRITIONAL ALLOWANCES AND STANDARDS. MRDAs (table 2-1) are
established in the joint regulation, NAVMEDCOMINST 10110.1.
Recommendations are based on requirements of 17- to 50-year old
personnel who are moderately active and living in a temperate
climate. MRDAs are based on estimated nutritional requirements

and provide broad dietary guidelines for healthy military personnel.

2003. BASIC NUTRIENTS

1. Nutrition is the food you eat and how the body uses it. Food
is made up of different nutrients needed for growth and health.
Each nutrient has a specific use by the body.

2. There are six basic nutrients:

a. Three of these nutrients provide energy: carbohydrates,
fats, and protein.

b. Vitamins and minerals are needed, but in a small amount;
they provide no energy.

c. Water makes up over half of the human body. It is avail-
able from most solid foods as well as from beverages.

3. If a variety of foods are eaten, the nutrients required will be
consumed. NO SINGLE FOOD OR FOOD GROUP CAN PROVIDE ALL THE
ESSENTIAL NUTRIENTS IN THE PROPORTIONS NEEDED. Everyone needs the
same nutrients, but in varying amounts.
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a. The quantity of each nutrient required is influenced by age,
sex, size, activity, and state of health.

b. Table 2-2 lists nutrients with their functions and food
sources.

2004. DIETARY GUIDELINES. The following summary is provided to
increase the awareness of "nutrition and your health - dietary
guidelines for Americans." The dietary guidelines promote optimal
fitness in the general population and should be incorporated into
nutrition awareness programs.

1. Eat a Variety of Foods. One way to assure variety, and with
it a well-balanced diet, is to select food each day from each of
the major food groups. To ensure an adequate diet is served,

include daily selections of fruits, vegetables, whole-grain and
enriched breads, cereals, and other products made from grains,
milk, cheese and yogurt, meats, poultry, fish, and eggs.

2. Maintain Desirable Weight. Obesity is associated with high
blood pressure, increased levels of blood fats (triglycerides)

and cholesterol, heart disease, the most common type of diabetes,
and certain cancers. All of these, in turn, are associated with
increased risks of heart attacks and strokes. To lose weight, eat
a variety of foods that are low in calories and high in nutrients,
consume less fat, sugar, and alcohol, and increase your physical
activity.

3. Avoid Too Much Fat, Saturated Fat and Cholestrol. High blood
cholesterol is a dietary risk factor. Eating extra saturated fat,
excess calories, and high levels of cholesterol will increase
blood cholesterol in many people. Of these, saturated fat has the
greatest influence. To avoid too much fat, saturated fat and
cholesterol, choose lean meat, fish, poultry, dry beans, and peas
as protein sources; use low-fat milk and milk products; moderate
use of egg yolks and organ meats; limit intake of butter, cream,
lard, hydrogenated fats, shortenings, and foods containing palm and
coconut oilsg; trim excess fat off meat; broil, bake, or simmer
rather than fry foods. Read labels carefully to determine the
amount and type of fat present in foods.

4. Eat Foods With Adequate Starch and Fiber. Complex carbohydrate
foods such as legumes, whole grain breads and cereals, fruits, and
vegetables contain many essential nutrients. Consumption of com-
plex carbohydrates also increases dietary fiber. When fat intake
is reduced, calorie deficits can be made up by carbohydrates.
Carbohydrates contain less than half the number of calories per
ounce that fats do. Because foods differ in the kinds of fiber

2-4
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they contain, include a variety Qf fiber-rich foOds such as whole-
grain breads and cereals, fruits and vegetables, and dry beans and
peas.

5. Avoid Too Much Sugar. The major health hazard from eating

too much sugar is tooth decay (dental caries). Also excessive
intake of refined sugars may replace other foods in your diet that
are important sources of essential nutrients. Sugars provide

calories, but few other nutrients.

6. Avoid Too Much Sodium. Most Americans consume more sodium
than they need. The major hazard of excess sodium is for persons
who have high blood pressure. To avoid too much sodium, cook with
only small amounts of salt; add little or no salt to food at the
table; reduce intake of salty foods such as potato chips,
condiments, pickled foods, and cured meats.

7. If You Drink Alcoholic Beverages, Do So In Moderation.
Alcoholic beverages are high in calories and low in nutrients.

2005. BASIC DATLY FOOD GUIDE

1. This guide developed by the United States Department of
Agriculture (USDA) gives you the kinds and amounts of foods that
make up a nutritious diet, and the minimum number of daily servings
that should be included. Food alone cannot make you healthy, but
good eating habits, based on moderation and variety, can improve
your health.

2. Four of these groups, milk-cheese, fruit-vegetable, meat-
poultry-fish-beans, and bread-cereal supply the vitamins, minerals,
protein, and the nutrients the body needs, as well as the calories
(energy). A fifth group, fat-sweets provides mainly calories and
little in the way of nutrients.

a. Milk-Cheese Group

(1) Plan 2-4 servings daily.
Adults: 2 servings
Teenagers: 4 servings
Count as a serving: 1 (8 ounces) cup of milk

(2) A serving includes milk in any form; whole, skim,
lowfat, buttermilk, and nonfat dry milk, also yogurt, ice cream,

2-5
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ice milk, and cheese. Common portions of some dairy products and
their milk equivalents in calcium are:

1 cup plain yogurt = 1 cup milk

1 ounce cheddar or Swiss cheese = 3/4 cup milk
(natural or processed)

l1-inch cube cheddar or swiss = 1/2 cup milk

cheese (natural or processed)

1 ounce processed cheese food 1/2 cup milk

1/2 cup ice cream = 1/3 cup milk
1 tablespoon or 1/2 ounce = 1/4 cup milk
processed cheese spread; or 1
tablespoon Parmesan cheese
1/2 cup cottage cheese = 1/4 cup milk
3 tablespoons nonfat dry milk = 1 cup milk
(3) Milk and most milk products are relied on to provide
calcium and riboflavin, protein and vitamins A, B6, and Bl2.
Fortified (with wvitamins A and D) lowfat or skim milk products
have essentially the same nutrients as whole milk products, but

contain fewer calories.

b. Vegetable-Fruit Group

(1) Plan 4 or more servings daily.

(2) Menus should include one good vitamin C source each
day such as citrus fruit or juice at breakfast and a good source
of vitamin A (deep yellow or deep green vegetables) at least every
other day.

(3) A serving includes all fruits and vegetables. Count
1/2 cup as a serving, or a typical portion, one orange, 1/2
grapefruit, a bowl of salad, or one medium potato. This group is
important for its contribution of vitamins A and C and fiber.
Reliable sources of vitamin C include citrus fruits, melons,
berries, and tomatoes. Most dark green vegetables, if not
overcooked, are also reliable sources of vitamin C. Dark green
and deep yellow fruits and vegetables are good sources of vitamin A.
Examples include: apricots, cantaloupe, carrots, spinach, sweet
potatoes, broccoli, dark green leafy vegetables, and winter squash.

2-6
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(4) Menu planners shduld schedule fruits as a dessert
choice whenever possible to improve the nutrient density of the
meal as well as provide a low calorie choice for weight conscious
patrons.

¢. Meat; Poultry, Fish, and Beans Group

(1) Plan 2 servings daily.

(2) Count 3 ounces of lean cooked meats, poultry, or fish
(without bone) as a serving. One egg or 1/2 to 3/4 cup cooked dry
beans, or peas, or 1 tablespoon peanut butter count as 1 ounce of
meat, poultry, or fish.

d. Bread and Cereal Group

(1) Plan 4 servings daily.

(2) This group includes all products made with whole grains
and enriched flour. Count as a serving 1 slice of bread or roll,
1 ounce of ready-to-eat cereal, 1/2 to 3/4 cup cooked cereal,
cornmeal, grits, macaroni, noodles, rice, or spaghetti.

(3) Whole grain or enriched foods are important sources
of B vitamins and iron. Whole grain products also contribute

fiber to the diet.

e. Fats and Sweets Group

(1) A basic number of servings is not suggested for this

rou

(2) This group includes foods such as butter, mayonnaise,

salad dressings, other fats and oils, candy, sugar, jams, jellies,
syrups, and soft drinks.

(3) Excessive amounts of fat may lead to an increased risk
of coronary and vascular disease. The Surgeons General recommend
that the daily calories derived from fat should not exceed 35
percent under usual feeding conditions.

(4) Excess sodium in the diet is believed to contribute to
high blood pressure (hypertension) in some people. Menu planners
are encouraged to avoid frequent servings of food with a high sodium
and fat content. Examples are sauerkraut, potato chips, smoked
meats such as bologna, corned beef, frankfurters, pastrami, ham,
luncheon meats, and sausages.
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(5) Moderation of fat and sodium in the menu can be achieved
by giving consideration to the following recommendations:

(a) Avoid planning smoked and/or high sodium meat
items at both lunch and dinner. Example: knockwurst at lunch,
corned beef at dinner. Space these foods throughout the menu cycle.

(b) Meat such as sausages, spareribs, corned beef, and
pastrami are high in fat and/or sodium. Serve a lower fat/sodium
entree at the next meal such as a roast meat, fish, or poultry.

(c) Include more fish and poultr’y throughout the menu
cycle in lieu of red meats. Study the preparation inethods used to
prepare the recipes. Check to see if too many sauced, buttered,
or fried items are on the menu, especially in the same meal and/or
on the same day.

(d) Plan the most appetizing salad bar menu possible.
Offer at least one low calorie salad dressing.

(e) Schedule fruit (fresh or canned) and lowfat yogurt
to the maximum extent possible.

(f) Include variety on the short-order line.

(g) Trim visible fat off meats.
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Nutrients.

Table 2-1
MRDA for selected nutrients *
Nutrient Unit Male Female
Energy 23 keal 3200(2800- 3800} 2400(2000-2800)
M 13.4(11.7-18.1) 10.0(8.4-11.7)
Protein * gm 100 80
Vitamin A * mcg RE 1000 800
Vitamin D 87 meg 5-10 5-10
Vitamin € * mgTE 10 8
Ascorbic Acid | mg 80 80
Thiamin (B.) mg 16 1.2
Ribofiavin (B:) | mQ 1.9 14
Niacin * mg NE 21 18
Vitamin Be mg 22 2.0
Folacin meg 400 400
Vitamin By meg 3.0 3.0
Calcium ' mg 800-1200 800-1200
Phosphorus ’ mg £00-1200 800-1200
Magnesium ’ mg 350-400 300
tron ’ mg 10-18 18
Zinc mg 15 1%
todine mecg 150 150
Sodium mg Seenote ** See note '*
* MRDA for mod ty active military personnel, ages 17 to 50 years, are based on the Recom-

mended Dietary Aliowances, ninth revised edition, 1960.
* Energy ranges are to refiect the of 70 percent of the mod-
erately active military population. One megajouls (MJ) squals 239 kcals.
should not contribute more than 35 percent of total energy intake.

« Protein allowance is based on an protein ot 0.8 Q)
abie body weight. Using the reference body weight ranges for males of 80 to 79 kilogrami
for females of 48 to 83 kilograms, the protein requirement is approximately 48 to 84 grams for
males and 37 to 51 grams for females, These have besn doubled to re-
flect the usual protein [ of i and t diet
+ One microgram of retinol equivalent (mcg RE) equals 1 microgram of retinol, or & micrograms
Dbetacarotens, or § international units (1U).
‘As 10 microg of equals 400 1U of vitamin D.
? High vaiues reflect greater vitamin D, caicium, phosphorus, magnesium, and iron require-
maents for 17- to 18-year oids than for older ages.

of alph 1

*One o (mg TE) equals 1 milligram d-aipha-tocopherol.
+ One milligram of niacin squivalent (mg NE) equais 1 milligram niacin or 60 miliigrams dietary
tryptophan

' The safe and adequate for daily sodium Intake of 1100 to 3300 mg published in the
RDA sre and i within military food service systems. However,
an average of 1700 milligrams of sodium per 1000 kilocalories of food served is the target for
military food service systems. This level equates to & daily sodium Intake of approximatety
5500 milligrams for males and 4100 milligrams tor females.

Table 2-1.--Military Recommended Dietary Allowances for Selected
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Sources

Meat, fish, poultry,
eggs, milk, liver,
cheese, dried beans,
peas, peanut butter,
nuts, and cereals.

Butter, margarine,
salad oils and
dressings, fatty
meats, cream, and
cheeses.

Starches- breads,
pasta, cereals,
potatoes, corn.

Table 2-2.--Introduction to Nutrients.

Nutrient Function

I. Energy

Protein Builds and repairs body
tissue. Forms "antibodies"
which fight infection.
Provides energy.

Fat Provides a great quantity of
energy in a small amount of
food. Provides "essential
fatty acids" which promote
healthy skin. Carries
vitamins A, D, E, and K.

Carbohy- Provides energy.

drate

(sugars and

starches)

II. Vitamins

Vitamin A

Vitamin D

Thiamin (B1)

Maintains smooth, healthy
skin. Maintains firm
mucous membranes resistant
to infection. Proinotes
healthy eyes. Protects
against night blindness.

Promotes calcium
absorption, and utili-
zation. Helps form bones.

Helps in the release of
energy from food. Promotes
normal function of the
nervous system. Maintains
normal appetite and
digestion. Maintains
healthy skin.

Sugars-fruits,
especially dried
and sweetened,
sugar, syrup,
jelly, jam, and
honey.

Liver, dark green
and yellow vege-
tables, fortified
milk, orange fruits,
and eggs.

Fortified milk
(sunlight) .

Liver, meat
(especially pork),
fish, poultry, eggs,
dried beans, peas,
potatoes, whole
grain and enriched
breads, and cereals.
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Table 2-2.--Introduction to Nutrients--Continued.
Nutrient Function Sources
Riboflavin (B2) Same functions as thiamin. Dairy products,

Niacin

Vitamin B6

Folic Acid
(Folacin)

Vitamin B12

Vitamin C

ITI. Minerals

Calcium

Same functions as thiamin.

Helps enzyme systems
function normally.

Important for healthy blood.

Important for healthy blood.

Forms materials that main-
tain body cell structure.

Helps protect from infection

and fatigue.
heal.

Helps wounds

Forms bone and tooth
structure. Helps muscles

contract and relax normally.

milk, yogurt,

cheese, and ice
cream. Meat, fish,
liver, eggs,
poultry, whole
grain, enriched
breads, and cereals.
Meat, fish, poultry,

dried peas and
beans, whole grain
and enriched breads,
and cereals.

Liver, meat, whole
grains, dried
beans, green
vegetables, and
potatoes.
Lean beef, veal,
liver, dark green
vegetables, dairy
foods, whole grains,

and dried beans.

meat, milk,
and cheese.

Liver,
€ggs,

Citrus fruit-

oranges, grape-
fruits, lemons,
limes; strawberries,
cantaloupe, green
peppers, tomatoes,
broccoli, and
cabbage.

Dairy products,
milk, yogurt,
cheese, and ice

2-11
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Table

Nutrient

Calcium--
(Continued)

Iron

Iodine

Zinc

2-2.--Introduction to Nutrients--Continued.
Function Sources
Aids normal blood clot cream, green leafy
formation. vegetables, bones

of canned fish-
sardines, and

salmon.
Works with protein to Liver, meat, egg
form hemoglobin (red portion yolk, dried beans,
of blood required for whole grain, and
carrying oxygen) . enriched breads,

cereals, and dried
fruit, and dark
green vegetables.

Aids thyroxine formation Fish, seafood, and
(essential hormone regulating iodized salt.
metabolic rate and preventing

goiter) .

Constituent of hydrolysis Liver, seafood,
meat, eggs, milk,

of proteins. whole grains,
fruits, and
vegetables.
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CHAPTER 3

MENU PLANNING FUNDAMENTALS

3000. PURPOSE. This chapter provides menu planning. guidance and
standards in developing a palatable, nutritious, and acceptable
cyclic menu.

3001. DEFINITION OF A MENU

1. A menu is a plan of foods offered-for o-ne meal, for 1 day, or
for several weeks. Armed Forces menus must provide nutritious
acceptable meals within specified cost limits.

2. The cyclic menu is used in all Marine Corps messhalls. It

is reasonable and practical to assume that once a good menu is
written, the plan is reusable as it is or with minor alterations.
The principal advantages of a cyclic menu are experience gained in
menu acceptance, time savings, improved cost control, and more
effective supervision and training.

3002. FACTORS AFFECTING MENUS. Many considerations affect the
menu planner’s choice of foods in a menu.

1. The Basic Daily Food Allowance determines the financial
resources of the menu planner.

2. Seasonal availability of foods is important. Menus should be
adjusted to capitalize on seasonal changes in the supply of fresh
produce and seasonal changes in appetite.

3. Equipment, personnel, and storage facilities also affect the
choice of menu items. The menu planner must consider the number
of people to be fed per meal, messhall equipment available, and

the skill and number of personnel who will be preparing the meal.

4. Artistic factors play an important role in menu planning. A
pleasing combination of color, texture, shape, and flavor in foods
is necessary to consider. Varying food choices and the ways of
serving food will allow for esthetic menus and will avoid
repetition.

5. There are variations in meal attendance from bay to day and
meal to meal which affect the number of portions prepared. Head-
count records should be kept to show how many people were served
at each meal. Estimates of future attendance are based on past
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records and experience. Factors such as weather, proximity to
payday, and leave trends must be taken into account when predicting
attendance.

3003. MENU PLANNING TOOLS

1. Nutrient levels that should be met in military menus are
formulated in a tri-service regulation, NAVMEDCOMINST 10110.1 and
are included in chapter 2 of this Manual.

2. The current edition of MCO P10110.42 contains approximately
1,500 standardized recipes to be used for the requisitioning and
preparation of food for the messhall menus. The Armed Forces
Recipe Service also provides general information, conversion
charts, and equipment guidelines to assist in food preparation.

3. The current edition of Federal Supply Catalog, C8900-SL, lists
all food items authorized for use by the Armed Forces. Only food
items with appropriate usage management codes are authorized.

4. The Cook’s Worksheet (NAVMC 36) will assist in organizing the
work to be performed by the messhall personnel in the menu prepara-
tion. It serves as a means for controlling issues, quantities of
menu items prepared, portion sizes, and the use of leftovers.
Instructions, comments, and general acceptability of each meal
should be recorded on the worksheet.

5. The Product Sheet (NAVMC 10616) will be used in conjunction

with the NAVMC 36 to make the necessary adjustments to the recipe
quantity being prepared.

3004. MENU STANDARDS

1. The following Armed Forces menu standards are provided to
guide food service personnel in their efforts to guarantee that
patrons eating in the messhalls are continually served acceptable,
nutritious and well merchandised meals. These standards are not
intended to restrict the food service officer’s initiative in
surpassing them when practical.

2. Menus planned for weekdays, weekends, and all holidays should
adhere to these standards.

3. Menu combinations offered at each meal will provide variety
and contrast in texture, flavor, color, and be within the pre-

scribed Basic Daily Food Allowance.
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4. TUsing sound menu practice, attention will be given to the
spacing Of menu selections to avoid repetition of similar items.

5. Proper use of food preparation procedures, sanitation, and
merchandising will ensure a highly acceptable product is produced.

6. Breakfast

a. A choice of one or more unsweetened loo percent natural
juices and a choice of fresh fruit (when possible) or canned fruit
will be offered. At least one choice will be high in vitamin C.

b. A choice of at least four different ready-to-eat cereals
will be offered; of the four, one unsweetened whole grain ready-
to-eat cereal will be offered. Hot cereal which includes hominy
grits will be offered at least once a week. Additional servings
may be offered according to patron demand.

c. Eggs to order will be offered. Eggs prepared without fat,
such as, poached, soft, and hard cooked will be provided as a
choice.

d. Pancakes, waffles, or French toast will be offered daily.

e. At least one breakfast meat will be offered daily.

f. Potatoes may be offered three times a week or based on
patron demand.

g. Toast (whenever possible) will be offered daily; whole
grain bread, rolls, or muffins should be provided as a choice.

h. Bread spreads such as butter, jams, jellies, preserves,
and peanut butter will be offered daily.

i. Lowfat milk, coffee, and tea, will be offered daily. Cocoa
will be served to the degree required by patrOn demand.

j. Where feasible, a continental/breakfast fitness bar will be
offered daily in addition to the regular breakfast.

7. Lunch and Dinner. (Excludes short order meal/speed line).

a. A choice of two different types of entrees should be
offered.

b. Using sound menu practices, attention will be given to the
spacing of menu entrees to avoid repetition of similar items.
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c. When one entree choice is a cold meat platter, a cold
sliced lean roast meat, such as turkey, chicken, beef, pork, or
ham will be included.

d. An appropriate sauce or gravy will be offered separately
as an optional accompaniment to an entree.

e. Potatoes and/or potato substitute will be offered at each
meal to complement the entree. The exceptions are meals that
already contain pasta, rice, or potatoes, such as lasagna and
chicken vega. One nonfried potato or potato substitute should be
offered as a choice.

f. Two cooked vegetables should be served in addition to the
potato or potato substitute. The exceptions are meals with entrees
already containing vegetables, such as, spaghetti with tomato or
meat sauce, beef stew, pot pies, tacos, or lasagna. One vegetable
will be served with these meals.

g. Not more than one gas-forming cooked vegetable such as
cabbage, cauliflower, broccoli, onions, brussel sprouts, and dried
beans and peas will be offered per meal.

h. A salad bar should be available at each meal. When this is
not possible, a choice of at least two salads will be offered at
each meal; one will be a raw leafy green vegetable, whenever
possible. The selection of salads for each meal will be varied
to avoid repetition. Two or more salad dressings will be offered.
In addition, one low calorie salad dressing will be offered.

i. One whole grain bread, roll, muffin, or biscuit will be
served at each meal whenever possible.

j. Bread spreads such as butter, jams, jellies, preserves, and
peanut butter will be offered daily.

k. At least one soup will be offered daily. A different type
of soup will be served for the second meal when two soups are
offered on the day’s menu. Soup ingredients should differ from
other menu selections of the meal.

1. A choice of two or more different types of desserts will
be offered at each meal. 1In the interest of weight control, offer
half portions of cakes, unfrosted and unglazed, which may be dusted
with powdered sugar. Fresh and/or canned fruit will be offered as
a dessert choice at each meal.

m. Lowfat milk, soft drinks, unsweetened beverages, coffee,
and tea will be offered at each meal.

3-6



MARINE CORPS NUTRITION AND MENU PLANNING MANUAL 3004

8. Short Order/Speed Line

a. Soup and salad will be offered daily.

b. A variety of hot/cold sandwiches, including a reduced
calorie choice, will be offered daily.

c. A potato or potato substitute will be served to provide a
lower fat and sodium choice to patrons.

d. A salad bar should be available at each meal. When this
is not possible, a choice of at least two salads will be offered
at each meal; one will be a raw leafy green vegetable, whenever
possible. The selection of salads for each meal will be varied to
avoid repetition. Two or more salad dressings will be offered.

In addition, one low calorie salad dressing will be offered.

e. A choice of two or more different types of desserts will
be offered at each meal. 1In the interest of weight control, offer
half portions of cakes, unfrosted and unglazed, which may be dusted
with powdered sugar. Fresh and/or canned fruit will be offered
as a dessert choice at each meal.

f. Lowfat milk, soft drinks, unsweetened beverages, coffee,
and tea will be offered at each meal.

9. Preparation and Serving Standards will include the following:

a. The Armed Forces Recipe Service will be used in food
preparation.

b. Lowfat milk will be the primary milk served in bulk milk
dispensers. Whole, lowfat skim, buttermilk, and lowfat chocolate
flavored milk may be served as alternatives. -

c. Excessive fat will be trimmed from meats.

d. A nonfried entree will be offered as an alternative when
a fried food entree is offered.

e. Reduced portion sizes will be available at each meal.

f. A cooked reduced calorie choice of food prepared without
butter, gravy, or sauce will be offered.

g. Proper use will be made of prOcedures in food preparation,
sanitation, and merchandising to produce and serve highly accept-
able products.
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h. Bacon fat will not be used as a replacement for butter or
oil in a recipe.
i. Salt will not be automatically deleted from the Armed

Forces Recipe Service.

3005. REDUCED CALORIE MENU GUIDELINES

1. There is a continual need for weight control programs to
enhance the physical fitness and personal appearance of the Armed
Forces. 1In addition to offering this menu choice, food service
personnel should be aware of all reduced calorie menu selections
and the reduced calorie serving size for each item.

a. Soup. Soups served with a minimum of noodles or rice. A
vegetable or tomato juice may be substituted for soup.

b. Entree. A 3 ounce entree item containing a minimum amount
of calories, fat, and sodium.

c. Potato or Substitute. The following alternative selections
to french fries and potato chips contain less than 225 calories
per serving. The patron may select a reduced portion (1/2 cup) of
macaroni and cheese, potato or macaroni salad, fried rice, 1 medium
baked potato, or baked sweet potato:

d. Salads. A leafy green salad should be included with each
low calorie meal. Fresh, raw vegetables should be available to
the patron as a salad bar component or placed on the serving line.

e. Salad Dressings. When a low calorie salad dressing is not
listed on the menu, vinegar and/or lemon wedge should be made avail-
able to the patron.

f. Desserts. A portion of fresh or drained, canned fruit
should be provided. Small portions of plain or fruited gelatin and
sherbet may be served.

g. Breads. Prepare sandwiches using a variety of breads and
rolls such as white, rye, pumpernickel, whole wheat, and whole
grain combinations.

h. Condiments. Catsup, mustard, pickle, and pickle relish are
high in sodium. Chopped onion, tomato slices, and lettuce are low
in sodium and provide an insignificant amount of calories.

i. Beverages. 1 (8 ounce) cup skim milk or 1 (8 ounce) cup
lowfat milk will be offered. Unsweetened or artificially sweetened

coffee, tea, or low-calorie carbonated beverages are allowed.
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2. Guidelines for counting calories are based on the AVERAGE
calories of food groups rather than calorie counting of individual
recipes. Controlling calories by simple modification includes
preparation method, smaller portion sizes, and eliminating or
minimizing high calorie accompaniments such as gravy, sauces, and
the fat added in food preparation. Food categories and portion
sizes follow:

a. Breakfast Appetizers. The average calories per serving is

60

Canned fruit 1/2 cup, drained of syrup
Fruit juice, unsweetened 1/2 cup
Apple 1 small
Banana 1/2 small
Berries, except strawberry 1/2 cup
Berries, strawberry (unsweetened) 3/4 cup
Cranberry juice cocktail 1/2 cup
Fruit cup 1/2 cup
Grapefruit 1/2
Grapefruit sections 1/2 cup
Grapes 12 each
Melon

Cantaloupe 1/4

Honeydew 1/8
Orange 1 small
Pear 1 small
Plums 2 medium
Prunes 2 medium
Raisins 2 tablespoons
Tangerine 1 medium
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b. Breakfast Entrees.

Bacon, crisp
Bologna

Cheese

Egg

Ham

Peanut butter

Sausage

Corned beef hash or
Creamed ground beef or

Creamed chipped beef

c. Starch Servings

(Bread/Cereal foods) .

MARINE CORPS NUTRITION AND MENU PLANNING MANUAL

(Equivalent to l-ounce meat serving).
The average calories per serving is 75-100.

2 strips
1 slice (1 ounce)

1 ounce slice or 1-inch
cube

1 each

1 ounce slice

1 tablespoon

1 link or pattie

1/3 cup

This menu category

includes breads, cereal products,
The average calories per serving is 80.

Breads

Bagel (whole wheat or plain)

Biscuit (2-inch diameter)

Bread (white, French, Italian,
whole wheat, rye, pumpernickel,
and raisin)

English muffin

Roll, dinner

Roll, hamburger, hot dog, Kaiser

Tortilla/taco shell (6-inch diameter)
Cornbread (2-inch square)

Dumplings

Griddle cakes

legumes,

and starchy vegetables.

1/2

1 each

1 slice

1/2

1 medium
1/2 each
1 each

1 portion
1 average

2-4 inches (w/o
butter or syrup)
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French Toast

Coffee Cake

Cereal Products

Baked macaroni and cheese

Cereal, cooked

Cereal, ready-to-eat,
unsweetened

Crackers, saltine, 2-inch square

Crackers, soda, 2 1/2-inch square

Grits
Mexican Rice

Pasta, cooked (spaghetti,
noodles, macaroni)

Rice, steamed
Rice, pilaf

Spanish Rice

Starchy Vegetables

Beans (lima, pinto, kidney, and
white)

Corn
Corn on Cob, 6 inches

Peas

Potatoes (hashed brown, lyonnaise,

and cottage fried)

Potato, baked

1 slice w/o butter
(equivalent to one
breakfast entree plus
one starch serving)

2-inch square

1/3 cup (equivalent
to one-starch serving
and one fat)

1/2 cup

1 individual box or
1 ounce

6 each
4 each
1/2 cup
1/2 cup

1/2 cup

1/2 cup
1/2 cup
1/2 cup (equivalent

to one starch serving
and one fat)

1/3 cup

1/2 cup
1 each
1/2 cup

1/2 cup

1 small
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Potato, griddle cake (German) 1 cake

Sweet potato, baked 1/2 potato
Sweet potato, mashed 1/2 cup
Succotash 1/2 cup
Winter squash 3/4 cup

d. Fat Servings. The average calories per serving is 45.
Avocado (4-inch diameter) 1/8

Bacon, crisp 1 slice
Bacon, fat 1 teaspoon
Butter or margarine 1 pat or 1 teaspoon
Cream, for coffee 2 teaspoons
Cream, sour 2 tablespoons
Cream, whipping 1 tablespoon
Cream cheese 1 tablespoon
Creamy Italian dressing 1 tablespoon
French dressing 1 tablespoon
Italian dressing 1 tablespoon
Low-calorie dressing 2 tablespoons
Salad dressing, mayonnaise type 2 teaspoons
Thousand Island dressing 1 tablespoon
Olives 5 large

e. Beverages
Milk Servings
Milk, skim 1 cup 90 calories
Milk, lowfat 3/4 cup 120 calories

3-12



MARINE CORPS NUTRITION AND MENU PLANNING MANUAL 3005

Milk, whole 1/2 cup 150 calories
Buttermilk, lowfat 1 cup 90 calories
Yogurt, lowfat (w/o fruit) 1 cup 120 calories

Other Beverages. Unsweetened coffee and tea, sugar-free soft
drinks, and bouillons range from 2-25 calories.

f. Appetizers (lunch and dinner). A fruit, fruit juice, or
vegetable juice serving, large or small, is a good appetizer.
Other possible appetizers containing about 80 calories include:

Broth-based soups (e.g., chicken 1 cup
noodle)

Cream soups 1/2 cup
Stuffed celery (filled with cheese 2-4 sticks

spread or peanut butter)
Fruit cup 1/2 cup

g. Meat Servings (3 ounces lunch/dinner entree). Lean meats
contain approximately 55 calories per ounce. High fat meat (cold
cuts, spareribs, sausage, corned beef and frankfurters) contain
about 100 calories per ounce. The following meats contain about
225 calories per serving (3 ounces cooked meat or 1 cup mixed dish):

Beef Portion Size

Beef, ground, meatballs 2-2 ounce meatballs

Beef, ground, meatloaf 3 ounces (1l-inch thick
slice)

Beef, ground, pattie 1 pattie

Beef, oven roast 3 ounces

Beef, pot roast 3 ounces

Beef, stew 1 cup (use slotted
spoon)

Chili con carne 1 cup

Liver 4 ounces

Meat sauce (for spaghetti) 1 cup
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Steak, grilled
Steak, swiss

Fish/Seafood

Baked fish
Salmon cakes
Salmon loaf
Scallop creole
Seafood newburg
Shrimp creole
Shrimp curry
Tuna salad

Baked tuna and noodles

Pork

Ham, sliced
Ham, chunks
Ham, loaf

Pork, chop
Pork, chop suey
Pork, roast

Poultry

Chicken, baked

Chicken, BBQ

Chicken (or turkey) salad

3 ounces
3 ounces
Portion Size
4-4 1/2 ounce
1 cake
3 ounces (l-inch slice)
1 cup
1 cup
1 cup
3/4 cup
3/4 cup
1 cup (equivalent to one

entree plus one starch
serving)

3 ounces

1 cup

3 ounces (l-inch slice)

1 small

1 cup (use slotted spoon)

3 ounces

1/4 chicken (thigh and
drumstick or 1 breast)

1/4 chicken

3/4 cup
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Cornish hen 1/2 hen
Turkey, cutlet 1 cutlet
Turkey, roast, sliced 3 ounces

Veal

Veal, steak, breaded 1 small steak
Veal, parmesan 3 ounces
Veal, roast, sliced 3 ounces

h. Vegetable servings--prepared without added fat and containing
approximately 25 calories per serving.

Asparagus 6-7 spears
Beans, green or wax 1/2 cup
Beets, sliced 1/2 cup
Broccoli 1 large stalk or 1/2 cup
Brussels sprouts 5-6 sprouts
Cabbage 1/2 cup
Carrots, sliced 1/2 cup
Cauliflower 1/2 cup
Eggplant 1/2 cup
Greens 1/2 cup
Mushrooms 1/2 cup
Okra 1/2 cup
Onions 1/2 cup
Spinach 1/2 cup
Squash, yellow or zucchini 1/2 cup
Tomatoes, stewed 1/2 cup
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i. Salads (including raw vegetables). Contain negligible
calories. The following Armed Forces Recipe Service salads
contain 45 to 80 calories per 1/2 cup serving.

Carrot salad (shredded carrots 1/2 cup
with dressing, raisins or pineapple)

Cole slaw 1/2 cup

Cottage Cheese 1/4 cup plus 3 slices
fruit as desired

Cucumber and onion salad 1/2 cup

Fruit salad 1/2 cup

Grapefruit and orange salad 4 orange and 4 grapefruit
sections

Pickled beet and onion salad 1/2 cup

Pickled green bean salad 1/2 cup

Pineapple and Cheese salad 1/2 cup

Three bean salad 1/3 cup drained

Tossed salad Greens as desired plus

1 tablespoon dressing
or 2 tablespoons low
calorie dressing

Waldorf salad 1/2 cup
Relishes 1 cup
j. Desserts. Use one-half the Armed Forces Recipe Service

portion. The approximate calories per serving is 150.

Cake, angel food, plain 4-inch square, 1 1/2-
inch thick

Cake, unfrosted 2-inch square
Cobbler, any flavor 2-inch square
Cookie, 3-inch diameter 1 each
Doughnut (not filled) 1 small or 1/2 large
(1 ounce)
Gelatin dessert, plain 1/2 cup or 3-inch square
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Ice Cream, sherbet, or frozen 1/2 cup
Yogurt, plain 1/2 cup
Pie 1/12 of 9-inch pie (1/2

regular serving)
Pudding or custard 1/2 cup

k. Sandwiches. Replace the usual entree, starch, and fat
serving of the lunch and dinner meal. One sandwich or 1/2 sub is
one portion size. One Kaiser roll, hamburger or hot dog roll, or
English muffin is equivalent to 2 slices of bread.

3. Reduced calorie menu choices can be planned using the regular
menu items. The following is a comparision of calories of a
regular and a reduced calorie menu:

Regular Menu Reduced Calorie Menu
Food Item Cal Food Item Cal
Cream of tomato soup 173 Tomato bouillon 36
(8 ounces) (8 ounces)
Meat loaf (4 ounces) 227 Meat loaf (3 ounces) 180
Brown gravy (3 ounces) 130
O’'Brien potatoes (2/3 cups) 236 Parsley potatoes 99
(1 medium 4 ounces)
No butter
Club spinach (No. 8 scoop) 153 Spinach w/lemon 29

(No. 8 scbop)

Tossed green salad 10 Tossed green salad 10
(1 cup) (1 cup)

Thousand island dressing 165 Diet thousand island 54
(2 tablespoons or 1 ounce) dressing (2 table-

spoons or 1 ounce)

Yellow cake, w/chocolate 365 Yellow cake (2-inch 92
frosting (3-inch square) square) no frosting

Milk, whole (8 ounces) 159 Milk, skim (8 ounces) 90

Totals 1,618 590
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3006. DRAFTING THE MENU

1. Most meals are planned around entrees of meat, fish, or poultry.
Other food items are planned to complement the main dish.

2. The following steps illustrate the recommended sequence in
drafting major meal components:

Step 1. Main dishes

Step 2. Potatoes, potato substitutes and vegetables
Step 3. Salads

Step 4. Breakfast fruits and cereals

Step 5. Desserts

Step 6. Breads and breakfast pastries
Step 7. Soup and beverages
3. Food included on the menu is listed in the order usually eaten.

Accompaniments to a menu item should be written alongside or
directly underneath it.

Breakfast Lunch or Dinner
Fruit and/or Juice Soup-Crackers
Cereal Main Dish-Gravy or Sauce
Main Dishes Potato or Substitute
Breakfast Pastry Vegetable
Bread-Butter Salad-Dressing
Jam-Jelly Bread-Butter
Beverages Dessert
4. A frequency chart for meat is known as a "meat block." Its
purpose is to optimally distribute beef, wveal, pork, lamb, fish,
poultry, and other meat substitutes. It is important to consider

these items from the standpoint of their popularity and cost.
5. Potatoes and potato substitutes are selected to complement the
main dish. They are included on the menu draft as the second step

in menu planning. Develop a general plan for using potatoes and
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potato substitutes by plotting the number of times each form of
these items is used on the menu. Variety is essential in choosing
potatoes and potato substitutes.

6. Vegetables should be determined and based on food preferences
and a planned system of use. Fresh, canned, frozen, dried, and
dehydrated forms of these foods should be used. Eye appeal, color,
and texture of a menu are due largely to the selection of wvegetables
and salads.

7. Salads and relishes can be prepared from the large variety of
fresh, frozen, and canned fruits and vegetables available.

8. Desserts must be planned for each meal just as other menu
components are, taking into account preference, eye appeal,
climate, cooking facilities, and the skills of the food service
personnel. Each week’s menu must be carefully planned to provide
an equal distribution of cakes, pies, fruit, ice cream, and
cookies.

9. Soup is the last item planned for a lunch or dinner menu.
This sequence in menu planning is not based on the relative
importance of soup to a menu, but rather on its relation to other
menu items.

>3007. ANNUAL FOOD PLAN. Thisg should be developed and maintained
at each installation. It consolidates all foods programmed in the
installation cyclic menu for a year, by month and issue rate, and
includes the monthly frequency of each different issue rate. The
items are listed in alphabetical sequence within each Federal
Supply Class, as found in the Federal Supply Classification Group
89, Subsistence Stock List. This stock list is the official source
of subsistence identification for all supply and procurement
activities. The annual food plan is used to forecast subsistence
needs and to phase in new or improved items. The next step in
menu planning is laying out the calendar for the year, dividing

it into 6-week blocks and identifying the holidays. The menu is
then developed based on the foods listed in the annual food plan,
their frequency per issue rate or recipe quantity each month, the
cycle calendar, menu standards, and frequency charts.

>3008. FREQUENCY CHARTS

1. A frequency chart is a plan which outlines the basic structure
of a menu and lists major menu items and the number of times they
will appear in the menu cycle. The major foods for which frequency
charts should be made are meats (a "meat block"), potatoes/substi-
tutes, vegetables, and desserts in their most frequently used forms.
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Improved menus and the stabilized use of particular food items
can result from the use of frequency charts.

2. The number of times individual meal components are used in a
menu are related to their relative popularityl cost, and avail-
ability. Cycle menus can also incorporate seasonal fruits and
vegetables, special events, and temporary adjustments to balance
stocks in either long or short supply. Table 3-1 provides
samples of frequency charts. Because of space constraints these
frequency chart samples only show food serving times on a weekly
basis; therefore, an actual or 42-day chart of the menu cycle
should be used. This will allow checking the menu for repetition
and adequate spacing of similar items. It will also ensure the
use of different methods of preparation and the featuring of an
acceptable variety of dishes. It is particularly belpful in
eliminating identical or similar items in meals served on succes-
sive days, e.g., the last 3 days of the 42-day cycle and the first
3 days at the beginning of the next cycle.

>3009. RECAPITULATION OF MENU ISSUES. This is a food service
document, as well as a subsistence document, and developed following
completion of the cyclic menu. It provides a record of subsistence
forecasting, a control for subsistence stockage to support food
service, and is the basis for an analysis of the variety of foods
planned for use. The recapitulation of menu issues is based on
the installation menu cycle, and it lists all subsistence to be
used by indicating the name, national stock number, unit of issue,
meal, and quantity for each day of the menu cycle. Condiments

are listed but gquantities are given only for the total menu cycle.
Costing out the items on the menu recapitulation will indicate
whether the menu is within the monetary value of the BDFA. Proper
use of the recapitulation as a planning tool reduces both the
occurrences of NIS items and items in excess. This document can
be used to compute subsistence requirements for each menu item for
each day, week, month, or entire menu cycle. The totalled menu
recapitulation should be submitted to the installation’s source of
supply, i.e., the DSSC/subsistence element of the command, as the
subsistence monthly forecast. Food service must keep these fore-
casts current by submitting an updated version each month or when
changes occur.

>3010. POSTING THE MENU. Menus should be posted daily to describe
the meal(s) being served. Low calorie menu choices should be
listed separately.
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. Table 3-1.--Sample Frequency Charts.

G MANUAL

MEATS Total
1st 24 3d 4th 5th 6th |Times
Week Week Week Week Week Week |Served
Item B LD BLD BLD|BLD BLD|BLD|BLD
Beef, boneless:
Oven roast 1 1 1 1 1 1 15
Pot roast 1 11 1 1 11 11 36
Grill steak 1 1 1 1 1 14
swiss steak 1 1 2 2 1 11 45
Diced 2 1 1 11 1 1 71
Pork:
Loin 1 1 1 1 13
Ham 1 2 1 1 1 4 2
Chops 1 1 1 1 4
Diced 1 1 1 1 31
Bacon 51 7 6 51 7 6 1 36 3
Pork sausage
patties 2 1 2 3 1 2 11
POTATOES/ Total
SUBSTITUTES 1st 24 3d 4th Sth 6th [Times
Week Week week Week Week Week |(Served
Item B LD B.LD BLDIBLD BLD BLD[B L D
Beans, dry 1 1 1 3
Potatoes, White]
Baking 1 1 1
Fresh 214 343 132|322 2 41 (3331417 15
Dehydrated
Sliced or
diced 11 1 11 1 11 1 3 4 2
Instant 4 1 32 13 14 3 4 33 15 17
Macaroni 1 1 1 1 11 4 2
Noodles, egg 2 1 1 2 1 1 6 2
Rice 21 22 2 32 2 21 13 6
3-21
ch oL (19 Jul 1988



MARINE CORPS NUTRITION AND MENU PLANNING MANUAL

Table 3-1.--Sample Frequency Charts--Continued.

VEGETABLES Total
1st 2d 3d 4th 5th 6th | Times
Week Week Week Week Week Week | Served
Item BLD BLD BLDI|BLD BLD|{BLD BLD
Corn
Frozen-on
the cob 1 1 1 1 1 1 33
-whole kernel 12 1 1 1 21 1 55
Canned~-cream
style 1 1 11 1 32
-whole kernell 1 1 1 11 23

3-22
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CHAPTER 4

MENU PATTERNS

4000. PURPOSE. This chapter provides menu patterns to assist



Marine Corps Food Service personnel in the development of local
menus.

4001. SHORT ORDER MENU

1. Short order meals have proven to be highly acceptable with
military patrons. Served in con3unction with the regular meal, it
should offer the diner a choice. The items offered on the short
order menu provide variety when specialty and ethnic foods are
included in the selections. The majority of items should be
"cooked-to-order." All four food groups should be included on
short order menus.
2. A Recommended Short Order Menu Pattern is as Follows:
Soup w/Crackers 1/
Sandwich Variations 2/
Potato or Potato Substitute
Assorted Salads & Salad Dressings 1/
Assorted Breads
Assorted Desserts 1/
Choice of Beverages 1/
Condiments 3/

1/ Selected from the daily menu.

2/ See Sandwich variations in the current edition of MCO
P10110.43.

3/ Accessory items.

4002. BRUNCH MENU. The brunch concept of feeding provides for
two meals with extended serving periods and is especially suited
for holidays and weekends.

1. In addition to a Ia carte breakfast items, the brunch menu
will include lunch items such as entree, potato/potato substitute,
vegetable, salad, and dessert selections.

4-3
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2. Select entrees that combine easily with breakfast foods.
Cooked-to-order foods are appropriate for brunch meals.

3. A Recommended Brunch Menu Pattern is as Follows:

Fruit
Fruit Juice
Cereals and Soup
Meat Entree Choice
Eggs to Order
Sandwich
Potato or Potato Substitute
Vegetables
Salad and Dressings
Breads and Butter
Condiments
Desserts

Beverages

4003. SPECIAL OCCASION AND HOLIDAY MENUS

1. It is traditional to serve special and holiday meals in all
messhalls. Beginning in January with New Year’s Day and continuing
throughout the year, there are a series of holiday and other
special occasions. Meals on these days can be highlighted with

one or more special food items to commemorate the occasion.

2. A Recommended Holiday Menu Pattern is as Follows:

Fruit
Juice
Soup and/or Seafood Cocktail

Entree Choices
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Potato or Potato Substitute
Vegetable Choices
Salad Bar with Dressings
Condiments
Hot Bread and Butter
Dessert Choices

Beverages

4004. BOX OR BAG ILUNCH

1. A box or bag lunch is a meal consisting of ready-to-eat foods
packaged in a box or bag. It is sometimes referred to as a sandwich
meal. The meal items are eaten cold, but may be supplemented with
hot beverages and soups when facilities permit.

2. Box or Bag lunches are prescribed for use when individuals,
units or groups who are entitled to subsistence are required to be
absent from organized messhalls during meal hours. The components
of a box or bag lunch are foods easily eaten out of the hand and
require no special preparation or serving equipment at time of
consumption.

3. The menu pattern included will be used as a guide in the
determination of local box or bag lunch menus. Specific conditions
prevailing at the messhall and the specific conditions under which
the box or bag lunch is to be used will be considered in the selec-
tion of suitable food for the meal.

4. A Box or Bag Lunch Menu Pattern is as Follows:

Juice
Sandwich
Relishes

Fruit
Beverage
Dessert

Candy
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Optional Items 1/

1/ Optional items may be added as desired to include: nuts,
chips, cereal (individual serving), raisins, candy bar,
chewing gum, crackers, sugar, cream substitute, salt,
pepper, catsup, mustard, jam, jelly, and salad dressing.

4. The following guidance is furnished for the preparation of
box or bag lunches:

a. Box or bag lunches shall be kept under refrigeration until
the time they are issued to the requesting unit.

b. A variety of breads and rolls may be used in making
sandwiches.

c. Butter is an excellent spread for sandwiches. It adds
flavor and helps prevent soggy bread.

d. Meats should be sliced just before sandwiches are prepared
to preserve moisture and flavor.

e. Vary sandwich meats to include roasted meat as a filling.
Consult the Index of Recipes (MCO P10110.43) for sandwich
variations.

f. A production or assembly line technique should be used
when preparing a large number of sandwiches.

g. Fried chicken is a very acceptable component of a box or
bag lunch. Hard cooked eggs, wedges of cheese, and packages of
nuts may also be added.

h. Lettuce should be wrapped separately to ensure that the
lettuce will remain as crisp as possible until time of consumption.

i. Individual containers of beverages should be chilled
before being included. Milk should be refrigerated until con-
sumed. Hot beverages and soups may be served where facilities

and conditions permit.

j. Fresh or canned fruit may be used in the box or bag lunch.
Fresh fruit should be firm enough to avoid being crushed.

k. Many pastry and dessert items are suitable for use in box
or bag lunches.

1. Relishes add crispness and flavor to box or bag lunches.

m. Individual portion packages of condiments may be included.
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4005. FLIGHT MENU AND SNACK MEAL

1. The menu patterns shown below represent the minimum standards
for meals served to authorized aircrew members and passengers.
The individual military authority may allow deviation from these
minimum standards only when the capability of the aircrew and/or
food service equipment aboard the aircraft do not allow serving
the menu pattern item.

2. A sandwich meal can be used for breakfast, lunch, and dinner.
This meal requires no installed equipment, except a hot cup for
heating soups. It must be consumed within a limited time depending
on the storage or room temperature. It can be prepared by flight
kitchens, in large quantities, and by installation kitchens, in
small gquantities. Sandwich meals are normally used for flights
requiring one meal or for the first meal on long flights. The
sandwich meal is complete and requires no supplement.

A Flight Feeding Sandwich Meal Pattern is as follows:

Breakfast
Juice or Fruit or Milk
Sandwich
Hard Cooked Eggs or Cereal
Quick Bread or
Sweet Roll or
Rolls w/Butter
and Jelly
Candy
Pepper
Salt

Dinner/Supper Sandwich Meal

Juice or Soup or Milk
Sandwich

Fried Chicken w/roll and butter or
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Potatb Chips
Hard cooked eggs or
Cheese or
Nuts
Relishes or Fruit
Bakery Dessert
Candy
Pepper
Salt
3. Precooked frozen meal (PFM) is used to provide acceptable hot
meals to crew members and passengers on both administrative and
operational flights of long duration (more than one meal aloft)
aboard aircraft. This meal consists of commercially processed
main courses for breakfast, lunch, or dinner. The PFM is packed
in an aluminum disposable tray, covered with a sheet of aluminum.
The PFM is not a complete meal and must be supplemented with juice

or soup, relishes or salad, bread, butter, dessert, and beverage.

Supplements to the Meal (Precooked or Frozen) Include:

Salad with dressing or
Relishes or
Juice or
Fruit
Bread or Dinner roll or
Quick Bread or
Sweet Roll w/butter
Bakery Dessert or
Cereal
Milk
Pepper

Salt



MARINE CORPS NUTRITION AND MENU PLANNING MANUAL 4005

4. A snack meal is authorized for use on short flights not requir-
ing full meal service, or on long flights in addition to a meal.

Snack Meal Pattern is as Follows:

Follow Dinner/Supper Sandwich Meal Pattern and Omit:
Hard Cooked Eggs
Cheese
Nuts
Relishes
Fruit
Candy
5. Bulk items for preparation aloft. When equipment aboard the
aircraft is adequate and qualified personnel are assigned, bulk
subsistence items may be prepared and served during flight. Foods
listed in the Federal Supply Catalog C8900-SL may be used. The
aircraft must be equipped with a sectional type unit of equipment
which contains both refrigerated and dry storage space. It may
also be used for post-flight feeding when the flight is resumed

within 24 hours.

A Bulk-TIssue Meal Pattern is as Follows:

Breakfast
Fruit or Juice
Meat and/or Egg
Cereal or Potatoes
Bread or Roll and Butter
Milk
Salt

Pepper
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Lunch/Dinner

Juice or Soup
Meat, Fish, or Poultry
Potato or Potato Substitute
Vegetable
Salad w/Salad Dressing
Bread or Dinner Rolls and Butter

Bakery Dessert or Fruit

Milk
Salt
Pepper
4006. REDUCED CALORIE MENU
1. The standard menu can be adjusted to offer menu items that are

in compliance with the Surgeon General’s recommendations for a
reduced calorie menu choice. The menu patterns should provide
approximately 1,500 calories per day, 500 calories per meal.

A 1,500-1,700 Reduced Calorie Menu Pattern is as Follows:

Breakfast Pattern

Citrus Fruit Juice - 4 ounce serving or Fresh Citrus Fruit -
1 serving

Egg or 2 slices Bacon or 2 Pork Sausage or 1 ounce slice Ham
Bread or Toast - 1 slice serving
Butter - 1 pat serving
Lowfat Milk - 1 cup serving
Beverage (without cream or sugar)
Lunch or Dinner Pattern
Soup

Entree - 3 ounce serving
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Potato or Substitute (1/2 cup serving) or Bread (1 slice serving)
Vegetables - plain
Salad/Dressing
Dessert - 1 serving

Beverage (without cream or sugar)



January:

February:

March:

May :
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Table 4-1.--Special Days for the Menu Planner.

New Year’s Day
Martin Luther King Jr. Day
Valentine’s Day

Presidents’ Day

St. Patrick’s Day
Easter Sunday (or April)
Armed Forces Day
Mother’s Day

Memorial Day

June:
July:
September:

October:

November:

December:

Father’s Day
Independence Day
Labor Day
Columbus Day

United Nations
Day

Marine Corps
Birthday
Thanksgiving

Christmas
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CHAPTER 5

OPERATIONAL RATIONS

5000. INTRODUCTION. The term ration is used specifically to
denote food for one person, for one day, or generally to refer to a
ration, meal, food packet, or supplement. An operational ration
denotes this food allowance as constrained by the tactical and
logistical characteristics of the military conditions under which
the ration is to be used. For example, the size of the group to

be subsisted (large group, small group, and individual), nature of
the military operation, availability of food service equipment

and personnel, and their capability to function, and resupply.

1. A packaged operational ration is a factory-assembled daily
allowance of food, and a packaged meal provides one-third of this
allowance for a given number of persons.

2. A food packet is an assemblage of food for persons in opera-
tional or related exigencies (resupply not planned or established)
precluding provision of the daily food allowance. One or more
food packets do not necessarily constitute a meal or ration.

3. A supplement is intended for use in conjunction with a ration
or meal and, where feasible, a food packet.

5001. GENERAL OPERATIONAIL RATTIONS

1. Standard "B" Ration. The B ration is planned for members of
the Armed Forces as subsistence during operations that permit
organized messhalls. Only semiperishable foods are used, but as
soon as perishable supplies are available, every effort is inade to
substitute fresh counterparts. The ration consists of approximately
100 semiperishable items, mainly canned and dehydrated, which are
supplied in bulk. Menus for 10 consecutive days with ingredient
charts and issue requirements for 100 persons are contained in

the current edition of MCO P10110.25. The caloric content is
approximately 4,000 calories. Two to three hours preparation time
is required for two cooks to prepare a meal for 100 persons;
additional personnel are required for service and clean-up.
Approximately 75 gallons of water are required to prepare food for
100 persons for one day. This includes water for beverages, but
not for bread, drinking water, or water for sanitation.
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2. MRE, Individual. The MRE is planned for members of the Armed
Forces where resupply is established or planned, but operational
conditions preclude other means of subsistence. All menus are
based on flexibly packaged foods which are heat processed in
retortable pouches or ready-to-eat dehydrated foods. Each of the
12 menus provides an entree component, crackers, a spread, acces-
sory packet, and a plastic spoon. In addition, wvarious’ menus
contain either cake, fruit, cookies, and cocoa beverage powder for
variety and nutritional adequacy. The MRE contains approximately
1,215 calories. All dehydrated items, with the exception of
beverages, can be eaten "as is" if necessary. Fuel bars are
provided separately. The heating of meat components is desirable.
For the retort pouch components, this can be accomplished by
heating water in a canteen cup and immersing the pouch in the
water.

3. T-Ration (Tray Pack). The tray pack is designed to provide
the Armed Forces in the field with subsistence for a combat field
feeding system that will increase the potential number of high
quality, nutritionally adequate hot meals, even in highly mobile
situations, while reducing the manpower, fuel, and water require-
ments for achieving this. The meal consists of an entree,
vegetable, dessert, starch, bread, and salad items which have

been heat-processed in rectangular, multiserving, half-size steam
table metal cans. The tray pack foods are ready-to-heat and serve.
A l4-day menu cycle of breakfast and lunch/dinner meals is planned.

5002. SPECIAL OPERATIONAL SUBSISTENCE

1. FPA. The FPA was designed as a lightweight, high-density, food
packet for use in comparatively short, nonresupply situations (10
days; one packet/person/day). The food packet consists of a variety
of dehydrated, compressed bars. All of the bar components have the
capability of being eaten dry; many with the addition of water,

will rehydrate to a familiar entree, dessert, or beverage. Also
included in the FPA will be intermediate moisture meats, confec-
tionary items, a spoon, mixing bag, and accessory items. There

are six menus comprising the FPA.

2. RCW. The RCW provides lightweight, compact, high caloric
subsistence for assault, reconnaissance, and other nonresupply
operations under frigid conditions. The ration consists of freeze
dehydrated, compressed, and other low moisture foods. Each ration
is provided in three retort pouch packages to include a main meal
pack providing two freeze-dried compressed entree bars, oatmeal,
two plastic spoons, and an accessory packet (coffee, cream, sugar,
matches, and toilet paper); a drink/soup pack, and a snack pack
(cookie bars, nut and fruit mix, candy, fig bars, brownie, or
chocolate covered cookie) .

5-4
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5003. SURVIVAL SUBSISTENCE. Food packet, survival, general
purpose is designed for personnel in any survival situation, under
all environmental conditions, including those where potable water
is limited. It is capable of meeting the minimum food requirement
of an individual doing hard physical labor for at least 48 hours
under any such conditions. The ration consists of formulated food
bars, chicken flavored soup and gravy base, instant cof fee, and
sugar. Instructions for use are on the can and an opener is taped
to the top of the can. No preparation is required except addition
of water to the coffee and soup/gravy base where the situation
permits.

5004. NUTRITIONAL REQUIREMENTS

1. An adequate ration is one that meets all of the nutritional
requirements for the maintenance of health, physical fitness,
efficiency, and a feeling of well-being. The Surgeons General

of the Military Departments have established estimated nutritional
standards towards that end. The standards prescribed are goals at
which to aim in meeting the nutritional needs of groups or
individuals. Table 5-1 lists the nutritional standards for opera-
tional and restricted rations.

2. Effect of Climate on Nutritional Requirements

a. Cold Climates. In cold climates adequately clothed
personnel are using slightly greater calories because of the
weight of the clothing and equipment. The slight increase in
food requirements may be met by increasing the consumption of
all components of the ration. Water requirements are as great,
if not greater, in cold climates than in temperate climates.
Personnel required to produce their own drinking water often
become dehydrated rather than take the trouble to melt ice or snow.
This may lead to dehydration and eventual exhaustion.

b. Hot Climates. The caloric requirement of personnel in hot
climates is usually somewhat lower than in temperate climates due
to lowered physical activity. The most important nutritional
consideration in hot climates is the prevention of physical
deterioration due to a caloric deficit caused by lack of appetite.
Lack of appetite is most noticeable in the initial bodily adjust-
ment to a warm climate and may persist throughout the stay in the
tropics. To combat this lack of appetite, mealtimes may be changed
to the cooler hours of the day. Physical fitness and efficiency
is maintained in hot climates by the ingestion of adequate amounts
of water.
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Table 5-1.--Nutritional Standards for Operational and
Restricted Rations.

for and rations.
Operational Restricted

Nutrisnt Unit * rations. rations 24
Energy kcal 3600 1100~ 1500
Protein om 100 50-70
Carbohydrate gm 440 100-200
Fat gm 160 (maximum) 50-70
Vitamin A mcg RE 1000 500
Vitamin D mcg 10 5

Vitamin E mg TE 10 5
Ascorbic Acid | mg &0 30
Thiamin mg 18 10
Ribotiavin mg 22 1.2

Niacin mg NE 24 13
Vitamin Bs mg 22 1.2
Folacin meg 400 200
Vitamin B2 mcg 3 15
Calcium mg 800 400
Phosphorus mg 800 400
Magnesium mg 400 200

Iron mg 18 9

2inc mg 15 75
Sodium mo 5000-7000 * 2500-3500 *
Potassium mg 1875-5625 950-2800
* Ses notes in table 2-1 for explanation of units.
?val & mini atthetime of uniess shown as a range or a max-
imum level.

! The operational ration includes the MCI, MRE, A, B, and T rations.

* Restricted rations are for use under certain operationat scenarios such as long-range patrol,
233ault. and reconnaissance when troops are required to subsist for short periods (up to 10
days) on an energy restricted ration.

* These values do not include salt packets.
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> CHAPTER 6

MENU PLANNING BOARD

6000. GENERAL INFORMATION. Subsistence needs to be properly
procured, stored, distributed, and issued to provide adequate
meals on time, to allow for seasonal and geographical variations,
to permit large quantity purchasing, and to prevent spoilage.
Tools to carry out these functions include annual food plans, menu
standards, menus, frequency charts, recapitulations of menu issues,
menu planning boards, and operational rations. The menu planning
board will be established at each installation shaving a food
service system. Marine Corps menu planning boards will meet semi-
annually. Special meetings may be called by the chairperson when
matters requiring board action cannot be deferred until the next
scheduled meeting.

6001. PURPOSE. The main purpose of the menu planning board is to
provide an interchange of information among food service personnel,
messhall patrons, subsistence personnel, the medical department,

and veterinary personnel. Other responsibilities are to review

the master menu, incorporate "B" ration components for stock
rotation, and incorporate new menus and/or food items when required.

6002. FUNCTIONS OF THE BOARD

1. It is the function of the menu planning board to establish a
master menu to meet the needs of the command and the desires of
the patrons. All menus must remain within the authorized monetary
value of the BDFA. Also, the functions of the board are to assure
that the quality of subsistence items available for issue are
satisfactory and that the items are suitable for their intended
use. The board will assure that appropriate action is initiated
to submit an Unsatisfactory Material Report (UMR) (DD Form 1608)
on questionable product quality, and will include appropriate
comments in the minutes of the meeting.

6003. MEMBERSHTIP OF THE MENU PLANNING BOARD

1. The board will consist of both voting and nonvoting members.
The membership will be made-up of the following voting members:

a. Chairperson. The food service officer will function as
the chairperson and appoint a nonvoting attendee to act as
recorder at all meetings. The food service officer will ensure

6-3
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the minutes are organized into the proper format, typed in final
form, and distributed as required.

b. Medical Department. The medical officer or qualified
representative (dietitian), will attend each meeting to ensured
the master menu, as revised, meets the nutritional requirements
of the command.

c. Subsistence Officer. Subsistence officer or designated
representative will attend each meeting to provide a list of
menu items not available, foods in long supply, and recommended
substitutes.

d. Veterinary Officer. Veterinary officer or designated
representative will attend each meeting to advice the menu board
on the wholesomeness of subsistence items in inventory. This
member will advise the board on items which are becoming distressed
and must be integrated into the menu to preclude loss to the
Government.

2. Mandatory nonvoting members of the board are as follows:
a. Mes officers, food technicians, and messhall managers.

b. Contract manager and the quality assurance evaluator
at installations having a full food service contract.

c¢. Food service officer/food technician from all tenant
commands .

d. Rpresentatives from satellite activities/units and other
military services (Army, Navy, Air Force, etc.) being supported.

3. Optional nonvoting members are as follows:

a. Appropriate enlisted personnel representatives from each
unit being supported. Membership will consist of personnel who
subsist in the messhall on a regular basis and receive subsistence

in kind.

b. Sergeants major and first sergeants.

6004. DUTIES OF THE CHATIRPERSON (FOOD SERVICE OFFICER)

1. Ensure that a record, reflecting the minutes and actions of
the board, is prepared and maintained for 1 or 2 years, depending
on the menu cycle.

6-4
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2. Distribute copies of the proposed master menu tO all voting
and nonvoting attendees prior to the meeting, allowing sufficient
time for the board members to familiarize themselves with its
contents.

3. Advise the board of acceptable substitution(s) when an item
in the master menu is not available.

4. Compute the cost of the menu as adjusted by the board to ensure
that it does not exceed the monetary value of the BDFA.

6005. DUTIES OF THE SUBSISTENCE OFFICER

1. Furnish information on current subsistence supply matters
including availability of fresh fruits and vegetables, fish
selections, and items available at a favorable price.

2. Provide the board with a list of items expected to be in
excess or near the end of recommended shelf-1life, which should
be consumed during the period under discussion.

3. Furnish information to the board on subsistence items that

have historically been slow movers and/or other notable trends.

6006. DUTIES OF THE MEDICAL OFFICER

1. Determine if patrons require nutrients in excess of those
prescribed in the master menu.

2. Recommend specific increases or decreases in nutrients, when
necessary, to preserve the health of the patrons.

3. Advise on sanitary measures including handling, refrigeration,
storage of food, dangers of contamination, and possible food
poisoning.

4. Advise the board on the nutritional aspects of the revised

menu.

6007. DUTIES OF NONVOTING ATTENDEES

1. Advise the menu planning board on workload capabilities within
their respective food service/messhall operation.

2. Advise the board as to the adequacy of issue quantities and
patron acceptability of menu items.

6-5
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6008. MENU CHANGES. The instalation commander may grant written
permission to the food service officer to make necessary changes
in the approved master menu. Menu changes will be kept to an
absolute minimum and will not be made without advance approval of
the food service officer (chairperson, menu planning board). Menu
revisions are specifically authorized when necessary to:

1. Provide added nutritive requirements prescribed by the
medical officer.

2. Make suitable substitutions when items in the published menu
are not available.

3. Incorporate items which are determined to be in excess of
normal requirements as reported by the subsistence supply section.

4. Incorporate "B" ration components as required to ensure con-
sumption of items as prescribed by the CMC (LFS-4).

5. Incorporate items which are becoming distressed to preclude
loss to the Government.

6009. NEW RECIPES. The DoD Armed Forces Recipe Service Committee
(AFRSC) is responsible for adding new recipes and deleting or
changing existing recipes contained in MCO P10110.42 and MCO
P10110.43. New recipes and changes that are considered desirable
for inclusion in the recipe service are to be forwarded to the

CMC (LFS-4) for review. The AFRSC will review these recipes and,
if accepted, the recipes will be standardized and tested for
patron acceptability. Changes and additions to the Armed Forces
Recipe Service are printed and distributed approximately every

2 years.

6-6
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EVALUATION OF NEW OR IMPROVED SUBSISTENCE ITEMS

7000. CONTROL OF NEW ITEMS. When the need for a new or improved
subsistence item has been established for support of normal
military food programs, its development and introduction into the
supply system must be closely controlled to ensure the proper
time-phasing of specification preparation, production and service
testing, standardization, budgeting, and procurement, as applicable.
The policies and procedures concerning this program are prescribed
in MCO 10110.24.

7001. TESTING OF NEW OR TMPROVED SUBSISTENCE ITEMS

1. It is the responsibility of the CMC (LFS-4) to select new or
improved items which will be service tested by the Marine Corps
under the provisions of MCO 10110.24, to determine suitability
and troop acceptability.

2. The test results will be used to determine whether the new
or improved item(s) satisfactorily meet Marine Corps requirements
for expanded use throughout the Marine Corps Food Service Program.

3. The CMC (LFS-4) will determine the quantity of each item to
be tested, the increased cost of test items, the test procedures,
and the reporting requirements. The installation(s) conducting
the test will be selected in coordination with the installation
commander and food service officer. The testing installation(s)
will be provided letters of instructions regarding all aspects
of the evaluation to include requisitioning instructions, direc-
tions for preparing and serving the test item(s), questionnaires
for use by both food service personnel and patrons, and guidance
for submission of the final test report to the CMC (LFS-4).

7002. ACCOUNTING PROCEDURES FOR TEST ITEMS

1. Comparing Test Ttems with Similar Standard Items. The method
used for comparing the issue/price factor of the test item with

a similar standard item will be provided in a letter of instruction
for each test item.

2. Certificate of Issues. The name, unit of issue, quantity,
unit of issue price, and extended price of the test item will
be recorded on the certificate of issues.
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3. Subsistence Operational Analysis Report (NAVMC Form 10369A) .
The total cost of the test item consumed will be included in the
value of supplies consumed (line 13). The excess cost above the
standard subsistence item, if any, should be entered as a credit
on line 15c. The actual cost to feed is reported in the remarks
column (block 25) and is computed by subtracting the credit (line
15c) from the value of supplies consumed (line 13), and then
dividing the true value of supplies consumed by the total man-days
fed.

7003. USE OF UNAUTHORIZED ITEMS

1. Food service is not authorized to buy items from commissaries
when there is an authorized specification item. Reasons such as
cheaper items available in the resale stores, better quality

resale items, or personal preferences are not valid. Questionable
a product quality should be addressed through the UMR (DD Form 1608)
process. Reduction of subsistence costs should be attained

through effective production, portion control, and better security
of foods. The reduction should not be through the purchase of
nonstandard and/or unauthorized items.

2. Nonstandard items are authorized only in the following cases:

a. Emergency requirements to support unplanned strength
increases.

b. Items are canceled by the DPSC supply point and a suitable
substitute is not available from the DSSC.

c. Specialty meal items, not to include dinner steaks, on
a limited basis (no more than once a month). Small quantities
of specialty or ethnic foods may be purchased using a blanket
purchase authority. These foods:
(1) Must be of U.S. origin.
(2) Should be in institutional-size packages.

(3) Must be reasonable in price.

(4) Must not have a comparable item authorized in Federal
Supply Catalog, C8900-SL.

d. Those items specifically authorized by the CMC (LFS-4) to

include test items.
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> CHAPTER 8
OPERATION OF FAST FOOD (CARRY-OUT) SERVICE
8000. PURPOSE. This chapter provides guidance and standards for

developing a fast food (carry-out) program to provide patrons with
highly acceptable meals which are presented in an efficient manner.

8001. OBJECTIVES. The objectives of the program are to increase
meal participation.a..by authorized enlisted personnel, reduce the
time lost waiting in food service lines, and increase customer
satisfaction.

8002. KEY FEATURES. The program has the following key features:

1. Offers limited menu choices to expedite customer service rates.

2. Provides high preference fast foods to create customer
satisfaction.
3. Offers prepackaged-food selections to improve service rates

and facilitate progressive cooking methods.

4. Extends the meal hours of the messhall to attract new
customers.

5. Offers the option of carry-out service to promote increased
customer demands.

8003. POLICY

1. Each installation will establish and retain local procedures
to properly identify and account for the total meals served (both
BAS and SIK). Persons receiving BAS will be charged for each

meal, and each messhall will ensure that personnel do not receive
more than one meal per person during a serving period or more
than three meals per day. Carry-out meals are not to be picked
up or consumed by patrons who consume a meal in a messhall during
the same period. Lo6al procedures will be implemented to ensure
waste, fraud, and abuse are minimized and that violators are
identified and disciplined.

2. The fast food program is not intended to be used as a substitute
for night meals, bag lunches, or other types of off-hour feeding
addressed in this or other manuals.
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3. Additional personnel staffing to accommodate fast food meal
service is not authorized.

8004. FACTORS AFFECTING PROGRAM. Many considerations affect the
development of the fast food (carry-out) concept of feeding, which
introduces a new approach to providing the customers with a highly
acceptable, nutritious meal in an efficient manner and in a
pleasant dining atmosphere. The following areas require the
establishment of procedures to meet program objectives, maintain
proper controls, and provide nutritious meals to active Marines.

1. Menu Items. The following items are provided as a guide:

Breakfast
Ham Biscuit Fruit Turnover
Sausage Biscuit Juice
Ham, Egg, and Cheese Biscuit Milk
Sausage and Egg Biscuit Coffee

Hashed Brown Potatoes

Lunch/Dinner

Ham and Cheese Sandwich BBQ Rib Sandwich
Hamburger Fish Fillet Sandwich
Double Hamburger Chicken Fillet Sandwich
Cheeseburger French Fries
Hot Dog Potato Chips
Chili Dog BBQ Potato Chips
10-ounce Soda Milk

2. Hours of Operation. Suggested serving times are:
Breakfast 0700 through 0900
Lunch 1100 through 1330
Dinner 1500 through 1800

8-4
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Saturdays/Sundays/Holidays Closed

3. Paperware. It is necessary to establish an adequate supply of
paperware for a carry-out system. Maintaining a daily usage chart
will provide the necessary data to keep an adequate supply at the
messhall/warehouse. The re-order point and warehouse lead time
for deliveries need to be established. Commonly used items listed
below are purchased with the use of Marine Corps Operation and
Maintenance funds.

Carry-out bag Cup - 10 ounce
Hamburger bag Cup - 8 ounce
French Fry bag Lid - 10 ounce
Hot Dog bag Lid - 8 ounce

Carry-out tray

4. Control Procedures. Local commands will develop adequate
procedures to ensure appropriate control over carry-out meals.

8-5
Ch 1 (19 Jul 1988)



MARINE CORPS NUTRITION AND MENU PLANNING MANUAL

> CHAPTER 9

THIRTY-DAY CYCLIC MENU

PARAGRAPH PAGE
PURPOSE . . . . . . . .« .« . .« .« .« . ... 9000 9-3
GENERAL INFORMATION . . . . . . . . . . . . . . 9001 9-3
RECIPES, ISSUE QUANTITIES,
AND FAST FOOD MENUS . . . . . . . . . . . . . . 9002 9-4
MENU COSTING . . . . . .« .« .« « « « « « o « o . 9003 9-4
TABLE
9-1 THIRTY-DAY CYCLIC MENUS AND
RECAPITULATIONS OF DAILY MENU ISSUES 9-6
9-2 HOLIDAY MENUS 9-66
9-3 RECAPITULATION OF THE THIRTY-DAY MENU ISSUES 9-67
9-4 FREQUENCY CHART 9-69
9-5 COST INDEX FOR STANDARD RECURRING FOODS 9-70
FIGURE
9-1 MAIN ENTREE RATIO MENU MIX 9-71
9-1

Ch 2






MARINE CORPS NUTRITION AND MENU PLANNING MANUAL

CHAPTER 9

THIRTY-DAY CYCLIC MENU

9000. DPURPOSE. This chapter provides a palatable, nutritious, and
acceptable 30-day cyclic menu.

9001. GENERAL INFORMATION

1. The planning of this 30-day cyclic menu is based on nutrition
standards directed by the Surgeon General in NAVMEDCOMINST 10110.1,
authorized food items listed in the Federal Supply Catalog Stock
List, C8900-SL, preparation instructions in the Armed Forces Recipe
Service, MCO P10110.42, menu standards listed in chapter 3 of this
Manual, and prices contained in the Federal Supply Catalog Price
List, C8900-PL.

2. This 30-day cyclic menu can be started at any time and repeated
as required. Menus do not reappear at regular and identical days
of the week, thus avoiding menu monotony. Changes, additions, or
substitutions may be made by the local food service officer
allowing adjustment for the specific needs of the command. All
menu adjustments should be tailored to the patron’s preferences,
incorporating seasonal fruits/vegetables, and special themes or
events. In particular, breakout quantities can be brought more
closely in line with actual requirements when menus are repeated.
This is especially true when selective menus are used. For
example, if only 40 percent of the patrons chose an entree when 50
percent was prepared, the next menu cycle would reflect this lower
acceptance rate. Usage data obtained during a menu cycle is a
valuable menu management tool as it provides a base for future
menus and for reviewing inventory levels. Chapter 3 of this Manual
provides guidance and standards for menu planning, and should be
reviewed when making menu changes.

3. A cyclic menu allows any problems or omissions that may have
detracted from the quality of a meal served, to be corrected the
next time it appears in the cycle. Experience gained through
actual preparation and service of the meal points out efficiencies,
alternate preparation techniques, improved timing of preparation,
and the best arrangement of food on the serving line to ease patron
flow. Thus, the menu can be perfected, additional variety
introduced into each rotation cycle, and the required level of
training and supervision can be provided.
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4. 1In addition to the 30 daily menus (Table 9-1), 4 holiday menus
are provided (Table 9-2); 9thers may be added as required

(see table 4-1). Ethnic and geographical type foods have become
increasingly popular and their use will add to the variety of meals
offered to patrons. The local food service officer shall determine
what specialty meals are most popular and plan accordingly.

5. Upon completion, the master cyclic menu will be reviewed and

approved by the installation menu planning board (see chapter 6 of
this Manual) .

9002. RECIPES, ISSUE QUANTITIES, AND FAST FOOD MENUS

1. Recipes used in this 30-day menu are from MCO P10110.42, Armed
Forces Recipe Service, Change 3. The percent of each recipe listed
for preparation is based on Marine Corps historical acceptability
factors and may differ by varying degrees in each command. They
may also serve as a base from which to develop local acceptability
factors based on both experience and monetary limitations.

2. While menu item percentages are based on Marine Corps
historical acceptability factors, these quantities may not meet the
needs of individual installations. It is the responsibility of the
local food service officer to make needed modifications, within
monetary limitations.

3. Fast food menus as provided are recommended for standard-
ization. Only one entree will be changed daily.

9003. MENU COSTING

1. Menus have been constructed to provide acceptable, palatable
choices of food items within the monetary constraints established
by the BDFA.

2. The successful use of menus is predicated on the application of
sound management practices, the elimination of food waste, and
over-preparation of food items. These menus will require seasonal
adjustments in the way of alternate items at various times of the
year. Examples are the availability of seasonal fruits and
vegetables, the acceptability of heavy versus light foods, or hot
versus cold foods and beverages in hot/cold weather.
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3. To ensure sound financial management, it is necessary to
monitor the actual cost to feed in each messhall on a daily basis.
Each menu lists the cost analysis by meal and provides a menu cost
per day. The menu cost per day is calculated at 100 percent of the
breakfast meal, 70 percent of the lunch and dinner meals, and 30
percent of the lunch and dinner fast food meals.

4. Deletions or additions of menu items require appropriate
changes to the recapitulations of menu issues. This follow through
is important in forecasting and requisitioning. For items listed
in the 8905 and 8915 Federal Supply Classifications, table 9-1
provides a recapitulation for each menu day and table 9-3 provides
the recapitulation of the total 30-day menu issues. Refer to table
9-4 for a frequency chart listing fish, meat, poultry, and
shellfish items used, and the number of times they appear in this
menu cycle. Figure 9-1 shows the main entree ratio mix of these
items expressed in percentages.

5. The standard recurring items included in table 9-5 are food
groups used in all daily menus. Both the total cost and the cost
per serving are provided. However, patron preferences and/or
seasonal availability may require a change at the local level from
time to time. Deletion or addition of items will require revision
to the cost per serving and will impact the overall daily menu
cost.
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Table 9-1.--Thirty-Day Cyclic Menu and Recapitulation
of Daily Menu Issues.

DAY- 1 MENU
DAY- 1 MENU
BREAKFAST
RECIPE X PRODUCT P_SIZE
- 60 ASST FRUIT 1EA
- 20 ASST FRUIT JUICE 502
Fé-1 10 HARD COOK EGGS 2EA
7 25 GRIDOLE FRIED EGSS 2
F8-7 50 INDIVIDUAL OMELETS 1EA
[*4 50 BACON 28
L3 25 CREAMED GROUND SEEF s er
LB9-3 25 BAKED SAUSAGE PATTIES 2 EA
046-2 100 NASN BROW POTATOES U3 cr
E1-3 25 CEREAL,MOT (ROLLED OAT) 3/4 CP
- S CEREAL,BRAN FLAXES 18
- 5 CEREAL,SNREDOED WHEAT 1 BX
- 15 CEREAL,RAISIN SRAN 10
- 15 ASTORTED DRY CEREAL 1,
n 25 BAKING POMDER BISCUITS 2 EA
022 15 FRENCH TOAST 285
D25-5 45 PANCAKES 2EA
. 45 MAPLE SYRUP in
- 100 BREAD/BUTTER/COFFEE/RILK
LUNCY
RECIPE X PRODUCT P_SI2E
" 20 ONION SOUP 1¢
- 15 SODA CRACKERS, SALTED & EA
137 50 SALISBURY STEAK 1EA
L80 25 PORK CROP SUEY 1 174c0
Li62 25 ROAST TURKEY 40
1] S0 STEAMED RICE 34 C»
as? 50 MASHED POTATOES /3 ¢
016 60 BROWN GRAVY 3 cr
Q-G 33 SIMMERED CAULIFLOWER 17z er
-G 33 BUTTERED PEAS & CARROTS 1/2 CP
a6 33 BUTTERED SPINACH v2 e
033 60 HOT ROLLS 2EA
014 20 CORN BREAD 1-3% s¢
- 60 SALAD BAR
- 39 ASST FRUIT 184
G2 20 APPLESAUCE CAKE 1eC
G39 20 BUTTER CREAM FROSTING 1 172 T8
125 50 CHERRY PIE 176 »1
- 80 CARBONATED SOFT DRINK 8 02
- 80 BREAD/SUTTER/COFFEE/MILX
COST ANALYSIS  DAY- 1
BREAKFAST $0.822
LUNCH s1.2n
OINNER $1,193
FAST FOOD $1.128
MENY COST $3.223
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AMT/HD COST EXTNO CAL
0.144 0.086 80
0.096 0,019 75
0.112 0.011 130
0.11% 0.029 170
0.115 0.058 205

12,00 0.125 0.063 105

18.00 0.235 0.059 240

18.75 0.161 0.040 210

18.00 0.067 0.067 200

6.00 0.041 0,010 80
0,120 0,006 110
0.120 0.006 110
0,130 0.020 110
0.133 0.020 110
0.045 0,011 303

12.00 0.147 0.022 346

3.00 0.072 0.032 212
0.035 0.016 50
0.247 0,247 315

ANT/HO COST EXTND CAL
0.058 0.012 55
0.046 0.007 &0

28.00 0.323 0.162 331

32.00 0.646 0.162 375

35.00 0.517 0.129 386

9.00 0.020 0,010 162

1.00 0.029 0.015 145
0.033 0.020 75

20,00 0.175 0.058 &0

18.00 0.165 0.054 135

18.00 0.022 0.007 60
0.08 0.050 170
0.166 0.033 247
0.235 0.141 50
0.144 0.056 80
0.149 0,030 200
0.028 0.006 126
0,125 0.083 547
0.076 0.061 100
0.247 0.198 315

DINNER
RECIPE X PRODUCT P_SIZE
P1-2 20 DEEF NOODLE SOUP 1¢p

- 15 SODA CRACKERS, SALTED & EA
L38 50 SPAGHETTI SAUCE 1 174cP
L113-1 25 KNOCKWMURST 4/SAUERKRAUT 1/2 CP
L1264 25 BAKED FISH PORTIONS 40z
E8 50 RICE PILAF 34 cp
929 33 SOUTHERN STYLE GREENS 1/2 CP
Q-G 33 BUTTERED SQUASH 172 o
©-G 33 SUTTERED MIX VEGETABLES 1/2 CP
W2 50 HOT POTATO SALAD 3 cr
- 60 SALAD BAR

- 39 ASST FRUIT 1EA
G2 20 APPLESAUCE CAKE 10¢
G39 20 BUTTER CREAM FROSTING 1 1/2T8
125 50 CHERRY PIE 76 PIE
- 80 CARBONATED SOFT ORINX B8 02

- 80 BREAD/BUTTER/COFFEE/NILK

FAST FOCD

RECIPE X PRODUCT »_size
N19 10 SUSMARINE SANDWICH 168
N29 10 GRILLED HAMBURGERS 1EA
N29-2 4S CHEESEBURGERS 160
N4$-2 15 CHICKEK FILLET/CHEESE 1 EA
W32 10 FISwWICH 1EA
N30-1 5 CHILI DOGS 1 €A
N30-4 5 FRANKFURTERS 1EA
945-1 70 FRENCH FRIED POTATOES 1 CP
Q35-1 S OMION RINGS 172 c»
- 5 POTATO CHIPS 10z

- 60 SALAD AR

- 40 ASST FRUIT tEA

- 70 CARBOMATED SOFT DRINK 8 OZ

90 BREAD/BUTTER/COFFEE/MILK

AMT/HD COST EXTRO CAL
0.026 0.005 76
0.046 0.007 60

18.00 0.385 0.193 500

25.00 0.432 0.108 100

25.00 0.387 0,097 127

£.00 0.030 0.015 138

20.00 0.07% 0.023 89

20.00 0.075 0.025 60

18.00 0.179 0,059 110

18.00 0.214 0,107 120
0.235 0.%1 50
0.144 0.056 80
0.149 0,030 200
0.028 0,006 126
0.125 0.063 547
0.076 0.061 100
0.247 0.198 318

AMT/HD COST EXTND CAL
18.00 0.5%0 0,051 823
18.75 0.459 0.046 590
18.75 0.647 0.291
18.75 0.588 0.088
25.00 0.535 0.054
10.00 0.337 0.017 688
10.00 0.201 0.010 418
35.00 0.115 0,081 410
35.00 0,180 0.009 334
0.130 0.007 160
0.235 0.141 50
0.146 D.058 80
0.076 0.053 100
0.247 0,222 315
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Table 9-1.--Thi i
1. Thlrtijay Cyclic Menu and Recapitulation
of Daily Menu Issues--Continued.

RECAPITULATION OF DAILY MEWU 1SSUES

OAT- 1
(L] DINNER
usn WOMENCLATURE BREAKPAST LUNCH  DINNER FAST FO® FAST FOXO TOTAL U1
8905
00-403-9592 m.ulm(ux).u,unw 4.00 6.00 L8
01-050-3190 SEEF PATTIE KIX(OULK),F1 20% 4.50 *“ b4 2780 18
01-050-3192 SEEF PATTIE, #2,00,20% 90T PRO 0.5 10.5% 20.63 18
00-945-2128 CATCKEN, FZ,RTC, CUT-UP,9 PC wr . s 5.63 L8
00-935-4765 FISK PRIN,RAV, BAD, FZ,PER/POLL 6.2% 2350 .50 n.23 8
00-782-3190 FRANKFURTERS, FZ,ALL MEAT 1.00 1.00 2.00 L8
01-039-8809 NAN, SECTIONED & FORMED,CNO,P 1.80 1.8 3.60 L8
00-080-5325 KNOCKWUKRST , FZ,ALL BEEF .23 .25 L8
00-926-648% PORK SAUSAGE ROLL RAV, F2 4.69 469 L8
00-753-4503 PORK,DICED, FROZEN 3 8.00 LB
00-299- 1330 SALARIL, COOKED, FZ 1.80 1.80 3.60 L8
00-262-7276 TURKEY,SNLS, PZ,RA oLl .7 LT
[ 44

00-160-4136 CAULTFLOVER, FRO2EN, 2 TO S L8 PG 4.6 6.60 18
00-164-4162 GREENS,COLLARD,F2,2 T0 5 L8 6.6 6.60 LB
00-191-3461 ONION RINGS,FZ,0AV,90,2,70 5 L8 .75 .7 3.50 \8
00-143-0997 PEAS & CARROTS,F2,2 T0 5 L3 %6 5.9 5.5 18
01-193-3060 POTATO PATTIES, WITE,FL 1% 15.00 LB
00+133-3903 POTATOES, WM, INSTANT, W10 CW,PRE 0.5 0.50 v
00-616-0220 POTATOES  WMITE, FRESH, 100 L3 "o L 9.00 LY
01-010-3226 SPINACK, F2,CHOPPED,2,T0 5 LB " 5.9 $.9% L8
00-414-022¢ SOUASH, FT, SLICED, SUMMER (X 660 L0
00-935-6620 VEGETABLES MIXID,F2,2 TO 5 LB 5.% 5.9 L8
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Table 9-1.--Thirty-Day Cyclic Menu and Recapitulation

of Daily Menu Issues--Continued.

2K

2EA
28
2EA
178

»_size
10
‘e
402
3o
164
100
ys e
vz e
72 o
vzer
1

DAY- 2 MEW

BREAKFAST

RECIPE X PRODUCT

- 60 ASST FRUIT

- 20 ASST fRUIT wiICE

(23] 10 WARD COOK EGGS

14 25 GRIDDLE FRIED EGSS
F8-7 50 INOIVIDUAL OMELETS

4] 50 sacon

L3 25 CREAMED GROUND BEEF
L89-3 25 BAKED SAUSAGR PATTIES
Q44-2 100 HASH BROWN POTATOES
E1-2 25 NORINY GRITS

D21-2 40 ENGLISH MUFFINS

- 5 CEREAL,BRAX FLAKES

- S CEREAL,SHREDDED WNEAT
- 15 CEREAL,RAISIN BRAN

- 15 ASSORTED ORY CEREAL
o1 25 BAKING POVDER BISCUITS
022 15 FRENCH TOAST

0255 45 PANCAKES

- &S MAPLE SYRUP

- 100 BREAD/SUTTER/COFFEE/NILK
LUNCH

RECIPE X PRODUCT

” 15 BEAN SOUP

- 15 SODA CRACKERS, SALTED
L10-1 25 GINGER POT ROAST
Lék-1 25 TURKEY CURRY

o SO BARBECUED AN STEAKS
€4-2 50 BOILED EGG NOOOLES
049 S0 O'BRIEN POTATOES
Q12-2 30 FRIED CABBAGE W/BACON
Q7-4 30 SOUTHERN GREEN BEANS
3] 30 BUTTERED LIMA BEANS
[14 30 FRUIT AR

J1-5 40 APPLE CRISP

- 60 SALAD BAR

. 39 ASST FRULT

- 80 CARBONATED SOFT DRINK

ANT/HO COST EXTMO CAL
0.144 0.086 80
0.09 0.019 75
0.112 0,011 130
0.11% 0.029 170
0.115 0.058 205

12.00 0.125 0.063 108

18.00 0.23% 0.0%9 240

18.75 0.181 0.040 210

18.00 0.067 0.067 200

4.00 0.029 0.007 108
0.054 0.022 252
0.120 0.006 110
0.120 0.006 110
0.130 0.020 110
0.133 0.020 110
0.043 0.011 303

12.00 0.147 0.022 346

3.00 0.072 0.032 212
0.035 0.0t6 50
0.247 0.247 315

ANT/MD COST EXTND CAL
0.059 0.009 125
0.046 0.007 60

40.00 0.676 0.149 100

12.00 0.585 0.146 288

25.00 0.466 0,233 313

12.00 0.064 0.032 249

35.00 0,175 0.088 273

0.00 0.052 0.016 53

16.00 0.177 0.053 42

18.00 0.181 0.054 4S5
0.192 0.058 22¢
0.176 0.070 230
0.235 0.141 S0
0.144 0.056 80
0.076 0.06% 100

OINNER

RECIPE X PROOUCT P_SIZE AMT/NO COST EXTNO CAL
L4 20 VEGETASLE S0UP 1¢c0 0.091 0.018 &5
. 15 SC0A CRACKERS, SALTED 4 EA 0.046 0.007 40
et 25 ROAST PORK 28 33.00 0.601 0.150 438
L103 25 VEAL STEAKS 181 35.00 0.651 0.163 4%
L143 50 BAKED CMICKEN 176 €A 65.00 0.636 0.318 418
Q44 50 BAKED POTATOES 1EA 55.00 0.126 0.043 153
Q461 SO COTTAGE FRIED POTATORS 2/3 CP 31.00 0.1% 0.097 188
016 25 BROWMN GRAVY 3¢ 0.033 0.008 73
Q-G 25 GUTTERED WAX BEANS 1/2 c» 16.00 0.150 0.038 40
Q7-2 25 GREEN BEANS W/MUSHROOMS 1/2 CP  16.00 0.188 0.047 67
©-G 25 BUTTERED GREENS 172 c» 18.00 0.062 0.016 110
@G 25 BUTTERED SUCCOTASN 172 ¢ 18.00 0.186 0.047 90
. 60 SALAD BAR 0.235 0.141 50
- 39 ASST FRUIT 18 0.144 0.056 80
L14 30 FRUIT BAR 10 0.192 0.058 224
41-5 40 APPLE CRISP 1-3» 30 0.176 0.070 230
- 80 CARBONATED SOFT DRINK 8 OF 0.076 0.061 100
- 80 BREAD/BUTTER/COFFEE/MILK 0.247 0.198 318
FAST FOOD

RECIPE X pRODUCT P_SIZE AMT/MD COST EXYND CAL
Li] 10 BLY SANDWICH 1EA 12.00 0.32¢ 0.032 306
N29 10 GRILLED MAMBURGERS 188 18.75 0.459 0.046 590
N29-2 45 CHEESEBURGERS 18 18.73 0.647 0.291 740
N4S-2 15 CHICKEN FILLET/CNEESE 1 EA  18.75 0.588 0.088 780
N32 10 FismiICH TEA  25.00 0.535 0.054 615
N30-1 5 CHILI OGS 1 EA  10.00 0.337 0.017 638
N30-4 5 FRANKFURTERS 1 EA 10,00 0.201 0.010 68
Q45-1 70 FRENCK FRIED POTATOES 1 CP 35,00 0.115 0.081 410
Q35-1 % ONIOW RINGS 172 ¢ 35,00 0.180 0.009 334
. $ POTATO CHIPS 102 0,130 0.007 160
- 60 SALAD BAR 0.235 0.9 %0
- 40 ASST FRUIT 18 0.144 0.058 &0
- 70 CARBONATED SOFT DRINK 8 O2 0.076 0.053 100

$0 SREAD/BUTTER/COFFEE/MILK

0.247 0.222 315

- 80 GREAD/BUTTER/COFFEE/MILK 0.247 0.198 315

COST ANALYSIS DAY~ 2

BREAKPAST $0.840

LunCx $1.390

DINNER $1.55

FAST FOOD $1.108

MENY COSY $3.566
9-8
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Table 9-1.--Thi i
?1rt¥-Day Cyclic Menu and Recapitulati
of Daily Menu Issues--Continued o

RECAPITULATION OF DAILY nEW 1SSUES

DAY- 2
e O1uNER
(1] NOMENCLATURE BREAKFASY LUNCH  DINWER #AST FOCD  PASY FOOD TOTAL UL
8905
00-403-9592 m.sum(un,n,ann .00 1.20 1.20 .40 L8
01-080-3190 BEEF PATTIE HIXCWAK), T 20% 4.50 4.50 L8
01-050-3192 SEEF PATTIE,F2,RD,20% $OY "o 10.31 10.31 20.63 L8
00-133-5887 BEEF, SN £LOD/CNUCK(POT ROAST) 10.00 10.00 L8
00-491-T208 culmu.u.uc,mum 32.50 32.50 18
00-782-3190 FRANKFURTERS, FZ,ALL MEAT 1.0 1.00 2.00 L8
00-682-6643 HAW,SEC & N, SMOKED , FZ,CXD, BNL 12.50 12.50 W8
01-017-2786 PORK SAUSAGE, PATT RAY, F2,RD LX) [YC At )
00-753-6568 PORK,LOTH, BNLS, SPECTAL ROAST .50 .50 L8
00-382-4042 TURKEY , BXLS, FT, COOKED 3.00 3.00 L8
00-139-8481 VEAL nw:,vum,sm,nw .7 [ BB
[ 4t]

00-616-4319 BEANS A, F2,8N0,0U7,2 TO S 4,00 4.00 L8
00-616-4820 SEANS, GREEN, CANNED #10 O 4.80 4.80 €
00-128-1176 uus,am,u,mm,wt 4.00 4.00 L8
00-S77-4526 BEAN, LIMA CANMED, #10 C 5.40 s.40 O
00-616-0196 CASBAGE, FRESH $.00 6.00 LB
00-926-3937 GREENS, TURKIP ,£2,2 TO S P 4.%50 4.50 L8
00-191-3461 ONION RINGS,F2,2M,80,2 TO S8 1.7 1.7% 3.50 1B
01-193-3040 POTATO PATTIES WNITE,FT 18,00 18.00 L8
00-616-0220 NIAY“I,WI!!,'I!!I,\OOLI [ ] 17.50 15.50 33.00 LS
00-252-8245 N'ATRS,\M"!,!I!“,IAKIIG a0 27.50 18
00-080-5179 NHY&S,UHIT!,'!,'I-'I,IM 2%.%0 .50 49,00 L8
00-143-0983 SUCCOTASH,F2,2 10 5 L8 L] 4.50 45018

00-582-4059 TOMATOES, FRESH 1.20 1.20 2418



MARINE CORPS NUTRITION AND MENU PLANNING MANUAL

Table 9-1.--Thirty-Day Cyclic Menu and Recapitulation
of Daily Menu Issues--Continued.

DAY- 3 mEWU
BREAKFAST
RECIPE X PRODUCT P_SIZE ANT/ND COST EXTND CAL
- 60 ASST FRUIT 1E 0.144 0,086 30
- 20 ASST FRUIT JULCE $ oz 0.096 0.019 75
Fe-1 10 MARD COOK EGGS 2EA 0.112 0.011 130
f7 25 GRIDOLE FRIED EGGCS 2EA 0.115 0.029 170
F3-7 50 INDIVIDUAL OMELETS 1€ 0.115 0.058 205
2 50 BACON 25 12.00 0.125 0.063 105
L30 25 CREAMED GROUNO BEEF 2/3 ¢ 18.00 0.235 0.059 240
L71-3 25 GRILLED WAM SLICES 30z 20.00 0.344 0.086 108
Q46-2 80 NASH BROWMN POTATOES 2/3 € 18,00 0.067 0.054 200
(3031 25 FAR[NA 374 ¢P 6.00 0.021 0,008 8%
021-2 40 ENGLISN MUFFINS 1EA 0.054 0.022 252
- S CEREAL,ORAN FLAKES 18 0.120 0.006 130
- S CEREAL,SHREDDED WHEAT 1 3X 0.120 0.006 110
- 15 CEREAL,RAISIK BRAN LN 0.130 0.020 110
- 15 ASSORTED DRY CEREAL 1 0,133 0.020 110
3] 25 SAKING POMDER BISCUITS 2 EA 0,045 0.011 303
D22 15 FRENCH TOAST 2sL 12.00 0,147 0.022 346
D25-5 45 PANCAKES 28 3.00 0.072 0,032 212
- 45 MAPLE SYRUP in 0.035 0.016 SO
- 100 BREAD/BUTTER/COFFEE/MILK 0.247 0.247 315
LUNCH
RECIPE X PRODUCT P_SI2E ANT/XD COST EXTND CAL
[ 20 TOMATO SOUP Tcr 0.120 0.024 &5
- 15 SCOA CRACKERS, SALTED & EA 0.046 0.007 60
L35 25 MEAT LOAF 18L 30,00 0.37% 0.09% 446
L1064 25 ROAST VEAL 407  38.00 0.852 0.213 282
L155 50 FRIED CHICKEW 2PC  65.00 0.705 0.353 334
© 25 SPANISH RICE 3/6 CP 6.00 0,126 0.032 164
as1 S0 POTATOES AU GRATIN 2/3 ¢ 23.25 0,221 0.111 250
01 $0 TOMATO GRAVY /3 cr 0.037 0.019 95
ass 25 BAKED SWEET POTATOES 1/2 P 40.00 0.116 0.029 167
[1¢] 33 STEWED TOMATOES 172 cP 25.50 0.101 0,033 25
-G 25 SUTTERED BLACK EYE PEAS 1/2 CP  4.00 0,073 0.018 125
612 30 OEVIL FOOD CAKE 19 0.246 0.074 183
133 40 LEMON MERINGUE PIE 176 PIE 0.367 0,147 459
- 60 SALAD BAR 0.23% 0.4 S0
- 39 AsST FRUIT 1EA 0.144 0.056 80
- 80 CARBONATED $SOFT DRINK 8 O2 0.076 0.061 100
- 80 BREAD/SUTTER/COFFEE/MILK 0.247 0.198 313
COST ANALYSIS DAY- 3
BREAKFAST 30.87
LUNCN $1.607
DINNER 31,468
FASY FOCD $1.123
HEWY COST $3.497
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DINNER

RECIPE X PRODUCT P_SIZE ANT/NO COST EXTND CAL
P16 20 CREAN OF MUSNROOM SOU® 1 CP 0.185 0,037 170
- 15 SODA CRACKERS, SALTED 4 EA 0.046 0.007 &0
L67-1 25 GLAZED HAM LOAF 18 18.00 0.495 0,124 406
L123 25 OVEN FRIED FISX 4 17202 30.00 0.989 0,247 247
L25 50 BAKED LASAGNA irc 12.00 0.216 0.108 436
046-3 50 LYONNAISE POTATORS 2/3 ¢» 31.00 0.221 0.111 250
Q7T S0 PARSLEY BUTTERED POTATOE3 PC  35.00 0.213 0,107 160
Q29 20 SOUTHERW STYLE GREENS 1/2 CP  20.00 0.071 0.0%% &9
Q-G 25 BUTTERED WAX BEANS /2 ¢P 16,00 0.150 0.038 &0
G12 30 DEVIL FOOD CAKE 19rC 0.246 0.074 188
133 40 LEMON MERINGUE PIE 176 PIE 0,347 0.147 439
- 60 SALAD BAR 0.235 0.141 30
- 39 ASST FRUIT 1€ 0,146 0.056 80
- B0 CARBONATED SOFT DRINK 8 O2 0.076 0.061 100
- 80 BREAD/BUTTER/COFFEE/NILK 0.247 0.198 318
FAST FOOD

RECIPE X PRODUCT P_SIZE ANT/MO COST EXTND CAL
N4-2 10 ROAST TURKEY SANOWICH 1 EA 18.75 0.476 0.048 385
N29 10 GRILLED HAMBURGERS 18 18.75 0.459 0.046 590
N29-2 45 CHEESEBURGERS 16 1873 0.667 0.291 740
Ne5-2 15 CHICKEN FILLET/CNEESE 1 EA 18.75 0.588 0,088 780
H32 10 FISHWICH 1EA  25.00 0.535 0.0% 615
N30-1 S CHILI DOGS T EA 10.00 0.337 0.017 688
N30-4 5 FRANKFURTERS 1EA 10.00 0.201 0.010 618
Q45-1 70 FRENCH FRIED POTATOES 1 CP  35.00 0.115 0.081 410
Q351 5 ONION RINGS 1/2 ¢ 35.00 0.180 0.009 334
- $ POTATO CHIPS 102 0.130 0.007 140
. 60 SALAD AR 0.235 0.%) 50
- 40 ASST FRUIT 1 EA 0.144 0.058 80
- 70 CARBOKATED SOFT DRINK 8 02 0.076 0.053 100

90 BREAD/BUTTER/COFFEE/MILK

0.247 0.222 313



MARINE CORPS NUTRITION AND MENU PLANNING MANUAL

Tabl -1.--Thi i
e 9-1. Thlrtijay Cyclic Menu and Recapitulation
of Daily Menu issues--Continued.

RECAPITULATION OF DAILY MENU ISSUES

oAY- 3
LUNCK DINNER

NSN NOMENCLATURE BREAKFAST LUNCH DINNER FAST FOOD FAST FOO0 TOTAL UL

8905
00-403-9592 SACON, SLICED(BULK) , F2, CURED 6.00 6.00 LB
01-050-3190 BEEF PATTIE MIXCBULK), FZ 4.50 7.50 12.00 L8
01-050-3192 BEEF PATTIES, F2,RD,20 SOY 10.31 10.31 20.63 L8
00-965-2128 CHICKEN, F2,RTC,CUT-UP,9 PC CUT 32.50 32.50 L8
00-164-0490 FLOUNDER FILLET,FZ,SKLS, NAT/FM 4.50 4.50 L8
00-782-3190 FRANKFURTERS,FZ,ALL MEAT 1.00 1.00 2.00 LB
00-682-6643 HAM,SEC & FM,SMOKED,f2,CKD,BNL 5.00 5.00 L8
01-039-8809 HAM,SECTIONED & FORMED,CND 4.50 4.50 i8
00-262-7276 TURKEY, BNLS, FZ,RAW ROLL 1.88 1.88 3.7 L8
01-043-3121 VEAL/CALF,ROAST,F2,BNLS $.50 9.50 L8

8915
00-616-4818 BEAKS,UAXED, CANNED #10 CN 4.00 4,00 CN
00-926-5937 GREENS, TURNIP,£2,2 TO S L8 PG 4.00 4.00 L8
00-191-3461 OWION IINGS,FZ,IA\J,ID,Z 105 L8 1.75 1.7 3.50 L8
00-007-5309 PEAS,SLACKEYE,CND #10 CX 1.00 1.00 M
01-193-3060 POTATO PATTIES, WHITE,F2 16.40 14,40 L8
00-252-5954 POTATOES, SWEET, FRESK 10.00 10.00 L8
00-139-7426 POYATOES,\IN,DENV,SLICES,S Ls 3G 11.63 11.63 L8
00-616-0220 POTATOES, WHITE, FRESH, 100LE [ 1 15.50 15.50 L8

00-080-5179 POTATOES MHITE, F2,FR-FR, SHOE 24.50 26,50 49.00 LB



MARINE CORPS NUTRITION AND MENU PLANNING MANUAL

Table 9-1.--Thirty-Day Cyclic Menu and Recapitulation
of Daily Menu Issues--Continued.

DAY- 4 MEW
BREAKFAST DINNER
RECIPE X sroouct P_SIZE AMT/HD COST EXTND CAL  RECIPE % PROOUCT P_SI2E AMT/HD COST EXTND CAL
- 60 ASST FRUIT 1 EA 0.144 0.086 B0 P17 20 SPANISK SOUP ter 0.119 0.024 100
. 20 ASST FRUIT JUICE $ 0z 0.09 0.019 75 - 15 SODA CRACKERS, SALTED 4 EA 0.046 0.007 60
Fe-1 10 NARD COOK ECGS 2 0.112 0.011 130 5 50 ROAST BEEF 2 8L 40.00 0.853 0.427 325
(24 25 GRIDDLE FRIED EGGS 2 0.115 0.029 170  L128 25 SALMOW CAKES 2 EA 20.00 0.802 0.20% 272
F8-7 50 INDIVIOUAL OMELETS 1EA 0.115 0.058 205 L143 25 BAKED CHICKEN 174 EA 65.00 0.636 0.159 418
Lz 50 DACON a8 12.00 0.125 0.063 105  E4-2 SO SOILED EGG NOOOLES 1¢0 12.00 0.064 0.032 249
30 25 CREAMED GROUND BEEF 2/3 Cr 18.00 0,235 0.059 240 ©16 50 BROWN GRAVY 173 cr 0.033 0.017 75
L89-3 25 BAKED SAUSAGE PATTIES 2 €A 18.75 0.161 0.040 210 E8 50 RICE PILAF 374 cP 8,00 0.030 0.015 188
946-1 80 COTTAGE FRIED POTATOES 2/3 CP 31.00 0.19 0,155 188 022 33 comn PUODING 172 ¢r 3,19 0.211 0,070 100
E1-3 25 CEREAL,HOT (ROLLED OAT) 3/4 CP  6.00 0.041 0.010 80 020 25 SOUTHERN STYLE GREENS  1/2 CP  20.00 0.071 0.018 89
. S CEREAL,BRAN FLAKES 1 0.120 0.006 110 G-G 33 BUTTERED PEAS & CARROTS 1/2 CP 18.00 0.165 0.054 138
- S CEREAL,SHREDDED WHEAT 1 8X 0.120 0.006 110 - 60 OINNER ROLLS 2EA 0.029 0.017 170
- 15 CEREAL RAISIN BRAN 18 0.130 0.020 190 DS 50 CORN BREAD 1-3* s 0.069 0.035 230
- 15 ASSORTED DRY CEREAL 18 0.133 0.020 110 - 60 SALAD BAR 0.235 0.14t 50
ot 25 BAKING POVDER BISCUITS 2 EA 0.045 0.011 303 - 39 AssT rRuIT 1 ea 0.144 0.056 80
022 15 FRENCH TOAST 28 12.00 0.147 0,022 346  J16 20 BREAD PUDDING 2/3 cr 0.215 0,043 220
025-5 45 PANCAKES 2 £A 3.00 0,072 0.032 212 W24 50 PEANUT BUTTER COOKIES 2 €A 0.198 0.099 255
- 43 MAPLE SYRUP in 0.035 0.016 S0 - 80 CARBONATED SOFT DRINK 8 02 0.076 0,081 100
- 100 BREAD/BUTTER/COFFEE/NILX 0.2¢7 0.247 315 - 80 SREAD/QUTTER/COFFEE/MILK 0.247 0.198 315
LUNCH FAST FOOO
RECIPE X PRODUCT P_SIZE AMT/HO COST EXTND CAL RECIPE % PrRODUCT P_SIZE AMT/ND COST EXTND CAL
P 20 CREAN OF POTATO SOUP Ter 0.076 0.015 170 N6-3 10 GRILLED WAM & CWEESE 1EA 4.00 0.223 0.022 370
. 15 SODA CRACKERS, SALTED & EA 0.046 0.007 60 N29 10 GRILLED HAMBURGERS 1EA 18.75 0.459 0.046 S90
L107 25 SRAISED LIVER & ONIONS 9 SL 25.00 0,188 0.047 380  N29-2 45 CHEESEURGERS 1A 18.75 0.647 0.291 740
LI5S0 25 CHICKEN POt PIE T CP 50.00 0.670 0.168 456  W&S-2 1S CWICKEN FILLET/CHEESE 1 EA 18.75 0,538 0.088 780
L+G-2 50 FRIED SHRINP 4-8 EA 38.00 1.581 0.791 205 N32 10 FISMWICH - 1 €A 25.00 0.535 0.054 615
[3] $0 STEAMED RICE 3764 0 9.00 0.020 0.010 162 N30-1 S CHIL] DOGS 1EA 10.00 0.337 0.017 688
[:14 50 MASHED POTATOES 2/3CP 1.00 0,029 0.015 145  N30-4 5 FRANKFURTERS 1EA 10.00 0.201 0.010 618
Q7-4 33 SOUTHERN GREEW BEANS 1/2 C» 16.00 0.177 0,058 &2  ©45-1 70 FRENCH FRIED POTATOES 1 Cp 35.00 0.115 0.083 410
a32 33 SOUTHERN FRIED OKRA 1/2 CP 15.00 0.121 0.040 155  Q35-1 5 ONION RINGS 172 CP 35.00 0.180 0.009 334
@G 25 SIMMERED CAULIFLOWER 172 P 20.00 0,175 0,044 60 - S POTATC CKIPS 1o 0.130 0.007 160
- 60 SALAD AR 0.235 0.141 50 - 60 SALAD BAR 0.235 0.141 30
- 39 ASST FRUIT 1€ 0.144 0.056 80 - 40 ASST FRULT 1€ 0.144 0.058 80
416 20 BREAD MUODING 2/3 ¢ 0.215 0.043 220 - 70 CARBONATED SOFT DRINK 8 02 0.076 0.053 100
n26 50 PEANUT BUTTER COOKIES 2 EA 0.198 0.099 258 - 90 BREAD/BUTTER/COFFEE/MILK 0.247 0.222 315
- 80 CARBONATED SOFT DRINK & O2 0.076 0.061 100
- 80 BREAD/BUTTER/COFFEE/MILK 0.247 0.198 315
COST ANALYSIS  DAY- &
BREAKFAST $0.910
LunCH $n.m™
DINNER 1.4
FAST FOOD $1.098
NENU COST $3.993
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MA
RINE CORPS NUTRITION AND MENU PI1ANNING MANUAL

Table 9-1.--Thi i
Thlrty-Day Cyclic Menu and Recapitulation
of Daily Menu Issues--Continued.

RECAPITULATION OF OAILY MENU [SSUES

OAY- &
LUNCK DINNER
NEN NOMENCLATURE BREAKFAST LUNCH DINNER  FAST FOOD FAST FOOD TOTAL Ul
2908
00-403-9592 IAW,SLICED(NLK),FI,MED 6.00 6.00 L8
01-050-3190 BEEF PATTIE MIX(BULK),FT 4.50 4.50 L9
01-050-3192 SEEF PATTIES,FZ,RD,20% SOY 10.31 10.3% 20.63 18
00-133-58846 SEEF,KNUCKLE, SPECIAL (OVEN ROAST) 20.00 20.00 L8
00-655-8410 SEEF,LIVER,PORTION at 6.25 6.25 18
00-965-2128 CHICKEN, FZ,RTC,CUT-UP,9 PC cur 16.25 16.25 W8
00-126-3416 CHICKEN, FZ,RTC,WHOLE 12.50 12.50 L8
00-782-3190 FRANKFURTERS, FZ,ALL MEAT 1.00 1.00 2.00 L8
01-039-8809 HAN SECTIONED & FORMED , CND 0,40 0.4 0.80 L8
01-017-2786 PORK SAUSAGE , PATT  RAW,F2, RO 4.69 4,69 L8
01-065-9955 SALMON, CANNED ,PINK, 15 1/2 02 o 5.00 5.00 CN
00-960-2303 SHRIMP RAU, REG 80,FZ 19.00 19.00 L8
8915

00-616-4820 BEANS GREEN, CANNED #10 CN 5.28 s o
00-160-6156 CAULIFLOWER,FZ,2 TO 5 L8 PG 5.00 5.00 18
00-926-5936 GREENS,MUSTARD, 72,2 TO 5 L8 [ 5.00 5.00 L8
00-252-3785 OKRA,FZ,CUT,2 ¥O 58P .95 4.95 CN
00-191-3461 ONIOM IXNGS,'I,IAU,ID,Z 10518 1.7 1.7 3.50 L8
00-143-0997 PEAS & CARROTS,FZ,2 TO 5 LB L 5.9 5.94 L8
00-133-5903 POTATOES, W, INSTANT, #10 TN 0.50 0.50 CN
00-616-0220 POTATOES  WHITE  FRESH, 100L8 [ 26.80 26.80 \8

00-080-5179 POTATOES, WHITE, F2,FR-FR, SHOE 2.5 2.5 49.00 L9



MARINE CORPS NUTRITION AND MENU PLANNING MANUAL

Table 9-1.--Thirty-Day Cyclic Menu and Recapitulation
of Daily Menu Issues--Continued.

DAY- S MEWJ

BREAKFAST DINNER

RECIPE X PRODUCT P_SIZE AMT/HD COST EXTND CAL  RECIPE X PRODUCT P_STIZE ANT/HD COST EXTNO CAL
. 60 ASST FRUIT 1E 0.144 0,086 80 PS 20 TOMATO SOus 1¢ce 0.120 0.026 &5
- 20 ASST FRULT JuicCE 502 0.096 0,019 75 - 15 SODA CRACKERS, SALTED & EA 0.046 0,007 60
Fe-1 10 WARD COOK EGGS 2K 0.112 0,011 130 L6930 BAKED HAN 28 18.00 0.455 0,137 473
Li4 25 GRIDOLE FRIED EGGS 2EA 0.115 0,029 170 L1154 20 CREOLE CHICKEN 2 174Cs 65.00 0.607 0.121 470
F8-7 50 INDIVIDUAL ONELETS 184 0,115 0.058 205  (-G-2 25 FRIED SHRINP 4-8 EA 38.00 1.581 0.395 205
L2 50 BACON 2L 12,00 0.125 0.063 105  L121 25 FRIED FISH 4 17202 25.00 0.492 0.123 260
130 25 CREAMED GROUND BEEF 2/3 cP 18,00 0.235 0.059 240 Y 50 MACARONI AND CHEESE 1cp 0.189 0.095 320

L89-3 25 BAKED SAUSAGE PATTIES 2 EA 18.75 0.161 0.040 210 Q77 50 PARSLEY BUTTERED POTATO 3 PC  35.00 0.213 0.107 160
Q46-2 80 WASH BROWM POTATOES 2/3 CP 18.00 0.067 0.054 200 432 25 SOUTHERN FRIED OKRA 172 ¢p 15,00 0.121 0.030 155

D21-2 4D ENGLISN MUFFINS 1E 0.054 0.022 252 @67 20 CANDIED SWEET POTATOES 1/2 CP 0.172 0.034 245
€2 25 BUTTERED NOMINY GRITS  2/3 CP 0.022 0.006 105 -G 50 BUTTERED PEAS 172 c» 18.00 0.172 0.086 40
. S CEREAL,SRAN FLAKES 18 0.120 0.006 110 D15-2 &0 HUSK PUPPIES 3EA 0.340 0.204 234
- 5 CEREAL,SHREODED WHEAT 1 8X 0.120 0.006 110 - 60 SALAD BAR 0.235 0.14 S¢
- 15 CEREAL,RAISIN BRAN 1 0.130 0.020 110 - 39 ASST fFRUIT 1 €A 0.144 0,056 80
. 15 ASSORTED DRY CEREAL 1 0.133 0.020 110 J21-1 20 CHOCOLATE CREAM PUDDING 1/2 CP 0.083 0.097 140
o1 25 BAKING POWDER BISCUITS 2 EA 0.045 0.011 303 G629 50 UPSIDE DOWN CAKE 10 0.121 0.061 295
pa22 15 FRENCH TOAST 28 12.00 0.147 0.022 346 - BO CARBONATED SOFT DRINK 8 02 0.076 0.061 100
D25-5 45 PANCAKES 2EA 3.00 0,072 0.032 212 - 80 BREAD/BUTTER/COFFEE/MILK 0.247 0.198 315
. 45 WAPLE SYRUP 118 0.035 0.016 50

- 100 BREAD/BUTTER/COFFEE/NILK 0.247 0.247 318

LUNCH FAST FOOO

RECIPE X rooUCT P_SIZE AMT/ND COST EXTND CAL  RECIPE X PROOUCT P_SIZE AMT/HD COST EXTND CAL
P18-2 20 CHICKEN MOODLE SOUP DEN 1 CP 0.047 0.009 65 N20 10 GRILLED REUBEN SANDWICH 1 EA 16 0.418 0.042 720
- 15 SODA CRACKERS, SALTED & EA 0.046 0.007 60 w29 10 GRILLED HAMBURGERS 1€a 18.75 0.459 0.046 590
L2 40 BEEF STEW 1 174CP 30.00 0.619 0.248 415 N29-2 45 CHEESEBURGERS 1€ 18.75 0.647 0.291 740
L8 30 BAKED STUFFED PORK CKOPS1 EA  35.00 0.979 0.294 $10  N&S-2 15 CHICKEN FILLET/CHEESE 1 EA 18.75 0.5838 0.088 780
L1235 30 OVEN FRIED FISH 4 17202 30.00 0.989 0.207 247 W32 10 FISHWICH 1EA 25 0.535 0.054 615
046+1 50 COTTAGE FRIED POTATOES 2/3 CP 31.00 0,194 0.097 188 W30-1 5 CHILI DOGS 1EA 10 0.337 0.017 688
29 25 SQUTHERN STYLE GREENS  1/2 CP 29.00 0.071 0.018 89 N30-4 5 FRANKFURTERS 1 EA 10 0.201 0.010 618
Q-G 60 CORN ON THE COB 16 37.00 0.525 0.315 65  Q4S-1 70 FRENCH FRIED POTATOES 1 CP 3% 0.115 0.081 410
- 70 DINNER ROLLS 2 €A 0.029 0.020 170 ©35-1 5 ONIOW RINGS 172 ¢ 35 0.180 0.009 334
018 50 CORN BREAD 1-3% sa 0.069 0.035 230 - S POTATO CHIPS 102 0.00 LO.130 0.007 160
. 60 SALAD BAR 0.235 0.14% 50 - 60 SALAD BAR 0.00 L0.235 0.141 S0
- 39 ASST FRUIT 1EA 0.146 0.056 80 - 4D ASST FRULT 1 EA  0.00 LO.144 0.058 80
J21-1 20 CHOCOLATE CREAM PUDDING /2 cP 0.083 0.017 140 - 70 CARBONATED SOFT DRINK 8 OZ 0.00 LO.076 0.053 100
629 50 UPSIDE DOWN CAKE 19¢ 0.121 0,061 295 - 90 BREAD/BUTTER/COFFEE/MILK 0.00 10,247 0.222 315
. 80 CARBONATED SOFY DRINK 8 02 0.076 0.061 100

. B0 BREAD/BUTTER/COFFEE/MILK 0.247 0.198 315

COST ANALYSIS  DAY- §

BREAKFAST $0.825
LUNCH $1.872
DINNER $1.895
FAST 00D s$1.118
MENU COST $6.132
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MARINE CORPS NUTRITION AND MENU PLANNING MANUAL

Table 9-1.--Thi i
9-1. Thlrty-Day Cyclic Menu and Recapitulation
of Daily Menu Issues--Continued.

RECAPITULATION OF DAILY MEW) 1SSUES

DAY- S
Lunen o1NNER
el NONENCLATURE BREAKFAST LUNCH  DINNER FAST FOXO FAST FOOD T0TAL U1
905
00-403-9592 IAW,SLICED(MK),H,M!B 6.00 6.00 18
00-177-5017 BEEF FOR STEVING, FZ,DICED 12.00 12.00 L8
01-050-3190 DEEF PATTIE WIX(RULK), F2 4.50 4.50 08
01-050-3192 SEEF PATTIES, F2,RD,20% SOV 10.31 10.31 20.63 L8
00-968-2128 CNICKEN, F2,RTC,CUT-WP,9 PC ot 13.00 13.00 LS
00-082-5733 FIsN PRTN,RAV, BA0, FZ,COD/HADD 6.25 6.25 8
00-782-3190 FRANKFURTERS, FZ,ALL MEAT 1.00 1.00 2.00 L8
01-039-8809 NAM, SECTIONED & FORMED , CND $.40 S.40 LB
00- 164 -0485 PERCN FILLETS, OCEAN, F2 9.00 9.00 L8
01-017-2786 PORK SAUSAGE , PATT, RAV, FZ,ROD 4.69 4,69 L8
00-753-6589 PORK, CHOPS, BNLS, F1,5 O 10.50 10.50 L8
00-960-2303 SKRIWP,RAV,REG 80,F2 9.50 9.50 L8
915

01-135-5787 CORM, FZ,GOLOEN OR WHITE,COB 22.20 22.20 18
00-164-4162 GREENS, COLLARD 2,2 TO $ LS 0 7.2 7.25 48
00-252-3785 OKRA,FZ,CUT,2 TO 5 LB re 3.7 3.75 CN
00-191-3461 ONION RINGS,FZ,RAV,80,2 TO 5 LD PG .75 .75 3.50 8
00-127-8021 PEAS,F2,2 T0 5 L8 PG 9.00 9.00 L8
01-193-3040 POTATO PATTIES, WITE,FZ 14.40 14.40 L8
00-616-0220 POTATOES ,WKITE, FRESH, 1008 86 15.50 17.50 33.00 L8

00-080-3179 POTATOES, WNITE, FZ, FR-FR %.5 2.8 49.00 L8



MARINE CORPS NUTRITION AND MENU PLANNING MANUAL

Table 9-1.--Thirty-Day Cyclic Menu and Recapitulation
of Daily Menu Issues--Continued.

DAY- 6 MENU
DAY- & MEW
BREAKFAST oInNER
RECIPE X PRODUCT P_SIZE ANT/ND COST EXTNO CAL  RECI?E X PRODUCT P_SIZE ANT/NO COST EXTND CAL
. 60 ASST FRUIT 16 0.144 0.086 80 7 20 VEGETASLE SOUP ter 0.091 0.018 85
- 20 ASST FRUIT JUICE saz 0.09% 0.0t 75 - 15 S00A CRACKERS, SALTED & EA 0.046 0.007 &0
Fo-1 10 HARD COOK EGGS 28 0.112 0.011 130 112 30 CHICKEN FRIED STEAX 18 35.50 0.877 0.263 462
14 25 GRIDOLE FRIED EGOS 2K 0.115 0.029 170 192 50 SARBECUED SPARERISS $0X 75,00 1.09 0.548 461
F8-7 50 INDIVIOUAL OMELETS 10 0.115 0.058 205 L1264 20 BAKED FISK PORTIONS 402  25.00 0.387 0.077 127
L2 50 sacON 28t 12.00 0.125 0.043 105 €3 50 STEAMED RICE 3/64 C» 9,00 0.020 0,010 182
130 25 CREAMED GROUWD SEEF 2/3 CP 18.00 0.235 0,059 240 077 50 PARSLEY BUTTERED POTATO 3 EA  35.00 0.213 0.107 160
S]] 25 GRILLED SAUSAGE LINKS 2 EA 18.00 0.103 0.026 180 Q73 20 STEWED TOMATOES 172 ¢ 25.30 0,101 0.020 28
o7 80 NOME FRIED POTATOES 2/3 ¢0 35.00 0.218 0.174 200 Q-G 30 BUTTERED WAX BEANS 1/2 ¢» 16.00 0.150 0.045 &0
(3103 25 FARINA 374 CP 6.00 0.02t 0.005 8 ©-G 50 DUTTERED CORN 172 CF 18.00 0.158 0.07% 60
021-2 40 ENGLISH MUFFINS 1B 0.054 0.022 252 - 60 SALAD BAR 0.235 0.141 50
. S CEREAL,BRAN FLAKES 18 0.120 0.006 110 - 39 Asst FRUIT 1EA 0.144 0.056 &0
- S CEREAL,SHREODED WHEAT 1 BX 0.120 0.006 110 W13 30 SUGAR COOKIES EA 0.276 0.083 234
- 15 CEREAL,RAISIN BRAN 8 0.130 0.020 110 G32-2 40 BOSTON CREAM PIE 10 0.243 0.097 235
- 15 ASSORTED ORY CEREAL 1. 0.133 0.020 110 - 80 CARBONATED SOFT DRINK 8 O 0.076 0.061 100
ot 25 BAKING POMDER BISCUITS 2 EA 0.04% 0,011 303 - 80 BREAD/BUTTER/COFFEE/MILK 0.247 0.198 315
v22 15 FRENCH TOAST 28 12.00 0,147 0,022 346
D25-3 45 PANCAKES 28 3.00 0.072 0.032 212
. 45 MAPLE SYRUP im 0.033 0.016 50
- 100 BREAD/BDUTTER/COFFEE/MILK 0.247 0.247 315
LuNeH FAST FOOD
RECIPE X PRODUCT P_SIZE AMT/HO COST EXTNO CAL RECIPE X PRODUCT P_SIZE AMT/WD COST EXTND CAL
(40 20 CREAM OF MUSHROOM SOUP 1 CP 0.185 0.037 170 W19 10 SUBMARINE SANDWICH 18 18.00 0.510 0.051 823
- 15 SCOA CRACKERS, SALTED 4 EA 0.046 0.007 60 N29 10 GRILLED NAMBURGERS 18 18.75 0.459 0.046 590
w 30 BEEF POT PIE 1CP 30,00 0.7464 0.225 584 N29-2 45 CHEESEBURGERS 18 18.75 0.447 0.291 740
L103-1 25 VEAL PARMESAN 18L  35.00 0.786 0,197 596  N&S-2 15 CNICKEW FILLET/CNEESE 1 EA 18.75 0.588 0.088 780
L1S5 43 SRIED CHICKEM 2PC  65.00 0.708 0.317 334 W32 10 FISMWICH 1EA  25.00 0.535 0.0% 615
bt S0 BAKED POTATOES 1 €A $5.00 0.126 0.063 155 w30-1 5 CAILI DOGS 18 10.00 0.337 0.017 638
o1 S0 POTATOES AU GRATIN 2/3 CP 31,00 0.221 0,111 250  K30-4 5 FRANKFURTERS 16 10.00 0.201 0.010 418
017-1 30 GLAZED CARROTS 172 CP 20.00 0.034 0.0%0 92 045-1 70 FPRENCH FRIED POTATOES 1 CP  35.00 0.115 0.081 410
041-3 20 PEAS WITH ONIONS 1/2 CF 18.00 0.118 0.024 105  @35-1 5 ONION RINGS 172 cp 35.00 0.180 0.009 334
-6 S0 BUTTERED MIX VECETADLES 1/2 C# 18.00 0.179 0.090 110 - 5 POTATO CHIPS 102 0.130 0.007 160
- 60 SALAD AR 0.235 0.%41 30 - 60 SALAD BAR 0.235 0.141 50
- 39 ASST FRULT 18 0.144 0.05 80 - 40 ASST FRUIT 1EA 0.144 0.058 B0
n3 30 SUGAR COOKIES 2EA 0.276 0.088 23¢ - 70 CARBONATED SOFY DRINK 8 Q2 0.076 0.053 100
G32-2 40 BOSTON CREAX PIE 10 0.243 0.097 235 - 90 SREAD/GUTTER/COFFEE/MILK 0.247 0,222 313
- 80 CARBONATED SOFY DRINK 8 02 0.076 0.061 100
- 80 SREAD/BUTTER/COFFEE/MILK 0.247 0,198 315
COST ANALYSIS DAY- &
SREAKFAST $0.931
LUnCH $1.713
OINNER $1.810
FAST FOD .27
NEWJ COST $.073
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MARINE CORPS NUTRITION AND MENU PLANNING MANUAL

Table 9-1.--Thi i
9-1. Thlrty-Day Cyclic Menu and Recapitulation
of Daily Menu Issues--Continued.

RECAPITULATION OF DATLY MEWJ 15SUES

OAY- 6
LUNCK OINNER
L] NOMENCLATURE BREAKFAST LUNCH  DINNER FAST OO FAST FOOO TOTAL Ul
8903
00+403-9592 BACON, SLICEDCRULK), FZ,CURED 6.00 6.00 L8
00-177-5017 BEEF FOR STEVING, FZ,D1CED 9.00 9.00 L8
00-133-5829 BEEF FOR SWISSING, ARAISING STK 10.6% 10.65 L8
01-050-3190 BEEF PATTIE MIX(NIX),FT 4.50 4.50 L8
01-050-3192 BEEF PATTIES,F2,RD,20% $OY 10.31 10.3% 20.63 19
00-577-5993 BXFST SAUSAGE,CK,#Z,8EEF & PORK 4.50 4,50 L0
00-965-2128 CHICKEN, F2,RTC,CUT-UP, 9 PG CUT 29.25 29.25 18
00-299-1316 CORKED BEEF,FROZEN 1.80 1.80 3.60 L8
00-935-4765 FISK PSRN, RAW,BRD, F2,PER/POLL 5.00 5.00 L8
00-762-3190 FRANKFURTERS, FZ,ALL MEAT 1.00 1.00 2.00 L8
01-039-8809 HAM,SECTIONED & FORNED , CND 1.80 1.80 3.60 L8
00-126-8743 PORK,SPARERISS, F2 37.50 37.50 L8
00-299- 1330 SALANI,COOKED, F2 1.80 1.80 3.60 L8
00-139-8481 VEAL STEAK, FLAKED, FORMED , BREAD 8.7 B.75 18
8915

00-616-4818 BEANS, WAX, CANNED fno o 4.80 4.80 CN
00-127-8019 CARROTS, FRESH, TOPPED 6.00 6.00 L0
00-257-3947 CORN, CANNED ,GOLOEN, WHOLE KERNEL 9.00 9.00 O
00-191-3461 ONION RINGS,FZ,RAW,00,2 TO 5 18 1.7 1.75 3.50 8
00-427-8021 PEAS,F2,2 T0 5 L8 PO 3.60 3.60 18
00-139-7426 POTATOES, WM, DENY, SLICES,S LB BG 15.50 15.50 L0
00-616-0220 POTATOES, WMITE, FRESN, 1008 86 28.00 17.50 45.50 18
00-252-8245 POTATOES, WMITE, FRESH, BAKING 27.50 27.50 \8
00-080-5179 POTATOES, WHITE, FZ,FR-FR 24.50 24.50 49.00 L8
00-582-4060 TOMATOES , CANNED ,WHOLE , #10 C¥ s.10 5.10 L8

00-935-6620 VEGETABLES MIXED, 2,2 TO 5 L8 9.00 9.00 L8



MARINE CORPS NUTRITION AND MENU PLANNING MANUAL

Table 9-1.--Thirty-Day Cyclic Menu and Recapitulation
of Daily Menu Issues--Continued.

OAY- 7 MEWJ

BREAKFAST DINNER

RECIPE X PRODUCT P_SIZE ANT/HD COST EXTND CAL RECIPE X prODUCT P_SIZE ANT/HD COST EXTND CAL
- 60 ASST FRUIT 1EA 0.144 0.086 80 P2-2 20 CHICKEM RICE SOUP 1¢0 0.024 0.004 B4
- 20 ASST FRUIT JUICE s oz 0.09 0,019 73 - 15 SODA CRACKERS, SALTED 4 €A 0.046 0.007 60
Fo-1 10 WARD COOK EGGS 2EA 0.112 0,011 130 L1850 BARSECUED BEEF CUBES 374 CP  30.00 0.492 0.26 440
Lig 25 GRIDDLE FRIED EGGS 28 0.115 0.029 170  1176-1 30 SOUTHERW FRIED CATFISN 7 02  40.00 1.232 0.370 192
F8-7 50 INDIVIOUAL OMELETS 18 0.115 0.058 205  L144-4 20 SAKED TURKEY & HOODLES 1 CP  26.00 0.448 0.134 320
[H] 50 sacow 2 12.00 0.125 0.043 105 €3 S0 STEAMED RICE 374 C» 9.00 0.020 0,010 162
0 25 CREAMED GROUND BEEF 2/3 cr 18.00 0.235 0.0%9 240 @31 50 POTATOES AU GRATIN 2/3 c» 23.2% 0.221 0.111 250
189-2 25 GRILLED SAUSAGE PATTIES 2 EA  18.73 0.161 0,040 100 Q-G 60 CORM ON THE COB 1/2 ¢ 37.00 0.525 0.315 45
o7 80 WOME FRIED POTATOES 2/3 CP 35.00 0.218 0.176 200 ©-G 20 SUTTERED BRUSSELS SPRTS 1/2 CP 20.00 0.126 0.025 75
E1-3 25 CEREAL,MOT (ROLLED OAT) 3/4 CP  6.00 0.041 0.010 80 Q-G 20 BUTTERED SPINACN 1/2 ¢ 18.00 0.022 0.006 &0
- 5 CEREAL,BRAN FLAKES 18 0.120 0,006 110 - 70 DINNER ROLLS 28 0.029 0.020 170
- S CEREAL,SHREODED WEAT 1§ X 0.120 0.006 190 DTS 30 CORN BREAD 1-3% 5@ 0.069 0.021 230
- 15 CEREAL,RAISIN BRAN 1. 0.130 0.020 110 - 60 SALAD BAR 0.235 0.4 50
- 15 ASSORTED ORY CEREAL 11 0.133 0.020 110 - 39 ASST FRUIT 18 10,64 0.056 &
[J] 25 BAKING POWDER BISCUITS 2 EA 0.065 0.011 303 G10-3 30 LEMO% CAXE 19 0.066 0.020 206
022 15 FRENCH TOAST 25t 12.00 0.147 0.022 346 G39-4 30 LEMOW CREAM FROSTING 11278 0.027 0.008 125
025-5 45 PANCAKES 2EA 3.00 0.072 0.032 212 19-1 40 APPLE PIE 176 P18 ©.082 0.033 460
- 4S MAPLE SYRUP AR (] 0.035 0.016 50 - 80 CARBONATED $OFT DRINK 8 O2 0.076 0.061 100
- 100 SREAD/BUTTER/COFFEE/MILK 0.247 0.247 318 - 80 BREAD/BUTTER/COFFEE/MILK 0.247 0.198 315
Lunen FAST FOOD

RECIPE X PRODUCT #_SIZE ANT/O COST EXTMO CAL  RECIPE X PRODUCT P_SIZE ANT/ND COST EXTNO CAL
” 30 TOMATO BOUTLLON 1¢0 0.080 0.024 3% Nt 10 BLT SANOWICH 18 12.00 0.324 0.032 306
- 15 SOOA CRACKERS, SALTED & EA 0.044 0.007 40 N29 10 GRILLED KAMBURGERS 184 18.75 0,459 0.046 590
(U] 30 SUEDISH MEATBALLS 3 EA  30.00 0.669 0.201 385 N29-2 45 CNEESEDURGERS 1A 18.75 0.647 0.291 740
L112 30 SIMMERED CORNED BEEF 3 SL  43.50 0.544 0.163 498  N&3-2 15 CKICKEN FILLET/CNEESE 1 EA 18.75 0.588 0.088 730
L145 40 CHICKEN VEGA 2PC  65.00 0.669 0.268 560 N32 10 FISHWICH 1 EA  25.00 0.535 0.034 615
E4-2 50 SOILED EGG NOCOLES 1Cr  12.00 0.064 0.032 249 N30-1 5 CHILI DOGS T EA 10.00 0.337 0.017 438
os7 S0 MASHED POTATOES 2/3CP 1,00 0.029 0.015 145  N30-4 5 FRANKFURTERS 184 10.00 0.201 0.010 618
@27-2 35 MEXICAN CORN 1/2 CP 29.81 0.086 0.050 95 Q45-1 70 FRENCH FRIED POTATOES 1 CP  35.00 0.115 0.08) 410
o2 25 SOUTMERN STYLE GREENS  1/2 CP 20.00 0.071 0.018 89 ©35-1 5 ONION RINGS 172 ¢ 35.00 0,180 0.009 334
-6 40 BUTTERED PEAS & CARROTS 1/2 CP 18.00 0.165 0.066 135 - $ POTATO CHIPS 10 0,130 0.007 160
- 60 SALAD AR 0.235 0.141 S0 - 60 SALAD BAR 0.235 0.141 S0
- 39 ASST FRUIT 1EA 0.144 0.056 80 - 40 ASST FRUIT 18 0.144 0.058 80
G10-3 30 LEMON CAKE 19¢ 0.066 0.020 200 - 70 CARBONATED SOFT DRINK 8 02 0.076 0.053 100
G39-4 30 LEMON CREAM FROSTING 1721 0.027 0.008 125 - 90 BREAD/BUTTER/COFFEE/MILK 0.267 0.222 315
191 40 APPLE PIE 176 PIE 0.082 0.033 460

- 80 CARBONATED SOFT DRINK 8 O2 0.076 0.061 100

- 80 BREAD/BUTTER/COFFEE/MILK 0.247 0.198 315

COST ANALYSIS OAY- 7

SREAKPAST 0.929
LuncH .33
oImER ns
FAST FOOD $1.108
wews cost B
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MARINE CORPS NUTRITION AND MENU PLANNING MANUAL

Table 9-1.--Thi i
9-1. Thlrty-Day Cyclic Menu and Recapitulation
of Daily Menu Issues--Continued.

RECAPITULATION OF DATLY MEW 1SSUES

DAY- 7
LUNCH DINNER
NSH NOMENCLATURE BREAKFAST LUNCH DINNER FAST FOOD FAST FOOD TOTAL UL
8905
00-403-9592 BACON, SLICED(BULK), FZ,CURED 6.00 1.20 1.20 8.40 L8
00-177-5017 BEEF FOR STEWING, FZ,DICED 15.00 15.00 LB
01-050-3190 BEEF PATTIE MIXCBULK), FZ,20%80Y 4.50 9.00 13.50 L8
01-050-3192 SEEF PATTIES, F2,R0,20% $OY 10.39 10.31 20.63 LD
01-125-2288 CATFISH FILLETS,F2,5 TO 12 02 18.00 18.00 L8
00-491-7208 CHICKEN, FZ,RTC,QUARTERED 26.00 26.00 L8
00-299- 1316 CORNED BEEF,F2 13.0% 13.05 L8
00-782-3190 FRANKFURTERS, F2Z,ALL MEAT 1.00 1.00 2.00 L8
00-926-648% PORK SAUSAGE ROLL,RAV, F2 &89 4.69 08
00-582-4042 TURKEY ,BNLS, FZ,COOKED $.20 5.20 8
8918

00-127-7991 BRUSSELS SPROUTS,F2,2 TO 5 L8 PG 4.00 4.00 LS
00-257-39%47 CORN, CANNED , GOLDEN, WNOLE KERNEL 10.43 10.43 L8
01-135-5787 CORN,£2,GOLOEN OR WHITE,COB 22.20 22.20 18
00-926-5936 GREENS . MUSTARD, FZ,2 TO 5 18 PG 5.00 5.00 L0
00-191-3461 ONION RINGS, FZ,%AV,080,2 TO 5 LB PG 1.75 1.75 3.50 L8
00-143-0997 PEAS & CARROTS,£2,2 10 5 L8 PG 7.20 7.20 W0
00-139-7426 POTATOES W, DENY  SLICES,S L8 8G 11.63 11.63 L0
00-133-5903 POTATOES, WK, INSTANT, #10 CW 0.50 0.50 o
00-616-0220 POTATOES, WMITE, FRESH, 100LB BG 28.00 28.00 LB
00-080-5179 POTATOES WHITE FZ,FR-FR .50 26.50 49.00 L8
01-010-322¢ SPINACK, F2,CNOPPED, 2 TO 5 LB PG 3.60 3.60 18

00-582-4059 TOMATOES, FRESH 1.2 1.20 2.40 18



MARINE CORPS NUTRITION AND MENU PLANNING MANUAL

Table 9-1.--Thirty-Day Cyclic Menu and Recapitulation
of Daily Menu Issues--Continued.

OAY- 8 mEMy

BREAKFAST oInNER

RECIPE X PRODUCT P_SIZ2E ANT/NO COST EXTND CAL  RECIPE X RODUCT P _SIZE ANT/NO COST EXTHO CAL
- 60 ASST FRUIT 16 0.144 0.086 80 P18 20 TOMATO VEGETABLE SOUP 1 CP 0.054 0.011 &5
. 20 ASST FRUIT JUICE S0z 0.09 0.019 75 - 15 SODA CRACKERS, SALTED & EA 0.046 0.007 60
Fo-t 10 WARD COOK £GGS 2EA 0.112 0.011 130 L8250 SWEET AND SOUR PORK 1¢r 32,00 0.579 0.290 543
Lig 25 GRIDDLE FRIED EGGS 28 0.115 0.029 170 L1792 50 SIMMERED CORMED BEEF 3 $L 43,51 0.544 0.272 498
F8-7 50 [NOIVIDUAL OMELETS tE 0.115 0,058 205 €7 S0 FRIED RICE 374 Cr 8,00 0.136 0.068 240
L2 50 DACON 28 12,00 0.125 0,063 105 Q77 50 PARSLEY SUTTERED POTATO 3 PC 35,00 0.213 0.107 160
L30 25 CREANED GROUNO BEEF /5 ¢ 18,00 0,235 0.059 240 Q% 20 NOT SPICED SEETS 2P 4.00 0,100 0.020 94
189-3 25 BAKED SAUSAGE PATTIES 2 EA  1B.75 0.181 0.040 210 Q12 40 FRIED CABBAGE 1/2 ¢ 20.00 0.03% 0.0%2 53
Q46°2 100 NASH BROWN POTATOES 2/3 CP 18.00 0.067 0.067 200 Q-G 40 BUTTERED SUCCOTASH 1/2 Cr 18.00 0.186 0.07%4 %0
E1-2 25 HOMINY GRITS 374 CP 6.00 0.029 0.007 105 ©OY 60 BAKING POWDER BISCUITS 2 EA 0.045 0.027 303
021-2 40 ENGLISN MUFFINS 1A 0,054 0.022 252 - 60 SALAD BAR 0.23% 0.161 S0
- S CEREAL,BRAK FLAKES 18 0.120 0.006 190 - 39 ASST FRUIT T EA 0.144 0,056 80
- 5 CEREAL,SNREODED WHEAT 1 BX 0.120 0.006 110 N22 30 MOLASSES COOKIES 2Er 0.220 0.066 218
. 13 CEREAL,RATSIN BRAN 18 0.130 0.020 110 G25 40 SPICE CAKE 10¢ 0.242 0.097 200
- 15 ASSORTED DRY CEREAL 1 0.133 0,020 110 G&7 40 LIGHT CREAM FROSTING 17218 0.026 0.010 128
[ 2] 25 SAKING POWDER BISCUITS 2 A 0.045 0.011 303 - 80 CARBONATEO SOFT DRINK 8 02 0.076 0.061 100
022 15 FRENCNH TOAST st 12.00 0.147 0.022 346 - 80 BREAD/BUTTER/COFFEE/MILK 0.247 0,198 315
025-5 &3 PANCAXES 2EA 3.00 0.072 0.032 212

- &5 MAPLE SYRUP 118 0,035 0.016 30

- 100 GREAD/BUTTER/COFFEE/MILK 0.247 0.247 315

LUNCH FAST FOOD

RECIPE X PRODUCT P_SIZE AMT/MO COST EXTMO CAL  RECIPE X PrROOUCT P_SIZE AMT/HD COST EXTNO CAL
#2-2 20 CWICKEN/RICE SOUP 1¢cr 0.021 0,004 86 N4-2 10 ROAST TURKEY SANDWICH 1 EA 18.75 0.476 0.048 385
. 15 SODA CRACKERS, SALTED 4 EA 0.046 0.007 40 W29 10 GRILLED NAMBURGERS 10 18.75 0.459 0.046 S90
L3 S0 PEPPER STEAK 502 30.00 0.735 0.368 422 N29-2 45 CHEESEBURGERS 1B 18,75 0.647 0.291 740
L1798 20 BAKED WHOLE TRQUT 1 €A 63.00 1.205 0.241 160  N45-2 15 CHICKEN FILLET/CMEESE 1 EA 18.75 0.588 0.058 780
L28-2 30 CHILI MACAROMI 1CP 24,00 0.340 0.102 383 N32 10 FISAVICH 1EA  25.00 0.535 0,054 415
% S0 STEAMED RICE 3/6 CP 9.00 0.020 0.00 162 N30-1 5 CHILI 0DOGS 1EA 10.00 0.337 0,017 488
Q50+t S0 FRANCOMIA POTATOES 1CP 35.00 0.216 0.107 195  N30-4 5 FRANKFURTERS 1EA 10.00 0.201 0,010 418
022 33 CORN PUDDING 172 €0 3.19 0.211 0.070 100 Q45-1 70 FRENCN FRIED POTATOES 1 CP  35.00 0.115 0.08% 410
082 33 HERBED GREEN DEANS 1/2 ¢P 25.25 0.600 0.198 35 035-9 5 ONIOW RINGS 1/2 c» 35.00 0.180 0.009 334
L34 20 STMMERED CAULIFLOWER 1/2¢P 20.00 0.175 0.035 60 - S POTATO CHIPS 102 0.130 0,007 160
- 60 SALAD BAR 0.235 0,141 50 - 60 SALAD BAR 0.235 0,161 S0
- 39 AssT FRUIT 1EA 0.144 0,056 80 - 40 ASST FRULT 1T EA 0.146 0.058 &
nz 30 MOLASSES COOKIES e 0.220 0.066 218 - 70 CARBONATED SOFT DRINK 8 02 0.076 0.053 100
625 40 SPICE CAXE tee 0.242 0.097 200 - 90 SREAD/BUTTER/COFFEE/MILK 0.247 0.222 315
47 40 LIGKY CREAM PROSTING 17218 0.026 0.010 128

- 80 CARBOKATED SOFT ORINK 8 Q2 0.076 0.061 100

- 80 BREAD/BUTTER/COFFEE/RILK 0.247 0.198 313

COST ANALYSIS DAY- 8

BREAKFAST $0.840
LUNCH $1.770
DINKER $1.516
FAST FOOD $1.123
MENU COST $3.818
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MARINE CORPS NUTRITION AND MENU PLM~ING MANUAL

Tab -1.--Thi i
le 9-1. Thlrty-Day Cyclic Menu and Recapitulation
of Daily Menu Issues--Continued.

RECAPITULATION OF DAILY MENU ISSUES

oAY- 8
LUNCK OINNER

NSN  NOMERCLATURE BREAKFAST  LUNCK  DINNER FAST FOOD  FAST FOD ToTAL Ut

8905
00-403-9592 BACON, SLICED(BULK), FZ,CURED 6.00 6.00 L8
00-133-5889 GEEF FOR SWISSING, BRAISING STK 15.00 15.00 L8
01-050-3190 SEEF PATTIE MIX(BULK),FZ 4.50 7.20 1.70 18
01-050-3192 OEEF PATTIES,FZ,R0,20% SOY 10.31 10.31 20,63 L
00-299-1316 CORNED BEEF,FROZEN 21.7% 21.7% 8
00-782-3190 FRANKFURTERS, FZ,ALL MEAT 1,00 1.90 2,00 L8
00-926-6485 PORX SAUSAGE ROLL,RAW,F2 .69 489 L8
00-753-6503 PORK,DICED, FROZEN 16.00 16.00 L8
01-086-0393 TROUT, WHOLE  RAINBOW 12,60 12.60 L8
00-262-727% TURKEY,BNLS, F2,RAV ROLL 1.88 1.88 3.75 18

8915
00-616-4820 BEANS,GREEN,CANNED #10 CN 8.33 8.33 18
00-127-8835 SEETS,CANNED MHOLE OR SLICES 0.80 0.80 CN
00-616-019% CABBAGE ,FRESH 8.00 8.00 t8
00-160-6156 CAULIFLOWER,FROZEN,2 TO 5 L8 #G 4.00 4.00 LB
00-465-1897 CORN,CANNED,GOLDEN, CREAM STYLE 1.08 1,05 %
00-191-3461 ONIOK RINGS,FZ,RAW,80,2 T0 5 L8 PG .78 .78 3.50 L8
01-193-3060 POTATO PATTIES,WHITE,F2 18.00 18.00 L8
00-616-0220 POTATOES, WRITE , FRESK, 100L8 86 17.50 1750 35.00 LB
00-080-5179 POTATOES,WHITE, FZ, FR-FR 2.50 26,50  49.00 L8

00-143-0983 SUCCOTASH,$Z,2 TO 5 LB PG 7.20 7.20 L8



MARINE CORPS NUTRITION AND MENU PLANNING MANUAL

Table 9-1.--Thirty-Day Cyclic Menu and Recapitulation
of Daily Menu Issues--Continued.

DAY- 9 MENU

SREAKFAST

RECIPE X PRODUCT P_SIZE
. 60 ASST FRUIT 1EA

- 20 ASST FRUIT JUICE 50z
Fé-1 10 HARD COOK EGGS 2EA
14 25 GRIDDLE FRIEO EGCS 2EA
F8-7 50 INDIVIDUAL OMELETS 1 EA
L2 50 BACON 28t
L30 25 CREAMED GROUND BEEF 2/3 ¢?
L89-2 25 GRILLED SAUSAGE PATTIES 2 EA
046-2 B0 HASH BROWN POTATOES 2/3 cr
E1-t 25 FARINA 374 CP
021-2 4D ENGLISH MUFFINS 1€

. 5 CEREAL,BRAN FLAKES 18X

- S CEREAL,SHREDDED WHEAT 1 BX

- 15 CEREAL,RAISIN ORAN 1

. 15 ASSORTED DRY CEREAL 18
o1 25 BAKING POWDER BISCUITS 2 EA
p22 15 FRENCK TCAST 2sL
025-5 45 PANCAXES 2EA

- 45 MAPLE STRUP 11

- 100 BREAD/BUTTER/COFFEE/MILK

LuNCH

RECIPE X PROOUCT P_SI2E
3 10 SPLIT PEA SOUP 1¢

- 15 SODA CRACKERS, SALTED & EA
Les 10 BRAISED PORK CHOPS 1 EA
Lé-2 TS STEAMSHIP RND BONELESS & 02
L1682 15 ROAST TURKEY 402
[} 50 RICE PILAF 3/4 CP
(114 50 MASHED POTATOES 2/3 ¢cp
017 10 CREAM GRAVY 173 ¢r
o1a 60 NATURAL PAN GRAVY 2mn
ar-4 50 SOUTHERN GREEN DEANS 1/2 ¢p
a9 35 SOUTHERN STYLE GREENS 1/2 CP
Q31 15 OKRA AND TOMATO GUMBS  1/2 CP
- 60 SALAD BAR

. 39 ASST FRUIT 1EA

- 80 CARBONATED SOFT DRINK 8 02

- 80 BREAD/BUTTER/COFFEE/MILK

137-1 20 PEACH PLE 176 P1E
w20 S0 CHOCOLATE CKIP COOKIES 2 EA

COST ANALYSIS

BREAKFAST
LUNCH
DINNER
FAST FOOD

MENU COST
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OAY- 9

$0.825
$1.958
$1.430
$1.098

$3.855

AMT/HD COST EXTND CAL
0.144 0,086 80
0.096 0.019 75
0.112 0,011 130
0.115 0,029 170
0.115 0.058
0.125 0.063
0.235 0.059
18.75 0.161 0.040
18.00 0.067 0.054 200
6.00 0.021 0.005
0.056 0.022 252
0.120 0.006
0.120 0.006
0.130 0,020
0.133 0.020
[
0
0
4
0.

12,00
18.00

045 0.011
147 0,022
.072 0.032
.035 0.016 50
247 9.247

12.00
3.00

AMT/HD COST EXTND
0.753 0.075
0.046 0.007

35.00 0.935 0.09¢ 415

65,00 1.28% 0.961 510

35.00 0.517 0.078 386

8.00 0.030 0.015
1.00 0.029 0.015
0.041 0.004
0.001 0.007 10

16.00 0.177 0.089

20.00 0,071 0,025

10.00 0.103 0.015
0.235 0.141
0.146 0.036
0.076 0.061
0.247 0.198 315
0.168 0.034 530
0,184 0.092 252

60

80
100

DINNER

RECIPE X
2] 20
- 15
35 40
Ls1 20
L1940
€10-1 50
Qes7 50
[} 1
Q27-2 60
041-3 30
- 60
- 39
- 80
- 80
137-1 20
%20 SO
FAST FOOD
RECIPE X
N6-3 10
W29 10
NeS-2 15
N32 10
N29-2 &5
N30-1 5
N30-4 S
aes-1 70
@3s-1 §
- H
- 60
. 40
- 70
- 90

PRODUCT
BEAN SOUP
SODA CRACKERS, SALTED
MEAT LOAF
CRAB CAKES
BAKED CHICKEN AND GRAVY
HOPPING JOHN
MASKED POTATOES
HARVARD BEETS
MEXICAN CORN
PEAS WITH ONIONS
SALAD BAR
ASST FRUIT
CARBONKATED SOFT ORINK

P_SIZE
1¢cp
(X
15
2 EA
2 pc
/3 cp
3 e
2 ¢
172 ¢cp
172 cp

1€
8 02

BREAD/BUTTER/COFFEE/MILK

PEACH PIE
CHOCOLATE CHIP COOKIES

PRODUCT
GRILLED HAM & CNEESE
GRILLED WAMBURGERS
CMICKEN FILLET/CMEESE
FISHWICH
CHEESEBURGERS
CHILI DOGS
FRANKFURTERS
FRENCH FRIED POTATOES
ONION RINGS
POTATO CHIPS
SALAD BAR
ASST FRUIT
CARBONATED SOFT DRINK
OREAD/SUTTER/COFFEE/MILK

176 PIE
2 EA

P_SIZE
[2)
3
EA
3
€A
[
EA
o
vz er
toz

1EA
80z

AMT/HD COST EXTND CAL
0.059 0.012 125

0,048 0.007 &0
30.00 0.374 0.150 466
15.00 0.833 0,167 278
65.00 0.944 0,378 342
6.00 0,051 0.026 210
1.00 0.029 0.015
4.00 0.092 0.009
29.81 0.086 0.052
18.00 0.118 0.035
0.235 0.141
0,144 0,056
0.076 0.061

0.247 0.198

0.168 0.034

0.18 0.092

AMT/ND COST EXTND CAL
4.00 0.223 0.022 370
18.75 0.459 0.046 590
18.75 0.588 0.088 780
25.00 0.535 0.054 615
18.75 0,647 0.291 740
10.00 0.337 0.017 688
10.00 0.201 0.010 618
35.00 0.115 0.081 410
35.00 0.180 0.009 334
0,130 0.007 160
0.235 0.141 SO
0.146 0.058 80
0.076 0.053 100
0.247 0.222 315



MARINE CORPS NUTRITION AND MENU PLANNING MANUAL

Tab -1.--Thi i
le 9-1. Thlrty-Day Cyclic Menu and Recapitulation
of Daily Menu Issues--Continued.

RECAPITULATION OF DAILY MENU ISSUES

DAY- 9
LUNCH DINNER

NSN  MOMENCLATURE SREAKFAST  LUNCH  DINNER FAST FOOD  FAST FooD TOTAL VI

8905
00-403-9592 WACON, SLICED(BULK)  F2,CURED 6.00 6.00 L8
01-050-3190 BEEF PATTIE MIX(BULK),F2 4.50 12.00 16.50 8
01-050-3192 BEEF PATTIES,FZ,RD,20% SOY 10.5t 1031 20.63 W
00-133-5888 BEEF ROUND,RUNP L SHANK OFF .75 .75 B
00-965-2128 CHICKEK, F2,RYC, CUT-UP, 9 PC CUT 26.00 26.00 L8
01-014-3800 CRAS MEAT,CKD,RED,FZ,SHREDD 3.00 3.00 8
00-782-3190 FRANKFURTERS, FZ,ALL MEAT 1.00 1.00 2.00 LB
01-039-8809 HAM,SECTIONED & FORMED,CNO 0.40 0.40 0.80 L8
01-017-2786 PORK SAUSAGE,PATT RAW,F1 RO 4.69 46918
00-T53-6569 PORK, CNOPS, BNLS, F2,5 02 3.50 3.50 B
00-262-T276 TURKEY,BNLS, FZ,RAV ROLL 5.25 5.25 L8

8918
00-616-6820 BEANS, GREEN  CANNED #10 CX .00 8.00 L8
00-127-8835 BEETS,CANNED WHOLE OR SLICES 0.40 0.40 %
00-257-3047 CORM,CANNED  GOLOEN, WHOLE KERNEL 17.89 17.89 (8
00- 1644162 GREENS,COLLARD,F2,2 TO 5 L8 PG 7.00 7.00 L8
00-252-3785 OKRA,F2,CUT,2 10 5 L8 6 1.50 1.50 LB
00-191-3461 ONION RINGS,FZ,RAN, 80,2 T0 5 LB PG 175 175 3.50 8
00-127-8021 PEAS,F2,2 TO 5 LB PG $.40 5.40 L8
01-193-3060 POTATO PATTIES,WMITE,FZ 14.40 14.40 L8
00-133-5903 POTATCES, W, INSTANT, #10 O 0.50 0.50 1.00 €N
00-080-5179 POTATOES, WHITE, 52, FR-FR 26.50 2.50  &9.00 1B
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MARINE CORPS NUTRITION AND MENU PLANNING MANUAL

of Daily Menu Issues--Continued.

OAY-10 MEW

BREAKFAST

RECirg X PRODUCT
- 60 ASST FRUIT

- 20 ASST FRUIT JulCE
10 XARD COOK EGGS

14 25 GRIODLE FRIED EGGS
S0 INDIVIOUAL OMELETS
L2 30 sacod

P_SIZE AWI/HD COST EXTNO CAL
18 0.144 0.00¢ 20
502 0.096 0.019 75
2EA 0.112 0.011 130
2EA 0.115 0.029 170
1EA 0.115 0.058 205
2 12.00 0.125 0.083 105

130 25 CREAMED GROUNO BEEF 2/3 c0 15.00 0.235 0.059 240
L71-3 25 GRILLED NAM SLICES 302 20.00 0,344 0.086 108
Q442 8O NASH BROWN POTATORS 2/3 CP 18.00 0.067 0.0%% 200
£1-3 25 CEREAL,NOT (ROLLED OAT) 374 CP 0.041 0.010 80
- S CEREAL,BRAN FLAKES 1 0.12 0.006 110
. S CEREAL,SHREDOED WWEAT 1 BX 0.12 0.006 110
. 15 CEREAL,RAISIN BRAN 1 0.13 0.020 110
- 15 ASSORTED ORY CEREAL AN 0.133 0.020 110
ot 25 BAKING POWDER BISCUITS 2 BA 0.043 0.011 303
R 15 FRENCK TOAST an 0.147 0.022 344
025-5 45 PANCAAKES 28 0.072 0.032 212
- 45 WAPLE SYRUP im 0.033 0.01¢ 30
- 100 BREAD/BUTTER/COFFEE/MILK 0.247 0.247 315
(U1 )

RCiFE X PRODUCT P_SI2E ANT/ND COST EXTND CAL
[ ] 20 TOMATO SOUP 1¢c0 0.120 0.02¢ 43
. 15 SODA CRACKERS, SALTED 4 A 0.046 0.007 60
L3¢ 25 SPAGHETTI & MEATBALLS 1 CP 0.562 0.14% 628
&) 50 BAKED CANNED WAM 402  25.00 0.436 0.228 100
122 25 FRIED FISK 4 17201 30.00 1.330 0.333 260
® S0 SPAMISN RICE LN - 0.126 0.063 164
044 S0 BAKED POTATOES 184 935,00 0.126 0.063 135
Q17-1 20 GLA2ED CARROTS 2 ¢ 18.00 0.034 0,007 92
e 40 BUTTERED PEAS & CARROTS 1/2 P 18.00 0.163 0.066 135
015-2 25 wusk PUPPIES Iin 0,340 0.085 234
. 60 SALAD BAR . 0.235 0.3 %0
. 39 AsST FRULT 188 0.144 0.056 B
. 80 CARBONATED SOFT ORINK 8 O2 0.076 0.061 100
. 80 BREAD/BUTTER/COFFEE/MILK 0.247 0.198 315
G20<1 30 PEANUT BUTTER CAXE 1 0.09¢ 0.029 290
(14 30 PEANUT CREAM FROSTING 1 1/2T8 0.049 0.018 122
117-2 40 BLUEBERRY PIE 176 1t 0.184 0.07% 478

COST ANALYSIS DAY- 10

BREAKFAST $0.854
Lumex $1.59%0
OINNER $1.627
FASY oD $1.09
nEW COST $3.766
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DINNER

RECIPE X PRODUCT

P16 20 CREAM OF MUSHROOM SOUP
- 15 SO0A CRACKERS, SALTED
L10-1 33 GINGER POT ROAST

L155 40 FRIED CHICKEN

L35 25 BEEF CORDON BLUE
€4-2 50 BOILED £GG WOODLES
o5 50 POTATOES AU GRATIN
016 40 BROWMN GRAVY

Q73 20 STEVED TOMATOES

4-0 60 BUTTERED BROCCOLT
Q-G 20 BUTTERED SQUASH

D15 40 CORN BREAD

. 7O DINNER ROLLS

. 60 SALAD BAR

- 39 ASST FRUIT

- 80 CARBONATED SOFT DRINK

p_SIZE
10
4 EA
40z
2rc
10
100
us e
173icr
17200
me
V2 er
1-3" %0
21
16
sz

- 80 BREAD/BUTTER/COFFEE/MILK

620-1 30 PEANUT BUTTER CAXE
G49 30 PEANUT CREAM FROSTING
117-2 40 BLUESERRY PIE

FAST FOOD

RECIPE X PROOUCT

¥6-3 10 GRILLED MAM & CHNEESE
N29 10 GRILLED HAMBURGERS
N45-2 15 CHICKEN FILLET/CHECSE
W32 10 FIsmliCN

N29-2 43 CHEESEOURGERS

N30-1 5 CHILI DOGS

N30-4 5 FRANKFURTERS

Q45-1 70 FRENCN FRIED POTATOES
Q35-1 5 ON1OW RINGS

. S POTATO Ciirs

. 60 SALAD BAR

- 40 ASST FRULT

- 70 CARSONATED SOFT DRINK

1
117218
16 PIE

r_size
10
1
100
160
1A
100
100
100
o
ta

1EA
sa

- 90 BREAD/BUTTER/COFFEE/MILK

Table 9-1.--Thirty-Day Cyclic Menu and Recapitulation

AMT/HD COST EXTHD CAL
0.185 0.037 170
0.046 0.007 60

40.00 0.674 0.236 100

65,00 0.705 0.282 334

25.00 0.686 0.172 469

12.00 0,064 0.032 249

31,00 0.221 0.111 2%0
0.033 0.020 73

31.00 0.101 0.020 25

18.00 0.123 0.07%% &5

18.00 0.075 0.015 &0
0.06% 0.028 230
0.029 0.020 170
0.235 0.141 30
0.144 0.056 %
0.076 0.061 100
0.247 0.198 315
0.098 0.029 2%0
0.049 0.015 122
0.186 0.07 478

ANT/ND COST EXTND CAL
4.00 0.223 0.022 37
18.73 0.459 0.046 390
18.75 0.588 0.008 700
25.00 0.535 0,054 415
18,73 0.647 0.291 740
10.00 0.337 0.017 688
10.00 0.201 0.010 618
35.00 0.115 0.081 410
35.00 0.180 0.009 334
0.130 0.007 160
0.235 0.141 %0
0.144 0.058 80
0.076 0.053 100
0,247 0.222 313



MARINE CORPS NUTRITION AND MENU PLANNING MANUAL

Table 9-1.--Thirty-Day Cyclic Menu and Recapitulation
of Daily Menu Issues--Continued.

RECAPITULATION OF DATLY MEWU ISSUES

oAY- 10
e OINNER

NN NOMENCLATURE BREAXFAST LUNCH  DINKER FAST FOOD  FAST FOOD TOTAL UL

8905
00-403-9592 BACON, SLICED(BULK), F2,CURED 6.00 .00 L8
01-050-3190 SEEF PATTIE MIX(OULK),FZ 4.50 28 10.75 19
01-050-3192 REEF PATTIES,FZ,RD,20% $OY 10.5% 10.31 20.43 LB
00-133-5887 BEEF,SH CLOD/CMUCK(POT ROAST) 14.00 14.00 L9
00-965-2128 CHICKEN, FZ,RTC,CUT-UP,9 PC QUT 26.00 26.00 L8
00-782-3190 FRANKFURTERS,FZ,ALL MEAT 1.00 1.00 2.00 LB
00-682-6643 HAN,SEC & PN, SHOKED, FZ,CKD, BNL 5.00 $.00 L8
01-039-8809 KAM,SEC & FM,CND 12.50 12.50 18
00-164-0485 PERCK FILLETS, OCEAN,FZ 1.50 7.50 L8

8915
00-129-0825 SROCCOL!,FZ,SPEARS, 2 TO 5 L8 PG 10.80 10.80 L8
00-127-8019 CARROTS,FRESH, TOPPED 3.60 3.60 L8
00-191-3463 ONION RINGS,F2,RAV,80,2 TO 5 L0 PG 1.75 1.7 3.50 L8
00-127-8021 PEAS,FZ,2 7O 5 LB PG 7.20 7.20 L0
01-193-3060 POTATOE PATTIES,WH,F2 14.40 14.40 LB
00-139-7426 POTATOES, WM DENY,SLICES,S LB 8G 15.50 15.50 L8
00-252-824 POTATOES WMITE, FRESH,BAKING 27.50 27.50 L8
00-080-5179 POTATOES, WM, FZ,FR-FR 26.50 24.50 49.00 L8
00-416-0229 SOUASH,FZ,SLICED, SUNMER 2 TC 5 L8 PG 3.60 3.60 L8
00-582-4060 TOMATOES, CANNED ,WHOLE, #10 N .20 6.20 L8
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Table 9-1.--Thirty-Day Cyclic Menu and Recapitulation

9-26
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Daily Menu Issues--Continued.

OI vally menu .lssues--Lonuinuea.

of
DAY+ 11 MEW
BREAKFAST
RECIPE X PRODUCT P_SIZE AWT/NO COST EXTNO CAL
- 60 ASST FRUIT 18 0.144 0,088 80
- 20 ASST FRUIT NICE s oz 0.09 0.019 75
Fa-1 10 NARD COOK EGGS 2EA 0.112 0,011 130
114 25 GRIDOLE FRIED EGGS 2EA 0.115 0.02% 170
r8-7 50 IMOIVIDUAL OWELETS 1EA 0.115 0.058 208
[+ 50 sacCOM 28 12.00 0.125 0.063 105
& ] 235 CREANED GROUND BEEF 2/3 CP 18.00 0.235 0.059 240
(89-2 25 GRILLED SAUSAGE PATTIES 2 EA 18,73 0.161 0.040 100
046-1 B0 COTTAGE FRIED POTATORS 2/3 CP 31.00 0.19%% 0.155 188
[+ 25 BUTTERED MOMINY GRITS 2/3 CP  6.00 0.022 0.006 105
021-2 40 ENGLISN MUFFINS 1 EA 0.054 0.022 252
- S CEREAL,BRAN FLAKES 18 0.120 0.006 110
- S CEREAL,SWREDOED WHEAT 1 BX 0.120 0.006 110
- 15 CEREAL,RAISIN BRAN 1 0.130 0.020 110
- 15 ASSORTED ORY CEREAL AN 0.133 0.020 110
(2] 25 SAXING POWDER BISCULTS 2 EA 0.04% 0,011 303
D22 15 FRENCH TOASY 25 12.00 0.147 0.022 346
D255 43 PANCAKES 2 €A 3.00 0.072 0.032 212
- 45 MAPLE SYRUP 118 0.035 0.016 30
. 100 SREAD/BUTTER/COFFEE/MILK 0.247 0.247 315
Lunc
RECIPE X PRODUCT #_SIZE AMT/HD COST EXTNO CAL
ré 20 CREAN OF POTATO SOUP 1¢0 0.076 0.015 170
. 15 SODA CRACKERS, SALTED & EA 0,046 0,007 60
s 60 ROAST BEEP 23 40,00 0.853 0.512 323
L133 20 DAKED TUNA AND NOOOLES 1 1/4CP 20.00 0.417 0,083 82
(8171 20 BARGECUED CHICKEN a $5.00 0.712 0.142 448
©50-1 50 FRANCOMIA POTATOES 100 35.00 0.214 0.107 195
[ 114 S0 MASHED POTATOES /3 Cp 1.00 0.029 0.015 145
Q2 30 CORN PUDD I NG 172 c0  3.19 0.211 0.063 100
Q-6 10 BUTTERED SPINACH 1/2 €2 18.00 0.096 0.010 103
a80-3 S0 CAULIFLOWER COMBO 172 ¢r  5.00 0.167 0.084 80
(2] 60 BAKING POVDER SISCUITS 2 EA 0,045 0.027 303
- 60 SALAD BAR 0.235 0.141 50
- 39 ASST FRUIT 164 0.144 0,036 80
. 80 CARBONATED $SOFT ORINK 8 O2 0.076 0.061 100
- 80 BREAD/BUTTER/COFFEE/MILK 0.247 0.198 313
J10 20 STRAVBERRY GELATIN E7: K- 4 0.044 0.009 145
" 50 OATMEAL COOKIES 2EA 0.058 0,029 238
COST ANALYSIS DAY- 11
SREAKFAST $0.927
LUNCH $1.558
DINNER $1.497
FAST FOOD $1.118
MENU COST $3.736

DINNER
RECIPE
(3
L100-1
L0
ua

x PRODUCT

20 ONION SOUP

15 SODA CRACKERS, SALTED
25 SIMMERED PIGS FEET
SO ITALIAN VEAL STEAXS
25 OVEN FRIED FiSH

P_SIZE AMT/MD COST EXTND CAL
1¢r 0.058 0.012 55
4 EA 0.046 0.007 &0
1EA  646.00 0.247 0.062 540
1L 35,00 0.715 0.358 534
& 1/202 30.00 0.989 0.247 247

[} 50 RICE PILAF 3/6 ¢ §.00 0.030 0.015 18
o1 S0 POTATOES AU GRATIN 3 23.25 0.221 0.111 250
Q29 20 SOUTHERW STYLE OREENS 1/2 CP 20.00 0.071 0.0%% &9
Q-G 20 BUTTERED WAX BEANS 1/2 CP 16,00 0,130 0.030 0
Q-G 60 BUTTERED SUCCOTASH 172 Cr 18.00 0.186 0.112 90
015 25 CORN BREAD 1-3* 89 0.069 0.017 230
- 70 DINNER ROLLS 2EA 0.029 0.020 170
- 60 SALAD BAR 0.235 0.141 50
- 39 ASST FRUIT 104 0.14 0,054 80
- 80 CARBONATED SOFT DRINK 6 02 0.076 0.041 100
- 80 BREAD/SUTTER/COFFEE/MILK 0.247 0.198 315
J10 20 STRAVSERRY GELATIN Us e 0.044 0.009 145
L1 S0 OATMEAL COOKIES 2E 0.058 0.029 238
FAST #O00

RECIPE X PRODUCT P_SIZE AMT/NO COST EXTNO CAL
N20 10 GRILLED REUSEN SANOWICW 1 KA 16.00 0.418 0.062 720
K29 10 GRILLED HAMBURGERS 16 18.75 0.459 0.046 $90
§29-2 45 CNEESEBURGERS 16 18.75 0.647 0.291 740
We5-2 15 CHICKEN FILLET/CMEESE 1 EA 18.75 0.588 0.088 780
N32 10 FiswICH 1&n  25.00 0.535 0.054 615
¥30-1 5 CHILT DOGS 16 10.00 0.337 0.017 438
N30-4 S FRANKFURTERS 18 10.00 0.201 0,010 618
Q4S-1 70 FRENCH FRIED POTATOES 1 CP  35.00 0.115 0,081 410
a35-1 5 ONION RINGS 1/2 cP 35.00 0.180 0.009 334
- 5 POTATO CHIPS 102 0.130 0.007 160
- 60 SALAD BAR 0.235 0.141 %0
. 40 ASST FRUIY 16 0.144 0.058 80
- 70 CARBOMATED SOFT DRINK & O2 0.076 0.053 100

90 BREAD/BUTTER/COFFEE/MILK

0.247 0.222 1S
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Table 9-1.--Thirt¥-Day Cyclic Menu and Recapitulation
of Daily Menu Issues--Continued.

RECAPITULATION OF DAILY MENU ISSUES

oAY- 1
LuNCH DINNER
NSH  NOMENCLATURE BREAKFAST  LUNCH  DINNER FAST FOOD  FAST FOOO TOTAL UI
8905

00-403-9592 BACOW, SLICEDCBULK) , F2,CURED 6.00 6.00 L8
01-050-3190 BEEF PATTIE MIX(SULK),FZ 4.50 4.50 L0
01-050-3192 SEEF PATTIES,FZ,RD,20X SOY 10.3 1031 20.63 L8
00-133-5886 BEEF,KNUCKLE, SPECIAL(OVEN ROAST) 24.00 26.00 L8
00-965-2128 CRICKEN, F2,RTC,CUT-UP,9 $C CUT 13.00 13.00 LD
00-935-3161 FISH, TUNA,CANNED, & LB CN 4.00 4.00 L3
00-782-3190 FRANKFURTERS ,FZ,ALL MEAT 1.00 1.00 2.00 L8
01-039-8809 WAN,SECTIONED & FORMED,CNO 1.60 1.60 3.20 L8
00-164-0485 PERCH FILLETS,OCEAN,F2 7.0 7.50 1B
00-044- 1854 P1GS FEET,FRONT,F2 16.00 16.00 L8
01-017-2786 PORK SAUSAGE PATT RAW,F2,RD 469 4.69 L8
00-299- 1330 SALAMI,COOKED, F2 1.60 1.60 3.20 L8
01-139-8481 VEAL STEAK,FLAKED, FORMED GREAD 17.50 17.50 L8

2915
00-616-4818 BEANS,WAX, CANNED #10 ON 3.20 3.20 L8
00-160-6156 CAULIFLOVER,FZ,2 70 5 L8 8C 2.50 2.50 L8
00-465-1897 CORN,CNO, GOLDEN, CREAM STYLE 0.96 0.96 N
00-926-5936 GREENS,MUSTARD,FZ,2 TO 5 LB PG .00 4.00 L8
00-191-3461 ONION RINGS,F2,RAW,00,2 TO 5 L8 PG .78 1.75 3.50 (3
00-139-7426 POTATOES,WH,DENY, SLICES,S LB G 11.63 11.63 L8
00-133-5903 POTATOES, W, INSTANT 810 €N 0.50 0.50 N
00-616-0220 POTATOES WH, FRESK, 100 L8 86 2.60  17.50 42.30 18
00-080-5179 POTATOES,WH,FZ,FR-FR 2.50 24.50 LB
00-143-0931 SPINACH,CKD,WH OR CUT LEAF 1.80 1.80 L8

00-143-0983 SUCCOTASH,F2,2 TO S LB PG 10.80 10.80 LS
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Table 9-1.--Thirty-Day Cyclic Menu and Recapitulation
of Daily Menu Issues--Continued.

DAY- 12 MEWU

BREAKFAST OINNER

RECIPE X PRODUCT P_SIZE ANT/HO COST EXTND CAL  RECIPE X PROOUCT P_SIZE AMT/HD COST EXTNO CAL
- 40 ASST FRUIT 1EA 0.144 0.086 83 P18-2 20 CHICKEN HOCOLE SOUP DEHY) CP 0.047 0.009 65
- 20 ASST FRUIT JUICE s oz 0.096 0.019 75 - 15 SODA CRACKERS, SALTED & EA 0.046 0.007 60
Fi 10 NARD COOK EGGS 2 0.192 0.011 130 L142 25 NONEY GLZD CORNISK HEN 1/2 EA 48.75 0.732 0.183 296
14 25 GRIDOLE FRIED EGGS 2EA 0.115 0.029 170 L3P 25 SPAGHETTI & MEATOALLS ‘1 ¢CP 30.00 0.562 0.141 628
§8-7 50 INDIVIDUAL OMELETS 1EA 0,115 0.058 205 ES SO STEAMED RICE 3/4 ¢» 9,00 0.020 0.010 162
L2 50 BACOM 28t 12.00 0.125 0.063 105 LS 50 STEAK SMTHRO W/ONIONS 1 EA  37.50 0.888 0.44k 524
\30 25 CREAMED GROUWD BELF 2/3 ¢p 18.00 0.235 0.059 240 Q77 50 PARSLEY BUTTERED POTATO 3 PC  35.00 0,213 0.107 160
(89-2 25 GRILLED SAUSAGE PATTIES 2 EA 18.75 0.161 0.040 100 Q17 30 LYONNAISE CARROTS 1/2 t» 20.00 0.037 0.011 55
Q46-2 B0 NASH BROWN POTATOES 2/3 CP 18.00 0.067 0.056 200 432 30 SOUTHERN FRIED OKRA 172 ¢ 15.00 0.121 0.036 155
[383] 25 FARINA 3/4 CP 6.00 0.021 0,005 8 027 50 CALICO CORN 1/2 ¢p 29.81 0.102 0.05% 91
£21-2 40 ENGLISH MUFFINS 1EA 0,054 0.022 252 - 60 SALAD BAR 0.235 0.161 50
- S CEREAL,ORAN FLAXES 10 0.120 0.006 110 - 39 ASST FRUIT 16 0.144 0.056 80
- S CEREAL,SNREODED WNEAT % 8X 0.120 0.006 110 - 80 CARBONATED SOFT ORINK 8 O2 0.076 0,061 100
- 15 CEREAL,RAISIN SRAN 18 0.130 0.020 110 - 80 SREAD/BUTTER/COFFEE/MILX 0.247 0.198 315
. 15 ASSORTED DRY CEREAL 1 0.133 0.020 110 G10-5 30 MARBLE CAKE 10 0.063 0.019 200
o1 25 BAKING POVOER $1SCUITS 2 EA 0.045 0,011 303  G39-2 30 CHOCOLATE CAM FROSTING 1 17218 0.026 0,008 136
022 15 FRENCH TOAST 2 sL 12.00 0.147 0.022 346  J27 40 PINEAPPLE CRUNCH 1-3» $Q 0.212 0.085 236
025-S 43 PANCAKES 2 EA 3.00 0.072 0.032 212

- &S MAPLE SYRUP 118 0.03% 0.016 50

- 100 BREAD/BUTTER/COFFEE/NILK 0.247 0.247 315

LUNCH FAST FOOD

RECIPE X PRODUCT P_SIZE AMT/HD COST EXTND CAL  RECIPE X prODUCT P_SIZE AMT/HD COST EXTMO CAL
(31 20 TOMATO-VEGETASLE DENY. 1 CP 0.056 0,011 65 W 10 BLY SANDWICH 1EA 12.00 0.324 0.032 306
- 15 SODA CRACKERS, SALTED & EA 0.046 0.007 60 W29 10 GRILLED HAMBURGERS 1EA 18.75 0.459 0.046 590
L63-2 25 ENCHILADAS 2EA  50.00 0.736 0.184 125 W29-2 45 CNEESEBURGERS 1EA 18.75 0.647 0.291 740
U132 25 SIMMERED CORMED SEEF 3 Sl 43.50 0.54% 0.138 498 N4S-2 15 CHICKEN FILLET/CHEESE 1 EA 18.75 0.583 0.088 780
L134-1 50 FRIED SCALLOPS 7-9 EA 25.00 1.400 0.700 267 N32 10 FISHUICH 1 €A 25.00 0,535 0.056 615
(RT3 SG FRIED FISW & 1/202 30.00 0.492 0.246 260  N30-1 5 CHILI DOGS 168 10.00 0.337 0.017 688
[0 50 BAKED POTATOES 1A 55.00 0.126 0.063 155  N30-4 5 FRANKFURTERS 1EA  10.00 0.20% 0.010 618
Q12 20 FRIED CABBAGE 1/2 ¢ 20.00 0.031 0.006 53 Q45-1 70 FRENCH FRIED POTATOES 1 CP 35.00 0.115 0.08% 410
82 10 HERBED GREEN BEANS 1/2 cp 25.25 0.600 0.060 35 @35-1 5 ONIOW RINGS 1/2 cp 35.00 0.180 0.009 334
-6 70 CORN ON THE COS 1EA  37.00 0.525 0.368 &5 - S POTATO CHIPS 102 0.130 0.007 160
D15-2 50 NUSH PUPPIES I 0.340 0,970 256 - 60 SALAD BAR 0.235 0.141 50
046-1 50 COTTAGE FRIED POTATOES 2/3 CP 0.194 0.097 188 - 40 ASST FRULT 1EA 0.144 0.058 80
- #0 SALAD BAR 0.238 0.141 50 - 70 CARBONATED SOFT DRINK 8 02 0.076 0.053 100
- 39 ASST fRUIT 16 0.14% 0,056 80 - S0 BREAD/BUTTER/COFFEE/MILK 0.247 0.222 315
- 80 CARBONATED SOFT ORINK & O2 0.076 0.061 100

- 80 BREAD/BUTTER/COFFEE/MILK 0.247 0.198 315

G10-5 30 MARBLE CAXE 10 0.063 0.019 200

€39-2 30 CHOCOLATE CREAM FROSTINGY 1/2T8 0.026 0.008 136

J27 40 PINEAPPLE CRUNCK 1-3+ 5@ 0.212 0.085 236

COST ANALYSIS  DAY- 12

BREAKFAST $0.825
LuNCH $2.614
DINNER $1.566
FAST FOOO $1.108
MEWU COST 346.416
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MARINE CORPS NUTRITION AND MENU PLANNING MANUAL

Table 9-1.--Thirty-Day Cyclic Menu and Recapitulation
of Daily Menu Issues--Continued.

RECAPITULATION OF DAILY MENV 1SSUES

DAY- 12
LuwEN DINNER

NSN  NOMENCLATURE BREAKFAST  LUNCH  DINNER FAST FOCO  FAST FO0D TOTAL UL

8908
00-403-9592 BACON, SLICED(BULK), FZ,CURED 6.00 1.20 1.20 8.40 L8
00-133-5889 SEEF FOR SWISSING,BRAISING STK 8.7 18.75 L8
01-050-3190 OEEF PATTIE MIX(BULK),F2 450 1250 7.50 26.50 13
01-050-3192 BEEF PATTIES,FZ,R0,20% SOY 10.31 1031 206318
00-209-1316 CORNED BEEF,FZ 10,88 10.88 18
00-082-5733 FISH PRTN,RAN, BRO, FZ,CO0/NADD 15.00 15.00 L8
00-782-3190 FRANKFURTERS, FZ,ALL MEAT 1.00 1.00 2.00 L0
01-017-2786 PORK SAUSAGE,PATT, AW, FZ,20 4.69 469 L8

8915
00-616-4820 BEANS,GREEN,CHD,#10 N ‘2.53 2.55 18
00-616-0196 CASBAGE, FRESH 4.00 4.00 8
00-127-8019 CARROTS, FRESH, TOPPED 6.00 6.00 L8
00-257-3947 CORN,CND,GOLDEN, WHOLE KERNEL %9 1.9 L8
01-135-5787 CORK,FZ,GOLDEN OR WH,CO8 25.90 25.90 18
00-252-3785 OKRA,F2,CUT,2 T0 5 LB PG .50 4.50 L3
00-191-3461 ONION RINGS,FZ,RAV,80,2 TO 5 L8 PG .75 [N 3.50 8
01-193-3060 POTATO PATTIES,WH,FZ 14,40 14.40 L8
00-616-0220 POTATOES WH, FRESK, 100L0 8G 12,50  17.50 30.00 L8
00-252-8245 POTATOES, Wi, FRESH, BAKING 27,50 27.50 W8
00-080-5179 POTATOES,WN, FZ,FR-FR .50 26.50  49.00 L8
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MARINE CORPS NUTRITION AND MENU PLANNING MANUAL

Table 9-I.--Thirty-Day Cyclic Menu and Recapitulation
of Daily Menu Issues--Continued.

9-30
DAY- 13 MENU
BREAKFAST
RECIPE % PRODUCT
- 60 ASST FRULTY
- 20 ASST FRUIT JUICE
Fé-1 10 NARD COOK EGCS
F7 25 GRIDOLE FRIED £GGS
FB-7 50 INDIVIOUAL QMELETS
L2 50 BACON
130 25 CREAMED GROUNO BEEF
[$4) 25 GRILLED SAUSAGE LINKS
(134 80 HOME FRIED POTATOES
E1-3 25 CEREAL,HOT (ROLLED OAT)
. S CEREAL,BRAN FLAKES
- 5 CEREAL,SHREODED WHEAT
. 15 CEREAL,RAISIN ORAN
. 15 ASSORTED DRY CEREAL
[} 25 BAKING POWDER BISCUITS
022 15 FRENCK TOAST
D25-5 45 PANCAKES
- 45 MAPLE SYRUP
- 100 BREAD/BUTTER/COFFEE/MILK
LURCH
RECIPE X PROOUCT
7 20 SPANISN SOUP
- 15 SODA CRACKERS, SALTED
92 50 BARBECUED SPARERISS
L29-1 20 WEEF PORCUPINES
L1235 30 OVEN FRIED FISN
E8 50 RICE PILAF
Qs2 S0 RISSOLE POTATOES
Q29 50 SOUTNERN STYLE GREENS
L 40 SIMMERED CAULIFLOVER
015 40 CORN BREAD
. 70 DINNER ROLLS
- 40 SALAD DAR
- 39 AsST FrULT
. B0 CARBONATED SOFT DRINK
. 80 BREAD/BUTTER/COFFEE/MILK
G16 40 FRUIT SHORTCAKE
He 30 CREVY BT BAR
COST ANALYSIS DAY- 13
BREAKFAST 30.115
LUNCK $1.862
DINNER $2.178
FAST FOOD 31,128
MENU COST $4.417

Ch

P_SIZE AMT/NO COST EXTND CAL
18 0.4 0.086 80
50 0.09 0.019 75
2 KA 0.112 0.01% 130
ZEA 0,115 0.029 170
1K 0.115 0.058 208
28 12,00 0,125 0.063 105
2/3 C» 18.00 0.235 0.059 240
2 EA 13.75 0.103 0.026 180
2/3 Cr 35.00 0.218 0.17% 200
3/4 €P 6.00 0.04% 0.010 80
18 0.120 0.006 110
1 0.120 0.006 110
18 0.130 0.020 110
b 0.133 0.020 110
2 EA 0.045 0.011 303
28 12.00 0,147 0,022 346
2 EA 3.00 0.072 0.032 212
R (] 0.035 0,018 SO

0.247 0,267 318

P_SIZE AMT/HD COST EXTND CAL
1¢c0 0.119 0,024 100
4 EA 0.046 0.007 60
802 75.00 1.096 0.548 461
2 EA  30.00 0.427 0.085 401

& 17207 30.00 0.989 0.297 247
374 ¢ 2.00 0.030 0.015 1488
1cr 35.00 0,210 0,105 170
172 € 20.00 0.071 0.035 &9
172 €F 20.00 0.175 0.070 60

1-3* 80 0.089 0.028 230
2 0.029 0.020 170

0.235 0.141 50
16 0.144 0,056 80
a0z 0.076 0.061 100

0.247 0.198 315
10 0.319 0.128 290
1EA 0.15¢ 0.045 240

DINKER

RECIPE X PRODUCT

P12-1 20 MANNATTAN CLAM CHOWDER
. 15 SODA CRACKERS, SALTED
(&4 50 GRILLED STEAK

L133 25 BAKED TUNA AND NOODLES
L1S5 25 FRIED CHICKEN

€9 50 SPANISH RICE

51 S0 POTATOES AU GRATIN
Q73 20 STEWED TOMATOES

Q-G 50 BUTTERED BRUSSELS SPRTS
- 60 SALAD BAR

- 39 ASST FRUIT

- 80 CARBONATED SOFT DRINK
616 40 FRUIT SHORTCAKE

. 80 BREAD/BUTTER/COFFEE/MILK
L) 30 CHEWY NUT BAR

FAST FOOO

RECIPE X PROOUCT

Ne-2 10 ROAST TURKEY SANDWICH
N29 10 GRILLED MAMBURGERS
N29-2 45 CHEESEBURGERS

N&5-2 15 CHICKEN FILLET/CHEESE
N32 10 FISHWICH

N30-1 5 CRILI DOGS

N30-4 5 FRANKFURTERS

Q45-1 70 FRENCH FRIED POTATOES
©35-1 S OMION RINGS

- S POTATO CHIPS

- 60 SALAD BAR

40 ASST FRUIT
70 CARBOMATED SOFT ORINK
90 BREAD/BUTTER/COFFEE/MILK

P_SIZE AMT/HD COST EXTNO CAL

1¢cr 0.296 0.059 8%
4 EA 0.046 0.007 &0
1EA  47.00 1.89¢ 0,947 465
1 174EP 20.00 0.417 0,104 582
2PC  65.00 0.705 0.176 33%
/4¢P B.00 0.126 0.063 164
2/3 ¢F 23.25 0.221 0.11% 250
172 ¢ 25.50 0.101 0.020 25
172 ¢P 20,00 0.126 0.063 73

0.235 0.141 S0
tEA 0.144 0.056 80
802 0.076 0.061 100
10¢ 0.319 0.128 290

0.247 0.198 315
168 0.150 0.045 240
P_SIZE ANT/HD COST EXTND CAL
1€ 18.75 0.476 0.048 383
16 18.75 0.450 0.046 590
TEA  18.75 0.847 0.291 70
18 18.75 0.588 0.088 730
1EA  25.00 0.535 0.0%4 615
1EA 10.00 0.337 0.017 688
1 EA 10.00 0.201 0.010 618
1 e 35,00 0.115 0.081 410

172 CP 35.00 0.180 0.009 334

102 0.130 0.007 160

0.235 0,341 S0
1€ 0.144 0.058 80
802 0.076 0.053 100

0.247 0.222 318



MARINE CORPS NUTRITION AND MENU PLANNING MANUAL

Table 9-1.--Thirty-Day Cyclic Menu and Recapitulation
of Daily Menu Issues--Continued.

RECAPITULATION OF DAILY MEWU 1SSUES

OAY- 13
LUNCK DINNER

e NOMENCLATURE SREAKFAST LUNCH  DINNER FAST FOOD  FAST FOD TOTAL U1

8905
00-403-9592 BACON, SLICED(BULK), FZ, CURED 6.00 6.00 L8
01-050-3190 BEEF PATTIE MIX(BULK),FZ 4,50 6.00 10.50 L8
01-050-3192 BEEF PATTIES,F2,R0 20X SOV 10.3 0.3 20,63 t9
01-034- 7549 BEEF,TOP SIRLOIN STEAK,BUTT,FZ 23.50 23.50 L8
00-577-5593 BKFST SAUSAGE,CK,F2,0EEF & PORK 4.69 4,69 L8
00-965-2128 CHICKEN,FZ,RTC,CUT-UP,9 PC CUT 16.25 16.25 18
00-935-3161 FISH, TUNA,CND,4 LB ON 5.00 5.00 LS
00-164-0490 FLOUNDER FILLET,FZ,SKLS,NAT/FN 9.00 9.00 L8
00-782-3190 FRANKFURTERS,FZ,ALL MEAT 1.00 1.00 2.00 L8
00-126-8743 PORK, SPARERINS, FZ 37.50 37.50 8
00-262-727% TURKEY,SNLS,FZ,RAW ROLL 1.88 1.88 37510

95
00-127-7991 BRUSSELS SPRTS.FZ,2 10 5 i8 PG 10.00 10.00 L8
00-160-6156 CAULIFLOWER,F2,2 T0 5 L8 PG 8.00 8.00 L8
00-164-4162 GREENS,COLLARD,F2,2 10 5 18 PG 10.00 10.00 L8
00-191-3461 ONION RINGS,F2,%AM, 80,2 TO 5 LB PG 1.7% 1.7 3.50 L8
00-139-7426 POTATOES, W DENY,SLICES,S L8 8G 11.63 11.63 L8
00-616-0220 POTATOES WM, FRESN, 100L8 84 28.00 17.50 45.50 L8
00-080-5179 POTATOES WM, FZ,FR-FR 26.50 .50 49.00 \8
00-582-4060 TOMATOES, CNO,WHOLE, #10 CN 5.10 $.10 L8
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MARINE CORPS NUTRITION AND MENU PLANNING MANUAL

Table 9-1.--Thirty-Day Cyclic Menu and Recapitulation
of Daily Xenu Issues--Continued.

DAY- 14 NEWJ

BREAKFAST

RECIPE X PRODUCT »_SIZE
. 40 ASST FRULT TEA

- 20 ASST FRUIT JICE S0
Fo-1 10 WARD COOK EGGS 2
[24 25 GRIDOLE FRIED EGGS 2EA
£8-7 SO INDIVIOUAL OMELETS 18
2 50 sACON 28
130 25 CREAMED GROUND SEEF uscr
L89-2 25 GRILLED SAUSAGE PATTIES 2 EA
(14 80 HOME FRIED POTATOES 2/3 ¢
E2 25 BUTTERED HONINY GRITS 2/3 CP
021-2 40 ENGLISH MUFFINS 1EA

. S CEREAL,BRAN FLAKES 18

- S CEREAL,SHREDOED WHEAT 1 BX

- 15 CEREAL,RAISIN BRAN 1

- 15 ASSORTED DRY CEREAL 1
ot 25 SAKING POWDER BISCUITS 2 EA
022 15 FRENCN TOASY 28
D25-3 45 PANCAKES 2 EA

- 45 WAPLE STRUP 178

- 100 BREAD/BUTTER/COFFEE/MILK

LUNCH

RECIPE X PRODUCT p_size
i 20 CREAM OF MUSNROOM SOUP 1 CP

- 15 SODA CRACKERS, SALTED & EA
(R} 50 CHICKEN FRIED STEAK 16
LI03-1 25 VEAL PARMESAN 18
L119 25 BAKED FISH

57 50 MASHED POTATOES user
022 20 CORN PUODING

[+ 25 BAXED BEANS

@y 30 SOUTHERN STYLE GREENS

@6 70 SUTTERED PEAS & CARROTS 1/2 CP
- 60 SALAD BAR

- 39 AsST FRUIT 1EA

- 80 CARBONATED SOFT ORINK 8 O2

- 80 BREAD/BUTTER/COFFEE/MILK

1" 30 puwrkia PIE 176 PIE
e 40 REFRIGERATOR COOKIES 2 EA
COST AMALYSIS DAY~ 14

BREAKFAST $0.944

Lunch $1.956
oTmER $1.908

FAST fom0 $1.098.

MEW COST $4.306
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AMT/MO COST EXTNOG CAL
0.144 0.086 80
0.096 0.019 75
0.112 0.01¢ 130
0.115 0.029 170
6.115 0.058 205

12.00 0.125 0.043 105

18.00 0.235 0,059 240

18.75 0.16 0.040 100

35.00 0.218 0.17% 200

6.00 0.022 0.006 105
0.054 0.022 252
0.120 0,006 110
0.120 0.006 110
0.130 0.020 110
0.133 0.020 110
0.045 0.011 303

12.00 0,147 0.022 346

3.00 0.072 0.032 212
0.035 0.016 50
0.247 0.247 315

AMT/HO COST EXTNO CAL
0.185 0.037 170
0.046 0,007 60
37.50 0.877 0.439 462
35.00 0.786 0.197 594

& 17202 30.00 1.802 0.451 160

1.00 0.029 0,015 145

/2 ¢P 3.19 0,211 0.042 100
/2 ¢ 4.00 0.105 0,026 164
172 ¢ 20.00 0.07% 0.021 &9

18.00 0.165 0.116 135
0.235 0.141 50
0.144 0.056 80
0.076 0.061 100
0.247 0.198 315
0.2%6 0.077 317
0.183 0.07¢ 250

DINNER

RECIPE X PrODUCT p_SIZE
[c] 20 TOMATO BOUILLON 1o

- 15 SODA CRACKERS, SALTED & EA
L28-2 33 CHIL1 WACARON 1¢r
L162 15 ROAST TURKEY 40z
1-G-2 50 FRIED SHRINP 48 EA
050-1 S50 FRANCONIA POTATOES 1er
ast SO POTATOES AU GRATIN a3 cr
Q29 20 SOUTHERW STYLE GREENS 1/2 CP
©-G 20 BUTTERED SQUASH 172 cr
-6 60 SUTTERED CORN 2 cr
- 60 SALAD BAR

- 39 ASST FRUIT 1EA

- 80 CARBONATED SOFT DRINK 8 02

- 80 BREAD/BUTTER/COFFEE/MILK

145 30 PUMPKIN PIE 176 PIE
N26 40 REFRIGERATOR COOKIES 2 €A
FAST FOOD

RECIPE % PRODUCT p_SIZE
N6-3 10 GRILLED MAM & CNEESE tEA
N29 10 GRILLED NAMBURGERS TEA
N29-2 &5 CHEESEBURGERS 1EA
N4S-2 15 CHICKEN FILLET/CNEESE 1 EA
n32 10 FISHIICH 1€
N30-1 S CKIL! DOGS 16A
N30-4 5 FRANKFURTERS 1EA
Q43-1 70 FRENCH FRIEO POTATOES 1 CP
Q35-1 S ONIOM RINGS 172 ¢cr
- S POTATO CuiPS 102

- 60 SALAD BAR

- 40 ASST FRUIY 1EA

- 70 CARBONATED SOFT ORINK 8§ O2

90 BREAD/BUTTER/COFFEE/MILK

ANT/NO COST EXTND CAL
0.080 0.016 35
0.046 0.007 60

24.00 0.340 0.119 383

35.00 0.517 0.078 386

38.00 1,381 0.791 205

35.00 0.214 0.107 195

23.25 0.221 0.111 250

20.00 0.071 0.014 &

20.00 0.073 0.015 &0

18.00 0.067 0,040 110
0.235 0.1t 50
0,146 0.056 80
0.076 0.061 100
0.247 0,198 315
0.256 0.077 317
0.185 0.074 250

ANT/NO COST EXTNO CAL
4.00 0.223 0.022 370
18.75 0.459 0.046 590
18.75 0.647 0.291 740
18.75 0.588 0.088 780
25.00 0.535 0.054 615
10.00 0.337 0.017 688
10.00 0.20% 0.010 618
35,00 0.115 0.081 410
35.00 0.180 0.009 334
0.130 0,007 160
0.23% 0.141 S0
0.144 0.058 80
0.076 0.053 100
0.247 0.222 315



MARINE CORPS NUTRITION AND MENU PLANNING MANUAL

Table 9-1.--Thirty-Day Cyclic Menu and Recapitulation
of Daily Menu Issues--Continued.

RECAPITULATION OF DAILY MENU ISSUES

DAY~ 14
LUNCH DINNER

NEN  NOMENCLATURE BREAKFAST  LUNCH  DINNER FAST FOOU  FAST FOOD TOTAL U1

8905
00-403-9592 SACOM, SLICED(BULK), FZ,CLRED 6.00 6.00 L9
00-133-5889 BEEF FOR SUISSING,BRAISING $TK 18.75 187318
01-050-3196 BEEF PATTIE MIN(BULK),F2 4.50 8.40 12.90 L8
01-030-3192 BEEF PATTIES,FI,RD,20% SOY 10.31 10.31  20.63 18
00-0A2-5733 FISH PRIN,RAY, BRD, F2,C00/HADD 7.50 7.50 L8
00-782-3190 FRANKFURTERS,F2,ALL NEAT 1.00 1,00 2.00 L8
01-039-8809 NAW, SECTIONED L FORMED,CND 0.40 0.40 0.80 L8
00-926-6485 PORK SAUSAGE 20LL,RAW,FZ 089 4.69 LB
00-960-2303 SHRINP, RAW,REG 8D, F2 PREP FRN 19.00 19.00 L8
00-262-7276 TURKEY BNLS, F2,RAW ROLL 5.25 5.25 L8
00-139-8481 VEAL STEAX, FLAKED, FORNED, BREAD [N ] 8.75 LB

818
00-184-5601 BEANS,WH,CND, TOW SCE W/PORK 1.00 1.00 ¢N
00-445-1879 CORN, CKD, GOLOEN, CREAN. STYLE 0.84 0.66 LB
00-926-5036 GREENS,MJSTARD 2,2 T0 5 L8 PG 4.00 4.00 L8
00-926-5937 GREENS,TURNIP,F2,2 T0 5 LB PG 6.00 5.00 L8
00-191-3461 ONION RINGS,F2,RAW,80,2 TO 5 LB PG 1.75 .78 3.50 10
00-127-8021 PEAS,F2,2 TO 5 L0 MG 12,60 12.60 L8
00-139-7426 POTATORS WH,DENY,SLICES,S LB §6 11.63 11,63 W8
00-133-5905 n‘llui,“,llﬂ“f,"ﬂ N .50 0.50 CN
00-615-0220 POTATOES ,WN, FRESH, 100 18 8G 8.0 17.50 45.50 L8
00-080-5179 POTATOES WM, FZ, FR-FR 2.30 26,50  49.00 LB
00-616-0229 SUASK, FZ,SLICED, SUMMER, 2 TO 5 LB 4.00 4.00 LB

9-33
Ch 2



MARINE CORPS NUTRITION AND MENU PLANNING MANUAL

Table 9-1.--Thirty-Day Cyclic Menu and Recapitulation
of Daily Menu Issues--Continued.

DAY~ 15 MENU

BREAKFAST

RECIPE X PRODUCT P SI2E

- 60 ASST FRUIT 160

- 20 ASST FRUIT JulCe S oz

F&-1 10 HARD COOK EGGS 2

(24 25 GRIDDLE FRIED EGGCS 2

"-r S0 INDIVIDUAL OMELETS 1EA

L2 50 sacom 28

L3 25 CREAMED GROUND BECP /s o

LB9-3 25 DAKED SAUSAGE PATTIES 2 EA

Q44-2 80 NASH BROWM POTATOES /3 o

(403 ] 25 FARINA 34 co

021-2 40 ENGLISH MUFFINS 1EA

B § CEREAL,BRAN FLAXES 1 b

- 5 CEREAL,SHREDDED WWEAT 1 BX

- 15 CEREAL,RAISIN BRAN T

- 15 ASSORTED DRY CEREAL T

L3} 2% BAKING POWDER BISCUITS 2 EA

p22 15 FRENCHN TOAST 28

025-5 45 PANCAKES 2K

- 45 MAPLE SYRUP 11

. 100 BREAD/BUTTER/COFFEEMILK

Lumen

RECIPE X PRODUCT ”_S12E

"3 10 SPLIT PEA SOUP 1o

- 15 SODA CRACKERS, SALTED & EA

124 10 STUFFED CABBAGE ROLLS 2 EA

[RF ) 20 BAKED F1Su PORTIONS Lo

L4-2 TO STEAMSNIP RNO SONELESS 6 O

(-2 3 50 SAKED POTATOES 16

os? 50 MASHED POTATOES 30

[13] 20 OKRA ANO TOMATO GUMBO 1/2 CP

¢ 20 BUTTERED SPINACH 172 ¢

[-3] $0 CORN ON TNE COB 186

- 40 SALAD BAR

- 39 agst rault 16

. G CARBOWATED SOFT OR[WX 8 OF

- 80 BREAD/BUTTER/COFFEE/MILK

oi7 25 GINGERBREAD 10

1 35 LEMON COOKIES 2€E

COST ANALYSIS  DAY- 13

sreaxtast $0.828

LUNCN $2.221

DINKER 81,354

FAST FOOD 81,118

MENU COST 33.99
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AMT/ND COST EXTND CAL
0.7 0.084 80
0.006 0.01% 75
0,112 0.011 130
0.115 0.029 170
0.113 0.038 205

12.00 0.125 0.063 105

18.00 0.238 0.0%9 240

13.75 0.147 0.040 210

18.00 0.067 0.054 200

6.00 0.02% 0.005 &
0.054 0,022 252
0.120 0.006 110
0.120 0.006 110
0.13¢ 0.020 110
0.133 0.020 110
0.045 0,011 303

12.00 0.147 0.022 3ié

3.00 0.072 0.032 212
0.035 0.016 S50
0.247 0.247 315

ANT/HD COST EXTND CAL
0.753 0.075 130
0.045 0.007 &0

26.00 0.355 0.037 400

25.00 0.387 0.077 127

45.00 1.281 0.397 510

55.00 0.126 0.063 158

1.00 0.029 0.015 148

10.00 0.103 0.021 &9

18.00 0.09¢ 0.019 10%

37.00 0.721 0.433 W
0.235 0.141 30
0.144 0.056 80
0.07¢ 0.06% 100
0.247 0.198 315
0.164 0.042 290
0.231 0.081 290

DINNER

RECIPE X PRCDUCT P_SIZE
" 20 ONION SOUP 1¢r

- 15 SODA CRACKERS, SALTED & EA
L1830 BARBECUED OEEF CUBES 3/ CP
LT 30 BAKED CANNED MAM 402
L143 40 CRICXEN VEGA 2
Eé-1 40 BOILED MACARONI 100
€20 20 SOUTHERW STYLE GREENS 172 ©
QST 60 MASHED PUTATOES yscr
014+2 50 CHICKEN GRAVY 3¢
Q-G 20 BUTTERED WAX BEANS 172 00
Q- 60 BUTTERED MIX VEGETASLES 1/2 CP
- 60 SALAD 3AR

- 39 ASST FRUIT 164

. 80 CARBONATED SOFT DRINX 8 ©2

. 80 SREAD/SUTTER/COFFEE/MILK

G17 25 GINGERSREAD 18
K21 35 LEMON COOKIES 2EA
FAST FOOD

RECIPE X PROOUCT P_S12€
w20 10 GRILLED REUBEN SANOVICH 1 EA
N29 10 GRILLED WAMBURGERS 158
N29-2 45 CHEESEBURGERS 1EA
N45-2 15 CHICKEW FILLET/CNEESE 1 EA
N32 10 FISWVICN 18
N30-1 5 CHILI DOGS 1 EA
N30-4 5 FRANKFURTERS 16
045-1 70 FRENCN FRIED POTATOES 1 CP
a3s-1 5 ONIOW RINGS 12 er
- S POTATO CHIPS 102

. 0 SALAD BAR

- 40 ASST PRUIT 16

70 CARBONATED $OFT DRIN & OZ
$0 BREAD/BUTTER/COFPEE/MILK

MIT/HD COST EXTNO CAL
0.058 0.012 %3
0.044 0.007 &0

30,00 0.492 0.148 &40

25.00 9.436 0.137 100

65.00 0.669 0.248 540

12.00 0.030 0.020 100

20.00 0.071 0,014

1.00 0.029 0.017 143
0.033 0.017 105

16.00 0.150 0.030 0

18.00 0.179 0.107 110
0.235 0.141 50
0.1%4 0.0% 0
0.076 0.041 100
0.247 0.198 318
0.166 0,042 290
0.231 0.081 290

ANT/WO COST EXTND CAL
16.00 0.418 0.042 720
18,73 0,459 0,046 590
18.73 0.447 0.291 T40
16.75 0.588 0.008 T80
25.00 0.535 0.0%% 415
10.00 0.337 0.017 428
10,00 0.20% 0.010 418
35.00 0.115 0.081 410
35.00 0.180 0.009 334
0.130 0.007 160
0.235 0.141 50
0.6k 0.058 80
0.076 0.033 100
0.247 0.222 313



MARINE CORPS NUTRITION AND MENU PLANNING MANUAL

Table 9-1.--Thirty-Day Cyclic Menu and Recapitulation
of Daily Menu issues--Continued.

RECAPITULATION OF DAILY MENU ISSUES

Luwe xR

NS NOMENCLATURE BREAKFAST  LUNCH  DIRNER FAST FOOD  FAST 7O ToTAL U1

8905
00-403-9592 BACON, SLICED(BULK), FZ,CURED 6.00 6.00 L8
00-177-5017 BEEF FOR STEWING,FZ,D1CED 9.00 2.00 18
01-050-3190 SEEF PATTIE NIX(BULK),FZ, 20807 4.50 4.50 18
01-050-3192 BEEF PATTIES,FZ,A0,20% SOY 10.31 0.3 0.8
00-133-5888 SEEF,ROUND RUWP & SHANK OFF 45.50 45.50 18
00-491-7208 CHICKEN, FZ,ATC, QUARTERED 26.00 26.00 L8
00-935-4765 FISH PRTN, RAV,BRD, FZ PER/POLL 5.00 5.00 L8
00-782-3190 FRANKFURTERS, F2,ALL NEAT 1.00 1.00 2.00 8
01-039-8809 WAM,SECTIONED & FORMED,CHD 7.50 7.0 L8
00-926-6485 PORK SAUSAGE ROLL,RAV,FZ 4.69 4“0 LB

8915
00-616-4818 BEANS,WAX,CND #10 CN 3.2 3.20 8
00-616-0194 CABBAGE , FRESH 2.0 2.40 L8
01-135-5787 CORN, F2,GOLDEN OR K, COB 22.20 r2o0
00-926-5937 GREENS, TURNIP,F2,2 10 S LB PG 4.00 4.00 L8
00-252-3785 OKRA,FZ,CUT,2 TO S LB 26 2.00 2,008
00-191-3461 ON10W RINGS, FZ,RAV, 80 AN 1.78 3.50 8
01-193-3060 POTATO PATTIES,WH, F2 %.40 14,40 8
00-133-5903 POTATOES W, INSTAKT, #10 N 0.50 0.60 1.0 0
00-252-8245 POTATOES, UM, FRESH, SAXING 27.50 .50 B
00-080-5179 POTATOES,WH,FZ,FR-FR 24%.50 %.30 49.00 L0
00-143-0931 SPINACH,CND,WN OR CUT LEAF 3.60 3.60 L8
00-935-6620 VEGETASLES, MIXED,¥2,2 TO S LB PG 10.80 10.80 L8
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MARINE CORPS NUTRITION AND MENU PLANNING MANUAL

Table 9-1.--Thirty-Day Cyclic Menu and Recapitulation

of Daily Menu Issues--Continued.

»_S12E
1EA
$ oz
2m
28
18
2
s cr
26
yscr
34 o
1
18
t o
1,
2EA
28
2 EA
178

»SIze
1¢r
4 EA

1 1/74cp

184
2E
1¢cr
e/3 e
172 cp
172 cr
172 C»
26

1EA
802

1-3» 50

2 €A

DAY- 16 MENU

IREAKFAST

RECIPE % PRODUCT

- 60 ASST FRULT

. 20 ASST FRUIT JUICE

Fe-1 10 NARD COOK EGGS

4 25 GRIDDLE FRIED EGGS

F8-7 50 INDIVIDUAL OMELETS

L2 50 sacow

L3025 CREAMED GROUND BEEF

LB9-2 25 GRILLED SAUSAGE PATTIES

048-2  BO HASH BROMN POTATOES

E1-3 25 CEREAL,NOT (ROLLED OAT)

- 5 CEREAL,BRAN FLAKES

. S CEREAL,SHREDDED WHEAT

- 15 CEREAL,RAISIN BRAN

- 15 ASSORTED DRY CEREAL

1] 25 AKING POWDER BISCUITS

D22 15 FRENCH TOAST

D25-5 &5 PANCAKES

. 5 MAPLE STRUP

. 100 BREAD/BUTTER/COFFEE/NILK

LUNCH

nECIPE X PRODUCT

P8 20 BEAN SOUP

. 15 SOOA CRACKERS, SALTED

L2260 BEEF STEW

L85 30 BRAISED PORK CHOPS

L1256 10 SALMON CAKES

B4-2 60 BOILED EGC NOCOLES

Qst 40 POTATOES AU GRATIN

932 30 SOUTHERN FRIED OKRA

Q-G 40 BUTTERED LINA BEANS

Q-G 30 GUTTERED BAUSSELS SPar

. 70 OINNER ROLLS

. 60 SALAD §AR

- 39 ASST FRULT

- 80 CARBONATED SOFT DRINK

- B0 BREAD/BUTTER/COFFEE/NILK

J27 S0 PINEAPPLE CRUNCH

NiS+4 20 RAISIN DROP COOKIES

COST ANALYSIS DAY~ 16

BREAKFAST 30,808

LuNcH $1.646

DINKER $1.350

FAST FOOD $1.127

MENY COST 13.581
9-36
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2

AMT/NO COSY EXTMD CAL
0.144 0.086 80
0.09 0.0 T3
0,112 0,011 130
0.115 0.02¢9 170
0.115 0.058 205

12.00 0.125 0.063 105

18.00 0.235 0.059 240

18.75 0.161 0.040 100

18.00 0.067 0.054 200

8.00 0,041 0.0%0 &0
0.120 0.006 110
0.120 0.006 110
0.130 0.020 130
0.133 0.020 110
0.045 0.011 303

12.00 0.147 0.022 346

3.00 0.072 0.032 212
0.035 0,016 50
0.267 0.247 315

AMT/HD COST EXTMD CAL
0.959 0.012 125
0.044 0.007 &0

30.00 0.619 0.371 418

35.00 0.935 0.281 415

20.00 0.802 0.080 272

12.00 0.064 0.038 249

23.25 0.221 0.088 230

15.00 0.121 0.036 158

18.00 0.181 0.072 65

20.00 0.124 0.038 75
0.029 0.020 170
0.235 0.141 50
0.144 0.054 &0
0.076 0.041 100
0.247 0.198 315
0.212 0.106 234
0.192 0.038 234

DINNER

RECIPL X PROOUCT P_SIZE AMT/HD COST ExTWD CAL
P2-2 20 CHICKEN/RICE SO 1¢cr 0.021 0.004 686
- 15 S0DA CRACKERS, SALTED & EA 0.046 0.007 &0
L2 60 BAKED LASAGNA 1 12.00 0.216 0.130 436
L106 20 ROAST VEAL 402 38,00 0,852 0,170 282
L1421 20 FRIED FISM & 1/201 30.00 0.492 0.098 260
Q4b-1 SO COTTAGE FRIED POTATOES 2/3 CP 31.00 0.19% 0.097 138
Q77 50 PARSLEY BUTTERED POTATO 3 pC 35.00 0.213 0.107 160
@9 20 SOUTHERN STYLE GREENS 1/2 CP 20.00 0.071 0.01% &9
Q-G 40 BUTTERED CORN 172 ¢P 18.00 0.067 0.040 110
(-1 20 BUTTERED SOUASN 1/2 CP 20,00 0.073 0.015 &0
D15-2 20 HUSH PUPPIES 3EA 0.340 0.068 234
- 40 SALAD #aR 0.235 0.1%1 30
- 39 ASST FRULT 1€ 0.144 0.05 80
. 80 CARBOWATED SOFT DRINK 8 02 0.078 0.061 100
- 80 BREAD/BUTTER/COFFEE/MILK 0.247 0.198 31%
J2T SO PINEAPPLE CRUNCH 1-3" 59 0.212 0.106 236
H15-4 20 RAISIN DROP COOKIES 2 EA 0.192 0.038 254
FAST FOCO

RECIPE X PROOUCT P_SIZE ANT/ND COST EXTND CAL
L1} 10 SUSMARINE SANOWICH 16A 18.00 0.510 0.05t 823
Lr3 10 GRILLED HAMBURGERS 1 EA 18.7% 0,459 0.046 590
N29-2 45 CHEESEBURGERS 1EA 18.7% 0.647 0.291 740
W43-2 15 CKICKEN FILLET/CHEESE 1 EA 18.75 0.588 0.088 780
n32 10 FISHMICH 1 EA 25.00 0.535 0.054 &15
N30-1 5 CHILl pOGS 1EA 10.00 0.337 0.017 s83
N30-4 5 FRANKFURTERS 1€ 10.00 0.201 0.010 818
Q45-1 70 FRENCH FRIED POTATOES 1 CP 35.00 0.115 0.081 410
035-1 S ONlON RINGS 172 ¢cr 35.00 0.130 0.009 3%
- $ POTATO CHIPS 102 0.130 0.007 150
. #0 SALAD BAR 0.235 0,141 50
- &0 ASST FRUIT 1EA 0.144 0.058 80
- 70 CARBOMATED SOFT DRINK 8 02 0.076 0.083 100
- 0 BREAD/BUTTER/COFPEE/MILK 0.267 0,222 315



MARINE CORPS NUTRITION AND MENU PLANNING MANUAL

Tab -1.--Thi i
le 9-1. Thlrty-Day Cyclic Menu and Recapitulation
of Daily Menu Issues--Continued.

RECAPITULATION OF DAILY MEWU ISSUES

DAY- 16
L3 NOMENCLATURE BREAKFAST
8505
00-403-95%2 IACN,SLICID(IULK).FI,CURED 6.00
00-177-5017 BEEF FOR STEMWING, F1,01CED
01-050-3190 BEEF PATTIE NIXCBULK), FZ,20%807 £.50

01-080-3192 BEEF PATTIES,FZ,RD,20% SOY

00-965-2128 CHICKEN,FZ,RTC,CUT-UP,9 PC CUT

(0-782-5190 FRANKFURTERS, F2,ALL HEAT

01-039-8809 HAN, SECTLONED & FORMED,CNO

00-164-0485 PERCH FILLETS,OCEAN,FI

01-017-2786 PORK SAUSAGE,PATT, RAW,FZ,RD 4.69
00-753-6569 PORK CHOPS BNLS,FZ,5 02

00-209-1330 SALAMI,COOKED, F2

01-045-9955 SALMON CND,PINK, 13 1/2 OZ CH

01-063-3121 VEAL/CALF/ROAST, F2,BMLS

81
00-577-4526 BEANS,LINA CND #10 CN
00-127-7991 BRUSSELS SPROUTS,F2,2 Y0 5 LB PG
00-257-3947 CORM,CND,GOLDEN, WHOLE XERNEL
00-926-5756 GREENS MUSTARD,FZ,2 TO 5 L8 PG
00-252-3785 OKRA,F2,CUT,2 TO 5 L8 PG
00-191-3641 ONION RINGS,FZ,RAV,B0,2 TO 5 L8 #C
01-193-3060 POTATO PATTIES WM FZ
00-139-7425 POTATOES,Un,DEHY, SLICES,S L8 G
00-616-0220 POTATOES WM, FRESH, 100 LB BG
00-080-5179 POTATOES WM FZ,FR-FR
00-616-0229 SOUASH, F2,SLICED, SUNMER

14.40

LUNCH

18.00

10.50

2.00

7.20
6.00

4.50

¢.30

LUNCH
OINNER FAST FOCD

FAST FOCD TOTAL VI

.20 11.70 8
10.31 10.31
.8 2.8 5.63 L8
1.00 1.0 2.00 L8
1.80 1.80 3,60 L8
6.00 46.00 o8

7.60 7.60 L8

T.20 L8

6.00 L8

10.80 10.80 L8
4.00 4.00 LB
£.50 L8

16,40 LB

®.30 LB

33.00 L8

26.50 24.50 49.00 LS
4£.00 4,00 L8

33.00
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MARINE CORPS NUTRITION AND MENU PLANNING MANUAL

Table 9-1.--Thirty-Day Cyclic Menu and Recapitulation
of Daily Menu issues--Continued.

DAY- 17 MEW

BREAXFAST

RECIPE X PRODUCT r_size

- 60 ASST FRUIT 1EA

. 20 ASST PRUIT MUICE s oz

Fé-1 10 MARD CODK LGS 2EA

114 25 GRIDDLE FRIED £GGS ZEA

FB-7 50 INOIVIDUAL OMELETS 1 EA

(¥4 50 eaCow /3 ¢

L350 23 CREAMED GROUND BEEF b X4

L71-3 5 GRILLED WAM SLICES 302

O4d-2 B0 WASH BROWN POTATOES w3 cr

€2 235 BUTTERED NOMIMY GRITS 2/3 CP

021-2 40 ENGLISH MUFFiNS 188

- 5 CEREAL,BRAN FLAKES 1.

- S CEREAL,SWREODED WHEAT 1 X

. 15 CEREAL,RAISIN BRAN Tt

- 15 ASSORTED PRY CEREAL 1

1] 25 BAKING POWDER BISCUITS 2 %A

7] 15 FRENCH TOAST 28

025-3 45 PANCAXES e

- 45 MAPLE SYRUP 1

. 100 BREAD/BUTTER/COFFEE/MILK

LUNEN

RECIPE X PRODUCT P_SIZE

P2-2 20 CHICKEN RICE SOUP 1¢r

. 15 SODA CRACKERS, SALTED 4 EA

L? 70 GRILLED STEAX 1EA

La2 20 SWEET AND SOUR PORK 1c0

L107 10 BRAISED LIVER & Oniows 1 sSL

] 30 STEANED RICE e

as7 70 MASHED POTATOES 2/3 ¢

Q17-1 30 GLAZED CARROTS 1/2 ¢

73 10 STEWED TOMATORS vz er

QB0-1 60 BROCCOLI COMBO 172 o

- 40 SALAD BAR

2¢ 30 CHOCOLATE CREAM PIE 176 Pit

J16-1 20 BREAD PUDDING CWOC CHIP 2/5 CP

- 39 ASST FRUIT 16

- 80 CARBONATED SOFT DRINK 8 O2

- 80 BREAD/SUTTER/COFFEE/MILK

COST AMALYSIS DAY- 17

BREAXFAST 0.7

LUNCH 22128

otunIR $1.551

FAST FOCD $1.108

nEW COST 84,109
9-38
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AMT/HO COST EXTND CAL
0.%4 0,086 B0
0.09 0.019 75
0.112 0.011 130
0.115 0.029 170
0.115 0.058 205

12.00 0.125 0.043 105

18.00 0.235 0.059 240

20.00 0.344 0.086 108

18.00 0.067 0.054 200

4.50 0.022 0.006 105
0.054 0.022 252
9.120 0.006 110
0.120 0.006 110
0.130 0.020 110
0,133 0.020 110
0.043 0.011 303

12.00 0.147 0.022 348

3.00 0,072 0,032 212
0.035 0.016 SO
0,247 0.247 315

ANT/HD COST EXTND CAL
0.021 0,004 B85
0.046 0.007 &0

47.00 1.896 1,326 485

32.00 0.579 0.114 545

25.00 0.188 0.01¢ 380

#.00 0,020 0.00& 182

1.00 0.029 0.020 145

20.00 £.034 0.010 92

25.530 0.701 0.010 25

8.00 0.126 0.076 &0
0.235 0.14% 50
0.080 0.040 339
0.177 0.03% 260
0.144 0,036 &0
0.074 0.061 100
0.247 0.198 335

DINNER

RECIPE % PRODUCT P_SIZE
P1-2 20 BEEF NOQDLE SOum 1¢CpP

- 15 SODA CRACKERS, SALTED & EA
L) 70 ROAST BEEF 28
L124 30 BAKED FISH PORTIONS 4 02
£4-2 30 BOILED EGG NOCDLES 1cp
Q2 20 BAKED BEANS 172 ¢c¢
-2 70 BAKED POTATOES 1EA
035-1 25 oNlOw RINGS 172 ¢cp
&G 30 BUTTERED SPINACH 1/2 cp
@G S0 BUTTERED SUCCOTASH 172 cp
. 60 SALAD BAR

. 39 ASST FRULT 1 EA
12¢ 50 CHOCOLATE CREAM PLE 176 PIE
J16-1 20 BREAD PUDDING CHOC CHIP 2/3 CP
- B0 CARBONATED SOFT DRINK 8 02

- B0 BREAD/BUTTER/COFFEE/MILK

FAST FOO0

RECIPE X PROOUCT P_SI12E
L4} 10 BLT SANDWICH 1 EA
N29 10 GRILLED NAMBURGERS 1 EA
N29-2 45 CHEESEBURGERS 1EA
N65-2 15 CHICKEN FILLET/CHEESE 1 EA
N32 10 FISHWICH 1EA
N30-1 5 CHIL! DOGS 1 €A
N304 5 FRANKFURTERS 1 €A
045~ Y0 FRENCK FRIED POTATOES 1 CP
035-1 5 ONION RINGS 172 ¢p
- S POTATO CHIPS 102

- 80 SALAD BAR

- 40 ASST FRUIY 1 EA

- 70 CARBONATED SOFT DRINK 8 OZ

90 BREAD/BUTTER/COFFEE/MILK

ANT/HD COST EXTND CAL
0.026 0.005 76
0.046 0.007 &0

40,00 0.853 0.597 325

25.00 0.387 0.116 127

12.00 0.084 0.019 49

4.00 0.105 0.021 164

55.00 0.126 0.088 155

25.00 0,180 0.045 334

18.00 0.096 0.029 105

18.00 0.185 0.093 90
0.235 0.141 50
0.144 0.056 80
0.080 0.040 339
0.177 0,035 240
0.076 0.051 100
0.247 0,198 315

AMT/HD COST EXTND CAL
12.00 0.324 0.032 306
18.75 0.45% 0,046 590
18.75 0.647 0.291 740
18.75 0.585 0.088 780
25.00 0.535 0.054 &15
10.00 0,337 0.017 688
10.00 0.201 0,010 618
35.00 0.115 0.081
35.00 0.180 0.009 334
0.130 0.007
0.235 0.14t 50
0.4 0.058 80
0.076 0.053 100
0.247 0.222 318



MARINE CORPS NUTRITION AND MENU PLANNING MANUAL

Table 9-1.--Thirty-Day Cyclic Menu and Recapitulation
of Daily Menu Issues--Continued.

RECAPITULATION OF DAILY MEWY ISSUES

DAY- 17
LUNCH DINNER

e NCHENCLATURE BREAKFAST LUNCH  DINNER FAST FOOD  FAST FOOD TOTAL VI

wos
00-403-9392 BACON, SLICED(BULK), FZ, CURED .00 1.20 1.20 .40 L0
01-050-3190 SEEF PATTIE NIX(BILK),FZ 4.50 4.50 L8
01-050-3192 BEEF PATTIES,FZ,RD 20X $OY 10.31 10.31 20,68 L8
00-133-S886 GEEF,XOAXKLE, SPECIAL (OVEN ROAST) 28.00 28.00 L8
00-853-8410 BEEF,LIVER PORTION OUT 2.50 2.50 L0
01-034- 7349 BELF, TGP SIRLOIN STEAK,BUTT,FZ 52.9%9 32.90 L8
00-935-4765 FISH,PRTN, RAM, ORD, FZ,PER/POLL 7.50 7.50 L&
DO-782-3190 FRANKFURTERS,FZ,ALL MEAT 1.00 1.00 2.00 LB
00-682-6543 NAN,SEC & FM,SMOKED, FI,CXD BNL 3.00 5.00 L8
00-753-4508 PORK,DICED, FI 6.40 .40 LB

”s
00-184-5601 WEANS, WM, CNO, TON SCE U/PORK 0.80 0.80 o
00-129-0825 BROCCOLL,FZ,$PEARS,2 TO 5 LB PG 4£.80 4.80 L8
00-127-8019 CARROTS, FRESH, TOPPED 6.00 6.00 L0
00-191-3441 ONION RINGS,F2,RAV,80,2 TO § LB PG 6.2% 1.7 1.7 .75 L8
01-193-3050 POTATO PATTIES, WM, F1 14,40 14.40 LB
00-133-5903 POTATOES,um, INSTANT,#10 O 0.70 0.70 M
00-252-8245 POTATOES, WM, FRESN, BAXING 38.50 38.50 8
00-000-5179 POTATOES, s, F2,PR-FR 26.%0 24.50 49.00 10
00-010-3226 SPINACK,FZ,CHOPPED,2 TO 3 LB PG 5.40 S.40 L8
00-143-0983 SUCCOTASH,F2,2 7O 5 L8 PG 9.00 .00 LD
00-582-4060 TOMATOES, CNO ,WHOLE ,#10 CW 2.35 2.55 L8

9-39
Ch 2



MARINE CORPS NUTRITION AND MENU PLANNING MANUAL

Table 9-1.--Thirty-Day Cyclic Menu and Recapitulation
of Daily Menu Issues--Continued.

DAY- 18 MEN

SREAKFAST

RECIPE X PRODUCT P_SITE ANT/HD COST EXTND CAL
- 0 ASST PRUITY 114 0.14% 0.086 80
- 20 ASST FRUIT WICE LN 0.096 0.019 73
Fé-1 10 NARD COOX ELGS 2L 0.112 0.01% 130
(24 25 GRIDOLE FRIED EGGS 2EA 0.11% 0,029 170
F8-7 S0 INDIVIOUAL OMELETS 164 0.115 0,058 20%
L2 50 SACON 2L 12.00 0.125 0.043 10%
L30 25 CREAMED GROUND BIEF 2/3 CP 18,00 0.235 0.0%% 240
L89-2 25 GRILLED SAUSACE PATTIES 2 A 18.75 0,181 0.040 100
Q6-1 80 COTTAGE FRIED POTATOES 3/64 CP 31.00 0.194 0.155 188
E1-1 25 PARINA 374 CP 6.00 0,021 0.003 &
021-2 40 ENGLISN MUFFINS 1 EA 0.054 0.022 252
- S CEREAL,BRAN FLAKES 18 0.120 0.006 110
B § CEREAL,SHREODED WNEAT 1 BX 0.120 0.006 110
. 13 CEREAL,RAISIN BRAN 18 0.130 0,020 110
. 1S ASSORTED ORY CEREAL 1o 0.133 0.020 110
o1 25 BAKING POMDER BISCUITS 2 EA 0.045 0.011 303
022 15 FRENCH TOAST 28L  12.00 0,147 0.022 346
025-5 45 PANCAKES 2EA 3.00 0.072 0.032 212
- 45 MAPLE STRUP 1™ 0.035 0.016 50
- 100 BREAD/BUTTER/COFFEE/MILK 0.247 0.247 315
LUNCH

RECIPE % PRODUCT P_SIZE ANT/HO COST EXTNO CAL
(3 20 TOMATO SOUP 1o 0.120 0.02¢ 63
. 15 $OOA CRACKERS, SALTED & EA 0.046 0,007 40
1109 30 ITALIAN VEAL STEAKS 15L 35.00 0.715 0.215 534
1133 10 BAKED TUNA AND NOOOLES 1 1/4CP 20.00 0.417 0.042 582
L15S &0 FRIED CNICKEW 2PC  65.00 0.70% 0.423 334
@301 50 FRANCONIA POTATOES -4 35,00 0.21% 0.107 195
[+ 50 POTATOES AU GRATIN /3 c0 23,25 0.221 0.111 2%0
Q17-1 40 GLAZED CARRQTS 172 ¢ 20.00 0.034 0.014 92
[ 20 SOUTHERW STYLE GREENS 172 CP 20,00 0,071 0.0 &
041-3 40 PEAS WITN ONIONS 1/2 CP 18.00 C.118 0.047 105
. 70 DINNER ROLLS 22 0.029 0.020 170
. 60 SALAD BAR 0.235 0.141 50
- 39 asst FRULY 148 0.144 0.056 %0
G10-6 30 ORANGE CAKE ire 0.048 £.020 19¢
G39-7 30 ORANGE CREAM FROSTING 1 17218 0.027 0.008 120
ne 40 SROWKIES 184 0.322 0.129 325
- 80 CARBONATED SOFT DRINK & O2 0.076 0.061 100
- 40 BREAD/BUTTER/COFFEE/NILK 0.247 0.198 315
COST AMALYSIS  OAY- 18

BREAKFAST $0.927

LuNCH $1.634

DINNER $1.747

FAST #OCD N3

nEwy COST $3.949

9-40
Ch 2

O INNER

RECIPE X PRODUCT P_SIZE ANT/ND COST EXTWD CAL
P16 20 CREAN OF POTATO SOUP ter 6.076 0.015 170
- 15 S00A CRACKERS, SALTED & EA 0.044 0.007 &0
L& 40 SWEDISN WEATBALLS 3 EA  30.00 C.6é9 0.268 385
L83-1 30 CREOLE PORK CNOPS 1E8  30.00 1.006 0.302 473
L176-1 30 SOUTHERN FRIED CATFISW 702  40.00 1,232 0.370 192
3] 40 STEAMED RICE 374 P 9.00 0.020 0.008 142
457 60 MASHED POTATORS /3 Cr 1.00 0.029 0.017 WS
9-G 20 WTTERED ASPARAGUS 172 €0 18.00 0.195 0.039 40
07-4 50 SOUTHERN GREEM BEANS 172 cr 16,00 0.177 0.000 &2
a3t 20 OXKRA AND TCMATO GUMBO  1/2 CP 10.00 0.103 0.021 4
- 60 SALAD AR 0.235 0.141 %0
- 39 ASST FRUIT 1 €A 0.4 0,056 80
610-6 30 ORANGE CAKE 1P 0.048 0,020 198
C39-7 30 ORANGE CREAM FROSTING 1 17278 0.027 0.008 128
L3 40 SROWIES 16 0,322 0,120 328
- 80 CARBOWATED $OFT ODRINK & O2 0.076 G.061 100
. 80 BREAD/BUTTER/COFFEE/MILK 0.247 0,198 313
FAST FOCD

RECIPE % PRODUCT P_SIZE AMT/HO COST EXTHO CAL
Ne-2 10 ROAST TURKEY SANOMWICH 1 EA 13,75 0.476 0.048 385
ne 10 GRILLED MAMBURCERS 168 18.73 0.439 0.046 390
N29-2 45 CHNEESEBURGERS 18 18.73 0.647 0.291 740
WeS-2 15 CHICKEM FILLET/CNEESE 1 EA 18.75 0.588 0.038 780
N32 10 FIsmalCN 168 25.00 0.53% 0.054 615
N30-1 5 CHILI DOGS 168 10.00 0.337 0.017 688
N30-4 5 FRANKFURTERS 1EA 10.00 0.20% 0.010 618
Q45-1 TO FRENCH FRIED POTATOES 1 CP 35.00 0.115 0.081 410
Q35-1 3 OWION RINGE 1/2 ¢ 3%5.00 0.180 0.009 33
. § POTATO CHiPS 102 0.130 0.007 180
- 60 SALAD BAR 0.235 0.141 S0
- 40 ASSY FRUIT T EA 0.144 0.038 80
- 70 CARBONATED SOFT CRimx 8 02 0.07% 0.053 100

90 BREAD/BUTTER/COFFEE/MILK

0.247 0.222 313
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T 4 s .
able 9-1. Thlrty-Day Cyclic Menu and Recapitulation
of Daily Menu Issues--Continued.

RECAPITULATION OF DAILY MENU 1SSUES

DAY- 18
Lumcy DINMER

NSH  NOMENCLATURE BREAXFAST  LUNCH  DINMER FAST FOD  FAST FooP TOTAL UI

908
00-503-9592 SACON, SLICIDCBULK), FZ,CURED 5.00 4.00 L8
01-050-3190 SEEF PATTIE WIX(BULK),FL 4.50 12.00 156,50 L8
01-050-3192 SEEF PATTIES,FZ,R0 20% SOV 10.31 1031 0.6
01-126-2288 CATFISH FILLETS,FZ,5 T0 12 O 18.00 18.00 L8
00-943-2128 CHICKEN, F2,RTC,CUT-UP,9 PC CUT 39.00 39.00 L8
00-935-3161 FISH,TUNA,CND, & LB O 2.00 2.00 LB
00-782-3190 FRANKFURTERS,#2,ALL WEAT 1.00 1.00 2.00 L8
01-017-2786 PORK SAUSAGE PATT RAW, FZ,00 .69 LW
01-017-5718 PORK STEAX, FLAKED, FORWED, BREAD 9.00 9.00 L8
00-262-7276 TURKEY,BNLS, FZ, AW ROLL 1.8 1.8 .
00-139-B48% VEAL STEAK,FLAKED, FORNED, BREAD 10.%0 10.50 L8

”»ms
00-286-8596 ASPARAGUS, CWD ALL GREEN 3.60 3.60 B
00-616-4820 BEANS, GREEN,CNO 5.00 $.00 L8
00-127-8019 CARROTS,FRESK, TOPPED 8.00 5.00 L3
00-164-4162 GREENS,COLLARD,FZ,2 TO S L8 4.00 .00 12.00 L8
00-252-3785 OKRA,F1,CUT,2 TOS LB PG 2.00 2.00 L8
00-191-3461 ONION RINGS,FZ,RA4,00,2 TO 5 LB PG .7 1.7 3350 W8
00-127-8021 PEAS,FZ,2 10 5 L8 PG 7.20 7.20 LB
00-139-7426 POTATOES, WM, DENY, SLICES,S L8 86 11.63 19,63 18
00-133-5903 POTATOES, s, INSTANT, 810 CN 0.40 0.60 OX
00-614-0220 POTATOES, W, FRESH, 100 L8 8 .80 17.%0 42.30 L8
00-080-5179 POTATOES WM, FZ,FR-FR 2450 %50  49.00 L8
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DAY- 19 MENU
OAY- 19 MEW
BREAKFAST
RECIPE X PRODUCT P_SIIE
- 60 ASST FRUIT 1EA
- 20 ASST FRUIT JUICE 50z
Fe-1 10 HARD COOK EGGS 2EA
144 25 GRIODLE FRIED EGGS 2 EA
£8-7 S0 INDIVIDUAL OMELETS 1EA
L2 50 sacow 28
L30 25 CREAMED GROUND BEEF o
109-2 25 GRILLED SAUSAGE PATTIES 2 EA
G4é-2 B0 WASH BROMM POTATOES a3 o
£1-3 25 CEREAL,HOT (ROLLED GAT) 3/4 CP
. $ CEREAL,BRAN FLAXES 18
- 5 CEREAL,SHREDDED WHEAT 1 8X
- 15 CEREAL,RAISIN BRAN 1
- 15 ASSORTED DRY CEREAL 1
3} 25 BAKING POWDER BISCUITS 2 EA
22 13 FRENCH TOAST 2 sL
D25-3 45 PANCAKES 2 EA
- 45 MAPLE SYRUP 11
- 100 BREAD/BUTTER/COFFEE/MILK
LULNCH
RECIPE X PRODUCT P_SIZE
P 20 ONION SOUP 1¢
- 15 SODA CRACKERS, SALTED & EA
L39 #0 SPAGKETTI AMD MEATBALLS 1 CF
Las 10 BRAISED PORK CNOPS 1EA
L1562 30 ROAST TURKEY 402
[1] 20 RICE PILAF 374 cp
114 30 MASHED POTATOES 273 cv
29 20 SQUTHERM STYLE GREENS 172 CP
o73 10 STEVED TOMATOES 172 ¢cr
Q-6 70 SUTTERED CORN 2er
- 60 SALAD BAR
- 39 asST FRUIT 1EA
- 80 CARSONATED SOFT DRINK 8 02
. B0 BREAD/BUTTER/COFFEE/MILE
J13 20 TAPIOCA PUDDING 12 ¢
19-1 S0 APPLE PIE 176 PIE
COST AKALYSIS DAY- 19
BREAKFAST 30.808
LUNCH $1.219
OInnER $1.964
FAST FOOD $1.098
MEWU COST 33,495
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Table 9-1.--Thirty-Day Cyclic Menu and Recapitulation
of Daily Menu Issues--Continued.

Ch 2

ART/HD COST EXTND CAL
0.144 0.085 30
0.09% 0.019 75
0.112 0.011 130
0.115 0.029 170
0.113 0,058 203

12.00 0.125 0.043 103

18.00 0.235 0.059 240

18,75 0.161 0.040 100

18.00 0.067 0.054 200

6.00 0.041 0.010 20
£.120 0.006 110
0.120 0.006 110
0.130 0.020 110
0.133 0.020 110
0.045 0.011 303

12,00 0,147 0.022 346

3.00 0.072 0.032 212
0.03% 0.014 50
0.247 0.247 315

ANT/MO COST EXTNO CAL
0.058 0.012 55
0.044 0.007 60

30,00 0.562 0.337 628

35.00 0.935 0.09¢ 415

35.00 0.517 0.155 384

9.00 0.030 0.006 188

1.00 0.029 0.009 148

20.00 0.07% 0,014 89

25.50 0,161 0.010 25

18.00 0.067 0.047 110
0.235 0.141 %0
0.144 0.056 80
0.076 0.061 100
0.247 0.198 313
0.161 0.032 170
0.082 0.041 460

DINNER

RECIPE X PROOUCT P_SIZE ANT/NO COST EXTNO CAL
Pié 20 CREAN OF MUSNROOM SOLP 1 CP 0.185 0.037 10
. 15 SODA CRACKERS, SALTED & EA 0.046 0.007 &0
L21 30 DEEF pOT PIE 1ce 30.00 0.7 0,223 384
L-G-2 35 FRIED SHRIM® 4 1/201 38.00 1.581 0.553 205
L121 35 FRIED FISH 4 17201 30.00 0.492 0,172 260
E4-2 30 SOLLED EGG NOODLES 10 12.00 0.06% 0.019 249
Q57 70 MASKED POTATOES 2/3CF 1.00 0.029 0.020 145
Q32 20 SOUTHERN FRIED OKRA /2 c» 15.00 0.121 0.024 135
Q22 20 CORN PUDOLNG 172 ¢ 3.19 0.211 0.042 100
Q-G 60 BUTTERED PEAS & CARROTS /2 CP 18.00 0.16S5 0.099 138
D15-2 7O WUSH PUPPIES 3EA 0.340 0.238 234
. 50 SALAD BAR 0.235 0.141 S50
. 39 ASST FRUIT 104 0.164 0.056 80
- B0 CARBOWATED SOFT DRINK 8 02 0.076 0.081 100
- 80 BREAD/BUTTER/COFFEE/MILK 0.247 0.198 313
J13 20 TAPIOCA PLDD NG 72 e 0.161 0,032 170
191 S0 APPLE PIE 176 PIE 0.082 0.041 440
FAST FOOD

RECIPE X pRODUCT P_SIZE ANT/MO COST EXTND CAL
N8-3 10 GRILLED KM & CREESE 1 E £.00 0.223 0.022 370
N29 10 GRILLED NAMBURGERS TEA 18,75 0.459 0.046 590
N29-2 45 CHEESEBURGERS 1EA 18,75 0.647 0.291 740
NGS-2 15 CHICKEW FILLET/CMEESE 1 EA 18.73 0.588 0.088 780
N32 10 FISMICH TEA  25.00 0.535 0.05% 815
W30-1 5 CHILI DOGS 1 EA 10,00 0.337 0.017 688
N30-4 5 FRANKFURTERS 1 EA 10.00 0.201 0.010 418
Q45-1 TO FRENCH FRIED POTATOES 9 CP 35,00 0.115 0.081 410
Q35-1 5 ONIONW RINGS t/z c» 35.00 0,180 0.009 334
- S POTATO CHips 102 0.130 0.007 160
. &0 SALAD BAR 0.235 6,141 50
- 40 ASST FRUIT 1EA 0.144 0.058 &0
- 70 CARBONATED SOFT DRINK & O2 0.076 0.053 100

90 BREAD/BUTTER/COFFEE/NILK

0.247 0.222 M8



MARINE CORPS NUTRITION AND MENU PLANNING MANUAL

Table 9-1.--Thirty-Day Cyclic Menu and Recapitulation
of Daily Menu Issues--Continued.

RECAPITULATION OF DAILY MENU ISSUES

DAY- 19
LUNCN DINNER

NSN NOMENCLATURE BREAKFAST LUNCH DINNER FAST FOOD  FAST FOOD TOTAL Ul

8505
00-403-9592 BACOM, SL1CED(BULK), FI,CURED 6.00 6.00 18
00-177-5017 BEEF FOR STEWING,#2Z,DICED $.00 9.00 L8
01-050-3190 BEEF PATTIE MIX(BULK),F2,20%50Y 4.50 18.00 22.50 (8
01-050-3192 BEEF PATTIES,F2,RD,20% S50Y 10.31 0.0 20.63 LB
00-782-3100 FRANKFURTERS, FZ,ALL MEAT 1.00 1.00 2.0 8
01-039-8309 HAM,SECTIONED § FORMED,CNO c.60 0.40 0.80 iB
00- 164- 0485 PERCH FILLETS,OCEAN,FZ 10.50 10.50 L8
01-017-2785 PORK SAUSAGE,PATT,RAW, FZ, R0 6.49 %.69 L0
00-733-6569 PCIK,CKWS,IIILS,IZ,S 23 3.50 3.50 L8
00-940-2303 SHRINP, RAW, REG 80,FZ 13.30 13.30 LB
00-262-7276 TURKEY,3N;S,FZ RAW ROLL 10.50 10.50 w8

2915
00-46%5- 1897 CORN,CND,GOLDEN, CREAM STYLE 0.64 D.64 LB
00-2%7-3947 CORN,CND,GOLDEN,WHOLE KERNEL 12.60 12.60 L8
00-926-5937 GREENS,TURNIP,F2,2 TO 5 LB PG 4.00 4,00 L8
00-252-3785 OKRA,FZ,CUT,2 TO S LS PG 3.00 3.00 L8
00-191-3461 ONIDN RINGS,FZ,RAW, 80,2 10 5 LB PG 1.7 1.7 3.50 LB
00-143-0997 PEAS & CARROTS, F2,2 TO 5 LB PG 10.80 10.80 L8
01-193-3050 POTATO PATTIES, W F2 14.40 146.40 LB
00-133-5903 FOTATOES, WK, INSTANT, #10 CN 0.30 0.70 1.00 Cu
00-080-5179 POTATOES WH, FZ, FR-FR 26.50 24.50 49.00 1B
00-582-4060 TOMATOES ,CND,WHOLE,¥#10 €N 2.55 2.%5 8
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Table 9-1.--Thirty-Day Cyclic Menu and Recapitulation
of Daily Menu Issues--Continued.

DAY -

20 MENU

DAY- 20 MEWU

BREAKFAST

RECIPE

[LX3]
F7
Fe-T
L2
L350
341
047

025-%

LUNCH
rECIME
4]

[}
L28-2

(14
12
027-2

3 PRODUCT

60 ASST FRUIT

20 ASST FRUIT JUICE

10 HARD COOK EGCS

25 GRIDDLE FRIED EGGS
50 INDIVIDUAL OMELETS
50 BACON

25 CREAMED GAOUMD SEEF
25 GRILLED SAUSAGE LINKS
80 NOME FRIED POTATOES
25 BUTTERED WOMINY GRITS
40 ENGLISH MUFFINS

5 CEREAL,BRAN FLAXES

5 CEREAL,SHREDDED WHEAT
15 CEREAL RATSIN BRAN

15 ASSORTED DRY CEREAL
25 BAKING POUDER S1$CUITS
13 FRENCK TOAST

45 PANCAKES

4S5 MAPLE SYRUP

p_size
1E
s
2 EA
ZEA
1EA
28l
2/3 ¢cr
2EA
3¢
a3 cr
1EA
1.
1,
1
1
2 EA
281
2
1

100 BREAD/BUTTER/COFFEE/MILK

% PROOUCT

20 BEAN SOUP

15 SODA CRACKERS, SALTED
S0 CNICKEN FRIED STEAX
S0 CHILI mACARON]

70 STEAMED RICE

»_s128
100
‘A
18
1e0
3%

AMT/ND COST EXTND CAL
0.144 0.086 »0
0.096 0.019 75
0.112 0.011 130
9,15 9.029 170
0.11% 0.058 208

12.00 0.125 0.063 105

18.00 0,235 0.059 240

12.00 0.103 0.026 180

35.00 0.213 0,174 200

6.00 0.022 0.006 105
0.054 0.022 252
0.120 0.006 110
0.120 0.004 110
0.130 0.020 t10
0.133 0.020 110
0.045 0.011 303

12.00 0.147 0.022 346

3.00 0,072 0.032 212
0.035 0.016 50
0.247 0,247 315

AMT/NO COST EXTND CAL
0.059 0.012 128
0.046 0.007 &0

37.50 0.877 0.439 462

24,00 0.340 0.170 383

9.00 0.020 0.014 162

30 PARSLEY BUTTERED POTATOES 17202 35.00 0.213 0.064 180

20 FRIED CABBAGE

30 MEXICAN CORN

30 HERBED GREEN SEANS
60 SALAD SAR

39 ASST FRUIT

80 CARBONATED SOFT DRINK

vz cr
172 cp
2 ce

1EA
8oz

80 OREAD/BUTTER/COFFEE/MILK
30 COCONUT RAISIN DROP COOK2 EA

40 MmN PIE

COST AMALYSIS OAY- 20

BREAKPAST 30,934

LUNCN $1.51%

DINNER $1.511
FAST FOCO $1.118
MEWY COST $3.720
9-44

Ch

2

176 PLE

20.00 0.031 0.006 53
29.80 0.08 0,043 95
25.25 0.400 0.180 35
0.235 0.141 50
0,144 0.056 80
0.076 0.061 100
0.247 0.198 315
0.077 0.023 256
0.256 0.102 317

DINNER

RECIPE X PRODUCT P_SI2E
P18-2 20 CHICKEN NOCOLE $OUP DEHYY CP

- 15 SODA CRACKERS, SALTED & EA
L92 SO BARBECUED SPARERISES 80z
L1246 25 BAKED FISH PORTIONS & 0z
L29-1 25 BEEF PORCUPINES 2 EA
E4-2 S0 BOILED EGG NOOCLES 1¢p
0461 50 COTTAGE FRIED POTATOES 2/3 Cp
8- 20 BUTTERED SQUASK 172 ¢
Q29 25 SOUTHEAN STYLE CREENS 1/2 cP
- 60 SALAD §AR

. 39 ASST FRUIT 18
- 80 CARBONATED SOFT DRINK 8 O2

- 80 SREAD/BUTTER/COFFEE/MILK

W14 30 COCONUT RAISIN DROP COOK2 EA
145 40 PUNPKIN PIE 176 PIE
FAST FOCD

RECIPE X PRODUCT P_SIZE
N20 10 GRILLED REUBEN SANDWICH 1 EA
N29 10 GRILLED WAMBURGERS 1EA
N29-2 45 CHEESEBURGERS 1 EA
N45-2 15 CHICKEM FILLET/CHEESE 1 EA
N32 10 FISHWICH 1EA
W30-1 5 CNIL! pOGS 1 EA
N30-4 5 FRANKFURTERS 1EA
043-1 70 FAENCH FRIED POTATOES 1 CP
0351 5 ONLON RINGS 172 e
- 5 POTATO CHIPS 102

- 60 SALAD BAR

“ 40 ASST FRUIT 1EA

. 70 CARBONATED SOFT DRINK 8 02

90 BREAD/BUTTER/COFFEE/MILK

AMT/HD COST EXTMD CAL
0.047 0.009 &5
0.046 0.007 40

75.00 1.096 0,548 461

25.00 0.387 0.097 127

30,00 0.427 0.107 403

12.00 0.064 0.032 249

31.00 ©0.19¢ 0.097 188

20,00 0.075 0.015 40
20,00 0.071 0.018 8
0.235 0.141 SO
0,144 0.056 80

0.076 0.041 100
0.247 0.198 315
0.077 0.023 256
0.256 0.102 17

AMT/HD COST EXTND CAL
16.00 0.418 0.062 720
18.75 0.459 0.045 590
18.75 0.647 0.291 740
18.75 0.588 0.088 780
25.00 0,535 0.054 415
10.00 0.337 0.017 488
10.00 0.20% 0.010 618
35.00 0.115 0.081 410
35.00 0.180 0.00% 334
0.130 0.007 160
0.235 0,141 50
0.144 0.058 80
0.074 0.053 100
0.247 0.222 313
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Tabl -1.--Thi i
e 9-1. Thlrty-Day Cyclic Menu and Recapitulation
of Daily Menu issues--Continued.

RECAPTTULATION OF OAILY MENU 1SSUES
DAY- 20
NSH NOMENCLATURE

8905
00-403-9592 MCN,!L!CID(IULI),FZ,CUIIO
00-133-5889 BEEF FOR SWISSING BRAISING STX
03-050-3190 BEEF PATTIE MIX(BULK),FZ,20X80Y
04-050-3192 BEEF PATTIES,FZ,RD,20% SOV
00-577-599% BKFST SAUSAGE,CK,FZ,BEEF & PORK
00-935-4765 PRTN,RAW, BRD, F2,PER/POLL
00-782-3190 FRANKFURTERS, FZ,ALL MEAT
00-126-8743 PORK, SPARER1DS, F2

[

00-616-6520 BEANS, GREEN, CND,#10 €N
00-257-3947 CORN,CND, GOLDEN WKOLE KERMEL
00-926-5936 GREENS,MUSTARD,FZ,2 T0 5 L1 PG
00-191-3441 ONION RINGS,FZ,RAW, 90,2 TO 5 LB PO
00-616-0220 POTATOES WHITE, FRESH, 100LE BG
00-080-5179 POTATOES, WHITE,FZ, FR-FR
00-616-0229 SOUASH,FT,SLICED, SUMNER

SREAKFAST

6.00

£.50

3.00

¥8.00

LUNCH

18.75
12.00

7.58
14.9%0

10.50

DINRER

7.50

6.25

37.50

5.00

15.50

4.00

FAST FOXO

Lunen DINNER

FAST FOOD TOoTAL U1

6,00 L8
18.75 L8
26.00 LB
20.63 LB

3.00 LB

6.25 LB

2.00 18
37.50 LB

10.31 10.3¢

7.58 L8
14,50 L8
5.00 LS
3.50 L8
56.00 L8
24.50 L8
4,00 8

1.7% 1.7

24.50
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Table
DAY- 21 MEWY
BREAKFAST
RECIPE X PRODUCT P_SIZE
- 80 ASST FRULT 1EA
- 20 ASST FRUIT JUICE 502
F&-1 10 HARD COOK EGGS e
Fr 25 GRIODLE FRIED EGGS 2 EA
Fa-7 50 INDIVIDUAL OMELETS 1EA
12 50 BACON 2 s
L350 25 CREAMED GROUND SEEF /3 cp
L89-2 25 GRILLED SAUSAGE PATTIES 2 €A
1% 4 80 NOME FRIED POTATOES /3 cr
E1-1 25 FARINA 374 CP
021-2 40 ENGLISK MUFFINS 1 €A
- 5 CEREAL,BRAN FLAKES 1
- 5 CEREAL,SHREODED WHEAT 1 8X
- 15 CEREAL,RAISIN BRAN 1 o
- 15 ASSORTED DRY CEREAL 1
3] 25 BAKING POMDER DISCULTS 2 EA
[.r] 15 FRENCH TOAST 285
D25-5 43 PANCAKES 2t
- 45 MAPLE SYRUP 1
- 100 BREAD/BUTTER/COFFEE/MILK
LUNCH
RECIPE % pRODUCT p_SI2E
[l 20 TOMATQ-VEGETABLE DEHY, 1 CP
- 15 SCOA CRACKERS, SALTED & €A
w21 25 SEEF POT PIE 1¢0
L2 25 STUFFED CABSAGE ROLLS 2 EA
L-G-2 50 FRIED SHRIMP 4-8 EA
E10-1 50 HOPPING JOWN w3 cr
as1 50 POTATOES AU GRATIN 3 cr
azs 20 FRENCH FRIED EGG PLANT 2-3 SL
Q-6 30 BUTTERED SPINACK 2 cr
Q-6 50 BUTTERED MIX VEGETABLES 1/2 P
- 60 SALAD SAR
- 39 ASST FaUlT 18
- 80 CARBOWMATED SOFT ORINK 8 O
- 80 SREAD/SUTTER/COFFEE/MILK
G2 40 SPICE CAXE 10C
(%3 40 LIGNT CREAM FROSTING 1 172m
[H] 30 SHORTBAEAD COOKIES 2
COST ANALYSIS DAY- 21
BREAKFAST 0.9457
LUNCK 1.95681
GINNER 171766
FAST FOOD 1.12673
MENU COST 94,196
9-46

Ch 2

AMT/HD COST EXTND CAL
0.1446 0.086 20
0.096 0.01% 73
0.112 0.011 130
0.115 0.02¢ 170
0.115 0,053 205

12.00 0.125 0.063 105

18,00 0.235 0.059 240

18.75 0.16% 0.040 100

35.00 0.218 0.174 200

6.00 0.021 0.005 &
0.084 0.022 252
0.120 0.006 110
0.120 0.006 110
0.130 0.020 110
0.133 0.020 110
0.045 0.011 303

12.00 0,147 0.022 346

3.00 0.072 0.032 212
0.035 0.016 50
0.247 0.247 315

AMT/BD COST
0.054
0.046
30.00 0.744
26,00 0,345
38.00 1.5M
6.00 0.051 0.026
25.25 0.221 0.1
18.00 .09 0.019
18,00 0.022 0.007
18,00 C.179 0.0%0
0.23% 0.1
0.144 0.056
0.076 0.061
G.247 c.198
0.242 0.097 200
0.026 0.010 128
0,191 £.057 260

EXTND
e.01
0.007
0.186
6.0
0.™

CAL
65
&0

584

400

210
250
218
0
110
5¢
80
100
315

DINNER

RECIPE X rRoOUCT P_SI1ZE
P12-1 20 MANHATTAN CLAM CHMOMDER 1 CP

- 15 SODA CRACKERS, SALTED & EA
L10-1 30 GINGER POT ROAST 402
L82 20 SWEET AND SOUR PORK 1¢p
L123 50 QVEN FRIED FISK & 17202
ES 50 STEAMED RICE 34 Cr
Q4b 50 BAKED POTATOES 18
-1} 20 HARVARD BEETS 12 e
Q41-3 30 PEAS WITN ONIONS 172 CP
Q-G S0 BUTTERED CAULIFLOWER 172 cp
015 30 CORN BREAD 1-3" s
- 70 DINNER ROLLS 2 EA

- 40 SALAD BAR

- 37 ASST FRUIT 1 EA
- 80 CARSDNATED SOFT ORINK & O2

- 80 QREAD/BUTTER/COFFEE/MILK

G25 25 SPICE CAKE 1rC
GeT 40 LIGHT CREAM FROSTING 11218
A5 30 SHORTBREAD COOKIES 2 EA
FAST FQOD

RECIPE X PROOUCT P_SIZE
N9 10 SUBMARINE SANDWICH 1EA
N29 10 GRILLED HAMBURGERS 1 EA
N29-2 45 CHEESEBURGERS 1 €A
N45-2 15 CHICKEN FILLET/CHEESE 1 EA
n32 10 FISHWICH 1EA
N30-1 5 CHILI DOGS 1EA
N30-4 5 FRANKFURTERS 1EA
G45-1 70 FRENCH FRIED POTATOES 1 EA
@35-1 5 ONION RINGS 1 EA

- 5 POTATO CHIPS 102

- 60 SALAD BAR

- 40 ASST FRUIT 1EA

. 70 CARSONATED SOFT DRINK 8 O

90 BREAD/SUTTER/COFFEE/MILK

9-1.--Thirty-Day Cyclic Menu and Recapitulation
of Daily Menu Issues--Continued.

ANT/WD COST EXTND CAL
0.296 0.059 85
0.046 0.007 60

40.00 0.674 0.202 100

32.00 0.579 0.116 545

30.00 0.989 0.495 247

$.00 0,020 0.010 162

55.00 0.124 0.043 155

4.00 0.092 0.018 72

18.00 0.118 0.035 105

20.00 0.175 0.088 65
0.049 0,021 230
0.029 0.020 170
0.235 0.161 50
0.144 0.056 80
0.076 0.06% 100
0.267 0.198 318
0.242 0.061 200
0.026 0,010 128
0.191 0.057 260

AMT/HD COST
18.00 0.510 0.051 823
18.75 0.459 0.046 590
18.75 0.647 0.291 740
18.75 0.58% 0.088 780
25.00 0.535 0.054 615
10.00 0.337 0.017 628
10.00 0.20% 0.010 818
35.00 0.115 0.081 410
35.00 0.120 0.009 334
0.130 0.007 160
0.235 0.141 50
0.144 0.058 80
0.076 0.053 100
0.247 0.222 315
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MARINE CORPS NUTRITION MENU AND PLANNING MANUAL

Table 9-1.--Thirt¥-Day Cyclic Menu and Recapitulation
of Daily Menu Issues--Continued.

RECAPTTULATION OF DAILY MEWU 1SSUES

OAY- 21
LUNCH OIMER

L1 NOMENCLATURE SREAKFAST LUNCH  DINNER FAST FOOD  FAST FOCD TOTAL UL

9905
00-403-9592 BACON, SLICEO (BULK), FT, CURED 6.00 6,00 L3
00-177-S097 DEEF FOR STEWING,FZ,01CED 7.50 7.50 L8
01-050-3190 SELF PATTIE MIX¢MULK), F2,20X507 &,50 3.00 7.50 LB
01-050-3192 BEEF PATTIES,FZ,RD,20% 90V 1.1 "0w.n 20.63 \8
00-133-5887 BEEF,SH CLOD/CHUCK(POT ROAST) 12.00 12.00 L0
00-782-3190 FRANKFURTERS, FZ,ALL WEAT 1.00 1.00 2.00 L8
01-039-8809 WAM, SECTIONED & FORNED,CHO 1.0 1.80 3.60 18
00-164-0485 PERCH FILLETS,OCEAX, F2 15.00 15.00 L®
00-920- 6485 PORK SAUSAGE ROLL, RAM,F2 .69 489 L8
00-753-4503 PORK,DICED, FZ 4.40 6.40 LB
00-299-1330 SALAMI,COOKED, F2 1.8 1.80 3.60 19
00-960-2303 SWRINP,RAM,REG §0,F2 19.00 19.00 (8

[ ab]
00-127-8435 BEETS, CND,WHOLE OR $LICES 0.80 0.80 CN
00-614-019% CABBAGE, FRESH 6.00 4.00 L9
00-160-6156 CAULIFLOWER,FZ,2 TO 5 L8 PG 10.00 10.00 18
00-127-7983 EGGPLART, FRESH 3.80 3.60 8
00-191-3661 ONION RINGS,FZ RAV,B0 1.7 .73 5.50 L8
00-127-8021 PEAS,F2,2 TO 5 L8 PG 5.40 5.40 LB
00-139-7626 POTATOES WW DENY, SLICES,5 LO | 11.43 11,4638
00-614-0220 POTATOES ,\M FRESH, 100 LB 86 28.00 28.00 LB
00-252-8243 POTATOES, W, FRESK, BAKING .50 27.50 L8
00-080-3179 POTATOES, W, F2,FR-FR 26.50 .50 49.00 L8
00-143-09%1 SPINACN,CNO,WW OR CUT LEAF $.40 $5.40 LB
00-935-6620 VEGETABLES, MIXED,F2,2 TO Sisre .00 9.00 18
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MARINE CORPS NUTRITION AND MENU PLANNING MANUAL

Table 9-1.--Thirty-Day Cyclic Menu and Recapitulation
of Daily Menu Issues--Continued.

OAY- 22 MEW

BREAKFAST

RECIPE X PRODUCT PSI2E
- 60 ASST FRUIT 1EA

- 20 ASST FRUIT JUICE S
F&=1 10 HARD COOK EGGS 2k
7 25 GRIDOLE FRIED fGGs 2EA
FB-7 50 INDIVIDUAL OMELETS 1EA
W2 50 sacoM 2n
130 25 CREAMED GROUWD 3EE/ 73 ¢
LB9-3 25 BAKED SAUSAGE PATTIES 2 EA
048-2 100 NASK BROUN POTATOLS 5 o
E1-3 25 CEREAL,NOT (ROLLED OAT) 374 CP
. S CEREAL,BRAN PLAKES 1%

. 5 CEREAL,SWREODED WHEAT 1 Bx

B 15 CEREAL,RAISIN BRAN 10

- 15 ASSORTED DRY CEREAL 18
[}l 25 BAKING POWDER BISCUITS 2 EA
0z2 15 FRENCH TOAST 20
D25-5 45 PANCAKES 2

- 45 WAPLE SYRU® [ (]

- 100 BREAD/SUTTER/COFFEE/MILK

Lunch

RECIPE X PRODUCT p_s12¢
214 20 SPANISH SOUP 1¢0

. 15 SOOA CRACKERS, SALTED & EA
[¥+] 60 SAKED LASAGNA 100
L8t 20 ROAST PORK Z 8
L162 20 WONEY GLAZED CORNISN NEN1/2 EA
050-1 50 FRANCONIA POTATOES 1¢c0
(114 50 MASNED POTATCES 2/3 ¢
017-1 30 GLAZEO CARROTS 2 ce
o3 20 OKRA AND TOMATO GuMeO  1/2 CP
Q-G 50 BUTTERED PEAS & CARROTS 1/2 CP

. #0 SALAD BAR

- 39 ASST FRULT 1EA
- 80 CARBONATED SOFT DRINK 8 02
- 60 BREAD/BUTTER/COFFEE/MILK

132 40 LEMON CHIFFON PIR 178 1t
"2 30 CHOCOLATE OROP COOKIES 2 EA
COST ANALYSIS  DAY- 22

BREAKFAST $0.822

LuNeR .

DINNER $1.398

FAST FOCD $1.108

NEW COST $3.288
9-48

Ch 2

ANT/HD COST EXTND CAL
0.4 0.088 &0
0.09 0.019 73
0.112 0,011 130
0.115 0.029 170
0.115 0,058 203

12.00 0.125 0.043 103

18.00 0.235 0.05% 240

18.7% 0.141 0.040 210

18.00 0.067 0.067 200

6.00 0.041 0,010 80
0.120 0.006 110
0.120 0.006 110
0.130 0.020 110
0.133 0.020 110
0.045 6.011 303

12.00 0.747 0.022 346

3.00 0.072 0.032 212
0.035 0.014 50
0.247 0.247 3%

ANT/HO COST EXTND CAL
0.11% 0.024 100

0.046 0.007 &0
12.00 0.216 0.130 43¢
38.00 0.601 0.120 <38
68.75 0.732 0.146 296
35.00 0.21% 0.107 195
1.00 0.029 0,015 145
20,00 0.034 0.010 92
10.00 0.103 0.021 49
18.00 0,145 0.083 135
0.235 0.141 50

0,164 0.056 80
0.076 0.061 100
0.247 0.198 31§

0.049 0.020 27¢

0.128 0,038 250

piNnER

RECIPE % PRODUCT pSI2E
LAY 20 CREAM OF WMUSHROOM SOUP 1| CP

- 15 SODA CRACKERS, SALTED & EA
L35 30 MEAT LOAF 18
L1071 25 ITALIAN VEAL STEAKS 18
L143 45 CHICKEN VEGA 2z
<] 30 RILE PILAF 36 or
Q52 50 RISSOLE POTATOES 100
016 50 BROWN GRAVY e
029 35 souTHERN STYLE GREENS 1/2 Cp
Q-G 25 WAX BEANS t/z cr
Q27 50 CALICO COR: 1/2 c»
)] 60 BAKING POWDER BISCUITS 2 EA

- 60 SALAD DAR

- 39 ASST FRUIT 1

- 80 CARDONATED SOFT DRINK 8 02

- B0 SREAC/BUTTER/COFFEE/MILK

132 &0 LEMON CNIFFON PLE 1/8 PlE
L1} 30 CHOCOLATE OROP COOKIES 2 A
FAST FOOD

RECIPE X PRODUCT P_S128
L}] 10 BLT SANDWICH 1€
n9 10 GRILLED MAMBURGERS 18
N29-2 45 CHEESEBURCERS 1€
N4S-2 15 CNICKEN FILLET/CHEESE 1 EA
N32 10 FISWICH 18
u30-1 5 cuILl DOGS 1Ea
430-4 3 FRANKFURTERS 1EA
Q45-1 70 FRENCA FRIED POTATOES 1 CP
Q3S-1 5 OMIOW RINGS Rer
- $ POTATO CHIPS 102

- &0 SALAD BAR

- &0 ASST FRUIT 1EA

. 70 CARBONATED SOFT DRINK 8 O2

90 BREAD/BUTTER/COFFEE/MILK

AMT/HD COST EXTHO CAL
©.185 0,037 170
0.04é 0.007 60

30.00 0.37% 0.112 466

35.00 0.715 0.179 334

43.00 0.660 0.301 540

2.00 0.030 0.015 188

35.00 0.210 0.108 170
0.033 0.017 &

20.00 0.071 0.025 9

16.00 0.038 0.010 &%

29.81 0.102 0.051 9
0.045 0.027 303
0.235 0.141 50
0.164 0,056 0
0.076 0.061 100
0.247 0.198 38
0.049 0.020 274
0.128 0.038 250

ANT/HD COST EXTNO CAL
12.00 0.32¢ 0.032 306
18.75 0.459 0.046 590
18.75 0.647 0.291 740
18.75 0.535 0.088 780
25.00 0.535 0.0%4 613
10.00 0,337 0.017 688
10.00 0.201 0.010 418
35.00 0.115 0.081 410
35.00 0.180 0.009 ¥34
0.130 0.007 160
0.23% 0,141 SO
0.144 0.058 &
0.076 0.053 100
0.247 0.222 315



MARINE CORPS NUTRITION MENU AND PLANNING MANUAL

Tabl -1.--Thi i
e 9-1. Thlrty-Day Cyclic Menu and Recapitulation
of Daily Menu Issues--Continued.

RECAPITULATION OF DAILY NEWU 1$SUES

DAY- 22
LUNCH DINNER

NN NOMENCLATURE SREAKFAST  LUNCH  DINNER FAST FOOD  FAST FOCD TOTAL Ul

05
00-403-9562 BACON, SLICED(BULK), FZ, CURED 6.00 1.20 1.20 8,40 LK
01-050-3190 BEEF PATTIE MIX(BULK),F2 4.50 7.2 9.00 20.70 U8
01-050-3192 BEEF PATTIES, £2,RD 20% $OY 10.31 1031 20.83 L8
00-491-7208 CHICKEN, FZ,RTC, QUARTERED 29.25 5.5
00-782-3190 FRANKFURTERS, FZ,ALL MEAT 1.00 1.00 2.00 L8
00-080-5565 1TALTAN SAUSAGE, NOT,F2,P0RK 7.20 7.20 18
00-926-6485 PORK SAUSAGE ROLL,RAW,FZ 469 469 LB
00-753-4568 PORK,LOIN BNLS, SPECIAL ROAST 7.60 7.60 \B
00-080-6007 ROCK CORNISH HEN,FZ,RTC,WHOLE 13.75 13,78 18
00-139-8481 VEAL STEAK, FLAKED, FORMED, BREAD (R 873 L8

815
00-614-4818 BEANS,WAX,CND,#10 CN 4.00 4.00 L8
00-127-8019 CARROTS, FRESH, TOPPED 5.00 6.00 L8
00-257-3947 CORN, CND, GOLDEN WHOLE , KERWEL 1491 1%.91 L8
00-164-4162 GREENS,COLLARD 2,2 T0 5 LB PG 7.00 7.00 L8
00-252-3785 OKRA,F2,CUT,2 T0 5 L8 PO 2.00 2.00 L8
00-191-3461 ONION RINGS,FZ,RAV,80 .7 1.75 3.50 L8
00-127-8021 PEAS,F2,2 TO 5 LB PC 9.00 9.00 L8
04-193-3040 POTATO PATTIES WM, F2 18.00 18.00 18
00-133-5903 POTATOES, WM, INSTANT, #10 CN 0.50 0.50 €N
00-614-0220 POTATOES, MK, FRESH, 100 L& BC 1750 17.50 35.00 L8
00-080-5179 POTATOES,WH, FZ,FR-FR 24.50 26.50  49.00 LD
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MARINE CORPS NUTRITION AND MENU PLANNING MANUAL

Table 9-1.--Thirty-Day Cyclic Menu and Recapitulation
of Daily Menu Issues--Continued.

DAY- 23 MEW

BREAKFAST

RECIPR X PRODUCT P SIZE
. &0 ASST FRUIT 1EA

- 20 ASST FRUIT JUICE S oz
Fé-1 10 nARD COOK EGCS 2EA
L4 23 GRIDDLE FRIED EGGS 2 &
F8-7 50 INDIVIDUAL OMELETS 1EA
L2 50 macon 28
L30 25 CREANED GROUND BEEF 273 ¢
LOP-2 25 GRILLED SAUSAGE PATTIES 2 EA
Qhé-2 B0 WASH BROWN POTATOES w3 o
€® 25 SUTTERED MOMINY GRITS  2/3 Cp
021-2 40 ENGLISH MUFFINS 1A

. 5 CEREAL SRAN FLAKES 1

- S CEREAL,SHREDDED WNEAT 1 8X

. 15 CEREAL RAISIN BRAX .

. 15 ASSORTED DRY CEREAL T
L1} 23 BAKING POWER BISCUITS 2 #a
022 13 FRENCH TOAST Zs
025-5 43 pancaxEs 2EA

- 45 MARLE STRUP im

- 100 BREAD/BUTTER/COFFEE/MILK

Luwen

RECIPE X PRaUCT rsize
Mé 20 CREAM OF POTATO SOUP 1o

. 15 $00A CRACKERS, SALTED & fA
(31 ] 25 BARBECUED SEEF CUBES  3/4 CP
L9 50 PAKED WAM in
L176-1 25 SOUTHERN FRIED CATFISN 7 02
(L] 50 RICE PILAF 3% Cr
[} 14 50 MASKED POTATOES o
a2 30 SOUTHERN FRIED OKRA 12 cr
o4 35 SUTTERED LIMA BEANS /2 cr
(1] 20 SCUTHERN STYLE CREENS  1/2 CP
- 40 SALAD BAR

. 39 ASST rrulY 16

. 80 CARBONATED SOFY DRINK B O2

- 80 BREAD/DUTTER/COFFEEMILE

“r 30 uERMITS 2 EA
12¢ 40 CHOCOLATE CREAM PIE 176 rie
COST AMALYSIS OAY- I3

OREAKFAST $0.825

LUNCN st.3n
CENNER $1.37%

FAST FOOD 1123

NEW COST $3.429
9-50
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-

AMT/HO COST EXTND CAL
0.144 0.086 30
0.09% 0.01% 75
0.112 0.01t 130
0.11% 0,029 170
0.115 0.038 205

12.00 0.125 0.043 105

18.00 0.235 0.059 240

18.75 0.161 0.040 100

18,00 0.067 0.0546 200

6.00 0.022 0.006 105
0.054 0.022 252
0.120 0,006 110
0.120 0.006 110
0.130 0.020 110
0.133 0.020 110
0.045 0.011 303

12.00 0.147 0.022 346

3.00 0.072 0.052 212
0.035 0.016 SO
0.247 0.247 315

ANT/HD COST EXTND CAL
0.074 0.015 170
0.044 0.007 &0

30.00 0.492 0.128 440

25.00 0.455 0,228 473

60.00 1.232 0.308 192

8.00 9.030 0.015 188
1.00 0.029 0.015 143

15.00 0.121 0.038 153

18,00 0.187 0.063 45

20.00 0.071 0.09% 89
0.235 0141 S0
0.144 0.0 80
0.076 0.061 100
0.2¢7 0.198 313
0.321 0.066 220
0.080 0.032 334

DIMNER
RECIPER
"n-2

L40

x PRODUCT

20 BEEF HODOLE SOUP

15 SODA CRACKERS, $SALTED
20 STUFF GREEN PEPPERS

SANIEENE TP HMTE T T WwWiL LA WTW

(X1t
ter
4RA
17264

L107 20 BRAISED LIVER AND OMIONST SL

L147-8 60 CREAMED TURKEY L]
€4-2 50 BOILED £GG MOODLES 1¢0
Q77 50 PARSLEY BUTTERED POTATO 3 pC
©41-3 33 PEAS wWITH ONIONS 2 e
G 50 BAKED SWEET POTATOES  1/2 ¢
D15 60 CORN BREAD 1-3*
- 60 SALAD BAR

- 39 ASST FRUIT 16

- 80 CARSOMATED SOFT DREINK 8 OZ

. 80 BREAD/BUTTER/COFFEE/MILK

N17 30 NERMITS 2EA
129 40 CNOCOLATE CREAN PIE 176 PIE
FAST FOCD

RECIPE X PRODUCT P_SIZE
N&<2 10 ROAST TURKEY SANDWICN 1 EA
N2P 10 GRILLED NAMBURGERS 1EA
N29-2 43 CHEESEBURGERS 1EA
N&5-2 15 CNICKEN FILLET/CHEESE 1 EA
N32 10 FIswMICH 1EA
N30-1 5 CHIL! DOGS 1EA
N304 5 FRANKFURTERS 184
Q431 70 FRENCH FRIED POTATOES 1 EA
a35-1 5 owiow nincs 172 ¢p
- S POTATO CNIPS 102

. &0 SALAD BAR

. 40 ASST FRUIT 1EA

- TO CARBONATED SOFT DRINK 8 02

90 BREAD/BUTTER/COFFEE/MILK

ANT/HD COST EXTND CAL
0.026 0.005 76
0.044 0.007 &0

24.00 0,392 0.078 372

25.00 0.188 0.038 380

45.00 0.700 0.420 447

12.00 0.044 0.032 249

35.00 0.213 0.107 180

18.00 0.118 0.039 105

40.00 0.116 0.058 167
0.06% 0.041 230
0.235 0,141 S0
0.144 0.056 80
0.076 0.061 100
0,247 0.198 315
0.221 0.086 220
0.080 0.032 339

AMT/HO COST EXTMD CAL
18.75 0.476 0.048 335
18.75 0.459 0.046 390
18,73 0.647 0.291 740
12.75 0.588 0.088 780
25.00 0,535 0.03% 61%
10.00 0.337 0.017 488
10.00 0.201 0.010 618
35.00 0.115 0.081 410
35.00 0.180 0.009 334
0.130 0.007 160
0.235 0.141 50
0.145 0.058 30
0.076 0.053 100
0.247 0.222 318



MARINE CORPS NUTRITION AND MENU PLANNING MANUAL

Table 9-1.--Thirty-Day Cyclic Menu and Recapitulation
of Daily Menu issues--Continued.

RECAPITULATION OF DAILY MENU ISSUES

DAY- 23
LUNEH DINNER

(1] NOMENCLATURE BREAKFAST LUNCH  DINWER FASY FOOD  FAST FOOD TOTAL U1

8905
00-403-9592 BACON, SLICED(BULK) F2Z,CURED 6.00 38.63 L8
00-177-5017 SEEF FOR STEWING,F2,DICED 7.50 7.50 L8
01-050-3190 BECF BATTLE MIX(BULK),FZ,20K80Y 4.50 4.50 W0
01-050-3192 BEEF PATTIES FZ,RD,20% SOY 0.3 1.3 20,63 L8
00-655-8410 BEEF,LIVER PORTION CUT 5.00 5,00 LB
01-125-2288 CATFISH FILLETS FZ,5 10 12 02 15.00 15.00 LB
00-782-3190 FRANKFURTERS,FZ, ALL MEAT 1.00 1.00 2.00 L8
01-039-8809 WAM,SECTIONED & FORMED,CHD 12.50 12,50 L8
01-017-2785 PORK SAUSAGE,RAW,FZ,RD 4.69 “.69 L3
00-262-727% TURKEY BNLS, FZ,RAW ROLL 27.00 1.88 1.88 30.75 W0

8915
00-577-4526 BEANS,LIMA,CND, #10CN 6.30 6.30 L8
00-926-5937 GREENS,TURNIP,FZ,2 TO 5 LB PG 4,00 4.00 u0
00+ 252-3785 OKRA,FZ,CUT,2 TO 5 LB PG 4.50 4,50 18
00-191-3641 ONION RINGS,F2 RAW 1.7 1.7 3,50 L8
00-127-8021 PEAS,F2,2 TO 5 LB PG 5.94 5.94 L8
00-127-8006 PEPPERS, SWEET FRESH,GREEN 4.80 4.80 LB
01-193-3050 POTATO PATTIES,WH,F2 14.40 146,40 L8
00-252-5954 POTATOES  SWEET, FRESH 17.50 17.50 L8
00-133-5903 POTATOES, W, INSTANT,#10 C¥ 0.50 0.50 CN
00-616-0220 POTATOES Wi, FRESK, 100 LB BG 20.00 20.00 L8
00-080-5179 POTATOES,WwH FZ FR-FR 26.50 26.50 49.00 LB
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DAY- 24 NEW

BREAKFAST

RECIPE X PRODUCT P_SIZE

. 60 ASST FRULT 1EA

- 20 ASST FRULT JUlCE sa

Fa=1 10 HARD COOK EGGS 28

14 25 GRIDDLE FRIED EGGS 2EA

F8:7 %0 INOIVIDUAL OMELETS 188

12 S0 BACON 23

30 25 CREAMED GROUND BERF 3 ¢r

L71-3 25 GRILLED NAM SLICES LN+

462 B0 HASH BROWN POTATOES 73 ¢

E11 25 FARIRA 36

02%-2 40 ENGLISH MUFFINS 1EA

. S CEREAL ,BRAN FLAKES 18

- S CEREAL,SHREDOED WHEAT 1 BX

- 15 CEREAL,RAISIN BRAN tex

- 15 ASSORTED DRY CEREAL 1.

o1 25 BAKING POWDER SISCUITS 2 EA

022 15 FRENCH TOAST 25

D25-5 &S PANCAKES 2EA

. 45 MAPLE STRUP 1%

. 100 DREAD/BUTTER/COFFEE/MILK

LuNeH

RECIPE X PRODUCT r_Si2e

ra 20 TOMATO-VEGETARLE DEHY. 1 CP

. 15 SODA CRACKERS, SALTED & EA

L13 35 PEPPER STEAK 50z

L103-1 35 VEAL PARMESAN 181

L1246 30 BAKED FISH PORTIONS 40

£5 50 STEAMED RICE e cr

051 50 POTATOES AU GRATIN /3 cp

-6 30 SIMMERED CAULIFLOWER 172 CF

Q-6 20 SUTTERED SPINACH 12 ¢

- 60 SALAD BAR

. 39 ASST FRUIT 1EA

. 80 CARBONATED SOFT DRINK 8 02

- 80 BREAD/BITTER/COFFEEMILK

NO-4 50 CATMEAL RAISIN COOKIES 2 EA

140 20 PECAN PIE 176 Pit

COST ANALYSIS DAY- 2%

BREAKFAST $0.871

LuNCH $1.415

OINNER $1.69%

FAST FOCD $1.09¢

MENY COST $3.707
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Table 9-1.--Thirty-Day Cyclic Menu and Recapitulation
of Daily Menu Issues--Continued.

Ch 2

AMT/NO COST EXTND CAL
0.144 0.086 &
0.09 0.019 73
0,112 0.011 13¢
0.115 0.029 170
0.115 0.058 205

12.00 0.125 0.063 105

18.00 0.235 0.059 240

20.00 0,344 0.086 108

18.00 0.047 0.054 200

6.00 0.021 0.005 &

0.054 0,022 252

0.120 0.006 110

0.120 0.006 110

0.136 0.020 110

0.133 0.020 110

0.045 0.0%1 303

0.147 0.022 346

0.072 0.032 212

0.035 0.0%6 S0

0,247 0.247 315

12.00
3.00

AMT/HO COST EXTND CAL
0.054 0.011 65
0.046 0.007 60

30,00 0.735 0.257 422

35.00 0.786 0.275 554

25.00 0.387 0,116 127

¢.00 0.020 0.010 182

23.2% 0,221 0.111 250

20,00 0.175 0.053 &

18.00 0.022 0.004 &0
0.235 0,14t 50
0.144 0.05%¢ &0
0.076 0.061 100
0.247 0,198 313
0.082 0,041 263
0,375 0,073 30

DINNER

RECIPE X PRODUCT P_SIZE
P2-2 20 CHICXEN/RICE SOUP 1¢c0

. 15 SOOA CRACKERS, SALTED & EA
122 50 BEEF STEW 1 tr4ce
L3123 30 OVEN FRIED FISH 4 17202
L112 20 SIMMERED CORNED BEEF 3 L
G44 50 BAKED POTATOES 1B
€4-2 50 BOILED EGG NOGOLES 1¢0
Q12 30 FRIED CARBAGE 12 cr
Q-G 50 CORN ON THE COB 1EA
Q8:1 25 BEETS IN ORAN./LEMON SAU1/2 CP
- 60 SALAD #AR

. 39 ASST PRULT 1 EA

- B0 CARBONATED SOFT DRINK & O2

- 80 BREAD/BUTTER/COFFEE/MILK

H§+4 50 OATMEAL RAISIN COOKIES 2 EA
140 20 PECAN PIE 176 PIE
FAST FOOD

RECIPE % PROOUCT p_st2e
N6-3 10 GRILLED MAM & CWEESE 1 EA
N29 10 GRILLED NAMBURGERS 164
¥29-2 45 CHEESEBURGERS 1 €A
Ni5-2 15 CHICKEN FILLEV/CHEESE 1 EA
W32 10 FISNWICH 1EA
N30-1 5 CHILL DOGS 1 EA
N30-4 S FRANKFURTERS 1 EA
045-1 70 FRENCH FRIED POTATOES 1 CP
0351 5 ONIOM RINGS N
. S POTATO CNIPS 10z

. 60 SALAD SAR

- 40 ASST FRUIT 1 EA

- 7O CARBONATED SOFT DRINK 8 O2

90 SREAD/SUTTER/COFFEE/MILK

AMT/M0 COST EXTNO CAL
0.021 0.004 88
0.044 0.007 &0

30.00 0.619 0.310 415

30.00 0.989 0.207 247

43.50 0.564 0.109 98

$5.00 0.126 0.043 155

12.00 0.08% 0.032 249

20,00 0.031 0.009 53

37.00 0.525 0.263 65

4.00 0.125 0.001 72
0.23% 0.141 80
0.144 0.056 80
0.076 0.061 100
0.247 0.198 315
0.082 0.041 265
0.37% 0.07% 340

AMT/HD COST EXTND CAL
4.00 0.223 0.022 3N
18,75 0.459 0.046 590
18.75 0.847 0.291
18.75 0.538 C.088
25.00 0.53% 0.054 615
10.00 0.337 0.017 88
10.00 0.201 0.010 &18
35.00 0.115 0.081
35,00 0.180 0.009 334
©.13¢ 0.007
0.235 0.147 50
0.144 0.058
0.076 0.053 100
0.267 0.222 113



MARINE CORPS NUTRITION AND MENU PLANNING MANUAL

Tabl -1.--Thi i
e 9-1. Thlrty-Day Cyclic Menu and Recapitulation
of Daily Menu Issues--Continued.

RECAP1TULATION OF DAILY MENU ISSUES

OAY- 24
LUNCN DINNER

NSH NCMENCLATURE SREAKFAST LUNCH  DINNER FAST FOOD  FAST FOOO TOTAL VI

2908
00-403-9592 BACON, SLICED(BULK), FZ,CLRED 6.00 6.00 L8
00-177-5017 BEEF FOR STEWING,f2,DICED 15.00 15.00 L8
00-135-5885 BEEF FOR SWISSING,BRAISING,STK 10.50 10.50 L8
01-050-3190 SEEF PATTIE HIXCBULKY, F2,20%80Y 4.50 4.50 L8
01-050-3192 BEEF PATTIES, F2,%0,20% SOV 10.31 1.3 20.63 L8
00299-1316 CORNED BEEF,F2 8.7 s.70 L8
00-935-4765 FISH,PRTN, RAM, BRD, F2,PER/POLL 7.50 7.50 L8
00-164-0490 FLOUNDER FILLET,FZ,SKLS 9.00 9.00 LB
00-782-3190 FRANKFURTERS , F2, ALL MEAT 1.00 1.00 2.00 W8
00-682-6643 HAM,SEC & FM, SWOKED, FZ,CKD BNL 0.40 0.40 0.80 L8
01-039-8809 KAM,SEC & FM,CND $.00 $.00 LB
00-139-B481 VEAL STEAK, FLAKED, FORMED BREAD 12,25 12.25 18

18
00-127-8835 SEETS,CND, WHOLE OR SLICES 1.00 1.00 Cx
00-616-0194 CABBAGE, FRESH 6.00 6.00 L8
00-160-6156 CAULIFLOVER,F2,2 TO 3 L8 PG 6.00 6.00 L8
01-135-5787 CORM,FZ,GOLDEN Ok WHITE,COB 18.50 18.50 L8
00-191-3451 ONION RINGS,FZ,RAW 1.7% 1.7% 3.50 L8
01-193-3080 POTATO PATTIES.WH FZ 1%.40 16,40 L8
00-139- 7426 POTATOES W, DEHY,SLICES,S LB §C 11.63 11.63 18
00-252-8245 POTATOES WM, FRESH BAKING .50 27.50 L8
00-080-5179 POTATOES W, FZ,FR-FR 2%.50 2¢.50 49,00 LB
01-010-3226 SPINACH,FZ,CHOPPED,2 TO 5 L8 PG 3.40 3.60 L8
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MARINE CORPS NUTRITION AND MENU PLANNING MANUAL

Table 9-1.--Thirty-Day Cyclic Menu and Recapitulation
of Daily Menu Issues--Continued.

DAY- 25 MEMY

BREAKEAST

RECIPE % PRODUCT P_SIZE

. 60 ASST FRUIT 1A

- 20 ASST FRUIT JUICE 5 0z

Fb-1 10 HARD COODK EGGS 2EA

34 25 GRIDDLE FRIED ECCS 2 EA

F8-7 50 INDIVIDUAL OMELETS 1EA

L2 50 SACON 2

130 25 CREAMED GROUNO BEEF asce

L89-3 2% BAKED SAUSAGE PATTIES 2 EA

G461 80 COTTAGE FRIED POTATOES 2/3 CP

E1-3 25 CEREAL,HOT {ROLLED OAT) 374 CP

- S CEREAL,BRAN FLAKES 1M

- § CEREAL,SHREDDED WHEAT 1 BX

- 15 CEREAL RAISIN BRAN 18

- 15 ASSORTED DRY CEREAL 18

)] 25 BAKING POWDER BISCUITS 2 EA

p22 15 FRENCH TOAST 25

D25°5 45 PAMCAKES 2EA

. 45 MAPLE SYRUP 1718
100 BREAD/BUTTER/COFFEE/NILK

LUNCH

RECIPE X proouct p_SI2E

() 20 TOMATO SOUP 1cr

- 15 SCDA CRACKERS, SALTED 4 EA

Le1 45 SWEDISH MEATBALLS JEA

L103 30 VEAL STEAXS 181

LI47 25 CHICKEN A LA KING 1¢r

5 50 STEANED RICE 376 CP

G4&-1 50 COTTAGE FRIED POTATOES 2/3 CP

o3 29 STEWED TOMATOES 12 cp

QG 4D BUTTERED GREEN BEANS 172 CP

oG 20 BUTTERED BLACK EYE PEAS 172 CP

- 60 SALAD BAR

- 39 ASST PRUIT 1EA

G18-1 30 JELLY ROLL 18L

N3 40 BUTTERSCOTCH BROWNIES 1 EA

- 80 CARBONATED SOFT ORIKK & OZ

80 BREAD/BUTTER/COFFEE/MILK

COST ANALYSIS OAY- 25

BREAKFAST $0.910
LUNCH $1.417
DINNER 1,508
FAST FOOD $1.120
MENU COST $3.629
9-54
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ANT/HD COST
0. 144
0.09%%
0.12
0.115
0.11%
0.12%
0.23%
0.16%
0.1%4
0.041
¢.120
120
130
133
045
147
o7z
035
27

EXTND
0.086
0.01¢
0.011
0.029
0.058
0.063
0.059
0.040
0.155
0.010
0.006
0.006
0.020
0.020
g. o1
0.022
0.032
0.014
0.247

12.00
18,00
0.7
31.00

6.00

12.00
3.00

sceepopop

ANT/ND COST
0.120
0.046

30.00 0.469

35.00 0.651

50.00 0.50%

©.00 0.020

31,00 0.194

25.50 0.101

16.00 0.170

4.00 0.073
0.23% 0141
0.144 0.056
0.073 9.022
0.175 0.070
0.076 0.061
0.247 0.198

EXTND
0.024
0.007
0.301
0,195
0,127
0.010
0.097
0.025
0.068
0.01%

CAL
80
™

130

170

20%

105

260

210

188
80

110

110

110

35

&7
162
188

23
1o
125

50

80
266
285
100
s

DINNER

RECIPE X
P 20
- 15
L5 50
182 25
L1155 25
[+] 3%
Q2 30
Q57 35
016 50
o 20
Q-G L1
D15 40
- ]
- 60
- 3%
- 80
- 80
G18-1 30
[)}] &0
FAST FOOD
RECIFE %
N2?-1 10
N29 10
N29-2 45
N43-2 15
N32 10
N30-1 S
N30-4 5
g4S-1 70
Q331 ¥
- 5
. 60
. 4«0
- 70

PRODUCT p_sIzE
JEAN SOUP tcp
$CDA CRACKERS, SALTED & EA
ROAST BEEF 25
SWEET AND SOUR PORK 1 CP
FRIED CHICKEN 2pC
STEAMED RICE 34 c»
BAKED WEANS 172 cp
MASHED POTATOES 3
BROMN GRAVY 1/3 cp
HOT SPICED BEETS 172 ¢r
BUTTERED BROCCOLI 2 cp
CORN BREAD 1.3 50
DINNER ROLLS 2EA
SALAD BAR
ASST FRULT 1EA
CARBOKATED SOFT DRINK & 02
BREAD/BUTTER/COFFEE/NILK
JELLY ROLL 1%
BUTTERSCOTCH BROWNIES 1 EA

prOOUCT P_SIZE
SARBECUED PORK SANDWICH 1 EA
GRILLED MANBURGERS 1 EA
CHEESEBURCERS 184
CHICKEN FILLET/CHEESE 1 EA
FISKWICH 1 €A
CHILI DOGS 1 EA
FRANKFURTERS 1 EA
FRENCN FRIED POTATOES 1 CP
ONION RINGS 172 cp
POTATO CHIPS 102
SALAD BAR
ASST FRUIT 16
CARBONATED SOFT DRINK 8 OF

90 BREAD/BUTTER/COFFEE/MILK

ANT/HD COST EXTND CAL
0.059 0,012 123
0.046 0.007 680

40.00 0.853 0.427 325

32.00 0.579 0.145 543

65.00 0.70% 0.176 334

9.00 0.020 0.007 162
4.00 0,105 0.032 164
1,00 0.029 0.010 145

0.033 0,017 78
4.00 0.100 0.020 %%

20.00 0,123 0.062 85
0.069 0.028 230
0.029 0.020 170
0.235 0,141 50
0.144 0.056
0.076 0.081
0.247 0,198
0.073 0.022
0.175 0.070

AMT/HD COST EXTND
18.00 0.433 0,044
18.75 0.459 0.046
18.75 0.647 0.291
18,75 0.582 0.088
25.00 0.535 0.054
10.00 0.337 0.097
10.00 0.201 0.010
35,00 0.115 0.081
35.00 0.180 0.00%
0.130 0.007
0.23% 0.141
0.144 0.058
0.076 0.053 100
0.247 0.222 315



MARINE CORPS NUTRITION AND MENU PLANNING MANUAL

Table 9-1.--Thirty-Day Cyclic Menu and Recapitulation
of Daily Menu issues--Continued.

RECAPITULATION OF DAILY MEWU !SSUES

DAY- 25
Lumen DINNER

NSN  NOMENCLATURE SREAKFAST  LUNCH  DINNER FAST FOOO  FAST FOCD TOTAL U1

8905
00-403-9592 BACOW SLICED(BULK), FZ,CURED 6.00 6.00 L8
01-050-3190 SEEF PATTIE WIK(BULK),FZ 4.50  13.50 18.00 (8
01-050-3192 BEEF PATTIES,FZ,RD,20% SOV 0.3 10.31 20.63 L8
00-133-5884 BEEF, KNUCKLE,SPECIAL(ROAST) 20.00 20.00 L8
00-965-2128 CAICKEN, F1,RTC,CUT-LP,@ PC CUT 16.25 16.25 18
00-126-3416 CHICKEN, FZ,RTC, WNOLE 12.50 12.50 L8
00-782-3190 FRANKFURTERS, F2,ALL MEAT 1.00 1.00 2.00 L8
01-017-2786 PORK SAUSAGE,PATT RAV, F2 .89 4,60 LB
00-126-4062 PORK, 05 SNOULDER BUTT,F2 1.0 1.80 5.60 L8
00-753-4503 PORK,DI1CED, F2 8.00 8.00 LB
00-139-8681 VEAL STEAK, FLAKED, FORNED , BREAD 10.50 10.50 18

0913
00-416-4820 GEANS, GREEX,CHD,#10 CN 640 6.40 10
00-184-5601 BEANS, WM, CND, TOM SCE W/PORK 1.20 1.20 oN
00-127-8835 BEETS,CND,UNOLE OR SLICES 0.80 0.80 Cx
00-129-0825 BROCCOL1,FZ,SPEARS 10.00 10.00 L8
00-191-3481 ONION RINGS,FZ,RAW,80,2,70 5 LB 1.75 1,78 3.50 L8
00-007-5309 PEAS, BLACKEYE,CND 0.80 0.80 W
00-133-5903 POTATOES,WH, INSTANT , #10 CN 0.3% 0.35 e
00-616-0220 POTATOES, W, FRESH, 100LS BG .80  15.50 40.30 L8
00-080-5179 POTATOES, WK, F2, FR-FR 2.50 24.50 49,00 L8
00-582-4060 TOMATOES, CNO , WHOLE, #10 €N 6.38 838 L8
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MARINE CORPS NUTRITION AND MENU PLANNING MANUAL

Table 9-1.--Thirty-Day Cyclic Menu and Recapitulation

of Daily Menu Issues--Continued.

9-56
CAY- 26 MEW
SREAKFAST
agciet X PRODUCT
. 80 ASST FRUIT
- 20 ASST FRUIT JUICE
Fé+1 10 HARD COOKX [GGS
24 25 GRIDDLE FRIED €CCR
-7 50 INDIVIDUAL OMELETS
L2 S0 BACOM
L3 25 CREAMED GROUND BEEF
LB9-3 25 BAKED SAUSAGE PATTIES
Qbs-2 B0 NASH BROWM POTATORS
[ 1 25 BUTTERED WOMINY ORITE
021-2 40 ENGLISH WUFFINS
- S CEREAL,BRAM FLAKES
- S CEREAL,SHREDDED WNEAT
- 15 CEREAL ,RAISIN BRAN
. 15 ASSORTED DRY CEREAL
o 25 DAKING POWOER BISCUITS
o22 15 FRENCH TOAST
D25-5 &5 PANCAKES
. 45 WAPLL SYRUP

100 BREAD/BUTTER/COFFEE/MILK

P_SIZE ANT/WD COST EXTNO CAL
18 0,144 0.086 80
sor 0.09¢ 0.01% 75
2EA 0.112 0.011 130
T 0.115 0.029 170
10 0.115 0.0%% 205
T 12.00 0.125 0.083 103
2/3 c» 18.00 0.235 0.0%% 240
26A 18,75 0.181 0.040 210
273 CP 19.00 0.067 0.05 200
273 0 .00 0.022 0,006 105
114 6.00 0.054 0.022 252
1 0,120 0.006 110
1K 0.120 0.006 110
1 0.130 0.020 110
1 0.133 0.020 110
ZEA 0.045 0,011 303
2 8L 12.00 0.147 D.022 346
28 3.00 0,072 0.032 212
118 0.03% 0.0% 50

0.247 0.247 313

LuNCH

RECIM X MRACT P_S120 ANT/NO COST EXTND CAL
P12-1 20 MANMATTAN CLAM CNOWDER 1 CP 0.296 0.05% &5
- 15 S00A CRACKERS, SALTED & EA 0.046 0.007 &0
L33 30 WEAT LOAF 18 30,00 0.37¢ 0.112 466
L SO SAKED HAM i 25.00 0.455 0.228 473
L1820 FRIED RASSIY 2P0 50.00 1.232 0.246 478
" 50 RICE PILAF 3764 CP 8,00 0,030 0.015 188
a5z 50 RISSOLE POTATORS tor 35.00 0.210 0.105 170
014 40 BROWK GRAVY 173 c» 0.033 0.013 73
a2 20 CORN PLDOING 2P 3.99 0.2 0.042 100
-G 30 BUTTERED SRUSSELS SPROUT1/Z OWP 20.00 0.126 0.038 73
-6 S0 BUTTERED MUCCOTASH 1/2 cup 18.00 0.186 0.093 %0
. 60 SALAD BAR - 0.235 0.141 30
. 39 ASST FRUIT 1 ach 0.144 0.056 80
. 80 CARBOMATED SOFT ORINC & o2 0.076 0.061 100
- 80 BREAD/SUTTER/COFFEE/MILK- 0.247 0.198 318
30 30 WMITE CAKE 1 pisce 0.265 0.080 197
G39-6 30 LEMOM CREAM FROSTING 1172 tbs 0.027 0.008 125
110 &0 APPLE COBBLER 1% 0.24% 0.100 430
COST ANALYSIS DAY- 26

BREAKFAST $0.823

LUNCH $1.401

DINNER 82,354

FAST FOCD $1.127

newy cost S, 200

DINNER
RECIPE X PRODUCT
re 20 CREAN OF POTATO SOUP

- 15 SODA CRACKERS, SALTED

P_SIZE ANT/WO COST EXTHO CAL
icr 0.076 0.015 170
4 EA 0.046 0.007 &0

2 SO BEEF POT PIE 1CP 30.00 0.7 0.372 584
L101 20 ITALIAN VEAL STEAKS 18 35,00 0.715 0.143 534
L119 30 BAKED FISN & 17202 30.00 1.802 0.341 160
E6-2 50 SOILED EGG NOGOLES 1¢r 12.00 0.066 0.032 249
Q77 50 PARSLEY BUITERED POTATO 3 PC $5.00 0.213 0.107 180
@29 30 SOUTHERN STYLE GREENS 1/2 CP 20.00 0.071 0.021 &
Q35-1 20 ONION RINGS 172 €0 25.00 0.100 0.036 334
-G 0 CORN ON THE COB 1EA  37.00 0.525 0.315 63
)] S0 BAKING POWDER BISCUITS 2 EA 0.04% 0.023 303
G30 30 UNITE CAXE 10C 0.265 0.080 197
G39-4 30 LEMON CREAM FROSTING 117218 0.027 0.008 125
190 40 APPLE COBBLER 1% 0,249 0.100 30
- 0 SALAD BAR 0.235 0.141 50
- 3 ASST FRULT 1EA 0.4 0.05¢ 20
- 80 CARBONATED SOFT DRINK 8 02 0.076 0.061 100
- 80 BREAD/BUTTER/COFFEE/MILK 0.247 0.198 313
FAST FOCD

MCIPE X PRODUCY P_SIZE AMT/MO COST EXTND CAL
ne 10 SUBMARINE SANOWICH 168 18.00 0.510 0.0%1 823
N9 10 GRILLED NAMBURGERS 18 18,75 0.459 0.046 590
N29-2 43 CHEESEBURGERS 1 EA 18,75 0.8647 0.291 740
NAS-2 15 CHICKEN FILLET/CHEESE 1 EA 18.75 0.588 0.088 780
w32 10 FISMIICH 1EA  25.00 0.535 0.054 613
N30-1 § CKILI POCS 1 EA 10.00 0.337 0.017 s8¢
W30-4 5 FRANKFURTERS 1EA 10,00 0.201 0.010 618
o4$-1 70 FRENCH FRIED POTATOES 1 CP  35.00 0.115 0.081 410
Q38-1 3 ONIOM RINGS 172 c»  35.00 0.150 0.009 334
- S POTATO CHIPS 102 0.130 0.007 160
- 60 SALAD BAR 0.23% 0.141 S0
- 40 ASST FRUIT 1EA 0.144 0.058 80
. 70 CARBOMATED SOFT DRINK 8 O2 0.076 0.0%3 100
. 90 SREAD/SUTTER/COFFEE/NILK 0.247 0.222 315



MARINE CORPS NUTRITION MENU PLANNING MANUAL

Table 9-1.--Thi i
T?lrty-Day Cyclic Menu and Recapitulation
of Daily Menu Issues--Continued

RECAPITULATION OF DAILY MEWU 15SUES

oAY- 26
LUNCH DINNER

WS NOMENCLATURE BEAKPAST  LUMCR  DINMER FAST FOGO FAST #OO0 TOTAL UI

903
00-403-9592 SACOH, SLICED(RULK), 2, CURED .00 4.00 L8
00-177-$017 BEEF FOR STEVING,#2,01CED 15.00 15.00 L8
01-080-3190 BEEF PATTIE RIXCBULK) , F2, 205807 4.50 9.00 135.50 L8
1-050-3192 BERF PATTIES,F2,R0, 208 SOV 0.3 10.31 2043 L8
00-133-5887 SEEF, SN CLOD/CMUCK(POT ROAST) 1.80 1.80 3.60 L8
00-082-5733 FISH PRTH RAW, BRD, FZ, SCO/HADD 2.0 9.00 L8
00-782-3190 FRANKFURTERS, FZ,ALL MEAT 1.00 1.00 2.00 L8
01-039-5809 HAN, SEC & FORM,CHO 12.50 1.8 1.0 1640 L8
01-017-2785 PORX SAUSAGEPATT, RAN, F2, R0 449 46000
00-273-3622 RABSIT, FZ,RTC CUTUP 10.00 10,00 L8
00-299- 1330 SALAMI, COOKED  FZ 1.0 1.80 5.60 L8
00-130-B431 VEAL STEAX, FLAKED ,FORKED, BALAD 7.00 7.00 L8

8913
00-127-7991 BRUSSELS SPRCUTE,FL,2 TO 3 L8 " 6.00 6.00 L8
00-445- 1697 CORN, CNG, GOLDEN CREAN STTLE 0.66 0.64 L8
01-135-5707 CORN,#2,GOLDEN OR WHITE,COS 2.20 2,208
00 164-6162 GAEENS, COLLARD,F1,2 10 3 L8 PO 6.00 .00 L8
00-191-3461 CHION RINGS,F2,RAV, 00 .00 1.7 .7 8.50 18
01-195-3050 POTATO PATTIES, WM, 72 1440 14.40 LB
00-414-0220 ml'ﬁl,\ﬂ,l“il,‘w 1886 17.50 17.%0 35.00 L8
00-080-5179 POTATORS, WM, F2, FR-FR 26,50 26,50  49.00 L8
00-143-0983 SUCCOTASH,#1,2 T0 5 L8 P4 9.00 9.00 18
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of Daily Menu Issues--Continued.

OAY- 27 MEW

BREAKFAST

RECIPE X PRODUCT p_sizE

. 60 ASST PRUIT 1A

- 20 ASST FRUIT Julct s 0z

f4-1 10 KARD COOK EGGS 2o

7 25 GRIDOLE PRIED EGSS 2

£8:7 SO INDIVIDUAL OMELETS tEA

12 S0 sacon 285

130 25 CREANED GROUND BIEF 73 ¢r

" 25 GRILLED SAUSAGE LIWkS 2 EA

[ 4 80 WOME FRIED POTATOES s o

€1-1 25 FARINA 374 cr

D21-2 40 ENGLISH MUFFINS 1EA

- 5 CEREAL,BRAN FLAXES 1.

- S CEREAL SHREDDED WMEAT 1 BX

. 15 CEREAL,RAISIN BRAN 18

- 15 ASSORTED DRY CEREAL 18

L1l 25 BAKING POWDER BISCUITS 2 €A

022 15 FRENCN TOAST 28

D25-5 435 PANCAKES 2 EA

. 45 MAPLE STROP imn

. 100 BREAD/BUTTER/COFFEE/NILK

Luwen

RECIPE X PRODUCT p_s12e

(1% 20 CREAN OF MUSHROOM SOUP 1 CP

. 15 SODA CRACKERS, SALTED & €A

L71-2 25 GRILLED NAM STEAXS 402

L12% 25 PRIED FISN 4 /202

Lis2 $0 ROAST TURKEY 6oz

as? 50 WASNED POTATOES s cr

ost 50 POTATCES AU GRATIN 30

Q20 20 FRENCH FRIED CAULIFLOWER1/2 CP

016-8 50 TURKEY GRAVY 173 e

9-6 SO BUTTERED PEAS & CARROTS 1/2 CP

D15-2 25 WUSH PUPPIES 3EA

- 60 SALAD BAR

- 39 ASST FRUIT 1EA

. 80 CARBONATED SOFT DRINK 8 O

- 80 SREAD/WUTTER/COF FEE/MLLK

G21-2 30 POUND CAKE 18

n? &0 wEmmiTS 47}

COST ANALYSIS  DAY- 27

BREAKFAST $0.931

LuntH 81.448

DINNER $1.403

FAST FOCD $1.108

NEWJ COST 23.732
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AMT/MD COST EXTNO CAL
0.144 0.086 80
0.096 0.019 75
0,112 0.014 130
0.115 0.029 170
0.115 0.058 205

12.00 0.125 0.063 105

18.00 0.255 0.059 240

18,75 0.103 0.026 180

33.00 0.218 0.17% 200

4.00 0.021 0.005 8
0.054 0.022 252
0.120 0.006 110
0.120 0.006 110
0.130 0.020 110
0.133 0.020 110
0.045 0.011 303

12.00 0.147 0.022 346

3.00 0.072 0.032 212
0.035 0.016 S50
0,247 0,247 315

AMT/HD COST EXTND CAL
0.18% 0.037 170
0.046 0.007 &0

25.00 0,344 0.086 108

30.00 0.492 0.123 260

335.00 0.517 0.259 38

1.00 0.029 0.015 143

83.25 0.221 0.111 250

20.00 0.170 0.034 183
0.097 0.049 65

18.00 0.165 0.043 135
0.340 0.085 234
0.235 0.16% 50
0.144 0.0% &
0.076 0.041 100
0.247 0.198 315
0.038 0.017 9
0.221 0.088 220

DINNER

RECIPE % PRODUCT P_SiZE
P18 20 TOMATO-VEGETABLE DENY, 1 CP

- 15 SODA CRACKERS, SALTED 4 EA
L1329 pEPPER STEAK 5 02
L39 30 SPAGHETTI AND MEATBALLS 1 CP
Las 45 BRAISED PORX CHOPS 18

| ] 50 STEAMED RICE 374 ¢
@48-1 50 COTTAGE FRIED POTATOES 2/3 CP
Q7-2 33 GREEN BEANS U/NUSHROOMS 1/2 O
Q32 25 SOUTHERN FRIED OKRA w2 er
087 30 CANDIED SWEET POTATOES 1/2 CP
- 60 SALAD BAR

- 39 ASST FRUIT 184

. 80 CARBOWATED SOFT DRINK 8 02

- 80 BREAD/BUTTER/COFFEE/MILK

G21-2 30 POUND CAKE 10
HIT 40 NERMITS 2EA
FAST FOQD

RECIPE X PRODUCT »_si2e
(1} 10 BLT SANOWICH 184
N2? 10 GRILLED RAMBURGERS 1EA
K29-2 45 CHEESEBURGERS 1EA
N&5-2 15 CHICKEN FILLET/CHEESE 1 EA
W32 10 FISWICH 18
N30-1 S CMILI DOGS 1EA
x30-6 5 FRANKFURTERS 18
045-1 70 FRENCN FRIED POTATOES 1 CP
Q35-1 5 OMION RINGS 172 ¢
. S PATATO CHIPS 1a2

- 60 SALAD BAR

. &0 ASST FRUIT 18

- T0 CARBOMATED SOFT DRINK 8 02

- 90 BREAD/BUTTER/COFFEE/NILK

Table 9-1.--Thirty-Day Cyclic Menu and Recapitulation

AMT/MO COST EXTMD CAL
0.054 0.011 63
0.046 0.007 &0

30.00 0.735 0.184 422

30.00 0.562 0.1 628

35.00 0.933 0.421 415

9.00 0.020 0.0%0 %2

31.00 0.194 0.097 182

16.00 0.188 0.062 47

13.00 0.121 0.030 155

25.31 0.172 0.052 248
0.235 0.141 %0
0.144 0.056 &0
0.076 0.061 100
0,247 0,198 313
0.058 0.0%7 9
0.221 0.088 220

ANT/HO COST EXTND CAL
12.00 0.324 0.032 308
18,75 0.459 0.046 590
18,73 0.667 0.291 740
18.7% 0.588 0.088 780
25.00 0.535 0.054 &1S
10.00 0.337 0.017 688
10.00 0.201 0.010 418
35.00 0.115 0.08% 410
35.00 0.180 0.009 334
0.130 0.007 160
0.255 0.141 50
0.144 0.058 &0
0.076 0.053 100
0.247 0.222 313



MARINE CORPS NUTRITION AND MENU PLANNING MANUAL

Table 9-1.--Thirty-Day Cyclic Menu and Recapitulation
of Daily Menu Issues--Continued.

RECAP I TULATION OF DAILY MENU ISSUES
DAY- 27
NSN NOMERCLATURE

8905
00-403-9592 BACON, SLICED(SULK),FZ,CURED
00-133-5889 DEEF FOR SWISSING, BRAISING STK
01-050-3190 BEEF PATTIE MIXCBULK),FZ,20%$0Y
01-050-3192 BEEF PATTIES,FZ,RD,20% SOY
00-577-5993 SKFST SAUSAGE,CK,FZ,8EEF & PORK
00-782-3190 FRANKFURTERS,FZ,ALL MEAT
00-682-6443 HAM,SEC & FM,SMOKED, F2,CKD, BNL
00-154-0485 PERCK FILLETS,OCEAN,FZ
00- 753-6569 PORK CHOPS,BNLS,FI,5 OZ
00-262-727% TURKEY,BNLS,F2,RAW ROLL

15
00-128-1176 BEARS,GREEW, FZ,ROUND, CUT
00-140-6156 CAULIFLOWER,FZ,2 T0 5 LD PG
00-252-3785 OKRA,F2,CUT,2 TO 5 L8 PG
00-191-3461 ONION RINGS,FZ, %AW, B0
00-127-8021 PEAS,¥2,2 T0 5 LB PG
00-636-2441 POTATOES, SWEET, CN, VACUUN PK
00-139-7426 POTATOES,WH,DEHY,SLICES,S L 8C
00-133-5003 POTATOES, WK, INSTANT #10 CN
00-616-0220 POTATOES WH,FRESH,100 LB 8G
00-080-5179 POTATOES, WM, FZ,FR-FR

BREAKFAST LUNCH

4.00
4.%0
L.69

6.25

7.50

17.50

4.00

9.00

11.83

0.50
28.00

LUNCH DINNER
OINNER FAST fOOD  FAST FOOD TOTAL UL

1.20 1.20 8.60 LB

7.50 7.50 L8
9.00 13.50 L8
10.31 0.1 20.63 L8

4£.69 LB

1.60 1.00 2.00 L8

6.25 L8

7.50 LB

15.7% 15.75 L8
17.50 L8

5.28 5.28 L8
4.00 L8

3.7 3.75 L8
1.7 .75 3.50 Ly

9.00 L8

6.99 6.9 L8
1.63 8

0.50 C¥

15.50 43.50 L8
24,50 26.50 49.00 LB

9-59
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MARINE CORPS NUTRITION AND MENU PLANNING MANUAL

Table 9-1.--Thirty-Day Cyclic Menu and Recapitulation
of Daily Menu Issues--Continued.

9-60
DAY- 28 REWY
SREAKFAST
RECIPE X PROOUCT p_s128
- 60 ASST FRUIT 1EA
- 20 ASST FRUIT JUICE S 0z
F4-1 10 NARD COOK EGGS 2 EA
24 25 GRIDDLE FRIED EGGS 2 €A
FE-7 SO INDIVIDUAL OMELETS tEA
L2 50 macon 2 st
130 25 CREANED GROUND BEEF a3 cr
L89-2 25 GRILLED SAUSAGE PATTIES 2 €A
o7 80 HOME FRIED POTATOES 2/3cr
E1-3 25 CEREAL,HOT (ROLLED OAT) 3/4 CP
. 5 CEREAL,BRAN FLAKES LN
- S CEREAL,SHREODED WHEAT 1 BX
. 1S CEREAL,RAISIN BRAN 1.
. 15 ASSORTED ORY CEREAL 1.
3] 25 BAKING POWDER BISCUITS 2 EA
022 15 FRENCH TOAST ZsL
D25-5 45 PANCAKES 2
. 45 MAPLE SYRUP 118
. 100 BREAD/BUTTER/COFFEE/NILK
LUNCK
RECIPE X PROOUCT P_SI2E
P1-2 20 BEEF NOCDLE SOUP 1¢0
- 15 SODA CRACKERS, SALTED & €A
[§F] SO CHICKEN FRIED STEAK 1EA
L106 25 ROAST VEAL 402
L148 25 BARBECUED CHICKEN zrc
E4-2 50 BOILED ECG NOGOLES -
14 S0 MASHED POTATOES a3
Q-G 30 BUTTERED BROCCOLI vz cp
Q-G 20 BUTTERED SPINACN 172 cr
Q-6 SO BUTTERED SUCCOTASN 172 cr
. 60 SALAD DAR
- 30 ASST FRUIT TEA
. 80 CARBONATED SOFT DRINK 8 02
- 80 SREAD/BUTTER/COFFEE/MILK
L4 30 FRUIT BAR 16
133 40 LEMON MERINGUE PIE 176 MKk
COST ANALYSIS DAT- 28
BREAKFAST $0.929
LUNCH $1.697
DINNER $1.675
FAST POCD $1.123
MENU COST $3.963

AMT/MD COST EXTNO CAL
0.144 0.08 &0
0.09% 0.09% 73
0.112 0.0%1 130
0.115 0.029 170
0.115 0,058 203

12,00 0.125 0.063 103

18.00 0.235 0.0%9 240

18.75 0.1671 0.040 100

35.00 0,218 0.17% 200

$.00 0,041 0.00 80
0,120 0.00¢ 110
0,120 0,006 110
0.130 0.020 110
0.133 0.020 110
0.04% 0,011 303

12.00 0.147 0.022 346

3.00 0.072 0.032 212
0.035 0.016 50
0,247 0.247 315

ART/HD COST EXTND CAL
0.026 0.005 75

0.046 0.007 &0
3I7.50 0.877 0.439 462
38.00 0.852 0.213 282
65.00 0.712 G.178 448
12.00 0.064 0.032 249
1.00 0.029 0.015 145
20.00 0.123 0.037 8%
18.00 0.0%6 0.01¢ 105
18.00 0.186 0.093 90
0.235 0.141 S0

0,146 0.05¢ B0
0.076 0.081 100
0.247 0.198 318

0.192 0.058 224
0.367 0.147 459

DINNER
RECIPE % srooUCT p_st2t
P14 20 CREAM OF MUSHROOM SOUP 1 CP

- 15 SODA CRACKERS, SALTED & EA
L8 25 ROAST PORK 28
L126 25 BAKED FISN PORTIONS (X
L1604 50 TURKEY CHOW MEIN 100
] 50 MACARONI ANO CMEESE 1¢0
Q51 50 PGTATOES AU GRATIN /3 ¢cr
-G 40 BUTTERED CORM 172 ¢r
Q29 30 SOUTNERN STYLE GREENS 1/2 CP
Q-G 20 BUTTERED LIMA BEANS 172 ¢
D15 25 CORN SREAD 1-3n g9
. 70 DINNER ROLLS 2EA

- 60 SALAD BAR

. 30 ASST FRUIT 1EA

. 30 CARBONATED SOFT DRINK 8 02

- 80 BREAD/BUTTER/COFFEE/MILK

n7 30 FRUIT BAR 1EA
133 40 LEMON MERINGUE PIE 176 P1E
FAST FOOD

RECIPE X PROOUCT P_SIZE
Ne+2 10 ROAST TURKEY SANOWICH 1 EA
NZ9 10 GRILLED WAMBURGERS 1 EA
N29-2 45 CHEESEBURGERS 1EA
#45-2 15 CMICKEW FILLET/CMEESE 1 EA
N32 10 FISWWICH 1 €A
%301 S CHILI DOGS 1EA
N30+4 5 FRANKFURTERS 1EA
045-1 70 FRENCH FRIED POTATOES 1 CP
a3%-1 5 onlon RINGS 2 ¢
. 5 POTATO CHIPS 102

- 60 SALAD BAR

- 40 ASST FRUIT 1EA

- 70 CARBOMATED S$OFT ORINK 8 O

90 BREAD/BUTTER/COF FEE/MILK

AMT/HO COST EXTND CAL
0.18% 0.037 170
0.04& 0.007 &0

38.00 0.601 0.156 438

25.00 0.387 0,097 127

26.00 0.767 0,38 340

3.00 0.189 0.095 320

23.25 0.221 0.111 250

18.00 0.067 0.040 110

20.00 0.071 0.021 &

18.00 0.18% 0.036 &5
0.067 0.017 230
0.029 0.020 170
0.235 0.141 S0
0.144 0,056 80
0.074 0.061 100
0.247 0.198 318
0,192 0.058 224
0.387 0.147 459

AMT/HO COST EXTND CAL
18,75 0.476 0.048 385
18.75 0.459 0.046 590
18.75 0.847 0.291 740
18,75 0.588 0.088 780
25.00 0.535 0.054 615
10,00 0.337 0.017 438
10.00 0.201 0.010 618
35.00 0.115 0.081 410
35.00 0.120 0.009 334
0.130 0.007 150
0.235 0.14% 50
0.144 0.058 80
0.076 0.053 100
0.247 0.222 313



MARINE CORPS NUTRITION AND MENU PLANNING MANUAL

Table 9-1.--Thi i
Thlrty-Day Cyclic Menu and Recapitulation
of Daily Menu Issues--Continued

RECAPITULATION OF DASLY MENU [SSUES

pAY- 28
LcH DINNER

NSN  NOMENCLATURE GREAKFAST  LUNCH  DINNER FAST FO0 FAST FOOD TaTAL VI

8905
00-503-9592 BACON, SLICED(RULKY, FL, CURED .00 6.00 18
00-133-5389 NEEF FOR SWISSING BRAISING STK 13.75 18.75 18
£1-080-3190 BEEF PATTIE WIXCRILK),F2,20%80Y 4.50 4.50 LS
01-050-3192 BEEF PATTIES,F2,%D,20% SO 10.3 10.3% 20.43 L8
00-965-2128 CHICKEN, F2,RTC, CUTUP,§ PC QU 16.28 16,25 18
00-935-4765 FISH PRIN RAU,BRD,F2,PER/POLL 6.25 625 8
00-782-3190 FRANKFURTERS, FZ,ALL MEAT 1.00 1.00 2.00 L8
00-926-6485 PORK SAUSAGE ROLLRAW,FZ 469 4.69 LB
00-753-6568 PORK,LOTH, BNLS, SPECIAL ROAST 9.50 9.50 L8
00-262-727% TURKEY,BNLS FZ RAM ROLL 13,00 1.68 1,88 16.7T5 18
01-063-3121 VEAL/CALF ROAST,FZ,WiLS 9.50 9,50 18

915
00-577-4526 BEANS,LIMA CHD,#10 CM 3.60 3.60 18
00-129-0825 SROCCOLT, F2,SPEARS .00 6.00 L8
00-257-3947 CORN,CHD,COLDEN MHOLE KERNEL 10.80 10.80 L8
00-926-5936 GREENS,MUSTARD, 2,2 10 5 LB PG 6,00 5.00 L8
00-191-3461 ONION RINGS,FZ,RAW,80,2 0 5 LB ” 1.75 1.73 350 19
00-139-7426 POTATOES, ¥, DENT SLICES,S 18 G 11,63 11.63 L8
00-133-5603 POTATOES, UM, INSTANT #10 CH 0.50 0.50 CN
00-616-0220 POTATOES,un, FRESH, 100 LS BO 28.00 28.00 L8
00-080-5179 POTATOES WM FT, FR-FR 2.50 2650  49.00 L0
01-010-3226 SPINACH, F2,CHOPPED, 2 T0 3 L8 PG 3.80 3.0 L8
£0-143-0983 SUCCOTASH,FZ,2 TO 5 L8 P8 9.00 9.00 LB

9-61
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MARINE CORPS NUTRITION AND MENU PLANNING MANUAL

Table 9-1.--Thirty-Day Cyclic Menu and Recapitulation
of Daily Menu Issues--Continued.

DAY- 29 MENU

BREAKFAST

RECIPE X PRODUCT P_SI2E
- 60 ASST FRUIT 1K

- 20 ASST FRUIT JUICE 5o
F&-1 10 WARD COOK EGGCS 2EA
7 25 GRIDDLE FRIED EGGS 2 kA
£3-7 S0 INDIVIOUAL OMELETS 16
12 S0 sacoN 28
L30 25 CREAMED CROUND SEEF 2/3 cr
L71-3 25 GRILLED MAM SLICES 3oz
Q46-2 B0 RASH BROWN POTATOES 273 cp
€2 25 BUTTERED HOMINY GRITS  2/3 cp
D21-2 40 ENGLISH MUFFINS 1EA

- S CEREAL,DRAN FLAKES 1.

- 5 CEREAL,SHREDDED WHEAT 1 BX

- 15 CEREAL,RAISIN BRAN 18

- 15 ASSCRTED DRY CEREAL t
3] 25 BAKING POWDER BISCUITS 2 EA
022 15 FRENCH TOAST Z s
D25-5 45 PANCAKES 2

- 45 MAPLE SYRUP 178

- 100 BREAD/BUTTER/COFFEE/MILK

LUNCH

RECIPE X PRODUCT p_SIZE
P2-2 20 CHICKEN/RICE SOUP

- 15 SODA CRACKERS, SALTED & ZA
L2 S0 BARBECUED SPARER!ES 802
107 15 BRAISED LIVER AND ONIONST SL
LI45 35 CNICKEN VEGA 2p
[} 50 RICE PILAF 345 Cr
Q52 50 RISSOLE POTATOES 1cr
02p 20 SOUTHERN STYLE GREENS 172 Cp
Q-G 30 BUTTERED WAX BEANS 172 ¢
Q-G 60 BUTTERED NIX VEGETASLES 172 CP
- 40 SALAD BAR

- 39 ASST FRUIT 18

- 80 CARBONATED SOFT DRINK 8 O2

- 80 BREAD/BUTTER/COFFEE/MILK

618 40 FRUIT SHORTCAKE 1re
He 30 CHEWY MUT AR 18
COST AWALYSIS DAY- 20

BREAKEAST $0.871

LUNER 3,736
DINNER $1.951

FAST FOCO $1.008

MENU COST £4.097

AMT/HD COST EXTND CAL
0.144 0.088 B0
0.09 0.019 75
0.112 0.011 130
0.11$ 0.029 70
0.%15 0.058 205

12.00 0,125 0.063 105

18.00 0.235 0.059 240

20,00 0.344 0.086 108

18.00 0.047 6.056 200

$.,00 0,022 0.006 105
0.054 0.022 252
0.120 0.006 110
0.120 0.006 110
0.130 0.020 110
0.133 0.020 110
0.045 0.011 303

12.00 0.147 0.022 344

3.00 0.072 0.032 212
0.035 0.016 50
0.247 0.247 315

ANT/HD COST EXTNO CAL
0.021 0.0064 85
0.046 0.007 &0

75.00 1.096 0.548 461

25,00 0.188 0.028 380

65.00 0.659 0.234 560

8.00 0.030 0.015 138

35.00 0.210 0.105 170

20.00 0.071 0.014 89

16.00 0.150 0.048 &0

18.00 0.17% 0.107 110
0.235 0.141 S0
0.164 0,056 80
0.076 0.081 100
0.2467 0.198 313
0.319 0,128 290
0.150 0.04S 240

OINNER
RECIPE
L]

x PRODUCT
50 TOMATO BOUTLLOM
15 SODA CRACKERS, SALTED

P_SIZE
1¢0
CER

its 50 STEAX SMOTHERED W/OMIONS1 EA
L2 25 BAKED LASAGNA 18
L14% 25 BAKED CHICKEN AND GRAVY 2 PC

[ 4] S0 STEAMED RICE 34 O
044 50 BAKED POTATOES 1EA
Q-6 15 BUTTERED BRUSSELS SPRYS 1/2 Cp
Q-6 70 CORN ON THE COB 18%A
Q-6 15 BUTTERED PEAS L CARROTS 1/2 cP
B1s 25 CGRN BREAD 1-3" sQ
- 70 DINNER ROLLS 2 EA

- 60 SALYT BAR

- 39 ASST FRUIT 1 EA

- 80 CARBONATED SOFT DRINK 8 02

- 80 OREAD/BUTTER/COFFEE/MILK

G16 &40 FRUIT SHORTCAKE 1pC
He 30 CHEWY NUT BAR 1 EA
FAST FOOD

RECIPE X PRODUCT P_SIZE
N&-3 10 GRILLED HAM & CHEESE 1EA
nz9 10 GRILLED HAMBURGERS 1EA
N29-2 45 CHEESEBURGERS 1EA
N45-2 15 CHICKEN FILLET/CHEESE 1 EA
N32 10 FISHWICH 1684
N30-1 5 CKILI DOGS 1Ea
¥N30-4 5 FRANKFURTERS 1EA
Q45-1 70 FRENCK FRIED POTATOES 1 CP
Q35-% 5 ONION RINGS 172 cr
- S POTATO CHIPS 102

- 60 SALAD BAR

- 40 ASST FRUIT 1EA

- 70 CARBONATED SOFT DRINK 8 02

90 SREAD/BUTTER/COFFEE/MILK

AMT/HD COSY EXTNO CAL
0.080 0,060 35
0.046 0.007 60

37.50 0.888 0,444 S2

12.00 0.215 0.054 436

65.00 0.944 0.238 342

9.00 0.020 0.010 162

55.00 0.126 0.063 155

20.00 0.126 0.019 TS

37.00 0.525 0.348 &5

18.00 0.165 0.025 135
0.069 0.047 230
0.02¢ 0.020 170
0.23% 0.%4) S0
0.144 6.056 80
0.074 0.06% 100
0.247 0.198 315
0.319 0.128 200
0.150 0.045 240

AMT/HD COST EXTND CAL
4,00 0.223 0,022 370
18.75 0.459 0.044 550
18.7% 0.647 0.291 740
13.75 0,588 0.088 780
25.00 0.535 0.054 615
10.00 0.337 0.017 688
10.00 0.201 0.010 618
35.00 0.115 0.081 410
35.00 0.180 0.009 334
€.130 0.007 160
0.255 0.16t 50
0.14% 0.058 80
0.076 0.053 100
0.247 0,222 315



MARINE CORPS NUTRITION AND MENU PLANNING MANUAL

Table 9-1.--Thirty-Day Cyclic Menu and Recapitulation
of Daily Menu Issues--Continued.

RECAPITULATION OF DAILY NEWU ISSUES

DAY- 29
LumcH DIwER

NSN  NCREMCLATURE BREAXFAST  LUNCH  DINNER FAST FOUD  FAST FOOD TOTAL U1

p90s
00-403-9592 BACOM, SLICEO(BULK), FZ,CURED 6.00 6.00 L8
00- 133-5889 SEEF FOR SWISSING,BRAISING STK 15.75 18.75 L8
01-050-3190 BEEF PATTLE NIX(BULK),FZ,20%S0Y .50 4.50 L8
01-050-3192 BEEF PATTIES,FZ,RD,20% $OY 0.3 1031 20.63 18
00-655-8410 SEEF,LIVER, PORTION CUT 3.7 37518
00-965-2128 CNICKEN, F2,RTC,CUTUP,9 PC CUT 2.7 1838 39.00 LB
00-752-3190 FRANKFURTERS, FZ,ALL MEAT 1.00 1.00 2.00 L8
00-682-6643 HAM,SEC & FN,SHOKED, FZ,CKD, BHL 5.00 5.00 LB
01-039-8509 RAM,SEC L FM,CNO 0.40 .40 0.80 L8
00-126-8743 PORK, SPARERINS, F2 37.50 37.50 L8

[
00-616-4818 BEANS,uAX,CND, #10 CN 4.80 480 L8
00-127-799% BRUSSELS SPROUTS,FL 3.00 3.00 LD
01-135-5787 CORM,FZ,GOLDEN OR WWITE,COR 25.90 25.90 LB
00-926-5937 GREENS,TURNIP,FZ,2 10 5 L3 #G 4.00 4.00 LB
00-191-3461 ONION RINGS,FZ, RAV, B0 1.78 1715 3.50 s
00-143-0997 PEAS & CARROTS,F2,2 TO 5 LB PG 2.70 2.70 L8
01-193-3060 POTATO PATTIES WM, FZ 14.40 14,40 L0
00-616-6220 POTATOES,WHITE, FRESH, 100 LB 8G 17.50 17.50 L8
00-252- 8245 POTATCES, WM, FRESN,BAKING 7.50 27.50 18
00-080-517% POTATOES, WM, FZ, FR-FR 26.50 2.50  49.00 L9
00-935-6620 VEGETAOLES MIXED,FZ,2 70 5 LB PG 10.80 10.80 L8

9-63
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MARINE CORPS NUTRITION AND MENU PLANNING MANUAL

Table 9-1.--Thirty-Day Cyclic Menu and Recapitulation
of Daily Menu Issues--Continued.

DAY 30 MEW

BREAXFAST

RECIPE X PRODUCT P_SIZE

- 60 ASST FRUIT 1EA

- 20 ASST FRULT JUICE S oz

F&-1 10 HARD COOK EGGS 2 EA

124 25 GRIDOLE FRIED EGCS 2 KA

(1.5 4 50 INDIVIDUAL OMELETS 188

L2 50 macow 2 5L

130 25 CREAMED CROUND BEEF o

L89-2 25 GRILLED SAUSAGE PATTIES 2 EA

Q46-1 B0 COTTAGE FRIED POTATOES 2/3 CF

E1-1 25 FARINA 36 cr

P21-2 4D ENGLISN MUFFINS 1 EA

- 5 CEREAL,BRAN FLAKES 1

- S CEREAL,SHREDOED WNEAT 1 BX

. 15 CEREAL,RATSIN SRAM 18X

- 15 ASSORTED DRY CEREAL 18x

21 25 BAKING POMDER BISCUITS 2 EA

022 15 FRENCK TOAST 28t

025-3 45 PANCAKES 2 EA

- &5 MAPLE STRLP im

- 100 BREAD/SUTTER/COFFEE/MILX

LUNCH

RECIPE X PRODUCT P _SIZE

mM? 20 SPANISH SOUP 1¢p

- 15 $ODA CRACKERS, SALTED & EA

L24 23 STUFFED CADBAGE ROLLS 2 EA

L155 30 FRIED CHICKEN 2

L37-1 25 SALISBURY STEAK GRILLED 1t EA

£S5 30 STEAMED RICE 34 00

ar? $5 PARSLEY BUTTERED POTATO 3 PC

o016 50 BROWN GRAVY 173 ¢»

Q27-2 33 MEXICAN CORN 172 cp

QB0-3 33 CAULIFLOVER COMBO 172 cr

682 20 WERBED GREEW BEANS 172 ¢

(4] 40 BAKING POMDER BISCUITS 2 EA

- 60 SALAD BAR

. 39 ASST FRULT 1EA

. 80 CARBONATED SOFT DRINK 8 OZ

- 80 BREAD/BUTTER/COFFEE/MILK

427 30 PINEAPPLE CRUNCH 1-3% 30

H15-4 20 RAISIN DROP COOKIES 2 €A

COST ANALYSIS  DAY- 30

BREAKFASY $0.927

LUNCH $1.527

DINNER $1.609

FAST FOCD $1.120

MENU COST $3.793
9-64
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AMT/HO COST EXTHD CAL
0.144 0.086 80
0.096 0.019 7%
0.112 0.011 13¢
0.115 0.029 170
0.115 0,058 205

12.00 0.125 0,043 105

18,00 0.235 0,059 240

18.75 0.16) 0.040 100

31.00 0.19¢ 0.155 188

6.00 0.02) 0.00% 84
0.054 0.022 252
0.120 0.008 110
0.120 0.006 110
€.130 0,020 110
0.133 0.020 110
0.045 0.0%1 303

12.00 0,147 0.022 346

3.06 0.072 0.032 212
0.03% 0.016 S0
0.247 0.247 315

AMT/HD COST EXTND CAL
0.119 0.02% 100
0.046 0.007 &0

24.00 0.365 0,091 400

45.00 0.705 0.353 334

28.00 0.349 0.087 381

9.00 0.020 0.010 162

35.00 0.21% 0,117 160
0.033 0.017 75

29.81 0.088 0.028 95

5.00 0,167 0.055 80

25.25 0.600 0.120 35
0.045 ©.018 303
0.235 0.141 350
0.144 0.056 80
0.076 0.061 100
0.247 0.198 315
0.212 0.106 236
0,192 0.038 254

DINNER
RECIPE X PRODUCT P_SIZE ANT/MO COST EXTMO CAL
P2-2 20 CHICKEW RICE SOUP ter 0.021 0.006 86
- 15 SODA CRACKERS, SALTED 4 EA 0.046 0.007 &0
L16-1 50 SVISS STEAK W/BEEF GRAVY1 EA 37.50 1.024 0.512 S08
L1103 20 VEAL STEAKS L 3 35.00 0.651 0.130 4%
L121 30 FRIED FISH 4 17202 30.00 0.492 0.148 260
E4-2 50 BOILED EGG NOODLES TP 12,00 0.084 0.082 249
©57 50 MASHED POTATOES /3 Cr 1.00 0.029 0.015 145
Q12 20 FRIED CABBAGE 172 o 20.00 0.031 0.006 53
@17-1 50 GLAZED CARROTS 172 ¢ 20.00 0.03% 0,017 52
Q32 30 SOUTHERW FRIED OKRA 172 ¢¢ 15.00 0.721 0.036 155
D15-2 30 WUSH PUPPIES 3 EA 0.340 0.102 234
- 60 SALAD BAR 0.235 0.141 SO
. 39 ASST FRUIT 1EA 0.14% 0.056 80
- 80 CARSOWATED $OFT DRINK 8 02 0.076 0.061 100
. 80 BREAD/BUTTER/COFFEE/MILK 0.247 0.198 315
J27 50 PINEAPPLE CRUNCH 1-3* 50 0.212 0.106 236
W15-4 20 RAISIN DROP COOKIES 26 0.192 0.058 254
FAST FOOD

RECIPE X PROOUCT P_SIZE ANT/NO COST EXTND CAL
N27-1 10 BARBECUED PORX SAKDWICH 1 EA  18.00 0.438 0.044 592
N27 10 GRILLED HAMBURGERS 188 18.75 0.459 0.046 590
N29-2 45 CHEESEBURGERS TEA  18.75 0.647 0.291 740
Me5-2 15 CNICKEN FILLET/CMEESE 1 EA  18.75 0.588 0.088 780
N3Z 10 FISHWICN 1EA  25.00 0.535 0.054 615
w30-1 5 CNILI DOGS 1EA 10.00 0.337 0.017 s38
¥30-4 5 FRANKFURTERS 1 EA 10.00 0.201 0.010 618
045-1 70 FRENCH FRIED POTATOES 1 CP 35,00 0.115 0.081 410
035-1 5 onlON RINGS 172 cr 35.00 0.130 0.009 334
- S POTATO CHIPS 102 0.130 0.007 160
- 60 SALAD BAR 0,235 0.141 S0
- 40 ASST FRULY 1EA 0.144 0.058 &0
- 70 CARBONATED SOFT DRINK B8 02 0.076 0.053 100

- 90 BREAD/BUTTER/COFFEE/MILK 0.247 0.222 315
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Table 9-1.--Thirty-Day Cyclic Menu Recapitulation

of Daily Menu Issues--Continued.

RECAPITULATION OF DAILY MEMU [SSUES
DAY- 30
NSN NOMENCLATURE

8905
00-403-9592 BACON,SLICED(BULK), F2,CURED
00-133-5889 BEEF FOR SWISSING,BRAISING STK
©1-050-3190 SEEF PATTIE MIX(BULK),F2,20380¥
01-050-3192 BEEF PATTLES,FZ,RD,20% SOY
00-965-2128 CHICKEN,FZ,RTC,CUTUP,§ PC CUT
00-782-3190 FRANKFURTERS,FZ,ALL MEAT
00-164-0485 PERCH FILLETS,OCEAN, F2
01-017-2786 PORK SAUSAGE PATT,RAU,FZ,RD
00-126-4062 PORK,BOS SHOULDER BUTT,F2
00-139-8481 VEAL STEAK,FLAKED , FORMED,SREAD

818
00-616-4820 BEANS,GREEN,CND,#10 CN
00-616-0194 CADBAGE  FRESH
00-127-8019 CARROTS, FRESH, TOPPED
00-160-6156 CAULIFLOWER,FZ,2 TO 5 LB PG
00-257-3947 CORN,CND,GOLDEM,WHOLE KERNEL
00-252-3785 OKRA,FZ,CUT,2 TO 5 LS PG
00-191-3461 ONION RINGS,FZ,RAY,00
00-133-5503 POTATOES,WH, INSTANT, #10 CN
00-614-0220 POTATOES,WH, FRESH, 100 L8 B
00-080-5179 POTATOES, WK, FZ, FR-FR

BREAKFAST

4.50

4.69

24.80

LUNCH

7.00

32.50

§.05
6.00

1.6%

19.25

LUNCR DINNER
DINNER FAST FOCD  FAST FOOD
18.75
10.31 10.31
1.00 1.00
9.00
1.80 1.80
7.00
4.00
10.00
4.50
1.5 1.7
0.50
24.50 24.50

TOTAL Ul

6.00 L8
18.75 L8
11.50 w8
20,63 L8
32.50 LB

2.00 LB

9.00 L0

4.69 LB
3.60 LB

7.00 8

9-65
Ch 2



MARINE CORPS NUTRITION AND MENU PLANNING MANUAL

NEW YEARS DAY MENU

Table 9-2.--Holiday Menus.

RECIPE % PROOUCT P_SIZE ANT/ND COST EXTND CAL
B6 7O SHRIMP COCKTAIL 1 1/30z 2.00 1.823 1.276 B0
P4-1 20 FRENCH ONION SOUP( 1¢r 0.048 0.00 75
L7 70 GRILLED STRIP LOIN STEAK 1 EA  47.00 1.89% 1.326 130
té 30 ROAST RID OF BEEF 607  47.00 1,335 0.401 170
04é B0 BAKED POTATCES tEA  55.00 0.126 0.101 205
030-1 60 SAUTEED ONIOW W/MUSHRMS 1/2 CP  7.13 0.09 0.056 105
Q-G 60 BLACKEYE PEAS 1/2 C  4.00 0.073 0.046 240
Q-G 40 ASPARAGUS TIPS 1/2 CP 18.00 0,195 0.073 210
OF 20 LEMON BUTTER SAUCE 0.004 0.001 200
o018 30 AU JUS 173 cr 0.001 0.000 80
G12 40 DEVIL FOOD CAKE 10c 0.246 0.096 110
G39-2 40 CHOCOLATE CREAM FROSTING 0.026 0.010 110
FS 60 DEVILED EGGS 1 EA 0.082 0.049 90
- 60 SALAD BAR 0.235 0.%41 20
DA2 70 DINNER ROLLS 2P 0.029 0.020 113
- 80 BREAD/BUTTER/COFFEE/NILK 0,247 0.198 344
- 7S ICE CREAM BAR 18 0.096 0.072 212
- 70 CARBONATED SOFT DRINK & OZ ©.076 0.053 50
- 45 EGGNOG ter 0.219 0.099 315
TOTAL COST 4.033

CHRISTMAS DAY MENU

RECIPE % PRODUCT P_SIZE AMT/MO COST EXTND CAL
[ 1) 70 SHRIMP COCKTAIL 1 1/302 2.00 1.825 1.276 80
83 45 TOMATO JUICE COCKTAIL 5 02 0,097 0.04% 80
P14 20 CREAM OF MUSHROOM SOUP 1 CP 0.185 0.057 73
L1861 10 ROAST YOUNG TOM TURKEY & 02  &5.00 0.432 0,043 130
L162 S50 ROAST TURKEY BONELESS 4 OZ  35.00 0.516 0.258 170
L7120 SAKED HAM 402 25.00 0.456 0.091 20%
Lé-1 20 STEAMSHIP ROUND 402 75.00 1.140 0.228 105
457 60 MASHED POTATOES 172 ¢ 1.00 0.029 0.017 20
Q6T 40 CANDIED SWEET POTATOES 172 CP 22,31 0.172 0.049 210
021 4D SAVORY BREAD DRESSING  1/2 CP 0.064 0.026 200
Q-G B0 WHOLE XERNEL CORN,BUTTRD 1/2 CP 1B.00 0.158 0.126 80
Q41 20 PEAS AND MUSHROOMS 172 ¢» 18.00 0.244 0.049 110
018 20 KATURAL GRAVY 173 ¢» ©0.001 0.000 110
016-5 80  TURKEY GRAVY 3 ¢ 0.077 0.078 110
0F 20 PINEAPPLE SAUCE 3 17218 0.196 0.039 110
- 40 CHILLED CRANBERRY SAUCE 2 18 0.005 0.002 303
F5 60 DEVILED EGGS 1€ 0.082 0.049 346
M&-4 20 STUFFED CELERY STICKS 2 PC & lbe 0.035 0.007 212
- 60 SALAD BaR 0.235 0.141 S0
DAZ 70 DINNER ROLLS 2 0.029 0.020 315
. 15 FRUIT CAKE 10 0.240 0.036 390
- 1S MINCEMEAT PIE 1pC 0.276 0.041 556
145 30 PUMKIN PIE W/WHIPPD TPNG 1 PC 0.256 0.077 317
- 35 ASST FRUITS 10 0.144 0.050 &5
. 80 BREAD/BUTTER/COFFEE/MILK 0.247 0.198 166
- 75 [CE CREAM BAR 1ec 0.0% 0.072 293
- 70 CARBONATED SOFT ORINK 8 OZ 6.076 0.053 110
- 30 ASST CANDY 0.236 0.071 340
- 45 EGGNOG ter 0.219 0.09%9 220
- 25 MIXED WUTS 0.273 0.068 112

TOTAL COST 3.366
9-66
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THANKSGIVING MENU

RECIPE X
[ 70
(31 70
[£] 20
L1s1 1w
Lié2 &
w20
L5 10
o57 &0
Q67 40
020 40
a-c 80
41-3 20
o8 10
0156-8 80
.4 20
. 40
F5 60
Mé-4 20
- &0
DAz 70
- 15
- 15
wS 30
- 35
- 80
- ™
- T
- 30
. L]

PRODUCT
SHRIN® COCKTAIL
SPICED FRUIT CUP
TOMATO BOUILLON
ROAST YOUMG TOM TURKEY
ROAST TURKEY BONELESS
BAKED AN
ROAST BEEF
MASHED POTATOES
CANDIED SWEET POTATOES
CORNBREAD DRESSING
WHOLE KERNEL CORM,BUTTRD
PEAS AND ON[ONS
NATURAL GRAVY
TURKEY GRAVY
PINEAPPLE SAUCE
CAILLED CRANBERRY SAUCE
DEVILED EGGS
STUFFED CELERY STICKS
SALAD BAR
DINNER ROLLS
FRUIT CAKE
MINCEMEAT PIE
PUMPKIN PLE W/WIP TPNG
ASST FRUITS
SREAD/BUTTER/COFFEE/MILK
ICE CREAM BAR
CARBOMATED SOFT DRINK
ASST CanDY
EGGHOG

MARINE CORPS BIRTHDAY MENY

RECIPE X
[ ] T
Pe-1 20
v 7

€30-1 &0
e-¢ %0
-G 40
or 20
ois 30
61z &0
G39-2 40
FS 80
M &0
a2 70
- 80
- ]
- 70

PRODUCT
SHRIMP COCKTAIL
FRENCH ONION SOUP
GRILLED STRIP LOIN STEAK
ROAST RID OF BEEF
BAKED POTATOES
SAUTEED ONION W/MUSHRMS
CORN ON THE COB
ASPARAGUS TIPS
LEMON BUTTER SAUCE
A JUS
DEVIL FOOD CAKE
CHOCOLATE CREANM FROSTING
DEVILED EGGS
SALAD BAR
OINNER ROLLS
BREAD/BUTTER/COFFEE/MILK
ICE CREAM BAR
CARBONATED SOFT DRINK
EGGNOG

P_SIZE AMT/MD COST EXTND CAL
11/307 2.00 1.823 1,276 &0

172 CP 2.00 0.097 0.068 80
icr 0.080 0.016 75
407  65.00 0,432 0,043 130
402 35.00 0.516 0.310 170
4oz 25.00 0.456 0.091 205
& oz 40.00 0.853 0.035 105
172 cP 1.0C 0.029 0.017 240
t/2 cP 22.31 0.172 0.069 210
S12o £.089 0.036 200

172 CP 18.00 0.158 0.126 &0

172 ¢cr 18.00 0.118 0.024 110
173 ¢p 0.60% 0.000 110
yscr 0.097 0.078 110
3 e 0.196 0.039 110
2T 0.005 0.002 303
1EA 0.082 0.049 348
2rC 6.00 0.035 0.007 212

0.235 0.141 50
2rc 0.029 0.020 315
1PC £.240 0.036 390
19 0.276 0.047 556
19 0.2%6 0.077 317
1 0.144 0.050 B85

0.247 0.198 166
1 0.096 0.072 293
LX 0.076 0.053 110

0.235 0.071 360
1ce 0.219 0.099 220

TOTAL COST 3.19%

P_SIZE AMT/ND COST EXTNO CAL

117307 2.00 1.825 1.276 B0

1¢p 0.048 0.000 75
1 EA 47.00 1.89% 1.326 130
&0 47.00 1.335 0.401 10
1EA $5.00 0.126 0.101 205
172 ¢p 7.13 D.0% 0.055 105
1EA 37.00 0,525 0.420 240
1/2 CP 18.00 0.19% 0.078 210

0.004 0,001 200
1/3 ¢p 0.001 0,000 80
1¥9C 0.246 0.008 110

0.026 0.010 110
1EA 0.082 0.049 110

0.235 0.141 110
2°PC 0.029 0.020 303

0.247 0.198 348
1ec 0.096 0.072 212
a0z 0.076 0.053 50
1cp 0.219 0.099 315

TOTAL COST 4.408
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Table 9-3.--Recapitulation of the Thirty-Day Menu Issues.

RECAPITULATION OF THE THIRTY-DAY MENU [SSUES

NSH NOMENCLATURE TOTAL VI

8508
00-403-9592 BACON, SLICED(BILK), FZ,CURED 227.05 L8
00-655-8410 BEEF LIVER,PORTION CUT 17.50 b
00-177-5017 SEEF FOR STEWING,FZ,DICED 117.00 L8
00-133-5889 BEEF FOR SWISSING,BRA[SING STX 148.65 L3
01-050-3190 BEEF PATTIE MIX{BULK),FZ 20% sSOY 3,8.75 10
01-050-3192 BEEF PATYIE,FZ,RD,20% $OY 418.75 L8
01-034- 7549 BEEF,TOP SIRLOIN STEAK, BUTT,FZ 56.40 LB
00-133-5886 BEEF,KNUCKLE, SPECIAL(QVEN ROAST) 83.00 w9
00-133-5888 BEEF,ROUND RUMP & SNANK OFF $7.50 L8
00-133-S887 BEEF,SH CLOD/CHUCK(POT ROAST) 39.60 LB
00-577-5993 BXFST SAUSAGE,CX,FZ,BEEF &L PORK 16,88 L8
01-125-2288 CATFISH FILLETS,FZ,5 70 12 02 $1.00 LB
00-491-7208 CXICKEN, FZ,RTC,QUARTERED 120.25 W8
00-128-3416 CHICKEN FZ, RTC,WHOLE 25.00 LB
00-965-2128 CHICKEN,FZ,RTC,CUT-UP,9 PC CUT 326.50 LB
00-299- 1316 CORNED BEEF,FROZEN 57.98 L8
01-014-3800 CRAB MEAT ,CKD,RED,F2, SNREDD 3,00 L8
00-985-4765 FISH PRTH,RAW, ORD, FI, PER/POLL 46.25 LB
00-082-5733 FISH PRTN,RAM,BRD, FZ,COD/HADD &6.00 L8
00-935-3161 FISN, TUNA,CND, & LB CN 11.00 LB
00-1646-0490 FLOUNDER FILLET FZ,SKLS 22.50 Lk
00-782-3190 FRANKFURTERS,FZ,ALL MEAT 60.00 LB
00-482-6643 NAM,SEC & FM,SMOKED, FZ,CXD,BNL 955
01-039-8809 HAM, SECTIONED & FORMED,CwO,P 82.60 L8
00-080-5565 ITALIAN SAUSAGE,HOT,FZ,PORK 1.2018
00-080-5325 KNOCKWUKRST,FI ALL BEEF 6.25 LB
00- 184 <0485 PERCA FILLETS,OCEAN FZ 82.50 L8
00-044- 1856 PIGS FEET,FRONT,FZ 16,00 18
00-126-4062 PORK,BOS SHOULDER BUTT,F2 7.20 L8
00-753-4569 PORK,CHOPS,BNLS,F2,5 O 43.75 s
00-753-6568 PORK,LOIN, BNLS,SPECIAL ROAST 26.60 B
01-017-2786 PORK SAUSAGE,PATT RAW,FZ, RD 60.94 L8
00-926-6485 PORK SAUSAGE ROLL,RAW,FZ 37.50 8
00-126-8743 PORK, SPARERINS,FZ 150,00 8
00-755-4503 PORX,DICED, FROZEN 356.80 L9
01-017-5718 PORK STEAX, FLAKED, FORMED ,BREAD 6.00 LB
00-273-3622 RASBIT, F2,RTC,CUTUP 10.00 L
00-080-6007 ROCK CORNISH HEM,FZ,2TC,WHOLE 13.75 LB
00-299-1330 SALAMI,COOKED, F2 21.20 L8
01-065-9955 SALMON, CANNED ,PINK, 15 1/2 OZ CN 7.00 CN
00-960-2303 SHRIMP, RAW,REG B0, FZ 102.40 LB
01-086-0393 TAOUT, WHOLE , RAINBOW 12.60 LB
00-262-7274 TURKEY,BNLS, F2,RAW ROLL 118,50 L8
00-582-4042 TURKEY,BNLS, FZ,COOKED 8.20 LB
00-139-8481 VEAL STEAK,FLAKED, FORMED, BREAD .75 18
01-063-312% VEAL/CALF, ROAST, FZ, BNLS 26.50 L8
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Table 9-3.--Recapitulation of the Thirty-Day Menu Issues--
Continued.

RECAPITULATION QF THE THIRTY-DAY MENU I1SSUES

NEN  NOMENCLATURE TOTAL Ul

[]H
00+ 285-869% ASPARAGUS,CNO,ALL GREEN 3.60 L0
00-616-4820 BEANS, GREEN CANNED #10 CW 20.61 1D
0D0-616-4818 BEANS, WAX, CANNED #10 CN 26.00 L0
00-515-4819 SEANS WAX,FZ,ANO,CUT,2 TO S LB 4,00 LD
00-184-5601 BEANS,WH,CND, TON SCE W/PORK .00 cN
00-616-4820 BEANS, GREEN ,CANNED #10 CN 26.35 L0
00-128-1176 SEANS, GREEN,FZ,ROUND,CUT,2 TO S LB 9.28 LB
00-577-4526 BEANS,LINA CANNED,S10 CAM 2% u
0D-127-8835 BEETS, CANKED,WHOLE OR SLICES 3.80 CN
00-129-0825 BROCCOLI, FZ, SPEARS 31.60 0
00-127-7991 SRUSSELS $PROUTS,FZ,2 10 5 L8 76 29.00 19
00-616-0194 CABBAGE, FRESH 42,40 19
00-127-8019 CARROTS, FRESH, TOPPED 45.60 10
00-160-6156 CAULIFLOVER, FROZEN,2 TO 5 L8 PG 2.7
01-135-5787 CORN,FZ,GOLDEN OR WHITE,CO8 159,10 L8
00-465- 1897 CORM, CANNED ,GOLDEN, CREAM STYLE 3.92 L8
00-257-3547 CORN, CANNEO,GOLDEN, WHOLE KERNEL 126.07 U0
00-127-7983 EGGPLANT, FRESH 3.60 LB
00-156-4162 GREEMS, COLLARD, 2,2 TO S L8 55.85 (8
00-926-3936 GREENS,MUSTARD 72,2 T0 5 L8 PG 53.00 U3
00-926-3937 GREEMS, TURNIP,F2,2 TO 5 LB PO 30.50 L8
00-252-3785 OKRA,F2,C01,2 10 5 LB PG 40,95 L8
00-191-3461 ONION RINGS,FT,RAV, 90,2 TO § L8 16,25 9
00-127-8021 PEAS,F1,2 70 5 L8 PG 74,3 13
00-007-3309 PEAS, BLACKEYE, OO, #10 C1 1.00 o
00-143-0997 PEAS & CARROTS,F2,2 70 5 LB PG 2.5 L
00-127-8008 PEPPERS, SVEET, FRESH, CAEEN 400 L8
01-193-3040 POTATO PATTIES,WMITE,FZ 264,80 L8
00-133-5903 POTATOES, WM, INSTANT, #10 O 9.75 ON
00-616-0220 POTATOES, WiITE, FRESN, 100 LB BAG 07.75 L
00-252-8245 POTATOLS, W 1TE, FRESH, BAKING 258,50 LD
00-252-3954 POTATOES, SWEET , FRESH .50 U8
00-080-5179 POTATOES, WM ITE, FZ, FR-FR, SWOE 1372.00 L8
00-139-7426 POTATOES, W ,DENY, SLICES,5LD 86 156,55 L8
00-534-2441 POTATORS, SVEET,CN, VAC PK %L
00-143-0931 SPINACK,CNO,WH OR CUT LEAF 10.80 LB
01-010-3224 SPINACH, FI,CHOPPED,2 TO 5 L8 PG 2.%
00-616-0229 SQUASH, FZ, SLICED , SUMNER 2200
00- 143-0983 SUCCOTASH,FZ,2 T0 5 LB PG 49.50 18
00-582-4060 TOMATOES, CANNED,WMOLE, #10 CN 7.8 N
00-935-4620 VEGETABLES,MIXED,F2,2 TO 5 L8 45.54 13
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MEAT 1TEM

BEEF FOR STEWING
BEEF ROUND BNLS
BEEF,LIVER

BEEF ,BRAISING
BEEF,CORNED
BEEF , GROUND
BEEF,OVEN ROAST
BEEF,POT ROAST
BEEF,STR LOIN
VEAL,ROAST ,BNLS

VEAL,CUTLETS
CHICKEN, CUTUP
TURKEY, BNLS
CHICKEN, WHOLE
ROCK CORNISH HEN
CHICKEN,OTRD
FISH,PERCH
TROUT, WHOLE
F1SH, FLOUNDER
F1SH,POR,COD

CRAB CLUSTER
SHRINP

CATFISH
FISH,C00, FILLET
SCALLOPS
PORK, D1 CED
KNOCKWURST

HAM, PULLMAN
RABBIT

PIGS FEET

PORK SHOULDER
PORK SPARER]BS
PORK SLICES
PORK, HAM

Table 9-4.--Frequency Chart.

FREQUENCY REVIEW THIRTY-DAY MEMU CYCLE (MAIN ENTREES LUMCH/OINNER)

123 45678 9101 1213161516171819202122232&2526272829!01’01

»

X

X

X

X X X %10

=
w N W

9101 12131615161718192021222326252627252930101'

X X X X X X X X 10

X X ) 4 X X 7
X X X X X 9
1

X X 2

X X X X X X x N
X 1
1

%X X 2

X X X X X X X X x X 13

101 'I.Z13141516171!1920212223262525272829301’01

X 1
X X % 5

X X 3

X X X X 6

X 1

X X X $

1

X x X X X 8
X 1

X 1

910 11 12 13 14 15 16 17 18 19 20 21 22 23 24 25 26 27 28 29 30 TOTV

1

X x x 4

X x X X X 6
X x 3

9-69

Ch 2



MARINE CORPS NUTRITION AND MENU PLANNING MANUAL

Table 9-5.--Cost Index for Standard Recurring Items.
RECIPE- BREAD/BUTTER/COFFEE/MILK RECIPE- ASSORTED FRUIT JUICE

INGRED UNIT AMOUNT  COST INGRED UNIT AMOUNT  COST
BUTTER, PATTIES b 2.0000 3.3800 JUICE, ORANGE oM 5.5000 5.8300
MILK,LOWFAT,BULK  GL  6.0000 12.1300 JULCE, APPLE N 2.7500 1.8425
COFFEE,ROASTED,GAND L8 1.8730 3.9750 JUICE,PINEAPPLE o8 2.7500 1.9525
BREAD, FRENCH,FRESH LB 1.0000 0.8900

BREAD, RAISIN,FRESK L8  1.0000 1.2300 RECIPE COST $9.625
BREAD,RYE,1 LB LOAF LB 1.0000 0.6500 COST/SERVING $0.096

BREAD, WHITE,FRESH LB 4.0000 1.9200
SREAD ,WHOLE WHEAT LB 1.0000 0.4500
RECIPE- SALAD BAR

RECIPE COST $24.675

COST/SERVING $0.247 INGRED UNIT AMOUNT COST
CARROTS, FRESN Le 4.0000 0.3587

RECIPE- ASSORTED FRESH FRUIT CELERY, FRESH L8 6.0000 0.7912
PI1CKLES,DILL,SLICED JR 1.5000 2.5109

INGRED UNIT AMOUNT COST OLIVES,GREEN, UNPITT JR 3.0000 2.38%

APPLES,FRESH,EATING LB 3.6000 1.1520 ONIONS,DRY, FRESH L8 4.0000 0,4220

BANANAS , FRESH Ls 3.6000 1.0800 RELISH,PICKLE, SWEET CN 1.3333 2.6586

CANTALOUPES, FRESH LB 4.6000 1.1500 RADISHES, FRESH 1 6.0000 1.5192

GRAPES , FRESH L8 3.0000 1.9800 OLIVES RIPE ] 4.0000 1.6380

PEACHES, FRESH Le 3.5000 1.4000 PICKLES,MIXED, SWEET CN 0.7500 1.5403

PEARS , FRESH L8 3.2000 1.2480 TOMATOES , FRESH Ls 10.0000 &4.7475

PLUMS, FRESH L8 5.2000 2.4000 LETTUCE, FRESH LB 22.0000 4&.874%

GRAPEFRUIT  FRESH LS 4.8000 1.3440

CANTALOUPES  FRESH LB 4.6000 1.1500 RECIPE COST $23.500

HONEYOEW MELONS 4 ] 4£.6000 1.3340 COST/SERVING $0.235

RECIPE COST $14.438

COST/SERVING $0. 144
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