
MENU PLANNING,  
NUTRITION & PRODUCTION 

TrakNOW is USDA-approved for nutrient analysis required in the school meal programs and 
for use in cer fica on of compliance with the Na onal School Lunch Program meal pa ern 
requirements.     
USDA approved so ware lists can be found at: 
h ps://www.fns.usda.gov/tn/usda-approved-nutrient-analysis-so ware  
h ps://www.fns.usda.gov/tn/usda-approved-cer fica on-compliance-tools-and-so ware 

Make sure that menus  are compliant in every way and ready for review by auditors. 
Display food component subgroups on produc on records, such as red/orange vegetables  
Display descriptors such as Juice, Whole Grain Rich, and Dessert 
Display total contribu on per menu item as well as contribu ons of individual ingredients 
Control display of items, recipes, ingredients, and pa erns of produc on records 
Plan menus that meet cost constraints for average cost per meal 
Plan menus centrally with effortless deployment to all sites 
Plan Menu Cycles can be of any length  -  days, weeks, months 
Make last minute changes to menus for mul ple sites at the same me 
Track le -overs (and waste) with automa c expira on and list le overs available for future use 
Integrate effortlessly with Inventory to deplete raw ingredients and return unused items to stock 
Integrate effortlessly with Ordering to place orders based on por on forecasts, par levels, or lists 
Supports Central and Base Kitchens servicing satellite kitchens and special programs  
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Analyze a week’s menu in a flash! 

Food Based Menu Planning Compliance Repor ng 



Eliminate repe ous planning and forecas ng of daily selec ons for milk, fruit, salad bars, etc.  
A Pa ern is a simple grouping of like or related items organized by popularity, par cipa on or user defined.  
The Pa ern is “menued” and forecast as one item and breaks out in produc on as mul ple items, allowing 

items to be tracked individually for usage, le overs, disposi on/waste, HACCP, allergens.  

Item (Ingredient/Nutri on) Management Highlights 
Three ways to add nutri on to ingredients 

 Download items from USDA CN database with nutrient content pre-defined 
 Copy items from USDA CN or local database with ability to edit, plus Buying Guide info 
 Add nutrient data from nutri on labels 

Ability to upload product formula on statements, nutri on fact labels, pictures, and more 
Nutri on can flow from ingredients to recipes or recipes can link directly to nutri on as finished goods  
Add Food-based component contribu ons for Meat/Meat Alternates, Vegetables and sub groups, Fruits, 

Grains, and Milk. 
Single items, like an apple, can be “menued” directly and in pa erns, reducing the number of recipes needed 

Quick enter HACCP text “cut and paste”, allergen support 
User defined target temps or temperature ranges 
Scale up and down with two convenient units of measure per ingredient 
Supports unlimited recipes within a recipe 
Recipes can be defined as items (finished goods inventory) with delivery units 
Mul ple serving types/sizes supported for each item and recipe 
Ability to upload photo 

Recipe Management Highlights 

Pa ern Management  

Seamless integra on with inventory provides automa c cos ng 
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