HHFKA Production Record (Subgroups) Meal: Breakfast[_] Lunch [_]
Grade Grouping: O k-5 O 6-8 O 9-12 Meals Planned Meals Served
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Site: Adult Meals
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Milk, 1% White

Milk, FF White

Milk, FF Chocolate

Milk, Other:

Production Notes: Daily Component Totals:

Weekly Component Totals:
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