Calculating Meal Percentages

Did you know there is actually a way to calculate meals percentages to get the most accurate
amount of intake?

Not everything on the tray is included in your calculations. Not included items are: Garnishes,
Condiments, Coffee, Water, tea, and Jello

1 serving = % cup to a cup if item on slip is listed in oz you will need to convert it to cups if the
item is listed as 1 with no measurement it is 1 serving

On our meal trays the green slips breakdown what is on them for example:
Noon Meal

Tues 1/17/17

Diet: Regular

01 Starter

1 each Green Diet Kit

1 pkt Lemon Juice Packet

02 Cold Food

1 Cup Strawberries

03 Entrée

1 Hamburger = would be 1 serving
¥ cup Sweet Peas

¥ cup Mac N Cheese

04 Beverage

12 ounce Sweet Tea

Step 1

So now we need to add up how many serving we started with.
01 Starter DO NOT COUNT COMDIMENTS
1 each Green Diet Kit =0

1 pkt Lemon Juice Packet=0



02 Cold Food

1 Cup Strawberries= 1 serving

03 Entrée

1 Hamburger = 1 serving

% cup Sweet Peas= 1 serving

% cup Mac N Cheese= 1 serving

04 Beverage

12 ounce Sweet Tea DO NOT COUNT TEA

The total servings we started with is 4 servings

Step 2

When you go get the patients tray he ate the following
01 Starter DO NOT COUNT COMDIMENTS

1 each Green Diet Kit

1 pkt Lemon Juice Packet

02 Cold Food

1 Cup Strawberries He ate % of his strawberries= 1 serving
03 Entrée

1 Hamburger He finished his hamburger= 1 serving

¥ cup Sweet Peas He didn’t eat any peas =0

% cup Mac N Cheese He finished all of it = 1 serving

04 Beverage DO NOT COUNT TEA

12 ounce Sweet Tea

The total number of servings he ateis 2 %

Step 3

Now we need to take the number of serving we started with= 4 and the number of serving
eaten= 2 J and use the chart provide to calculate the percentage of meal eaten. The answer is
63%
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