
Frequently Asked Questions 
 

I. How were the yields in the Food Buying Guide (FBG) determined? 
The yield information provided in FBG represents average yields based on 
research conducted by USDA. A variety of samples were procured from different 
vendors. Foods were prepared, portioned, and weighed in manner similar to an 
institutional setting (school foodservice). The appropriate measuring tools 
(scoops/ladles) and calibrated scales were used to obtain yield data.  

II. How do I determine the meal contribution for a food that is not in the 
Food Buying Guide? 
If a food is not listed in the Food Buying Guide (FBG) you may choose a food 
that is similar and use the yield information for that food to determine the meal 
contribution. For example, if a recipe calls for pea tendrils which is not listed in 
the FBG, the yield information for watercress may be used because it is a similar 
food. If the State agency approves, in-house yields may be developed and used. 
Instructions for developing in-house yields are available in Yields in “About the 
Food Buying Guide”.  

III. The yield value for my fruit or vegetable item is consistently higher or 
lower than the yield specified in the Food Buying Guide (FBG)? 
If the State agency approves, in-house yields may be developed and used. 
Instructions for developing in-house yields are available in the FBG introduction. 
Please see Yields in “About the Food Buying Guide”.  

IV. How should I use the information in Column 6 - Additional Information of 
the Food Buying Guide?  
The information in column 6 is used to:  

1. To calculate yields for foods purchased in a different form from that listed 
in Column 1 Food As Purchased, AP, of the Food Buying Guide.  

For example, the Food Buying Guide lists butternut squash as “Squash, 
Winter, fresh Butternut Whole”. If you purchased the butternut squash 
ready-to-cook you will use Column 6 to determine the quantity of As 
Purchased whole butternut squash it took to yield the ready-to-cook 
butternut squash you purchased. You will use the calculated quantity of 
whole butternut squash to determine the meal contribution. See 
calculations below:  

a. Refer to the yield information in Column 6 for the yield determined 
from the food you purchased.  



For Squash, Winter, fresh Butternut Whole, Column 6 reads:  

 

1 lb AP = 0.84 lb ready-to-cook pared squash  
 
In other words, 1 pound of whole butternut squash as purchased 
(AP), yields 0.84 pounds of pared, ready-to-cook squash.  

b. Divide the ready-to-cook (RTC) quantity called for in the recipe by 
yield date in Column 6  
 
Begin by determining the decimal equivalent of the quantity of RTC 
butternut squash you purchased; 5 pounds 8 ounces = 5.5 pounds.  
 
5.5 pounds divided by 0.84 pounds = 6.54 pounds of whole 
butternut squash. Use this number to calculate the meal 
contribution from the 5 pounds 8 oz of ready-to-use butternut 
squash you purchased.  
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