
SOP Template: Menu Planning and Nutritional
Analysis Procedures
This SOP details menu planning and nutritional analysis procedures, including guidelines for creating balanced
menus, assessing nutritional content, accommodating dietary restrictions, integrating seasonal and local ingredients,
and ensuring compliance with health standards. The objective is to provide nutritious, appealing, and safe meals
tailored to meet the dietary needs of various populations while optimizing cost and resource management.

1. Purpose
To establish standardized procedures for menu planning and nutritional analysis, ensuring the provision of balanced,
safe, and appealing meals that comply with dietary requirements and health regulations.

2. Scope
This SOP applies to dietary managers, nutritionists, chefs, and food service staff responsible for planning, preparing,
and assessing meals in institutional and commercial food service operations.

3. Responsibilities
Dietary Manager/Nutritionist: Overall supervision of menu planning and nutritional analysis.
Chef/Kitchen Staff: Menu creation, recipe development, and meal preparation.
Food Service Staff: Implementation of the planned menu and documentation.

4. Procedure
1. Menu Planning

Plan meals to include a variety of food groups (fruits, vegetables, grains, protein, and dairy) based on
current dietary guidelines.
Rotate menus seasonally to incorporate fresh, local ingredients and maintain appeal.
Balance taste, appearance, color, texture, and temperature across meals.
Document all recipes with ingredient quantities, preparation methods, and portion sizes.

2. Nutritional Analysis
Utilize nutritional analysis software or standardized databases to evaluate recipes against daily
recommended nutrient intake.
Assess macro- and micronutrient content (calories, fats, carbohydrates, protein, sodium, vitamins, and
minerals).
Maintain records of nutritional analysis for all menu items for at least one calendar year.

3. Dietary Restrictions & Allergen Management
Identify and flag menu items containing common allergens and provide alternative options as necessary.
Accommodate specific dietary needs (e.g., vegetarian, vegan, gluten-free, low-sodium).

4. Seasonal and Local Ingredient Integration
Source ingredients from local suppliers when possible to ensure freshness and support sustainability.
Update menu items as seasonal ingredients become available or unavailable.

5. Compliance with Health Standards
Ensure all menus meet applicable national and local health regulations and nutrition guidelines.
Regularly review and update menus to remain compliant with changing regulations.

6. Optimization of Costs and Resources
Plan menus to minimize waste and optimize use of available staffing and ingredients.
Monitor cost per meal and adjust menus to stay within budget while maintaining nutritional quality.

5. Documentation & Records
Maintain copies of all planned menus and recipes with nutritional analysis reports.
Keep records of ingredient sourcing and supplier certifications.
Document all accommodations made for special dietary needs and allergen management.

6. Review and Approval



Menu plans and nutritional analyses must be reviewed and approved by the Dietary Manager/Nutritionist
before implementation.
Conduct periodic reviews (at least biannually) to assess compliance and effectiveness.

7. References
National dietary guidelines
Allergen labeling standards
Food safety and sanitation regulations

8. Revision History

Version Date Description Approved By

1.0 2024-06-01 Initial SOP release Nutrition Manager
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