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Purpose: This document provides an example of how to 
fill out Tool 3A.

Instructions:  Review prior to filling out Tool 3A. Be 
prepared to provide an ingredient listing for any food 
items in question to the Regulatory/Health Authority. 
Below is a sample for reference: 

TOOL 3B - MENU INGREDIENT LISTING EXAMPLE (Pizza)

MENU ITEM:  Fabulous Jimmy’s Pizza

Is it made in the food establishment?

    YES (If YES, complete ingredient listing below)

    NO (If NO, who is the Supplier?):

   Lot code #s, “Use by” dates, etc.:

INGREDIENT LISTING (Specify type, brand and source, if possible)

What are the ingredients (including garnishes) for the pizza?

Sauce:
Canned tomato sauce: Miller brand, Italian style
Fresh garlic: purchased at XYZ grocery
Fresh basil: purchased at XYZ grocery

Toppings:
Pizza cheese: Mama’s Mozzarella, pre-shredded
Pepperoni: Bobby’s brand, pre-sliced, cooked
Sausage: Wolfy’s sausage bits, precooked, 5# bag 
Green Peppers: Fresh, whole, from Linda’s Great produce and chopped onsite
Onions: Red onion, fresh, whole, from Linda’s Great Produce
Mushrooms: Sparky’s brand sliced button mushrooms, canned, #10 size

Crust: 
Flour: White bread flour, Marcus brand
Yeast: Self-starting, Marcus brand
Salt: Iodized, Kosher-style, Marcus brand
Water: Municipal

IF YOU SUBSTITUTED INGREDIENTS, WHAT DID YOU USE?

If we run out, we may purchase precooked sausage from XYZ grocery store, usually 123 brand, 
precooked. We didn’t run out of it this time. 
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