
Finding, Buying 
and Serving  
Local Food  
Tying It All Together and Digging In 

June 26, 2014 

To hear the webinar, dial 800-988-0278,  
passcode: 75319 
 



Housekeeping 
• To download handouts:  

 
 

• To make a comment or ask a question:  
 

 
» Type your question or comment using the Q&A tab 
» Ask your question or comment on the phone at the end of the webinar by pressing *1 

 
• Please turn off your computer microphone, all audio will be through the 

phone. 
 

• The webinar will be recorded and available on the USDA Farm to School 
website: http://www.fns.usda.gov/farmtoschool/webinars  
 

http://www.fns.usda.gov/farmtoschool/webinars


Poll: Who is on 
the line? 



Our Presenters 

Christina Conell 
Program Analyst 

Food and Nutrition Service 

Deborah Kane 
National Director 

USDA Farm to School Program 



Overview 

• Tying it all together  
• Local perspective from Virginia 
• Strategies for complementing your 

local buying program 
• Why does it matter? 
• Resources and questions 



Local Procurement Webinar Series 

• Introduction to Procurement  
• Conducting a Local Procurement Baseline Assessment 
• Finding Local Producers  
• Using the Informal Procurement Method  
• Using Specifications to Target Local Products 
• Working with Distributors 
• Using a Forward Contract 
• Introduction to Geographic Preference 
• Using Geographic Preference 
• Using USDA Foods as Resource to Purchase Local 
• Using DoD Fresh to Purchase Local  
• Tying It All Together and Digging In 

 



Tying it all together 



Evolution of a Local Menu 

 Monday Tuesday Wednesday Thursday Friday 

 
 

Submarine Sandwich 
on Whole Wheat Roll  

 
Refried Beans 

 
Jicama 

 
Green Pepper Strips  

 
Cantaloupe Wedges 

 
Skim Milk 

 
 

Whole Wheat 
Spaghetti  

with Meat Sauce  
 

Whole Wheat Roll 
 

Green Beans 
 

Broccoli & 
Cauliflower 

 
Kiwi Halves 

 
Low-fat Milk  

 
 

Chef Salad 
 

Whole Wheat  
Soft Pretzel  

 
Corn 

 
Baby Carrots 

 
Banana 

 
Skim Milk 

 
 

Oven-Baked 
 Fish Nuggets 

 
Whole Wheat Roll 

 
Mashed Potatoes  

 
Steamed Broccoli 

 
Canned Peaches 

  
Skim Milk 

 
 

Whole Wheat 
 Cheese Pizza 

 
Baked Sweet 
Potato Fries 

 
Grape Tomatoes 

 
Apple Sauce 

 
Low-fat Milk  



Monday Tuesday Wednesday Thursday Friday 

 
 
 

Submarine Sandwich 
on Whole Grain Roll  

 
Refried Beans 

 
Jicama 

 
 
 

Fresh Peas 
 

Cantaloupe Wedges 
 

Skim Milk 

 
 
 

Whole Wheat 
Spaghetti  

with Meat Sauce  
 

Whole Wheat Roll 
 

Green Beans 
 

Broccoli & 
Cauliflower 

 
Kiwi Halves 

 
Low-fat Milk  

 
 

Chef Salad 
 

Local Spanish Rice 
with Corn 

 
 
 

Carrots 
 

Banana 
 
 
 
 

Skim Milk 

 
 
 

Oven-Baked 
 Local Fish Sandwich 

on a Whole Grain Roll 
 

Mashed Potatoes  
 

Steamed Broccoli 
 
 
 
 

Canned Pears 
  

Skim Milk 

 
 

Whole Wheat 
 Cheese Pizza 

 
Baked Sweet 
Potato Fries 

 
Grape Tomatoes 

 
 
 

Strawberries 
 

Low-fat Milk  

Evolution of a Local Menu 



Buying Local 

1) What: Which types of products? 

2) Where: From which sources? 

3) How: The mechanics of sourcing local correctly. 

 



Key Concepts 

1) Competition 
2) Responsive and Responsible 
3) American Grown 
4) Know your Federal, State and 

Local Regulations 
 



Procurement Methods 

(Federal Threshold = $150,000) 
 

Small Purchase 
(Requires price quotes from 

at least 3 bidders) 
 

Sealed Bids (IFBs) 
& Competitive 

 Proposals (RFPs) 
 (Requires public advertising) 

 

Informal Formal 

≤ Small Purchase Threshold >  



Quiz: Do you have 
to use geographic 
preference to 
purchase local 
foods? 



Sections of a Solicitation 

• Contract Type 
• Introduction/Scope 
• General Descriptions of Goods and Services (AKA 

Specifications) 
• Timelines and Procedures 
• Technical Requirements 
• Evaluation Criteria 



Sections of a Solicitation 

• Contract Type 
• Introduction/Scope 
• General Descriptions of Goods and Services (AKA 

Specifications) 
• Timelines and Procedures 
• Technical Requirements 
• Evaluation Criteria 

Geographic 
Preference 



What are your options? 

An SFA works directly with a local grower to source fresh 
strawberries for a special harvest day. The value of the products 
is less than $5,000. What are the SFA’s options for purchasing the 
berries? The applicable small purchase threshold is $25,000.  



What are your options? 

A large district wants to procure about 5,000 cases of tortillas 
made with locally grown corn for the whole year. They estimate 
that the product will cost about $100,000. What are the SFA’s 
options for procuring the tortillas? 

 



Example: 
Harrisonburg City 
Public Schools, 
Virginia 



Local Foods are Procured Using a Variety of 
Strategies 

• Using current distributors 

• Maximizing USDA Foods dollars  

• Direct from farmer using informal procurement 

• Direct from farmer using formal procurement 

 



Using Current Distributors 
 

• Standard Produce of Charlottesville – Produce RFP 
• Staunton Foods – Main Food/Supply Bid 

 
Bid/RFP language encourages firms to offer local products and 
allows for off contract purchases 



Language Examples from Produce RFP 
• 1.0  PURPOSE:  The intent and purpose of this Request for Proposals (RFP) is to establish a 

contract with one qualified source to supply fresh fruits and vegetables as described in 
Appendix A. Please note that HCPS reserves the right to buy Virginia Grown fresh produce 
direct from farmers, food hubs, auctions, and other small scale aggregators when product 
is available in support of the division’s Farm to School efforts.  

 
• HCPS is an active participant in Virginia’s Farm to School program.  Virginia grown produce 

should be sold to schools when available.  Firms should be making an effort to procure and 
offer Virginia grown produce to schools. Firms should indicate these products on weekly 
price lists.  Please submit a list of Virginia Farms used by your company with this proposal.
 _____/20 pts 

» List includes no Virginia farms – 0 pts 
» 1-5 Virginia farms listed – 5 pts 
» 6-10 Virginia farms listed – 10 pts  
» 11 -15 Virginia farms listed – 15 pts 
» 16 or more Virginia farms listed – 20 pts 

 



Direct from Producer through an Informal 
Procurement 

 



Maximizing Entitlement to Buy Local 

“USDA is a partner in meeting my local purchasing goals. I often 
shift my entitlement to products that are not available locally 
and to products, like the roast chicken, that USDA Foods is able 
to offer at a lower price point than I could get as an individual 
school district.” 
 
Andrea Early, Harrisonburg City Public Schools 
Harrisonburg, Virginia 

 



Direct from Farmer with a Formal Bid 
 

• Buffalo Creek Beef 
 



Direct from Farmer with Formal Bid 

“Ground beef must come from cattle specifically raised for 
beef production (culled dairy cows are not acceptable).  Cattle 
are raised without the use of hormones or sub therapeutic 
antibiotics, are grass fed or grass fed and grain finished.  Ratio 
of lean to fat should be 85/15 or leaner.  Cattle must be 
slaughtered and processed in a USDA inspected facility.  Prefer 
that cattle be raised and processed within 100 miles of 
Harrisonburg, VA ($0.50 per pound deducted from quoted 
price per pound for purposes of comparison between firms if 
this preference is met).” 



Strategies for 
complementing 
your local buying 



 

Local Food 

Food Education 



 





 



 



 



 



Why does it 
matter? 



What’s at Stake? Health 

• Nearly one-third of children are overweight or obese. 
• Too few are getting the recommended daily servings of fruits 

and vegetables 



What’s at Stake? Health 

Farm to school health benefits:  
» Willingness to try new foods 

» Increased consumption of fruits and vegetables (.99 – 1.3 
servings/daily) 

» Improved knowledge and awareness regarding gardening, 
agriculture, and healthy eating  

 



What’s at Stake? Equity 

• 29 million children in more than ~98,347 schools participate 
in the National School Lunch Program. 

• 19.6 million, or 68%, of  children do so via Free/Reduced price 
meal program.  

• For many, school food constitutes 2/3rds of their daily caloric 
intake.   
 



What’s at Stake? Equity 

Farm to school equity benefits:   
» Provides nutrition education, sense of food 

literacy, and access to good food to all children, 
regardless of economic status.  

 



Farm to School Grants 

Schools spend over 
$10 Billion on food 
 
USDA spends  
$1.5 Billion on USDA 
Foods for schools 



What’s at Stake? Economic Opportunities  

• Farm to school economic benefits: 
» Provide new and/or diversified markets.  

» Average 5% increase in income from farm to school sales 
for individual producers.  

» Advanced contracts increasingly popular. 

» Positive multiplier effect (up to $2.16 in local economic 
activity).   

 



Growth of Farm to School 
State Support 

• To date, 46 states have 
proposed or enacted 
legislation supporting farm 
to school.  
 

• In 2012 and 2013 alone, 20 
states passed farm to school 
related legislation, and 17 
other states introduced 
legislation.  





 



www.fns.usda.gov/farmtoschool 
 

 



USDA Farm to School Regional Leads 

Bob Gorman  
Mountain Plains 

Kacie O’Brien  
Western 

Nicole Zammit 
Southwest 

Samantha 
Benjamin-Kirk 

Southeast 

Danielle Fleury 
Northeast 

Vanessa Zajfen 
Midwest 

Tegan Hagy 
Mid-Atlantic 





Local Procurement Guide – Now Available! 
 

Available at 
http://go.usa.gov/KAFH 
(the Resources page on the USDA Farm to 
School website)  
  

 

http://go.usa.gov/KAFH


The USDA Farm to School E-letter! 

Delivered every other 
Tuesday,  chock full of 
updates, webinar info, 
relevant news, and 
field notes! 

 

Subscribe at www.fns.usda.gov/farmtoschool  
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Tell us: What will 
you do with your 
Thursdays?! 



Questions? 
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