Local Food

Procurement

OFFICE OF
ScHooL NUTRITION PROGRAMS

9/25/2024

VIRGINIA DEPARTMENT OF EDUCATION

USDA Funding and Non-Discrimination Statements:

“This project has been funded at least in part with Federal funds from the U.S. Department of Agriculture. The contents of
this publicaion do not necessarly reflectthe iew or policies of ihe U Depariment of Agriculiure, nor does mention of
trade names, products, or imply by the U.S. ’

In accordance vith federal civ rights aw and U.S. Depariment of Agriculture (USDA) civil rights requlations and policies,
this institution is prohibited from discriminating on the basis of race, color, national origin, séx (incliiding gender identity
and sexual orientation), disability, age, or reprisal or retaliation for prior Civil rights activity:

Program information may be made available in languages other than English. Persons with disabilities who require
alternative means of communication 1o obtai program formation (6.9, Bralle, large print, audiolape, American Sian
Language), should contact the responsible stalo o local agency that adiministers the program or USDA's TARGET Center
at (30575072600 (voice and TT) or contact USDA through te Federal Relay Service & (800) 877-8339:

Tofile a program discrimination complaint, a Complainant should complete a Form AD-3027, USDA Program Discrimination
Complaint Form which can be obtained orline at: hitps://www.usda.aov/sites/defaulfiles/ documents/ad-3027.pdf, from
any USDA office, by calling (866) 632-9992, or by writing a leffer addressed fo “The fetter must contarn he
complainant's name, address, telephone nuimber, and a written description of the alleged discriminatory action in sufficient
detall to inform the Assistant Secretary for Civil Rights, (ASCRgabout he nature and date of an alleged”civil rights violation.
The completed AD-3027 form or letier mustbe submited (o USDA by:

- mail:
US Department of Agrigulture
Offie o the Assistant Secretary for Civi Rights
7400 Independence Avenue, S
Washington, D.C. 20250-9410; or

. fax:
833) 256-1665 or (202) 690-7442; or

. email:
Program.Intake@usda.gov

This institution is an equal opportunity provider.

OFFICE OF

ScHooL NuTRITION PROGRAMS Welcome!
VIRGINIA DEPARTMENT OF EpucaTioN



https://www.doe.virginia.gov/programs-services/school-operations-support-services/school-nutrition

Objectives

- Define local food procurement

- Explain how to get started and how to enhance local food
procurement

- ldentify opportunities to partner with farmers and other
divisions to promote the use of local foods in school nutrition
programs

- Review and document food safety practices
- Identify local food procurement resources
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Farm to School Procurement: Types of
_Local Food

- Apples - Hay

« Aquaculture + Hogs

- Broilers -« Peaches

- Cattle and calves - Potatoes

- Corn « Pumpkins

- Cotton « Sheep and lamps
« Cucumbers - Soybeans

- Dairy - Tomatoes

- Grapes « Turkeys

- Green beans - Watermelon

Farm to School Procurement:
Definition of Local Food
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You decide!




Let’s hear

from you!

* What types of local food do you
currently purchase?

o
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Fruit

Vegetables

Grains

Dried peas, beans, legumes
Meat (beef, pork, poultry)

Fish

Fluid milk or other dairy items
Eggs

Nothing yet, but tell me more!
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Purchasing Local
Food for the
Whole Tray

« Locally grown fruits and
vegetables

« Pulaski County sources beef
from local ranchers

« Prince William County sources
local tortilla chips

Time to chat!

Where does your local
food come from?




Expanding Local

Building a division’s
Farm to School
Program and local food
procurement

9/25/2024

- Start with the menu!

« Utilize larger amounts of local in main dishes
and sides

« Use existing recipes to maximize locally
procured foods

« Modify recipes to include local, based on
availability and/or seasonality

» Expand menu offerings

« Incorporate locally grown items into the Fresh
Fruit and Vegetable Program

Incorporate Local Foods into the School Nutrition
Program
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+ Nutrition education opportunities:

Harvest of the Month

o Taste tests

o Smoothie bikes

o School gardens

o Farm visits

o Farmer in the classroom and/or
cafeteria (Farm to School Day)

o Virginia Farm to School Week

Incorporating Local Foods into the School
Nutrition Program
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Let’'s Chat!

Based on your current menu and
existing recipes, what specific produce
items could you procure in January?

o Apples o Potatoes

o Beets o Radishes (Red, Watermelon, Purple Daikon)
o Cabbage o Rutabaga

o Carrots o Salad Mix (Hydroponic)
o Carrots (rainbow) o Spinach

o Celery Root o Sunchokes

o Collard Greens o Sweet Potatoes

o Fennel o Swiss Chard

o Garlic o Tomatoes (Hydroponic)
o Kohlrabi o Turnips

o Leeks o Winter Squash

9/25/2024
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The 4 P’s for Local Procurement

Plan
Purchase
Prepare
Promote
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Incorporating Local Food Purchases into the
Procurement Profile

- Calculate statistical budget
information

- Describe demographics and
operational details

- Identify key purchasing initiatives
- Define sales calls policy




Do you have a procurement profile that
incorporates details such as school
information, participation data, and specific
local foods desired for your farm to school
program?

Let's hear

from you! N

* In Progress
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Hot Potatoes - Planning!

0 Complete Procurement Profile

0 Review cycle menu and identify local
items to buy

0 Forecast quantity

0 Identify storage
procedures/space/additional equipment
for production
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Hot Potatoes - Planning! (Continued)

0 Identify local source(s) that meet your needs

- Virginia Food Market Maker
o See resource handout MARKET@MAKER

.- Cooperative Extension VIRGINIA
o See resource handout
- Identify other divisions or organizations (colleges/universities,
hospitals, and restaurants) buying local in your area
o Identify distribution/transportation channels
- Producer, distributor, Food Hub or Cooperative
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Hot Potatoes - Planning!
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The 4 P’s for Local Procurement

- Plan

- Purchase
- Prepare
- Promote
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Hot Potatoes - Purchasing!

QWrite or work with your purchasing department to develop the
solicitation/boilerplate

QO Remember to include information such as:
* Number of schools or delivery sites
» Delivery windows
* Payment terms
» Food safety requirements
« Liability insurance
* Whatelse?
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Spec Your Tubers!

QWrite specification; consider:

* Size

* Typelvariety

* Quality, condition (may use U.S. Grade
Standards)

+ Cleaned and/or trimmed requirements

* Type of packing

« Size of container, weight of container, type o
container

O o
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Hot Potatoes — Purchasing! (Continued)

- Determine Procurement Method
o Micro-purchases up to $10,000
o Simplified Acquisition Threshold up to $200,000

o Sealed Bids (IFB’s) and Requests for Proposals when costs exceed
$200,000
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Geographic Preference

- Divisions may apply geographic preference
- More information included in the Virginia Farm to School Toolkit
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Hot Potatoes — Purchasing! (Continued)

QO Describe the business processes to potential

partners
QPublicize solicitation CONTRACT
QO Receive and evaluate submittals ——
QO Award and execute contract ——
QO Manage and monitor the procurement - ——
S

service, quality, price, and contract
compliance
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The 4 P’s for Local Procurement

- Plan

- Purchase
- Prepare
- Promote
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Hot Potatoes
- Preparing!

* Review and or modify recipe(s)
+ Confirm recipe and portion yield
and recommended portion tool
* Test quality holding temperature
and time

 Conduct staff training (retest
recipe)

* Photograph recipe or make a
video of production

* Identify serving container
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The 4 P’s for Local Procurement

9/25/2024

- Plan

- Purchase
- Prepare
- Promote

o
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Hot
Potatoes -
Promoting!

29
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Food Safety: From
Farm to School

. Food Safety Modernization Act
(FSMA)

. Good Agricultural Practices
(GAPs)

. Good Handling Practices
(GHPs)

- Traceability
. On site Farm Visits
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Food Safety Modernization Act of 2011
(FSMA)

- Established regulatory standards

- Developed the Produce Safety Rule -
Growing, harvesting, packing and
holding standards (some produce
items exempt)

Good Agricultural Practices (GAPs) & Good
Handling Practices (GHPs)

- Proactive steps to reduce or mitigate
risks of foodborne illness
- Identifies critical contact points or points
of contamination
o Water
o Soil
o Humans
o Animals
o Tools/equipment

Omcror
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Good Agricultural Practices (GAPs) - Water

Good Agricultural Practices
(GAPs) - Water

9/25/2024

Good Agricultural
Practices (GAPs)
- Soil

- Compost
o EPA sets
guidelines
- Raw manure
o 2 weeks before
planting and 120+
days before harvest
- Always keep records
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Good Agricultural Practices (GAPs) —
Animals/Pests

Good Agricultural
Practices (GAPs)

Tools/Equipment/
Harvest Bins

Good Agricultural Practices
(GAPs) & Good Handling
Practices (GHPs) — Worker
Health and Hygiene

- Handwashing facilities
- Toilet
. Glove use

13
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Traceability
— One Step
Forward;
One Step
Back
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Traceability Documentation

- Schools can purchase from the farm, co-ops, distributor,
produce distributor, or obtain food items from the school
garden

GAP Certification

« GAP Audit to Obtain Certification ($)

- GAP Certification

« Harmonized GAP

- Group GAP

« Not Mandatory for School Nutrition Programs
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Food Safety Criteria and
Expectations

Has the producer identified on-farm food
safety risks for their farm?

Does the producer have a written food
safety plan and/or procedures in place
to mitigate identified risks, such as
providing worker health and hygiene
training?

How are food safety policies,
procedures, and practices verified?

How much liability insurance does the
producer carry?

9/25/2024

43

Liability Insurance

Types of Insurance
« Food product liability
General farm liability
Commercial business liability
- Auto
Bodily injury does not include transmission of bacteria,
viruses, parasites, or other foodborne hazards
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Farm Visits to Verify Food Safety Practices

Have all workers, including family members, been trained in proper
health, hygiene, and produce handling practices and policies for any of
the stages they are involved in?

- Are visitors instructed in expectations, especially if they are allowed in
any production and packing areas?

Is appropriate signage posted to remind workers and visitors of food
safety practices and policies?

« Are port-a-johns or indoor restrooms and wash stations readily
available?
Do all workers and visitors wash hands after using the restroom and at
other specified times as stated in training/policy?

45
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USDA Resource: Verifying On-Farm Food Safety
QNN

Verifying On-Farm
Food Safety
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Incorporating Farm
to School within the
Food Safety Plan

- Receiving
- Storing

- Preparing
- Cooking
- Holding

- Serving

- Cooling

- Reheating
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School Food

Safety Plan 135°F

57°C
- Site specific plan

- HACCP-based SOPs A1°F
5°C

o

Copyright © Intermations] Assaciation for Food Frotection
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Resources
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VDOE-SNP as a Resource

- Regional SNP Specialist

- Regional CNP Specialist

- Procurement and FSMC Contracts Specialist
. Lead Farm to School Specialist

Bee Thorp, Lead Farm to School
Contact Specialist, Brittany. Thorp@doe.virginia.gov

Informatlon Tom Patrick, Procurement and FSMC
Contracts Specialist,
Thomas.Patrick@doe.virginia.gov
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USDA Buying Local Food
Resources

USDA Patrick Leahy Farm to School

I Website:

4 - Procuring Local Foods in Child
Nutrition Handbook

Farm to School Fact Sheets
Finding, Buying, and Serving Local
Foods Webinar Series

Farm to School Policy Memos and
Regulations
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VDOE Farm to School Website

- Virginia Farm to School Toolkit
- Procurement Templates

- Resources related to:
o Farm to School Procurement
o Nutrition Education
o School Gardens
o Seasonal Availability Calendar

. Link to Resources
il
53

Virginia Partners

- VDACS Virginia MarketMaker Website
- Virginia Cooperative Extension Farm to School Program Team

e o
‘ - Scwoow Nummmos Peocaass
Vincanaa Daraaraans o6 Eoutarso

18



9/25/2024

Questions

o
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