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Procurement Beyond Regulations and Policies

What impacts good procurement?

• Local SFA policies

• Outdated practices

• Lack of procurement knowledge

• Federal - familiarity with 
regulations

• State - interpretation of regulations, 
training 



Examine Your Procurement Policies Practices
Conduct a self assessment

• Menu

• Dairy

• USDA Foods

• Procurement Self Assessment 

• The procurement plan

• The solicitation for food

• Technical requirements Contract 
management

• Outsourcing procurement

• Values Based Procurement

https://urbanschoolfoodallianceorg-my.sharepoint.com/personal/jkidd_urbanschoolfoodalliance_org/Documents/Documents/Procurement/Procurement%20Self-Assessment%20Tool%20electronically%20fillable%20(1).pdf


Menu

• Cycle menus

• USDA Foods

• Simplify

• Local and regional food

• Food cost analysis



Dairy

• Adequate milk storage - less than 3 deliveries per week to increase drop volume. 

• Milk contract - multiyear with economic price adjustment clause 

– USDA Market Administrator – Central Federal Order for raw milk minimum 
prices for the relevant period and region.

• Shelf stable milk - reduce delivery frequency, storage costs, waste, refrigeration 
needs and energy costs.



USDA Foods

• Use 100% of entitlement  by February of the school year to allow opportunity to receive 

and use bonus USDA Foods from other Recipient Agencies.

• USDA Food is not free.  

• donated food value + processing fee + storage and state fees = total food value.

• Utilize third party USDA Foods trackers (K12 Food Service, Processor Link, ) to track 

utilization and draw down of entitlement.

https://www.fns.usda.gov/usda-foods/fr-071323
https://www.k12foodservice.com/
https://www.processorlink.com/


The Procurement Plan

Lead

• Food Service subject matter expert leads the process

• Good vendor relationships can inform process 
improvement

Open

• Transparent process open to vendors of all sizes

• Not too restrictive 

Timeline

• Develop timeline in consultation with vendors to 
obtain best response

• Adequate time for bid response



The Solicitation

• Federal procurement thresholds

• RFP

• Comprehensive electronic solicitation 

• Long term bid opportunity

• Evaluation criteria

• Opportunity for changes

• Prime vendor

• What service are you looking for?



Technical Requirements

• Specifications

Name, Description, Case pack and weight, 
Min. and Max. size and pieces, Main 
ingredient(s),Prohibited ingredients, 
Nutritional standards, Unit on which award is 
made, Quality indicators, Meal pattern 
requirements/Child Nutrition (CN) label, 
GTIN 

Specifications Catalog 

• Volume 

• Logistics

• Reduce # and frequency of drops

• Reduce delivery restrictions for a broad 
delivery window

• Procedure in place for dealing with 
mishaps and mistakes

• Quick Payment

https://urbanschoolfoodalliance.org/wp-content/uploads/Specification-Catalog-2.14.24.pdf
https://urbanschoolfoodalliance.org/wp-content/uploads/Specification-Catalog-2.14.24.pdf


Contract Management

• Purchase commitment

• Forecast  monthly

• Contract performance meetings



Outsourcing Procurement

• Cooperatives

• Rebates and points programs

• GPO



Values Based Procurement

• Identify district values-based procurement goals

• Local procurement

• Define local for the district-  there is no federal definition

• Maximize federal, state, and local incentives.

• Sustainability 

• Ingredients of Concern 

• Ingredient Guide for Better School Food Purchasing

• Green Onion

• No antibiotics ever

• MWBE, small business, and minority goals

https://fns-prod.azureedge.us/sites/default/files/resource-files/June22F2SProcurementGuide508.pdf
https://www.ingredientguide.org/


Resources

Procurement Self Assessment Tool

www.urbanschoolfoodalliance.org

kwilson@urbanschoolfoodalliance.org

jkidd@urbanschoolfoodalliance.org

nanci.byrne@affinitysales.com 

Nicole.Nicoloff@sysco.com 

https://urbanschoolfoodallianceorg-my.sharepoint.com/personal/jkidd_urbanschoolfoodalliance_org/Documents/Documents/Procurement/Procurement%20Self-Assessment%20Tool%20electronically%20fillable%20(1).pdf
http://www.urbanschoolfoodalliance.org/
mailto:kwilson@urbanschoolfoodalliance.org
mailto:jkidd@urbanschoolfoodalliance.org
mailto:nanci.byrne@affinitysales.com
mailto:Nicole.Nicoloff@sysco.com
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