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SFSP PROCUREMENT | £


Presenter
Presentation Notes
Procurement standards are specifically located in 7 CFR Part 225.17 and 2 CFR Part 200.317-326. 

“Procurement” means buying goods and services. Procurement rules ensure that program benefits are received by eligible schools and children, and that taxpayer dollars are used effectively and efficiently, with no waste or abuse. Regulations require that all purchases made by schools, whether funded wholly or in part with child nutrition program funds, comply with all federal, state and local procurement requirements. It is important to understand that federal rules do have a purpose and while they may seem rigid, they do allow for some flexibility and innovation to ensure that schools are receiving goods and services that meet the school’s needs at the best price. �
The regulations use the term “full and open competition,” which essentially means all potential suppliers are on a level playing field. Competition is essential in ensuring schools are able to purchase high quality goods and services at the lowest possible price. In a competitive environment, sellers may accept a smaller margin of return on a given sale rather than make no sale at all. Schools may receive more goods or services at a lower price than in a non-competitive environment. Additionally in a competitive environment, businesses seek to differentiate themselves in terms of quality and innovation. Every purchase offers an opportunity to consider new and/or higher quality products and services 


HOW TO PLAN FOR PROCUREMENT

Things to consider:
How much did you spend on food last year?
Do you have a cycle menu?
Forecasting: consider the past, present and future.

Do you know what products you want? Could you write a specification?
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-CYCLE MENU- this does not mean you are locked in to what you put on the menu. You can substitute in seasonal items, you can adjust the menu if an entrée isn’t a big hit. You can have special days. Cycle menus are just your guide and your plan, which definitely helps with ordering food and food costs. 

Example: If you have a cycle menu, you know approx. how many times you will be having chicken on the menu. This is part of forecasting and figuring out how much chicken you will need throughout the school year. 

Forecasting: Past- how well received was this product? What was the enrollment like? Present- How much does food cost right now? What is the current inventory? ADP. Future- meals prices- are they changes? 


BUY AMERICAN

Buy American

Domestic commodity or product:
An agricultural commodity produced in the United States; and

A food product that is processed in the United States substantially using
agricultural commodities that are produced in the United States.

*Requirement. School food authorities must purchase, to the maximum extent
practicable, domestic commodities or products.
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Presentation Notes
Applies to school sponsors.

Limited exceptions: 
A product is not produced or manufactured in the U.S. in sufficient and reasonable available quantities of a satisfactory quality; or 
Competitive bids reveal the costs of a U.S. product are significantly higher than the foreign product. 



HOW ARE YOU PROCURING FOOD?

What are your options¢ Do you have options? Group Purchasing Organizations?

What are you already doing?

Document- write down reasoning for deciding how to purchase food.

Better planning leads to better procurement!



OP1 COOPERATIVE PURCHASE PROGRAM IS NOW
SOUTHWEST MONTANA COOPERATIVE SERVICES

Southwest Monlana

OPI COOPERATIVE m

PURCHASE PROGRAM School Services
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Activity |

Forecasting and Specifications
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Planning- thinking about your menu and what you will do this summer can impact your budget- and your participation!
Think about your past menu (if you have operated in the past) current, future.
What has gone over well? 
What didn’t work?



Forecasting Questions: Past, Present, and Future Worksheet

Instructions: Establishing valid forecasts requires reflection on the past, consideration of present
conditions, and speculation as to the future. When forecasting procurement needs, what are
questions you might ask? Write your guestions in the space below.

The Past
The following are some example questions:

The Present
The following are some example questions:

The Future
The following are some example questions:
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ICN Procurement in the 21st Century


Mock Bean Burrito Product Description Sample Worksheet

Instructions: Create a product description for each of the characteristics in bold font for a bean
burrito. Write your response in the space provided for each of the characteristics identified in
bold font. Refer to Product Description Summary Chart.

Description of the Product:

Case Pack/Weight:

Minimum and Maximum Size and Pleces:

Main Ingredient(s):

Other Product Ingredients:

Prohibited Ingredients:

MNutritional Standards:

Meal Pattern Requirements/Child Nutrition (CN) Label:

Unit on Which Award Is Made:

Quality Indicators:
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Presentation Notes
ICN Procurement in the 21st Century


INSTITUTE OF CHILD NUTRITION = PROCUREMENT IN THE 21 CENTURY = PARTICIPANT'S WORKBOOK 59

Mock Bean Burrito Product Description Sample Worksheet
Answer Key

Instructions: Create a product description for each of the characteristics in bold font for a bean
burrito. Write your response in the space provided for each of the characteristics identified in
bold font. Refer to Product Specifications Summary Chart.

Description of the Product: two-bean burrito on a whole grain-rich tortilla

Case Pack/Weight: 72 to the case; paper between layer; individual bulk pack; 1QF, bulk case
cannot exceed 22 pounds in total weight.

Minimum and Maximum Size and Pleces: 3.9 ounces and cannot exceed 4.1 ounces
Malin Ingredient(s): pinto beans, black beans, and an individual whole grain-rich tortilla

Other Product Ingredients: product may include spices, emulsifiers, vegetable purees, and
thickening agents

Prohibited Ingredients: product cannot contain dairy, beef, chicken, pork, fish
by-products, or monosodium glutamate (MSG)

Nutritional Standards: pinto beans and black beans combined must provide a 1.5 ounce
equivalent for the Meat/Meat Alternate, and the whole grain-rich tortilla must provide a 1.5
ounce equivalent and must include 50% whole grains by weight or have whole grain as the

first ingredient for the Grains component for the National School Lunch Program; product must
contain between 300-350 calories, must have less than or equal 35% calories from total fat, less
than 10% calories from saturated fat, zero frans fat, and may not exceed 230 mg sodium

Meal Pattern Requirements/Child Nutrition (CN) Label: CN Label preferred or product must
meet 1.5 ounce equivalent for the Meat/Meat Alternate, and the whole grain-rich tortilla must
provide a 1.5 ounce equivalent for the Grains component for the National School Lunch Program
Unit on Which Award is Made: based on unit price for acceptable products

Quality Indicators: private label or manufacturer's brands are subject to internal quality
screening; golden brown color; ability to hold in warming cabinet for up to one hour
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ICN Procurement in the 21st Century
Specifications are important for figuring out what you are buying. This is a more in-depth example. You could be less specific. If buying tortillas, you could just list size (8”), whole grain rich, whatever else you want- maybe how they are packed if that is important to you. This spec would be more for formal purchases, but still a great activity in reflecting about what you want. 




MICRO-PURCHASE

2 requirements to participate in Micro-purchasing:
1. $0-$3,500 per transaction

2. Distribute purchases equitably among qualified suppliers

*Required Documentation: Copies of receipts/invoices; procurement plan

Example:
You live in a town with two grocery stores.

Try to purchase needed items equally between the two options. Could rotate weeks, menu cycles, seasonal
menus, efc., that you purchase between the two.

Keep in mind- you still want to get the best price for the product without restricting free and open
competition


Presenter
Presentation Notes
You do not need specifications. 
Write down your plan.

Before contacting a supplier to make a purchase, districts should do market research to understand what a reasonable price for the product is. Micro-purchases may also prove especially useful when purchasing local products. Perhaps a district is committed to purchasing a variety of products seasonally and has built flexibility into its menu to enable the district to purchase small quantities of produce when local farmers might have a surplus.

“Transaction” think about how you purchase items. This is per each time you buy something/money is exchanged. This is affected by your forecasting. If you plan appropriately, you will know how much of each item you would need throughout the SFSP. Might get a better deal to buy more at once instead of a few smaller purchases throughout the summer. 


SMALL PURCHASE

$3,500-$80,000 per transaction

*Required Documentation: price quotes from 2 or more vendors; product
specifications; procurement plan

Store advertisements may be considered as documentation

Example:
You live in a town with a grocery store and Sysco will deliver to you as well.

If you only have 2 available sources to purchase from, that would be an “adequate number” to get
price quotes from.

Can use store advertisement to document prices.

Keep in mind- you still want to get the best price for the product without restricting free and open
competition
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"adequate number of sources" that can meet specifications

Even though the informal procurement method is less rigorous, it is important to note that competition is still required, and the regulations must be followed. Schools must develop and provide written specifications to the vendor(s), and acquire bids from at least three vendors. Although bids might be received over the phone or face-to-face at a market, schools should document all bids. The award is made to the responsive and responsible bidder with the lowest price. 


SMALL PURCHASE REQUIREMENTS

Procedures for procurement transactions required; solicitations must:
Include clear and accurate descriptions of the items you want to buy.

|dentify all requirements.

*Be sure you are comparing apples to apples. Use the same language when asking
prices from each vendor/producer.


Presenter
Presentation Notes
Be sure they are written in a way that does not restrict competition. This is individual. Say you said the carrots had to be grown within 10 miles of your school. If there are 4 producers that grow carrots within that limit, then that is reasonable. If there is only 1 producer, would be restricting competition.

If looking to buy cheese, make sure you include what kind of cheese you want to buy. If you want to buy  5lb shredded cheddar cheese, don’t buy swiss cheese because it is cheaper. Compare the same cheese specs with all vendors. 
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Monday
Super Spaghetti with Meat Sauce
Crispy Carrots
Pleasing Pears
Mighty Milk

Tuesday
Hearty Hamburgers
Potato Wedges
Appetizing Apple Salad
Mighty Milk

Wednesday
Super Nachos
Awesome Applesauce
Whole Kernel Corn (optional)
Mighty Milk

Thursday
Turkey & Cheese Sub Sandwich
Terrific Tossed Salad
Peachy Peaches
Mighty Milk

Friday
Crazy Hot Dog on Bun
Cuckoo Cucumbers
Fantastic French Fries
Far-out Fruit Cocktail
Mighty Milk

(Optional Condiments: Ketchup, Mustard, Mayonnaise, Ranch Dressing)

() | ems

| Amount

Meat

Ground Beef for Patties

81b

Ground Beef (B0/20)

17 Ib B oz (Spaghetti Meat Sauce and Super Nachos)

Hot Dogs

S0 -2 0z ea

Turkey, thin sliced, cooked S0 oz
Fruit

Apples 51b4oz

Applesauce 2 #10 cans and 1 can — 15.5 oz (or 4 jars — 48 oz ea)

Pears 2 #10 cans and 2 cans — 15 oz ea (or 14 cans — 15 oz ea)

Raisins 1lb

Peaches, sliced 2 #10 cans (or 14 cans — 15 oz ea)

Fruit Cocktail 1 #10 can and 1 can — 15% oz (or 8 cans — 16 oz ea)
Vegetables

Carrots, baby 51b

Corn 4 % Ib, frozen

Cucumbers 41k

French Fries, frozen 4 b

Potato Wedges, frozen B¥%Ib

Refried Beans 1 #10 can |or 7 cans — 16 oz ea)

Romaine Lettuce 1612 oz

Spaghetti Sauce 13 #10 cans (or 4 % cans— 26 0z ea)

Spinach 1lb12 oz

Salsa Sjars—24 oz ea

Grains/Bread

Hamburger Buns

100 ea (Hamburger and Sub Sandwich)

Hot Dog Buns S0 ea
Spaghetti 41b12 oz, dry
Tortilla Chips 50 oz (or 4 bags — 13 oz ea)
Dairy
Milk 250 — % pints {or 15 gallon and 10 cups)

Yogurt, vanilla, low-fat

1lb4 oz (1l carton— 32 oz ea or 4 cartons — 6 oz ea)

American Cheese, sliced

50 oz (or 4 pkg — 16 oz ea)

Cheese, shredded cheddar

1Ib9 oz

Condiments § Spices

Ketchup

Mayonnaise

Mustard

Ranch Dressing

Taco Seasoning

Pepper

Salt

Vegetable Qil or Pan Release
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From Kansas SFSP Cycle Menus
Shopping list is based on 50- servings
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Small Purchase Cost Comparison Worksheet

School Name:

Date:
Number of Weeks
in Menu Cycle:
Number Menu
Cycles Per Year: |#DIV/0! (Store 1) (Store 2) (Store 3)
Unit Size Store1l Price| Cost of Units Store 2 Cost of Units Store 3 Cost of Units
(i.e.. 5lb bag, Estimated #of | P€r purchase Purchased Price per Purchased Price per Purchased
Item Description/Specification each, #10 can Units Purchased unit (percycle) | purchase unit| (percycle) |purchase unit| (percycle)
Product Type ™ (Detailed) d etc....) d (percycle) ~ d d d d d d
Produce (fresh)
Meats and Poultry
Sub Total S0.00 S0.00 $0.00
Enter Other Cost Factors/Considerations
Distance/Mileage Cost $15.00
Delivery Fees $0.00 $2.00 S0.00
Cost of Staff Time $8.00 $8.00 $8.00
Membership Fees $50.00 $0.00 $0.00
Credit for Fuel Reward Point $0.00 $0.00 S0.00
Other/Misc
Total $73.00 $10.00 $8.00
Estimated
Annual Total #DIV/0! #DIV/0! #DIV/0!

Name of Selected
Vendor:

General Comments:
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Excel Spreadsheet


Small Purchase Request Template Example

Small Purchase Request

Date of request:

Mame of product, goods or senvices requested:

Description of product, goods or services:

Quantity requested:

Special conditions:

Vendor's Information

Price quote:

Company’s name:

Individual submitting quote name, phone and contact information:

Date of price quote:

Dwuration of the price quote:

District’s Information

Name of the district’s official making the solicitation:

District’s contact information:
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ICN Procurement in the 21st Century
If you don’t like excel, you can just write the comparison down.



FORMAL

$80,000 +

Competitive Sealed Bids

Publicly solicited from 2+ bidders with a firm fixed-price contract or unit price awarded to the lowest
price whose bid conforms with all contract specifications, terms, conditions, and required provisions.
Public solicitation is an IFB. Based on lowest price.

Competitive Proposals

Publicly solicited from adequate number of qualified sources with more than one source submitting an
offer with either a fixed-price or cost-reimbursable type contract awarded. RFP is used to solicit
responses in a competitive negotiation procurement method. More flexibility to taste test products, have
evaluation process with points- weighted evaluation process.

Food Service Management Company Contracts
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Talk to us if you are a larger school that is making purchases over $80,000. �


WHAT ARE ALLOWABLE COSTS FOR SFSP?

Allowable Unallowable

Creditable food items for child meals Food not meant for SFSP meals

Small Equipment Capital Equipment

Marketing Meals that do not meet meal requirements

Outreach


Presenter
Presentation Notes
Costs for excess meals ordered or prepared but not served to eligible children, i.e., meals in excess of legitimate Program adult meals and reimbursable meals, unless specifically approved by the State agency; 
• Meals served in violation of Program requirements; e.g. additional foods 
served that are not compliant with the meal patterns, meals or ineligible components consumed off-site, second meals served in excess of the 2 percent tolerance; 
• Rental costs for periods beyond the close-out date for Program operation; 
• Any other costs incurred that Program officials determine to be in violation of applicable laws or regulations; 
• The cost to purchase food (including coffee, etc.) for use outside of the SFSP; 
• The cost of meals served to administrative adult personnel, or any other adults that are not in the operation of the food service; 
• Cost of spoiled or damaged meals; 
• For vended sponsors, the cost of meals delivered by a FSMC to a non-approved site, or for meals not delivered within the agreed upon delivery time, meals served in 
excess of the approved cap (SFSP Memorandum 16-2015: Site Caps in the Summer Food Service Program: Revised, April 21, 2015), spoiled or unwholesome meals, or meals that do not meet meal requirements or quality standards; 
• Bad debts, which are any losses arising from non-collectible accounts and other claims and related costs; 
• Repayment of over-claims and other Federal debts; 
• Contributions and donations including contingency reserves, USDA-donated commodities and other donated food, labor, and supplies; 
• Fines or penalties resulting from violations of, or failure to comply with Federal, State, or local laws and regulations; 
• Entertainment and fundraising costs; 
• Interest on loans, bond discounts, costs of financing and refinancing operations, and legal and professional fees paid in connection therewith; 
• Costs resulting from an under-recovery of costs under other grant agreements; and 
• Direct capital expenditures or option to purchase rental costs for: acquisition of land or any interest in land; acquisition or construction of buildings or facilities, or the alteration of existing buildings or facilities; non-expendable equipment of any kind; repairs that materially increase the value or useful life of buildings, facilities, or non-expendable equipment; and other capital assets, including vehicles. 



PUTTING IT ALL TOGETHER: BUYING LOCAL



Presenter
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The informal procurement method differs from the formal method in that solicitations do not need to be publicly advertised, allowing the school to more tightly manage who is invited to respond. If a school is making a purchase that falls under its applicable small-purchase threshold, it can choose three (or more) local producers and request quotes without issuing a formal IFB or RFP. This can be done by calling local producers, going to the farmer’s market and talking to potential vendors, or posting specifications on a local email list or on a flier in a place where producers will see it. This method represents another potential way to procure local products without using geographic preference. 


TIPS AND STRATEGIES

Things to consider for your products:
Taste

Appearance

Brand Preference

Ethnic or cultural acceptability

Seasonality

Geographic origin
Produce Safety University- food safety, specifications, SOP’s

Be a smart buyer!



RESOURCES

http: / /www.fns.usda.gov /sites /default /files /f2s /F2S Procuring Local Foods Child

Nutrition Prog Guide.pdf

http: //www.nfsmi.org/resourceoverview.aspx2ID=475

http: //www.ams.usda.gov/AMSv1.0/standards



http://www.fns.usda.gov/sites/default/files/f2s/F2S_Procuring_Local_Foods_Child_Nutrition_Prog_Guide.pdf
http://www.nfsmi.org/resourceoverview.aspx?ID=475
http://www.ams.usda.gov/AMSv1.0/standards
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T H A N K Y 0 U I Camille McGoven, School
. Nutrition Program Specialist
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