Increasing Purchases of
Washington-grown Food

I'd like to buy local,
What kinds of food will | serve?




Where to Get Loc

Distributors

Food Processors
Co-ops or Food Hubs
School Gardens
Producers/Farms

Find Out What’s Available Near You

» Letterto farms

» Review county, regional farm guides

+ Visit farmers markets

* Food hubs and Farm Co-ops
+ Local distributors

* Online farm finder tools

» Talk with us at WSDA!




Choose Seasonal Foods
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Washington Grown Food Kit

Plan Recipes and Events

Washington has a fantastic bounty of foogs that are  great it for school meals. Here you can find general infarmation,
recipes, sample menus, and nutrition facts. The WA Grown Foad Kitis an evolving and growing resource, Ve welcome

contributions and will continuously to add foods items and resources overtime

Apples
General Information
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Menu Examples
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Beans

General Information
Recipes & Mutriion Analysis
Menu Examples

Nutrition Facts

Cabbage

General Information
Recipes & Nutrition Analysis
Menu Examples

Nutrition Facts

Carrots

General Infarmation
Recipes & Mutrtion Analysis
Menu Examples
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Corn
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Butternut Rice Pilaf - adapted from "A Guide for Using Local Foods in Schools” by Vermont FEED (Jan 2007)

50 Servings 100 Servings
Ingredients SFnr.ZS Directions
Weight Measure Weight Measure ervings
Butternut squash, fresh?, peeled 41b 81b 21h 1, In a saucepan, combine squash, brownrice,
and diced
Green beans, freshs, cut into small s b . broth, water, and curry powder andbringtoa
pisces : boil ower high heat, Reduce tolow, cover, and
Erown rice, basmati 4 cup & cup 2Zcup simmer 25 min.
Vegetable broth dissolved in water 640z 128 oz 320z 2. Add green beans, stir to combine, and cook
3Th der to 8 if wrat 1 3 3
L povrder 08 oz of water) (1% cup) (3 cup) (% cup) over low heat 5 min or until rice is just tender.
Curry powder 3T 6 Th 1% Th o §
3. Stir in basil and serve.
Basil, fresh, finely chopped ¥ oup 1cup 4Th <+ Serve ¥ cup (4 ounces).

SWA product available
Approximate preparation time: 60 min.

Butternut squash and brown vice take the same amount of &ime to conk, so this curried
pilafis g one-potwonder

Tips & Variations:

* Onelarge butternut squash is roughly 2 lbs, and 1 1b. trimmed squash equals 2
ups cooked squash,

*  New tousingbutternut squash? Here's a nice instruction for how to peel and ot
butternut squash.

s You canadd chickpeass, finely chopped red onion and/ or currant ete,

s Winter squash will store at room te mperature for at least a month, Store for
several months in a dry and cool (50-55 degrees) but nat cold location.

== Bee baformiation pn Looal veggies Dn this dich o bhe back =<

ot

e porsri - Sk & King covaty.

Creating a Healthier Tomorrow
for Washington State’s Children




Yogurt Parfait Ellensburg & Walla Walla School Districts

Recpe Category. Break fast Main Dish (m est/m eat alternate, fruit, grain)

i g 50 Servings 100 Servings 25 Sewings Biiee TAnEE

NErEIents Weight M easure Weig bt Mesasure Weight Mesasure Iections
LowF st Wanilla Yogurt . 1gal 2 ot . " . Put ¥zoup or 4 ozofyogut into & 7 oz plastic cup

1241k 1 cup 51 3gal 1 pint B 1b It Haoup with lid. Layering: 2 oz, yogur, 1 oz stravwberres,

Strawhberties, fozen 2 0z yogurt, 1 0z blueberries, top with 2 ¥ Thap
thaed, siced 3lb 2oz Bl 40z 1l 90z granola
Blueherries, frozen, thawed | 31 2 oz Elb 4oz 11 3oz Options
Granala (see recipe # 108) g cups 16 cups 4CURS  |Can subditute diced peaches, nectarines, apples,

pears, or other beries in season.

CCP: Hold &t 41° F of lower for cold service.

Seming (portion size) Yield per # of Servings Wolume per # of Servings
7 0z (575 cup) per each

Meal Pattern Contribution

MestiMest Alternate | BreadsGrains | Yegetable f Vegetshle Sub group | Fruits
1 | % | | %
[ Hutrient Analysis |
| Calories. 303 | Satursted Fat 1.9 gram | Sodium: 125.79 mg |

Simple Ways to Purchase WA-Grown

* Unintentionally

* Ask your distributors to
source and identify WA-
grown to meet local/seasonal
menus

* Including related
characteristics in specs




Write Product Specifications

Product variety

Quality of the products
offered

Size of produce or
number of pieces per
case

Minimal processing

Days from harvest

More Ways to Source Local Foods

New Pilot for Procurement of
Unprocessed Fruits & Vegetables

Approaching only local sources via |
informal procurement

Geographic Preference



Simple(ish)
Informal Procurement

We are purchasing locally grown food for a special

event:
*What is the event?

*What foods will you purchase?
*Which producers or distributors will you approach for

quotes?
ATIONAL
Steps: FARM to
*Request quotes SCé'IISI)TOé
-Compare 3 quotes Taste
*Document quotes Washington
*Select winning quote and purchase food Day

Geographic Preference Option

» Federal, State and Local Rules
» Requirements for Competitive Procurement

« Small Purchase Thresholds



Geographic Preference Option

RULE 1: School districts must define “local”
and may do so according to their preference

Geographic Preference Option

RULE 2: Geographic preference is limited
to “minimally processed” food.

Cooling; refrigerating; freezing; size adjustment made by peeling,
slicing, dicing, cutting, chopping, shucking, and grinding; forming
ground products into patties without any additives or fillers;
drying/dehydration; washing; packaging (such as placing eggs in
cartons), vacuum packing and bagging (such as placing vegetables
in bags or combining two or more types of vegetables or fruits in a
single package); addition of ascorbic acid or other preservatives to
prevent oxidation of produce; butchering livestock and poultry;
cleaning of fish; and the pasteurization of milk.




Geographic Preference Option

RULE 3: Local food cannot be “required” in
a procurement request, only “preferred.”

You may provide a “defined advantage in the
procurement process.”

RULE 4: Geographic preference can be
applied to the origin of the product, not the

location of the vendor.

USDA Regulations on Geographic

Preference
processed

Fr(?zen NOT NOT
Sliced

Washed
Packaged

As defined

by the Cooked People -

School Dried Heated Vendors
District Pasteur- CPICkIe(ZI Farmers
ized anne Producers




How does Washington
State Law affect the
purchasing process?

Washington School Procurement Law

$75,000 or more

Food and
other
purchases

$40,000 -
$75,000

Less than
$40,000

T
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Geographic Preference Option

RULE 1: School districts must define “local”

and may do so according to their preference

WA Law: Exemption for
Washington-Grown Food

11



Are you applying a geographic preference for
Washington grown food? (WGF)

$150,000 or more

Yes, WGF

Less than
$150,000

$75,000 or more

Less than

$75,000

Do we need to apply a
geographic preference
to buy local food?

12



< $150,000 <

(Small Purchase Threshold)

Informal

Small Purchase
(Requires price quotes
from aft least 3 bidders)

the purchase.

Formal
Sealed Bids
(IFBs) &
Competitive
Proposals (RFPs)

(Requires public
advertising)

Step-by-Step Guide for Purchasing Washington-Grown Food

Forecasting: Identify the products and quantities you will be purchasing, and estimate the total cost of

procurement method.

Depending on the dollar amount of the purchase, determine whether to use a formal or informal

Tequirements.

Flan your procurement procedure, ensuring compliance with federal, state and school district

Decide what geographic area

Determine how you will appl;

Where appropriate, Incorporat,

Clearly communicate your inte}

N[O U B W N =

Clearly define and communicat

Step 1: Identify products and quantities, and
estimate total cost of purchase

Step 2: Depending on dollar amount of
purchase, determine whether to use formal
or informal procurement

w

Identify vendor qualifications to meet your needs.

1 0 ‘Write specifications te clearly state what products you want, the attributes of the products, and the
Jevel of processing you require.

11 State your preferences and how they will be weighted in the evaluation process.

‘] 2 Develop and communicate a plan for reviewing and selecting the successful bid. proposal or quote.

compliance with the contract.

1 Publicize the: to ensure adequate and maximize the likelihood of
reaching qualified vendors wha can supply food from your geographic preference area.
1 4 Fairly evaluate based on the vendor and in your
Tequest, and award the contract
15 Execute a contract that matches your and from the request.
16 Manage the Monitor and keep ion on service, product quality, price, and

13



Calculating produce quantity

Produce Calculator http://www.wafarmtoschool.org/Content/Documents/Oklahoma_produce-calculator-
The produce calculator was de@XGEIITaME producers and food service personnel to caleulate quantities and costs of various fruit
and vegetables needed by a school/university cafeteria or any other food service provider. The spreadsheet based program calculates
poundage needed from a farmer based on the desired number of servings and serving size. It also calculates the per serving cost basec
on the price of the produce. Conversion calculations have been taken from the USDA Food Buying Guide for Child Nutrition Programs

DIRECTIONS:
To use, fill in colored cells for commodity of interest with applicable value.

|Asparagus sarvings/lb serving size|  meals sarved daily| Ibs neaded priceflb | price/serving
basis = whole spears 3] 2/8 cup B 00§ BB -
[Asparagus 4.8 1/4 cup 0l 0.0 s B

rBIack-eved Peas servings/lb serving size] meals served daily| Ibs neaded price/lb | price/serving
Ibnsis: shelled 6.9 3/8 aup 0| 00f s - g -
IBlack-eyed peas 10.3 1/4 cup 0f 0.0 % B

rBeets servingsflb serving sizel  meals served daily| Ibsneeded price/lb | price/serving
[basis = whole withaut taps 7.7 3/8 cup 0| 00§ - -
[Beets 11.6 1/4 cup 0 0.0[§ S

rBroccoIi servings/lb serving size] meals served daily| Ibs neaded price/lb | price/serving
Ibnsis = fresh untrimmed head 6.5 3/8 aup 0| 00f s - 3 -
IBroceoli 9.8 1/4 cup 0 0.0/ 5 $

Estimate Quantity and Cost

« Based on:
— Enroliment and meals served
— Menus
— Goals for local products

» Estimate costs and determine whether
formal or informal

14
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< $150,000 <

(Small Purchase Threshold)

Formal
Informal Sealed Bids
(IFBs) &
Small Purchase C bt
(Requires price quotes ompertiive
from at least 3 bidders) PI’OpOSCﬂS (RFPS)
(Requires public
advertising)

Informal Process

* You choose the vendors you contact to
request quotes

* You may choose only vendors that supply
Washington-grown food

» Therefore, may not need to apply a
specific geographic preference.

15



Informal Process

We are purchasing locally grown food for a special

event:
*What is the event?

*What foods will you purchase?

*Which producers or distributors will you approach for
quotes?

ATIONAL

Steps: FARM to
SCHOOL
ONTH
-Compare 3 quotes Taste

*Document quotes Washington
*Select winning quote and purchase food Day

*Request quotes

Step-by-Step Guide for Purchasing Washington-Grown Food

Forecasting: Identify the products and quantities you will be purchasing, and estimate the total cost of
the purchase.

Depending on the dallar amount of the purchase, determine whether o use a formal ar informal
procurement method.

Plan your procurement procedure, ensuring compliance with federal, state and sehool district
Tequirements.

Decide what geographic area in Washington you wish to define as “local.”

Determine how you will apply the geographic preference.

Where appropriate, Incorporate these decisions into school district policy to guide food purchases.

Clearly communicate your intent to apply a gecgraphic preference and your definition of *local.”

N[O U B W N =

Clearly define and communicate the evaluation criteria that will be used to select the successful vendor.

w

Identify vendor qualifications to meet your needs.

10 Wirite specifications to clearly state what products you want, the attributes of the products, and the
Jevel of processing you require.

11 State your preferences and how they will be weighted in the evaluation process.

‘] 2 Develop and communicate a plan for reviewing and selecting the successful bid. proposal or quote.

1 ‘Publicize the to ensure adequale and maximize the likelihood of
reaching qualified vendors wha can supply food from your geographic preference area.
1 4 Fairly evaluate based on the vendor and in your
Tequest, and award the contract
15 Execute a contract that matches your and from the request.
16 Manage the Monitor and keep rion on service, product quality, price, and

compliance with the contract.




Help Us Improve Our Services

Contact us with your questions, ideas,
recipes, sample documents, etc.

Tricia Kovacs
WA State Department of Agriculture
tkovacs@agr.wa.gov
206-256-6150

www.wafarmtoschool.org

South King County
Farm to School Collaborative

Shoko Kumagai
Education & Outreach
WSDA Farm to School

17
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o School

Summer/Back t

near you!

Enjoy the very local cucumbers ~
grown in Auburn in your summer lunch.

19
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Identify Products & Quantity

PRODUCTS, VOLUME, AND SPECIFICATIONS

The districts need a shelf life of 3 to 5 days on the products from the delivery date for all products. Purchasing
volume estimates are conservative, and should be considered baseline amounts for a vendor to be able to
deliver. If price and quantity are acceptable, it is possible that school districts will purchase more volume or more
items than they have estimated for this form.

Produce

Specification

Volume

Y z

Apples, fresh, whole, popular
eating varieties

2014 harvest. Multiple varieties to introduce students different
kinds. Ripe, well formed, firm, crisp, juicy, smooth skin free of
blemishes, bruises and scars. {(or WA EX Fancy or WA Fancy*¥*)
Color: typical of variety. Size: 163 CT/CS or 2.5-3 inches in
diameter; not exceeding 3.5 inches in diameter. *volume listed
based on 163 CT/CS. ** for apple grades, see
http://www.bestapples.com/facts/facts_grades.aspx

Apricots, fresh, whole

Mature, not overripe or shriveled, well formed, free from decay,
skin breaks, worm holes, blemishes, bruises, brown spots, and
insects. Color: typical of variety. Size: 2 inches minimum in
diameter; not exceeding 3.5 inches in diameter. *volume listed
based on 96-100 CT/lug

Asian pears, fresh, whole,
popular eating varieties

Ripe, well formed, firm, crisp, juicy, smooth skin free from
blemishes, bruises and scars. Color: typical of variety. Size: 2.5-3
inches in diameter; not exceeding 3.5 inches in
diameter.*volume listed based on 80 CT/CS

Cherries, Bings, fresh

Mature, well colored, well formed, clean, not shriveled, and free
from decay, insect larvae or insect injuries. Size: not less than %
inch in di

Nectarines, fresh, whole

Mature but not soft or overripe. Well formed, free from decay
and damage caused by bruises or insects. Fairly well-colored.
Size: 2.25-2.5 inches in diameter

Peaches, fresh, whole

Mature but not soft or overripe. Well formed, free from decay
and damage caused by bruises or insects. Fairly well-colored.

Example: Informal Process
* Request For Quotes

Walla Walla Public School, Nutrition Services Department

October, 2013- specifications to purchase produce for School Lunch Program.

Produce Specifications Amount requested/ | Requested
packaged Delivery date(s)

Beets Firm, fairly clean and free from soft rot 10 boxes of 18-25 October 7th

and damage. Greens removed. washed Ibs. per box

Bell or other Variety of color; firm, free of decay and 9 boxes of 30 October 7th

sweet peppers | injury, unwashed. peppers / box

colored

garlic Clean, dried bulbs 50 bulbs October 11" or

14th
Onions Firm, fairly smooth and well shaped, 100 Ibs. in 10 Ibs. October 117 or

fairly clean and free from soft rot and
damage. Greens and tops removed

bags

14th

Pluots/plums

Pluots preferred, boxed, unwashed, no
stickers, small number of superficial
blemish is OK, no bruising or rot.

27 boxes, 20-25 |bs

per box

October 11" or
14th

Pears

Mature, well formed fruit free from
bruises or rot. Small to medium size is
preferred.

9 boxes, 20 Ibs per

box

October 117" or
14th

21



Request for Quotes for [food item]:

[Name of School Districts] (the Districts) are seeking [food item(s) - e.g. three varieties of pears to
introduce to the students a different variety each week during the month of February], when they

highlight _ in the Harvest of the Month Program.

Specifications: (example)
geccations:

Size: Standard size of 135ct per 44-lb case or equivalent
Volume:
Varieties:

Availability: | During the month of February, 2014

Other:

Please quote on the attached “Quote Form” based on the fixed unit price for specified produce items
following the formula described below. It is understood by the vendors that the unit price shall include
all costs, EXCEPT TAX (if applicable). All prices shall be firm for the purchases contracted by this guote
from the date of agreement through quoted product availability period, and it is understood by the
vendors that potential market forces should be considered.

Unit Price = Delivered Price + Distribution Price

A. Unit Price: The unit price is defined as the total price charged to the District per unit for a product
delivered to the member district
B. Delivered Price: The delivered price is defined as the actual invoice price of a product that the vendor has

22



Identify Decision Making Factors

Quote Evaluation:

Lowest cost (as determined after application of the Geographic Preference*) that meets the District’s
needs (the district produce budget is [$0.20-0.30/serving], which means the district is seeking [food
items] that cost less than [$0.20-0.20 each/per serving]).

The consideration will be given to those growers/vendors who utilize Washington grown [food items —
e.g. pears and can provide more than one variety]. The district needs at least three quotes to compare
prices to make purchase decision, and if the district receives less than three quotes, it will compare
prices that are offered by their main produce vendors. The District may choose to purchase varieties
from more than one vendor, if price and variety is improved by doing so. Items will be reviewed on a
line-item basis.

*Geographic Preference: When out of state products are quoted with Washington-grown products, any vendor who provides
product sourced within Washington State (as determined by the farm or grower name and location provided by the bidder] will
receive a 109% price preference. This means that 10% of their price will be deducted FOR COMPARISON PURPOSE ONLY. After the

price reduction, prices will be compared between vendors and the lowest price bid will be selected and that vendor will be

owarded the bid. If vendors commit to providing Washington-grown product, ond receive the price preference, they will be
expected to deliver Washington-grown product. If they cannot, the contract is void and the district will purchase products

through other channels.

Vendor qualification (below) must be met:
*  Ability to provide the products specified.
*  Ability to meet the Delivery Requirements listed above.
* Acceptable response to food safety questionnaire (checklist), as determined by the district, or
proof of GAPs or other third party food safety audit/certification.
* Timely submission of current W-8 form

Calculating produce price per serving

http://www.wafarmtoschool.org/Content/Documents/Oklahoma_produce-calculator-
Praduce Calculator oycel07 xisx
The produce calculator was developed to help producers and food service personnal to calculata quantties and costs of various fruit
and vegetables needed by & school funiversity cafeteria or any other food service provider. The spreadsheet based program calculates
poundage needed from a farmer basad on the desired number of servings and serving size. 1t also calculates the per serving cost basac
on the price of the produce. Conversion calculations have been taken from the USDA Food Buying Guide for Child Nutrition Programs

DIRECTIONS:
To use, fill in calored cells for commodity of interest with applicable value.

|Asparagus servings/lb serving size] meals served daily| Ibs neaded price/lb | price/serving
|basis = whole spears 3.2 3/8 aup 0| 00f s - g -
[Asparagus 4.8 1/4 cup 0f 0.0 % - s -
rBIack-eved Peas servingsflb serving sizel  maals served daily| Ibsneaded price/lb | price/serving
[basis = shelled 5.9 3/8 cup 0] 00§ B -
IBIack—eve:l peas 10.3] 1/4 cup 0l 0.0 s - B -
rBeets servings/lb serving size] meals served daily| Ibs neaded price/lb | price/serving
Ibnsis: whoie without tops 7.7 3/8 aup 0| 00f s - 3 -
IBeats 11.6 1/4 cup 0 0.0[ % - [s -
rBroccoli servingsflb serving sizel  meals served daily| Ibsneeded price/lb | price/serving
[basis = fresh untrimmed head 6.5 3/8 cup 0| 00§ BB -
[Broceoli 4.8 1/4 cup 0 0.0[ 8 - |s B
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Year2 Procurement

Forward Contract— RFQ Price Cap Language

The produce budgets forthe member districts are around $0.20 - 0.30 per lunch, which covers’ - 1 cup
serving of fruits and % - 1 cup serving of vegetables perlunch. In this quote request, the Collaborative
sets $0.30/serving as the price cap because the member districts cannot afford produce that exceeds
the amount, and this figure shall be FOD Destination Price. Examples of order price equivalenttothe

proposed price cap are listed below.

Produce Servingsize Price/Ib for $0.30/serving
Blueberries, fresh ¥ cup whole berries $1.80
Cantaloupe, fresh, whale (15 ct/cs or 400z melon) Yacup cut flesh $1.00
Pears, fresh, whole {120ct/cs) 1 each 50.98
Strawberries, fresh Y2 cup whole berries $1.55
Carrots, fresh, topped Yacup $1.50
Green beans, fresh, whole Yacup $1.65
Radishes, fresh, whole, topped Yacup $1.88
Zucchini, fresh, whole Y cup sliced $1.90
However, exceptions apply to the following produce items that the districts identified as seasonal
specials, and the price cap foreach exception is listed below.
Produce Serving size Price cap Price/Ib for proposed cap
Peaches, fresh, whaole (2.5"in .
diameter) 1 each 50.38/serving 50.80
Nectarines, fresh, whaole (2"-

( 1 each $0.38/serving 51.34

2.25" in diameter)

Example: Informal Process

* Line Item Price Comparison - May mean
award different products to different vendors

» Geographic preference - 10% price

preference

Quotes will be compared on a line-item basis, so
it is not required that you have available all
products listed. The District reserves the right to
split awards by items in order to secure the best
cost and product availability for the Collaborative
member districts. Please note that award(s) will
be made only when price and availability
meet the member districts’ needs.

24



Product Availability and Pricing Form (Due by end of business on Wed, Feb 5, 2014) **List continues over 5 pages. Flease submit all tahles even if you have blank pages**
Use the separate rows for products grown in Wa and elsewhere. There are two different delivery needs by the member districts: Delivery to 1) one drop-off site or Z;
the “Price per Pack’ column, ifyou choose to do so (See EXAMPLE)

Auvailabilit

Warigty
tplease
item & Volume | Specification specify)

MName & location of
farm, grower or
proessar

<l
5|8

Wi Grown?

Fruits and Berries:

Fruit should be blue-purple and firm, not
ovarripe or cushed; freefrom decay,
injury, mold, insects and murnrmified
berries. Uniform in size

Us Gradk A- Fruits should be uniform,
bright, dark blue purple celer, firm,
Blueberries, reascnably fleshy, practically whole and
frozen intact with not more than 6 percent by
weight of berries that may be cru shed,
rushy, or broken, Fairly uniferm in size.

Blueberries,
fresh

Mature, fairly well formed, firm, not
overripe, Freefrom damage, decay, or
disease. Size: 12et/40-Ib carton.

Cantaloupe,
fresh, whole

Honeydew Mature, fairly wel fomec, firrm, not
melan, fresh, | overipe. Free from damage, decay, or
whole disease. Size: 8ct/30-Ib carton.

Miature, well formed, net overipe, or
crushed. Free from decay, injury, mold,
and insects, Color: darker green. Size: not
less than 3 inch in diameter,

Kiwiberries,
fresh, popular
eating varieties

COmM Ments: Please usethe space below for addtional infarmation fe.g. if your productswill be partially Wi-grown, and if so the breskdovwn and the respective source, etc)




Request for Information
Fresh Sheet

Availability for the week of:

Date of submission

Vendor Name:

Contact Person:

Phane:

Please provide a listing of products available, pricing, available quantity, pack size (both case weight and case count), and farms and/or growers of the
product!. Use the separate rows for each product. It is understaod by the vendors that the unit price shall include all costs, EXCEPT TAX [if applicable).

Please note your quoted prices are firm throughout the purchase period listed above under “Availability for the week of”

it s the Districts’ desire to learn the origin of the product to connect students with the producer of the fruits ond educate students about Washington’s

agricuiture as part of the Washington Grown Horvest of the Month, nutrition education program.

Item

Variety

Qty Available

Product Origin
{Name, City/County, and
State of grower or
pracessor)

Pack Size Unit Price
Countper | Poundper | Priceper | Priceper Price per
Pack Pack Pound Count Pack

Note: Please use this space for any additional information [e.g. “order by” etc.)

Quote Form

Request for Quotes

Harvest of the Month Program

Please provide a listing of your [food items —e.g. pear varieties], quotes, availability, pack size (both case

weight and case count), and farms and/or growers of the product®. Use the separate rows for each

product. Please only quote the varieties that you have at least [volume — e.g. 65 cases for a given order
(or at least 6,500 count for a given order)].

%It is the Districts’ desire to learn the origin of the product to connect students with the producer of the fruits

and educate students about Washington’s agriculture as part of the Washington Grown Harvest of the Month,

nutrition education program.

Vendor Name:

Vendor Representative:

Contact Information Phone:
Email:
. I Farm/grower Pack size Pack size Price per
Variety Availability (Name, location) (Ib per case) (ct per case) case ($)
1
2
3
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Item

Specification

Qty
Available

WA Grown?
Yes or No

Name &
location of
farm, grower
or processor

Estimated
Dates
Available

Count
or Size

Price
per
Pack

Price
per lb
or
each

Nectarines
fresh,
whole

Qty
Needed
(Ibs.)
160-925
Ibs

Mature but not soft
or overripe. Well
formed, free from
decay and damage
caused by bruises
orinsects. Fairly
well-colored. Size:
2.5-3.5inches in
diameter; not more
than 3.5 inches in
diameter.

925 Ibs.

Unlimited

Farm A

Farm C

Jun-Aug

Mid July —
Late Aug

64ct]

18 Ibs|

25.75]

34.00

1.03/Ib|
0.40/ea|

1.88/Ib|

Green
beans
fresh,
whole Qty
Needed
(Ibs.) 65-
237 lbs

Ripe, fairly well
formed, full pods.
Fairly bright in color|

and fairly tender.

Free of decay and
damage. Loose dirt
removed. Color:
typical of variety.

925 Ibs

500 Ibs

Distributor D
(with grower
info)

Farm B

7/1-9/30

7/15/2013

Approx|
50ct/cs|

15 Ibs

17.00

1.99/1b)
0.72/ea|

1.13/Ib|

Unlimited

Distributor C

Late July —
mid Sep

34.00

2.27/1b|

237+ lbs

Food Hub D

7/1-9/15

Bulk by

Ib

40.00

2.00/1h|
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INFORMAL PROCUREMENT LOG

Supplier Name:

Supplier A: Bob's Company

Supplier B: Mary's Company

Supplier C: Pat's Company

Items to be Purchased: 3
prp—— Quantity Extendad Extencled Extended
® Productspecifications N X " N N X "
Delivery Frequency: one time delivery e Unit RIS ES Unit PSS B Unit e £
pid 'Hyb hq CE for: - to be Price {Quantity x ) Frice {Quantity x ) Erice {Quantity x )
& Blawill be honoree OI’.—t\.\-IO WESKS purchased Unit Price} Unit Price} Unit Price}
{school will state time period}
1. Applesauce 6/10 cans 20 1575 472.50 [m] 16.50 435.00 [m] 15.00 450.00 [m]
2. Pineapple 6/10 cans 10 16.25 162.50 [m] 17.50 175.00 [m] 18.00 180.00 [m]
3. Cranberry Sauce 6/10 cans 5 25.25 126.25 [m] 21.75 108.75 [m] 22.50 117.50 [m]
4. Peaches, Freestone, (Halves) 6/10 cans 0 22.25 667.50 [m] 21.50 645,00 [m] 22.75 682.50 [m]
Total: $1433.25 (81423.79) $1430.00
*Bidder Selected (BS) [m] ™ [m]

*Bidder Selected (85} school can award all itemsto one bidder {
which option they will use for awarding the purchase when they are asking for pricing. Schools can stat

Name of person providing bid:

Bob

owest total price) or award purchase ona line item basis (lowest line item pr
e that either option may be used by the schoal to award the purchase.

Mary

ice}. School need to tell the bidders

Pat

Date contacted:

Signature of person completing this form: Saum-Andesrson

July 11, 2012; Faxedinbid - Bid
sheets attached

July 10, 2012; Price given per
phone. - Confirmed in writing
and attached

July 13, 2012; Visited store and
obtained prices. - Price sheet
attached

Date: jaly 15, 2012




Quote Award

South King County Farm to School Collaborative
Auburn, Kent, and Renton School District Nutrition Services

Frozen Blueberry Quote Award Announcement

August 26, 2014

Dear Duck Delivery of Washington.

Thank you for your response to our request for quotes for IQF blueberry. After evaluating the quotes, Nutrition
Services of Auburn, Kent and Renton School Districts will be establishing purchase orders as follows:

It Quot Volume & Delivery Date:

em uote Auburn SD Kent SD Renton SD
IQF 00 valid through 570 Ibs or 5,010 Ibs or 500 lbs or
blueberries bulk 5 S i/Cs October 31, 19Cs 167 Cs 17 ¢
(WA grown) 2014 September 16" | September 16" | By September 5%

*Please contact Nutrition Services of each district to arrange delivery date/time (district contact is listed below).

These awards are to be filled on the terms in the Request for Quotes (RFQ) attached to this announcement for your
record.

* These purchase orders will be good through the end of October 2014. The quoted price is unit price and firm
throughout this purchase period.

e QOrders will be placed directly by the representative from each district Nutrition Services.

e All blueberries must be from the 2014 harvest, IQF, and US Grade A (Fruits should be uniform, bright, dark
blue-purple color, firm, reasonably fleshy, practically whole and intact with not more than 6 percent by

Find Out What’s Available Near You:
Request for Information

P Pt .
| Help us serve locdl fruits and

vegetables to ourstudents

Request for
Information

from farmers, processors,
and distributors

I ff‘ \ e
RFl to Supply Locally Grown Fresh and Frozen Fruits and Yegetables
Schocl Food FOCUS, at the direction of five large urban school districts in the Midwest, is
exploring ways to expand offerings of localy grown and processed fresh and frozen
fruits and vegetables forstudent meal prograrrs.

We're Seeking to Feed
Locally Grown Fruits and Vegetables
to One Million Students In Chicago
and Other Midwest Public Schools.

Request for Information from Midwest Fruit & Vegetable
Growers, Processors & Distributors

<o March 23rd, 2013
o schoolprod ucad familyfarmed.org
W North Ave. k504, Oak Park, IL 60302

Far mure infarmaton callFamdyFarmed crg o 087638920

ity
This RFl outlines the types of produsts the school distric s are locking for andseeks Chart\:veils l i ﬁ
information from potential suppliers. The purpose of this RFI s 1o gather marke t data e o
about the auvailability of local produce to inform future menuing and procurement
activities, We are s eking specific information akbout

1. avcilability of loca produce

2. capacity io aggregate, process and freeze locally grown produce

3. gapsininfreetucture that may inkibit the copacily fo senve large urban school
districts




Tools and Resources
www.wafarmtoschool.orq

A School’s Guide [
to Purchasi ‘2. 7
Washington-Grown Food

SAFE Salad Bars in Schools

A Guide for School Food Service

Washington State Department of Agrieulture » Wa:
Office of Superintendent of Public Instruction » W

mgton State Department of Health
gton State University School of Food Scie:

This document clarifies food safety standards for saiad bars in schools in Washington State, including use
locally grown foods and school garden harvest.

Intr
Acade}
the cof "
=1  Farm to School Start-Up Kit
fruit 2
their
meetis
Healtl
partiq]
meal
¥ s =
www.wafarmtoschool.org
Washington Grown Produce Seasonality Chart ik
by 2012 USDA Nutrition Standards Vegetable Subgroups
o S [ 0w [ Wor [ o [ e [ r [ e [ A [ ey [ i | 0 | A | = [ 0w [ e [ o=
i | [ |
=
=
=
=
e
—
e
=
- =
Green | gohirh s
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—
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http://www.wafarmtoschool.org/Content/Documents/Farm_to_School_StartUp_Kit.pdf
http://www.wafarmtoschool.org/
http://www.wafarmtoschool.org/Page/73/ /Page/74/procurement-guide
http://www.wafarmtoschool.org/

Tools and Resources
www.wafarmtoschool.orqg

Home

Our Program

Farm-to-School

Selling to Schools

School Food

School Gardens

Sehool and Community
Engagement

In the News

Find r

Washington Grown Food Kit

Washington has a fantastic bounty of foads that are a great it for schoal meals. Here you can find general infarmation,

recipes, sample menus, and nutritian facts. The WA Grown Food Kitis an evalving and growing resource. Yie welcame

contributions and will continuausly to add fonds items and resources over time

Apples

General Infarmation
Recipes & Nutition Analysis
Menu Exarmples

Mutrition Facts

Beans

{ General Information
Recipes & Nutition Analysis
Menu Examples

Y Nutrition Facts

jl cabbage
General Information
Recipes & Nutrition Analysis
Menu Examples

Nutrition Fatts

carrots
General Infarmation
Recipes & Nulrition Analysis

Corn

General Information
Recipes & Nutrition Analysis
Menu Examples

Nutrition Fatts

-2 Garlic

~

Learn more!

P TN

Shoko Kumagai

skumagai@aqgr.wa.qgov

206-256-1874

www.wafarmtoschool.org
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http://www.wafarmtoschool.org/
mailto:skumagai@agr.wa.gov
http://www.wafarmtoschool.org/

Crediting food items in

School Meals

How does a food “count” towards
Meal Patterns Requirements

32
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Food Buying Gu

= for Child Nutrition
¢ Programs

Food Buying Guide

Meat/Meat

Food Buying Guide for Child Nutrition Programs ‘ l
Vaogatahlac /

ﬁ Food Buying Guide for Child Nutrition Programs

Grains/Breads

—— ﬁ Food Buying Guide for Child Nutrition Programs
Milk
0 .‘.
4 L v ';ﬁ' il “ ol i ‘.-‘.::-‘, TR
i . 8
5 o b
3 T
i

—————
= G
P =
1
o
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Food Buying Guide

1. 2. 3. 4, 5. 6.
Food As Purchase Servings Serving Size per Meal | Purchase | Additional
Purchased, Unit Per Contribution Units for Information
AP Purchase 100

[ Unit, EP Servings
APPLES
Apples, 14.80 1/4 cup raw unpeeled | 6.8 1IbAP=0911b
fresh fruit (about 1/4 (3-2/3 cups)
125-138 apple) ready-to-cock or
count \’———\ -serve raw, cored,
Whole \ unpeeled apples

Name of food item and

the form(s) in which it is 374 cups)
, cored,

purchased. pples
0.78 Ib

about 1-3/4 cups)
cored, peeled,
cooked apples

Food Buying Guide

1. 2. . . 6.
Food As Purchase Servings Serving Size per Meal | Purchase | Additional
Purchased, Unit Per Contribution Units for Information
AP Purchase 100
R Unit, EP Servings

APPLES
Apples, Pound 4.80 1/4 cup raw unpeeled | 6.8 1lbAP=0.911b
fresh fruit (about 1/4 (3-2/3 cups)
125-138 apple) ready-to-cook or
count -serve raw, cored,
Whole - unpeeled apples

P \

Basic unit of purchase
for the food item.

Gut 1-3/4 cups)
cored, peeled,
cooked apples
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Food Buying Guide

1. 2. 3. 4, 5. 6.
Food As Purchase Servings Serving Size per Meal | Purchase | Additional
Purchased, Unit Per Contribution Units for Information
AP Purchase 100

Unit, EP Servings
APPLES
Apples, Pound 14.8) 1/4 cup raw unpeeled | 6.8 1lbAP=0.911b
fresh (3-2/3 cups)
125-138 ready-to-cook or
count -serve raw, cored,
Whole / \ unpeeled apples

Number of servings of a Wb
given size.

bout 1-3/4 cups)
cored, peeled,
cooked apples

1/4 cup cooked

Food Buying Guide

1. 2. 3. 4, 5. 6.

Food As Purchase Servings Serving Size per Meal | Purchase | Additional
Purchased, Unit Per Contribution Units for Information
AP Purchase 100

Unit, EP Servings

A
APPLES
Apples, Pound 14.80 1/4 unpeeled | 6.8 1lbAP=0911b
fresh fr 4 (3-2/3 cups)
125-138 ready-to-cook or
count -serve raw, cored,

Whole // \ unpeeled apples
Describes a serving by

weight, measure, or e
number of pieces or oo

slices. =078l

about 1-3/4 cups
cored, peeled,
cooked apples

1/4 cup cooked
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Food Buying Guide

1. 2. 3. 4, 5. 6.
Food As Purchase Servings Serving Size per Meal | Purchase | Additional
Purchased, Unit Per Contribution Units for Information
AP Purchase 100

Unit, EP _Servings
APPLES
Apples, Pound 14.80 1/4 cup raw u 6.8 1IbAP=0911Ib
fresh fruit (about (3-2/3 cups)
125-138 ready-to-cook or
count | -serve raw, cored,
Whole / unpeeled apples

Shows the number of
purchase units you need
for 100 servings

about 1-3/4 cups)
cored, peeled,
cooked apples

1/4 cup cooked

Food Buying Guide

1. 2, 3. 4. 5. 6.
Food As Purchase Servings Serving Size per Meal | Purchase | Additional
Purchased, Unit Per Contribution Units for Information
AP Purchase 100

Unit, EP Servings
APPLES
Apples, Pound 14.80 1/4 cup raw unpeeled | 6.8 bAP =0.911b
fresh fruit (about 1/4 3-2/3 cups)
125-138 apple) ready-to-cook or
count /——\/ -serve raw, cored,
Whole / unpeeled apples

Additional Information

about 1-3/4 cups,
cored, peeled,
cocked apples

1/4 cup cooked
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APPLES

Apples, Pound
fresh
125-138

count

Whole

Pound

Pound

Apples,
fresh

100 count /

Whole

Food Buying Guide

1/4 cup raw unpeeled | 6.8
fruit (about 1/4
apple)

1 baked apple (about

Match item

1/4 cupra
fruit (about 1/5
apple)

Food Buying Guide

11bAP =0.911b
(3-2/3 cups)
ready-to-cook or
-serve raw, cored,
unpeeled apples

11lb AP =0.93Ib
(about 3-7/8 cups)
ready-to-cook or -
serve raw, cored,
unpeeled apples
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Veoetables

Red / Orange

Dark@

+ Bok Choy + Mesclun + Acorn Squash ¢ Red Peppers

+ Broccoli + Mustard Greens + Butternut Squash + Sweet Potatoes
+ Chard ¢ Romaine Lettuce + Carrots + Tomatoes

+ Collard Greens + Spinach + Hubbard Squash + Tomato Juice

+ Dark Green Leaf Lettuce + Turnip Greens + Pumpkin

+ Kale + Watercress

¢ Black Beans + Navy Beans + Cassava + Jicama

¢ Black-eyed Peas (mature) + Pinto Beans + Corn + Plantains

+ Edamame + Soy Beans + Black-eyed peas (not dry) + Potatoes

+ Garbanzo Beans (chickpeas) + Split Peas + Green Bananas + Taro

+ Kidney Beans + White Beans + Green Peas + Water Chestnuts
+ Lentils + Green Lima Beans

-

+ Artichokes + Green Bell Peppers
+ Asparagus + Iceberg (Head) Lettuce
+ Avocado + Mushrooms

+ Bean Sprouts + Qkra

+ Beets + Onions

+ Brussels Sprouts ¢+ Farsnips

+ Cabbage ¢ Peas (edible pods)
+ Cauliflower + Radish

+ Celery ¢ Turnips

+ Cucumbers + Wax Beans

+ Eggplant ¢ Zucchini

+ Green Beans

A Partnew in Sducation

Food As Purchase Servings eTving-Size-per-Mea Purchase | Additional Information
Purchased, AP Unit Per Contribution Units for
Purchase 100
| Unit, EP | Servings |
CARROTS

Carrots, fresh 9.8

Without tops

11b AP = 0.70 Ib ready-

1/4 cup raw vegetable
j -cook, or serve raw

strips (abol

Pound | 10.30

1. 2. 3. 6.
Food As Purchase Servings émmeasr’ Purchase | Additional Ini
Purchased, AP Unit Per Contribution Units for

Purchase 100

Unit, EP Servings
BEET GREENS
Beet Greens, Pound 3.50 1/4 cup cooked vegetable | 28.6 11b AP = 0.4¢
fresh to-cook beet ¢
Untrimmed
BOK CHOY
Bok Choy, Fresh | Pound 14.40 1/4 cup raw, shredded 7.0 1lbAP =07
Whole vegetable (credits as 1/8 3-1/2 cups) re

cup in NSLP/SBP) serve bok cho
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rrots, fresh
ithout tops

Pound 10.30 1/4

Pound 1/4

cup raw vegetable 9.8

strips (about 3 strips, 4-
inch by 1/2 inch)

cup raw, chopped 9.5

11b AP = 0.70 |b ready-

to-cook, or serve raw
carrot sticks

rrots, fresh
redded
Raady-to-use

ound /:ARROTS (comi\ued)
Carrots, fresh Pound 12.60 1/4 cup raw vegetable 8.0 ilbAP=11lb
Shiced slices (5/16-inch slices) 1/8 cups) reac
und Peeled or- cook carra
Ready-to-use
Ppund Carrots, fresh Pbund 15.40 1/4 cup raw vegetable 6.5 1lbAP=1lb
Sticks, Ready-to- (about 3 sticks) 3/4 cups) carr
use (1/2-inch by
4-inch)
d Carrots, fresh Pojund 12.90 1/4 cup raw vegetable 7.8 1lbAP=11b
un
Baby 1/8 cups) reac
Ready-to-use raw carrots
Paund 11.40 1/4 cup cooked, drained 8.8 1 b AP= 0.97
Pound vegetable 2-3/4 cups) cc
carrots
Carrots, canned | Np. 10 can 34.30 1/4 cup heated, drained 3.0 1 No. 10 can :
Pound Diced (05 0z) vegetable 62.0 0z (8-1/z
Includes USDA heated, draine
Foods
0. 100 can 40.00 1/4 cup drained vegetable | 2.5 1 No. 10 can :
105 oz) 67.0 oz (10 cL
drained, unhe

Food Buying Guide

1. 2. 3. 4. 5. 6.
Food As Purchase Servings | Serving Size per Meal Purchase | Additional Information
Purchased, AP Unit Per Contribution Units for
Purchase 100
Unit, EP Servings
BEANS, BLACK (TURTLE)
m,‘s‘lack—— 0. 10 can 27.80 1/4 cup heated, drained 3.6 1 No. 10 can = about

(Turtle), dry,
canned

(110 oz)

beans

62.0 0oz (6-7/8 cups)
heated, drained beans

Whole
Includes USDA
Foods

1. 2. 3. 4, 5. 6.
Food As Purchased, Purchase Servings | Serving Size per Meal Purchas | Additic

Unit Per Contribution e Units

Purchase for 100

Unit, EP Serving

s
Beans, Black (Turtle | No. 10 can 27.8 1/4 cup heated, drained 3.6 1 No. !
beans), dry, canned | (110 0z) vegetable 62.0 o:
Whole heated
Includes USDA Foods

No. 300 can | 5.91 1/4 cup heated, drained 17.0 1 No. :
(15-1/2 0z) vegetable 10.5 o
heated
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Food Buying Guide

USDA

S  Unitod Stzies Dopartment of Agriculture

Whole Grain Resource

for the

National School Lunch and
School Breakfast Programs
A Guide to Meeting the Whole Grain-Rich Criteria

1. 2. 3. 4. 5. 6.
Food As Purchase Servings | Serving Size per Meal Purchase | Additional Informat
Purchased, AP Unit Per Contribution Units for

Purchase 100

Unit, EP Servings
BEEF, GROUND fresh or frozen® " ®
Beef, Ground, Pound 11.20 1 oz cooked lean meat 9.0 1IbAP =0.701lb co
fresh or frozen drained, lean meat
Market Style®?

th

gzgzi il Pound 7.46 1-1/2 oz cooked lean meat | 13.5
(Like IMPS #136)
Beef, Ground, Pound 11.50 1 oz cooked lean meat 8.7 1IbAP=0.721bco
fresh or drained lean meat
frozen’®
no more than
269 fat Pound 7.68 1-1/2 oz cooked lean meat | 13.1
(Like IMPS #136)
Beef, Ground, Pound 11.60 1 oz cooked lean meat 8.7 1IbAP =0.73lb co
fresh or drained lean meat
frozen’™®
no more than
249, fat Pound 7.78 1-1/2 oz cooked lean meat | 12.9
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Grains / Breads Crediting

Determining oz Equivalency

OZ Equivalency OZ Equivalency
based on weight of based on weight of
creditable grains product using
(documented by a CN label on a flag
mixed dish OR product Exhibit A
formulation statement) (documented by a product label
and Exhibit A)

How does a food “count” towards

Meal Patterns Requirements

What about
processed or
combination foods?
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Product Formulation Statements

Product Formulation Statement (PFS) for Documenting Vegetables and Fruits

School Food Authorities (SFAs) should include a copy of the label from the purchased product package in addition to the
following information on letterhead signed by an official company representative. Specific vegetable subgroups must be offered
weekly and fruit must be served daily for the National School Lunch Program. For more defailed information on meal pattern
requirements see the Nutrition Standards for School Meals Website at

http://www. fns. usda. gov/end/Governance/Legislation/nutritionstandards.htm.

Product Name: _Potato Soup w/Tomatoes and Yellow Squash Code: 1234

Manufacturer: ABC Company Serving Size: ¥4 cup (4.60 0z)

I. Vegetable Component
Please fill out the chart below to determine the creditable amount of vegetables.

Description of Ounces per
Creditable N ) . _p FBG Creditable
. Vegetable | Raw Portion of P . o N
Ingredient per e Multiply Yield/Servings Amount
. . Subgroup Creditable .
Food Buying Guide Ineredient Per Unit (quarter cups)
(FBG) 2
Fresh. Potato. Diced Starchy 1.80 0z X 8.90/16 1.00
Squash. Winter.
Butternut Red/Orange 0.75 0z X 7.50/16 3515
Tomato, Fresh. Diced | Red/Orange 0.75 0z X 6.67/16 .3126

“CN” Child Nutrition Labels

A sample CN logo:

CN
XX *
This 2.310z fully cooked Beef Patty with Textured Soy Flour provides
CN 2.00 oz equivalent meat/meat alternate for the Child Nutrition Meal ¢
Pattern Requirements. (Use of this logo and statement authorized by
the Food and Nutrition Service, USDA XX-XX* *)
CN

* CN identification number
** Month & Year of approval
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“CN” Child Nutrition Labels

USDA United States Department of Agriculture
sl Food and Nutrition Service

Programs
Hmwm SiteMap | Advanced Search  Help | Search Tips | Ato Z Map
Home fou o | I\
1o flickr

Child Nutrition Programs CN Labellng m

>

>

>

>

>

>

S B AT 2R Food Manufacturers/Industry
Fresh Fruit and Vegetable

Program (FFVP) CN Labeling Policies and Procedures
special Milk Program (SMP)

Transitioning to Whole Grain-rich Foods and Including Standardized Claims for Vegetable Subgroups
Summer Food Service Program (10/13/11)

(SFSP)

Clarification of Batter/Breading Calculation

Declaration Statements

Breaded Rework Clarification

Copying Federally Inspected Product Labels for Bidding Pracess — CN Policy (12/10/10)
SP 11-2015: CN Labels Copied with a Watermark (11/26/14)

Tip Sheet for Accepting Processed Product Documentation

Child and Adult Care Food
Program (CACFP)

National School Lunch Program
(NSLP)

Browse By Subject

>

>

>

>

>

Federal Register Documents Quality Control (QC) Requirements

Legisiation) = QC Notices (7/1/08 - 7/23/09)

Policy = Guidelines for Preparing QC Programs (5/21/14)

Press Releases = SOP for Submitting and Approving QC Programs for CN Labeled Products (5/21/14)

Regulations = USDA/USDC Checklist for Approving QC Plans (4/22/09)

How does a food “count” towards

Meal Patterns Requirements

What if a school is
making their own
item from recipe?
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Standardized Recipe

Recipe Name

Recipe Category: Recipe #

X 50 Servings 100 Servings Senvings e ——

Ing|

Weight | Measure | Weigl Measure | Weight | Measure

Standardized Recipe Components
Recipe Title: Name that describes the recipe

Recipe Category: classification, for example grains/breads, entrees

Ingredients: Products used in recipe, be specific

Weight /Measure of each ingredient: The quantity of each ingredient listed in weight and/or measure
Preparation Instructions (directions): Directions for preparing the recipe

Cooking temperature and time: The cooking temperature and time, as appropriate

Serving Size: The amount of a single portion in weight or measure

Recipe Yield: The amount weight or measure and number of servings of product at the completion of production that is avai
for service.

Equipment and utensil to be used: The cooking and serving equipment to be used in preparing and serving the recipe.

Contribution to the Meal Pattern: Identify the component and amount that the recipe contributes

[ TPOR Sy U S S SR U | DO ¥ i P S

Standardized Recipe

Meal Pattern Contribution Worksheet

Recipe Name: Portions per Recipe:
Quantity of . ]
. Ingredient | Purchase SIS per AL L Vegetables Fruits Heln
Ingredients . Purchase Unitin | Alternates Breads
as Unit Food Buying Guid (1/4 cup) (1/4 cup)
Purchased ood Buying Guide | (oz.eq.) (0z. eq.)

Notes:

Totals
Portions per Recipe

total - by | total+by4 | total+by4 | total=+by

portions (toestunisincups) | (togetunitsin cups) portions
then +by# | then+hy#

of portions of portions
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Standardized Recipe

Worksheet for Calculating Grains Contribution from a Recipe

Steps1-4
Creditable Grain Ingredient Quantity  Convert to Grams Grams
X =
X =
X =
X =
Total Grams =
Step 5

Total grams divided by number of portions in recipe:
(Total grams creditable grain)

Number of grams creditable
grains per portion

(Number of portions per recipe)

Washington Sta-t-e Schools

“SGratch cookino>

Creating a Healthier Tomorrow
for Washington State’s Children

Services

A Pantner in Sducation
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Beef and Lentil Chili Wenatchee School District

Recipe Category: Main Dish (meat/meat alternate, vegetable)

_ 50 Servings 100 Servings Servings . HAGCP
= Weight M re Weight Weight M o b

Salad Oil ¥ cup 1% cup 1. Heat oil in tilt skillet, steam jacketed kettle or

i opped 7 P large pot.
O"D,n‘ fresh ch 120z 2% cup i T % cup 2. Add onions, garlic, green pepper, pepper, chili
Garlic, fresh 12 cloves 24 cloves powder, papnika, onion powder, and ground
Pepper, green bell, fresh, o cumin. Cook for 5 minutes.
chopped 8oz 1% cup b ecup 3. Add beef to sautéed vegetables and spices.
Pepper_black . ground 1 Tb 4. Stir in salsa, water, beef base, and tomato

Pper. g 2tsp 1 E;P paste. Mix well Bring to a boil. Cover.

. B Simmer slowly, stirming occasionally until

Chili Powder 3 Tbsp Jeoup thickened, about 40 minutes.

. Sp 5. Cook lentils separately (cover with several
Paprika 1 Thsp 2 Tbsp inches of water, simmer 20 minutes or until
Onion Powder 1 Thsp 2 Thsp desired tendemess) and add them in the last

- " 20 minutes for best results. Dry uncooked
Cumin, ground Yicup % cup lentils could be added to the chili and cooked
Beef Crumbles, commedity 7b b until tender. Adjust thickness with addition of
Salsa, commodity 1#10 can 2 #10 cans water as needed while lentils cook and absorb

liquid. Allow 30 minutes cook time if cooking

[Water 1gal 2gal lentils in the chili from dry.
Beef Base ¥ cup 1% cup
Tomato Paste ¥iNo.10 can| 3% cups |% No.10 can|1qt 2% cup CCP: Hot hold for service at 135°F or above
Lentils 3lb 6lb Garnish eek yogurt, , shredded

cheese, fresh chupped cilantro and sliced jalapenos
| Serving (portion size) | Yield per # of Servings | Volume per # of Servings ‘
[ Teup | | |

Meal Pattern Contribution
( Meat/Meat Alternate Breads/Grains Vegetable / Vegetable Sub group Fruits
2oz ecup
(% red/orange; Yic legume; %c other)

| Nutrient Analysis |
| Calories: 298 (w/o gamish) Saturated Fat: 3.18 gram (w/o gamish) | Sodium: 474 mg (wio garnish) ‘

USDA Aboul FNCS | Ask the Expert | ContactUs | En Espaiiol
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= ) Roasted Root Vegetables
Recetasien Espaniol = N A variety of root vegetables like sweet potatoes, beets, and
turnips make this colorful dish festive and nutritious.
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USDA Standardized Information

[ Yes, this recipe has been

standardized by USDA (426)
[ No, this recipe has not been
standardized by USDA (61
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"All-Star Snack” Fruit and Vegetable Bake
= Add to My Cookbook

Rating: Makes: 24 or 48 Servings

"Autumn Orchard Snacks" Acorn Squash Bowls
== Add to My Cookbook

Rating: & # * Makes: 24 or 48 Servings
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