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Implementing New Meal Patterns 



 Meal Pattern Charts 



 Milk  
Breakfast and Lunch 

•

•

•



Food Components Grade K - 5 Grade 6 – 8 Grade 9 - 12 

Milk 
5 cups/week 

(1 cup daily) 

5 cups/week 
(1 cup daily) 

5 cups/week 
(1 cup daily) 



 Grains / Breads 
Breakfast and Lunch 

Food Components Grade K - 5 Grade 6 – 8 Grade 9 - 12 
Grains / Breads 

-Daily / Weekly minimum 

-All whole grain rich  

8 oz eq/week 

(1 oz daily min) 

8 oz eq/week 

(1 oz daily min) 

10 oz eq/week 

(2 oz daily min) 

Food Components Grade K - 5 Grade 6 – 8 Grade 9 - 12 

Grains / Breads 
-Daily / Weekly minimum 

-All whole grain rich  

7 oz eq/week 

(1 oz daily min) 

8 oz eq/week 

(1 oz daily min) 

9 oz eq/week 

(1 oz daily min) 



 Grains / Breads 



 Grains / Breads 



 Grains / Breads 

Ingredients: whole wheat flour, water, 

wheat bran, salt, malt, brown sugar, 

yeast, salt.  



 Grains / Breads 



 Grains / Breads 





 Grains / Breads 



 Grains / Breads 

Crediting and Rounding 

< ¼ oz eq = Do Not Count 

Add grains together and then round down 

Always round down for oz eq to the ¼ oz 

 

  



 Grains / Breads 



 Grains / Breads 

INGREDIENTS: WHOLE WHEAT FLOUR, SUGAR, EGGS, 

WATER, ENRICHED BLEACHED FLOUR (BLEACHED WHEAT 

FLOUR, MALTED BARLEY FLOUR, NIACIN, IRON, THIAMINE 

MONONITRATE, RIBOFLAVIN, FOLIC ACID), INVERT SUGAR, 

APPLES, SOYBEAN OIL, CONTAINS 2% OR LESS OF: PALM 

OIL, CANOLA OIL, WHEAT GLUTEN, OAT FIBER, 

PROPYLENE GLYCOL MONO- AND DIESTERS OF FATS AND 

FATTY ACIDS, LEAVENING (BAKING SODA, SODIUM 

ALUMINUM PHOSPHATE, MONOCALCIUM PHOSPHATE), 



 Grains / Breads 



Food Components Grade K - 5 Grade 6 – 8 Grade 9 - 12 
Meat / Meat Alternate 
 

None required but may substitute 1 oz eq of meat/ 

meat alternate for 1 oz eq of grains after minimum 

daily grain is met OR count as “extra” 

 Meat or Meat Alternate 

Food Components Grade K - 5 Grade 6 – 8 Grade 9 - 12 
Meat / Meat Alternate 
-Daily and weekly minimum  

8 oz eq/week 
(1 oz daily minimum) 

9 oz eq/week 
(1 oz daily minimum) 

10 oz eq/week 
(2 oz daily minimum) 



 Fruit 
Breakfast and Lunch 

  

  Grade K - 5 Grade 6 – 8 Grade 9 - 12 

Fruits 5 cups/week 
(1 cup daily minimum) 

5 cups/week 
(1 cup daily minimum) 

5 cups/week 
(1 cup daily minimum) 

  

  Grade K - 5 Grade 6 – 8 Grade 9 - 12 

Fruits 2½ cups/week 
(½  cup daily minimum) 

2½ cups/week 
(½  cup daily minimum) 

5 cups/week 
(1 cup daily minimum) 



 Fruit 
Breakfast and Lunch 
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 Fruit – Juice Limit 



Smoothies 
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  Grade K - 5 Grade 6 – 8 Grade 9 - 12 

Vegetables 
None required  but may be substituted for fruits, but the first 2 

cups/week must be from a subgroup other than starchy 

Vegetables 
Breakfast and Lunch 

  Grade K - 5 Grade 6 – 8 Grade 9 - 12 

Vegetables (total ) 

-Weekly minimum  
3¾ cups/week 

(¾ cup daily minimum) 

3¾ cups/week 
(¾ cup daily minimum) 

5 cups/week 
(1 cup daily minimum) 

      Dark Green Subgroup ½ cup/wk ½ cup/wk ½ cup/wk 

      Red / Orange Subgroup ¾ cup/wk. ¾ cup/wk 1¼ cup/wk 

     Legumes Subgroup ½ cup/wk ½ cup/wk ½ cup/wk 

     Starchy Subgroup ½ cup/wk ½ cup/wk ½ cup/wk 

     Other Subgroup ½ cup/wk ½ cup/wk ¾ cup/wk. 



  

  Grade K - 5 Grade 6 – 8 Grade 9 - 12 

Vegetables 

None required  but may be substituted for fruits, but the first 2 

cups/week must be from a subgroup other than starchy 

OR 

As an “EXTRA” 

Vegetables 
Breakfast 



Vegetables 
Lunch 

  Grade K - 5 Grade 6 – 8 Grade 9 - 12 

Vegetables (total ) 
-Weekly minimum  

3¾ cups/week 
(¾ cup daily minimum) 

3¾ cups/week 
(¾ cup daily minimum) 

5 cups/week 
(1 cup daily minimum) 

      Dark Green Subgroup ½ cup/wk ½ cup/wk ½ cup/wk 
      Red / Orange Subgroup ¾ cup/wk. ¾ cup/wk 1¼ cup/wk 

     Legumes Subgroup ½ cup/wk ½ cup/wk ½ cup/wk 
     Starchy Subgroup ½ cup/wk ½ cup/wk ½ cup/wk 

     Other Subgroup ½ cup/wk ½ cup/wk ¾ cup/wk. 



 Vegetables 
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Dietary Specifications 



 Verifying you meet Meal Pattern 
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 Product Documentation 



Food Buying Guide 
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 Product Documentation 



USDA Fact Sheet 
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 Product Documentation 



 CN Labels 



Product Documentation  



CN Labels and Product Documentation  



CN Labels and Product Documentation  
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 Product Documentation 
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 Product Documentation 



 Production Records 



Production Records 



 Production Records 

= 

≠ 



⅞

 Production Records 

≠ 

= 



 Production Records 



 Verifying Meal Pattern 
Production Records 



 Identify Reimbursable Meal 

 
Schools have discretion on how to identify these foods 



 Offer vs Serve 



 Offer vs Serve 
Lunch 

• A mix of different fruits   

• A mix of different vegetables  

• A mix of fruits and vegetables 



 Offer vs Serve - Lunch 



 Offer vs Serve - Lunch 



 Offer vs Serve - Lunch 



 Offer vs Serve - Lunch 



 Offer vs Serve - Lunch 
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 Offer vs Serve - Breakfast 



 Offer vs Serve 
Counting Items 

The Menu Planner Decides how to count 
the items! 



 Resources 
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Website lists farms & facilities that have successfully passed 

an audit.  It is broken down by state and commodity. 







USDA Pilot Project  

for the Procurement of  

Unprocessed  

Fruits and Vegetables 

AMS Commodity Procurement: Together We’re Making a Difference-  

American Agriculture for the American People 

www.ams.usda.gov/commoditypurchasing 

http://www.ams.usda.gov/commoditypurchasing


Introduction- USDA Foods 
Section 32 of the Act of August 24, 1935 

• Funds first provided to purchase and distribute 

American agricultural food products 

National School Lunch Act of 1946 

“as a matter of national security, and to safeguard the 

health and well being of the nation’s children, and to 

expand the market with nutritious [US] agricultural 

commodities, the school lunch program is established…” 

Commodity (USDA Foods) Entitlement 

• Dollar amount for each State  

• USDA makes purchases against the entitlement 
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65%18%

17%

CHILD NUTRITION REVENUE 
SOURCES

Meal Reimbursable

USDA Foods
Entitlement

A la carte/catering/cash

USDA Foods  
A BIG Part of the Meal 
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USDA Foods: NSLP Order Trends 
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41.41% 

12.14% 

26.02% 

6.97% 13.46% 

FY 2012 Pounds Purchased 

FV 

LS 

PY 

Other 

Dairy 

55.23% 

10.74% 

20.12% 

4.85% 

9.05% 

FY 2013 Pounds Purchased 

FV 

LS 

PY 

Other 

Dairy 

56.65% 

8.82% 

20.26% 

4.61% 

9.66% 

FY 2014 Pounds Purchased 

FV 

LS 

PY 

Other 

Dairy 



The Agricultural Act of 2014  

(Farm Bill)  

 
Provide flexibility for using USDA Foods entitlement dollars for the 
procurement of unprocessed fruits and vegetables (includes fresh cut, 
dried, and frozen) 

• Use of existing supply chains 
• Allow geographic preference (aka “local”) 

 
USDA Offices/Roles: 

• Food and Nutrition Service (FNS): support State- and lower- level 
procurement agencies; pilot project reporting 

• Agricultural Marketing Service: maintain eligible vendors list; manage 
invoice/payment 
 

Selected States: CA, CT, MI, NY, OR, VA, WA, WI 
Based on dedication to farm-to-school, quantity and variety of growers in the 
state, and diversity of participating SFAs 
 

Timeline: 
Starts School Year (SY) 2014-2015; continue in SY2015-2016 with no end 
date identified 
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Why Participate? 

 
 

• Support the growing demand for fresh products from your 
school foodservice customers 

o Develop connections with Food Nutrition Directors and Food 
Service Staff within your local school district 

o Build a foundation for future business relationships 
 

• Market your products/services to schools and students (and 
families) 

o Access a stable market with high-volume demand  
o Opportunity to build or broaden your customer base  
o Show support your community and improve childhood nutrition 

 
• Feature your company as a USDA-approved, “eligible 

vendor” for the Pilot Project for the Procurement of 
Unprocessed Fruits and Vegetables  
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VENDOR ELIGIBILITY REQUIREMENTS: VENDOR SUBMITS APPLICATION AND IS 
PLACED ON THE AMS ELIGIBLE VENDOR LIST FOR THE PILOT 

CONTRACTING: STATES/SCHOOLS FOLLOW USDA/FNS PROCUREMENT 

PROCEDURES 

REPORTING: AMS PROVIDES INVOICE PAID REPORT TO STATES AND FNS; STATES 

PROVIDE SFA REPORTS TO USDA.  RECONCILIATION 

INVOICE/PAYMENT: ONCE DELIVERY IS MADE, VENDOR SUBMITS INVOICE 

DIRECTLY TO USDA,AMS FOR PAYMENT 

TRANSACTION: STATES/SCHOOLS COORDINATE WITH VENDOR FOR DELIVERY, 

PER THEIR CONTRACT 

Pilot Process 
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www.ams.usda.gov/commoditypurchasing 
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http://www.ams.usda.gov/commoditypurchasing


www.ams.usda.gov/commoditypurchasing 

http://www.ams.usda.gov/commoditypurchasing


Vendor Requirements 
1. Application Form (Attachment A) 

2. Self-Certification Form (Attachment B) Comply with federal laws 

3. Domestic Origin Certification Form (Attachment C) All products covered by this 

pilot program must be of domestic origin.  

4. Product Segregation Plan, if handling non-domestic product 

5. Food Safety Audit Certification 

• USDA-AMS Specialty Crops Inspection Division , or  

• Global Food Safety Initiative (GFSI) recognized audit : 

Good Agricultural Practices (GAP),  

Good Manufacturing Practices (GMP),  

Hazard Analysis Critical Control Point (HACCP),  

Food Defense.  

6. List of Suppliers and Subcontractors (Attachment D) Include for each:  

• Food Safety Audit Certification  

• Product(s) supplied  

7. If supplying fresh-cut fruits and/or vegetables submit:  

• Hazard Analysis Critical Control Point (HACCP) Plan, which must include:  

End Product (finished packaged product microbiological) testing for  

Total Aerobic Plate Count (TPC), E.coli, Listeria, and Salmonella, and  

Testing of the antioxidant solution for TPC, E. coli, and Listeria.  



  

Grower 

Distributor/Wholesaler/ 

Food Hub 

Does Repack or Otherwise 

Handle Fresh Produce 

Distributor/Wholesaler/Food Hub- 

Does NOT Repack or Otherwise 
Handle Fresh Produce 

Processor 

(Dried or Frozen) 
Fresh-Cut 

WBSCM Vendor Registration Form X X X X X 

Application Form  (Attachment A) X X X X X 

Self-Certification Form (Attachment B) X X X X X 

Domestic Origin Certification Form 

(Attachment C)  

All products for this program must be 

grown and produced in the U.S. 

X X X X X 

List of Suppliers and Subcontractors 

(Attachment D) 

Include for each , as appropriate: 

- Food Safety Audit Certification 

- Product(s) supplied 
  X X X X 

Product Segregation Plan, If also 

handling non-domestic product 

Product 
  X X X X 

Food Safety Audit Certification 

(USDA or Global Food Safety 

Initiative (GFSI Recognized GAP, 

GMP, and HACCP Audit 

Certifications) 

Good 

Agricultural 

Practices 

(GAP) or 

USDA 

Harmonized 

GAP 

Good Manufacturing 

Practices (GMP) or USDA 

Good Handling Practices 

(GHP), Plant Survey or 

Plant Systems Audit must 

include  

Food Defense 

Signed statement certifying 

that vendor meets GHP/GMP, 

and has been audited (audit 

can be other than USDA or 

GFSI recognized) 

Must have Food Defense 

Audit benchmarked by GFSI 

or USDA 

Good Manufacturing 

Practices (GMP) or 

USDA Plant Survey 

or Plant Systems 

Audit must include 

Food Defense 

Good 

Manufacturing 

Practices (GMP) 

or USDA 

Qualified 

Through 

Verification (QTV) 

must include 

Food Defense 

Hazard Analysis Critical Control Point 

(HACCP) Plan 

for Fresh-cut Products must include: 

End Product Testing for Total Aerobic 

Plate Count, E.coli, Listeria, and 

Salmonella 

        X 

Vendor Requirements/Documents 



Vendor Applications 
The application forms and supporting 

documentation shall be submitted  
 

Electronically to:  
FVPilotProject@ams.usda.gov. 

 
Fax to: 

202-720-5871 
 

Fed-Ex to: 
USDA, AMS Commodity Procurement Staff 
1400 Independence Avenue, SW, S-0239; 

Washington, D.C. 20250-0239 
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Transactions 
1) Contracting: State- or lower-level procurement. 

• Contracted vendor must be on the USDA Eligible Vendor List 

• No federal contract 

• State- or lower-level procurement may include “geographic preference”  

2) Delivery/Distribution:  

• Different Scenarios (producer direct, via distributor, other?) 

3) Invoice: Contracted (Eligible) Vendor Invoices USDA Directly 

• Must  be registered in System for Award Management (www.SAM.gov) 

• Must submit a WBSCM Registration Form 

• Sends Vendor/SDA Reporting Template to 

FVPilotProject@ams.usda.gov 

4) Payment: 

• Via EFT directly to the bank listed in SAM 

• Payment terms: net 10 days from submission of complete and 

accurate report to AMS. 
USDA Pilot Project for the Procurement of Unprocessed Fruits and Vegetables 105 

http://www.sam.gov/
http://www.ams.usda.gov/AMSv1.0/getfile?dDocName=STELPRDC5110099
mailto:FVPilotProject@ams.usda.gov


Contacts 
USDA, AMS 

Commodity Procurement Staff 

(AMS-CPS) 

Casey Wong-Buehler, FV Team Lead 

Casey.Wong-Buehler@ams.usda.gov 

(202) 720-7106 
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USDA, FNS 

Food Distribution Division  

(FNS-FDD) 

Carolyn Smalkowski 

Carolyn.Smalkowski@fns.usda.gov 

703-305-2674 

Christina Conell 

Christina.Conell@fns.usda.gov 

415-705-1353 

mailto:Casey.Wong-Buehler@ams.usda.gov
mailto:Casey.Wong-Buehler@ams.usda.gov
mailto:Casey.Wong-Buehler@ams.usda.gov
mailto:Carolyn.Smalkowski@fns.usda.gov
mailto:Christina.Conell@fns.usda.gov


wafarmtoschool.org/page/102/procurementpilot
wafarmtoschool.org/page/102/procurementpilot








Minimally processed fruits & vegetables 
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http://agr.wa.gov/inspection/GAPGHP/
wafarmtoschool.org/page/102/procurementpilot
wafarmtoschool.org/page/102/procurementpilot
http://agr.wa.gov/Marketing/SmallFarm/managerisk.aspx
http://www.wafarmtoschool.org/Page/101/waf2sconf2015
mailto:kullmann@agr.wa.gov

