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Today’s Learning Objectives 
PD Areas 2440, 2450: 

• Understand how the procurement process 
begins with your menus and recipes 

• Understand the positive impact of buying 
locally grown or produced food products 

• Identify possible cooperative purchasing 
groups and geographic preference options 

• Understand how USDA Foods can help lower 
SFA food costs 
 
 
 
 
 



Procurement steps for unprocessed,  locally 
grown or raised agricultural products 

Select 
standardized 

recipes 

Forecast number 
of units served 

Calculate # lbs 
needed per week 

Write technical 
requirements and 

product 
specifications 

RFP: Geographic 
Preference, Grass-

fed, Hormone Free, 
Farm visits 

Solicit proposals 

Award successful 
proposal Manage contract Cycle continues 

each year 



Procurement starts with school menus 
that comply with USDA guidelines 



Schools are responsible for developing 
their own Standardized Recipes that… 

• Are used to prepare menu items 

• Identify the specific quantity for each ingredient 

• Determine the number of servings 

• Determine portion size for the recipes 

• Produce predictable results and yields every time 

• Produce consistent quality 

• Customers (students) like and will purchase 

 



USDA Offers Standardized Recipes 







USDA offers free online resources and tools  
to assist School Food Authorities. 



Food Buying Guide calculates how much is 
needed of an ingredient based on # of servings  

Food as 
purchased, AP 

Purchase 
Unit 

Servings 
Per 
Purchas
e Unit, 
EP 

Serving Size per 
Meal Contribution 

Purchas
e Units 
for 100 
Servings 



After recipes are selected, SFA’s need to forecast 
how much is needed for each ingredient before 

starting the IFP or RFP process. 
 
 

Ground Beef Recipes from DOE’s Statewide Lunch Cycle Menu 
SY2017-18 require 1.5 oz (Pre-8), 2 oz (9-adults) per serving 

 
• Week 1 - Crispy Nachos with Beef/Cheese  
• Week 1 - School Made Chili w/cheese & WG roll 
• Week 2 - Pasta Florentine w/WG french bread 
• Week 3 - Cheesy Chili Tots & WG biscuit 
• Week 3 - Sloppy Joe & Tater Tots 
• Week 3 - Creole Macaroni w/WG french bread 
• Week 3 - Chili Frank and Rice 

 



Schools use meal participation data to 
forecast/estimate quantities needed 

 
NOTE: All Molokai schools are CEP schools – Community Eligibility Provision schools 
where all students eat school meals at no charge. Cost is not currently a barrier to 
participation rates which in aggregate, are approximately 75%.  More participation 
brings more reimbursement revenue. 



How much Ground Beef do Molokai 
schools need based on cycle menu? 

NOTE:  DOE School Food Services Branch currently pays $3.89 per 80/20 ground beef. 



Molokai Livestock Cooperative 

MLC is a federally inspected USDA slaughter and processing 
facility for both commercial and home use needs. 



Jack Spruance, General Manager 
“They (DOE) needs to get out of the idea 
that one supplier is going to give them 
everything that they need. 
 
We have an isolated, unique system that 
allows us to produce what we produce 
here.  
 
We don’t want to supply every school in 
Hawaii. I’d be happy to supply the schools 
on Molokai. That’s it. Leave Maui to Maui. 
Leave Big Island to Big Island. I don’t want 
to take business from them. I want them 
to survive just as much as me because we 
only survive as a unit through 
collaboration and cooperation.” 7/6/17 

Photos by PF Bentley 



Molokai Livestock Cooperative 
• Can supply 500-1,000 lbs. of grass fed, hormone-free ground beef per week 
• Current market price is $4.25 per lbs per 80/20 ground beef. 
• Also processes venison, pork, goat  

 

 

NOTE:  Current cost differential between $3.89 and $4.25 is 36 cents per pound. 
Specifications can be changed to grass-fed, hormone-free, freshly aged and never 
frozen. In an RFP, other factors beside cost can be considered, including farm visits, 
and geographic preference, etc. Supplier may offer SFA lower wholesale price when 
demand is consistent. 



Selling local beef to Molokai Schools would be “net 
positive” for the Cooperative, and can provide the 

island with more employment and economic benefit. 

 



Visit www.fns.usda.gov/farmtoschool 
Email: farmtoschool@fns.usda.gov 

Resource: Procuring Local Foods for Child 
Nutrition Program Guide 

www.fns.usda.gov/sites/default/files/F2S_Procu
ring_Local_Foods_Child_Nutrition_Prog_Guid

e.pdf 
 
 
 

http://www.fns.usda.gov/farmtoschool
mailto:farmtoschool@fns.usda.gov


Helping Hawaii Eat Healthier! 

Hawaii Child Nutrition Programs (HCNP) 
Office of Fiscal Services (OFS) 

State of Hawaii Department of Education 
jennifer_dang@notes.k12.hi.us 
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