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NEW REGULATIONS    Increased cost 
 
MORE MEALS AND MEAL TIMES   Breakfast, Nutrition Snack, Lunch and Supper 
 
OLD INFRASTRUCTURE   (many facilities) 
 
CAFETERIA PLAN     New agencies and rules and regulations to answer to  
    =  longer lead times for projects to be completed 
 
TRENDS BUZZ WORDS    Fast scratch, farm to table 











Emerging Trends 



Ethnicity 



Special Diets 



Exhibition Cooking 



Farm to Market 



Fusion 



Environments 





OBTAIN HIGH QUALITY GOODS AND/OR  
SERVICE AT THE LOWEST PRICE.  
Process that best represents district and program values. 
Promote open and fair competition. 
Comply with federal, state and local regulations. 



SOME DISTRICTS ARE FORTUNATE TO HAVE A  
PURCHASING PERSON WITHIN FOOD SERVICES.  
OTHERS SHARE THIS RESOURCE WITH THE WHOLE OF THE DISTRICT. 
 
Educating them and including them in what you are trying to achieve  
and the preferred specifications is key to success.  
 
Keep it local when you can and explaining to the purchasing  
department why this is critical for your project. 



CLEAR AND CONCISE. 
INCLUSION OF “OR EQUAL” KNOW WHAT YOUR  
CONSIDERATIONS FOR EQUAL ARE AHEAD OF TIME. 
 
Specifications written by vendors is illegal.  
Your purchasing must modify them in some form.  
 
Do your specifications include scope of work.  
Are they clearly stated on what is expected?  
Are site visits mandatory prior to bid?  
Does the oven fit through the door?  
 
IT HAPPENS!!! 



HOW TO DEVELOP THE WRITTEN DESCRIPTION  
OF WHAT YOUR NEEDS ARE. 



Touring other facilities to see desired equipment. 
 
Evaluate the equipment allow your staff to know about it and  
be a part of decision process where appropriate. 
 
Ensuring that the equipment meets the needs and functions at  
the appropriate level of your staff while fulfilling your production needs. 
 



New construction/renovation or replacement you want it to  
thrive and live on beyond your tenure. 
 
Don’t get caught up in the trends make sure what your purchasing  
is sustainable to meet the needs that the future will bring. 
 
If you are purchasing a unit for specific use like a bakery oven  
educate yourself on what else that piece of equipment can do like  
roast whole commodity muscle meats. 
 



Pros  
Same service agency. 
Universal knowledge from site to site. 
Consistent products. 
Buying power. 
 
 
Cons  
Students experience is the same from elementary to high school. 
Could be overlooking new technologies and energy efficiencies. 
Lack of equipment variety affects flexibility to change menu quickly. 
 
 



Thresholds for competitive process 
 
Methods of procurement 
 
Piggybacking 



Small Purchase 
 
Request for Proposal (RFP) 
 
Formal Bid or Invitation to Formal Bid (IFB) 
 
Non Competitive Proposal 
 
Keep in mind anything over $5000.00 or not on the approved list  
must be sent to the state for approval adding to your lead times. 
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Energy Consumption 



Example: Total energy breakdown (BTU) in full service food service 
 

Energy Consumption 
  

Food Prep 35% 
HVAC 28% 

Lighting 13% 

Refrigeration 6% 

Sanitation 18% 



CFL / LED 





Title and Content Layout with List 
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• Add your second bullet point here 

• Add your third bullet point here 



Title and Content Layout with List 
• Add your first bullet point here 

• Add your second bullet point here 

• Add your third bullet point here 







National Restaurant Association 
conserve.restaurant.org 
 
Green Restaurant Association 
dinegreen.com 
 
Energy Star  
energystar.gov 
 

 
Food Service Technology Center 
fishnick .com 
 
Foodservice Equipment &  
Supplies Magazine 
fesmag.com 
 

U.S Green Building Council 
usgbc.org  



We’re here as partners and resources. 

YOU ARE NOT ALONE! 

Q+A 
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