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What is Value? 

• Best VALUE 

• The CHEAPEST? 

– USDA = Free & Open competition 

• Product SPECIFICATIONS 

• Does the CUSTOMER count? 

• Use your entitlement VALUE to get the 
best VALUE for your program 



But How? 

• It’s a process 

• Plan ahead 

• Simplify your work 

• Get organized! 



Steps to Success 

• Know your customers’ preferences 

• Evaluate existing equipment & resources 

• Evaluate USDA Foods value  

• Develop a cycle menu 

– Determine what USDA Foods can be used in the menu 

• Forecast your program needs 



Know your Customers’ Preferences  

• Food tasting 

• Nutrition Advisory Council 

• Previous menus & production records 

• Observation – plate waste 

• Talk to kids! 



Evaluate Existing Equipment & Resources  

• Scratch vs. speed scratch vs. processed 

• Fresh vs. frozen vs. canned 

• Ovens and kettles and ranges, oh my! 

• Transport vs. onsite cooking and service 

• Serving line equipment 

• Labor cost and skills 

• Storage facilities 

• Targets – food cost, nutrition requirements 



USDA Foods Value to your Meal Programs 

• USDA says 15 – 20 % of food products 

 

 

 

 

 

Santa Clarita Valley SFSA 

Annual food expenses $2,306,646 

USDA Foods entitlement   +  $665,694 22.4% 

Total food expenses $2,972,340 

Processed USDA foods $590,369 42.3% 

Savings ? 



USDA  Foods Distribution 

• Direct Shipment 

• State Distribution Center 

• State Cooperative 

• Private Cooperative 



USDA Entitlement 

• Annual entitlement dollars 

• Spend on USDA Foods (aka commodities) 

• Federal Assistance Level  x  Total Reimbursable Lunches Served 
(TLS) last year 
– 2016-17 Rate $0.3200 

– Example:  1,500,000  TLS  x  $0.3200 = $480,000 

– Updated in November when prior year TLS is finalized 

• Treat it like REAL MONEY 



Using Your Entitlement $ 

• Direct Delivery (brown box) 

• Diversion to Processors  

• Department of Defense (DoD) Produce 

• Pilot Project for Procurement of 
Unprocessed Fruits and Vegetables 



Costs Associated with USDA Foods 

• State administrative fees  

– 80¢ per case/unit 

• Storage fees 

• Delivery fees 

• Processing fees 

• Co-Op Fees 



Calculate Actual Cost of Processed USDA Foods 

• Entitlement value 

• State Administrative Fees 

• Processing Cost 

• Storage cost 

• Delivery fees 

• Co-Op fees 





SEPDS 

• A 

 



Calculate Actual Cost of Processed Goods 

Drawdown = 53.75 pounds @ $2.9965 per pound = $161.06 

Servings per case  =  240 

Entitlement VALUE per serving  =  $0.6711  

State Administrative fee  =  53.75lbs/60lbs = 0.8958 case * $0.80 = $0.7167 /case 

Processing fee  =  $35.44 = $0.1477  per serving 

Delivery Fee?     Co-Op fees?     Storage fees? 



Calculate Actual Cost of Processed Goods 

• YOUR BID PRICE 

• Commercial price $119.14 = $0.4964 per serving 



USDA Foods Cost Analysis Tool 

• http://www.fns.usda.gov/usda-foods/usda-foods-toolkit-
child-nutrition-programs  

 Modify to 
current year 

value 
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Calculate Actual Cost of Processed Goods 



Calculate Actual Cost of Processed Goods 



Calculate Actual Cost of Processed Goods 



Calculate Actual Cost of Processed Goods 



Calculate Actual Cost of Direct Delivery 
USDA Foods (Brown Box) 

• Entitlement value 

• State Administrative Fees 

• Storage cost 

• Delivery fees 

• Co-Op fees 



Calculate Actual Cost of Direct Delivery 
USDA Foods (Brown Box) 

Item Description Pack 
WBSCM 

ID 
Entitlement 

Value 
Commercial 

Price 

Applesauce, unsweetened 6/#10 cans 110541 $18.19 $23.50 

Chicken fajita strips, dark 6/5# bags 100117 $50.27 $94.10 

Turkey taco filling 6/5# bags 100119 $54.17 $67.78 

Rice, brown, parboiled 25# bag 101031 $7.60 $12.50 

Cheese, cheddar, shred 6/5# bags 100003 $59.59 $75.18 



Value/Cost of DoD Produce 

• Entitlement value 

• State Administrative Fees 

• Storage cost 

• Delivery fees 

• Co-Op fees 



Value/Cost of DoD Produce 

Item Pack DoD Price 
Commercial 

Price 

Apples 125 ct $37.50 $21.30 

Oranges 138 ct $19.19 $15.70 

Baby Carrots 100/2.6 oz. $22.11 $17.81 

Broccoli florets 4/3 lb. $20.91 $21.48 



Value/Cost of Pilot Project for Procurement of 
Unprocessed Fruits and Vegetables 

• Entitlement value 

• State Administrative Fees 

• Storage cost 

• Delivery fees 

• Co-Op fees 



Value/Cost of Pilot Project for Procurement of 
Unprocessed Fruits and Vegetables 

Item Pack 
Pilot Vendor 

Cost 
Commercial 

Cost 

Nectarines 

Romaine 

Kiwi 

Watermelon 



Why is this all so Important? 

• Not all savings are equal 

• Some things are cheaper commercial 

• You must decide the best VALUE for your program 

• BE SURE to confirm CREDITS and/or REBATES when processing! 

 



Develop a Cycle Menu 

• Spend less time menu planning!  

• Reduces inventory, product turns over quickly 

• More productive employees because they produce same items 
every few weeks 

• Procurement forecasting – use production records 



Develop a Cycle Menu 

• How many weeks? 3-6 

• How many choices? Entrée, sides, milk, other 

– More choices, shorter cycle length 

• Maximize use of USDA Foods 



Forecasting 

Source: Pannell-Martin & Applebaum, 2005. 



Cycle Menu 

 

 



Overlay Menu on  School Calendar 

 

 



Determine number of Menu Showings 

• Week   ||||  ||| 

• Week   ||||  |||| 

• Week   ||||  ||| 

• Week    ||||  |||| 

• Week    ||||  ||| 



Menu Items 

• Week 1 

 

 

 

 



Pounds of USDA Foods to order or divert 



Pounds of USDA Foods to order or divert 

Example: 
Charbroil beef patty, 2.25 oz. 



Use your SEPDS 

• A 

 



Pounds of USDA Foods to order or divert 



Steps to Success 

• Know your customers’ preferences 

• Evaluate existing equipment & resources 

• Evaluate processed USDA Foods value 

• Develop a cycle menu 

– Determine what USDA Foods can be used in the menu 

• Forecast your program needs 

• You can succeed! 



Questions & Discussion 


