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Overview

• What is Farm to School

• Local Procurement

• Defining local and where to find local foods

• Solicitations to target local

• Geographic Preference updates to the Final Rule

• Resources and questions



What is Farm to School?

Integrating locally sources products into school meals

• Improve child nutrition 
• Agricultural education opportunities
• Help students establish a positive relationship with food. 

Educating about where food comes from.



Vegetables

Eggs

Beans, Grain & Flour

DairyFruit

Fish, Poultry & Meat

What’s Local?



Dairy

• What items are grown, 
harvested, produced or 
processed in Maine?

• What might be local on the 
menu during different times 
of the school year?

• What local products have 
you seen on menus thus far 
this school year?

What’s Local?



• Conversations with farmers, growers, producers, 
fishers, vendors, distributers & salespeople

• Visits to the farmer's market

• Cooperative Ext. (extension.umaine.edu)
» Maine Farm and Seafood Products Directory

» https://extension.umaine.edu/agriculture/farm-product-
and-pickup-directory/

• USDA NASS Census of Agriculture
» nass.usda.gov/AgCensus

• USDA Farm to School Census

• Farmtoschoolcensus.fns.usda.gov

• Seasonality charts





What Does Local Mean?
Who defines local? 
• School food authorities

What are you trying to accomplish (objectives)?
• Meet local purchasing incentives defined by State based legislation?

• Bring as many local product as possible onto the menu quickly? 

• Compliment local purchases with farm visits and vendor relationships?



Defining Local

County State RegionRadius

Product Special 
EventSeason



Defining Local: Questions to Consider

1. What goals do you hope to achieve with your definition of local? 

2. How would you define local for fruits and vegetables in your area to achieve 
this goal?  

3. Would your definition need to change for animal (or marine) based 
proteins? 

4. Would your definition need to change if you primarily wanted to source 
from intermediaries versus direct from farmers? 



Where to Get Local Foods

• Through distributors 

• Through food service management companies (FSMCs)

• From food processors

• DoD Fresh

• From individual producers

• From producer co-ops /food hubs

• From school gardens



Requests for Information

• Survey the market to understand:
» Quantity available

» Price point

» Seasonal availability

» Willingness to work with schools

» Whether geographic preference is necessary

» Who the producers are!

• Collaborate with surrounding districts
• Work with a community partner



What’s Already Local on Your Menu?
• Review records
• Ask vendors /distributors whether they purchase local products.

What Could Be Local?
• Conduct a menu audit.

>> Are there items that could easily be replaced with local products?

• Think about ways to integrate.
>> Harvest of the Month program >> New recipes

>> Salad Bar >> Seasonal Cycle Menu

• Include tracking of local in future contracts. 



Targeting Local in 
Solicitations



Potential Specifications, Requirements, and 
Evaluation Criteria to Target Local Products

» Varieties unique to the region

» Freshness (e.g., delivered within 48 hours)

» Size of farm

» Harvest techniques

» Crop diversity

» Origin labeling

» Able to provide farm visits or class visits



Other Things to Consider When Writing 
Solicitations to Target Local Products 

• Be flexible

• Don’t include unnecessary requirements

• Consider what a vendor new to the school food market might 
not know

» Condition upon receipt of product

» Food safety needs

» Size uniformity



Example: Use Product Specifications

Product Specification 
• Granny Smith or local variety grown /harvested within 50 

miles of District Office, 
• US. Fancy or No. 1, 
• Prefer five 185 count boxes per week but willing to 

consider other pack sizes for September – December
• Delivered within 48 hours of harvest



Procurement Methods

Federal Threshold = $250,000
State of Maine = $250,000

Municipality = ?

Small Purchase
(Requires price quotes from

at least 3 bidders) Invitation for Bid (IFB)

Request for Bids (RFB)

(Requires public advertising)

InformalInformal
FormalFormal

≤ Small Purchase Threshold > ≤ Small Purchase Threshold > 

Micro Purchase

Noncompetitive Purchase
(value of purchase may not exceed $10,000 

or < $50,000 if self-certified)



Splitting Procurements

• SFAs cannot arbitrarily divide purchases to fall below the small purchase threshold. 

• In some instances, however, characteristics of a product or market justify the need 
to separate it from the overall food procurement.

» Harvest of the Month

» Taste tests

» Farm to School promotional events.



Geographic 
Preference 
Expansion



Geographic Preference

• Updated by the Final Rule - Child Nutrition Programs: Meal Patterns Consistent with 

the 2020-2025 Dietary Guidelines for Americans, April 25, 2024

• Eases challenges with buying local foods

• Increases procurement of local foods

• Adds “local as a specification” as a strategy

• Applies to all CNPs

• Implementation began July 1, 2024



Geographic Preference Option

• A method CNP operators can use to increase their procurement of local, 
unprocessed agricultural products for program meals.

• Includes specific strategies for building specifications
» “Local as a specification” (*NEW*)

» “Defined Scoring Advantage



Key Principals

• Applies to all Child Nutrition Programs (CNPs)

• CNP operators define “local”

• CNP operators may only apply to unprocessed, locally grown, raised, and caught 
agricultural products

• Must not interfere with full and open competition



Unprocessed Agricultural Products

• Products grown, raised or caught locally
• Products that still retain their inherent character

• Refrigerating
• Freezing
• Shucking
• Grinding
• Chopping
• Slicing

• Butchering
• Vacuum packaging
• Adding acids
• Peeling
• Cleaning fish
• Pasteurizing Milk

• Dicing
• Freeze-drying
• Dehydrating
• Washing
• Packaging
• Forming into Patties (w/out additives)

Food Preservation that Retains Character



Two Paths of Geographic Preference

Local as a 
Specification

Defined Scoring 
Advantage



Option Strategy 1: Local as a Specification

• When only locally unprocessed agricultural products are acceptable
• Includes a definition of “local” (within a specific geographic area)
• Vendors products must meet criteria for award
• Do market research to avoid limiting competition



Strategy 1: Local as a Specification Example

• A school usually buys whole apples for lunch service. 
• They’d like to begin sourcing only local apples. 
• Definition of Local: Must be grown within 200 miles of Augusta ME

Revised   specification would read:
Local apples, fresh, 125-138 count, 
whole free from decay, injury, or 
disease.

Original specification reads:
Apples, fresh, 125-138 count, whole and 
free from decay, injury, or disease.



Strategy 2: Defined Scoring Advantage

• Awards extra points to products meeting “local” definition.
• When locally produced products are preferred, but not required.
• Solicitation defines bid evaluation methods
• Market research helps avoid limiting competition



Strategy 2: Defined Scoring Advantage Example

Mayberry ISD is purchasing fresh fruits and vegetables

Local preferred, but not required

In this scenario, vendors may receive additional points based on a 
sliding scale for offering local unprocessed agricultural products:
• 75% or more = 20 points
• 50% or more = 10 points
• 25% or more = 5 points

Grown within the State included along other evaluation factors



Defined Scoring Advantage Example 
Mayberry ISD is purchasing fresh fruits and vegetables 
through a Request for Proposal

Local preferred, but not required

In this scenario, vendors may receive 
additional points based on a sliding scale for 
offering local unprocessed agricultural 
products. Points are awarded as follows:

• 75% or more = 20 points
• 50% or more = 10 points
• 25% or more = 5 points

Grown within the State included along other 
evaluation factors

Acme Food 
Hub

Fresh Time 
Distributor

Chefs’ 
Distributor

152015Price

201520Product Quality

20105Grown within the 
State

202020Food Safety

151515Customer Service

908075Total Points

Acme Food 
Hub

15

20

20

20

15

90



Mix of Both Strategies
Might use when buying more than one product at once

When buying a mixed order of 
fruits and vegetables:

Use local as a specification for products for which 
local is a requirement

Use a defined scoring advantage for products 
for where local is a preference

Solicitation for Unprocessed Fruits and Vegetables
Happy Place Child Care Centers

Maine

Locally grown, within a 150-mile radius 
of Sunny TownBlueberries

Locally grown, within a 120-mile radius 
of Sunny TownAvocados

10-point preference for locally grown, 
within a 200-mile radius of Sunny TownGreen beans



Summary: Using Geographic Preference Option Flexibility

• Use local as a specification for local unprocessed agricultural products
• Use a defined scoring advantage for local unprocessed agricultural products
• Adopt a mix of both Strategies
• Elect not to use any of these approaches

https://www.fns.usda.gov/f2s/geographic-preference-expansion

Geographic Preference 
Implementation Memo:

Geographic Preference 
Questions & Answers Memo:





Forward Contracts

• Technically, a forward contract is any contract established in advance of when the 
product is delivered. 

• In the context of farm to school, it often refers to a contract or agreement 
established with a farmer in advance of the growing season. 



Oregon and Oklahoma

• Farm to school coordinators work to 
connect and facilitate commitments 
between distributors and local 
growers.

Example: Using a Forward Contract



Donated Foods

• Procurement regulations do not apply to donated foods

• Consider food safety issues and menus before
accepting foods

• Always document receipt of goods



Procuring and Using School Garden Produce





Resources

https://www.fns.usda.gov/f2s/procuring-local-foods

Fact Sheets & Guides



www.fns.usda.gov/f2s/e-letter-archive

Subscribe:



How to Reach us:
Northeast Region Farm to School Mailbox

SM.Fn.NE.F2S@usda.gov


