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Dear SNA Members: 
 
The 61st Annual National Conference in Chicago was a great success! Attendance of more than 7,500 people 
far exceeded our expectations, and the exhibit floor was the largest and most exciting in SNA history. 
 
The ANC Planning Committee, led by two terrific co-chairs Paula Cockwell and Willie Pearl, put together an 
exceptional program filled with highly relevant educational sessions and great social events. I am certain 
that you came away from this conference with many new ideas to enhance your school meal operations as 
well as information on the current issues and trends within the industry. 
 
To help maximize the learning from this conference, SNA is pleased to provide you with the enclosed 
executive summaries, generously sponsored by McCain Foods, that capture the key information from 
selected educational sessions within the Commodities track. We hope this information reinforces your key 
take-aways and enables you to share your knowledge within your organization. 
 
Make your plans now for ANC 2008! Let’s plan to meet in Philly, at SNA’s 62nd Annual National Conference 
scheduled for July 20-23, 2008. 
 
For more information about ANC 2008, visit http://docs.schoolnutrition.org/meetingsandevents/anc2008/. 
We look forward to seeing you there! 
 
 
 
 
Janey Thornton, PhD 
President 

 
 

Dear SNA Members: 

McCain Foods USA is pleased to sponsor the executive summaries from the Commodities Education Session 
Track of the 61st Annual National conference. 

We hope these summaries will assist you in the implementation of new ideas for your commodity 
purchasing that will enhance your nutrition programs. 

McCain looks forward to the opportunity to work with you in the coming year to help you enhance your 
commodity purchasing programs. 

Sincerely, 
Don Moos 
Senior Director 
Innovation & Better For You 
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Basic Concepts of Commodity Processing: 
Why Process, How to Start, Yield, and Other Traffic Signals 

 Speakers: Daughn Baker, Child Nutrition Director, Davie County Schools, Mocksville, NC 
  Gary Gay, Director, Food Distribution Division, NC Department of Agriculture & Consumer Services 
  Sherry Thackery, Commodity Processing Specialist, USDA/FNS/FDD 
 

The Big Idea 
Commodity processing provides a district with more flexibility and 
helps a school maximize its commodity dollars. To get the most out 
of processing, districts need to understand the federal commodity 
process program and the role that states play. 
 
Quick Summary: 
• Understanding the basics of commodities requires understand-

ing the entities that oversee it, the sources of commodities, the 
delivery options, the types of processors and agreements, 
yields, pass-throughs, and the commodities process.  

• States play a key role in implementing commodity programs 
through ordering, agreements, and procurement assistance.  

• Commodity processing provides districts with flexibility, time 
savings, and maximization of their commodity funds.  

• For districts looking to start processing, first analyze what you 
spend the most money on (likely center-of-the-plate items), 
seek assistance, and start small. 

Context 
These three experts on commodity processing shared the basics 
from federal, state, and district perspectives. 

Key Learnings 
 It is beneficial to understand the federal commodity 
processing program’s structure and how it works. 
The US commodity processing program came into existence in 
1958 to maximize the use of commodities. It allows commercial 
food manufacturers to convert raw bulk commodity into end-
products (more than 4,300 end-products are currently 
produced). 

The commodity processing program is managed by the US De-
partment of Agriculture. Within the USDA, responsibility resides 
with the Special Nutrition Programs area of Food, Nutrition, and 
Consumer Services (FNS). In particular, processing is overseen 
by the Processing Initiatives Team (PITs).  

Processing is supported by two sister agencies. These are: 1) 
AMS (Agricultural Marketing Service), which deals with group A  

 

commodities, such as bulk beef, pork, poultry, and eggs; and 2) 
FSA (Farm Service Agency), which deals with group B commod-
ities like cheese, grains, oil, and peanuts. 

Key elements of the commodities program include: 

 Partners: USDA’s key program partners are distributing agen-
cies and recipient agencies. Distributing agencies are state 
government agencies that enter into an agreement with FNS to 
distribute processed commodities to eligible recipient agencies. 
Recipient agencies are organizations in a state that are eligible 
to receive commodities, including schools. 

 Sources: The sources of commodities are entitlement, where 
schools receive commodity assistance because it is required by 
law. A per-meal rate is multiplied by the number of meals 
served. The other source is a bonus, such as in the event of 
surplus commodities.   

 Delivery options: The primary delivery option for commodities 
is direct diversion, which accounts for 99% of commodities. 
This is when food is shipped directly from a USDA vendor to 
the processor. The other, rarely used option is backhaul. 

 Processor types: The types of processors are multi-state and 
single-state. There are 110 multi-state processors, which enter 
into agreements with agencies in more than one state or with 
agencies in states other than their own. There are many 
single-state processors, such as bakeries, that do business 
solely in one state. 

 Processing agreements: The types of processing agreements 
correspond with the processor types. There are national pro-
cessing agreements (for use with multi-state processors) and 
state and recipient agency agreements (for use with singe-
state processors). 

 Yields: It’s hard to talk about commodities without talking 
about yields, as they are always top of mind. The types of 
yields are: 100% yield; guaranteed minimum return/yield (for 
traditional processing and for red meat and poultry); standard 
yield (for poultry, fruit, and vegetables); and guaranteed 
return/yield (for beef and pork only).  

 Value pass-through: When recipients divert commodities, they 
have to get the value back somehow. This is done through re-
funds and rebates, direct discount, a hybrid system, alternate 
value pass-through, and fee-for-service. 

Federal regulations provide the framework for commodity pro-
cessing, which is then implemented by the states.  
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“Federal regulations provide the framework, and it 
is up to the states to implement the program with 
the distribution system that works best for them.” 
⎯ Sherry Thackeray 

Here’s how the commodity process typically works: 

 FNS enters into an agreement with a multi-state processor. 
 The USDA approves products and formulations. 
 The USDA holds a surety instrument to protect the value of 
commodities while at the food manufacturer. 

 The USDA purchases the commodity and delivers it to the 
location/processor designated by the state. 

 The processor sells the end-products to the receiving agency. 
 The processor then submits the national Monthly Performance 
Report to the USDA. 

It is important to understand that the national processing 
agreement does not mean that the USDA does any bidding or 
procurement for schools. The USDA doesn’t specify delivery and 
billing terms, doesn’t specify pass-through method, doesn’t 
coordinate truck loading or commodity ordering, doesn’t monitor 
inventory draw-downs, and doesn’t monitor or field complaints. 

 States play the key role in implementing the commodity 
program. 
States’ main responsibilities are: 

 Ordering: This includes making commodities available for 
ordering, advising schools what processed products are 
available, and helping by consolidating truckloads, coordinating 
diversions with processors, and monitoring inventory levels. 

 Agreements: States enter into participation agreements with 
processors, select value pass-through systems, review end-
products, specify delivery terms, and verify yields. 

 Procurement assistance: States assist in procurement by 
providing a bid template and helping with any problems. 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 From a district’s perspective, commodity processing has 
significant benefits. 
These benefits include greater flexibility in menu planning, less 
prep time, and greater food safety. Processing also helps a 
school district maximize its commodity dollars. 

 Districts wanting to start processing commodities should 
look at what they spend money on today and start small. 
Districts that aren’t processing today but are considering it are 
likely to ask, “Where to begin?” The advice offered by Ms. Baker 
is for a district to evaluate what it is spending its money on today 
(which is likely to be center-of-the-plate items), to identify a few 
items to start processing (her district processes chicken, beef, 
and cheese), and to start small. She also suggests developing a 
system to track inventory at the processor. 

 Taking advantage of commodity processing requires 
mastering “commodity math 101.” 
Determining the value of processing requires comparing the 
costs of purchased foods versus the costs for processed foods. 

For example, 1 case of purchased chicken nuggets, at a price of 
$50.50 per case and containing 145 servings, represents a 
purchased cost per serving of $0.35. A local processor may offer 
a comparable product at a processing fee of $24.45 per case, 
which equates to $0.17 per serving. But in commodity math, you 
have to add in the donated food (DF) value. The value of the raw 
chicken in the example was $0.43 per pound, and there were 22 
pounds per case of DF chicken. This equates to $9.46 per case, 
or $0.07 per serving. Adding the processing cost per serving of 
$0.17 to the DF value per serving of $0.07 results in a total cost 
per serving of $0.24—a savings of $0.11 per serving for the com-
modity processed food versus the purchased food. 
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How Will New Commodity Program Regulations 
Affect Your Operation? 

Speaker:  Laura Castro, Policy Branch Chief, USDA Food and Nutrition Services, Food Distribution Division 
 

The Big Idea 
Proposed changes in the USDA’s commodity program regulations 
seek to increase the accountability of foodservice management 
companies, processors, and distributing agencies regarding dona-
ted foods. Changes to two rules are close to final; input is invited 
for changes to a third rule concerning distribution and control. 
 
Quick Summary: 
• A new foodservice management company rule seeks to assure 

more accountability from foodservice management companies 
about donated foods, while still providing flexibility. 

• The processing rule updates the requirements on processors in 
a variety of areas.  

• A proposed rule change for distributing agencies will entail 
several changes to how donated foods are distributed, con-
trolled, and stored, as well as new performance standards.  

Context 
Ms. Castro reviewed planned changes to Part 250. This included an 
update on the changes planned to two commodity regulations and 
soliciting input on changes being considered to a third rule. 

Key Learnings 
 The foodservice management company rule requires 
more accountability by management companies. 
This rule change (referred to informally as “the foodservice man-
agement company rule”) resulted because the USDA’s Inspector 
General was not seeing the value of donated foods (DF) being 
passed through to all districts, resulting in millions of lost dollars.  

Rule changes would require foodservice management companies 
to credit schools for the value of DF at least annually, with con-
tract provisions requiring this. It would require an annual recon-
ciliation. The rule allows some flexibility in how DF is used by 
schools. For example, a foodservice management company 
doesn’t have to use DF if it is not part of the menu plan. Schools 
can order from the full list of foods available and can substitute. 

The USDA received over 650 comments about this rule (a very 
high number), mainly from schools regarding the flexibility pro-
posed. One concern expressed by many schools was around the 
ability of foodservice management companies to “cash out,” pro-
viding schools that use management companies a potentially un-
fair advantage. USDA expects to publish a final version of this 
rule in early 2008.    

 Changes to the processing rule update several out-of-
date regulations for greater processor accountability. 
These proposed changes require that multi-state processors en-
ter into national processing agreements and provide perform-
ance bonds or letters of credit to FNS. More frequent audits of 
processors are required, as are procurement documents to en-
sure that receiving agencies receive the value of donated foods. 
The rule changes will enable processors to substitute donated 
food with some items, and the rule will permit processing agree-
ments of up to five years versus the previous one-year limit. 
About 40 comments have been received regarding these rule 
changes. The final version is likely to be issued in early 2008. 

 The third proposed rule change is a catch-all focused on 
safety, efficiency, and cost-effectiveness. 
This rule seeks to revise and clarify requirements to ensure that 
donated foods are distributed and controlled by distributing and 
reporting agencies safely, efficiently, and cost effectively. This 
rule will focus on: 

 Eligibility requirements: This includes eligibility for distributing 
and recipient agencies. 

 Agreements/contracts: The intent is to review and possibly 
revise the requirements for agreements with agencies. 

 Distribution, control, and storage: Rule changes will be made 
to establish criteria for determining that donated foods are de-
livered in a cost-effective and efficient manner. Also, standards 
are expected related to the ordering, storage, and distribution 
of donated foods and the proper disposition of damaged foods. 

 Financial management and recordkeeping: It is anticipated 
that rule changes will require distributing agencies to maintain 
their financial management systems to ensure accountability of 
funds and maintenance of appropriate records. 

 Distributing agency performance standards: Multiple changes 
are expected in creating clearer and more specific standards 
regarding the performance of distributing agencies. 

In addition, this rule will involve potential revisions related to the 
claims process and regarding food safety. 

Other Important Points 
 Policy Memo # 67. This recent memo says school food author-
ities acting as a collective unit (i.e., a co-op) shall be treated as 
one school authority. 

 Buy American. Regulations require that commodities purchased 
by the USDA for the commodity program be 100% domestic.  

 Additional information. The proposed rules have been posted 
and can be reviewed at: www.commodityfoods.usda.gov. 
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Integrating Processed Commodities: Successful District Strategies 
 Speakers: Jorge Collazo, Executive Chief, New York City SchoolFoods 
  Lena Harris-Wilson, MS, RD, LD, SNS, Child Nutrition Director, Frisco ISD; Frisco, TX 
  Sandra Laffan, Child Nutrition Director, Marietta City School District, Marietta, GA 
 Facilitator:  Sheldon Gordon, MS, RD, LD, USDA/FNS/FDD 
 

The Big Idea 
This session showed that districts of all sizes have clear and well 
defined strategies for enhancing nutrition and culinary standards, 
and that they are using commodity processing to the greatest 
extent possible, mainly for center-of-the-plate items. 
 
Quick Summary: 
• For districts of all sizes, nutritional initiatives are a priority. 

• Each district is seeking to enhance its culinary standards and 
students’ dining experience.  

• These districts all get great value from commodity pro-
cessing, which they use mainly for center-of-plate items. 

• Districts’ procurement strategies focus on leveraging volume 
(often through participation in co-ops for smaller districts). 

Context 
This panel, composed of representatives from a large, a medium, 
and a small district, described their nutritional initiatives and how 
they use commodity processing.  

Background 
The three districts featured were: 

 Large: The New York City Department of Education is the 
largest school district in the country, with 1,626 schools and 
enrollment of more than 1 million. Average daily participation 
exceeds 600,000 for lunch and 161,000 for breakfast. Free and 
reduced meals are served to 86.4% of students. 

 Medium: Frisco Independent Schools, outside of Dallas, has 37 
schools and enrollment of more than 28,000, which is growing 
rapidly and expected to reach 54,000 by 2012. The district will 
open 4 new schools this year and 6 next. It is an upscale com-
munity with just 9.5% of students qualifying for free and re-
duced meals and non-reimbursable revenue of $4.8 million. 

 Small: Marietta City Schools, near Atlanta, has 12 schools and 
an enrollment of 7,900. It is 69% free and reduced, and does 
$284,000 in a la carte sales. 

Key Learnings 
 These districts all take significant steps to improve the 
nutritional value of the food they offer. 
Nutritional initiatives are a priority for each district, but specific 
actions taken differ based on resources and parental pressure: 

 New York: Nutrition is a primary driver in the New York City 
Schools. The district has created a full-time nutritional coor-
dinator and offers free breakfast for all students citywide (this 
is an added cost but a big priority). It follows the American 
Heart Association’s guidelines for sodium and fat, which in-
cludes zero trans fats, and has developed self-imposed guide-
lines for sodium, cholesterol, and high fructose corn syrup. The 
district prohibits artificial colors, ingredients, and sweeteners. 
It has implemented programs to increase consumption of fresh 
fruits and vegetables, such as salad bars in high schools, and it 
is serving whole wheat bread, offering 1% skim milk, and serv-
ing fat-free and all natural yogurt. The district is working with 
manufacturers to reformulate products and has found the 
industry to be very responsive.  

“Nutrition drives all that we do.” 
⎯ Jorge Collazo 

 Frisco: In this district, the parents are very selective and vocal 
about nutrition. They request nutritional information, which the 
district has made available on its website. The district has a 
newsletter, and its website provides menus and a feature that 
parents can use to build a tray and see the nutritional content. 
The district uses a nutritional menu, conducts nutrition educa-
tion district-wide, and has changed the alternate meal to use 
more vegetables and grains. (Also taking place is a push by 
some parents for peanut-free schools.) 

 Marietta: This district is using its wellness policy to promote 
nutrition. At lunch it targets 29% fat from calories and offers 
fresh fruit and vegetables. The schools are serving reduced-fat 
and -sugar milks and offering 15 servings a week of grains for 
grades 7-12 (12 servings a week for grades K-6). They are 
working with their processors to reduce the amount of sodium 
and handle only fully cooked meats. 

 Each district takes culinary standards seriously, seeking 
to improve students’ school dining experience. 
These districts all are pursuing enhanced culinary standards. 
How they are seeking to achieve these standards varies.  
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 New York City: They have hired an executive chef and seven 
regional chefs. The Culinary Concepts department is respons-
ible for establishing culinary standards and creating school 
“restaurants.” Culinary initiatives include developing menus, 
recipes, and field guides; professional development; and new 
program implementation. Examples of programs that have 
been developed include salad bars, burrito bars, and Asian 
express. Culinary standards also encompass marketing and 
merchandising to emulate a retail experience. 

 Frisco: This district’s culinary standards focus on the presenta-
tion of the food and the service area and on overall service. 
They have a chef on staff to develop and test recipes (with 
commodities used in many of them); everything is also tested 
with kids. The district takes pride in preparing items from 
scratch, and it steams, bakes, and seasons many items. Educa-
tion takes place about those products that are prepared and 
used. 

“We ask, ‘Would I purchase this if I went out to 
lunch?’ This question drives what we do.” 
⎯ Lena Harris-Wilson 

 Marietta: This district is striving for consistency in culinary 
preparation by standardizing recipes for all foods, training all 
staff, and providing photographs for how plated box meals 
should be presented. The district is part of a co-op that is 
focused on high culinary standards and regularly tours manu-
facturers’ sites to review safety, security, product knowledge, 
and HACCP practices. Monthly marketing efforts provide the 
community with information about nutrition. 

 All of these districts engage in and see great value in 
commodity processing. 
They all focus their commodity processing activities on what they 
spend the most on, which are the center-of-the-plate items.  

 New York City: The district identifies high-volume and popular 
items where using commodity processing can provide a great 
bang for the buck. These tend to be center-of-the-plate items, 
particularly chicken and potatoes. The district has the same 
specs for donated and purchased items, and use the DOD 
Fresh Fruit and Vegetable Program. 

 Frisco: Texas allows commodity funds to be used in any cate-
gory that is desired by the district, but like New York City 
Frisco tends to use its dollars for center-of the-plate items such 
as proteins like beef, chicken, and turkey. It also processes 
cheese, eggs, potatoes, fruit, and tomato paste. All commodity 
items are received via direct ship to a central warehouse, 
which saves on delivery/storage costs.  

 
 
 
 
 
 
 

 Marietta: They are big believers and users of commodity pro-
cessing, viewing processing as a way to save money and get 
consistent, high quality products. They use all entitlement 
money and never leave any on the table. They also take 
advantages of bonus opportunities whenever possible. Like the 
other districts, most of their commodity funds are spent on the 
center of the plate, as they process beef, chicken, turkey, 
eggs, cheese, tomatoes, and peanut butter. And, they direct 
ship to a central district warehouse to save on distributor fees.  

Commodities are strongly supported in Georgia with over 20 
in-state processors, an aggressive state association that spon-
sors an annual commodity show, ECOS ordering, and an inno-
vative state Department of Education that does training on 
commodities ordering and getting the most out of your entitle-
ment funds.  

 Districts’ procurement strategies generally focus on 
aggregating volume to wield more purchasing clout. 
The procurement strategy for the New York City mega-district is 
different than for the medium and smaller districts, which 
participate in co-ops to create greater procurement clout: 

 New York City: The district’s procurement strategies focus on 
contracting. Volume is so large that the district can contract 
directly with manufacturers. It creates a single bid for donated 
and purchased food, and also has a distribution bid. A key 
procurement strategy is to support locally grown and manu-
factured products. 

 Frisco: Frisco’s procurement priority is 
center-of-the-plate items, as it spends the most money on 
these. To address this priority, it processes as part of a co-op, 
to build the volume for a truck. Another strategy is the use of 
DOD produce in highly disadvantaged campuses. 

 Marietta: As a small district, Marietta’s main procurement 
strategy is being part of a co-op. 
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ECOS: Manage Commodities Online and Lose the Paper 
 Speakers: Dennis Sullivan, Chief, Systems Branch, Food Distribution Division, USDA 
  Gary Gay, Director, Food Distribution Division, NC Department of Agriculture & Consumer Services 
 

The Big Idea 
ECOS is the online commodity ordering system from the USDA 
that makes the process of ordering commodities and managing 
them faster and easier. Availability varies by state. In those 
states where it is available, users see great value in it.  
 

Quick Summary: 
• ECOS provides one Web-based order entry point that 

connects districts, states, the USDA, and processors. 

• Entitlement monitoring, management, and reporting are 
valuable features of ECOS, with the ability to track users’ 
spending and to provide alerts at different points.  

• ECOS has product catalogs online and enables online 
requisition creation.  

• ECOS has several other features to assist users, including 
information on bonus offerings, complaint management, 
food safety alerts, and technical support.  

Context 
Mr. Sullivan explained USDA’s ECOS (Electronic Commodity Or-
dering System) and how it is used. Mr. Gay provided examples 
from his experience using ECOS in North Carolina. 

Key Learnings 
 ECOS is an Internet-accessible, single entry point for 
commodity orders. 
Developed in 2001 and initially deployed in 2002, ECOS pro-
vides a single entry point for commodity orders through the 
USDA. It facilitates communication among USDA, participa-
ting states, recipient agencies, and industry. This communica-
tion includes email notifications of what is happening with 
orders; a bulletin board, which can be used to combine ship-
ments; and a website to broadcast messages. 

Currently about 10 states have fully rolled ECOS out to all 
schools in the state, and another 10 have rolled it out to some 
degree. In total, about 1,500 districts are using it, with about 
7,000 registered users and 4,500 regular users.  

ECOS is structured to provide each user visibility into the or-
ders that pertain to them. The USDA can see all orders in 
ECOS, while a school district or co-op can see the orders it 
places. (Within ECOS, a “co-op” is loosely defined as any 
group that joins together to place orders.) 

 

 A key feature of ECOS is entitlement monitoring and 
management. 
Entitlement rates for each district using ECOS are estimated in 
January, published in July, and adjusted throughout the year. 
The account balance is entered into ECOS and requisitions 
draw down the balance. Costs are estimated when submitted 
and finalized when under contract. (Mr. Sullivan recommends 
that districts plan to spend 10% more than their entitlement 
because they won’t get everything they order, as orders get 
cancelled.) States can actually put a cap on requisitions of 
105% or 110% of requisitions (or they can have no cap). The 
cap stops a requisition submission. States can also use ECOS 
to provide email notification of entitlement at different levels 
of spending. This notification is informational only and doesn’t 
entail holding a requisition. (An ECOS user in the audience 
remarked that this feature is very helpful.)  

In addition, ECOS provides entitlement reports. This includes a 
set of standard reports that have been developed, with a sum-
mary and detail-level reporting. 

 ECOS has catalogs and allows online creation of 
requisitions. 
FNS publishes catalogs for state agencies, and state agencies 
then publish state-specific catalogs for school districts. This 
catalog is similar to commercial shopping websites.  

The system uses requisitions to start the ordering process. It 
is essentially a shopping cart function, where a user picks the 
commodities they want to buy and puts them into a shopping 
cart. They also select the delivery dates, destination, and 
quantity. The requisition then is submitted to the state agen-
cy, which decides to accept or decline the order. If the order 
is accepted, the state agency creates orders combining the 
requisitions to make a full truckload (which could result in 
changing the orders to fit the truck), and submits the order(s) 
to the USDA, which then makes awards. The status of the 
requisition/order can then be tracked through ECOS. 

 ECOS has a wealth of other useful features. 
Among the other valuable features are: 

 Bonus offerings: Based on market conditions, in some in-
stances the USDA may agree to buy surplus commodities 
with little/no advance notice. The USDA then wants to get 
rid of them quickly. ECOS provides notice of bonus offerings 
and enables rapid submission of requisitions/orders based 
on the normal ordering process; however, orders may not 
be filled in the event of limited availability. Bonus purchases 
do not affect a district’s entitlement.  

 Complaint management: Complaints are entered into ECOS 
by state agencies after a district notifies the state agency 



 2007 Annual National Conference July 15-18, 2007 
 Commodities Track Chicago, IL 

 
 
 
 
 

Executive Summaries Sponsored By: Page 10 Produced By: 
 
 
 
 

and provides details. FNS manages product quality and 
safety complaints for commodity programs and then works 
with other agencies to resolve them. 

 Food safety alerts: ECOS provides capabilities for hold and 
recall case management. The FNS Safety Unit manages the 
creation of hold/recall cases, which it does by identifying the 
order’s destination state, triggering the system to notify the 
school district (using whatever method the district prefers).  

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 Technical support: While the state agency is always the first 
contact for school district issues—and the state agency can 
contact USDA if needed—user manuals can be accessed 
through the ECOS training link, and an ECOS help desk is 
available. 
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DOD Fresh: Changes and Updates 
Speaker:  Patricia Scott, DOD Fresh Produce Program, Defense Logistics Agency 

 

The Big Idea 
The Department of Defense Fresh Fruit and Vegetable Program 
(a.k.a. DOD Fresh) is undergoing significant organizational, 
systems-related, and administrative changes. A new web-based 
ordering system should make procurement faster and simpler.  
 
Quick Summary: 
• The new FFAVORS web-based ordering system will make 

managing funds and orders under DOD Fresh much easier. 

• The new order system will have many enhancements. 

• After the systems transition, schools will no longer work 
with PBOs but directly with vendors. PBOs will be in touch 
about transition details; training and manuals should ease 
the process. 

• This time next year, the transition should be complete. 

Context 
Ms. Scott explained the changes to DOD Fresh that will roll out 
gradually during the 2007-2008 school year. She also walked 
the audience through the new web-based ordering system. 

Background 
Through the Department of Defense Fresh Fruit and Vegetable 
Program (a.k.a. DOD Fresh), the USDA is able to offer schools a 
wider variety of fresh produce than would normally be available. 
The DOD Defense Supply Center Philadelphia (DSCP) supplies 
fresh fruit and vegetables directly to schools along with their 
deliveries to military installations. What began as a pilot in 1995 
with 8 states has grown to a $50 million program with 49 states 
participating (all except Pennsylvania). Participants allocate a 
portion of their commodity entitlement funds toward the pro-
gram. Districts or schools purchase fresh fruits and vegetables 
directly from DSCP field offices using Section 4 and 11 funds. 

Key Learnings 
 The new FFAVORS web-based ordering system will 
make managing DOD Fresh procurement easier. 
The new FFAVORS web-based system includes enhancements 
over the Tap-It automated phone system for ordering pro-
duce under DOD Fresh. These enhancements will make 
managing federal and state funds much easier for schools. 
The new system will: 

 Allow users to research market trends and produce prices. 

 List actual market prices versus estimated prices; pricing 
will be as of the order date. 

 Allow users to choose the delivery dates for their orders. 

 Make shopping efficient, allowing sorting by item or viewing 
the entire catalog. 

 Keep track of schools’ federal and state funds, automatic-
ally adjusting balances at the time an order is placed. 

 Keep track of orders by school and allow users access to 
past orders. 

 Allow districts to allocate available funds among schools; 
they can parcel funds out and let each school manage their 
own procurement, or they can manage it for them. 

 Permit districts to restrict ordering through the program    
to certain items, which can be saved in Favorite carts. 

 Supply order confirmations, with the delivery date.  

 Ensure that users have proper procurement authority. 

DOD programmers are working on adding email capabilities 
to the system as well. 

 The transition entails more than a system changeover; 
it means organizational and administrative changes. 
The changeover may get complicated. Not only will the 
ordering system change, but there will be organizational 
changes affecting administration of DOD Fresh: 

 Under the new system, schools will work directly with vend-
ors to troubleshoot delivery and other issues rather than 
with Produce Buying Offices (PBOs). PBOs will be closed 
after the work is transitioned to the new vendors, and most 
who staffed these offices will lose their jobs. DSCP repre-
sentatives will remain in the field for customer service. 

 Schools in most states will begin the 2007-08 school year 
with procedures unchanged from last year, using the Tap-It 
ordering system. PBOs will be in contact with them regard-
ing changeover details. Contracts for four states have been 
awarded, putting them on the new system this summer 
(Virginia, North Carolina, South Carolina, and Mississippi). 
Several more contracts are likely prior to August 30. 

 The ordering system changeover won’t be seamless, as 
there is no way to incorporate Tap-It data into the new 
system. Accordingly, Ms. Scott advises schools to either use 
all of their spending under the program early in the year 
before their scheduled changeover or hold off on spending 
the funds until after the system changeover. 

The worst part of the new system transition is setting up 
access. However, schools will be receiving a manual to help 
with this and navigating the system generally, and training 
will be available in advance of the rollout. 
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Commodity Bidding: Updating, Evaluating, and Integrating 
 Speakers: Cynthia Barton, RD, LD, District Dietitian, Northside ISD, San Antonio, TX 
  Chuck Dinnis, Director of Education, Jennie-O Turkey Store 
  Mimi Ford, National School Foodservice Sales Manager, J&J Snack Foods 
  Barry Sackin, SNS, B. Sackin & Associates, LLC 
 

The Big Idea 
School foodservice directors have an obligation to be the best 
managers of the district’s federal dollars they can be while 
providing their students with the best products available. To 
that end, they should be aware of certain legal, ethical, and 
process-related considerations. 
 
Quick Summary: 
• Foodservice directors must maintain objectivity in the pro-

curement process. The goal is ethical, above-board, open, 
and honest procurement. 

• Directors have an obligation to be the best managers of the 
district’s federal dollars that they can be. 

• Commodities are the key to a strong bottom line, if 
managed effectively. 

• Integrated contracts, for as many food items as possible, 
can bring cost efficiencies for schools, manufacturers, 
and distributors alike. 

Context 
The panelists offered advice and considerations to aid in school 
districts’ prudent food procurement. 

Key Learnings 
 School foodservice directors have an obligation to be 
good managers of the district’s federal dollars. 
School foodservice directors have an obligation to be the best 
managers of the district’s federal dollars they can be. To that 
end, they should be aware of certain legal, ethical, and pro-
cess-related considerations: 

 Legal: Federal law doesn’t offer much guidance on com-
modity food procurement, as it doesn’t address small bids 
(with “small” defined as under $100,000). Federal law defers 
to state and local procurement law, and the most restrictive 
of those applies. 

 Ethical: Bidding must be conducted in an open, competitive 
environment in which any and all interested qualified parties 
are free to bid. Foodservice directors must maintain 
objectivity in the procurement process, avoiding relation-
ships with vendors from which they personally benefit (via 
lunch, gifts, etc.) or even that benefit the school (such as 
participation in fundraisers). The perception of wrong doing 

can have ramifications that are as bad as those of actual 
wrong doing. 

 Process-related: Confusion sometimes surrounds the School 
Lunch Act’s mandate to buy products of domestic origin—
with at least 51% of the content from domestic sources—
where practicable. This percentage refers not only to the 
main product but its can, packing water, etc. If unclear 
about the origins of a product’s components, request that 
the vendor clarify. 

Bidding processes must be transparent and open, with the 
same rules for all competitors. Requests for bids should be 
detailed so that vendors’ bids differ only in price. If a ven-
dor is likely to offer something extra—such as a training 
program or educational materials—set out the method to be 
used for valuing these, so objectivity and transparency are 
maintained. 

Awarding bids needn’t be based upon price alone. Student 
preferences may be considered, but a clear and objective 
process for determining preference should be articulated. 
Likewise, products’ nutritional profile, quality criteria, ven-
dor references, business performance, delivery issues, etc., 
can be considered in awarding bids if explanations are 
clearly articulated. Irregularities immaterial to the award 
should also be explained. Every aspect of the procurement 
process must be open and fair. 

“The government requires that you are good 
managers of your federal resources.” 
⎯ Barry Sackin 

Commodity processors must return to food operations fair 
value for the raw commodities processed. There are a 
number of ways “value pass-throughs” can occur logistic-
ally. The rebate system of old is fraught with red tape. A 
better way: a “net-off invoice,” charging fees just for the 
services performed, separate from the cost of the commod-
ity itself. Whatever way the foodservice director prefers this 
be handled should be spelled out in the bid proposal, in-
cluding each party’s responsibilities. Some states have rules 
governing value pass-throughs. 

 Commodities are the key to a strong bottom line, if 
managed effectively. 
A major goal in procurement is getting the most for one’s 
federal dollar. Several factors should be kept in mind when 
considering when to process government-issued commodities 
and when to buy commercially: 
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 Commodities should be viewed not just as physical products 
but as fiscal dollars to assist in making procurement more 
cost-effective. 

 Commodities that are unpopular and won’t be used are 
wasted fiscal assets. 

 When managed effectively, processing commodities can be 
the key to a strong bottom line. 

 Choose to process center-of-the-plate, high-volume items 
that otherwise would have to be purchased at full price. 

 Process when doing so can upgrade the quality of food 
products; it can mean greater food consistency and safety. 

 Remember to consider the delivery/storage advantages—
processing can streamline deliveries, eliminate delays, and 
reduce storage fees. 

 Consider combining commodity processing and commercial 
equivalent products into a single bid proposal that spells out 
exactly the product sought, to aid in product consistency. 
This encourages competition and allows one to compare the 
relative costs of processing versus buying commercially. 

 Comparing processors’ bids can sometimes be tricky. The 
lowest unit processing fee doesn’t always mean the lowest 
total cost, as other factors that differ among vendors—such 
as yield and amounts of the raw resources needed—can 
sway results. 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

“I encourage everyone to look at the bids all 
the way through . . . and compare commodity 
prices with commercial . . . so that you can 
make the wisest purchase.” 
⎯ Cynthia Barton 

 Integrating contracts, for as many food items as 
possible, can bring cost efficiencies for schools, 
manufacturers, and distributors alike. 
Integrating contracts is a rising trend. With this approach, as 
many food items as possible are awarded in a single contract 
(both commodity processed and commercially prepared 
products). Such integration holds multiple advantages: It 
minimizes the number of contracts and streamlines the 
procurement process; aids in menu consistency; creates 
distribution efficiencies; and results in cost and time efficien-
cies for all parties—school districts, manufacturers, and 
distributors. 

“The increased acceptance of indirect sale, 
discount pass-through value method has 
allowed for seamless purchasing.” 
⎯ Chuck Dinnis 
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Biographies 
 
 
Summary 1 

Basic Concepts of Commodity Processing: Why Process, 
How to Start, Yield and Other Traffic Signals 

Daughn Baker 
Child Nutrition Director, Davie County Schools, Mocksville, NC 

Daughn Baker, Child Nutrition Director for Davie County Schools 
in North Carolina. I have been a director for 12 years and a 
supervisor for two years in another school system. My system 
includes 11 schools. In addition to regular meal programs, we 
cater our Senior Services Meals on Wheels Program, Summer 
Food Service Program for Children, and offer full service 
catering for our school system and community school partners. 

Gary Gay 
Director, Food Distribution Division, NC 
Department of Agriculture & Consumer Services 

Gary W. Gay was named Director of the Food Distribution 
Division of the North Carolina Department of Agriculture & 
Consumer Services on April 1, 1994. The division is 
headquartered in Butner, North Carolina. 

Under his direction, the division started a Gleaning Program in 
1996 that gleans 6-7 million pounds of produce a year, and a 
Farm-to-School Program in 1997 that puts farmers and schools 
together. He also played a major role in the recently formed 
Fruit & Vegetable Co-op consisting of schools in our state, and 
the recently implemented Electronic Commodity Ordering 
System (ECOS) in which schools can place their food orders. 

Gary graduated from N.C. State University in l983 with a field 
crop technology degree. He has been employed with the N.C. 
Department of Agriculture for the past 21 years. 

Gary is active in several civic and professional associations. He 
is past president of the Pilot Lions Club. He is a deacon and 
member of Pilot Baptist Church. He also serves as a coach in 
the youth recreation league. 

Professionally, he belongs to and is past president of, the 
American Commodities Distribution Association (ACDA) and he 
belongs to the School Nutrition Association. 

The Spring Hope native is married to the former Kimberly 
Denton of Pilot. They live in Pilot and have a daughter, 
Meredith. 

Sherry Thackeray 
Commodity Processing Specialist, USDA/FNS/FDD 

Sherry has over a decade of experience with USDA and is a 
member of the Processing Initiatives Team. Her program 
responsibilities include providing technical assistance concerning 
the further processing of commodities, identifying program 

vulnerabilities, streamlining, and automation. She holds a 
Bachelor degree in Food Science from the University of Florida. 

Summary 2 

How Will New Commodity Program Regulations Affect 
Your Operation? 

Laura Castro 
Policy Branch Chief, USDA Food and Nutrition Services, 
Food Distribution Division 

Biography Unavailable 

Summary 3 

Integrating Processed Commodities: 
Successful District Strategies 

Sheldon Gordon, MS, RD, LD (Facilitator) 
USDA/FNS/FDD 

Biography Unavailable 

Jorge Collazo 
Executive Chief, New York City SchoolFoods 

Biography Unavailable 

Lena Harris-Wilson, MS, RD, LD, SNS 
Child Nutrition Director, Frisco ISD; Frisco, TX 

Biography Unavailable 

Sandra Laffan 
Child Nutrition Director, Marietta City School District, 
Marietta, GA 

Biography Unavailable 

Summary 4 

ECOS: Manage Commodities Online and Lose the Paper 

Dennis Sullivan 
Chief, Systems Branch, Food Distribution Division, USDA 

Dennis Sullivan began his Federal career with USDA in July 2005 
as the Branch Chief for the Food Distribution Division Systems 
Branch. In this role, Dennis manages the design, development 
and maintenance efforts of the Information Technology systems 
supporting the Food Distribution Division. The systems include 
the Electronic Commodity Ordering System (ECOS) and the 
Processed Commodity Inventory Management System (PCIMS). 

Prior to joining USDA Dennis worked for 23 years in the IT 
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industry as a Systems Engineer and Manager supervising 
software development and maintenance contracts with various 
Federal Military and Civilian agencies. 

Dennis has a Bachelor of Science Degree in Microbiology from 
the University of Maryland. 

Gary Gay 
Director, Food Distribution Division, NC 
Department of Agriculture & Consumer Services 

See Summary 1 

Summary 5 

DOD Fresh: Changes and Updates 

Patricia Scott 
DOD Fresh Produce Program, Defense Logistics Agency 

Pat Scott is the Chief of the Troop and USDA Cell, Subsistence 
Customer Facing Directorate at the Defense Supply Center 
Philadelphia. Ms. Scott manages the DOD Fresh program as part 
of the partnership with the USDA and the School Lunch 
program.   

Summary 6 

Commodity Bidding: Updating, Evaluating, and 
Integrating 

Cynthia Barton, RD, LD 
District Dietitian, Northside ISD, San Antonio, TX 

Biography Unavailable 

Chuck Dinnis 
Director of Education, Jennie-O Turkey Store 

Biography Unavailable 

 

 

 

 

 

 

 

 

 

 

 

Mimi Ford 
National School Foodservice Sales Manager, J&J Snack Foods 

Biography Unavailable 

Barry Sackin, SNS 
B. Sackin & Associates, LLC 

Barry Sackin has been involved in child nutrition and school 
meal programs for 27 years - 18 years in school foodservice 
operations including four as a founding partner in SNAP 
Systems, now known as School-Link Technologies, and seven as 
Staff Vice President for Public Policy with the School Nutrition 
Association. During his years in school foodservice operations, 
Barry was Director of Food Services for the schools in Anaheim, 
California where he administered all nutrition programs for two 
school districts serving more than 30,000 meals a day. Leaving 
SNA in 2005, Barry started B. Sackin & Associates, providing a 
range of support services to the school foodservice industry. 

During his tenure with SNA, Barry was involved in two child 
nutrition reauthorization bills, making considerable contributions 
to both, as well as many regulatory and policy guidance 
initiatives at USDA. He served on Food Distribution 2000, the 
USDA commodity reengineering project. Considered by many a 
key resource in Washington, Barry has worked with SNA 
members and state affiliate chapters, allied associations, USDA, 
NIH, GAO, and many companies in understanding the many 
complex issues surrounding the federal child nutrition programs. 
He is a frequent speaker at local, state, regional, and national 
conferences. 

Barry was a founding member of the Board of Directors for 
Action for Healthy Kids, a national network of state teams 
focused on improving the school health environment. He also 
serves on several other industry and association boards, 
committees, and advisory panels. 
 



Our Net Off Invoice expertise and dedicated staff make it easy to turn your commodity 

dollars into value-added items kids love. With a wide range of popular products, we’ll 

help drive participation while meeting your reimbursable and à-la-carte needs.
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