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49,000 
students

Universal 
Meals

Serving
48,000 
meals 

each day

535 staff 

serving at
125 

locations

92 
Self Prep 

Sites

33 
Satellites

37% 
of students eat 

breakfast

54% 
students eat lunch
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How we do produce procurement: 

• Invitation for Bid vs. Request for 
Proposals

▪ quality, variety, delivery needs

• USDA DOD Fresh + one main distributor 
+ one local distributor 

▪ Entitlement first

▪ Varieties, Local

▪ Consolidated production or 
warehouse

▪ Good Food Purchasing Program



Why fresh produce?

▫ Priorities & values
▫ Health
▫ Educational opportunity

▪ Nutrition
▪ Where food comes from

▫ Flexibility & variety
▫ Supporting local economy 
▫ Participation: color, flavor, 

similar to quick service
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Menu strategy: Velocity Reports by 
Type
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Menu strategy: Velocity Reports by 
Type
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Menu strategy: Local vs. Not

• One product at a time
• Highest volume
• Vegetable sub-groups

• Seasonality

• Domestic Availability 

• Culturally Diverse



8

How to make fresh & local 
produce work 

• Salad bars & themes
▪ All produce on the bar

• Food processors
• Breakfast
• USDA DOD Fresh
• Fresh Fruit & Vegetable Program
• Frozen local 
• Harvest of the Month

• Connect growers & distributors 
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Consider adding visuals on this side.

What makes a good distributor?

▫ Consistent product quality control
▫ Ability to source the volume and 

product requested in season
▫ Willingness to work with small farm 

and aggregate 
▫ Relationship - Communication

▪ Treated as valued customer
▪ Helps to plan
▪ Candid about limitations 

▫ price
▫ limited stock
▫ saying what they can do 

even when its not 100% of 
the ask

▪ Suggests new items



Prioritizing Produce in 
Schools: 
A Collaborative Approach

Alex DiNovo
President – DNO Produce



We Have a Problem
• Diet & lifestyle determines quality of life

• Healthy is Happy!

• Diet related diseases = $$$

• Preventative vs reactionary 

Collaborative Solution
• School programs = consistent / reliable partner

• Building healthy habits starts young

• Influence behavior, remove uncertainty

• Establish a positive relationship with fresh fruits and 

vegetables

Why it Matters



DOD Fresh

USDA's DoD Fresh Program$500MM in 
SY 21/22

Funding 
flexibility

Consistent 
Deliveries

Emphasis on 
local 

produce
AMS Section 4 &11 Funds

Administered by the DLA Subsistence Branch

Easily transferred from existing entitlement

Buying power through large, long-term 

contracts

US #1 or better product

“Well oiled machine” – reporting, auditing, 

complaint resolution



$252.6M 
in FY 24

$50-$75 
/student/y

ear

Promote 

Nutrition 

Education

Fresh or 
Minimally 

Processed

Introduce children to fresh produce 

Elementary schools – highest % free and 
reduced prioritized

Serve outside of NSLP & SBP

Exposure to a wide variety of produce

Single serving sizes for students, improving 
efficiency distribution for participating teachers

Allow  for factors other than price to determine 
award when Soliciting bids

USDA's Fresh Fruit & Vegetable Program

FFVP



Choose items at peak quality, for a lower 

price – produce paradox

Plan offerings ~ 6 weeks in advance

Collaborate with school nutrition directors

Balancing variety and budget for menus

The Vendor's Role
Help With Menu Planning



Watermelon 

Radish

Jicama Sticks Purple 

Asparagus

Candy Cane 

Beets

Rainbow 

Carrots

Blood 

Oranges
Dragonfruit 

Chunks

The Vendor's Role
Offer Unique Items



Provide Education/Marketing Materials

Education tailored to different grades

Communication is Key!

Get kids excited to try new produce!

Newsletters, social media, videos, etc.

Holidays, colors, etc.

Hold your vendor accountable!

The Vendor's Role
Provide Support



SnackTime Explorers Toolkit

Fresh Ideas

Beethoven Elementary School

Thorp Elementary School

Holmes Elementary School

First-of-its-kind toolkit, designed to 
supplement FFVP

Creates multisensory learning experiences 
for students

Easy-to-follow weekly lessons covering 
Food Education Standards

Offering teachers an accessible framework 
to utilize FFVP effectively in their 
classrooms



Follow Us!

@DNOProduce

DNO Produce

DNO Produce

Check out our links!



Produce 
Procurement
Katie Whitehurst, Owner
Atlanta, GA



At Royal, our mission is to nourish our communities by delivering fresh 
ingredients, valued partnerships, and unparalleled customer service

• Family owned and operated since 1994

• All 5 second-generation owners are involved in day-to-day 

• Three facilities, all located on the same street

• +120,000 sq feet of processing 

• +60,000 sq feet of cold storage

• Customer base includes white table cloth restaurants, fast casual 

and family dining, hospitals, hotels, stadiums, military bases, 

airports, colleges and universities, and K-12!



We’re in this Together

Find a Distributor that is truly 

a Partner

Look for distributors that are 

willing to put “boots on the 
ground”

Would a Speciality

Distributor work better for 
your district

Broadliner vs Produce Distributor

School Programs We 

Service:

Harvest of the Month (GA)

Local Foods for Schools (GA)

NSLP (School Lunch Program)

SBP (School Breakfast Program)

SSO (Seamless Summer Options)

FFVP  (Fresh Fruit & Vegetable 

Program)

USDA DoD Fresh



A Vendor’s Role

Maximize your relationship! 

Delivery Schedule

Marketing 

Local Program

Menu Planning 

New Items

Food Costs

Shelf Life

The Vendor’s role is to think outside of the 

box!
What are restaurants trying? Other local districts? What is 

something that hasn’t been done before? What is trending? 

What is popular on social media?

PROBLEM SOLVING!
Over-communicate market conditions

Create a credit policy that works for ALL- including partial case 

credit
Ask for pictures to send to grower/shippers



Weekly Communications



Monthly & Quarterly Menus



Local Program

How is local defined?
States that boarder (AL, FL, NC, SC, TN)

Mileage to distributor or school
Only in-state

• Use your distributor as your resource!
• Create menus that highlight local & peak of season!

⚬ Use summer break as a time to get organized for next SY

￭ Sit down with your distributor to make a calendar or menu

• Look at what has worked in the past!

• Get to know your farmers!
⚬ Work together to make a plan specific to your district

⚬ Have estimated usage or actual usages for planting purposes

• Know your food safety requirements!
⚬ COI, 3rd Party Audit, GIP/GAP

• Always make a back up plan and be flexible!
• Set requirements for % local in your bid or RFP!



Fresh-Cuts

Labor Savor: time better spent
Easy Prep Options: affordable options 

Local Options: a win for you & the farmer
Food Safety: find someone you trust

Culinary Inspiration: help with Speed-Scratch
Consistent Quality and 100% yield

Benefits!

ASK FOR 
SAMPLES!

TRY NEW 
CUTS & 
SIZES!

CREATE 
BLENDS,
MIXES, & 

MEDLEYS!

**FOOD SAFETY**

How to find a Fresh-Cut facility?
In-House, Food Hubs, Food Banks, Local Processors

#1 rule: If you wouldn’t serve it to your child, 
find a manager or supervisor!



• Delivery Requirements
⚬ Are after-hour key drops an option?

⚬ Central Kitchen

⚬ Warehouse

⚬ What are the requirements following a 

school break?

• Pricing Structure
⚬ USDA Terminal Market Report

⚬ Cost Plus

• Price Escalation Options

• Geographic location and number of 

schools

• Partnership

Your RFP/Bid and Distributor Considerations

• Bid calculated on a point system 

rather than just price based 
• Local Program

• FFVP
• Delivery Schedule

• Customer Service
• Experience

• Food Safety
• Menu Options

• Ordering Options (web, fax, phone, 
app)

• Reporting Services
• Quality

What are distributors looking at?



Thank you!



PRODUCE MEANS PARTNERSHIP

How your produce distributor can help 
source and promote fruits and veggies 
in K-12 Schools

Jaynelle Nash, Senior Director of Sales Strategy, 
1/4/2024
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BEFORE STARTING THE PROCESS OF 
IDENTIFYING A NEW DISTRIBUTOR, THINK 
ABOUT WHAT YOU REALLY NEED AND WANT
IN A VENDOR AND UPDATE YOUR REQUEST 
FOR PROPOSAL TO REFLECT THAT.
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WHAT TO 
CONSIDER 
FOR YOUR 
RFI AND 
RFP

• Do they use Good Agricultural Practice 
(GAP) farms?

• Do they have Hazzard Analysis Critical 
Control Point (HACCP) plans? Are they 
Safe Quality Food Certified (SQF)? 

• Are they in good standing with the 
Perishable Agricultural Commodities Act 
(PACA)?

• Are they inspected by an organic 
certification entity so they can provide 
USDA Organic produce if needed?

• Do they have written references?

Are bidding 
vendors 
qualified?
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WHAT TO 
CONSIDER 
FOR YOUR 
RFI AND 
RFP

• Do you want to call, email, or enter your 
order in an online ordering platform? 

• Would you like to have more than one 
order entry option?

• Does their website have in-depth product 
information? 

• Do you want a dedicated account 
manager who can help you with menu 
planning, identifying specifications, and 
navigating seasonal changes? 

• Can the prospective vendor accommodate 
these?

How do you 
want to interact 
with your 
vendor?
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WHAT TO 
CONSIDER 
FOR YOUR 
RFI AND 
RFP

• Does the vendor have independent farm 
relationships in your region?

• Can they work as liaisons with local farms to 
help you develop programs that meet your 
goals?

• Many school districts have pre-existing 
relationships with regional farms but need 
logistics assistance. Can the vendor pick up 
and deliver the produce you have already 
contracted to be grown for the district?

• What if your direct farm partner usually 
delivers to you and they have an unexpected 
gap? Can your distributor quickly react to 
emergencies and bail you out? 

What are 
your local 
farm 
relationship 
options?
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WHAT TO 
CONSIDER 
FOR YOUR 
RFP

• Can your partner provide you with a seasonal 
availability calendar?

• Can the vendor identify and explain the benefits 
of various pack sizes and specification options 
that might be right for your application?

• Can your partner prepare you for supply 
challenges, and what should you expect?

Do you need to 
plan Fresh Fruit 
and Veggie 
Recommendations 
with a dedicated 
specialist who 
understands your 
needs?
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WHAT TO 
CONSIDER 
FOR YOUR 
RFP

• Persimmons

• Diced root veggies and squash such as beets, 
turnips, rutabaga, parsnips, and butternuts.

• Asparagus

• Strawberries and Blueberries

• Sweet Mini Peppers

• Brussels

• Snow Peas

• Tangerines

• Baby peeled rainbow carrots

Harvest of the 
Month Ideas-

What options 
can your 
vendor provide 
locally? 
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WHAT TO 
CONSIDER 
FOR YOUR 
RFP

• Can the vendor process produce in-house? 

• How many and what kind of items do they 
process?

• What are their minimums and lead times for 
special processing?

• Does the vendor carry or have access to 
unique varieties?

• To engage students, some districts utilize 
unusual produce varieties like jicama sticks, 
gold kiwis, baby bananas, pomegranate arils, 
and carnival cauliflower florets.

Will you need 
labor-saving 
produce? 
Exciting/Kid-
friendly 
options?
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WHAT TO 
CONSIDER 
FOR YOUR 
RFI AND 
RFP

• Coverage for a direct farm partner 
that is unable to deliver.

• Fresh, made-to-order lunches, 
fresh wraps, grab-and-go salads, 
and fresh snack box meals during 
labor shutdowns.

• Weekly take-home meal boxes and 
lunch boxes for the week during 
extended shutdowns.

• Rotating menus of ready-to-go 
snacks and produce a family can 
easily prepare. 

Emergencies 
are a time 
when the best 
vendor 
partnerships 
shine. 
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WHAT TO 
CONSIDER FOR 
YOUR RFP

• School district employee meetings.

 Provide an opportunity for district employees to try varieties of 
fresh produce and prepared dishes.

Do you need 
your vendor to 
support special 
events?
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WHAT TO 
CONSIDER 
FOR YOUR RFP

• Warehouse Tours for all ages 
• Can help familiarize students with varieties of fresh fruit 
and how fresh produce gets to markets.
• Tastings can expose students to unusual and unfamiliar 
varieties of produce they would not otherwise have an 
opportunity to try.
• Answer questions about careers in fresh food 
distribution.

Do you need 
your vendor 
to support 
special 
events?
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WHAT TO 
CONSIDER 
FOR YOUR 
RFP

• Student presentations 
tailored to the class curriculum 
and topics of interest.  
• Presentations for 5 Food 
Science classes at a local 
middle school.
• 135 - 7th & 8th-grade 
students
• Sampled local fruits
• Discussed, Sourcing & 
Production, Organics & GMOs 
Health & Safety, Careers. 

Do you need 
your vendor 
to support 
special 
events?



WHATEVER YOUR NEEDS ARE, YOUR PRODUCE 
DISTRIBUTOR IS YOUR PARTNER IN HELPING 
YOU REACH YOUR GOALS.
THANK YOU!


