
How much
produce do

schools buy?
School nutrition programs purchase
enough produce to meet the menu

needs for all the schools in their
district.  This means a farmer needs to

be able to meet their purchasing
needs for all the schools, not just a

few.

What is "local"?
Each school district can define “local”

as they see fit. This definition may
vary depending on crop, location or

another variable.  Many define
“local” as grown within the state or a

specific region.

Do schools have
produce

specifications?
School nutrition programs purchase

fresh produce based on
specifications, including quality

grade.  A specific size will be required
if the produce is eaten fresh, such as

apples or peaches, to meet the
serving size requirements of the
National School Lunch Program.
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Regulations
School Nutrition Programs must
follow federal, state and local

procurement regulations to ensure
open competition.  Each district may

have different procurement
requirements due to differences in

local regulations.  The School
Nutrition Director is the best source
to find out procurement information

for a school district.

For more information visit our website!

ncfarmtoschool.com

Who do schools buy produce from?

School nutrition programs purchase local produce through various means including: 
1.      Produce Vendor        

All school nutrition programs have a contract with a produce vendor.  This vendor supplies their
weekly fruit and vegetable order.  They create or renew these contracts in late winter or early
spring.  A district may have an option in their contract that allows school nutrition programs to

purchase local produce when in season. 
 

2.      NC Farm to School Program 
This program, coordinated by the North Carolina Department of Agriculture and Consumer

Services (NCDA&CS), offers seasonal produce for schools to purchase. 
 

3.      Department Of Defense (DOD) program
Foster Caviness, prime vendor for NC, works with NCDA&CS to offer NC Farm to School

produce through their catalog. 
 

4.      Direct from a farm 
Schools may purchase seasonal produce direct from local farms.



Delivery
requirements

Some school districts have a central
warehouse and their own trucks, so

they can accept shipment from a farm
to one location.  Others require

delivery to each school in the district. 
Food safety standards, such as

refrigeration, must be met during
delivery.

Paying farmers

Schools do not pay on delivery.
Typical payment is within 30-60

days.  Farmers may have to
complete paperwork to become
an "approved vendor" before

selling to a school district.

Packaging
School nutrition programs require

specific post-harvest handling and
standardized packaging.  These

specifications should be included in
bid documents and may include

requirements for washing, handling
temperature or size of package

Food Safety Certification and Insurance
Farmers must have a current Good Agricultural Practices (GAP) audit.  This is a voluntary

food safety audit for produce that is conducted yearly at the farmer’s expense.  
Any value-added products must be processed in a Hazard Analysis Critical Control Points

(HACCP) or Hazard Analysis and Risk-Based Preventative Controls (HARPC) audited
facility. 

Farmers need to have a minimum of $2 million in product liability insurance.
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Menu planning
Many school nutrition programs plan

menus at least three months in
advance.  They often use cyclical

menus, which means they repeat the
same menu options every month.

These menus can often incorporate
seasonal foods.

For more information visit our website!

ncfarmtoschool.com


