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SCHOOL FOOD SERVICE PROCUREMENT POLICY AND FUNDS  7.060*+  

  
 
The School Board adopts the following Procurement Policy that will govern all purchasing 
activities related to any aspect of the National School Lunch and Breakfast Programs.  
This policy provides guidance to school personnel and vendors on acceptable and 
required procurement practices.  The Superintendent shall develop written procedures for 
conducting the District’s Food Service Program(s), in compliance with all applicable 
federal, state, and local laws and policies, and include purchasing thresholds to ensure 
compliance with all federal, state, and local procurement policies.  The School Board 
recognizes the importance of complying with the procurement rules, regulations, and 
policies set forth in 7 CFR 210, 2 CFR 200, and Chapter 5P-2, Florida Administrative 
Code.  As required by 7 CFR 210 and 2CFR 200 the School Board incorporates the 
following elements: 
 
I. Buy American. The School District adheres to 7 CFR 210.21(d) and USDA Policy 

Memo SP 38-2017 to ensure compliance with the Buy American provision 
requiring the District to purchase, to the maximum extent practicable, domestic 
commodities or products. This Buy American provision supports the mission of the 
Child Nutrition Programs, which is to serve children nutritious meals and support 
American agriculture.  

A. There are two limited exceptions when non-domestic foods may be purchased. 
These exceptions, as determined by the District, are: 

1. The food or food product is not produced or manufactured in the United 
States in sufficient and reasonably available quantities of a satisfactory 
quality; or 

2. Competitive bids reveal the cost of a United States food or food product 
is significantly higher than the non-domestic product. 

 
B. In the event a non-domestic agricultural product is to be provided, the vendor 

must obtain advanced, written approval to use the product from the District. 
 

II. Comparability.  To ensure true competition takes place, the District will maintain 
reasonable product specifications adequately describing the products to be 
purchased and the volume of planned purchases based upon pre-planned menu 
cycles. 

 
III. Competition.  It is the goal of the District to ensure its goods and services are 

procured in an openly competitive manner.  To ensure objective contractor 
performance and eliminate unfair competitive advantage, contractors that develop 
or draft specifications, requirements, statements of work, or invitations for bids or 
requests for proposals must be excluded from competing for such procurements. 
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IV. Unnecessary and Duplicative Items. The District strives to avoid unnecessary or 

duplicative items.  Consideration will be given to consolidating or breaking out 
procurements to obtain a more economical purchase. When appropriate, an 
analysis is made of lease versus purchase alternatives, and any other appropriate 
analysis to determine the most economical approach. 

 
V. Documentation. The District will maintain all procurement records and any other 

significant materials to detail the history of all procurement efforts for the current 
year and the preceding five years. At a minimum, the following documents will be 
maintained: 

A. Written rationale for the method of procurement; 
B. A copy of the original solicitation, including informal requests for quotes; 
C. Proof of public announcement, if applicable; 
D. All questions received from potential vendors; 
E. All answers provided to potential vendors; 
F. Proof of public posting of questions and answers, if applicable; 
G. All quotes, bids, and proposals received from potential vendors; 
H. Proof of the public bid opening, if applicable; 
I. All quote comparisons, bid tabulations, and proposal evaluations; including all 

determinations for responsible and responsive vendors and all disqualifications 
of potential vendors. 

J. The basis for vendor selection; 
K. Any resulting contracts, including all amendments; 
L. All receipts, invoices, and records of payment; and 
M. Any claims of vendor noncompliance with a contract. 

 
VI. Code of Conduct. This program is governed by the District’s Code of Conduct, and 

applies to all personnel, employees, directors, agents, officers, volunteers, or any 
person(s) acting in any capacity concerning procurement for the food service 
program(s). 

 
VII. Procurement Review Process. On an annual basis an internal program review will 

be conducted by a staff person who is not associated with the food service 
procurement process. This review is be summarized in written form and kept with 
the other required program documentation. 

 
VIII. Contract Administration. Purchases are checked or verified by designated staff to 

assure that all goods and services are received, and prices verified. All invoices 
and receipts are signed, dated, and maintained in the documentation file. 
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IX. Small, Minority, Women owned Business and Labor Surplus. The District has 

taken steps to assure that minority businesses, women’s business enterprises and 
labor surplus area firms are used, when possible, as required in 2 CFR 200.321 
and F.S. 287.057.  These steps include: 

A. Placing qualified small and minority businesses and women's business 
enterprises on solicitation lists; 

B. Assuring that small and minority businesses, and women's business 
enterprises are solicited whenever they are potential sources; 

C. Dividing total requirements, when economically feasible, into smaller tasks or 
quantities to permit maximum participation by small and minority businesses, 
and women's business enterprises; 

D. Establishing delivery schedules, where the requirement permits, to encourage 
participation by small and minority businesses, and women's business 
enterprises; and 

E. Using the services and assistance, as appropriate, of such organizations as the 
U.S. Small Business Administration and the Florida Department of 
Management Services’ Office of Supplier Diversity’s MyFloridaMarketPlace 
Certified Vendor Directory. 

 
X. Food Service Director Duties.  The Food Service Director or authorized staff 

member(s) shall:  

 
A. Offer school breakfast programs that make breakfast and lunch meals available 

to all students in each school that serves any combination of grades 
kindergarten through 5 and that are otherwise in compliance with state law.  

B. Work with staff and students in developing acceptable menus for breakfast and 
lunch. This shall include annually setting prices for breakfast in compliance with 
state law. 

C. Keep program menus up to date by testing and using new products and 
seeking feedback from staff and program participants. 

D. Conduct a cost analysis for any goods or services anticipated to determine the 
total annual expenditure so the correct procurement method will be followed. 

E. Compile market orders or requisitions for purchases which accurately reflect 
the total quantities of required foods to be ordered per (day, week, or month). 
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F. Pace and confirm orders with vendors or make plans to purchase the required 
items. 

G. Annually compile and provide information regarding available school breakfast 
and lunch programs, for dissemination through school announcements and 
notices sent to all parents. 

H. Follow all applicable federal, state, and local procurement policies or ensure 
that all applicable federal, state, and local procurement policies are followed 
when purchasing is conducted by a procurement agent. 

I. Work with vendors on a fair and equal basis. 

J. Conduct an in-house procurement review once per year to ensure program 
compliance and to seek guidance or technical assistance when necessary. 

K. Submit Capital Expenditure Requests to FDACS prior to any capital expenses 
being paid and equipment purchases being made when over $10,000 per unit. 

 
School food service funds shall be considered part of the District School Fund and shall 
be subject to all requirements applicable to the District School Fund such as budgeting, 
accounting, reporting, and purchasing.  
  
XI. Daily deposits of school food service funds shall be made by authorized personnel 

in a bank(s) designated by the School Board.  
  
XII. Revenue from the sale of all items handled by the Food Service Department shall 

be considered school food service income.  This includes income from sale of 
cans, bottles, jars, rice bags, swill, and similar items.  Such funds shall not be 
expended as cash.  

  
XIII. All payments from school food service funds shall be made by check or wire 

transfer.  
  
XIV. School food service funds shall be used only to pay regular operating costs.  
  
XV. Any loss of records, cash, or supplies through theft or otherwise shall be reported 

immediately to the Superintendent’s office.  Such losses shall be itemized and a 
copy of the report submitted with the regular reports.  

  
XVI. Funds shall be collected and expended in compliance with United States 

Department of Agriculture regulations.  
  
XVII. The Board shall annually adopt prices charged to students and adults who 

participate in the food services program.  
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XVIII. The Superintendent shall develop written procedures for conducting the District’s 

food services program.  

 
STATUTORY AUTHORITY:  1001.41, 1001.42, F.S.  
  
  
LAW(S) IMPLEMENTED:                 287.057, 595.405, 595.406, 1001.43, 1010.05, 
1010.20, F.S.  
  
  
STATE BOARD OF EDUCATION RULE(S):  6A-1.001, 6A-1.012, 6A-1.087  

7 CFR 210; 2 CFR 200 
  
  
STATE DEPARTMENT OF AGRICULTURE  
AND CONSUMER SERVICES RULE(S):  5P-1.003  
  
  
HISTORY:  ADOPTED: _______    

REVISION DATE(S): 5/12/2025 
  FORMERLY:  


