HAWAII FARM TO SCHOOL PROGRAM

H FARM TO SCHOOL COORDINATOR
ROBYN.PFAHL@HAWAII.GOV

NI Hawaii Farm to School Program
Act 218 (SLH 2015); HRS § 141-

PURPOSE: The purpose of the Statewide Farm to School Program is to:

1) Improve student health;

2) Develop an educated agricultural workforce; .

3) Enrich the local food system through the support and increase of IocaI food procurement for the State’s
public schools and other institutions;

4) Accelerate garden and farm-based education for the State’s public school students; &

DIRECTIVE: The Hawaii farm to school coordinator shall work in collaboration with the appropriate stakeholders to
address the issues of supply, demand, procurement, and consumption of Hawaii-grown foods in state facilities,
primarily education facilities, and take reasonable steps to incorporate more agriculture and nutrition education
in schools. AR
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PROCUREMENT SCHOOL GA

1. LG Pilot Project . Hawaii F2S & School Garden
Resources “How Does your
School Garden Grow”

. UH-CTAHR Food Safety & GAP
3. Hawaii-Grown Purchasing Plan Outreach

2. Hawaii Island Charter School
Foodservice Purchasing Hui

4. Hawaiian Harvest of the Month (+ . HDOA School Food Farm GAP
Recipes) Certification

5. Solicitation/Contract Assistance

BENEFITS OF FARM TO SCHOOL

v

Enriching local economie$
Increasing keiki relationships with food & 'aina

v'Increasing farmer-government relationships
v

v Effectuating State policy to increase purchasing of locally
grown food and support local agriculture
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REASONS TO PURCHASE LOCALLY GROWN FOOD

To increase student nutrition by providing high quality, healthy meals for growing children and to
increase their consumption of fresh fruits and vegetables.

To support Hawaii agriculture by directing taxpayer money to local farmers.
To increase school lunch participation by offering fresh, flavorful foods that students want to eat

To decrease the environmental impact of schools by reducing the distance a product travels,
decreasing the “food miles” of student meals requiring travel fuel and other transportation costs.

To provide high quality product. Less travel distance from farm to cafeteria means fresher products
with longer shelf life.

HRS§226-7(b)(13) “Promote economically
competitive activities that increase Hawaii’s

agricultural self-sufficiency, including the increased
purchase and use of Hawaii-grown food and food
products by residents, businesses, and governmental &=
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DOE BOE POLICY

* POLICY 103-6 SCHOOL FOOD SERVICES Every public
school shall provide food services to students, with
emphasis upon locally grown foods that meet the
students’ nutritional needs at a minimum charge. Snacks
provided by public schools shall also comply with federal
nutritional standards and the Department’s Health and
Wellness guidelines.

» [Approved: 11/17/2015 (as Board Policy 103.6); amended: 06/21/2016 (renumbered as Board Policy 103-6)]
Former policy 6800 history: approved: 01/1971; amended: 12/2007

DOE’S BUDGET & FUNDING SOURCES

e $108 Million annual budget for SFSB (2015-2016)
0559 Million FEDERAL (based on student participation)
=S54 Million Federal USDA meal reimbursements (NSLP
lunches, SBP breakfast, NSLP snacks, & other USDA)
=S5 Million USDA Donated Commodities

=S18 Million Student & Adult Meals
=S1 Million Ala-Carte Sales
=S3 Million Vending (providing meals for other programs)
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HAWAII PRODUCTS PREFERENCE

HAWAIIAN PREFERENCES “shall apply, when applicable, to
procurements made pursuant to [formal bids] §103D-302, or
[formal proposals [§103D-303]”. HRS §103D-1001.5

MANDATORY CONSIDERATION Hawaii products. A
all in a bid or proposal for

purchase of Hawaii products .
HRS §103D-1002 e INSPECTION

Class Il - Hawaii-grown agricultural products [any agricultural
aquacultural, or livestock product is raised, grown, or harvested in

the State
» 15% price preference when compared to non-Hawaii products.

USDA GEOGRAPHICAL PREFERENCE

The USDA encourages applying a geographic preference in Farm to School
efforts to connect schools with local farmers when procuring “unprocessed
locally grown or locally raised agricultural products.”

APPLICATION:

e ONLY MINIMALLY PROCESSED FOQODS (i.e. fresh or frozen fruits, vegetables,
meats without additives or fillers, unflavored fluid milk, eggs.);

- may solicit for or locally incorporated
vendor (overly restrictive); form a State, excluding
all non-locally grown agriculture products (overly restrictive);

COMPETITION - Must be conducted in a manner that maximizes full and open competition anc
not unreasonably limit competition.

7 CFR Part 210.21 (g)(2).
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BASIC PROCESS
1. DEVELOP MENU that students want to eat
and kitchen wants to cook that includes
locally grown foods
FIND OUT WHAT’S GROWING
REVISE MENUS FOR COMPLIANCE
INGREDIENT PROJECTIONS
COMMUNICATE WITH FARMERS

“ 14
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FACTORS TO CONSIDER

»>YOUR GOAL

»STUDENT TASTES

»>PRICING

»“QUALITY” REQUIRED
»COMMUNITY CONNECTIONS

>COMMUN




37 responses from 47 respondents

Individuals interested in policy — larger
specialty producers and smaller island
distributors

Interest in contracting with the state

Gap between willingness to work with the
State & the current capacity to become a
viable vendor for the state
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State of Hawaii Department of Agriculture — Farm To School Program
Exceutive Summary: Farm to School Locally Grown Survey

A OVERVIEW
1n April 2016, the Hawaii Department of Agriculture (HDOA) conducted a Request for Information
(RFI) to gather local food production and distribution information for anticipated upcoming Farm
to School (F25) initiatives. The RFl was released with instructions to share it with farmers,
distributors, wholesalers, brokers, processors, and aggregators of locally grown food [food grown
within the State of Hawai'i). The purpose of the RFI was:

» Ta gather direct local food supply information from farmers and distributors to develop
a more specialized understanding of local food supply;
To better inform local food buying strategies for our schools and other institutions;
To better inform State entities on local food purchasing and community networking
opportunities;
To access F25 proposal ideas from across the state.

The information gathered from the RF] will be considered in upcoming F2S program solicitations,
assist the State with future F25 initiatives such as increasing locally grown food in school food
programs, and support the growth of community connections with local farms.

The RFI was canducted by HDOA and promated by:

Lieutenant Governor of the State of Hawai'yy

Lieutenant Governor's Farm to School Information Session and Farmer Mixer Event:
Direct press release announcements;

Announcements to stakeholders at Hawaii Farm Bureau's 2016 Ag Awareness Day;
Discussions with elected leaders of the Hawaii Farmers Union United;

Numerous listservs of agricultural programs and organizations; and

Numerous direct email announcements with requests for responses.

B.RESULTS
The RFI contained 33 questions, and garnered a total of 37 responses from 46 respondents [not
more than 37 answered any one question) varied from individual in palicy

and very small production to larger specizlty producers and smaller island distributors. Generally,
there appears to be great interest in contracting with the State amongst smaller producers.
However, there is a gap between the willingness to work with the State and the current capacity to
become a viable vendor for the state. Specifically, compliance and basic understanding of
government contracting requirements such as food safety and Good Agricultural Practices [GAP)
certification, insurance requirements, and registration with the State’s Hawaii Compliance Express
[HCE) are sporadic.

Made & Grown with Alcha

Database

HAWAIIAN HARVESTS

Buy Freshsz Buy Local

R O i O o g ot

commurity and th and

Hawaii Seasonality Chart
ey

T

# SEARCH VENDORS SEARCH PRODUCTS CONTACTUS

= T —
won | 0 B T e _
e

Hawail Agriculture & Food Products n

Seanch.

e Cebacng
Do e = Cormrmer e -
cociaren | Riman Vaet ek Seecet  GEPun
[y (=4
. Gt e fl
US| Centeawme nvess S Ceas | Epoe
Clthad o 3 Gty (=

FRESH CHOICE HAWAIIAN HARVEST

Celebrate
the Bounty of

Hawai'il




11/2/2017

N (7N BT WO S/ W O\

S——— - * SUPPLY
Buy Freshgf:’gﬁy Local * QUALITY

It's as easy as counting to three
s cal con

* QUANTITY
* RELIABILITY

* PRICE
* SEASONALITY
* ELASTICITY

* CONSIDER
* ALL OR NOTHING

DEFINING LOCAL

DEFINE LOCAL-

U C — C U C 9 ; U d ’ .
Within a school District (Honolulu, Central, Leeward, Windward,
Hawaii, Maui, Kauai);

Within the Island (Kauai, Oahu, Molokai, Lanai, Maui, Hawaii);

Within the State.

SEASONAL:

O Fall/Winter Hawaii produce (atemoya, mushroom, pumpkin/kabocha, rambutan,
tangerine)

EVENTS —
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LOWEST COST BEST VALUE THRESHOLDS
* Small Purchase * Proposals (RFP) FED + YOUR AUTHORITY
* Competitive Bid (IFB)

* Formal (IFB/RFP)

TYPES OF CONTRACTS * 2150,000 - Federal
* Fixe- Price (firm, price adjustments) * $100,000 - State
* Cost-Reimbursement (cost-plus-fixed, cost-plus-% of cost) e S 25,000 - HIDOE
* Forward Contracting
* Requirement Contracts/ (ID1Q) Indefinite Quantity
Indefinite Demand

¢ Small Purchase

v'Cost & Pricing
v “LOWEST PRICE” v.s. “BEST VALUE”

v'TAXPAYERS are receiving prices that are “fair and reasonable”

v'Competitive

v'Pricing is realistic to the school’s budget

10
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v'Threshold met for solicitation method
v'Micropurchases divided equitably among all qualified sources?
v'Cost/pricing analysis

v'Requirements not overly restrictive

v

SPECIFICATIONS SET EXPECTATIONS

1. PRODUCT (type, grade, quantity, quality, location)
2. DELIVERY (locations, timing, storage, failure to deliver)

3. SUBSTITUTIONS (allowances, timeframe, protocol)
4. INVOICING (specifications, metrics, submittal)
5. PAYMENT (prompt payment)

11



BUYER DEFINES REQUIREMENTS

BASIC BUSINESS REQUIREMENTS
1. ACCESS SOLICITATION

CERTIFICATIONS
* HCE
* GAP
* HACCP
* GMP

Types of produce Associated with Outbreaks,
1996-2009 (N=87)

3.4% 10.3%

B Berries
OGreen onions
BHerbs

0
:

(BTomatoes )
B0thers
OUnknown

17.2%

Source Credit FDA/CFSAN 2011
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FOOD SAFETY
* SFA
* DOH
* HDOA
* FSMA

ilInesses that led to
hospitalization or
death between 1998-
2008 attributable to
fresh produce
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' L FARM TO SCHOOL - GOVERNMENT CONTRACTING

Requirements for Selling to the Department of Education

TYFE OF VENDOR HePS Reglstration HCE COMPLIANCE INSURANCE GAF
poyments Third Party
y } Certification {Food Establishment Permit)
DISTRIBUTORY
ACGGRIGATOR ( ( ( (
DIRECT SUPPLIER
{FarmerfRancher] ( ( ( ‘/
Handling Potentially
Hazardous Foods® " ‘, f { (
Frocessing” &
Ready to Eat '( '( "( ( '(

& HePS - All DOE communications for contracts waluing > $25,000 will be on HePS website and only those who are registered with HePS then will receive
wpdates. Potential Vendors must register online at: https:fbasec sicommenet/HIDOES]
B. HCE - Required for payments > §2,500. Reglstration online {costs $12fyr] with with Hawall Compliance Express [HCE], an efficlent method for praviding

documentation of com pliznce with laws [OCCA, DOTAX, IRS, DLIAJ. https/fvendorsehawzilgov/hice fsplash fwelcome. itmi

€. INSURANLCE -Commercial General Liability insurance - $1 Milllon each occurmence, 52 Million aggregate covering all cperations by or behalf of the
contractor; and Automoblle Liabllity Insurance - 1 Million per accident.

o. ﬂ—ﬁoni Agriculteral Fractices {GAP) Certification by (any] third party auditor is required by ay producer wha directly sells thesr produce 25 a wender.
Assistance is avallable through UH-CTARR's G0 GAPS Program: htto /i manca.hawsil.edu/ctahr/farmicodeafety/

¥ hote, aithowgl distributors gre not curnentily requined fo source from GAP certified produrers, consideration of growing proctices must e considered
within your risk-maragement strotegy In compiignce with your own insurance polkies.

E. HALCP - Hazardous Analysls Critical Control Foint [HACCP) plan must be in place to show evidence of compliance with 33ate of Hawall Department of Healih

{008} focd safety standards. HACCP Plans are written documents that delineates the formal procedures for following the hazard analysis and eritical
contral pednt principles. htepoffhealth hawai govisan food-information/
F. DOH Food Establishment Permit — {HAR Ch,21-50} Any place where storing. preparing, manufacturing, packaging, transporting, or atherwise handling food
/heaith.hawall.govisan/permit

at the retail or wholesale leved must hawe a Food Establishment Permiz by the Department of Seatth (DOH]. hit

apolicationsfood-establshment-permit-applications!

¥ Farms cutting crops out of the fieid and delivering non-patentially hazardous foods in boxes do NOT require a permit.

* HAR§11-50-2: food that requires tmeftemperature concrol for food fety - Animal or plant food that ks heat treated (Le. Meo?, Doiry, Coodked Meals, row seed sprouts, oot
amelan, cut leafy greens, ot tomatoes)
4 Processing considered when there s mare than one cut to get the crop out of the fleld, mbding dfferent crogs o packages, bagging, sic.

SCHOOL GARDEN PRODUCE

* CLASSROOM TASTINGS

DONATE
Students/community
School Kitchen

FUNDRAISERS [SELLING]

CSA

School Farm Stands

* School Kitchens
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Robyn Pfahl, Esg.
Farm to School Coordinator, State of Hawaii Department of Agriculture

e st

Robyn.Pfahl@hawaii.gov
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