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• Food Safety
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• Nutrition Education
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Fresh fruit or vegetable snack offered to all enrolled students 
during the School Day

Goals of the FFVP:

Goals of FFVP

Expand variety of fruits and 
vegetables children experience

Increase fruit and vegetable 
consumption

Make a difference in the children's diets to 
impact their present and future health

Catalyst for change toward long-term healthful 
eating habits



• Pilot program introduced by USDA in 2002

• Four States: Iowa, Indiana, Michigan, and Ohio

• Now a permanent program 
- Expanded to cover selected schools in all 50 states, as part of 

the 2008 Farm Bill 

History of FFVP

Presenter
Presentation Notes
The FFVP began as a pilot project authorized by Congress in 2002. The pilot provided funds for fresh fruits and vegetables in four states, including Indiana, for the 2002-2003 school year. 25 schools were involved in the pilot to help determine best practices for increasing fruit and vegetable consumption. The success of the pilot led to legislation in 2008 to expand the FFVP and make it a permanent program. 

https://wayback.archive-it.org/5923/20120310080951/http:/ers.usda.gov/FarmBill/2008/Titles/TitleIVNutrition.htm
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To be selected to 
participate you must:

Program Basics

Be an Elementary School (PK-5th Grade)

Operate the National School Lunch 
Program (NSLP) in good standing

Have 50 percent or more students 
eligible for free or reduced-price meals

Make free Fr & V available to all enrolled 
children at least 2 times per week *

Widely publicize the availability of free 
fresh fruits & vegetables 

Serve F & V outside of SBP and NSLP-
but during the school day

Submit a complete and accurate 
application 

* OSSE strongly encourages 
serving the FFVP at least 3 
times per week ; vegetables 
at least once per week

FFVP Handbook, page 4

Presenter
Presentation Notes
Widely publicize=have participating in program listed on school website.

http://www.fns.usda.gov/sites/default/files/handbook.pdf
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Recommendations for the Program

Teacher Participation

Nutrition Education  
REQUIRED by OSSE 

(at least once a week)

A Variety of Implementation 
Strategies

Tracking spending with a budgeting 
tool*

Establishing Partnerships
*Customized budgeting 
tools sent out to each SFA 
with Approval Letters

The USDA and the State 
Agency Strongly 
Encourage:
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Program Logistics

Who

All children enrolled 
in the school

Food service 
staff 

Teachers

Principals

Parents & 
Community

What

Fresh Fruits and 
Vegetables Only 

Operational Costs

Administrative 
Costs

Where

Kiosks

Classrooms

Cafeteria

Hallways

Playgrounds

When 

Any time 
during the day

Not as walking 
out the door

Outside of 
breakfast and 

lunch 



• Fresh fruits

• Fresh vegetables 

• Low-fat or fat-free dips for vegetables only (no more than two 
tablespoons) 

• Cooked vegetables (once per week with nutrition education)

What can be served?

Presenter
Presentation Notes
The produce you serve should be presented in such a way that it will be easily identified or recognized for what it is. Encourage children to enjoy fruits and vegetables as they are.  So here is what is allowed: Fresh fruits and vegetables, low fat or fat free dips for vegetables only, and cooked vegetables limited to once a week. If you plan to cook vegetables, you need to make sure you plan a nutrition education activity in conjunction with the cooked vegetables. Some schools have actually cooked vegetables in front of their students before, giving the students a cooking lesson and a fun taste testing experience.  



• Frozen, canned, dried, jellied, or otherwise processed fruits or vegetables

• Dip for fruit

• Fruit or vegetable juices

• Cottage cheese

• Edible flowers

• Smoothies

• Fresh herbs

What cannot be served?



Pop Quiz!

11
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When do FFVP items have to be served?

A. With NSLP
B. With SBP
C. Outside of NSLP and SBP
D. A and B

Question 1
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When do FFVP items have to be served?

C. Outside of SBP & NSLP

Question 1
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True or False:

High school students are eligible to participate in 
FFVP.

Question 2
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High school students are eligible to participate in 
FFVP.

False

Question 2



Produce Food Safety



• Choose reliable and reputable sources

• Check storing and handling practices of vendors

• Establish procedures for inspecting incoming delivery
– Learn how to accept and reject 

- School's HACCP-Based SOPs

Receiving Fresh Produce

Presenter
Presentation Notes
When purchasing and receiving fresh produce it is vital that you are working with reliable and reputable sources. If you are working with a new vendor, be sure to check their storing and handling processes. You might even need to take a tour of the facility where they package the produce. Make sure who ever is receiving the produce knows how to properly inspect the produce. They must determine if the produce is in good condition, that there isn’t excessive bruising or other damages, that it is the size and quality that you purchased. Before accepting the delivery be sure to temp the fresh cut produce to make sure it was safely transported. Check the boxes and bags that the produce is in. If the produce doesn’t meet your standards, send it back. Accepting poor quality produce will reduce the eye appeal of fresh fruits and vegetables. Train the receiving staff if they are uncomfortable or unsure how to tell when something should be rejected. Make sure your food safety plan has the Receiving Deliveries Standard Operating Procedure and that you have reviewed it with the staff who receives the produce. 



• Date each case to help track produce

• Refrigerate leafy greens and fresh cut produce

• Refrigerate anything that arrived refrigerated

• Store above contaminants

• Keep track of refrigerator and storage temperatures

Storing Fresh Produce



• Wash hands!

• Inspect produce

• Clean and sanitize all equipment, utensils, and surfaces

• Wash produce in continuously running water

• Do not re-wash packaged produce if it has a label saying it has 
been washed and is ready to eat

Preparing Fresh Produce

Presenter
Presentation Notes
Wash hands thoroughly with soap and warm water before handling produce as well as going to the bathroom, handling trash or money, coughing or sneezing or anytime hands become soiled. Use gloves, deli paper, or an appropriate utensil to touch read-to-eat produce. Inspect produce for damage and either cut away affected areas or do not use the item. Clean and sanitize all equipment, utensils, and surfaces that come into contact with cut produce before and after each use. Wash produce in continuously running water, do not soak produce when cleaning or storing. Use a designated vegetable brush to scrub rough surface produce like cantaloupes. Finally, do not rewash packaged produce that has a label indicating that it has been washed or is ready to eat.



• Teachers and students must wash hands before touching the produce

• Pre-package or pre-wrap any produce that is cut into pieces

• Deliver close to serving time

• Use ice, ice packs, or refrigerated units

• Spend administrative funds on coolers with ice or ice packs

• Discard any leftovers

Handling Produce in Classrooms



Claims & Reimbursement
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• Sponsors must reapply every year!

• Application includes:
– Total # of enrolled students

• % eligible for free/reduced price meals
– Certification of support for participation

• Signed by School Food Service Manager, Principal, and 
district superintendent 

– Program implementation plan

• Applications due in May for following school year

FFVP School Applications

Presenter
Presentation Notes
-it is recommended that each school include a description of partnership activities undertaken or planned in the program implementation plan.
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Financial Management
• One funding allocation during the Program Year

- Oct. 1 2018 through Sept. 30 2019
- One Notification of Grant Award letter

• $50-$75 per student per allocation

• Ranked based on Free and Reduced-Price meal percentage

• Customized budget monitoring tools sent with Approval 
Letters
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Allowable vs. Unallowable 

Operational Costs:
• Small, Non-Food supplies

• Ex: paper plates, apple cutters, etc.
• Low-Fat/Fat-Free Vegetable Dips

• (2 Tablespoons or less!)
• Fringe Benefits– Preparation 
• FRESH FRUITS & VEGGIES

• Administrative Costs:
• Large Equipment Purchases (fill out 

form first)
• Salaries/Benefits

• Planning, managing, claiming

Processed or preserved fruits & 
vegetables:
• Canned, Frozen, Dried
• Dip for Fruit
• Fruit or Vegetable Juices
• Snack-type fruits
• Fruit strips, fruit drops, fruit leathers
• Jellied Fruit
• Trail Mix
• Cottage cheese
• Smoothies

Acceptable Items: Unacceptable Items:



• Follow proper procurement procedures (same as NSLP)
– Micro (Purchase is one-time, standalone <$10K)
– Small/Informal (Multiple purchases from same vendor (≤$100K for DC 

Government, ≤$250K PCSB/Private)
– Formal

• “Buy American”
– If item is grown domestically, must be purchased domestically
– The FFVP provides schools the opportunity to purchase exotic fruits 

and/or vegetables that are not available locally or that are not 
domestically grown

Purchasing

Presenter
Presentation Notes
NEW SLIDEFFVP schools must follow proper procurement procedures.Micro-Purchase MethodPurchase is one-time, standalone: examples include an emergency purchase, special event purchase, testing of a new product; purchase is not anticipated to be repeated.Value of goods or services is: Less than or equal to $10,000Competitive Quotes: Not required, as long as price is reasonable, and purchases are distributed equitably among qualified suppliers. Small Purchase MethodFor multiple purchases/deliveries from the same vendor throughout the school year or if reasonable price is unknown to purchaser: examples include recurring shipments of office supplies, purchase of an exotic fruit or vegetable, like kumquats, where a reasonable price is unknown due to lack of market comparison. Value of goods or services is: Less than or equal to $100,000 for DCPS/DYRSLess than or equal to $250,000 for PCSB/Private SchoolsWill need to develop solicitation documents, obtain price quotes, evaluate quotes, award sale to the most responsive and responsible supplier & perform contract management Produce must always be graded and inspected according to existing local, State and Federal guidelines. Finding suitable vendors or suppliers that provide a reliable supply of produce has been a challenge for a number of schools. Many schools purchase fruits and vegetables from food wholesalers or brokers. The vendors deliver shipments of fresh produce directly to the schools. Local grocery stores and other retailers are not only good suppliers of fruits and vegetables, but also might be valued partners for free nutrition education and promotion activities. You can support local agricultural producers by buying fresh produce at farmers’ markets, orchards, and growers in your community. Remember: produce purchased with FFVP funds is meant to be used in the FFVP only. It cannot be used in the National School Lunch or School Breakfast Programs.  When you are purchasing fresh produce, including produce from local vendors, proper procurement procedures must be followed.   The “Buy American” requirement in the National School Lunch Program (as provided in 7 CFR 210.21(d)) applies to purchases made with FFVP funds. Produce such as bananas, which are generally not available as a domestic product, may be purchased even though they are not domestic. Schools needing additional guidance on specific purchases and how an item would be affected by the Buy American provision should contact their OSSE for assistance.   Schools may  Order through DoD‐Fresh, the Department of Defense’s Fresh Fruit and Vegetable Program 	o DoD‐Fresh uses a large network of produce suppliers to distribute a wide variety of American‐grown fresh produce directly to schools 	o Deliveries are frequent and on time, and the cost is reasonable  Buy produce from your local grocery stores and farmers’ markets, or contact conventional and organic growers, and distributors Support farm‐to‐school projects by purchasing fresh fruits and vegetables from growers and farmers in your community o Farm to school projects are collaborations between farmers and schools that increase your access to fresh, local farm products, and expand market opportunities for family farms o Information on the Farm to School (F2S) initiative is found at www.fns.usda.gov/cnd/F2S/Default.htm



• Determine if equipment required for program is needed

• Budget for monthly supplies 

• Purchase a variety of fruits and vegetables

• Avoid serving same produce served during breakfast, lunch, 
snack, and supper

Financial Planning Tips
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Maximizing your Budget

• 85 percent or more of 
budget toward food 
costs

• 10 percent or less 
toward administrative 
costs

• No more than 15 
percent spent on non-
food items

Budgeting Methods

• What makes the most 
sense

• Easiest to use

• Tracks spending with 
customized budget 
tool provided
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Maximizing your Budget

Handbook for schools- Reimbursable costs and budgeting section
28

• Sufficient funds for entire allocation
• Serve variety or local?
• # Serving Days per Month

Making it last

• Age Group
• Maturity Level
• Keep their interest

Portion Sizes

• Whole fruits? 
• Proportioned?
• Staff needed for preparation?

Delivery 
methods

Presenter
Presentation Notes
I encourage you to spend money on exotic or less common fruits and veggies and serve them as a “tasting” rather than a full size snack.  This reduces costs and increases produce variety.Younger= ½ to ¼ cupBalance high and low cost F and VsApples, carrots, strawberries, jicamaServe five days per week to ensure funds are used timelyWont last? Resort to lower cost items or 3-4 days per weekLabor high?  Pre-packaged f and vMondays and Fridays to reduce prep timeRecruit parents/volunteers to help
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• Claim Reimbursement Form and Summary Cost Sheet are 
required 

• All receipts and invoices required
– Invoices, receipts, and all other documentation must be 

maintained for 5 years* 
• Claims must be submitted to:

osse.ffvp@dc.gov 

• By the 10th of the following month
• 60 days- Federal Deadline
• Signed by an authorized signer

Financial Management

*Information derived from FFVP 
Handbook

Presenter
Presentation Notes
-These submission due dates are the same as all NSLP & HAS claim submissions-Failure to submit all initial/revised claims with corresponding edit checks by the mandated 60 day deadline will result in non-reimbursement.

mailto:osse.ffvp@dc.org
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• If you have multiple campuses receiving funds, you 
must complete a Claim Reimbursement Form and Cost 
Summary Sheet for each site

Multiple Campuses
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• Must fill out Additional Funding Request Form listing:
– Reason for request
– Estimate of amount of money anticipated
– Change in enrollment

Requesting Additional Funding



Pop Quiz!

32
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Which of the following is not an Operational Cost?

A. Fresh fruits and vegetables
B. Large equipment purchases
C. Low-fat/fat-free dip for veggies
D. Small supplies

Question 1

Presenter
Presentation Notes
Operational Costs:Small, Non-Food suppliesLow-Fat/Fat-Free Vegetable Dips(2 Tablespoons or less!)Fringe Benefits– Preparation FRESH FRUITS & VEGGIES�Administrative Costs:Large Equipment Purchases (fill out form first)Salaries/BenefitsPlanning, managing, claiming
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Which of the following is not an Operational Cost?

B. Large Equipment Purchases

Question 1

Presenter
Presentation Notes
Operational Costs:Small, Non-Food suppliesLow-Fat/Fat-Free Vegetable Dips(2 Tablespoons or less!)Fringe Benefits– Preparation FRESH FRUITS & VEGGIES�Administrative Costs:Large Equipment Purchases (fill out form first)Salaries/BenefitsPlanning, managing, claiming
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What is the maximum percentage of your FFVP allocation 
that can be spent on non-food items, including admin 
costs?

A. 10%
B. 15%
C. 20%
D. 80%

Question 2
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What is the maximum percentage of your FFVP 
allocation that can be spent on non-food items, 
including administrative costs?

B. 15%

Question 2
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Which of the following is not a reimbursable item for 
FFVP?

A. Fringe benefits-preparation
B. Salaries
C. Dried, frozen, or canned fruits and vegetables
D. Fruit or Vegetable Juices

Question 3
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Which of the following is not a reimbursable item for 
FFVP?

Both C & D  

Question 3

Presenter
Presentation Notes
Juices and frozen, canned, or dried produce is not acceptable for FFVP.  Only fresh fruits and vegetables can be reimbursed.



Nutrition Education



• Education plans should fit your students

• Utilize free resources from OSSE, Team Nutrition, and other 
programs

• Create partnerships to obtain no cost promotional items or 
services

• Adapt lesson plans in classrooms to incorporate the serving of 
the fresh fruits and vegetables.

FFVP Nutrition Education

Presenter
Presentation Notes
he primary focus of the FFVP is to bring fresh produce into the school for distribution to the children. For too many children, the produce they see in school might be their first exposure to fresh fruits and vegetables, and the only ones they will see that day.  Nutrition education is critical to the program’s success.



• Monthly newsletter containing:
– Spotlight fruit or vegetable of the month
– Resources
– Classroom activities
– Kid-friendly recipes
– Nutrition facts
– Storage and preparation 

tips

The Monthly Produce Pick
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Nutrition Education Ideas
Science/ Math

Experiment

Graph favorite snacks

Weighing and Measuring

Gardening/Composting

Nutrients

English

Write about favorite snacks

Research fruits and vegetables

Read books about fruits and 
vegetables

Vocabulary/Spelling

Other
Trivia

Foreign Languages

Art Projects

School Gardens

Presenter
Presentation Notes
There are many ways for nutrition education to be provided in the classroom or cafeteria.Math class can Weigh and measure fruit and vegetables or create charts and graphs on the likes and dislikes of fruits and vegetables in a class. Language Arts class can research the internet about a particular fruit or vegetable. Science class can plant fruit or vegetable seeds. The next  few slides are pictures of how nutrition education has been incorporated in schools.



Partnerships



• Internal: Encourage cooperation and commitment from 
school staff
– Do not leave it to one person to manage
– Make it a team effort 

• External: Develop new partnerships
– State and national associations
– State or community health agencies
– Dietitians and dietetic interns
– Local farmers and chefs
– Non-profits with food/low-income service model

Partnerships
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Create an FFVP team. Team members could include: 
- Principal
- School nurse
- Teachers
- Parent volunteers
- Food service director
- Any other interested staff

Ideas to Expand the FFVP

Presenter
Presentation Notes
Here are some best practices used around the nation to expand the FFVP …Source – Florida Department of Agriculture and Consumer ServicesFFVP team - Use your school’s wellness team to promote FFVP and implement some of the following ideas. Although the actual day-to-day operation will be the responsibility of the site cafeteria manager in the majority of sites, everyone has a role.



Pop Quiz!

47
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• True or False: 

Nutrition education is a required component of 
FFVP.

Question 1
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Nutrition education is a required component of 
FFVP.

True

Question 1



50

Provide an example of how to incorporate nutrition 
education during the school day.

Question 2



Q & A



• FFVP Handbook for Schools

• OSSE FFVP Website

• USDA FFVP Website

Resources

http://www.fns.usda.gov/sites/default/files/handbook.pdf
http://osse.dc.gov/service/fresh-fruit-and-vegetable-program-ffvp
http://www.fns.usda.gov/ffvp/fresh-fruit-and-vegetable-program


53

The Possibilities are Endless
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