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What is a Specification

specification uoun

specification | \ spe-sa-fa-'ka-shan @), spes-fa-\

Definition of specification

1 :the act or process of specifying

2 a :adetailed precise presentation of something or of a plan or proposal for
something —usually used in plural

b :astatement of legal particulars (as of charges or of contract terms)

also : a single item of such statement

c :awritten description of an invention for which a patent is sought



Why are they Importante

» Set of instructions

>

>
>
>

Defines quality and standards
ngredients clearly defined
Requirements for delivery set

Jsed to support cost/budget




Why are
they
Importante

Money saver

For you
and your
vendor




it’s All About The Money

» Write specification for intended use




it’s All About The Money

» Consider the season




's All About the Money

» Grade oo —



it’s All About The Money

Case Pack
»2/10#

>4/5#
»6/10%#
»3/10#

Case Size
» 10#

> 20#
> 40#
» S0#




it's All About
the Money

Lard

Perfect for baking, roasting and frying

Nutrient
Standards




IT’'s All About the l

Money

Quantity




it’s All About The Money

» Main ingredients




IT’'s All About the

Grades K-5 Grades 6-8 Grades 9-12

M : n S y Food Components Amount of Food® per Week

(minimum per day)

Fruits (cups)®© 5 (1) 5(1) 5(1)

\Vegetables (cups)”* ] 0 ]
Dark green 0 0 0
Red/Orange 0 0 0
Beans and peas 1] 0 1]
(legumes)
Starchy 0 0 0
Other 0 0 0

Grains (oz eq)® 7-10(1) 8-10(1) 9-10(1)
Meal Pattern : : :

Meats/Meat Alternates (oz

eq)*

Fluid milk’ (cups) 5 (1) 5 (1) 5 (1)
Other Specifications: Daily Amount Based on the Average for a 5-Day Week

Min-max calories (kcal)®" 350-500 400-550 450-600

Saturated fat (% of total <10 <10 <10

calories)"

Sodium Target 1 (mg)"’ <540 <600 <640

Trans fat"! Mutrition label or manufacturer specifications must indicate

zero grams of trans fat per serving.




it’s All About The Money

» Child Nutrition Label

Pizza Cheese Pizza

CN
000000*
Each 5.00 oz portion of Cheese Pizza provides 2.00 oz equivalent meat

CN alternate, 1/4 cup serving of vegetable, and 1.50 servings of bread alternate CN
for the Child Nutntion Meal Pattern Requirements. (Use of this logo and
statement authorized by the Food and Nutrition Service, USDA 06/04**).

CN




it’s All About The Money

» Delivery needs
» lemperatfure
» Fresh
» Frozen




Quality = permanent or
unchanged factors

Quality Color
Shapes

Size




Quality
Examples




Condition

Physical factors
Bruising
Color
Frozen
Shape




Condition




Right Product — Right Price

» Determine need

» What is available

» Infended use

» Recelving and production




Determine Need

» Look at menu
» Product on hand

» USDA foods

» Consider how product will be
served




Availability

» N season cost less
» Might be available locally

» Use marketing services to identity trends



Characteristics of a Specification

» Tell vendors what quality you want
» Apples to apples

» Measurable
» What was ordered is what was received



Poor Specifications

» Limit competition

» Increase cost but not value

» May result in low quality

» May decrease product yield
» Availability may increase cost




Receiving

» Recelving staff
» Know what was ordered

» Understand if delivered
product is the right product

» Training




Resources

Agricultural
Marketing

Service

wWww.ams.usda.
gov

USDA
=

Market News

Rules & Regulations

Grades & Standards

About AMS | Mews & Announcements | Careers | For Employees | Contact Us

United States Department of Agriculture
Agricultural Marketing Service

Services | Resources

I s

Advanced Search | A-Z Glossary & Index

Selling Food to USDA

AVAILABLE SERVICES

Quality Grading

Auditing & Accreditation
Organic Certification
Grain Inspection

Grain Standardization
Import/Export Certificates
Packers & Stockyards
Warehouse Services
Commodity Procurement
Market Research & Analysis
Grants & Opportunities
Transportation Research
Plant Variety Protection

Get email updates:

More

c What'’s in a name?

Awhole lot when it comes to the USDA Organic Seal

Stayconnectedn d ﬁ@'b“ﬂﬂ




USD About AMS | News & Announcements | Careers | For Employees | Contact Us
/a I s

’_-__,..-——— United States Department of Agriculture

Agricultural Marketing Service Advanced Search | A-Z Glossary & Index

Rules & Reguiations Grades & Standards Selling Food to USDA

Stay connected: f

Grades and Standards Grades and Standards

Beef

Cotton

Dairy

Eggs

Fish & Seafood
Flowers & Plants
Fruits

Goat

Grain

Lamb

Nuts

Qrganic

Pork

Poultry

Rabbits

Rice and Pulses
Specialty Products
Tobacco
Vegetables

Wool & Mohair

The USDA grade shields, official seals and labels are
reputable symbols of the quality and integrity of
American agricultural products. Large-volume buyers
such as grocery stores, military institutions,
restaurants, and even foreign governments use the
quality grades as a common “language, making
business transactions easier.

The USDA shields and labels assure consumers that
the products they buy have gone through a rigorous
review process by highly-skilled graders & auditors
that follow the official grade standards and process
standards developed, maintained and interpreted by
USDA's Agricultural Marketing Service.

Learn more about our labels, download our labeling
fact sheet.

-

InstitutionalMeat s
Purchase Specuf:cotnor\s

News & Announcements

+« 09/30 USDA Reaches Consent
Decision and Civil Penalty with Green
Bay Dressed Beef LLC, for Packers and
Stockyards Act Violations

* (09/27 USDA Establishes Regional
Cattle and Carcass Grading
Correlation and Training Centers

s 09/23 USDA Reaches a Packers and

gricultural
arketing
ervices




Resources

theicn.org

Procuring Local
~F0ods for Child
Nutrition
Programs

U_SDAumm " 'Procuri'ng Local Foods :
= _. m“ for Child Nutrition Programs




Resources

» Theicn.org
»Produce Safety

»Nitps://theicn.org/icn-resources-a-
z/produce-safety/

»Apples — Watermelon



https://theicn.org/icn-resources-a-z/produce-safety/

Resources

» USDA Foods In Schools
»Nttps://www.ins.usda.gov

» Programs — USDA Foods in Schools — Technical
Assistance & Guidance — Fact Sheets

» (Fruits, vegetables, grains, meat/meat alternate
and other foods)



https://www.fns.usda.gov/

USDA Foods Product Information Sheet

Categorized by food type, the USDA Foods Product Information Sheets describe the items expected to be availabl

for schools and institutions participating in the Child and Adult Care Food Program, the National School Lunch

Program, the Summer Food Service Program, and other child nutrition programs.

» hitps://www.fns.usda.
gov/usda-fis/usda-
foods-product-
Information-sheets

o Meat/Meat Alternates

o Vepetables

o QOther Foods

03/04/2019
\ T



https://www.fns.usda.gov/usda-fis/usda-foods-product-information-sheets

UMITED STATES DEFARTMEMT OF AGRICULTURE

USDA Foods Product Information Sheet

For Child Mutrition Programs

USDA FOODS

100158—Beef, Fine Ground, 85/15, Frozen AE
FM Category: Meat/Meat Alternate k

HEALTHY CHOICES
AMERICAN GROWN

PRODUCT DESCRIPTION NUTRITION FACTS

This item is 85/15 fine ground beef. This product Serving size: 1.34 ounces (38g)/1 MMA 85/15
is in 40 pound cases containing four 10-pound raw ground beef R
vacuum-sealed packages.

Amount Per Serving_j

Calories 82

CREDITING/YIELD P
« One case of ground beef provides Total Fat 6g
approximately 478 1.34-ounce portions. Saturated Fat 2g
« CN Crediting: One 1.34-ounce portion of 85/15 Trans Fat 1g
raw ground beef credits as 1 ounce equivalent Cholesterol 26mg

meat/meat alternate. Sodium 25mg

Total Carbohydrate Og
CULINARY TIPS AND RECIPES Dictory Fibor

« (Ground beef can be cooked and used in a Sugars Og
variety of dishes such as spaghetti sauce, Protein 7g

tacos, chili, casseroles, and pasta dishes.
« [For more culinary techniques and recipe ideas | Source: USDA National Nutrient Database |

visit NESMI or Team MNutrition.

Og




Questions

» Child and Adult Nutrition Services
» Geriann Headrick
» geriann.headrick@state.sd.us
» 605-773-4718
» Office number
» 605-773-3413



mailto:geriann.Headrick@state.sd.us

Non-Discrimination Statement

In accordance with Federal civil rights law and U.S. Department of Agriculture (USDA) civil rights regulations and policies, the USDA, its
Agencies, offices, and employees, and institutions participating in or administering USDA programs are prohibited from discriminating
based on race, color, national origin, sex, disability, age, or reprisal or retaliation for prior civil rights activity in any program or activity
conducted or funded by USDA.

Persons with disabilities who require alternative means of communication for program information (e.g. Braille, large print, audiotape,
American Sign Language, efc.), should confact the Agency (State or local) where they applied for benefits. Individuals who are deaf,
hard of hearing or have speech disabilities may contact USDA through the Federal Relay Service at (800) 877-8339. Additionally,
program information may be made available in languages other than English.

To file a program complaint of discrimination, complete the USDA Program Discrimination Complaint Form, (AD-3027) found online
at: http://www.ascr.usda.gov/complaint filing cust.html, and at any USDA office, or write a letter addressed to USDA and provide in
the letter all of the information requested in the form. To request a copy of the complaint form, call (866) 632-9992. Submit your
completed form or letter to USDA by:

“F Mail: U.S. Department of Agriculture

Office of the Assistant Secretary for Civil Rights
1400 Independence Avenue, SW

Washington, D.C. 20250-9410;

(2) Fax: (202) 690-7442; or

(3) Email: program.intake@usda.gov.

This institution is an equal opportunity provider.



http://www.ascr.usda.gov/complaint_filing_cust.html
mailto:program.intake@usda.gov

Specifications Training

October 8, 2019

Professional Standards — Specifications
2410 Product Specification
1 hour
October 8, 2019

Provided by Child and Adult Nutrition Services
State of South Dakoto

d\ south dakota
DEPARTMENT OF EDUCATION

............................
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