WISCONSIN FARM TO SCHOOL WISCONSIN
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Compliance Guide.

Purchasing paths, geographic preference rules, and FFVP sourcing for Wisconsin School Food Authorities.

No Bid Required - USDA Certified Organic - 100% Wisconsin-Grown - FFVP Eligible - Geographic Preference Ready - Farm to School Documented

$10K $50K O 100%

MICRO-PURCHASE SELF-CERTIFIED BIDS REQUIRED WISCONSIN-GROWN
THRESHOLD INFORMAL LIMIT UNDER THRESHOLD PRODUCTS

Wisconsin Informal Purchasing: The Fast Lane

Wisconsin DPI rules allow School Food Authorities to purchase goods using informal methods without a formal public RFP, provided the transaction falls
within certain thresholds. For most districts, sourcing from Wisconsin Food Hub Cooperative requires no formal bid process.

PurChasmg ethed el ThTeshol o Requwed? ‘

Micro-Purchase (Informal) Up to $10,000 :Dnei/rotlg?:gactlon Direct order. No formal quotes or documentation beyond standard

Self-Certified (Informal) Up to $50,000 Most Wlsco_nsin SFAs can self-certify up to this limit. Informal quotes required, no
formal public RFP.

Formal Competitive Bid Above $50,000 Requires full competitive RFP or IFB process. WFHC provides complete, bid-ready
specifications.

What This Means for Your District:

A trial order or pilot case is well under any informal purchasing threshold. You can place your first order immediately without a formal bid, RFP, or board delay.
Your standard food service purchasing authority is all you need to test local items and gather student feedback before scaling up.

Note: Exact informal thresholds vary by school district based on local board policy. Confirm your business office to verify your self-certification or purchasing level. Figures reflect USDA and Wisconsin DPI
guidance current for the 2026 school year.
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PROCUREMENT & COMPLIANCE QUICK GUIDE

Geographic Preference: Use "Local" as a Specification

As of July 1, 2024, USDA regulations allow Child Nutrition Program operators to use "locally grown, raised, or caught" as a core product specification rather
than just a preference point in bid evaluations. Furthermore, USDA guidance confirms that "unprocessed" agricultural products can undergo traditional
handling including washing, cutting, dicing, chopping, julienning, and bagging and still retain their unprocessed status.

WFHC SLICING & CUTTING OPTIONS SOURCING ADVANTAGE

WFHC's fresh, pre-cut vegetables (sticks, florets, matchsticks) fully qualify

You can specify "Wisconsin-Grown" directly in your purchase parameters,
under the geographic preference rules. All products are HACCP-certified
and cold-chain delivered.

prioritizing local farms without sole-sourcing violations. WFHC provides
farm-of-origin documentation on every shipment.

How to Apply It in Your Solicitations:
» Direct Specification: Write "Wisconsin-Grown" directly into your item specs for any informal or formal solicitation.
» Preference Weights: Include geographic preference points for products grown within a specific mile radius or within state lines.

»  WFHC Support: We provide farm-of-origin documentation on every shipment to support your compliance file.

Fresh Fruit & Vegetable Program: FFVP Funding

The USDA Fresh Fruit and Vegetable Program provides dedicated grant funds to elementary schools to serve fresh produce as healthy snacks outside of
regular lunch or breakfast hours.

» Separate Budget: FFVP is funded via a separate federal grant line. Sourcing through FFVP does not compete with your standard food service budget
or displace your prime vendor.

» 100% Eligible: WFHC's pre-packaged and bulk pre-cut organic produce is fully eligible under FFVP program guidelines.

« Labor-Saving: Because schools often lack preparation labor during non-lunch hours, our ready-to-serve, pre-cut vegetable cases are perfect for
quick classroom distribution.

ZERO PREP
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PROCUREMENT & COMPLIANCE QUICK GUIDE

Compliance Documentation: What WFHC Provides

We understand that school business offices and public auditors require rigorous documentation. WFHC provides a complete, audit-ready compliance packet
upon account setup:

Certificate of Liability Insurance - with general and product liability

v W-9 Form for immediate vendor setup in your district's accounts
coverage.

payable system.

USDA Organic Certification NOP certificates for all VAPG products. HACCP Plan Summary - for our certified processing facility.

GAP / Harmonized GAP Certifications for all cooperative farm partners. PTI Traceability - PTI-compliant barcoding on every case.
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Origin & Traceability Receipts case-level farm-of-origin details. Allergen & Gluten-Free Declarations - nut-free and gluten-free facility.
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Food Safety Manager Credentials on-site at all processing and
warehousing hubs.
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Sourcing & Compliance
Support EMAIL

Need help drafting bid specifications, navigating local sourcing sales@wifoodhub.com 715-227-1990 wifoodhub.com/schools
thresholds, or structuring invoices to align with FFVP
requirements? Our school food service specialists are ready.

Locally Grown. School Ready.

Wisconsin Food Hub Cooperative « wifoodhub.com/schools
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