
 Nourishing Children and Supporting American                     
        Agriculture Nationwide

• Purchases about 2 billion pounds of food from American farmers each year.

• Provides high-quality, 100% American grown food, to schools, child-care facilities, and
institutions that participate in child nutrition programs including the National School Lunch
Program (NSLP), the Child and Adult Care Food Program (CACFP), and the Summer Food Service
Program (SFSP).

• Meets food safety and nutrition standards for all foods purchased and provided to child nutrition
program operators.

• Adds versatile, budget-friendly options for schools and institutions to provide our
Nation’s children with appealing, healthy meals.

USDA Foods in Schools:

Serving Up Nutritious Options with USDA Foods
USDA Foods include a wide variety of high-quality fruits, vegetables, dairy products, whole grains, 
and protein foods, including lean meats.  USDA Foods are available via one of three methods: 

1. Direct Delivery
2. Bulk for Processing
3. USDA Department of Defense (DoD) Fresh Fruit and Vegetable Program

To see a complete list of foods available for direct delivery or bulk for processing, refer to the 
Foods Available List. USDA Foods help schools and institutions meet the Dietary Guidelines for 
Americans and child nutrition program meal pattern requirements and nutrition standards.  

USDA Supports American Agriculture
USDA has a dual mission of providing healthy food to children and supporting American farmers.  All 
USDA Foods products are grown, processed, and packaged in the United States or its territories.  

USDA Department of Defense (DoD) Fresh Fruit and Vegetable Program
The USDA DoD Fresh program offers child nutrition programs the option to order a greater variety 
of fresh fruits and vegetables using their USDA Foods entitlement. Requested produce items 
are delivered by a DoD contractor. This program helps connect child nutrition programs with 
high-quality, domestic, fresh fruits and vegetables and helps maximize the use of USDA Foods 
entitlement to support healthy menus.  

https://www.fns.usda.gov/cacfp
https://www.fns.usda.gov/sfsp/summer-food-service-program
https://www.dietaryguidelines.gov/
https://www.fns.usda.gov/usda-fis/usda-foods-available


WHOLE GRAINS
A variety of whole grain food options including cereals, flour, pasta, rice, and tortillas. 

Fresh, frozen, and canned options from all five vegetable subgroups: dark green, red/orange, beans/peas, 
starchy, and other. 
No salt added frozen vegetables and either low-sodium or no salt added canned vegetables and beans.

FRUITS
Fresh, frozen, canned, and dried options in sizes ranging from individual portions to bulk for 
processing. Canned fruits are either unsweetened or packed in extra light syrup. 

A variety of nutrient-dense protein options such as lean meats, poultry, fish, beans, cheese, nuts, and eggs.
USDA continuously works with industry to improve product specifications to reduce sodium and saturated 
fat while still achieving optimal product quality. 

• Include messages about USDA Foods in newsletters, on websites, or in social media
posts.

• Partner with local chefs to do food demonstrations using USDA Foods at school
assemblies or other events.

• Check out the free resources available from Team Nutrition.
• Visit the FNS Website for USDA Foods Resources.

USDA Foods Are High Quality, Versatile, and Budget-Friendly
• USDA Foods must comply with stringent product specifications and are processed under USDA grading

and inspection services.
• States and school districts have the flexibility to order products in various package sizes ranging from

individual grab-and-go to bulk sizes.
• Some products are available as ready-to-eat or require minimal preparation, while others can be used as

ingredients in recipes or sent to manufacturers to be processed into desired end products.

USDA Foods products are minimally seasoned and processed so they can be customized to meet the 
diverse menu needs of school districts across the country.  Beans, rice, cheese, tomatoes and chicken are 
just a few examples of products that can serve as base ingredients for the creation of many culturally or 
regionally inspired dishes.  The variety and versatility of USDA Foods products allows schools to develop 
their menus based on their regional and cultural preferences, while still meeting the required nutrition 
standards. USDA Foods makes it easy to prepare healthy meals that are affordable and that students enjoy. 

Spread the Word

USDA Offers Nutrient-Dense Options in Each Food Group
VEGETABLES

FRUITS

MEATS/MEAT ALTERNATES

WHOLE GRAINS
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https://www.fns.usda.gov/tn
https://www.fns.usda.gov/usda-fis



