Fresh Fruit and Vegetable Program (FFVP)

In A “Nutshell”
School Year 2016-2017

United States Department of Agriculture (USDA)

e Fresh Fruit & Vegetable Program: A Handbook for Schools
o http://www.fns.usda.gov/sites/default/files/handbook.pdf

Program Goal
e Create healthier school environment by providing healthier food choices
o Expand the variety of fruits and vegetables children experience
o Increase children’s fruit and vegetable consumption
o Make a difference in children’s diets to impact their present and future health

Fresh fruits and vegetables are to be served
To all enrolled children in participating elementary schools at no cost
At least two times per week
During the school day, but not during breakfast or lunch meal times or after school, and snacks
may not be taken home

From the beginning (first full week of school) to the end of the school year or when funding
runs out — does not include summer school

Funding for FFVP
e Two grant allocation periods
o July 1, 2016 through September 30, 2016
o October 1, 2016 through June 30, 2017
Budgets submitted for each allocation - can be revised through school year as needed
o Online Services Manual
= http://dpi.wi.gov/sites/default/files/imce/school-nutrition/pdf/ffvp-online-
services-manual-1617.pdf
Food Costs — at least 80% of total grant award — fruits/vegetables and non-fruit/vegetable foods
Non-Food costs — no more than 20% of total grant award — operating labor, non-food items
(supplies, delivery charges, small equipment), and additional limit of up to 10% for
administrative labor and large equipment
o Labor time sheet
= http://dpi.wi.gov/sites/default/files/imce/school-nutrition/doc/ffvp-employee-
time-sheet-1617.doc
o Large equipment (>$250 each) requires submission of Equipment Justification form,
DPI approval, and must be purchased by 12/31/16
= http://dpi.wi.gov/sites/default/files/imce/school-nutrition/pdf/ffvp-equipment-
justification-form-1617.pdf
Monthly claims submitted for reimbursement — within 60 day claiming deadline
o Administrative labor as well as operating labor must be claimed monthly — labor cannot
be claimed quarterly or at the end of the year
o Allowable and Non-Allowable Expenditures
= http://dpi.wi.gov/sites/default/files/imce/school-nutrition/pdf/ffvp-allowable-
nonallowable-costs.pdf
May not be used for program promotion or nutrition education
Spend your FFVP grant funds!



http://www.fns.usda.gov/sites/default/files/handbook.pdf
http://dpi.wi.gov/sites/default/files/imce/school-nutrition/pdf/ffvp-online-services-manual-1617.pdf
http://dpi.wi.gov/sites/default/files/imce/school-nutrition/pdf/ffvp-online-services-manual-1617.pdf
http://dpi.wi.gov/sites/default/files/imce/school-nutrition/doc/ffvp-employee-time-sheet-1617.doc
http://dpi.wi.gov/sites/default/files/imce/school-nutrition/doc/ffvp-employee-time-sheet-1617.doc
http://dpi.wi.gov/sites/default/files/imce/school-nutrition/pdf/ffvp-equipment-justification-form-1617.pdf
http://dpi.wi.gov/sites/default/files/imce/school-nutrition/pdf/ffvp-equipment-justification-form-1617.pdf
http://dpi.wi.gov/sites/default/files/imce/school-nutrition/pdf/ffvp-allowable-nonallowable-costs.pdf
http://dpi.wi.gov/sites/default/files/imce/school-nutrition/pdf/ffvp-allowable-nonallowable-costs.pdf

FFVP Snacks
Fresh fruits and vegetables, not canned, frozen, or dried, must be served

Fresh vegetables not normally eaten raw can be served cooked once per week
o Requires nutrition education be given regarding food item
Fat free or low fat dip (< .2 TBSP/ serving) may be served occasionally and only with
vegetables. Nothing can be served with fruit — no dip, peanut butter, yogurt, etc.
No minimum or maximum portion sizes required for FFVP

Menu Planning
Include fruits AND vegetables
Introduce unfamiliar, more exotic fruits and vegetables to students
Consider Farm 2 School (F2S)
o http://dpi.wi.gov/school-nutrition/f2s
Follow proper procurement procedures — open and free competition
o http://dpi.wi.gov/school-nutrition/ffvp/procurement
Meet Special Dietary Needs — accommodations for children with disabilities apply to FFVP
o http://dpi.wi.gov/school-nutrition/national-school-lunch-program/special-dietary-needs

Food Safety
e Standard Operating Procedures (SOPs) for FFVP
o http://dpi.wi.gov/school-nutrition/ffvp/food-safety
e Best Practices — Handling Fresh Produce in Schools
o http://www.fns.usda.gov/sites/default/files/best_practices.pdf

Nutrition Education
e s avital component to the success of FFVP
e Can be integrated into classroom curriculums such as geography, math, art, etc.
e Is encouraged whenever FFVP snacks are served and is required when serving cooked fresh
vegetables

Program Promotion

e Promote FFVP within school
o Announcements, on menus, posters/bulletin boards, newsletters
o “Justa Bite” or “I Tried It” clubs

Collaborate with community, private, state and national partners

o UW-Extension, REAP, produce associations, local farmers, health professionals, etc.

e Check out Promotion and Nutrition Education Resources
o http://dpi.wi.gov/school-nutrition/ffvp/promotion

Professional Standards
e Review requirements for those involved with FFVP responsibilities
o http://dpi.wi.gov/sites/default/files/imce/school-nutrition/professional-standards-
training-requirements.pdf
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This institution is an equal opportunity provider.
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