REQUEST FOR INFORMATION (RFI) For whole grain-rich pasta
Date of Request: ___________

Respond by ___________ (date) by __:___ P.M. CST
RFI issued by:

________________________________________ (school name)

_______________________________________ (school address)

Contact Person: ________________________________
Contact Person Title: ____________________________
Contact Person Phone Number: ___________________

Contact Person Email: ___________________________

Please read RFI carefully!

Request For Information (RFI) – Whole Grain-Rich Pasta
THIS IS A REQUEST FOR INFORMATION (RFI) ONLY.  This RFI is issued solely for information and planning purposes. The RFI does not constitute a Request for Proposal (RFP), Invitation for Bid (IFB), or a promise to issue an RFP or IFB in the future.  This RFI does not commit the school to a contract for any products or services.  Further, the school is not at this time seeking proposals or bids and will not accept unsolicited proposals or bids.  Respondents are advised that the school will not pay for any information or administrative costs incurred in response to this RFI; all costs associated with responding to this RFI will be solely at the interested respondent’s expense.  Not responding to this RFI does not preclude participation in any future RFP or IFB, if any is issued.
Background: The _________________ (school name) is requesting information from respondents regarding “whole grain-rich pasta” that meets the new nutritional requirements for participation in the National School Lunch Program (NSLP) and School Breakfast Program (SBP). The same information will be gathered from different respondents and will be used to develop internal knowledge banks and to formulate whole grain-rich pasta specifications. We would like to know more about your organization and products related to whole grain-rich pastas, the preparation of such products, and acceptability by students. Our school has been challenged to find whole grain-rich pasta products that: 

1) conform to nutritional requirements of the NSLP and the SBP, 
2) are able to be prepared with current school cafeteria equipment, 
3) hold well until serviced, and 
4) are acceptable to our students. 
Description: Our school is requesting information and if possible, samples from respondents on available whole grain-rich pasta products as described in attachment A: “Whole Grain-rich Pasta.” The _________________ (school name) invites those respondents which are capable of supplying the school with whole grain-rich pasta products as described in this RFI or with whole grain-rich pasta products that are felt to meet the needs of the school as described in this RFI. Respondents are encouraged to respond to this request if they are interested in competing for future awarded contracts entered into by the school that may contain products similar to those described in this RFI. 
Nutrition Standards: All whole grain-rich pasta products shall conform to federal and state regulations and requirements in the NSLP, the SBP, and other federal and state regulated nutritional programs in which the school participates. For additional information regarding the whole grain-rich pasta requirements see attachment A: “Whole Grain-rich Pasta.”
What to Provide in Response to This RFI: We are interested in obtaining product formulation statements, copies of CN labels and nutrient data submission forms from respondents. 

1. Nutrition Information: Respondents should provide a product formulation statement, or a copy of CN label, and a nutrition fact panel or a nutrient data sheet for each product.  

2. Packaging:  Respondents should provide details on packaging and handling requirements for each of the whole grain-rich pasta products. 

3. Additional Information: Respondents should provide additional information to verify product meets specifications when applicable.

4. Samples: Respondents, if possible, are asked to submit whole grain-rich pasta samples as a part of this RFI.

How to Respond to RFI: Respondents should provide all requested information outlined in this RFI. Furthermore, respondents will need to attach any additional requested documentation and submit it with this request to:
_____________________________ (school name)

_____________________________ (school street address)

_____________________________ (school city, state, zip)

_____________________________ (attention “contact person”)

Contact Person Information:

Contact Person: ______________________________
Contact Person Title: __________________________

Contact Person Phone Number: _________________

Contact Person Email: _________________________

Responses to this RFI will be accepted until _:__ PM CST on _____/_____/20___ (due date).
Industry Discussions: School representatives may or may not choose to meet with potential respondents. Such discussions would only be intended to get further clarification of potential capability to meet the requirements.
Questions: Inquires can be submitted to the above contact person. Email is the preferred method of receiving inquires regarding this RFI. The inquiries must include the firm name or company.

Summary: THIS IS A REQUEST FOR INFORMATION (RFI) ONLY to identify sources that can provide products as describe in this RFI. The information provided in the RFI is subject to change and is not binding on the school.  The school has not made a commitment to procure any of the items discussed, and release of this RFI should not be construed as such a commitment or as authorization to incur cost for which reimbursement would be required or sought.  All submissions become school property and will not be returned.

Thank you in advance for your time and consideration as it relates to this RFI.
Attachment A

 Whole Grain-Rich Pasta Requirements
The following are from USDA FNS Memos SP 41-2014 and SP 47-2014 which describe the types of whole grain-rich pasta products of which the school is seeking information. For additional information see “USDA Whole Grain Resource for the National School Lunch and School Breakfast Programs” website link http://fns.dpi.wi.gov/files/fns/pdf/wgr_nslp_sbp.pdf.
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DATE: April 23,2014
'MEMO CODE; SP41-2014

SUBJECT: Clarification of the Policy on Food Consumption Outside of
Foodservice Area, and the Whole Grain-Rich Requirement

TO Regional Directors
‘Special Nutrition Programs
All Regions

State Directors
Child Nutrition Programs
Al States

‘This memorandum is intended to clarify two issues regarding meals offered under
National School Lunch Program (NSLP) and School Breakfast Program (SBP). First, the
‘memorandum clarifies the policy of the Food and Nutrition Service (FNS) regarding
student consumption of certain funch or breakfast items outside of the foodservice area
‘and meal period. Second, it clarifies the requirement to offer whole grain-rich products in
the NSLP and SBP.

‘Meal Items Outside the Foodservice Area

Meals offered in the NSLP and SBP are intended to be consumed at school in a designated.
foodservice area during the established meal service period. However, we recognize that
‘with time limited hunch periods and the increased amount of fruits and vegetables offered
as part of the meals, some students may be inclined to save some items for consumption at
alater time. As a reminder, there is no federal prohibition of this practice, and FNS
encourages it as a means of reducing potential food waste and encouraging consumption
of healthy school meals. For food safety reasons, this practice should be limited to only
food items that do not require cooling or heating, such as a whole fruit or a bag of baby
carrots. In addition, schools may also wish to set up sharing tables for appropriate items to
‘minimize food waste. Further, Program operators should be aware of all applicable State
‘and local food safety regulations to ensure that their policies for saving or sharing food are
‘consistent with such standards, as well as their own Hazard Analysis Critical Control
Points plans

‘We encourage program operators to use this flexibility to facilitate children’s consumption
of fruits and vegetables, and help reduce food waste in the NSLP and SBP. Please note
that this flexibility is intended to address practical constraints that may prevent students
from consuming their entire meal in the foodservice area. It does not imply that school
‘meals may be given to children to take home. In addition, we continue to encourage
schools to allow students a reasonable amount of time to select and consume their meals
during the meal service period.
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Whole Grain-Rich Requirement
‘We also want to take this opportunity to clarify that 100 percent whole grain products are not
required in the NSLP and SBP this current school year. nor will they be required beginning in
School Year (SY) 2014-2015. Whole grain-ich products are required in both NSLP and SBP.
For the current SY. half of ll grains offered must be whole grain-rich. Beginning SY 2014-2015
(July 1, 2014), this requirement extends to all grains offered. Whole grain rich refers to products
‘which contain at least 50 percent whole erains and the remainder of the grains can be enriched
‘For example. a product containing 2 cups of whole wheat flour and 2 cups of enriched white
flour would meet the 50 percent whole grain-ich requirement if there are no other grains in the
product. Additional guidance on allowable grains is available in The Whole Grains Resource at
ttp://wwnw i usda gov/tn/whole-grain-resource.

Because these two misconceptions about school meal policies are being reported by school food
authorities (SFAs) with increasing frequency, State agencies should distribute this memorandum
to program operators immediately and ensure that SFAs are aware of the flexibilities available to
them.SFAS and other program operators should direct any questions conceming this guidance
to their State agency. State agencies with questions should contact the appropriate FNS Regional
Office

VY VORIV

Cynthia Long
Deputy Administrator
Child Nutrition Programs
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Flexibility for Whole Grain-Rich Pasta in
School Years 2014-2015 and 2015-2016

Regional Directors
‘Special Nutrition Programs
All Regions

State Directors
‘Child Nutrition Programs
All States

‘This memorandum provides guidance to State agencies to address the issues that some school
food authorities (SFAS) are experiencing in meeting the whole grain-rich requirements

‘Whole Grain-Rich Requirements

‘Beginning July 1, 2014, federal regulations require that all grains offered in the National School
‘Lunch Program and School Breakfast Program must be whole grain-rich. Foods that meet the
‘whole grain-rich criteria for the school meal programs contain at least 50 percent whole-grain
‘meal and/or flour. The remaining 50 percent or less of grains, if any, must be enriched. Foods
that are 100 percent whole grain meet the whole grain-rich criteria; however, foods are not
required to be 100 percent whole grain. Foods containing between 0 and 100 percent whole
‘grains are allowable. For additional information on whole grain-rich requirements, including
‘how to evaluate ifa grain product meets the whole grain-rich criteria, see the IVhole Grain
Resource for the National School Lunch and Breakfst Programs: A Guide to Meeting the Whole
Grain-Rich Criteria, available at

ttp://wwnw fis usda govisites/default/fles/WholeGrainResource pdf.

Availability and Acceptability of Whole Grain-Rich Pasta

‘The updated standards, which meet the requirement of the Healthy, Hunger-Free Kids Act of
2010 (HHFKA) to reflect the Dietary Guidelines for Americans, are designed to ensure that

school children receive nutritious meals while retaining flexibility for SFAS to offer meals that
are appealing to children

‘Pasta is a commonly served menu item popular with students. As such, itis particularly
important that the updated standards maintain acceptability with students. Many types of whole
‘grain-rich pasta, including those available through USDA Foods, are 100 percent whole grain
‘However, Program operators have indicated and our consultation with the pasta industry
supports, that some of the available products degrade easily (e.g. Iasagna and elbow noodles)
during preparation and storage. and a5 a result are not accepted by students
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Whole grain-rich pastas made from blends of whole grain and enriched flours may maintain T om_sp_47_20145.par
‘etter consistency and be more acceptable to students, but these products are still emerging in the TV
‘marketplace. Therefore, FNS recognizes that USDA Foods and industry may need additional

time to develop 2 more expansive range of whole grain-ich pastas that are widely accepted by Convert To

students. Microsoft Word (*.docy) =

‘Flexibility to Use Enriched Pasta During School Years (SY) 2014-2015 and 20152016

Recognize Text in English(U.S.)

'FNS appreciates that the progression to all whole grain-rich grains in school meals represents a
significant transition for industry, Program operators, and students. FNS understands that during
SYs 2014-2015 and 2015-2016. some SFAs may continue to struggle to secure a variety of
‘whole grain-rich pasta products to incorporate into preferred memu items customarily served in Convert
‘previous SYs. As such, FNS is prepared to offer continued flexibility in this area for those SFAs
that removed previously popular pasta menu items that, when produced with whole grain-rich
‘pasta, did not hold well or were not accepted by students (meaning students o longer consumed
o selected the popular item), and the SFA has demonstrated hardship in obtaining acceptable
‘whole grain-rich pasta for that item. Accordingly. if acceptable products for previously offered » Send Files
items are not available or accepted by students, the State agency may approve the SFA's request
to continue to serve enriched pasta during SY 2014-2015 and SY 2015-2016, if needed.
However, this flexibility is available only until acceptable products are available and identified
and while the SFA can demonstrate a continued negative impact

» Create PDF

In reviewing the SFA's request, State agencies should consider several factors. An SFA must
‘provide evidence that they attempted to use the product in  previously popular menu item and
that the SFA experienced significant challenges in achieving positive results. For example, an
approvable request may state that the use of the new whole grain-ich pasta or the degradation of
the new whole grain-rich pasta during the typical holding time negatively impacted the taste and
texture of the product, and that the SFA received increased negative student or parent feedback
as a result of this change. Based upon this information. the State agency should also work with
the SFA to identify the challenge and provide technical assistance as needed. This explanation is
‘particularty helpful as it will enable FNS to better identify any specific trends or patterns and
tailor technical assistance or targeted solutions to mitigate challenges

'FNS anticipates that State agencies and SFAs will actively collaborate to identify, evaluate, and
incorporate acceptable whole grain-rich pasta products into school mem(s) While working with
State agencies, SFAs that have been approved to offer non-whole grain-rich pastas should be
considered compliant with the whole grain-rich requirements during an Administrative Review
o a performance-based certfication review.

FNS expects State agencies to continve to work closely with SFAs and provide technical
assistance to support their efforts to comply with whole grain-rich requirements as they apply to
‘pasta and other food items. At the national level, FNS will continue to support States and SFAS
and collaborate with industry partners to expand the selection of whole grain-rich pastas
available to schools, and develop technical resources to assist Program operators with
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'FNS appreciates that the progression to all whole grain-rich grains in school meals represents a
significant transition for industry, Program operators, and students. FNS understands that during
SYs 2014-2015 and 2015-2016. some SFAs may continue to struggle to secure a variety of
‘whole grain-rich pasta products to incorporate into preferred memu items customarily served in Convert
‘previous SYs. As such, FNS is prepared to offer continued flexibility in this area for those SFAs
that removed previously popular pasta menu items that, when produced with whole grain-rich
‘pasta, did not hold well or were not accepted by students (meaning students o longer consumed
o selected the popular item), and the SFA has demonstrated hardship in obtaining acceptable
‘whole grain-rich pasta for that item. Accordingly. if acceptable products for previously offered » Send Files
items are not available or accepted by students, the State agency may approve the SFA's request
to continue to serve enriched pasta during SY 2014-2015 and SY 2015-2016, if needed.
However, this flexibility is available only until acceptable products are available and identified
and while the SFA can demonstrate a continued negative impact
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In reviewing the SFA's request, State agencies should consider several factors. An SFA must
‘provide evidence that they attempted to use the product in  previously popular menu item and
that the SFA experienced significant challenges in achieving positive results. For example, an
approvable request may state that the use of the new whole grain-ich pasta or the degradation of
the new whole grain-rich pasta during the typical holding time negatively impacted the taste and
texture of the product, and that the SFA received increased negative student or parent feedback
as a result of this change. Based upon this information. the State agency should also work with
the SFA to identify the challenge and provide technical assistance as needed. This explanation is
‘particularty helpful as it will enable FNS to better identify any specific trends or patterns and
tailor technical assistance or targeted solutions to mitigate challenges

'FNS anticipates that State agencies and SFAs will actively collaborate to identify, evaluate, and
incorporate acceptable whole grain-rich pasta products into school mem(s) While working with
State agencies, SFAs that have been approved to offer non-whole grain-rich pastas should be
considered compliant with the whole grain-rich requirements during an Administrative Review
o a performance-based certfication review.

FNS expects State agencies to continve to work closely with SFAs and provide technical
assistance to support their efforts to comply with whole grain-rich requirements as they apply to
‘pasta and other food items. At the national level, FNS will continue to support States and SFAS
and collaborate with industry partners to expand the selection of whole grain-rich pastas
available to schools, and develop technical resources to assist Program operators with
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