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HAWAII FARM TO SCHOOL PROGRAM

STATE OF HAWAII DEPARTMENT OF AGRICULTURE

ROBYN PFAHL, ESQ.

HAWAII FARM TO SCHOOL COORDINATOR

ROBYN.PFAHL@HAWAII.GOV

PURPOSE:  The purpose of the Statewide Farm to School Program is to:
1) Improve student health;
2) Develop an educated agricultural workforce;
3) Enrich the local food system through the support and increase of local food procurement for the State’s 

public schools and other institutions;
4) Accelerate garden and farm‐based education for the State’s public school students;  &
5) Expand the relationships between public schools and agricultural communities.
DIRECTIVE: The Hawaii farm to school coordinator shall work in collaborationwith the appropriate stakeholders to 
address the issues of supply, demand, procurement, and consumption of Hawaii‐grown foods in state facilities, 
primarily education facilities, and take reasonable steps to incorporate more agriculture and nutrition education 
in schools.

Hawaii Farm to School Program
Act 218 (SLH 2015); HRS §141-
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F2S                   CONNECTIONS

PROCUREMENT
1. LG Pilot Project

2. Hawaii Island Charter School 
Foodservice Purchasing Hui

3. Hawaii‐Grown Purchasing Plan

4. Hawaiian Harvest of the Month  (+ 
Recipes)

5. Solicitation/Contract Assistance

EDUCATION

1. Hawaii F2S & School Garden Hui 
Resources

2. School Garden Curriculum Map

3. Hawaiian Harvest Resources

4. P‐20 Ag‐Edu Working Group

SCHOOL GARDENS
1. Hawaii F2S & School Garden 

Resources “How Does your 
School Garden Grow”

2. UH‐CTAHR Food Safety & GAP 
Outreach

3. HDOA School Food Farm GAP 
Certification

HealthEducation

Agriculture

F2S

BENEFITS OF FARM TO SCHOOL

✓Increasing nutritional benefits 
✓Enriching local economie$

✓Increasing keiki relationships with food & 'āina
✓Increasing farmer‐government relationships

✓Increasing markets for farmers

✓Effectuating State policy to increase purchasing of locally 
grown food and support local agriculture
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REASONS TO PURCHASE LOCALLY GROWN FOOD

1. To increase student nutrition by providing high quality, healthy meals for growing children and to 
increase their consumption of fresh fruits and vegetables.

2. To support public health and help prevent diet related diseases by educating Hawaii consumers on 
the benefits of locally grown fresh food as healthy choices and developing relationships with the local 
farms and farmers producing their food.

3. To expand education of the students who can gain environmental and nutritional education through 
local sourcing.

4. To support Hawaii agriculture by directing taxpayer money to local farmers.

5. To increase school lunch participation by offering fresh, flavorful foods that students want to eat.

6. To decrease the environmental impact of schools by reducing the distance a product travels, 
decreasing the “food miles” of student meals requiring travel fuel and other transportation costs.

7. To provide high quality product.  Less travel distance from farm to cafeteria means fresher products 
with longer shelf life.

ACT 55 (SLH 2013), codified policy in Objectives and 
policies for the economy — agriculture in the Hawaii 
State Planning Act: 
HRS§226‐7(b)(13) “Promote economically 
competitive activities that increase Hawaii’s 
agricultural self‐sufficiency, including the increased 
purchase and use of Hawaii‐grown food and food 
products by residents, businesses, and governmental 
bodies as defined under section 103D‐104 ”
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DOE BOE POLICY

• POLICY 103‐6 SCHOOL FOOD SERVICES Every public 
school shall provide food services to students, with 
emphasis upon locally grown foods that meet the 
students’ nutritional needs at a minimum charge. Snacks 
provided by public schools shall also comply with federal 
nutritional standards and the Department’s Health and 
Wellness guidelines. 

• [Approved: 11/17/2015 (as Board Policy 103.6); amended: 06/21/2016 (renumbered as Board Policy 103‐6)] 
Former policy 6800 history: approved: 01/1971; amended: 12/2007

DOE’S BUDGET & FUNDING SOURCES

 $108 Million annual budget for SFSB (2015‐2016) 
o$59 Million FEDERAL  (based on student participation)
$54 Million Federal USDA meal reimbursements (NSLP 
lunches, SBP breakfast, NSLP snacks, & other USDA)
$5 Million USDA Donated Commodities

o$27 Million STATE
o$22 Million NET SALES 
$18 Million Student & Adult Meals
$1 Million Ala‐Carte Sales
$3 Million Vending (providing meals for other programs)
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HAWAII PRODUCTS PREFERENCE

HAWAIIAN PREFERENCES “shall apply, when applicable, to 
procurements made pursuant to [formal bids] §103D‐302, or 
[formal proposals [§103D‐303]”. HRS §103D‐1001.5

MANDATORY CONSIDERATION Hawaii products. A purchasing 
agency shall review all specifications in a bid or proposal for 
purchase of Hawaii products where these products are available. 
HRS §103D‐1002

Class II ‐ Hawaii‐grown agricultural products [any agricultural 
aquacultural, or livestock product is raised, grown, or harvested in 
the State 

15% price preference when compared to non‐Hawaii products.

• SELF‐
CERTIFICATION

• INSPECTION

• COST 
EVALUATION

• DEBARMENT

USDA GEOGRAPHICAL PREFERENCE
The USDA encourages applying a geographic preference in Farm to School 
efforts to connect schools with local farmers when procuring “unprocessed 
locally grown or locally raised agricultural products.” 

APPLICATION:

• ONLY MINIMALLY PROCESSED FOODS (i.e. fresh or frozen fruits, vegetables, 
meats without additives or fillers, unflavored fluid milk, eggs.);

• NOT ONLY LOCAL ‐may not solicit for only locally grown products or locally incorporated 
vendor (overly restrictive);  Cannot only accept locally grown products form a State, excluding 
all non‐locally grown agriculture products (overly restrictive);

• COMPETITION ‐Must be conducted in a manner that maximizes full and open competition and
not unreasonably limit competition.

7 CFR Part 210.21 (g)(2).
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FARM TO SCHOOL SUCCESS

BASIC PROCESS
1. DEVELOP MENU that students want to eat 

and kitchen wants to cook that includes 
locally grown foods

2. FIND OUT WHAT’S GROWING
3. REVISE MENUS FOR COMPLIANCE
4. INGREDIENT PROJECTIONS
5. COMMUNICATE WITH FARMERS
6. DEFINE “LOCAL”
7. CONTRACT!
8. PROMOTE 

FACTORS TO CONSIDER

YOUR GOAL

STUDENT TASTES

PRICING

“QUALITY” REQUIRED

COMMUNITY CONNECTIONS

COMMUNICATION STRATEGY

HOW TO INCORPORATE
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REQUEST FOR INFORMATION

• April 2016

• 37 responses from 47 respondents

• Individuals interested in policy – larger 
specialty producers and smaller island 
distributors

• Interest in contracting with the state

• Gap between willingness to work with the 
State & the current capacity to become a 
viable vendor for the state

HAWAIIAN HARVESTS

Buy Fresh      Buy Local
It’s as easy as counting to three

Enjoy except ional
t ast e and f reshness.
Premium taste. Maximum freshness. Produce
picked and eaten closer to its height of
ripeness has exceptional flavor and, when
handled properly, is packed with nutrients.

1 2 3 Help preserve open space.
By supporting local farmers, buying local
food helps preserve green, open space in
your community.

St rengt hen your local  econom y
and com m uni t y.
Buying local food keeps your dollars
circulating in your community. Building
relationships with the farmers who grow your
food strengthens your ties to the
community and the land.

Hawaii Seasonality Chart*

* Seasonality based on production in Hawaii. Availability could vary from year-to-year depending on weather conditions.

Avocado Lychee

Orange

Banana

Papaya

Longan Mango

WatermelonPineapple

Ginger Root Lettuce, Baby Greens

Mushroom

Taro

Onion, Round

Corn

Zucchini

Potato, Sweet

Cabbage, AsianEggplant

Atemoya

Avocado

Banana

Cantaloupe

Honeydew

Longan

Lychee

Mango

Orange

Papaya

Persimmon

Pineapple

Rambutan

Strawberry

Starfruit

Tangerine

Watermelon

Lime

Bean

Bittermelon

Burdock (Gobo)

Cabbage, Chinese

Cabbage, Head

Cabbage, Asian

Celery

Corn, Sweet

Cucumber

Daikon

Eggplant

Ginger Root

Heart of Palm

Herbs

Lettuce, Baby Greens

Lettuce, Romaine

Lettuce, Leaf

Luau (Taro) Leaf

Mushroom

Onion, Round

Onion, Green

Parsley, American

Pepper, Green

Potato, Sweet

Pumpkin (Kabocha)

Sprouts

Squash, Oriental

Taro

Tomato

Zucchini
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Lettuce, Romaine

Indicates PEAK availability

Indicates MODERATE availability
Hawaii Agriculture and Food Products Directory      w w w .haw ai i ag .or g/hdoa/
                                              search by source, food type or island

Tomato

Check out these other Island Fresh products!

Eggs MilkPorkBeef

JAN FEB MAR APR MAY JUNE JULY AUG SEPT OCT NOV DEC
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• SUPPLY
• QUALITY
• QUANTITY
• RELIABILITY 

• PRICE
• SEASONALITY
• ELASTICITY

• CONSIDER
• ALL OR NOTHING 
• BACKFILL
• PLANNING 

DEFINE LOCAL‐ Defining local in a way that will work for a school district’s 
particular needs and goals, in tiers:

• Within a school District (Honolulu, Central, Leeward, Windward,
• Hawaii, Maui, Kauai);

• Within the Island (Kauai, Oahu, Molokai, Lanai, Maui, Hawaii);
• Within the State.

SEASONAL:
o Fall/Winter Hawaii produce (atemoya, mushroom, pumpkin/kabocha, rambutan, 
tangerine)

o Spring Hawaii produce (corn, cucumbers, mango, orange, pineapple)

o Summer Hawaii produce (banana, lychee, taro, tomato, watermelon)

EVENTS – May Day, Harvest Day, Growing Appreciation Day, etc.

DEFINING LOCAL
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TYPES OF CONTRACTING

BEST VALUE
• Proposals (RFP)

• Small Purchase

LOWEST COST
• Small Purchase

• Competitive Bid (IFB)

TYPES OF CONTRACTS
• Fixe‐ Price (firm, price adjustments)
• Cost‐Reimbursement (cost‐plus‐fixed, cost‐plus‐% of cost)
• Forward Contracting
• Requirement Contracts/ (IDIQ) Indefinite Quantity 
Indefinite Demand

• Cost Plus 
• Multi‐term contract
• Multiple Awards
• Incremental Awards

THRESHOLDS
FED + YOUR AUTHORITY

• Formal (IFB/RFP)
• $150,000 ‐ Federal
• $100,000 ‐ State 
• $  25,000 ‐ HIDOE

• Informal
• Micropurchase $3,500
• Small Purchase 

• Parceling 

FAIR PRICING

Cost & Pricing 

“LOWEST PRICE” v.s. “BEST VALUE”

Competitive

TAXPAYERS are receiving prices that are “fair and reasonable”

Pricing is realistic to the school’s budget

Price adjustment process 
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PROCUREMENT COMPLIANCE

Threshold met for solicitation method

Micropurchases divided equitably among all qualified sources?

Cost/pricing analysis 

Requirements not overly restrictive 

Followed procedures for procurement method

Documentation 

SPECIFICATIONS SET EXPECTATIONS

1. PRODUCT (type, grade, quantity, quality, location)

2. DELIVERY (locations, timing, storage, failure to deliver)

3. SUBSTITUTIONS (allowances, timeframe, protocol)

4. INVOICING (specifications, metrics, submittal)

5. PAYMENT (prompt payment)
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BUYER DEFINES REQUIREMENTS

FOOD SAFETY

• SFA

• DOH

• HDOA

• FSMA

RESPONSIBLE & RESPONSIVE OFFERORS

BASIC BUSINESS REQUIREMENTS
1. ACCESS SOLICITATION
2. BUSINESS COMPLIANCE
3. INSURANCE CERTIFICATIONS

• HCE
• GAP
• HACCP
• GMP

• 46% of all foodborne
illnesses that led to 
hospitalization or 
death between 1998-
2008 attributable to 
fresh produce

• Source:  U.S. Center of Disease Control and Prevention, March 2013
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SCHOOL GARDEN PRODUCE
• CLASSROOM TASTINGS

• DONATE 

• Students/community

• School Kitchen

• FUNDRAISERS [SELLING]

• CSA

• School Farm Stands

• Restaurants 

• School Kitchens
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MAHALO 
for your time & interest in 

BUYING LOCAL

Robyn Pfahl, Esq.
Farm to School Coordinator, State of Hawaii Department of Agriculture

Email: Robyn.Pfahl@hawaii.gov


