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History of TEFAP & USDA Soup Kitchen
Program

A The Temporary Food Assistance
Program was first authorized in
1981 with a goal of reducing a
national surplus of food through
distribution to low -income
households.

A Surplus foods included butter,
cheese, dry milk, & rice




History of TEFAP & USDA Soup Kitchen
Program

"’ The Emergency
Food Assistance

i Program (TEFAP)

A By 1988, the national surplus of food
was beginning to deplete

A Hunger Prevention Act of 1988
authorized funds to be appropriated
for the purchase of USDA foods
specifically for the Temporary
Emergency Food Assistance Program

A 1990 Farm Bill formally named the
program The Emergency Food
Assistance Program

A TEFAP continues to be amended &
reauthorized through farm bills



The Emergency Food Assistance Program continues to provide
appropriated funding for USDA procured food as well as USDA bonus
foods

A TEFAP Foods for Household A USDA Soup Kitchen Program for
Distribution Congregate Meals




How much TEFAP cost?

A In FY 2020, Congress appropriated
$397.1 million for TEFAP to procure
food and provide administrative
support
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by USDA to support agriculture
markets. In FY 2018, $403.2 million

of such foods were made available to
TEFAP.




USDA FOODS |

@ REQUISITIONING USDA FOODS
S

HEALTHY CHOICES A variety of USDA foods are available to agencies who have a
AMERICAN GROWN G

— USDA Soup Kitchen Agreement with NCDA&ESD

¥,  The specific foods available vary according to US growing
s conditions, market availability & pricing

Approved Soup Kitchen agencies determine the quantity of food
to requisition based upon participant participation & frequency
of meal services provided

X

Agencies should plan to requisition only the quantity of USDA
iz foods that can be safely stored and utilized within 6 months of
receipt
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Requisitioning
USDA Foods

Soup Kitchen agencies can
requisition USDA foods 4 times

per year




Requisitioning USDA Foods

A Agencies are given the opportunity to requisition USDA foods in March, June,
September & December of each year.

A DUARTERLY SKP PAL
RACODE - SKP

North Carolina
Department of Agriculture
and Consumer Services CONTACT PERSON:
Food Distribution Division

AGENCY NAME:

FHONE &: EMAIL ADDRESS:

Please enter the number of cases your agency can use for the quarter.

MEMORANDUM MATERIAL Commodity Pack Size OCT-NOV-DEC 2020
1000458 |Epps Whole Ez. 6/5RCHR
1112808 |Fish Ak Eglagh Huggets 2012 [pbag
TO: ADMINISTRATORS OF SOUP KITCHENS 1002118 |Fruit Mixed Canned 24150z
1008878 |Juice Orange & /54 oz Blas.Bile
FROM: GARY W. cAY S TT11208 |Peanut Bufter Jar 127160z
DATE: September 18, 2020 1110408 | Pork Taco Filling Ckd. £z, 20/ 2.
1003378 | Potatoss Daby 1271 .
SUBJECT: QUARTERLY REQUEST FOR FOOD (SKP-PAL) 700078 [T urkay Bresst Dal Sioas T

TRADE MITIGATION PRODUCTS
Attached is your quarterly request for USDA Foods (SKP-PAL) for the October, November and

December 2020 quarter. |1 is vital you complete this SKP-PAL and return it to this office by Friday, 1001278 |Beef Can 241240z
Oetober 2, 2020 1f we do not receive your SKP-PAL, your sgency will not receive any USDA foed for 100001E | Butter 28 367116 Ctn,
this guarter.
1102408  |Chicken Can 24/1250z.
Please return the SKP-PAL by fax or email to jamie. steele@ncagr.gov. Remember to enter your - =
agency code and name on the attsched SKP-PAL order form. 1109218 | Chicken Fillets Upbtd B 30k Gin
1001178 |Chicken Fajita Strips 30 Bp.Ctn.
If you have any questions or cancemns, contact Melissa Ayscue, Household Program Administrator at
(818) 5T5-4490. 110380E | Pork Chops BOiZE® 2071

Your suppart and cooperation are greathy appreciated.

All orders are to be returned by October 2, 2020

GWGEH
i Email SKP PAL Food Orders to Jamie Steele at jamie steele@ncasr.zov or
by Fax to 919-575-4143

NCDA&CS Food Disrribusion Division
PO Box 638
Bumer, NC 37508




Requisitioning USDA Foods

A Be sure to submit requisition request
(PAL) by date due

A Make sure you understand the
Chicken, Fillet, Unbreaded, Frozen quantity of food you are
requisitioning. Look at how many
units are in each case, & the total
pounds/case. Also consider existing

« WBSCM ID: 110921 storage, menu, & client participation,

* 30 lb. case L1/ & the availability of preparation
 Approximately 160-178 fillets per case equipment, staff & volunteers
* This product is made from whole muscle chicken A C ider h :
breast that is precooked. This product has grill onsider now many servings a case
marks on the fillet. will yield. Refer to USDA Food Fact

Sheets for yield information or
contact your NCDA&CEDD Field
Services Representative if you have
guestions or need assistance.



USDA INVOICES & DELIVERIES

A USDA Foods are delivered to Soup Kitchen agencies in February, May, August &
November according to invoice

A Invoices (Delivery notices) are emailed to agencies approximately two weeks in
advance of the delivery date. If there are any changes needed, notify NCDA&CS
FDD immediately.

A The invoice will list the number of cases to be delivered, the pack size per case,
unit value per case, and the extended value of cases requisitioned.

A The invoice will also identify the storage code for each produgtdry,
refrigerated or frozen

A An invoice number, along with the specific date and time of delivery will also
appear on the invoice



USDA INVOICES & DELIVERIES

A Agencies should always plan to be at the designated piclp location at least 15
minutes prior to the delivery time noted on the invoice. Once delivery is
complete, invoices will be emailed to Soup Kitchen agencies.




PERPETUAL INVENTORY SYSTEM

Continuous

REQUIRED
INVENTORY
PROCEDURES

Once USDA food is received, it is
required that each food received
be placed in a perpetual
inventory.



REQUIRED INVENTORY PROCEDURES

A To enter foods into a perpetual inventory you will need a copy of the invoice and
a perpetual inventory sheet for each different USDA food received

-

J==% North Carolina Department Of Agriculture =~ 'moicsNumber:  B-147500
| Delivery Date: 08M272020

“¥ NC Dept of Agr - BUTNER (919) 575-4490 peivery Tene:  05:00 281

Truckload RA Code Route Delivery

BIUB/Expiration Date:

USDA DONATED FOOD

10840 0-D25-00-0D0-SKP 0
RECORD OF PERPETUAL AND MONTHLY PHYSICAL INVENTORY
VR vsDAFo0D sack sz
. ) _ AGENCY: § VALUE:
Recipient Agency Food will be shipped to
SALVATION ARMY - FAYETTEVILLE DIRECTOR
PROGRAM: SOUP KITCHENS FOOD BANK OF SENC Diate Invoice | Cuantify | Chuanfity [ Quantity *Admstment | Balance | Date of | Chuantity
220 EAST RUSSELL 5T. 408 DEEF CREEK ROAD HNumber | Received | Used | Transfined Monthly | Counted &
FAYETTEVILLE, NC 28301 FAYETTEVILLE, NC 28301 I.n\‘we‘nmv
(910) 483-8110 (910) 822-1681
The following allocation of food s made o your agency. Carefully check the shipment to insure that the commodities indicated
are all received in good condition.  Any shortage or damage must be indicated on all copies of the allocation and acknowledged
by the NCDA representative
Units  Material # Commaodity Name Storage  Unit-Size Unit  Total Value
Code Value

5 1002188  Peaches Clng 300 Dry 2472300 Can 19.80 23.00

L] 100893 Juice Apple 84 oz Dry B854 oz Plas Bl 18.87 100.02

4 110024B | Chix Leg Qrirs Freezer 410k Cin 1 844

4 110BE0E  Fish Ak Pellock Sticks Frz Freezer 02k 120.00 420.00
Total Weight 592 Non-Bonus Value $100.02 Bonus Value $634.44 Total Value $734.48
The shipment of focd listed above has been requested and received in full and in good condition, except as may be
noted under remarks.

Diriver e c Customer v
Signature /f:,._ : giuA,/__ ‘ Signature _5.;'./&/4 %’911 /'?/'ﬁ‘y ‘
Remarks: ‘ H[}\am[}elmered BA 22000 3:33 AM ‘
Driver:  Kris Cabiness Stock Clerk: KNk Smitherman
*Use list Code (D) damaged L

56 loss thim 2 Fill case 2 oo ., it quantity
Thors are 24 cams in oo case. The qeatity receéved woeld be 72 . The “quantity used”

lost) or 5 (spotled) beside amy quanfity listed m the admstment
ot eocamti macatvad e secerd .

colunm. Now: ¥ agency piams o
£ comod perkc.

d in the smallest wair. For ,am

mecaives 3

the mmiber of gag pelled o & v on amy given dry.




REQUIRED INVENTORY PROCEDURES

uspADoATED FOOD 1. Enter type food, pack size, agency
ERECORD OF PERPETUAL AND MONTHLY PHYSICAL INVENTO EY name & Value per Case.

USDAFOOD: Peaches, Sliced PACK SIZE: 247300

AGENCY: Salvation Armv-Favetteville TUNT $VALUE: 19.60/case

L 2. Enter the invoice date, invoice

e number, number of units received,
and balance.

*1ze list Code (D) damazed, L (lost) or 5 (spoiled) beside any quantity listed in the adfustment cofumn.
Nede I, ApeRsy plaes b uss less than o full case ol one lime, o = recemumended (hat quastry received be reconded ie (he smallend nett For



REQUIRED INVENTORY PROCEDURES

o2 ovarEDF00D 1. Enter the date food was pulled from
RECORD OF PERPETUAL AND MONTHLY PHYSICAL INVENTO RY inventory for use in preparation.

USDAFOOD: Peaches, Sliced PACK SIZE: 145300

AGENCY: Salvation Armv-Favetteville UNT $VALUE: 19.60/caze

2 — 2. Enter the amount of food pulled

e | Quantity | Quantity | Quantity *Adjusanant | B
i Uszad d

N from inventory.

3. Subtract the quantity used from the
| previous balance to show the new
balance in inventory

*Uze list Code (D) damaged, L (lost) or & (zpoiled) beside any guantity listed in the adjustment cohonn.
Mete I agescy phees o e loss o Tl e Al cme lime, o i recemme e it gy seceived be sevonl el i 2 Fix



REQUIRED INVENTORY PROCEDURES

TUSDA DONATED FOOD

RECORD OF FERFETUAL AND MONTHLY PHYSICAL INVENTO RY

USDAFOOD: Peaches, Sliced

AGENCY:

Salvation Armv-Favetteville

PACK SIZE: 247300

TUNT $VALUE: 19.60/case

Date Invoice | Quantity | Quantity | Quantity *Adjustnent | Balance | Date of | Quantity
Mumber | Feceived | Usad Transfarrad Manthly | Coumted &
Plyzical | Initials
Tnwentory
§-12-30 | 147500 | 120 [1] [] [] 120
13 oF 8-31-10 | %5 JBH
8-13-10

*Uze list Code (D) damaged, L (lost) or 5 (zpoiled) beside any quantity listed in the admstment cohomn,
Mete [fapeecy plies 1o use less than a full case sl e lime, i i rocemmenle et ey recsived be recanded e the smetl Fue

ms pulled froem mveniory o any gi b

msllers

e

. Continue to date & record usage as

It occurs, subtracting what was used
from the previous balance.

. Once a month, perform a physical

iInventory and reconcile the count
with the ending perpetual inventory
balance.

. The physical count should always

match the current balance in the
perpetual inventory.



REQUIRED INVENTORY PROCEDURES

A Remember that the maintenance of a perpetual inventory that is reconciled with
a monthly physical inventory isrequired for all USDA foods in storage

A All records must be maintained for 5 calendar years. Once a food has depleted,
all inventory records must remain on file.

AyO EO A O0"AOO 0OAAOEAAG OF ET AEAAOA OEA
as a reminder that all USDA foods must be used before this date indicated by the
manufacturer.

‘§1LH01269
A
UANZ212020 01:47




Food Safety & Temperature Monitoring
Requirements

FOOD STORAGE
TEMPERATURE CHART
AGENCY, |

A USDA foods should always be T o s
stored at recommended T T T
temperatures. L L

A Food storage temperatures must ; z
be monitored and recorded 7/7 E ;
days per week. - -

A Food storage temperatures : ii
should be read from a working . v
thermometer located inside the - -
refrigerated unit. v -

A Remote temperature monitoring = =
systems are now approved for use 7 ;;
to monitor temperatures during = =
agency closures. ™ =

If tamperaturas are not withm recommendsd rangs take immediate comractive action to avoid food loss.



Food Safety & Temperature

Monitoring Requirements

Facilities should be
maintained in a clean,
sanitary, and organized
manner.

&1 1T 1 1 xin, GissteH (DAY
storage practices.

All facilities must have an
effective preventive pest
control program in place.
Monthly pest control services
by a licensed pest control
company is recommended.

Record the BIUB date on eac
case as it is placed into
storage. If BIUB date is not
noted, record the pack date.

USDA foods should be clearl
identified and stored
separately from other

privately donated or procured

foods.

Allow for adequate
ventilation in storage,
_ especially in freezers and
OAEZOECAOAOQT 004
I £Z& Al 1 1 Oh ¢@o
& two feet away from ceiling.




Food Safety & Temperature Monitoring
Requirements

N r ~ ~ Vd ~

to complete a certified Food Protectlon Manager Course such as SEFAFE or
SAFE PLATES. Many courses are now availablelioe.

A USDA Soup Kitchens are encouraged to offer food safety training for all staff and
volunteers assisting in the preparation and service of meal

//////
FOOD Y

SAFET 7
/) TRAIN/
"/////



USDA FOOD FACT SHEETS

Need some tips or ideas how to use USDA foods? USDA FOOD FACT SHEETS are
available for most USDA foods offered in the USDA Soup Kitchen Program.

https://www.fns.usda.gov/usda -foods/household-product-information -sheets

and-recipes

USDA
— United States Department of Agriculture

USDA

Spaghetti » Whole-Grain, Dry
FOOdS MyPlate Food Group: Grain



https://www.fns.usda.gov/usda-foods/household-product-information-sheets-and-recipes

USDA FOOD TRANSFERS

Facing an unforeseen agency closure? Over ordered USDA food?
Have USDA food not moving in inventory?

A transfer of USDA food to another authorized USDA Soup Kitchen Program may
be possible if foods have been safely stored & are within date. Any USDA food that
has exceeded the BIUB date or an Expiration date, if applicable, must be discarded.

All USDA Soup Kitchen food transfers must be approved by NCDA&KLID.
Contact your Field Services Representative for assistance.




USDA FOOD LOSSES

USDA Food losses that exceed $500 due to
negligence may require the Soup Kitchen

Agency to refund USDA for the value of the '
USDA food lost. Losses that exceed $500 must,
be reported to NCDA&CEHDD. -

A Examples of negligence may include failure q
to monitor and record food storage
temperatures

A Storing food in unsecure locations

A Not addressing active pest control issues

A Letting food remain in inventory after the
expiration date or BIUB date has passed.



ANNUALLY REQUIRED TRAINING

A Civil Rights training is required for all staff and volunteers who have direct
contact with Soup Kitchen participants every year

A New volunteers should complete training before they begin work

A A written roster of all those completing the training must be kept on file & be
available during a USDA compliance review

~ e ~ r ~
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A Faith-Based Soup Kitchen Agencies must also display the Written Notice of
Beneficiary Rights poster

http://www.ncaagr.gov/fooddist/training.htm



http://www.ncagr.gov/fooddist/training.htm

CURRENT CIVIL RIGHTS POSTERS
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North Carolina Department of Agriculture and Consumer Services
Food Distribution Division
Gary Gay, Director

The Emergency Food Assistance Program (TEFAF)
atewsn W. Troxlar Written Notice of Beneficiary Rights

COMMIEBIONER

Name of Organization:

Contact Information for Program Staff: Name:
Phone Number:
Email Address:

Because TEFAP iz supported in whole or in part by financial assistance from the Federal
Government. we are required to let vou know thak:

. We may not discriminate against you on the basis of religion or religious belief, a
refiazal to hold a religious belief, or a refusal to attend or participate in a religious
practice;

. We may not require you to attend or participate in any explicitly religious activities
that are offered by us, and any participation by yvou in these activities must be
purely voluntary;

. We must separate in tie or location any privately funded explicitly religious
activities from activities supported with TUSDA direct assistance;

. If you object to the religious character of our organization, we must make
reasonable efforts to identify and refer vou to an alternate provider to which vou
have no objection. We cannot guarantee, however, that in every instance, an
alternate provider will be available; and

. You may report violations of these protections (including denials of services or
benefits) by an organization to the State agency

wwnw. fhe usda gov/fidd food-distribution-contacts). The State agency will
reapond to the complaint and report the alleged violations to their respective
USDA FNS Regional Office (http//www.fhs. usda gov/fhs regional-offices).

We must provide you with this written notice before you enroll in TEFAP or receive services
from TEFAP, as required by 7 CFR part 16.

This inctitution ic an squal opporturity providsy.

NCDA-TEFAP- Written Motice of Benefidiary Rights Poster July 2016




Soup Kitchen Handbook

A Currently under revision

SOUP KITCHENS
(SKP) A http://www.ncagr.gov/fooddist/handbook/documents/SKPHandbook20
16_000.pdf
FOOD DISTRIBUTION PROGRAM
HANDBOOK
2016

NORTH CAROLINA DEPARTMENT OF AGRICULTURE
AND CONSUMER SERVICES
FOOD DISTRIBUTION DIVISION
P O BOX 659
BUTNER. NC 27509-0659

(919) 5754490 Fax (919) 5754143
Food Recovery Hotline: 1-288-498-3449
TTY: 1-800-733-2962 Voice: 1-877-735-8200
An Equal Opportunity Employer

Gary W. Gay, Director
email adidress — FIY. EIVENCIET 20V — Web page — gy .

Steven Troxler, Commissioner
Revised 42016



http://www.ncagr.gov/fooddist/handbook/documents/SKPHandbook2016_000.pdf

USDA SOUP KITCHEN REMINDERS

A USDA Soup Kitchen food can only be used in the preparation and service of
congregate meals.

A USDA Soup Kitchen foodannotbe used as received for household distribution.
A USDA fooctannotbe sold or used during fundraising events.
A USDA foodsannotbe transferred without the authorization of NCDA&CSDD.

A If a USDA food transfer i IS being considered, notify NCDA&EBD well before | i
OEA &I 1 A6O ") 5" AAOA i O ROPEOAOGEIT AAOAR A

A When ordering USDA food each quarter, plan to use the food that is
requisitioned within 6 months of receipt.



USDA SOUP KITCHEN REMINDERS

A Record the usage of USDA foods in the perpetual inventaxy it occurs.

A Conduct, document, and reconcile the USDA perpetual inventory withmzonthly
physical inventory.

A Check the Soup Kitchen invoice as soon as it arrives. If any changes are
necessary, notify NCDA&CBEDD immediately (919575-4490)

A Store USDA food securely to prevent loss or theft, and separately from privately
donated or other agency procured foods.

A All USDA Soup Kitchen records must remain on file for 5 years. This includes
temperature charts, invoices, perpetual inventory sheets, any records of
transfers/losses & training rosters.

A Monitor and Record food storage temperatures daily.



Thank you for
providing
nourishing

meals to those In
need In your
community. You
are appreciated!



NCDA&CS-DD CONTACTS

A Melissa Ayscue, Program
Administrator 919-575-4490

A Vicky Cox, Administrator of Field
Services 919575-4490

A Jan Holt, SE and Central Piedmont
Field Services 916880-0305



