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Executive Summary 

 
 
Oakland Unified School District (OUSD) Nutrition Services and the Community Alliance with 
Family Farmers (CAFF) worked together from 2015-2017 to a) conduct an in-house produce 
processing feasibility study to inform the development of the OUSD Central Kitchen to 
maximize local produce procurement and processing, and to b) assess potential for sales from 
OUSD to nearby food service customers.  Data was drawn from technical review, economic 
analysis and interviews to determine feasibility, with the goal of increasing purchases from local, 
family-owned farms.   
 
Research Questions: 
 
● What best practices and/or models are comparable Central Kitchens employing to process 

local produce?   
● How does the produce processing machinery used in comparable Central Kitchens 

contrast to the processing machinery planned for the OUSD Central Kitchen?  What 
adjustments and/or recommendations are needed to meet OUSD’s needs? 

● What is the existing availability and cost of local produce purchased directly from 
family-owned farms?   

● Which produce crops are most/least affordable to process in-house?  Which crops are 
most/least affordable to purchase pre-processed?   

● What are the interests and needs of potential customers for OUSD Central Kitchen 
external vending?  

 
Research Findings: 
 
● OUSD Nutrition Services can affordably process local produce in-house at the new 

Central Kitchen and has the capacity to shift up to $500,000 annually to local growers.  
● Processing costs vary by produce item.  Certain crops, like jicama and peppers, cost less 

to process than other crops, like zucchini and cucumbers.   
● Processing equipment specified for use in the new Central Kitchen is adequate to meet 

OUSD’s current needs, but larger processing machines should be considered to mitigate 
processing costs and increase processing volume in the future. 

● There is strong interest among local agricultural growers and aggregators in selling 
produce directly to OUSD, demonstrated by responses to a 2016 Request for Information 
issued by Nutrition Services.  Additional direct contact is needed to build a local supply 
network.    

● While many local Bay Area institutions are interested in purchasing processed produce 
from OUSD, San Francisco Unified, West Contra Costa Unified, and People’s 
Community Market are the best-suited customers for an initial vending pilot.  
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Introduction 

 
 
Across the United States, a movement among school districts to re-localizing their food systems 
seeks to expand access to fresh, high quality food for students, engage students about the 
agricultural origins of their meals, and support local family farms and the local economy. Farm 
to school programs are as critical as ever for farmers. Small family farms, which make up 90% 
of farms and 24% of agricultural production, are struggling; US net farm income is expected to 
decrease for the fourth year in a row in 2017.1 According to the 2015 USDA Farm to School 
Census, 42% of school districts surveyed participate in farm to school activities, and these 
districts report spending $789 million locally.2 California school districts alone purchased $168 
million from California farmers in 2015, with over 50% participating in farm to school 
activities.3 In turn, farmers also benefit from farm to school programs, and report up to 15-20% 
greater returns for school sales. 
 
Oakland Unified School District is a long-time leader in farm to school procurement and school 
meal improvement in California and nationwide. OUSD has partnered with CAFF since 2009 to 
assess and implement programs to increase local produce and chicken procurement. Student 
engagement is also a top priority, and OUSD has collaborated with Berkeley-based, Center for 
Ecoliteracy, to develop and expand California ThursdaysTM and taste-test farm fresh recipes with 
students.  The District boasts weekly farmers markets at 17 schools, featuring local and often 
organic produce. In 2016, OUSD won a Golden Seed “Harvest” Award from the California Farm 
to School Network, recognizing its lasting leadership across all three pillars of farm to school 
(gardens, procurement and nutrition education).4 OUSD is presently ushering in a new chapter in 
farm to school, with the recent adoption of the Good Food Purchasing Policy and breaking 
ground on the new Central Kitchen, Instructional Farm and Education Center.  
 
 
 
 
 
About OUSD Nutrition Services and The Center 
 
                                                
1 USDA Economic Research Service Ag and Food Statistics: Farming and Farm Income, 2017. 
https://www.ers.usda.gov/data-products/ag-and-food-statistics-charting-the-essentials/farming-
and-farm-income/ 
2 USDA The Farm to School Census, 2015. https://farmtoschoolcensus.fns.usda.gov/ 
3 USDA The Farm to School Census: California, 2015. 
https://farmtoschoolcensus.fns.usda.gov/find-your-school-district/california 
4 California Farm to School Network Blog Post: “Introducing Your Golden Seed Award 
Winners,”2016. 
http://www.cafarmtoschool.org/introducing-your-golden-seed-awards-winners/#more-120822 
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Oakland Unified School District Nutrition Services (OUSD NS) provides meal service through 
the National School Meal Program for 85 k-12 schools and several charter schools throughout 
Oakland. OUSD offers breakfast, lunch, supper, and snacks and serves almost 40,000 meals per  
day. Nutrition Services has approximately 250 employees and works to ensure all children 
develop healthy lifestyles that allow them to focus on academic achievement.5 
 
The Oakland Unified School District Central Kitchen, Instructional Farm and Education Center 
will be the hub of a new district-wide school food program that connects nutrition, education and 
community programs at OUSD’s schools, kitchens, gardens, and produce market stands. At the 
central kitchen and commissary, students will observe professionally trained cooks at work and 
see how to prepare approximately seven million meals each year for 38,099 school children. The 
farm and greenhouse will serve as a learning laboratory, where students will experience urban 
agriculture firsthand. The teaching kitchen will provide classes for students, nutrition service 
staff, and the community.6 
 
OUSD Produce Processing Feasibility Study 
 
The following report summarizes research findings collected between 2015 and 2017 by CAFF 
and OUSD.  The report is divided into four sections:   

1. OUSD Produce Processing Feasibility Study (pages 4-15) 
● Central Kitchen Research; Developing Future Farm Suppliers; Cost Analysis of 

Central Kitchen Processing vs. Current Purchasing 
2. OUSD Processed Produce External Sales Feasibility Study (pages 15-18) 

● Analysis of Potential Customers 
3. Conclusion (pages 18-20) 
4. Appendixes (pages 20-42) 

 
 

OUSD Produce Processing Feasibility Study 

 
 
Central Kitchen Research 
 
Central Kitchen Research Goals  
● Research similar central kitchens in Northern California and nationally to understand best 

practices.  

                                                
5 OUSD Nutrition Services Overview, 2015. https://www.ousd.org/Page/934 
6 OUSD NS The Center Project Information, 2017. http://www.ousdthecenter.org/project-
information.html 
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● Assess and compare OUSD Central Kitchen design and plans to similar central kitchen 
models.  

● Make recommendations for OUSD Central Kitchen practices and specified equipment 
based on case studies.   

 
Interviews and tours were conducted with five local school districts and the UC Davis Dining 
Services Culinary Support Center (CSC), the campus central kitchen, all with diverse operations.  
While each had unique advantages, none were exclusively machine-processing fruits and 
vegetables and most were doing little prep beyond cutting oranges and apples. They each 
expressed similar challenges: pre-processed produce is readily available and affordable, and 
limits the responsibility and liability inherent in processing large volumes of whole produce.  
 
The closest central kitchen in volume, machine processing capacity and scope to OUSD was the 
UC Davis CSC. The UC Davis CSC was opened in 2005 under Chef Bob Walden of Sodexo, a 
third-party foodservice management company. The CSC team has identified a list of produce 
items (local and conventional) that are more cost effective to process in-house than to purchase 
pre-processed. To differentiate the processing abilities of each machine, the CSC team employs a 
“chop guide” to categorize items processed by each machine and by hand. The team also relies 
heavily on the vegetable washer, and recommended all equipment in the processing area be 
elevated on wheels to facilitate easy cleaning and configuration. The CSC team estimates end-of-
shift cleaning takes approximately one hour per day. 
 
While the OUSD Central Kitchen and the UC Davis CSC have similar production capacities, the 
CSC uses a Robo Coupe CL60 and Urschel G-A, both larger than the counterparts specified in 
the OUSD Central Kitchen plans. OUSD Nutrition Services followed up with contracted 
designers and suppliers to request a comparison of the items, volumes of production and prices 
for the currently specified Hobart, Hallde and Robo Coupe processing machines, as well as the 
machines currently used at the UC Davis CSC - Robo Coupe CL60 and Urschel G-A (See 
Appendix A-2). While the larger processing machines would significantly add volume capacity 
and enable processing additional produce items, the cost of the machines is prohibitive and 
capacity unnecessary in the initial design phase.  As a result, OUSD Nutrition Services and 
CAFF recommend building the electrical and layout requirements for the larger machines, and 
subsequently reassessing the Central Kitchen equipment budget upon opening and expansion.  
 
In addition to the processing equipment variation described above, the UC Davis CSC uses one 
industrial vegetable washer, while two are planned for the OUSD Central Kitchen. The UC 
Davis CSC recommends reducing to one washer as a single unit has easily met their washing 
needs. OUSD Nutrition Services and CAFF recommend removing the additional washer from 
the design plans to reallocate funds to the aforementioned processing machinery and/or other 
needs.  
 
Natomas Unified School District provided the best example of volume hand processing by 
foodservice staff in their Central Kitchen and should be consulted for future planning for the 
OUSD Central Kitchen. Elk Grove Unified, Davis Joint Unified, West Contra Costa Unified, and 
Lodi Unified were also interviewed.  
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Recommendations:  
● Add higher volume Robo Coupe CL60 and Urschel G-A/Sprint 2 to electrical and layout 

designs and future investment plans.  
● Shift to one large vegetable washer.  
● Consider and regularly reassess machine processing capacity and variable produce 

pricing when determining cost comparison of pre-processed vs. central kitchen processed 
produce.  

 
Developing Future Farm Suppliers 
 
Develop Future Farm Suppliers Goals 
● Determine OUSD Central Kitchen produce product list. 
● Develop and publicly advertise a Request for Information for produce from local farmers 

and aggregators.  
● Develop an extensive list of growers and support organizations to contact when seeking 

suppliers. 
● Evaluate RFI process and potential growers for cost and future purchasing.  

 
OUSD Nutrition Services and CAFF developed a Request for Information and outreach process 
to identify potential local family farms and vendors to supply the OUSD Central Kitchen with 
unprocessed local fruits and vegetables, as well as compare the costs of pre-processed and in-
house processed produce. A Request for Information is an informational survey used to indicate 
interest and provide availability and pricing to be considered in future bids for selection by 
OUSD.  
 
RFI language was developed to announce OUSD’s intent to purchase from local farms and seek 
information from farms based on sourcing and operations preferences.  
 
The RFI included: 
● An explanatory announcement letter to provide background information. 
● An introduction to the RFI, including a definition of “local.” 
● An explanation of the selection process and OUSD Nutrition Services’ purchasing 

priorities, including: Experience, Customer Service, Quality, Food Safety, Production 
Specifications and Pack Sizes, Traceability (Farm Name), Delivery, Insurance, 
Invoicing/Payment and Competitive Pricing. 

● A corresponding response section, including questions about the priority areas, including 
fertilizer and synthetic/chemical application. 

● A “Local Produce Availability and Pricing” response section to track availability, price, 
and product information. 

 
The Produce RFI was created to explicitly request information from growers and vendors that 
can provide grower identity, demonstrate ecologically sound growing practices and are located 
within 250 miles of OUSD.  Food Safety Plan information was required; however, third party 
food safety certification was not, in an effort to expand access to potential farmer suppliers 
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which meet State and Federal food safety requirements but are not selling in markets that require 
third party food safety certification. 
 
Two RFIs were created during the project in downloadable electronic form and using an online 
Google Forms survey. The first had a bound timeframe and did not requiring price and volume 
estimates in the initial form, but were subsequently requested.  After our initial outreach and 
following the delay of the OUSD Central Kitchen opening from fall 2017 to fall 2018, a second 
RFI version was created, without a strict response deadline, which required price and volume 
estimates. OUSD Nutrition Services consulted with District legal counsel to ensure both RFIs 
complied with District, State and Federal procurement policies.  
 
After compiling responses from the RFIs, a product list was developed from current and 
potential produce preferences to identify items for which farms could submit information (See 
Appendix A-4-1). OUSD Nutrition Services and CAFF identified 55 items and generic item 
categories (i.e. melons), and requested farmers submit variety, pack size, average estimate price 
from 2015-2016, weekly volume, and availability dates. Prices from 2015-2016 were used to 
standardize price comparisons against current purchasing.  
 
In order to engage potential farmers for Central Kitchen research and future sourcing, CAFF 
used the following resources:  
● The CAFF Farm to Cafeteria network of farmers currently selling directly to school 

districts.  
● The CDFA California Farmers Marketplace7 website. 
● The County Agricultural Commissioners’ offices for every county within a 250-mile 

radius of OUSD. 
 
Over 200 farmers were contacted directly via email and follow up phone interviews were 
conducted with the sixteen farms that responded to the RFI. An unknown number of additional 
farmers were reached via various distribution lists, including Department of Agriculture and 
farm networks. County Departments of Agriculture maintain publicly available contact 
information on all registered farms in their areas, but do not maintain email addresses.  Further 
outreach to these farms is recommended to expand the list of potential suppliers for the OUSD 
Central Kitchen.  
 
Responses were received from sixteen farms, representing a total of 55 items available locally. 
Of the sixteen initial respondents, fifteen farms and aggregators provided volume estimates, and 
eight farms provided price estimates. Over 100 local California farms are represented by farm 
and aggregator respondents, at least 90 of which are family farms. Respondents include: 
 
Aggregator and Food Hubs: 
● ALBA Organics: Food Hub sourcing from ALBA and regional California family farms.  

                                                
7 CDFA Office of Farm to Fork, California Farmers Marketplace website, 2017. 
http://cafarmtofork.com/Marketplace.htm 
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● Ag Link: School food hub aggregator in Ballico sourcing from California family and 
large-scale farms.  

● Capay Organics: Grower/Aggregator of organic produce sourcing from family farms in 
Capay Valley and the Central Valley, California. 

● Coke Farms: Grower/ Aggregator of organic produce from family farms in San Juan 
Bautista, California. 

● Top 10 Produce: Aggregator of organic produce from family farms in the Salinas Valley, 
California 

Farms 
● Bri’s Greens – McArthur, CA 
● Castlemont Organic Produce Farm – Oakland, CA 
● JSM Organics – Royal Oaks, CA 
● New Hope Farms Cooperative – Pinole, CA 
● Pie Ranch – Pescadero, CA 
● Rancho Azul Blueberries – Knights Ferry, CA 
● Sunset Ridge Fine Fruits – Newcastle, CA 
● Terra Firma Farm – Winters, CA 
● Wild River Marketing – Marysville, CA 

	
Several other farms and food hubs responded that they were interested in the RFI but were 
unable to provide complete information. However, the respondents represent a diverse group of 
regions and growers, including educational, urban and cooperative farms, and mid-scale growers.  
  
Challenges 
 
This RFI process illustrated the time consuming nature of providing price and availability 
estimates and farmers’ general unfamiliarity with RFI processes. The electronic and Google 
Form RFI was accessible to responding farms, but added a level of formality that limited 
responses compared to direct contact via phone. Following the first round of outreach to growers, 
the Central Kitchen opening date was pushed to Fall 2018, beyond the time when many farms 
are able to plan and forecast. In addition, farms are expecting significant cost increases for labor 
and materials over the next several years, making production planning and meeting school price 
needs more difficult. 
  
Recommendations 
 
Farmer and aggregator respondents have the capacity to supply a variety of whole fruits and 
vegetables to the OUSD Central Kitchen. The suppliers align with OUSD’s sourcing and 
distribution priorities and should be considered for future contracts. The RFI language and 
product list can be used for future OUSD Nutrition Services procurement documents. OUSD 
Nutrition Services should maintain relationships with respondents to update price and 
availability estimates. While the RFI provided an organized, streamlined process for farmers to 
provide information, more direct outreach, as well as coordination with food hubs, will be 
necessary to reach additional farmers and meet volume needs in the future.  
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Cost Analysis of Central Kitchen Processing vs. Current 
Purchasing 
 
Analyze Central Kitchen Processing vs. Current Purchasing Goals 
● Create total cost estimates for produce processed in-house using local produce available 

to Oakland Unified. 
● Compare pricing of local produce processed in-house with prices of pre-processed 

produce from distributors. 
● Illustrate price comparison to prioritize local produce processing in the OUSD Central 

Kitchen.  
 
Analysis of 2015-2016 Target Crops  
 
OUSD Nutrition Services and CAFF identified ten example produce crops currently purchased 
by OUSD to illustrate cost differences between in-house processing and pre-processed produce:   
 
● Jicama 
● Cucumber 
● Onions 
● Peppers 
● Zucchini Squash 
● Butternut Squash* 
● Apples* 
● Oranges* 
● Lettuce* 
● Melon* 

 
Five of the ten crops (indicated with *) would be hand-processed at the Central Kitchen under 
current equipment specifications.  
 
Highlights:  
● Over 70% of onions, peppers, butternut squash, oranges, lettuce, and melons currently 

purchased by OUSD come from California, mainly from unidentified or large scale 
growers.  

● Apples (33%), zucchini (19%) and cucumbers (29%) are the top three crops purchased 
from non-local sources in season by OUSD.   

● Jicama (88%), cucumbers (71%) and apples (56%) are the three crops most often 
purchased by OUSD out of season.  

 
Overall, OUSD’s 2015-16 local California produce purchasing was strong at 63%, or over 
$800,000. Of this, $60,525, or 5% was purchased directly from local growers. This leaves 
roughly 40%, or $500,000 open to shift to California growers.   
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Table 1: Overall 2015-2016 Purchasing Analysis 
 
Overall Total Cs $ % 

Total Purchases 60409.5 $1,341,606.62  

Total L1 (Within 250 miles of OUSD) 37802 $801,755.49 60% 

Total L1 Direct Purchase  $60,525.20 5% 

Total L2 (Within California) 2707 $42,224.70 3% 

Total CA Grown 40509 $849,761.19 63% 

Total Non CA-Grown  $491,845.43 37% 
 
Purchasing data for the five machine-processed selected crops was analyzed for seasonality and 
source. OUSD spent a total of $476,858 in 2015-2016 on these crops, with $290,150 (61%) 
purchased outside California and $105,917 (22%) purchased in season, but outside California. 
This $105, 917 represents the easiest purchases to shift, as the produce is available locally from 
family farmers in season and in alignment with the existing OUSD menu cycle.   
 
Table 2:  Example Crop Seasonality and Sourcing Analysis 2015-2016 
 

Example Crops (See list on page 7 above) Cases 
Total Purchasing 
($) Total Purchasing (%) 

Total Purchases 19726.5 $476,858.26  

Total L1 (Within 250 miles of OUSD) 7835 $170,731.16 36% 

Total L1 Direct -  $60,525.20 5% 

Total L2 (Within California) 1064 $10,196.40 2% 

Total CA Grown 8899 $186,708.56 39% 

Total Non CA-Grown 10827.5 $290,149.70 61% 

Potential CA Grown - Purchased in Season not CA 3905 $105,916.65 22% 

Purchased Not in Season 6923.5 $184,233.05 39% 
 
For each crop, average price per pound for pre-processed product purchased in season was 
tabulated. Average price for whole local produce was calculated based on responses from 
farmers and aggregators to the RFI (see page 6), as well as the average processing cost per 
pound, explained below. Total spend for currently purchased pre-processed produce in season 
was then compared to the estimated total average for local produce processed in the Oakland 
Unified Central Kitchen, as illustrated in Table 3. The total cost variance illustrates items that 
OUSD NS should consider processing in-house based on cost. (Least costly items highlighted in 
bold green.) 
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Table 3: OUSD Select Crop Analysis 2015-2016 (5 Example Crops) 
 
Example Crops Jicama Cucumber Onions Peppers Zucchini 
Total lbs purchased in 
season by OUSD 
(processed) 

400 230 6170 3780 270 

Average paid for pre-
processed product in season 
($/lb) 

$3.53 $3.70 $1.69 $3.01 $3.10 

Average price for whole 
local produce ($/lb) 

$2.00 $1.27 $2.00 $0.72 $0.72 

Average OUSD Central 
Kitchen Processing Cost 
($/lb) 

$0.30 $0.28 $0.23 $0.23 $0.28 

Average total price for 
products processed in-house 
based on 7,700 servings 
($/lb)  

$2.30 $1.55 $2.23 $0.95 $1.00 

Total seasonal spend on pre-
processed crop by OUSD 

$1,412.25 $850.90 $10,457.25 $11,372.35 $836.25 

Total seasonal average for 
processed product in OUSD 
Central Kitchen ($/lb) 

$920.00 $356.50 $13,759.10 $3,591.00 $270.00 

Total Cost Variance + / - ($) $492.25 $494.40 -$3,301.85 $7,781.35 $566.25 
 
Table 3 shows that jicama, cucumber, peppers and zucchini have the highest overall price per 
pound pre-processed as well as the highest total positive cost variance. Conversely, onions have 
the lowest cost per pound pre-processed and the greatest negative cost variance; therefore in-
house processing of local product is likely to be least cost effective for onions. The prices listed 
in Table 3 can be compared to average local prices to understand how the OUSD Central Kitchen 
can evaluate and prioritize processing. Volume and type of cut was also considered within the 
current and future processing equipment planned for the OUSD Central Kitchen.  
 
Prices for processed (clean) produce were compared, shown based on estimated processing 
volumes of both 7,700 and 12,100 servings per day. The table below shows the cost comparison 
for 12,100 servings, the target production volume of the OUSD Central Kitchen (See Table 5).  
 
Processing cost for the OUSD Central Kitchen was evaluated using the following formulas: 
 
Labor cost is based on forecasted salaries for Food Service Assistant III (FSA 3) positions at 
$33.49 per hour, including benefits, based on $54,658.47 per year at 204 workdays, or 1,632 
hours, per year. We estimate that handling (including receiving, cleaning, and portioning) will 
take two people one hour each for each run at 7,700 servings and three people one hour each for 
each run at 12,100 servings.  
 
Central Kitchen Processing Cost Formula - 7,700 servings 
1 FSA3 processing at $33.49/hour 
2 FSA3 handling (receiving, cleaning, portioning and packing) for 1 hour for each run at 
$66.98/hour 
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Cleaning 1 hour per shift (1/8 staff hour) at $4.19/hour 
 
Total Cost per Hour at 7,700 servings = (raw volume processed * processing time (hours) * 
$33.49/hour processing)+$71.17 per run for handling and cleaning 
 
Central Kitchen Processing Cost Formula - 12,100 servings 
1 FSA3 processing at $33.49/hour 
3 FSA3 handling (receiving, cleaning, portioning and packing) for 1 hour for each run at 
$66.98/hour 
Cleaning 1 hour per shift (1/8 staff hour) at $4.19/hour 
 
Total Cost per Hour at 12,100 servings = (raw volume processed * processing time (hours) * 
$33.49/hour processing)+$104.66 per run for handling and cleaning 
 
Distribution is a major consideration of product cost in the local produce analysis, as prices from 
farmers are FOB, before shipping costs area added, whereas current purchasing includes 
distribution. Distribution can cost an additional 5%-30% to the FOB price, and is addressed later 
in this report.  
 
Using the formulas above and the estimated servings per clean pound for each processed produce 
item8, the following table contrasts the current average price per pound for clean pre-processed 
produce and the Central Kitchen local average price per pound for clean in-house processed 
produce. (The least costly items are highlighted in bold green.) 
 
Table 4: Current vs. Local Average Prices per Pound for Clean Produce at 12,100 Servings 
of Production 
 

Crop 

Current 
Average/lb 
Clean Pre-
Processed 
($) 

Local Average/lb Clean 
In-House Processed 
(12,100 servings) ($) Variance +/- ($) Variance +/- (%) 

Jicama* $3.53 $2.28 -$1.25 35.30% 

Cucumbers Diced $3.70 $1.47 -$2.23 60.37% 

Cucumbers Sliced* $3.70 $1.56 -$2.14 57.77% 

Cucumber Strips 3" Long* $3.70 $1.55 -$2.15 58.05% 

Cucumbers Matchsticks* $3.70 $1.55 -$2.15 58.05% 

Red Onion - Diced $1.69 $2.17 $0.48 -28.11% 

Red Onion - Sliced $1.69 $2.25 $0.56 -33.13% 
                                                
8 Adjusted for new portion requirements. USDA Food and Nutrition Services, “Food Buying 
Guide for Child Nutrition Programs: Vegetables/Fruit,” 2008. https://fns-
prod.azureedge.net/sites/default/files/FBG_Section_2-VegFruits_2.pdf 
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Yellow Onion - Diced $1.69 $2.17 $0.48 -28.11% 

Yellow Onion - Sliced $1.69 $2.25 $0.56 -33.13% 

Red Pepper - Diced $3.01 $0.89 -$2.12 70.37% 

Red Pepper - Sliced $3.01 $0.98 -$2.03 67.49% 

Yellow Pepper - Diced $3.01 $0.89 -$2.12 70.37% 

Yellow Pepper - Sliced $3.01 $0.98 -$2.03 67.49% 

Green Pepper - Diced $3.01 $0.89 -$2.12 70.37% 

Green Pepper - Sliced $3.01 $0.98 -$2.03 67.49% 

Zucchini - Sliced* $3.10 $1.02 -$2.08 66.94% 

Zucchini - Matchsticks* $3.10 $1.00 -$2.10 67.61% 

Yellow Zucchini - Diced $3.10 $0.86 -$2.24 72.40% 

Yellow Zucchini - Sliced $3.10 $1.02 -$2.08 66.94% 

Yellow Zucchini - Matchsticks $3.10 $1.00 -$2.10 67.61% 
 
Complementing the above table, Table 5 contrasts the processing cost per pound for produce 
purchased from distributors and produce purchased from local farmers. (The least costly items 
are highlighted in bold green.) 
 
Table 5: Current vs. Local Processing Price per Pound for Clean Produce at 12,100 
Servings of Production 
 
Current vs. Local Average 
Processing Cost (12,100 
servings)     

Crop 
Processing $/lb for 
distributor product  

Processing (12,100 
servings) $/lb for local farm 
product 

Variance 
+/- ($) 

Variance 
+/1 (%) 

Jicama* $0.88 $0.28 -$0.60 67.73% 

Cucumbers Diced $0.18 $0.20 $0.02 -9.00% 

Cucumbers Sliced* $0.18 $0.29 $0.11 -62.59% 

Cucumber Strips 3" Long* $0.18 $0.28 $0.10 -56.82% 

Cucumbers Matchsticks* $0.18 $0.28 $0.10 -56.82% 

Red Onion - Diced $0.18 $0.17 -$0.01 8.30% 

Red Onion - Sliced $0.18 $0.25 $0.07 -38.80% 

Yellow Onion - Diced $0.18 $0.17 -$0.01 8.30% 

Yellow Onion - Sliced $0.18 $0.25 $0.07 -38.80% 

Red Pepper - Diced $1.01 $0.17 -$0.84 82.97% 
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Red Pepper - Sliced $1.01 $0.26 -$0.75 74.41% 

Yellow Pepper - Diced $1.01 $0.17 -$0.84 82.97% 

Yellow Pepper - Sliced $1.01 $0.26 -$0.75 74.41% 

Green Pepper - Diced $1.01 $0.17 -$0.84 82.97% 

Green Pepper - Sliced $1.01 $0.26 -$0.75 74.41% 

Zucchini - Sliced* $0.16 $0.30 $0.14 -90.48% 

Zucchini - Matchsticks* $0.16 $0.28 $0.12 -77.50% 

Yellow Zucchini - Diced $0.16 $0.14 -$0.02 15.21% 

Yellow Zucchini - Sliced $0.16 $0.30 $0.14 -90.48% 

Yellow Zucchini - Matchsticks $0.16 $0.28 $0.12 -77.50% 
 
 
The above analysis shows that jicama (68% lower cost) and peppers (75%- to 83% lower cost) 
will be the most cost-effective items to source locally and process at the OUSD Central Kitchen. 
Jicama can be processed using the machines already specified for the Central Kitchen, while 
peppers require the high volume Urschel machines recommended for future acquisition.  Diced 
cucumber, diced onions and diced zucchini are also 8%-15% less costly to process in-house, 
although only with the Urschel processors.  The 8% to 83% cost savings illustrated for jicama, 
peppers, cucumber, onions, and zucchini would mitigate additional distribution costs (5-30%).  
Also, the potential cost savings presented by processing jicama and peppers (75-83%) in-house 
may offset the increased cost of other processing other items, such as sliced, strip and matchstick 
zucchini and cucumber, as well as sliced onions, are the least-effective items to source locally 
and process in-house. When comparing product cost and prioritizing items to process for the 
OUSD Central Kitchen, processing cost should also be considered to determine whether savings 
in whole local product make processing affordable. 
 
Please see Appendix A-3 for full price comparison, including current vs. central kitchen average 
raw prices, average clean prices and processing costs for 7,700 servings and 12,100 serving 
volumes.  
 
Challenges and Limitations 
 
Produce prices and availability are highly dynamic and variable, especially when sourcing from 
multiple small to mid-scale farmers. Costs of production, and therefore pricing, recently 
increased significantly from recent increases because of stale laws that increased overtime pay 
for farm workers, as well as a variety of environmental and political factors. At the same time, 
institutional demand for local produce is increasing. The prices from local farms and OUSD’s 
current distributor are aligned with current market prices; however, they are a small sample and 
may change in the future.  
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Additionally, several items included on OUSD’s future menus are appropriate for processing 
using currently specified machinery, and require further research.  These items include beets, 
broccoli, cabbage, carrots, daikon, parsnips, mushrooms, potatoes (mashed) and celery.  
 
Recommendations 
 
The cost analysis comparing Central Kitchen processing to external third party processing 
validates the assumption that processing cost varies by individual produce item. The most cost 
effective items to process in the Central Kitchen present challenges. Jicama, which can be 
processed using currently specified processing machinery, is not widely available in California; 
whereas peppers, cucumber, onions and zucchini, which are widely available in California, 
would require higher volume processing equipment, not currently specified for the OUSD 
kitchen.  
 
Lifetime cost benefit analysis of the high volume Urschel processing machines is necessary to 
determine feasibility. The Urschel’s 9,000 lb/day capacity far exceeds OUSD’s current 
processing volume needs; however, this capacity may be needed in the future as Nutrition 
Services expands its own programs and begins vending to other school districts and institutions. 
As local processors continue to offer more grower identified, local fruits and vegetables, 
comparing these items against the cost of in-house processing (using the tools and metrics 
developed in this study) will enable OUSD to maximize production at the Central Kitchen, while 
controlling costs. Ongoing budget analysis and procurement planning which builds on this 
analysis are recommended.   
 
External benefits were not within the scope of the current analysis, but should be considered, as 
they are in alignment with OUSD Nutrition Services mission to create an equitable food system 
for the Oakland Community. These benefits include, produce quality and flavor, promotion of 
community values and local farmers, and support for the local economy, including job-creation.   
 
 

OUSD Processed Produce External Sales 
Feasibility Study 

 
 
Goals of the OUSD Processed Produce External Sales Feasibility Study: 
 
Survey and Assess Potential Customers Goals  

● Survey and assess nearby institutional partners to understand their needs and interests in 
purchasing local processed produce from the OUSD Central Kitchen.  
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Assessment of Potential Customers 
 
Market research was conducted, with 35 potential external customers for OUSD Central Kitchen 
vending identified and eight chosen for initial interviews conducted in spring 2017: 
 

● San Leandro Unified School District 
● San Lorenzo Unified School District 
● Berkeley Unified School District 
● Alameda Unified School District 
● Albany Unified School District 
● West Contra Costa Unified School District (Richmond) 
● San Francisco Unified School District 
● People’s Community Market (Oakland) 

 
All but Alameda Unified and San Leandro Unified were interviewed. Berkeley Unified was the 
only institution not at all interested in purchasing processed produce from OUSD.  
 
The following questions were asked of the representatives from each food service operation in 
order to assess operational needs and purchasing motivations: 
● What would be your main considerations for purchasing processed produce from the 

OUSD Central Kitchen? 
● What pre-processed produce are you currently purchasing? Are you buying any grower 

identified local produce?  
● Are you currently processing fruits and vegetables? Do you have plans to do so in the 

future?  
● Would buying local, grower-identified produce from a school district add value for your 

community or marketing?  
● Operational logistics: How many delivery sites do you have and what are your service 

needs from vendors?  
 
Summary of Responses 
 
Price, quality and reliability of service were the top three considerations for all food service 
representatives. OUSD will have to price compete with existing processors and deliver consistent 
product with strong customer service. From bidding for public contracts, to being able to work 
within institutions’ ordering systems and making on time deliveries, OUSD will need to meet 
complex customers’ needs.  
 
While the institutions surveyed had varying volume needs and capacity for in-house processing, 
all were purchasing some source identified whole produce, but none were receiving identified 
processed produce from independent family farms. Supporting OUSD, purchasing from local 
family farms and access to educational signage and promotions were priorities for all districts, 
and six of the seven respondents noted that they received community demand for sustainable 



	

17	
	

food. San Francisco Unified School District recently adopted the Good Food Purchasing Policy 
and West Contra Costa Unified is piloting organic and local sourcing through a non-profit 
organization called Conscious Kitchen. People’s Community Market will use mostly local 
produce in its future grocery and café operations and Albany Unified School District has shifted 
to sustainable proteins.  
 
All interviewees were interested in purchasing processed fruits and vegetables from OUSD, and 
all institutions interviewed are located within 15 miles of the OUSD Central Kitchen and have 
the capacity to ship to satellite cafeterias from a central facility, meaning distribution would be 
relatively easy. Because the school districts and People’s Community Market use both bulk and 
individually packaged items, there was interest in both packaging options.  
 
San Francisco Unified School District, West Contra Costa School District, and People’s 
Community Market were the most well suited potential initial customers for the OUSD Central 
Kitchen. Whereas, San Lorenzo Unified School District was less compatible, as they currently 
require fixed prices for produce and next-day delivery, and have limited budget flexibility. 
 
San Francisco Unified School District (SFUSD) and West Contra Costa School Districts 
(WCCSD), both large urban districts, could provide the volume demand necessary for the OUSD 
Central Kitchen to reach an economy of scale and offer competitively priced produce. Both 
SFUSD and WCCSD have growing farm to cafeteria programs and can be flexible on pricing. 
SFUSD has long-term plans to increase scratch cooking, but plans to purchase precut fruits and 
vegetables long-term, and seasonal menus align with OUSD local availability.  
 
People’s Community Market (PCM) should also be considered as a potential early customer for 
OUSD.  PCM and OUSD are currently exploring a pilot project to enter forward contracting 
agreements with small family farms within the PCM network.  For small farmers, forward 
contracting would mitigate the up-front costs associated with doing business with large 
institutions.  PCM could benefit from cooperative purchasing with OUSD to aggregate volume 
and drive down prices.    
 
Challenges 
 
In addition to meeting the unique needs of institutional customers in a competitive market, 
further research is necessary to understand the health and environmental safety compliance and 
retail labeling regulation costs for vending outside of OUSD. The US Food and Drug 
Administration (FDA) and US Department of Agriculture (USDA) regulate food processing and 
production and various licenses and inspections are required depending on the types of product 
and processing taking place. Selling consumer packs for re-sale in retail environments also 
require meeting nutrition, allergen and commercial standards. OUSD is currently working with 
Ruck Shockey and Associates to design operating plans, HACCP plans, and standard operating 
procedures for the new Central Kitchen, which meet all necessary regulations. Liability and 
compliance will be major considerations for OUSD to sell to external customers.  
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Recommendations 
 
Oakland Unified School District should continue to pilot co-purchasing and forward contracting 
with People’s Community Market, and work with Ruck Shockey and Associates to understand 
local, state, and federal compliance requirements for external sales of processed produce.  While 
the currently specified processing equipment can serve the needs of OUSD and PCM, the larger 
Urschel machines would be necessary to service San Francisco Unified and West Contra Costa 
Unified School Districts, the next most compatible potential customers. Alternatively, a second 
shift using the specified equipment should be considered. Interviews demonstrated strong 
support for and interest in purchasing local produce from the OUSD Central Kitchen if price, 
quality and service standards can be met.  
 
 
 
 

Conclusion 

 
 
This assessment is a framework for understanding the considerations and methods necessary to 
procure, process, and resell local produce in the OUSD Central Kitchen. Research indicates that, 
with upfront investment in procurement planning and operational capacity, OUSD NS can 
affordably shift from purchasing pre-processed produce from distributors to processing local, 
family-farmed produce in-house. The external sales analysis demonstrates open opportunities to 
pilot the sale of OUSD processed produce to Bay Area institutions. 
 
Summary of Recommendations 
 
Central Kitchen Facilities Research Recommendations:  
● Add the higher volume Robo Coupe CL60 and Urschel G-A/Sprint 2 to electrical and 

layout designs and future investment plans.  
● Shift to from 2 to 1 large vegetable washers.  
● Consider and regularly reassess machine processing capacity and variable produce 

pricing when comparing cost of pre-processed vs. central kitchen processed produce.  
 
Developing Future Farm Supplier Recommendations: 
● Farmer and aggregator respondents have the capacity to supply a variety of whole fruits 

and vegetables to the OUSD Central Kitchen. The suppliers align with OUSD’s sourcing 
and distribution priorities and should be considered for future contracts.  

● The RFI language and product list can be used for future OUSD Nutrition Services 
procurement documents. OUSD Nutrition Services should maintain relationships with 
respondents to update price and availability estimates.  



	

19	
	

● While the RFI provided an organized, streamlined process for farmers to provide 
information, more direct outreach, as well as coordination with food hubs, will be 
necessary to reach additional farmers and meet volume needs in the future.  

 
Cost Analysis of Central Kitchen Processing vs. Current Purchasing Recommendations: 
● The cost comparison between Central Kitchen processing and external third party 

processing validates the assumption that processing cost varies by individual produce 
item.  

● The most cost effective items to process in the Central Kitchen present challenges. 
Jicama, which can be processed using currently specified processing machinery, is not 
widely available in California; whereas peppers, cucumber, onions and zucchini, which 
are widely available in California, would require higher volume processing equipment, 
not currently specified for the OUSD kitchen.  

● Lifetime cost benefit analysis of the high volume Urschel processing machines is 
necessary to determine feasibility. The Urschel’s 9,000 lb/day capacity far exceeds 
OUSD’s current processing volume needs; however, this capacity may be needed in the 
future as Nutrition Services expands its own programs and begins vending to other school 
districts and institutions.  

● External benefits of increasing purchases from local family farms were not within the 
scope of the current analysis, but should be considered, as they are in alignment with 
OUSD Nutrition Services’ mission to create an equitable food system for the Oakland 
Community.  

 
Processed Produce External Sales Feasibility Study Recommendations 
● Oakland Unified School District should continue to pilot co-purchasing and forward 

contracting with People’s Community Market (PCM), and work with Ruck Shockey and 
Associates to understand local, state, and federal compliance requirements for external 
sales of processed produce.  While the currently specified processing equipment can 
serve the needs of OUSD and PCM, the larger Urschel machines would be necessary to 
service San Francisco Unified and West Contra Costa Unified School Districts, the next 
most compatible potential customers 

● Interviews demonstrate strong support for and interest in purchasing local produce from 
the OUSD Central Kitchen if price, quality and service standards can be met.  

 
The overall positive impact inherent in diverting OUSD’s purchasing dollars to local family-
owned farms cannot be understated. With a produce budget of $1.2 million, OUSD has an 
obligation to ensure these public funds maximally benefit students, family farms, and the local 
economy. Processing produce in the OUSD Central Kitchen will generate local jobs and revenue, 
which will be funneled back into programs like breakfast in the classroom, farm tours, and 
garden education, which further benefit Oakland’s students. Students in Oakland like the menu 
improvements that have already been implemented9, and they want more fresh food.  The 

                                                
9 OUSD, survey of student meal satisfaction, key findings: increased meal satisfaction, increased 
perception of fruits and vegetables, 2013-2017. 
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District expects in-house produce processing, along with other meal improvements made 
possible by the new Central Kitchen, to boost student satisfaction and ultimately increase 
participation, and hence revenue.   
 
In collaboration with education programs housed at the Central Kitchen and Instructional Farm, 
produce processing provides unique learning opportunities for students and future food service 
professionals. Selling processed produce to local food services will not only increase their access 
to high quality locally grown fruits and vegetables, but will also amplify the impact of the public 
facilities investment. By internalizing processing, OUSD NS has the opportunity to dramatically 
increase access to fresh, locally grown produce for students and support the local community and 
agricultural producers, all while staying in budget.  Moreover, processing local produce at the 
Central Kitchen aligns with OUSD Nutrition Service’s mission and sets in motion positive 
systems changes that will benefit Oakland for years to come.
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Appendixes  

 
 
A-1. Produce processing equipment list – OUSD Central 
Kitchen 
 
Qty Description Model 

1 Food Slicer (Automatic) Bizerba GSP-HD 

1 Food Slicer (Automatic)(Future) BIZERBA GSP-HD 

1 60 QT. Floor Mixer HOBART HL6001STD 

1 Food Preparation Machine (Future) HALLDE RG-400 

1 Vertical Cutter/Mixer HOBART HCM450-61 

2 Vegetable Washers NILMA ATIR 1 (OR I) TILTING 

1 Produce Soak STEELKOR XGRR 

1 DRYER NILMA IDROVER 50 

1 Food Processor ROBOT COUPE R602 

1 Food Processor (Future) ROBOT COUPE R602 

5 Trash Receptacle NIFSEC BY OWNER 

2 Food Preparation Machines HALLDE RG-400 

2 Scales EDLUND WSC-10 

8 Mobile Ingredient Bins RUBBERMAID FG360088WHT 

1 60 Qt. Floor Mixer HOBART HL600-1STD 

1 Prep Sink w/Drain Board Custom ST.STL 

1 140 Qt. Planetary Mixer HOBART HL1400-1STD 

1 Refrigerated Prep. Table (Self Contained) TRAULSEN TU072HT 

1 100 Gal Tilt Kettles TUCS CV-100VV 

1 100 Gal Pasta Basket TUCS 

1 150 GAL. Batch Chiller Cook Tank (Remote) TUCS TEBCCT-150 

1 100 Gal. Batch Chiller Cook Tank (Remote) TUCS TEBCCT-100 

90 Transport Cart SAMMONS 9150-13 

1 20 QT Mixer HOBART HL200-1STD 

1 10 Gal. Tilting Skillet CLEVELAND SET 10 
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A-2. Food Processor Comparison  
 
A-2-1. Currently Specified Food Processing Equipment 
 

EQUIPMENT 
Hallde RG400/ 
Hobart FP400 

Hobart 
HCM450 

Robo Coupe 
R602 

  
Currently 
Specified 

Currently 
Specified 

Currently 
Specified 

DESCRIPTION 

Floor model for 
vegetable 

slicing, grates, 
shreds, dices, 

cuts, julienne, 
crimping slices, 

and french 
fries. 

Cut, mix, 
blend and 

knead a 
variety of 
products 

120V 
Countertop 

vegetable 
prep (process 

head of 
lettuce cut 

into thirds) 
ESTIMATED 

COST $14,000.00 $13,500.00 $3,500.00 

ESTIMATED 
PRODUCTION 3,000 lbs/day 

35 lbs 
potatoes/30 

sec 400 lbs/day 
PRODUCE       

BOK CHOY 
JULIENNE (CHOW 

MEIN)       
BEETS-

MATCHSTICKS X     
BROCCOLI CUTS       

BROCCOLI SLAW       X 
CABBAGE, GREEN 

SHREDDED X     
CABBAGE, NAPA 

SHREDDED   X     
CABBAGE, RED  

SHREDDED X     
CARROTS-DICED       

CARROTS GRATED     X 
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CARROTS-SLICED     X 
CARROT LARGE 

DICE 1"       

CARROT JULIENNE 
(CHOW MEIN)       

CARROTS-WOK 
CUT     X 

CARROTS-
MATCHSTICK X     

CELERY DICED       
CELERY JULIENNE 

CHOW MEIN       

CELERY STEW CUT       
CELERY WOK CUT     X 

CUCUMBER DICED       

CUCUMBER SLICED X     
CUCUMBER 

MATCHSTICKS X     
JICAMA 

MATCHSTICKS X     
MUSHROOMS-

SLICED X     
PORTABELLA 

MUSHROOMS-
SLICED       

SHITAKE 
MUSHROOMS-

SLICED        
DAIKON 

MATCHSTICKS X     
PARSNIP 

MATCHSTICKS X     
POTATOES- DICED       
POTATOES-SLICED       

POTATOES-
MASHED   X   

POTATOES-FRENCH 
FRIES       
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ROOT FRY BUCKET 
BLEND (15#)       

POTATO HASH 
BROWN (15#)       

GREEN ONION 
DICED        

SWEET POT/YAM 
BRKFST DICED MIX       

RED ONION-
JULIENNE (CHOW 

MEIN)       

RED ONION-DICED       

RED ONION-SLICED       

YAM FRENCH FRIES       
YAM 

MATCHSTICKS X     
YELLOW ONION -

DICED       
YELLOW ONION-

SLICED       
YELLOW ONION 

STEW CUT       

PEPPER, RED-DICED       
PEPPER, RED-

SLICED       
PEPPER RED LARGE 

DICE       
PEPPER,YELLOW 

DICED       
PEPPER,YELLOW 

SLICED       
PEPPER,GREEN 

DICED       
PEPPER,GREEN 

SLICED       
PEPPER,JALAPENO 

DICED       
RUTABAGAS 
LARGE DICE       
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TOMATO- DICED       
TOMATO- SLICED       

TURNIPS-
MATCHSTICKS X     

ZUCCHINI-DICED       
ZUCCHINI-SLICED X     

ZUCCHINI-WOK 
CUT X     

ZUCCHINI-
MATCHSTICKS X     

ZUCCHINI,YELLOW
-DICED       

ZUCCHINI,YELLOW
-SLICED X     

ZUCCHINI,YELLOW
-WOK CUT X     

ZUCCHINI,YELLW-
MATCHSTIX X     

SQUASH 
BUTTERNUT DICED 

1/2"       
SQUASH YELLOW 

DICED 1/2"       
SQUASH GREEN 

DICED 1/2"       

CARROT DICED 1/2"       

SQUASH CHAYOTE 
DICED 1/2"       

TOMATO DICED 
1/2"       

CUCUMBER  STRIPS  
3" LONG X     
DAIKON 

MATCHSTICKS X   X 
PICKLED CARROT 
MATCHSTICK (5#) X     

PICKLED DAIKON 
MATCHSTICKS (5#) X     

SHREDDED 
CARROTS      X 
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SHREDDED GREEN 
CABBAGE -1/16" X     

SHREDDED NAPA 
CABBAGE -1/8" X     

SHREDDED RED 
CABBAGE -1/8" X     

SWEET POTATO 
CHUNKS 1/2"       

SWEET POTATO 
FRIES 5/16"       

 
A-2-2. Optional Future Food Processing Equipment 
 

EQUIPMENT 
Robo Coupe 
CL60 Urschel G-A 

Urschel Sprint 2 
w/ optional 
Discharge 
Conveyor 

  Option Option Option 

DESCRIPTION 

208V Floor 
Model for 
vegetable 

slicing 
dicing/prep, 

with auto bulk 
feeder (process 

whole head of 
lettuce) 

Produces 
uniform dices, 
straight french 
fry strips, and 

slices from a 
variety of soft 

ripe fruits and 
brittle root 
vegetables 

Uniformly dices, 
strip cuts, 

granulates, or 
slices a wide 

variety of 
vegetables, fruits, 

bakery goods, 
and meats. 

ESTIMATED 
COST $10,000.00 $41,000.00 $43,000.00 

ESTIMATED 
PRODUCTION 2,000 lbs/day 

8,000 lbs/hr 
(3/8" dice) 

9,200 lbs/hr (3/8" 
dice) 

PRODUCE       
BOK CHOY 

JULIENNE (CHOW 
MEIN)       

BEETS-
MATCHSTICKS       

BROCCOLI CUTS       
BROCCOLI SLAW   X     
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CABBAGE, GREEN 
SHREDDED       

CABBAGE, NAPA 
SHREDDED         

CABBAGE, RED  
SHREDDED       

CARROTS-DICED   X X 

CARROTS GRATED X     
CARROTS-SLICED X     

CARROT LARGE 
DICE 1"   X X 

CARROT JULIENNE 
(CHOW MEIN)       

CARROTS-WOK 
CUT X     

CARROTS-
MATCHSTICK       

CELERY DICED   X X 
CELERY JULIENNE 

CHOW MEIN       

CELERY STEW CUT   X X 
CELERY WOK CUT X     

CUCUMBER DICED   X X 

CUCUMBER SLICED       
CUCUMBER 

MATCHSTICKS       
JICAMA 

MATCHSTICKS       
MUSHROOMS-

SLICED   X X 
PORTABELLA 

MUSHROOMS-
SLICED       

SHITAKE 
MUSHROOMS-

SLICED    X X 
DAIKON 

MATCHSTICKS       
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PARSNIP 
MATCHSTICKS       

POTATOES- DICED   X X 
POTATOES-SLICED   X X 

POTATOES-
MASHED X     

POTATOES-FRENCH 
FRIES   X X 

ROOT FRY BUCKET 
BLEND (15#)   X X 

POTATO HASH 
BROWN (15#)   X X 

GREEN ONION 
DICED        

SWEET POT/YAM 
BRKFST DICED MIX   X X 

RED ONION-
JULIENNE (CHOW 

MEIN)       

RED ONION-DICED   X X 

RED ONION-SLICED   X X 

YAM FRENCH FRIES   X X 
YAM 

MATCHSTICKS       
YELLOW ONION -

DICED   X X 
YELLOW ONION-

SLICED   X X 
YELLOW ONION 

STEW CUT   X X 

PEPPER, RED-DICED   X X 
PEPPER, RED-

SLICED   X X 
PEPPER RED LARGE 

DICE   X X 
PEPPER,YELLOW 

DICED   X X 
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PEPPER,YELLOW 
SLICED   X X 

PEPPER,GREEN 
DICED   X X 

PEPPER,GREEN 
SLICED   X X 

PEPPER,JALAPENO 
DICED   X X 

RUTABAGAS 
LARGE DICE   X X 

TOMATO- DICED   X X 
TOMATO- SLICED       

TURNIPS-
MATCHSTICKS       

ZUCCHINI-DICED   X X 
ZUCCHINI-SLICED       

ZUCCHINI-WOK 
CUT       

ZUCCHINI-
MATCHSTICKS       

ZUCCHINI,YELLOW
-DICED   X X 

ZUCCHINI,YELLOW
-SLICED       

ZUCCHINI,YELLOW
-WOK CUT       

ZUCCHINI,YELLW-
MATCHSTIX       

SQUASH 
BUTTERNUT DICED 

1/2"       
SQUASH YELLOW 

DICED 1/2"       
SQUASH GREEN 

DICED 1/2"       

CARROT DICED 1/2"       

SQUASH CHAYOTE 
DICED 1/2"       

TOMATO DICED 
1/2"       

CUCUMBER  STRIPS  
3" LONG       
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DAIKON 
MATCHSTICKS X     

PICKLED CARROT 
MATCHSTICK (5#)       

PICKLED DAIKON 
MATCHSTICKS (5#)       

SHREDDED 
CARROTS  X     

SHREDDED GREEN 
CABBAGE -1/16"       

SHREDDED NAPA 
CABBAGE -1/8"       

SHREDDED RED 
CABBAGE -1/8"       

SWEET POTATO 
CHUNKS 1/2"   X X 

SWEET POTATO 
FRIES 5/16"   X X 

 
 
A-3. Analysis of Local Central Kitchen Processed Produce 
vs. Pre-processed 2015-2016 Purchases 
 
Analysis of Local Central Kitchen 
Processed Produce with Pre-
processed 2015-2016 Purchases     

     
*Items that are processed by machines 
currently specified.      
Negative variance indicates costs 
saved by buying locally     
Positive variance indicates additional 
price from buying locally     

     
Current vs. Local Average Clean 
(7,700 servings)     

Item 
Current Average/lb 
Clean ($) 

Local 
Average/lb 
Clean 
(7,700 

Variance 
+/- ($) 

Variance 
+/1 (%) 
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servings) 
($) 

Jicama* $3.53 $2.30 -$1.23 34.90% 

Cucumbers Diced $3.70 $1.48 -$2.22 60.02% 

Cucumbers Sliced* $3.70 $1.58 -$2.12 57.37% 

Cucumber Strips 3" Long* $3.70 $1.57 -$2.13 57.67% 

Cucumbers Matchsticks* $3.70 $1.57 -$2.13 57.67% 

Red Onion - Diced $1.69 $2.18 $0.49 -28.76% 

Red Onion - Sliced $1.69 $2.27 $0.58 -34.12% 

Yellow Onion - Diced $1.69 $2.18 $0.49 -28.76% 

Yellow Onion - Sliced $1.69 $2.27 $0.58 -34.12% 

Red Pepper - Diced $3.01 $0.90 -$2.11 69.98% 

Red Pepper - Sliced $3.01 $1.00 -$2.01 66.91% 

Yellow Pepper - Diced $3.01 $0.90 -$2.11 69.98% 

Yellow Pepper - Sliced $3.01 $1.00 -$2.01 66.91% 

Green Pepper - Diced $3.01 $0.90 -$2.11 69.98% 

Green Pepper - Sliced $3.01 $1.00 -$2.01 66.91% 

Zucchini - Sliced* $3.10 $1.04 -$2.06 66.44% 

Zucchini - Matchsticks* $3.10 $1.02 -$2.08 67.16% 

Yellow Zucchini - Diced $3.10 $0.86 -$2.24 72.11% 

Yellow Zucchini - Sliced $3.10 $1.04 -$2.06 66.44% 

Yellow Zucchini - Matchsticks $3.10 $1.02 -$2.08 67.16% 

     
Current vs. Local Average Clean 
(12,100 servings)     

Item 
Current Average/lb 
Clean ($) 

Local 
Average/lb 
Clean 
(12,100 
servings) 
($) 

Variance 
+/- ($) 

Variance 
+/1 (%) 

Jicama* $3.53 $2.28 -$1.25 35.30% 

Cucumbers Diced $3.70 $1.47 -$2.23 60.37% 

Cucumbers Sliced* $3.70 $1.56 -$2.14 57.77% 

Cucumber Strips 3" Long* $3.70 $1.55 -$2.15 58.05% 

Cucumbers Matchsticks* $3.70 $1.55 -$2.15 58.05% 
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Red Onion - Diced $1.69 $2.17 $0.48 -28.11% 

Red Onion - Sliced $1.69 $2.25 $0.56 -33.13% 

Yellow Onion - Diced $1.69 $2.17 $0.48 -28.11% 

Yellow Onion - Sliced $1.69 $2.25 $0.56 -33.13% 

Red Pepper - Diced $3.01 $0.89 -$2.12 70.37% 

Red Pepper - Sliced $3.01 $0.98 -$2.03 67.49% 

Yellow Pepper - Diced $3.01 $0.89 -$2.12 70.37% 

Yellow Pepper - Sliced $3.01 $0.98 -$2.03 67.49% 

Green Pepper - Diced $3.01 $0.89 -$2.12 70.37% 

Green Pepper - Sliced $3.01 $0.98 -$2.03 67.49% 

Zucchini - Sliced* $3.10 $1.02 -$2.08 66.94% 

Zucchini - Matchsticks* $3.10 $1.00 -$2.10 67.61% 

Yellow Zucchini - Diced $3.10 $0.86 -$2.24 72.40% 

Yellow Zucchini - Sliced $3.10 $1.02 -$2.08 66.94% 

Yellow Zucchini - Matchsticks $3.10 $1.00 -$2.10 67.61% 

     
Current vs. Local Average 
Processing Cost (7,700 servings)     

Item 
Current Processing 
$/lb  

Local 
Processing 
(7,700 
servings) 
$/lb 

Variance 
+/- ($) 

Variance 
+/1 (%) 

Jicama* $0.88 $0.30 -$0.58 66.12% 

Cucumbers Diced $0.18 $0.21 $0.03 -16.32% 

Cucumbers Sliced* $0.18 $0.31 $0.13 -70.76% 

Cucumber Strips 3" Long* $0.18 $0.30 $0.12 -64.60% 

Cucumbers Matchsticks* $0.18 $0.30 $0.12 -64.60% 

Red Onion - Diced $0.18 $0.18 $0.00 2.16% 

Red Onion - Sliced $0.18 $0.27 $0.09 -48.16% 

Yellow Onion - Diced $0.18 $0.18 $0.00 2.16% 

Yellow Onion - Sliced $0.18 $0.27 $0.09 -48.16% 

Red Pepper - Diced $1.01 $0.18 -$0.83 81.83% 

Red Pepper - Sliced $1.01 $0.28 -$0.73 72.68% 

Yellow Pepper - Diced $1.01 $0.18 -$0.83 81.83% 
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Yellow Pepper - Sliced $1.01 $0.28 -$0.73 72.68% 

Green Pepper - Diced $1.01 $0.18 -$0.83 81.83% 

Green Pepper - Sliced $1.01 $0.28 -$0.73 72.68% 

Zucchini - Sliced* $0.16 $0.32 $0.16 -100.19% 

Zucchini - Matchsticks* $0.16 $0.30 $0.14 -86.33% 

Yellow Zucchini - Diced $0.16 $0.14 -$0.02 9.58% 

Yellow Zucchini - Sliced $0.16 $0.32 $0.16 -100.19% 

Yellow Zucchini - Matchsticks $0.16 $0.30 $0.14 -86.33% 

     
Current vs. Local Average 
Processing Cost (12,100 servings)     

Item 
Current Processing 
$/lb  

Local 
Processing 
(12,100 
servings) 
$/lb 

Variance 
+/- ($) 

Variance 
+/1 (%) 

Jicama* $0.88 $0.28 -$0.60 67.73% 

Cucumbers Diced $0.18 $0.20 $0.02 -9.00% 

Cucumbers Sliced* $0.18 $0.29 $0.11 -62.59% 

Cucumber Strips 3" Long* $0.18 $0.28 $0.10 -56.82% 

Cucumbers Matchsticks* $0.18 $0.28 $0.10 -56.82% 

Red Onion - Diced $0.18 $0.17 -$0.01 8.30% 

Red Onion - Sliced $0.18 $0.25 $0.07 -38.80% 

Yellow Onion - Diced $0.18 $0.17 -$0.01 8.30% 

Yellow Onion - Sliced $0.18 $0.25 $0.07 -38.80% 

Red Pepper - Diced $1.01 $0.17 -$0.84 82.97% 

Red Pepper - Sliced $1.01 $0.26 -$0.75 74.41% 

Yellow Pepper - Diced $1.01 $0.17 -$0.84 82.97% 

Yellow Pepper - Sliced $1.01 $0.26 -$0.75 74.41% 

Green Pepper - Diced $1.01 $0.17 -$0.84 82.97% 

Green Pepper - Sliced $1.01 $0.26 -$0.75 74.41% 

Zucchini - Sliced* $0.16 $0.30 $0.14 -90.48% 

Zucchini - Matchsticks* $0.16 $0.28 $0.12 -77.50% 

Yellow Zucchini - Diced $0.16 $0.14 -$0.02 15.21% 

Yellow Zucchini - Sliced $0.16 $0.30 $0.14 -90.48% 
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Yellow Zucchini - Matchsticks $0.16 $0.28 $0.12 -77.50% 

 
A-4. Oakland Unified School District Nutrition Services 
Central Kitchen Local Produce Request for Information 
2016 (Version 2) 
 
 

																																																																																																																																									

 
 
 

900 High Street 
Oakland, California 94601 

 
 

 
 
 
 

REQUEST FOR INFORMATION 
 
 
 
 
 
 

PRODUCE, FRESH FRUITS AND VEGETABLES 
Central Kitchen 2017-2018 
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Dear Grower,        

                                                           

OAKLAND UNIFIED SCHOOL DISTRICT (OUSD) is preparing to open a new central kitchen 

in West Oakland in the fall of 2017.  The new central kitchen will expand OUSD’s ability to 

procure produce directly from local growers.  To assist the district in planning for this 

procurement shift, OUSD is now accepting price quotes for fruits and vegetables for delivery to 

the central kitchen during the 2017-2018 school year.  

 

If selected by OUSD, growers may be asked to visit schools within the OUSD and present their 

product(s) to students and staff as an educational activity and interactive method of introducing 

farm-fresh produce within the cafeteria. All successful grower(s) may be asked to meet with 

OUSD administration individually or collectively prior to delivery of produce and/or school 

presentations. All arrangements between OUSD and any successful vendor(s) regarding delivery 

schedules, ordering, payment and availability/seasonality of produce will be made during the 

above-mentioned meeting. OUSD reserves the right to select multiple vendors, or none at all. 

 

Please fill out this online form and questionnaire to submit your response to Ben Thomas, Farm 

to Cafeteria Program Manager for the Community Alliance with Family Farmers.  

 

Please direct all questions and inquiries to Ben Thomas and Aleandra Emmott at the contact 

information below. 

 

Ben Thomas 
Farm to Cafeteria Senior Program Manager 
Community Alliance with Family Farmers 
Office: 530.756.8518x127 Mobile: 518-265-2022 
 
Alexandra Emmott 
Farm to School Supervisor 
Nutrition Services Department 
Oakland Unified School District 
510-434-3334 
alexandra.emmott@ousd.org 
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OUSD PRODUCE REQUEST FOR INFORMATION 

OUSD is gathering information about farmers interested in supplying OUSD with produce items 

during the 2017-2018 school year. OUSD’s Farm to School program aims to provide fresh, high-

quality produce to our students and to educate them about food and agriculture. OUSD is 

particularly looking to partner with family-owned farms in the northern California region. 

 

For the purposes of this solicitation “local” is defined as within 250 miles of Oakland, CA. This 

Farm to School Request for Information (RFI) will solicit information from “local” farmers in 

the region interested in selling to OUSD during the 2017-2018 growing season. Interested 

farmers are invited to fill out and submit the following form using average pricing from the 

2015-2016 school year.  

 

OUSD will determine which farmers provide the most responsive and cost-effective responses to 

be considered as Farm to School partner farmers for the 2017-2018 school year.  Please note that 

farmers selling a total amount of product per year below the USDA informal purchasing 

threshold may be selected based on the information provided in this response, while those selling 

above the USDA formal purchasing threshold to OUSD will be required to respond to a formal 

Request for Proposals prior to being awarded a contract.  

 

Selection Process 
OUSD aims to work with a variety of family-owned farms in the northern California region. The 

following are the criteria OUSD is looking for in farmer partners: 

● Experience: Proven record of respectful, professional business relationships 

● Customer Service: Ability to provide a main “point of contact” who can provide 

consistent, timely phone and email communication with OUSD staff 

● Quality: Ability to grow and provide high-quality produce 

● Food Safety: In order to provide food that is safe for OUSD students and staff, farmers 

are expected to follow good on farm food safety and post-harvest handling practices. This 

includes safe planting, use of nutrients (compost), pest-control mechanisms, harvesting 
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procedures, cooling, washing, packing, delivery, etc. As part of the process described 

above, farmers must provide a food safety plan that describes how the farm minimizes 

on-farm and post-harvest food safety risks. 

● Product Specifications and Pack Sizes: All products must be packed and stored under 

sanitary conditions, kept at proper temperature, and handled in accordance with good 

commercial practices. Products delivered must match the specifications and standard 

pack sizes specified for each product, described in individual product specification 

sheets.  

● Traceability: Each case delivered must be labeled with farm name, product, date 

harvested, and date packed. 

● Delivery: Ability to make reliable, timely, and accurate deliveries 

● Insurance: Farmer must carry product liability insurance of no less than $1 million. A 

proof of insurance, such as a Liability Insurance Certificate, must be sent (email, fax or 

mail) to OUSD before purchasing begins. 

● Invoicing/Payment: Farmers must email or fax invoices to OUSD no more than 7 days 

after delivery. Vendor will receive payment by mail within 30 business days after 

purchase. 

● Competitive pricing  

 

The product quantities described in the application below are estimates of the quantities that 

OUSD will use during the growing season. OUSD will send farmers exact Purchase Orders 

(PO’s) by email with product need dates and quantities no less than 3 days prior to delivery to 

OUSD.  

 

Farm Information 
Farm Name:  

Website:  

Primary Contact Name:  

Primary Contact Title: 

Work Phone: 
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Cell Phone (if different): 

Email: 

Farm Address: 

Mailing Address (if different): 

Type of Organization (LLC or 501(c)3): 

Total number of farms represented/associated with organization: 

Number of farms represented/associated with organization interested in selling to OUSD: 

 

Product Information: 
Product Information: fruit/vegetable production on farm for 2017-2018 growing season: 

Does farm fall under any of the following categories? Check all that apply. 

□ Farm is within 250 miles of Oakland, CA 

□ Farm is a family operation (more than 1 family member owns/works on farm) 

□ Farm has a written food safety plan 

□ Farm has a written food safety plan 

□ Certified Organic 

□ Sustainable growing practices (but no certification) 

Briefly describe how and where products are rinsed/washed on the farm, if applicable. 

Briefly describe how and where products are packed on the farm. 

Does farm have product liability insurance? 

Does farm use any pesticides or fertilizers? If so, list below - please include natural and 

synthetic/chemical applications used on the farm. Email extra pages to ben@caff.org.  

 

Local Produce Availability and Pricing 

Please fill in the corresponding Farmer Produce Availability Sheet using pricing average pricing 

from the 2015-2016 school year. Please include item variety, the largest bulk pack size currently 

offered, estimated average price, the weekly quantity available and the dates in which you 

produce these items throughout the year.  
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A-4-1. Oakland Unified School District Nutrition Services 
Central Kitchen Local Produce Request for Information 2016 
(Version 2) 
 
RFI Availability List – OUSD Central Kitchen 
 

Item	

Variety,	
required	
where	
highlighted	

Bulk	Pack	
Size	-	insert	
if	not	
indicated	

Estimate
d	
Average	
Price*.		

Quantity	
Availabl
e	
(Weekly)	

Dates Available 
(Please include all 
growing seasons) 

APPLES	 		 138	ct	 		 		   
APPLES	 		 		 		 		   
APPLES	 		 		 		 		   
BASIL	 		 		 		 		   
BASIL	 		 		 		 		   
BEANS,	
GREEN	 		 		 		 		   
BEANS,	
GREEN	 		 		 		 		   
BEETS	 		 		 		 		   
BEETS	 		 		 		 		   
BERRIES	 		 		 		 		   
BERRIES	 		 		 		 		   

BERRIES	 		 		 		 		   
BERRIES	 		 		 		 		   
BOK	CHOY	 		 		 		 		   
BROCCOLI	 		 		 		 		   
BRUSSEL	
SPROUTS	 		 		 		 		   
CABBAGE	 		 		 		 		   
CABBAGE	 		 		 		 		   
CARROTS	 		 		 		 		   
CARROTS	 		 		 		 		   
CAULIFLOWER	 		 		 		 		   
CAULIFLOWER	 		 		 		 		   
CAULIFLOWER	 		 		 		 		   
CELERY	 		 		 		 		   
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CHERRY	 		 		 		 		   
CILANTRO	 		 		 		 		   
COLLARD	
GREENS	 		 		 		 		   
CORN	 		 		 		 		   
CORN	 		 		 		 		   
CUCUMBER	 		 		 		 		   
DAIKON	 		 		 		 		   
DILL	 		 		 		 		   
GARLIC	 		 		 		 		   
GRAPES	RED	 		 		 		 		   
GRAPES	RED	 		 		 		 		   
JICAMA	 		 		 		 		   
KALE	 		 		 		 		   
KALE	 		 100	ct	 		 		   
KALE	 		 		 		 		   
KALE	 		 		 		 		   
KALE	BABY	 		 		 		 		   
KIWI	 		 		 		 		   
KOHLRABI	 		 		 		 		   
LEMONS	 		 		 		 		   
LETTUCE	 		 		 		 		   
LETTUCE	 		 		 		 		   
LETTUCE	 		 		 		 		   
LIMES	 		 		 		 		   
MANDARINS,	
SATSUMA	 		 120	ct	 		 		   
MANGO	 		 		 		 		   
MELON	 		 		 		 		   
MELON	 		 		 		 		   
MELON	 		 		 		 		   
MELON	 		 		 		 		   
MUSTARD	
GREENS	 		 		 		 		   
ONION	GREEN	 		 		 		 		   
ONION	RED		 		 		 		 		   
ONION	
YELLOW		 		 		 		 		   
ORANGES	 		 		 		 		   
PARSLEY	 		 		 		 		   

PEARS	 		
135	to	150	

ct	 		 		   
PEARS	 		 		 		 		   
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PEPPER	RED	 		 		 		 		   
PEPPERS	 		 		 		 		   
PEPPERS	 		 		 		 		   
PEPPERS	 		 		 		 		   
PEPPERS	
GREEN	 		 		 		 		   
PERSIMMONS
,	FUYU	 		 125	ct	 		 		   
POTATOES	 		 		 		 		   
POTATOES	 		 		 		 		   
POTATOES	 		 		 		 		   
POTATOES	 		 		 		 		   
RADISH	 		 		 		 		   
RADISH	 		 		 		 		   
RAINBOW	
CHARD	 		 		 		 		   
RUTABEGA	 		 		 		 		   
PEAS,	SNAP	 		 		 		 		   
PEAS,	SNOW	 		 		 		 		   
SPINACH	
BABY		 		 		 		 		   
SQUASH	 		 		 		 		   
SQUASH	 		 		 		 		   
SQUASH	 		 		 		 		   
SQUASH	 		 		 		 		   
SQUASH	 		 		 		 		   
STONE	FRUIT	 		 		 		 		   
STONE	FRUIT	 		 		 		 		   
STONE	FRUIT	 		 		 		 		   
STONE	FRUIT	 		 		 		 		   
STONE	FRUIT	 		 		 		 		   
STRAWBERRY	 		 		 		 		   
SWISS	CHARD	 		 		 		 		   
TANGERINES	 		 120	ct	 		 		   
TOMATO	
CHERRY	 		 		 		 		   
TOMATOES	 		 		 		 		   
TOMATOES	 		 		 		 		   
TOMATOES	 		 		 		 		   
TURNIPS	 		 		 		 		   

 


