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Healthy Food Product Specifications

Introduction

This is a sample template that can be used when requesting proposals for healthy food products within your school and/or school district. Individual schools sending out Requests For Proposals (RFP) should consider working with other schools with similar needs. The school district’s head office can assist with this process. Consider posting larger RFPs on the Alberta Purchasing Connection website. 

( http://www.purchasingconnection.ca )
[image: image2.jpg]



Background Information

(Name of School) or (School District) has made a commitment to healthy eating through the adoption of a nutrition policy/procedure. This policy/procedure is based on or informed by the Alberta Nutrition Guidelines for Children and Youth (ANGCY)
 and Eating Well with Canada’s Food Guide
. Please see Appendix A for further information on the food rating system outlined in ANGCY and information on Eating Well with Canada’s Food Guide.  

Healthy food and beverage choices can be described generally as products that are low in added fat, sugar, salt and/or caffeine and higher in vitamins, minerals, and/or fibre. These foods would also fall into at least one of the four food groups specified by Eating Well with Canada’s Food Guide. 

The successful vendor for this proposal will be awarded a contract with (School/ School District) for ____ years.

Mandatory Requirements

1. Nutritional Quality of Food Products
The capability and willingness to provide healthy food and beverages to schools will be a critical consideration in the context of forthcoming proposals. Proposers will be required to provide details on the nutritional quality of products available for schools and to explain (or demonstrate) the methods used to determine that products meet the ‘Choose Most Often’ and ‘Choose Sometimes’ criteria, as defined within the ANGCY1. 
2. Development of an Approved Product List
The Proposer should be familiar with the ANGCY and their application in product assessment and should have the capacity to develop a list of products that meet these specifications and the needs expressed by the school. This list would be the basis of the ordering system for the school. (See below – Customized Order Form). It is expected that the foods on the list are appropriate for use in schools, economical, and available in order quantities that schools can use without wastage. Flexibility and willingness to adapt this list (based on feedback and availability of new healthier products) will be important considerations in the evaluation of proposals. The Single Serving Packaged Food List (SSPFL) and the Healthy U Food Checker tool may be useful resources in creating the list. See Appendix A for further information on these resources.
3. Variety of Products
Given the diverse nature of food service provision in schools, the ability to provide a wide variety of healthy products will also be an important consideration.  This may include, but is not limited to, the ability to provide:

· Products in varying portion sizes (e.g. individually portioned items and bulk items)

· Perishable and non-perishable items to meet the needs of schools with varying storage and refrigeration capabilities

· Raw ingredients as well as ready-to-serve or heat-and-serve meal choices to meet the needs of schools with varying capacities for food preparation

The foods and beverages available to schools may include, but are not limited to, the following types of products: 
	· Fresh vegetables and fruit (whole or pre-cut vegetables and fruit)

· Processed vegetables and fruit (frozen, canned, dried, sauces, juices, bars)

· 100% (unsweetened) juices

· Ready-to-serve whole grain products (bread, buns, wraps, cookies, crackers, granola bars, cold cereal, popcorn)

· Whole grain products requiring cooking (pasta, pizza dough, rice, hot cereal)

· Bottled water (no artificial sweeteners, no added vitamins or minerals)
	· Fluid milk or fortified soy beverage

· Lower fat yogurt products (yogurt containers, beverages, tubes)

· Lower fat and lower sodium hard cheese (block, individual portions, grated)

· Lower sodium deli meats 

· Meat alternatives (eggs, nuts, seeds, natural nut butters, pea butter, nut-based bars, hummus)

· Minimally-processed and lean meat, poultry and fish products 

· Lower sodium entrees and soups 


The above food list can be altered depending on the type of food service you are tendering in this proposal. For example, vending services may need a more specialized list.

Pricing and Promotion
Strategic pricing structures will be encouraged to promote the sale of the healthy choices. The proposal should also include any other promotional incentives, such as marketing strategies, pricing promotions and sample menus that may influence student selection of healthier items. 
Value added incentives from the potential vendor that are offered on an unconditional basis may be taken into consideration when evaluating the proposals.

4. Development of a Customized Order Form
The proposer must create a customized order form. It will focus on the available products that meet the Choose Most Often and Choose Sometimes categories outlined in ANGCY and will provide a simplified ordering process for schools to make healthy choices.  Details about brand names, unit sizes, units per package, as well as prices must be available. It will be up to the supplier to update the order form as new products that meet the ANGCY become available. 
Appendix A: Additional Resources
Alberta Nutrition Guidelines for Children and Youth - An Overview

The Alberta Nutrition Guidelines for Children and Youth are designed to help assist Albertans to create an environment which provides healthy food choices and promotes healthy eating habits.

These guidelines can be used wherever food is offered to children and youth in childcare facilities, schools, and recreation/community centers.

The Food Rating System

The food rating system is a simple way to separate healthy foods from less healthy foods. This rating system puts all foods into three categories based on specific nutrition criteria. The three categories are: Choose Most Often, Choose Sometimes, and Choose Least Often.
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Choose Most Often - High nutrient foods 

These foods should be consumed daily, in appropriate amounts and portion sizes, based on age category. These foods are all recommended as healthy choices in Eating Well with Canada’s Food Guide. 
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Choose Sometimes - Moderate nutrient foods 

No more than three servings from the Choose Sometimes category are recommended for consumption per week. While these foods may still provide beneficial nutrients, they tend to be higher in added sugar, unhealthy fat and sodium (salt). 

Choose Least Often - Low nutrient foods 

Eating these foods is not recommended. One serving could be eaten once a week. Foods from this category are very low in nutrients and higher in calories, fat, sugar, and salt. 

Using the Food Rating System 
The food nutrient criteria outlined in the Alberta Nutrition Guidelines for Children and Youth are based on one Canada’s Food Guide serving. A food must meet all criteria to fit into a specific category. 

For more information on the Alberta Nutrition Guidelines for Children and Youth, see: http://www.albertahealthservices.ca/2929.asp

Eating Well with Canada’s Food Guide

Canada’s Food Guide defines and promotes healthy eating for Canadians. It translates the science of nutrition and health into a healthy eating pattern. The Food Guide emphasizes the importance of combining healthy eating and physical activity. By following Canada’s Food Guide, Canadians will be able to meet their nutrient needs and reduce their risk of obesity and chronic diseases such as type 2 diabetes, heart disease, certain types of cancer and osteoporosis.

For more information on the food guide, visit http://www.hc-sc.gc.ca/fn-an/food-guide-aliment/index-eng.php
Single Serving Packaged Food List (SSPFL) 
This compiled list of pre-packaged foods meets the ‘Choose Most Often’ and ‘Choose Sometimes’ categories of the Alberta Nutrition Guidelines for Children and Youth and can be used as a reference for the Approved Product List. It is not exhaustive and alternative foods may be considered. The SSPFL can be found at http://www.albertahealthservices.ca/SchoolsTeachers/if-sch-nfs-single-serving-pkg-food.pdf 

Healthy U Food Checker 

This online tool compares the nutrition criteria from a food item’s Nutrition Facts Table to determine if it  is a ‘Choose Most Often,’ ‘Choose Sometimes’ or ‘Choose Least’ Often product according to the Alberta Nutrition Guidelines for Children and Youth. The Healthy U Food Checker can be found at http://www.healthyalberta.com/HealthyEating/foodchecker.htm 
Adapted from: Schedule A of Calgary and Area Public Purchasing Group Healthy Food Product Supply and Delivery Services RFI #2011-073





The purpose of this document is to help schools and/or school districts in negotiating contracts with vendors and making a smooth transition towards offering healthy foods options. This document should be used in conjunction with any and all legal documents required to set up contract services with external vendors within your school and/or division. 





Please note that this is just a template and schools and/or districts are encouraged to modify it to suit their individual needs. 








� Available at: �HYPERLINK "http://www.healthyalberta.com/Documents/21500_Nutri_Guidelines-Fall2010.pdf"�http://www.healthyalberta.com/Documents/21500_Nutri_Guidelines-Fall2010.pdf�





� Available at: � HYPERLINK "http://www.hc-sc.gc.ca/fn-an/food-guide-aliment/index-eng.php" ��http://www.hc-sc.gc.ca/fn-an/food-guide-aliment/index-eng.php�
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