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Commodity Planning 101 
It’s that time of year again! Food service directors, with support from the NSFM operations team and purchasing 
department, evaluate how to best utilize their district’s USDA commodity allocation for the 2022-23 school year. 

USDA Commodities: Explained 
Based on each district’s school meal participation & enrollment, the USDA provides 

dollars to purchase food. This makes it possible for schools to offer  
quality meals for students at lower costs! 

Strategic Decision Making at it’s Best 
USDA dollars can be split among three categories, each providing unique benefits. 

Keeping safety in mind...  
Nutri-Serve Commodity Planning will be Virtual! 

Although planning is virtual, our purchasing department provides support and guidance along the way. 

STEP 1: (INTRODUCTION) 
Directors read the processing 

roadshow agenda. This explains the 
virtual process, new products, and 

the Nutri-Serve NOI Calculator.  

STEP 2: (DECISION MAKING) 
Directors use the NOI calculator to 

determine the division of funds 
needed based on district-specific 

retrospective data. 

STEP 3: (SUBMISSION) The purchasing 
department enters results into Nutri-Serve’s 
internally-designed NOI software. Then they 
submit the commodity selection worksheet to 

the state. *Anyone struggling to complete the 
calculator can work directly with purchasing! 

STEP 4: (DISTRICT COPY) 
Directors will be emailed a PDF 

of the form submitted to the 
state for their records.  
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STEP 5: (APPROVAL) All 
decisions will be approved by the 
district’s business administrator.  

Processed Commodities Direct Delivery DOD  Fresh Produce 

Popular brand-name foods such as 
Tyson and Farm Rich can be 

purchased at a lesser price. This year, 
we have new name brands to choose 
from such as McCain, JTM, and Rich 

Chicks! 

These are whole or minimally 
processed foods. They allow 
cooks to be creative- utilizing 
commodities in various recipes 
and cuisines that are popular in 

your specific district. 

This is extremely affordable, fresh 
produce from a USDA–chosen NJ 

vendor. This makes it easy for 
districts to offer a wide variety of 
fruits and veggies year-round.       
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stands for Continuous Quality Improvement. 

Click Here or scan the code to take a survey of your food service program! 

Food Service Director: Kyle DiVito, 856-589-0718, PIT@nsfm.com 
www.nsfm.com 

We met our goal this month in our CONTINUOUS effort 

IMPROVING your foodservice program!  

For the month of February, we got off to a sweet start by providing all the 
kids with ‘Sweetheart Cookies’ (pictured below) to celebrate Valentine’s Day. 

We also have some exciting things in store for March that I think everyone 
will enjoy as well. This month, we got a chance to celebrate Pitman Food 
Service Head Cook Betty Jean Hampton’s retirement. After 23 years, Betty 

Jean has decided to hang up her apron. Below are some pictures from Betty 
Jean’s retirement party, we sure enjoyed celebrating her; there is no one else 
that deserved it more! We want to take this opportunity to thank her for her 
tireless work ethic and dedication to making sure every Pitman student was 
happy and full over the years. We wish you all the best in your retirement 

and from everyone in the Pitman Panther community, we thank you! 

@ 

Practice the philosophy of continuous improvement. Get 
a little bit better every single day! - Brian Tracy (Motivational Speaker) 

https://docs.google.com/forms/d/e/1FAIpQLScGKago__A0569z9lry5nEGUWspmxv2nsiyKzpiulle9ZyA8g/viewform
https://www.nsfm.com/

