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Agenda

I. USDA CSFP Guide Rate

II. Menu Development

III. Constructing Food Packages

IV. Distribution of Packages

V. Tracking and Reporting

VI. Questions



I. 
USDA CSFP 
Guide Rate



Policy:

• 7 CFR 247.10

CSFP Contracting Entities (CEs) 
must distribute food packages to 
CSFP participants every month 
(or bi-monthly) in accordance 
with the CSFP guide rate 
established by the Food and 
Nutrition Service (FNS). 
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CSFP GUIDE RATE

CSFP Food packages 
provide nutritious USDA 
Foods to supplement the 

diets of low-income elderly 
but are not intended to 
provide for total dietary 

needs.

FNS determines what USDA 
Foods to include in the food 

packages per the 
recommendations of the 

Dietary Guidelines for 
Americans. 

Known as the CSFP 
Maximum Monthly 

Distribution Rates OR 
“CSFP Guide Rates”



Maximum 
Monthly 
Distribution 
Guide Rate:
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USDA CSFP 
GUIDE RATE

Each food package 
MUST meet the 

issuance requirements 
in each Food category.

Food packages should 
offer Balance, Variety, 
&  Consistency to each 

participant

Each box should 
contain the 

maximum quantity, 
on a per-person-per-
month basis, for each 

food item.



CSFP GUIDE 
RATE CHANGES
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Guide rates get reviewed on an 
ongoing basis by USDA/FNS. 

Changes in agricultural market 
conditions may impact the guide rate 

Individual USDA Foods may be 
unavailable. 

TDA will communicate 
changes/recommendations to 
CEs by E-mail.
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Food Package Category 
Changes: Vegetables

Nontraditional pack sizes may be part of the CSFP guide rate.

Must use the temporary products guide rate 



Food Package Category 
Recommendations: 
High Milk Inventory

• Each CE should take a full 
assessment of their UHT Milk and 
NFDM inventory and distribute 
based on FIFO (or FIFE). 

• Identify the ‘Best If Used By Dates’ 
(BIUB)

•  TDA Recommends: Distribute 2 
UHT milks per CSFP package.

• Communicate with TDA in 
advance, if any inventory cannot be 
distributed before BIUB.



CSFP GUIDE 
RATE 

LOCATION:
Square Meals- 

CSFP Resource Page: 
https://squaremeals.org/Pr

ograms/Commodity-
Supplemental-Food-
Program/Resources

FNS Website: 
FNS.USDA.GOV: 

https://www.fns.usda.gov/c
sfp/revised-monthly-

distribution-rates-vegetable-
issuance

E-Mail 
communications 

from TDA

https://squaremeals.org/Programs/Commodity-Supplemental-Food-Program/Resources
https://squaremeals.org/Programs/Commodity-Supplemental-Food-Program/Resources
https://squaremeals.org/Programs/Commodity-Supplemental-Food-Program/Resources
https://squaremeals.org/Programs/Commodity-Supplemental-Food-Program/Resources
https://www.fns.usda.gov/csfp/revised-monthly-distribution-rates-vegetable-issuance
https://www.fns.usda.gov/csfp/revised-monthly-distribution-rates-vegetable-issuance
https://www.fns.usda.gov/csfp/revised-monthly-distribution-rates-vegetable-issuance
https://www.fns.usda.gov/csfp/revised-monthly-distribution-rates-vegetable-issuance


II. Menu 
Development



Menu Development

Who is responsible for CSFP Menu 
Development at your CE? 

• Programs Team
• Operations Team
• Collaboration between Programs/Ops
• Other



Menu Development
Shelf Life & Product 
Dating
• BIUB Dates

FIFE, FIFO
• First In, First Expiration 

(multi food warehouse 
inventory, )

• First In, First Out

Menu Variety
• Month over month
• Within each food package

(Inventory permitting)

Builds to deplete 
items
• Check Inbound shipments

Things to consider:



Multi Food 
Warehouse

Shipments received: Sales Order 
Number Begins with 1000xxx VS. 
direct deliveries 5000xxx

Short turnaround time; BIUB 
dates & FIFE

No requirement to give an advance 
delivery appointment 



Running Out of 
Items During Builds

• Track boxes by menu

• Menu Development- build new menu 
per guide rate & inventory on-hand
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Menu Development

Review BIUB, FIFE dates on CSFP items transferred 
from another CE and Multifood warehouse.

Multifood warehouse items have a shorter shelf 
life/expiration dates.

Plan ahead: Review inbound shipments by pulling an 
‘requisition status’ report in WBSCM, ordering team 
cancellation reports, TDA communications

Let TDA’s inventory team know if you are running 
low on inventory needed to complete a complete food 
package.



Menu Development

1

Decide on the 
menu

2

Schedule a 
build and pull 
physical items 

for box 
production

3

Remove eaches 
from perpetual 

inventory

4

Add completed 
CSFP food 

packages into 
perpetual 
inventory

5

Record the 
menu of each 

CSFP box build 
for proper 
reporting



Menu Development: CE Sample
Each Menu must meet the 

CSFP Guide Rate.
If 1 product from the 
menu changes, must 
create a new Menu.



Menu Development: CE Sample

Completed CSFP Boxes must be entered into CE’s inventory.



III. Constructing 
Food Packages



Box Builds: Staff vs. Volunteers

Staff Builds

Inventory Management & Controls
Minimal Losses/damages
Quality vs Quantity
Team Building

Volunteer Builds

Less staff time
More people
CE staff oversite, training, and/or clear communication
Quantity vs Quality
Community building/community hours



Packaging Materials
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Food products may be 
pre-bagged or boxed

Boxes- Gauge & size, 
box messaging 
(SNAP, food bank 
name, program name, 
etc.)



Packaging Materials

CEs may choose to label each of their CSFP 
box with the Menu Number

Menu 
Number

CEs may include a list of each food package’s 
items

CSFP 
Items



Nutrition Materials

Incorporate 
Nutrition 
Education into 
CSFP Builds:
• Nutritional Handouts
• Newsletters
• Recipes

Include as an 
“add-on” during 
distributions or 

add into the CSFP 
box 



Quality Control of Food Packages

Random sampling of 
built boxes

Inventory counts of 
box builds/menus

Weighing CSFP 
boxes



IV. Distribution of 
Food Packages



Distribution of Packages

Proper Storage/ 
Transportation 
–Temperature 
control

Cheese
Produce, fresh 
milk, nonfood 
items

Required food 
package 
components due 
to late trucks

Cereal / items 
that might not 
fit in the 
container

Add-
Ons & 

“Extras”
Must be 
returned to the 
CE and placed 
back into the 
CE’s physical & 
perpetual  
inventory. 

Refused 
Items Cannot 

supplement 
TEFAP 
inventory for 
CSFP inventory

No comingling

Keep separate 
at warehouse  

TEFAP 



Distribution of Packages: Cheese Temperature Control



Distribution of 
Packages

• Distribution by CE staff (“CE Led”)
• Distribution by partner agencies
• Hybrid

Main Methods:

• Based on inventory availability
• Can be utilized year-round, during the holiday months, or 

for specific sites (rural)
• Cannot do retroactive distributions

Advanced Issuance / 
“Double Distribution”

• CE 
• Utilization of private companies (Door Dash)

Home Deliveries



TEFAP & CSFP 
Distributions
• CEs may choose to conduct TEFAP & 

CSFP distributions at once

• Ensure proper eligibility for each 
program

• Tracking & reporting requirements for 
each program



V. Tracking and 
Reporting



FNS-153 Report

Monthly, each CE must 
submit the Monthly Report 

of the Commodity 
Supplemental Food 

Program and Quarterly 
Administrative Financial 

Status Report (FNS-153) to 
TDA.

TDA sends an email to each 
CE with the FNS 153 

spreadsheet to complete per 
month with the  due date



7. Inventory 
reported 

from 
previous 
month.

8. 
Inventory 
received.

9. Inbound
transfers.

Let’s break it down..

6-6B. Item details.



11(B). 
Inventory 

distributed to 
participants.

4(G). Total number of 
participants for that 

month.

12(B). 
Outbound 
transfers.

12(C). 
Inventory 

losses.

12(D). 
Food 

Demos.

14(A-B). 
Adjustments 
to inventory.



Tracking and Reporting

• Inventory Reporting: FNS-153
• Captures Total Inventory On-Hand at the 

CE, or
• Captures all inventory that has not yet been 

distributed to participants.



Tracking and Reporting
Local Ending 

Inventory 
Includes:

Cased eaches 
located in the CE 

warehouse

Eaches that have 
been placed into 

CSFP Food 
Packages

Boxes stored in the 
warehouse

Boxes stored at 
sites



Tracking and Reporting: Sites

CE must maintain 
knowledge of what 
items are in each 

box

Which box menus 
were distributed? 

To which sites?

Which box menus 
are being stored at 

sites?

Which box menus 
are in the 

warehouse?

How do sites 
report leftover 

boxes in storage?

Is your current 
FNS-153 reporting 
method capturing 
this information?

Things to consider:



Contact Information:
• DeAnne Cartwright
• Procurement & Inventory Manager
• deanne.cartwright@tafb.org

Tracking and 
Reporting: Sites

• TAFB Created a JotForm for each Site to use and 
report their monthly box issuance numbers & 
other additional data information. 

• The data then gets sent to the CE via a 
spreadsheet



Tracking and Reporting: Sites



Take-Aways and Reminders

Cross-departmental 
communication is 

key.

Are your CE’s 
current reporting 

methods capturing 
all required 

information?

Home Delivery 
Inventory 

management & 
Controls



Questions?



Food and Nutrition Division
Nutrition Assistance Programs

This product was funded by USDA. 
This institution is an equal opportunity provider.

Fraud Hotline: 1-866-5-FRAUD-4 or 1-866-537-2834 | P.O. Box 12847 | Austin, TX 78711
Toll Free: (877) TEX-MEAL | For the hearing impaired: (800) 735-2989 (TTY)

In accordance with federal civil rights law and U.S. Department of Agriculture (USDA) civil rights regulations and policies, this institution is prohibited from 
discriminating on the basis of race, color, national origin, sex (including gender identity and sexual orientation), disability, age, or reprisal or retaliation for prior civil 
rights activity.

Program information may be made available in languages other than English. Persons with disabilities who require alternative means of communication to obtain 
program information (e.g., Braille, large print, audiotape, American Sign Language), should contact the responsible state or local agency that administers the program 
or USDA’s TARGET Center at (202) 720-2600 (voice and TTY) or contact USDA through the Federal Relay Service at (800) 877-8339.

To file a program discrimination complaint, a Complainant should complete a Form AD-3027, USDA Program Discrimination Complaint Form which can be obtained 
online at: https://www.usda.gov/sites/default/files/documents/ad-3027.pdf, from any USDA office, by calling (866) 632-9992, or by writing a letter addressed to USDA. 
The letter must contain the complainant’s name, address, telephone number, and a written description of the alleged discriminatory action in sufficient detail to inform 
the Assistant Secretary for Civil Rights (ASCR) about the nature and date of an alleged civil rights violation. The completed AD-3027 form or letter must be submitted 
to USDA by:

1. mail:
U.S. Department of Agriculture
Office of the Assistant Secretary for Civil Rights
1400 Independence Avenue, SW
Washington, D.C. 20250-9410; or

2. fax:
(833) 256-1665 or (202) 690-7442; or

3. email:
program.intake@usda.gov

This institution is an equal opportunity provider.

Updated 9/21/2023
www.SquareMeals.org

https://www.texasagriculture.gov/
https://www.usda.gov/sites/default/files/documents/ad-3027.pdf
mailto:program.intake@usda.gov
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