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History of TEFAP & USDA Soup Kitchen 
Program

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

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



History of TEFAP & USDA Soup Kitchen 
Program

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

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

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

• TEFAP continues to be amended & 
reauthorized through farm bills 



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

• TEFAP Foods for Household 
Distribution

• USDA Soup Kitchen Program for 
Congregate Meals



How much TEFAP cost?

• In FY 2020, Congress appropriated 
$397.1 million for TEFAP to procure 
food and provide administrative 
support  

• In addition to USDA foods purchased 
with appropriated funds, TEFAP 
distributes “bonus foods” purchased 
by USDA to support agriculture 
markets.  In FY 2018, $403.2 million 
of such foods were made available to 
TEFAP.  



REQUISITIONING USDA FOODS

A variety of USDA foods are available to agencies who have a 
USDA Soup Kitchen Agreement with NCDA&CS-FDD

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

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

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



Requisitioning 
USDA Foods
Soup Kitchen agencies can 
requisition USDA foods 4 times 
per year



Requisitioning USDA Foods

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



Requisitioning USDA Foods
• Be sure to submit requisition request 

(PAL) by date due

• Make sure you understand the 
quantity of food you are 
requisitioning.  Look at how many 
units are in each case, & the total 
pounds/case. Also consider existing 
storage, menu, & client participation, 
& the availability of preparation 
equipment, staff & volunteers

• Consider how many servings a case 
will yield. Refer to USDA Food Fact 
Sheets for yield information or 
contact your NCDA&CS-FDD Field 
Services Representative if you have 
questions or need assistance.



USDA INVOICES & DELIVERIES

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

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

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

• The invoice will also identify the storage code for each product – dry, 
refrigerated or frozen

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



USDA INVOICES & DELIVERIES

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



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



REQUIRED INVENTORY PROCEDURES

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



REQUIRED INVENTORY PROCEDURES

1. Enter type food, pack size, agency 
name & value per case.

2. Enter the invoice date, invoice 
number, number of units received, 
and balance. 



REQUIRED INVENTORY PROCEDURES

1. Enter the date food was pulled from 
inventory for use in preparation.

2. Enter the amount of food pulled 
from inventory.

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



REQUIRED INVENTORY PROCEDURES

1. Continue to date & record usage as 
it occurs, subtracting what was used 
from the previous balance.  

2. Once a month, perform a physical 
inventory and reconcile the count 
with the ending perpetual inventory 
balance.

3. The physical count should always 
match the current balance in the 
perpetual inventory.



REQUIRED INVENTORY PROCEDURES

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

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

• It is a “Best Practice” to indicate the BIUB date on the perpetual inventory sheet 
as a reminder that all USDA foods must be used before this date indicated by the 
manufacturer.



Food Safety & Temperature Monitoring 
Requirements

• USDA foods should always be 
stored at recommended 
temperatures.

• Food storage temperatures must 
be monitored and recorded 7/7 
days per week.

• Food storage temperatures 
should be read from a working 
thermometer located inside the 
refrigerated unit.

• Remote temperature monitoring  
systems are now approved for use 
to monitor temperatures during 
agency closures.



Food Safety & Temperature 
Monitoring Requirements

Facilities should be 
maintained in a clean, 

sanitary, and organized 
manner.

All facilities must have an 
effective preventive pest 
control program in place.  

Monthly pest control services 
by a licensed pest control 

company is recommended. 

USDA foods should be clearly 
identified and stored 
separately from other 

privately donated or procured 
foods.

Follow “First-in, First-Out” 
storage practices.  

Record the BIUB date on each 
case as it is placed into 

storage.  If BIUB date is not 
noted, record the pack date.  

Allow for adequate 
ventilation in storage, 

especially in freezers and 
refrigerators.  Store all food 6” 
off floor, 6” away from walls, 
& two feet away from ceiling.



Food Safety & Temperature Monitoring 
Requirements

• It is a “best practice for the Person-In-Charge (PIC) of the Soup Kitchen Program 
to complete a certified Food Protection Manager Course such as SERV-SAFE or 
SAFE PLATES.  Many courses are now available on-line.

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



USDA FOOD FACT SHEETS

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

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

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


USDA FOOD TRANSFERS

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

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

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



USDA FOOD LOSSES
USDA Food losses that exceed $500 due to 
negligence may require the Soup Kitchen 
Agency to refund USDA for the value of the 
USDA food lost. Losses that exceed $500 must 
be reported to NCDA&CS-FDD.

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

• Storing food in unsecure locations

• Not addressing active pest control issues

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



ANNUALLY REQUIRED TRAINING

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

• New volunteers should complete training before they begin work

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

• Be sure the “And Justice for All” poster is on display in clear view of participants

• Faith-Based Soup Kitchen Agencies must also display the Written Notice of 
Beneficiary Rights poster

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

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


CURRENT CIVIL RIGHTS POSTERS



Soup Kitchen Handbook

• Currently under revision

• http://www.ncagr.gov/fooddist/handbook/documents/SKPHandbook20
16_000.pdf

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


USDA SOUP KITCHEN REMINDERS

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

• USDA Soup Kitchen food cannot be used as received for household distribution.

• USDA food cannot be sold or used during fund-raising events.

• USDA foods cannot be transferred without the authorization of NCDA&CS-FDD.

• If a USDA food transfer is being considered, notify NCDA&CS-FDD well before 
the food’s BIUB date or expiration date approaches.

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



USDA SOUP KITCHEN REMINDERS

• Record the usage of USDA foods in the perpetual inventory as it occurs.

• Conduct, document, and reconcile the USDA perpetual inventory with a monthly
physical inventory.

• Check the Soup Kitchen invoice as soon as it arrives.  If any changes are 
necessary, notify NCDA&CS-FDD immediately  (919-575-4490)

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

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

• Monitor and Record food storage temperatures daily. 



Thank you for 
providing 
nourishing 
meals to those in 
need in your 
community. You 
are appreciated!



NCDA&CS-FDD CONTACTS

• Melissa Ayscue, Program 
Administrator  919-575-4490

• Vicky Cox, Administrator of Field 
Services 919-575-4490

• Jan Holt, SE and Central Piedmont 
Field Services 910-880-0305


