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BUY AMERICAN REQUIREMENT

Schools and institutions participating in the National School Lunch Program and the School 
Breakfast Program in the contiguous United States are required by law to use school food 
service funds, to the maximum extent practicable, to buy domestic commodities or products for 
meals served under these programs. A “domestic commodity or product” is defi ned as one that 
is either produced in the United States or is processed in the United States substantially using substantially using substantially
ag ri cul tur al commodities that are produced in the United States. The term “substantially” means 
that over 51 percent of the fi nal product consists of agricultural commodities that were grown 
do mes ti cal ly. Therefore, when school food service funds are used to acquire foods, schools, and 
institutions must ensure that the items are in compliance with this requirement.
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In accordance with Federal law and U.S. Department of Agriculture policy, this institution is prohibited from discriminating on the basis of race, 
color, national origin, sex, age, or disability.

To fi le a complaint of discrimination, write USDA, Director, Offi ce of Civil Rights, Room 326-W, Whitten Building, 1440 Independence 
Avenue, SW, Washington DC 20250-9410 or call (202) 720-5964 (voice and TDD). USDA is an equal opportunity provider and employer.
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