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A Closer Look 

At Crediting

Vegetables

Ensuring Meals Served To 

Students Are Reimbursable

 

The objective of this training is to help 
sponsors of Child Nutrition Programs 
better understand how to credit foods 
in the vegetable component of the 
meal pattern.  Carefully crediting foods 
is insuring that meals served to student 
are reimbursable 
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A source 

of honor

What do you mean crediting?

 

How does this definition of 

crediting from Webster’s 

dictionary apply to crediting of 

food items for Child Nutrition 

Programs. 

When a sponsor takes the time to 

carefully credit the foods they 

serve to assure that they meet the 

meal pattern, they, as a sponsor, 

become creditable – They are a 

source of honor and someone that 

can be depended on . 
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Meet requirements for 

reimbursable meal or snack

 A pint is not a pound the 

world around

 Meet dietary needs

Why do we credit foods?

 

Schools and 
institutions 
participating 
in the USDA 
Child 



Nutrition 
Programs 
must be able 
to document 
that any foods 
used in school 
menus meet 
the USDA 
meal pattern 
requirements. 
This is 
especially 
important for 
crediting 
combination 
foods that 



may contain 
ingredients 
from one or 
more food 
component 
categories 
where there is 
no way to 
take apart a 
product to 
weigh and 
measure each 
ingredient 
Creditable 
Foods: are 
those foods 



that may be 
counted 
toward 
meeting the 
meal 
pattern 
requirements 
for a 
reimbursable 
meal. Foods 
are 
determined to 
be creditable 
based upon 
the following 
factors: (1) 



nutrient 
content; (2) 
customary 
function in a 
meal; (3) 
compliance 
with 
regulations 
governing the 
Child Nutrition 
Food 
Programs (in 
quantity 
requirements 
and/or by 
definition); (4) 



compliance 
with FDA’s 
Standards of 
Identity; and 
(5) compliance 
with 
administrative 
policy 
decisions on 
the crediting 
of popular 
foods. 
Non-
Creditable 
Foods: are 
those foods 



that do not 
count toward 
meeting meal 
pattern. 
However, non-
creditable 
foods may 
supply calories 
that help meet 
the energy 
needs of 
participants 
and may 
contribute 
additional 
protein, 



vitamins and 
minerals.  
They can be 
used to 
supplement 
the required 
meal 
components 
to improve 
acceptability, 
and to satisfy 
appetites. 
 
When 
programs 
serve 



creditable 
foods they are 
helping to 
assure that 
the meals 
they serve are 
meeting the 
dietary needs 
of the 
students.  It is 
not just to 
meet these 
requirements 
for regulation 
but so that 
children can 



grow and 
learn. 
 
Another 
reason that 
we credit 
foods is that 
not all food 
are what they 
look.  No 
matter what 
your 
grandmother 
said – A pint is 
not a pound 
the world 



around.  Four 
cups of 
feathers does 
not weigh the 
same amount 
as four cups of 
rocks and 4 
cups of one 
food may not 
be equivalent 
to 4 cups of 
another food 
item. 
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 USDA Food Buying Guide (FBG)

 Child Nutrition Label (CN Label)

 Manufacturer’s Product Formulation 
Statement (MPFS)

 USDA Recipe

 FBG – Appendix A Crediting Recipe Ingredients

Ways to Credit Vegetables

 

. The Food Buying Guide (FBG) is the 
main resource to determine the 
contribution vegetables make toward 
the meal pattern requirements, 
• The Child Nutrition, or CN, label 

states a food’s contribution toward 
the meal pattern requirements.  
Some combination foods with 
vegetables  have a CN Label 

• When purchasing a commercial 
product without a CN label, the 
sponsor must obtain a product 
formulation statement, or MPFS, 
from the manufacturer that 
demonstrates how the processed 
product contributes to the meal 
pattern requirements. 

• USDA recipes show how the food 
items in that recipe contribute to 
the meal pattern.  The recipe and 
portion size must be followed for 
this information to be accurate. 

• If a sponsor is using a local recipe or 
has made modification to a USDA 
recipe they will use Appendix A in 
the Food Buying Guide to determine 
how the ingredients contribute to 
the meal pattern. 
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Fresh, Canned or Frozen Vegetables

Commercially prepared foods WITH CN label

Commercially prepared foods W/O CN label

Locally produced OR modified USDA recipe

Unmodified USDA recipe

A Closer Look at 

Crediting Vegetables

Vegetable Sub-Groups

 

This training will include information to 
assist the sponsors of Child Nutrition 
Programs to be able to credit  
• Fresh, frozen, or canned vegetables 
• Vegetable Sub-Groups 
• Commercially prepared food items 

with vegetables that have a CN label 
• Commercially prepared food items 

with vegetables that do not have a 
CN label 

• USDA recipes that contain creditable 
amounts of vegetables 

• And Local or modified USDA recipes 
that contain vegetables 
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Using the 

Food Buying Guide 

to Credit Fresh Vegetables

 

The Columns across the top are the 
same for all of the food components in 
the Food Buying guide.  The 
information will help you in crediting 
food items as well as purchasing.  Let’s 
take a look at how this works for 
crediting food. 
 
Here you can see that about 3 carrot 
sticks that are 4 inch by ½ inch equal a 
¼ cup serving.  This is a good guide for 
menu planners, servers and also the 
person at the Point of Service to be 
able to identify a portion size.  But what 
happens if you are using baby carrots, 
sliced carrots or shredded carrots as 
part of a salad?  Then you can use the 
information in column 6 to determine 
how  many servings you will get from a 
pound of carrots.  Menu planners also 
need this information to make sure 
they are planning to purchase and 
prepare the right amount of food so 
every student has the opportunity to 
select carrots. 



 
Notice that the new revision of the FBG 
has the vegetables divided up by sub-
group.  This is a good tool to help you 
determine which sub-group a vegetable 
belongs in. 
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More Carrots - -

 

Remember from the slide before that 
about 3 carrot sticks that are 4 inch by 
½ inch equal a ¼ cup serving.  Further 
down in the Food Buying guide there is 
even more information about how else 
you might cut carrots.  
 
 (click) Here we see that 1 pound of 
carrots as purchased (whole without 
tops) will equal 2 2/3 cups of peeled 
sliced carrots.  Or, 10 - ¼ cup servings.   
 
Now what happens if I cook those 
carrots. (click) 1 pound of raw carrots 
only equals .76 of a pound of cooked 
carrots.   I will only have about 2 cups 
or 8 – ¼ cup servings per pound.  
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And More Carrots - -

 

Purchased canned vegetables credit 
differently than fresh cooked 
vegetables.  Here you see that while 
they credit on the amount served the 
yield from the same can is different if 
the carrots are heated and drained 
(click)or if they are unheated (click).  
The menu planner would need to take 
this into consideration for the amount 
to prepare to serve a sufficient 
quantity. 
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And Even More Carrots - -

 

And here you can see the information 
in the Food buying Guide on crediting 
frozen vegetables. In the case of 
carrots, it is slightly more per pound 
than the canned carrot slices. 
 
Aren’t you glad the Food buying Guide 
has figured all this out.  And you can 
see that it is an important tool to use 
when determining how to credit any 
vegetable.  These same examples 
where we have used carrots will apply 
to any vegetable in the Food Buying 
Guide. 
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Vegetable Juice

Tomato Paste and Puree 

 Pasteurized

 100% full-strength juice

 Only count as ½ of weekly 

 Credit based on volume reconstituted

 Check Food Buying Guide

 

Vegetable juice must be pasteurized 
100 percent full-strength juice and 
cannot count for more than half of the 
weekly vegetables component.  
Tomato paste and puree are credited 
based on the volume as if 
reconstituted. Check the Food Buying 
Guide. 
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Credit as ½ the volume served.

1 cup of Romaine credits as ½ cup of 

Dark Green Vegetable.

Leafy Greens

 

Leafy greens, whether they are from 
the dark green sub-group or the other 
vegetable sub-group, credit differently 
than other vegetables.  Because they 
are leafy, they do not pack down in a 
measuring cup.  Therefore, they credits 
and ½ of the volume served.  One cup 
of a leafy green credits as ½ cup of 
vegetable. 
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Crediting Vegetable Sub-Groups
Dark Green

 Broccoli

 Romaine

 Spinach

 Kale

Red/Orange

 Carrots

 Pumpkin

 Tomatoes

 Red Peppers

Beans/Peas
(Legumes)

 Black Beans

 Pinto Beans

 Kidney Beans

 Chickpeas
Starchy

 Potatoes

 Corn

 Green Peas

 Jicama

Other

 Celery

 Cucumbers

 Cauliflower

 Iceberg 

Lettuce

 

Any vegetable or 100% vegetable juice 
counts as a member of the Vegetable 
Group. Vegetables may be raw or 
cooked; fresh, frozen, canned, or 
dried/dehydrated; and may be whole, 
cut-up, or mashed. 
 
Based on their nutrient content, 
vegetables are organized into 5 
subgroups: dark green vegetables, 
starchy vegetables, red and orange 
vegetables, beans and peas, and other 
vegetables.   
 These subgroups are based on the 
recommendations of the 2010 Dietary 
Guidelines for Americans.  
These are just a few of the more 
common vegetables from each of the 
sub-groups.  To determine which sub-
group to credit a vegetable in, see the 
links on the resource page in this 
presentation for more comprehensive 
lists. 
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Additional Vegetables

 

‘Additional’ refers to the additional 
amount of vegetables that are needed 
for each age/grade group to meet the 
weekly vegetable total after all sub-
group requirements have been met. 
 
 
For the purposes of the National School 
Lunch Program, the “Additional 
vegetables” requirement will be used 
for any vegetable mixture that also 
includes vegetables from the starchy 
subgroup in which the ratio of the 
vegetable mixture is not clearly labeled 
or reported. Further documentation 
from the vendor would be necessary to 
determine crediting for any subgroup 
such as dark green, red/orange, and 
beans/peas (legumes) vegetable 
subgroups.  
 
If the sponsors is purchasing a mixed 
vegetable with peas and carrots as 
shown here -  
or, another example would be  one with 
carrots, corn, peas, lima beans and 
green beans, 
they would not know how much of 
each of the individual vegetables were 
in the mix. 
And, since  at least one of the 
vegetables in the mix is a starchy 
vegetable (peas, corn, lima beans), 
Then the product would need to count 
as an ‘Additional’ vegetable toward the 
weekly required minimum.   
It could not be counted in any of the 
other vegetable sub-groups. 
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Your Turn

1 pound = 12.85 

Creditable ¼ cup servings

 

There is 1 pound of salad mix on the 
Garden Bar.   The production record 
shows the creditable portion size as ¼ 
cup.  How would you credit this salad 
mix? 
 
(Pause) 
 
 (Click) First the salad mix would credit 
as an ‘Other’ vegetable.  While it has 
some romaine in it, the amount is 
unspecified, so the Food Buying Guide 
lists this in the ‘Other’ sub-group. 
 
 (Click) Next the Food Buying Guide in 
column 4 shows that the amount 
served credits as ½ .   
 
 (Click) If there are 25.7 ¼ cup serving in 
a pound and each of these credits a 1/8 
cup then - A pound of this type of salad 
mix would equal 12.85 creditable ¼ cup 
servings. 
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Your Turn

192 X 2 = 384

 

The spaghetti sauce recipe calls for 2 - 
#10 cans of tomato paste + 6 quarts of 
water.  How many ¼ cup servings would 
be in 2 - #10 cans? 
 
(Pause) 
 
That’s right!  (Click) When reconstituted 
( 3 parts water to 1 part tomato paste) 
there would be (click) 384  - ¼ cup 
servings of (Click) red/orange 
vegetable. 
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Crediting a Commercially Prepared Food 

Item that includes Vegetables 

WITH CN Label

 

This is a CN label for a bulk pack of Pork 
Carnitas.    The label shows that there 
are 105 servings and each serving is 
4.56 oz.  Note the statement that each 
4.56 oz. serving (by weight) provides 2 
oz. equivalent meat/meat alternate and 
1/8 cup red/orange vegetables.  The 
sponsor would need to determine what 
size scoop would equal 4.56 oz of the 
product. 
If a sponsor uses the correct portion 
size as stated in the CN label, it is a 
guarantee that it will meet the meal 
pattern as stated. 
Notice that this is one of the new CN 
labels and it specifies that it contains 
1/8 cup of Red/Orange Vegtable. 
 
If the portion size is changed – the 
crediting will need to be recalculated. 
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Crediting a Commercially Prepared Food 

Item that includes Vegetables 

WITHOUT a CN Label

名詞
Happy 
Cat 

Cuisine

3.0 oz. egg roll made with 

pork, cabbage, carrots, 

onion, celery, dried egg, 

TVP, whey protein 

concentrate, and seasoning 

rolled in a crisp wrapper.

Grains/Breads 1 1/2 servings

Meat/Meat Alternate 1.00 oz.

Beans/Peas Veg. –

Dark Green Veg. –

Red/Orange Veg. –

Starchy Veg. –

Other Veg. 1/4 cups

Fruit –

Pork & Vegetable
Egg Roll

 

The information shown on this slide has 
been provided on the product label but 
is not sufficient to credit the product 
for Child Nutrition Meals.  The next 
step is for the sponsor to contact the 
manufacturer to have them complete 
the Product Formulation Workbook. 
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Product Formulation Workbook

 

There is a template available on the 
ODE/CNP website for manufacturer’s to 
complete to document foods in the 
fruit, vegetable, meat/meat alternate 
and grain components.  The link to this 
template is on the resource page of this 
training. 
 
This slide shows clips from the main 
page of the Product Formulation 
Workbook that would pertain to 
vegetables  The manufacturer would 
need to complete the information on 
this page.  Including: 
 The manufacturer letterhead at 
the top of the page.   
 (click) Section 1 is the 
description of the product.  The form 
needs to be completed with the weight 
of the portion size for the credited 
amount. 
 (click) In Section 2 there is a 
separate area for each of the food 
components.  E is where the 
manufacturer would certify the 
crediting of vegetables. 
 (click) Section 3 must be signed 
by the person responsible for the 
crediting information.  This would be 
someone from the company who has 
actual knowledge of the  
 product ingredients.  It might be 
a quality control official, dietician or 
president of the company. 
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15.90

12.60

15.90

14.00

 

The manufacturer would use the 
information from the Food Buying 
guide for each vegetable ingredient 
that they are crediting in the product.  
This information is then filled in on the 
page of the workbook for Vegetables – 
(Go to the next slide) 
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This page for documenting vegetables 
is where the manufacturer would use 
the information from the Food Buying 
Guide and enter the amounts of 
product on the spreadsheet which will 
calculate the crediting amount for the 
product.  The amount that is calculated 
on this page is what will be entered on 
the first page where the manufacturer 
certifies the creditable amount of fruit 
in the product.  This is a sample only 
and not actual information from a 
manufacturer. 
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.50 = ½ of ¼ cup or ⅛ cup

1.01 rounded down = 1 – ¼ cup

 

After each ingredient is entered the 
spreadsheet will calculate the 
creditable amount of vegetables by 
sub-group and also indicate the total 
amount of creditable vegetables in 
quarter cups.  Here you can see this 
product would contribute (click) 1/8th 
cup of re/orange vegetable and 
(click)1/8th cup of Other vegetable for a 
total of (click) 1/4th  cup of creditable 
vegetable.  Again, this is a sample only 
and not actual information from a 
manufacturer. 
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Unmodified USDA recipe

 

This shows snips from a USDA recipe 
for Lasagna with Ground Beef. 
 
(Click) If the recipe ingredients are 
followed – both type of ingredient and 
weight or volume 
 
(Click) And the recipe is put in the 
specified size pans and cut in the 
correct portion size 
 
(Click) Then – a serving equals 2 oz. of 
meat/meat alternate, 3/8 cup of 
vegetables and ¾ oz. equivalent of 
grain.   
 
If any changes are made in the recipe 
including portion size and portioning 
during cooking, the recipe will need to 
be recalculated for crediting using 
Appendix A in the Food Buying Guide. 
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Vegetable Soup

Locally produced OR modified 

USDA recipe with Vegetables

50 Servings Portion: 1 cup

Ingredients Weight Measure

Canned diced tomatoes, with Juice 6 lb. 6 oz. 3 qt. + ½ cup (1 ¼ #10 
can)

Fresh celery, chopped 12 oz. 2 ½ cups

Fresh onions, chopped 1 lb. 2 2/3 cups

Canned whole kernel corn, drained 1 lb. 2 ½ oz. 2 ¾ cup ( ¼ #10 can)

Canned, diced carrots, drained 1 lb. 2 oz. 2 ½ cups ( ¼ #10 can)

Canned cut green beans, drained 15 oz. 3 ½ cups ( ¼ #10 can)

Frozen green peas 1 lb. 4 oz. 1 qt.

 

For a locally produced or modified 
USDA recipe with vegetables, the 
sponsor will need to use Appendix A in 
the Food Buying Guide. 
You will only need to enter in Appendix 
A the ingredients that you plan to credit 
toward the meal pattern. 
Here are the vegetable ingredients for a 
recipe for Vegetable Soup.  
Diced tomatoes, celery, onions, corn, 
carrots, green beans and peas. 
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These are the steps you will follow in 
order to credit the vegetables in the 
recipe. 
• Enter the name of the recipe and 

the number of serving that this 
recipe makes. 

• Find exact ingredient in the Food 
Buying Guide.  Canned – Diced – 
Tomatoes – With Juice or Fresh – 
Celery – Chopped 

• Enter quantity of ingredients as 
purchased and purchase units – this 
needs to match the Food Buying 
Guide.  You might have to convert 
ounces to a percentage of a pound 
by dividing the oz. by 16 - 12 oz. of 
chopped celery = .75 pounds 

• In the 4th column, enter the servings 
per purchase unit from the Food 
Buying Guide. 

• The next step is to enter a ‘V’ for 
vegetable in the last column.  If you 
were using the worksheet for 
meat/meat alternate you would 
enter a ‘M’ or if it was for grains a 
‘G’ 

• After you have entered the letter 
for the food group component, the 
spreadsheet will then calculate the 
amount of ¼ cup servings of 



vegetables (or ounces for 
meat/meat alternate and grains) 
that are contained in this recipe. 

 
You will do this process for all of the 
ingredients you want to credit in the 
recipe. 
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Vegetable Soup 

Recipe Analysis Worksheet

1 cup serving = 

½ cup of Additional 

Vegetable sub-group

 

After you have entered all of the recipe 
ingredients that you want to credit the 
worksheet will show at the bottom how 
the recipe credits toward the meal 
pattern. Remember that you always 
round down to the nearest quarter cup. 
(click) In the example of the Vegetable 
Soup recipe, you can see that every 1 
cup serving = .603 cups of vegetables.  
(Click) Rounded down that will equal ½ 
cup of vegetables for every 1 cup 
servings. 
 
As we learned earlier in this training – 
because this recipe has a variety of 
vegetables and some of them are from 
the ‘starchy’ sub-group – this would 
credit as ‘Additional Vegetables’ 
If the sponsor wanted to credit the 
vegetables by individual sub-group, 
each vegetable would need to be done 
separately in Appendix A. 
 
Another reminder – the crediting is 
only valid if the recipe is followed.  If 
someone changes the ingredients or 
the portion size then a new recipe 
analysis worksheet would need to be 
created. 
 



If you are not using the electronic 
worksheet, there are detailed 
instructions for Appendix A in the Food 
Buying Guide on how to use the hand 
entered forms and complete the 
calculations.  Or, there is ‘coming soon’ 
a separate Crediting Training on How To 
Do Appendix A for Recipe Crediting. 
 
 

Slide 26 

Oregon Department of Education – Child Nutrition ProgramsOregon Department of Education – Child Nutrition Programs

Your Turn

 

A pizza pocket came with the 
information shown on this slide on the 
manufacturer’s letterhead. (Click) The 
CN Contribution statement on the 
sheet shows that the product meets 
the meal pattern with 1.1 oz. 
Meat/Meat Alternate, 3 Bread Servings 
and 1/8 cup of Vegetables. 
Can you use this information to credit 
this product to be served as part of 
reimbursable meal? 
 
(Pause) 
 
No.  There is not sufficient information 
to use for crediting this product.  The 
CN Contribution statement cannot take 
the place of a CN label.  It is also not 
enough information on the Nutrition 
Information, Ingredients Statement and 
CN Contribution to make this a 
Manufacturer’s Product Formulation 
Statement.  The Manufacturer’s 
Product Formulation Statement must 
show how the crediting was 
determined based on information from 
the Food Buying Guide.  It would have a 
certified statement that would show 
the ounce equivalency for meat/meat 
alternate and grains and cup 



equivalency for vegetables.  The 
statement would also be signed and 
dated. 
 
The sponsor would need to contact the 
manufacturer to obtain a completed 
Manufacturer’s Product Formulation 
Statement before the pizza pocket was 
served.   
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Your Turn

Pour 3 qt 3 cups (8 lb) of ground beef

mixture into each steamtable pan

(12" x 20" x 2 ½"). For 50 servings, use 

2 pans.

Cut each pan 5 x 5 (25 portions per pan).

Use FBG Appendix A – Recipe Analysis Worksheet

 

Shown here is part of the USDA Recipe 
D-43 for Beef Shepherds Pie.  
Everything that you would need to 
credit the vegetables is shown.  Cindy 
Cook has always used this recipe at the 
middle school.  Recently the school 
started a school garden and they have 
asked her to use their fresh carrots and 
peas in the Shepherds Pie.  She thinks 
that is a wonderful idea.  But, how will 
she know how much creditable 
vegetable component will be in her 
new recipe? 
 
(Pause) 
 
 (Click) Based on the amount of fresh 
carrots and peas Cindy receives from 
the garden, she will need to recalculate 
the recipe using the information in the 
Food Buying Guide for fresh carrots and 
peas and then put it in Appendix A to 
determine the new amount of 
creditable vegetables in the modified 
USDA recipe. 
 
Also, some of the students have asked 
for a larger portion.  Cindy thinks that 
since they grew the vegetables it would 
be nice to serve them just a little larger 



portion.  How does that effect the 
crediting? 
 
(Pause) 
 
If Cindy serves a larger portion she will 
need to determine how many portions 
the recipe will make using the new 
portion size in order to calculate the 
meal pattern contributions. 
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Fresh, Canned or Frozen Vegetables

Commercially prepared foods WITH CN label

Commercially prepared foods W/O CN label

Locally produced OR modified USDA recipe

Unmodified USDA recipe

A Review ~

Crediting Vegetables

Vegetable Sub-Groups

 

Crediting is an on-going process that 
needs to be kept current.  It can seem 
like a huge project but the value is in 
knowing that the meals served will be 
reimbursable and the children are 
receiving a healthy diet.  
 
A review of the ways that vegetables 
can be credited toward meeting the 
Child Nutrition Program meal pattern. 
 
Fresh, Frozen and Canned vegetables as 
well as 100% vegetable juice can be 
credited using section 2 of the Food 
Buying Guide. 
Section 2 of the Food Buying Guide is 
also a good place to start to find how to 
classify vegetables into sub-groups for 
crediting. 
A CN label can be used to credit 
vegetables in a commercially prepared 
combination product, 
Commercially prepared combination 
products that do not have a CN label 
require a Manufacturer’s Product 
Formulation Statement. 
For USDA recipes that have not been 
modified the crediting information is on 
the recipe. 
And, Appendix A should be used to 



credit locally produced or modified 
USDA recipes.  
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Resources

My Plate Vegetable Sub-Groups

Vegetable Sub-Group List

Food Buying Guide Section 2 Vegetables

Fruits and Vegetables Galore

Food Buying Guide Appendix A Worksheet

Product Formulation Statement Workbook

 

The links shown here will take you to 
the resources to assist in crediting 
vegetables toward the meal pattern. 
There are crediting trainings for all 5 
food components. 
There are additional ODE-CNP trainings 
available on using the Food Buying 
Guide, working with Appendix A and 
checking a Manufacturer’s Product 
Formulation Statement that will assist 
sponsors in learning more about 
crediting foods.  
If you have crediting questions, contact 
your assigned Child Nutrition Program 
specialist. 
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The U.S. Department of Agriculture prohibits discrimination against its customers, employees, 
and applicants for employment on the bases of race, color, national origin, age, disability, sex, 

gender identity, religion, reprisal, and where applicable political beliefs, marital status, familial or 
parental status, sexual orientation, or all or part of an individual’s income is derived from any 

public assistance program, or protected genetic information in employment or in any program or 
activity conducted or funded by the Department.  (Not all prohibited bases will apply to all 

programs and/or employment activities.)

If you wish to file a Civil Rights program complaint of discrimination, complete 
the USDA Program Discrimination Complaint form, found online at 

http://www.ascr.usda.gov/complaint_filing_cust.html, or at any USDA office, 
or call (866) 632-9992 to request the form.  You may also write a letter containing all of the 

information requested in the form.  Send your completed complain form or letter to us by mail at 
U.S. Department of Agriculture, Director, Office of Adjudication, 1400 Independence Avenue, 

S.W., Washington, D.C. 20250-9410, by fax (202) 690-7442 or email at program.intake@usda.gov

Individuals who are deaf, hard of hearing or have speech disabilities may contact USDA through 
the Federal Relay Service at (800) 877-8339; or (800) 845-6136 (Spanish). USDA is an equal 

opportunity provider and employer.

 

 

 


