
Best Practice:
Co-packing Bulk 

Foods with Vendor

(THE) Dallas ISD



Co-packing Bulk Foods with Vendor

• How to use bulk foods during pandemic

• Do not have equipment in central kitchen

• Way to change curbside meal choices



Co-packing Bulk Foods with Vendor

TACTICS / IMPLEMENTATION
• Find viable vendors 

• ‘Test run’ under spending 
limits

• RFP process

IMPACT / SUCCESSES
• Able to use bulk foods 

before expiration

• ‘New’ menu items

• Compliments from 
customers



Co-packing Bulk Foods with Vendor

Other considerations:

• Timeline coordination
• Pick up and delivery
• Storage at warehouse and schools



Steak Fingers and Corn Nuggets and Waffle

Co-packing Bulk Foods with Vendor
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