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AN ORDINANCE TO AUTHORIZE AND APPROVE AN EXTENSION TO A
CONTRACT BETWEEN THE CITY OF WILMINGTON AND PREFERRED MEAL
SYSTEMS, INC.

WHEREAS, pursuant to Section 2-308 and Section 8-200 of the City Charter, City
Council may, by Ordinance, authorize contracts for the rendering of services for a period of
more than one year; and

WHEREAS, the City publicly advertised the specifications for Contract 18028PR —
Summer Food Service Program (the “Contract”) — in accordance with the requirements of
Section 8-200 of the City Charter, and subsequently awarded the Contract, a copy of which,
in substantial form, is attached hereto and incorporated by reference herein as Exhibit “A”, to
Preferred Meal Systems, Inc. (the “Contractor”), the lowest responsive and responsible
bidder; and

WHEREAS, the Contract’s term was from June 19, 2017 to August 25, 2017, at an
estimated price of $954,912.00 based on an estimated number of meals requested at the ﬁrice
of $1.52 per Individual Breakfast, $2.61 per Individual Lunch, $0.80 per Individual Snack,
and $2.61 per Individual Supper, with the possibility of one extension for Summer 2018,
thereafter with the same terms and conditions, at the option of the City; and

WHEREAS, the primary purpose of the Contract is to provide meals to those in need in
the City of Wilmington; and

WHEREAS, the Summer Food Service Program is funded through a grant from the
State of Delaware; and

WHEREAS, said extension period was included in the Contract in order to provide for

continuity of service and to lock in meal rates at the lowest cost possible; and




WHEREAS, it is the recommendation of the Department of Parks and Recreation that
the City exercise its option to extend this Contract for the 2018 Summer Food Service
Program.

NOW, THEREFORE, THE COUNCIL OF THE CITY OF WILMINGTON
HEREBY ORDAINS:

SECTION 1. An extension to Contract 18028PR — Summer Food Service Program —
between the City of Wilmington and Preferred Meal Systems, Inc., a copy of which Contract
is attached hereto as Exhibit “A,” for the 2018 Summer Food Service Program, at an
estimated price of $1.52 per Individual Breakfast, $2.61 per Individual Lunch, $0.80 per
Individual Snack, and $2.61 per Individual Supper, is hereby approved, and the Mayor or his
designee is hereby authorized to exercise the City’s option, as well as take all additional
undertakings related thereto, as may be necessary.

SECTION 2. This Ordinance shall become effective upon its passage by City Council

and approval by the Mayor.

First Reading............... October 5, 2017
Second Reading............ October 5, 2017
Third Reading............... October 19, 2017

Passed by City Council, October 19, 2017
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Pxf&sldent of Clty Cduficil

ATTEST: ’\gﬁw@m{; ;@uﬁ"
City Clerk *




Approved as to form this L{ _' dayof
Dudobar ,2017.

U9 5 ]

Assistant City Sohcltor

SYNOPSIS: This Ordinance authorizes the City to exercise its option for service under
Contract 18028PR — Summer Food Service Program — between the City of Wilmington and
Preferred Meal Systems, Inc. for the summer of 2018 at the price of $1.52 per Individual
Breakfast, $2.61 per Individual Lunch, $0.80 per Individual Snack, and $2.61 per Individual
Supper.

FISCAL IMPACT STATEMENT: There ordinance has no anticipate fiscal impact,
because the Summer Food Service Program is funded through a State of Delaware grant.
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Ad Number: 0002108562 Run Dates: 05/03/17, 05/10/17 Exhibit A

The City of Wilmington will receive
sealed bids
at the Div. of Procurement &
Records, 5th Fl., Louis L. Redding
Bidg., 800 French St., Wilm,, DE
19801 for:

had 18028PR - SUMMER FOOD
SERVICE PROGRAM

Bid Opening: Thursday, May 25,
2017 @ 3:00 p.m.

Specs may he obtained at the above
address.

Tina M. Romano-Austin Purchasing
Agent |

Division of Procurement and Re-
cords Department of Finance

5/3, 5/10- NJ

000210856201



INSTRUCTIONS TO BIDDERS

*{
1. Bids on City Contract 18028PR ~ SUMMER FOOD SERVICE PROGRAM - will be publicly opened and

read aloud in the 5th Floor Conference Room, Louis L. Redding City/County Building, 800 French Street,
Wilmington, DE, on THURSDAY, MAY 25 2017 at 3:00 p.m.

-y Proposals must be in triplicate, sealed in an envelope, and the envelope endorsed, “Bid for City
Contract 18028PR - Summer Food Service Program” and addressed to the Department of Finance,
Division of Procurement and Records, 5th Floor, Louis L. Redding Cilty/County Building, 800 French Street,
Wilmington, DE 19801.

3. Any bid may be withdrawn prior to the scheduled time for opening of bids or authorized postponement
thereof. No bid may be withdrawn within thirty days (30) after the actual opening thereof.

Department of Finance, Wage Tax Division, City of Wilmington, in order to be awarded the contract.

4, The successful bidder will be required to have or obtain an appropriate business license from the

5. No bid will be considered unless accompanied by a sufficient Bid Bond to the City of Wilmington in
the amount of not less than 10 percent of the amount of the base bid, plus all additive alternatives, with
Corporate Surety authorized to do business in the State of Delaware. The bond must be secured from a
company listed in the Department of the Treasury Circular 570 of companies holding certificates of authority
as acceptable sureties on Federal Bonds and as acceptable Reinsuring Companies.

6. Bid Bond must be accomnanied by a certification attached hereto, issued by the Surety Company,
qualified to do_business in the State of Delaware, and satisfactory to the Qwner, which certification_containg
the commitment of the Surety Company to execute a 25 percent Performance and/or Labor and Material
Bonds _to cover the bidder's performance_and ils payment of labor_and materials if the bidder is successiul
and the contract is awarded to him. The successful bidder must furnish the above bond within ten days after
the award of contract.

\V. If a corporation, the successful bidder shall furnish a certificate from the State where it is
incorporated, stating that it is a subsisting corporation. The corporation shall also furnish one (1) original and
two (2) copies of the excerpts of the corporate minutes, which grant authority to those who sign and attest the
contract. The Corporate Seal shall be affixed where signatures are attested.

8. The successful bidder will be required to withhold City of Wilmington Wage Tax from their employees
and withheld taxes paid to the City of Wilmington pursuant to the provisions of the Wilmington Wage Tax/law.
This law applies to people living and/or working in the City of Wilmington.

9. The City of Wilmington will assume the following responsibilities:
A, Receive, document the receipt thereof, and serve all foods and beverages to the children.

B. Provide for trash disposal and cleaning at City park sites.

C. In addition to site locations herein listed, successful bidder shall be furnished with a proposed
time schedule and the names of supervisory personnel assigned at the various sites to
receive all items.

D. Render adequate notice of any anticipated quantity or site changes.
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10.  Contractor will adhere to the proposed menu and cycle. The proposed menu and cycle may only be
changed upon mutual agreement-by both parties. Such changes shall be approved by the Department of
. “ducation as required by USDA Regulatory requirements,
-
11. In the event the bid unit price of successful bidder(s) is higher than the amount the City can reasonably
pay, the City reserves the right to negotiate a change in the specified menus with the successful bidder(s) in
order to make optimum use of available and/or additional funds or improve appeal to the children. The
frequency of use of the various menus specified in the bid contract or subsequently negotiated may be
changed at no increase in price. However, the changes must be approved by the Department of Education.

12.  Contractor agrees to comply with all Federal and State of Delaware Laws regarding nondiscrimination
in employment.

13. Contractor is responsible for the performance of any subcontractor with whom he may arrange for the
fulfillment of the contract.

14. Contractor must comply with USDA regulation 225.17 (e) in regard to use of minority vendors as
recommended by sponsor.

15. Bidders must have a valid food establishment permit effective from June 19, 2017 through and
including August 25, 2017. A copy of this certification must accompany the bid proposal in order for the
vendor's bid to be considered.

16. Any person doing business or seeking to do business with the City shall abide by the following_Global
Sullivan Principles:

A Support universal human rights and particularly, those of employees, the communities
ey within which you operate, and parties with whom you do business.
B. Promote equal opportunity for employees at all levels of the company with respect to

issues such as color, race, gender, age, ethnicity, or religious beliefs, and operate
without unacceptable worker treatment such as the exploitation of children, physical
punishment, female abuse, involuntary servitude, or other forms of abuse.

C. Respect employee's voluntary freedom of association.

D. Compensate employees to enable them to meet at least their basic needs and
provide the opportunity to improve their skill and capability in order to raise their
social and economic opportunities.

E. Provide a safe and healthy workplace, protect human health and the
environment; and promote sustainable development.

F. Work with governments and communities in which you do business to improve
the quality of life in those communities - their educational, cultural, economic, and
social well-being - and seek to provide training and opportunities for workers from
disadvantaged backgrounds.

G. Promote the application of these principles by those with whom you do business.
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17. Award and Execution of Contract

A Consideration of Proposals. After the proposals are opened and read, they will be compared
on the basis of the summation of the products of the approximate quantities shown in the bid
schedule by the unit bid prices, unless the proposals state a different basis for comparing bids.
in the event of a discrepancy between unit bid prices and extensions, the unit bid price shall
govern.

Before awarding the contract, a bidder may be required to show that he/she has the ability,
experience, necessary equipment, experienced personnel, and financial resources to
successfully carry out the work required by the contract.

The right is reserved to reject any and/or all proposals, to waive technicalities, to advertise for
new proposals, or to proceed to do the work otherwise, if in the judgement of the department
the best interest of the City will be promoted thereby.

B. Award of Contract. The award of the contract, if it be awarded, must be within thirty (30)
calendar days after the opening of proposals to the lowest responsible and qualified bidder
whose proposal complies with all the requirements prescribed. The successful bidder will be
notified by letter mailed to the address shown on his proposals that his bid has been accepted
and has been awarded the contract.

C. Cancellation of Award. The City reserves the right to cancel the award of any contract at any
time before the execution of said contract by all parties without any liability against the City.

D. Right to Audit. The City Auditor or his designee shall have the right to audit the contract and
any books, documents, or records relating thereto.

Special Note: Effective January 1, 2015, per City ordinance 14-042, all contracts for which competitive
bidding is required, minimum wage of $10.10 per hour must be paid to workers in the performance of any
contract or subcontract with the City.
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2017

\
1
SUMMER FOOD
SERVICE PROGRAM

JUNE 19 — AUGUST 25, 2017
(Closed Tuesday, July 4th)

Effective June 19, 2017, the second week of the program, sites will reccive meals
on Saturday if there are sufficient requests for service.
If feasible, Saturday meals will be served until August 11, 2017,

Serving Breakfast, Lunch, Dinner and Snack
for 49 Weekdays




City of Wilmington
Special Summer Food Service Program for Children
CONTRACT 18028PR

SPECIFICATIONS

QUANTITIES:

Bid to include preparation, packaging, and delivery of meals as outlined below:
Dcpartment of Parks and Recreation
Youth & Families Division
City of Wilmington

Approximately 3,000 daily breakfasts at approximately 60 sitcs.

Approximately 3,600 individual lunches at approximately 105 separate sites daily.
Approximately 3,000 daily snacks approximately 105 sites.

Approximately 800 daily suppers, 15 sites.

DELIVERIES:

Contractor to deliver all food and liquids in a refrigerated vehicle to cach of the designated sites.
Designated representatives shall be available at each site and will be responsible for the receiving
of all items and supervision of feeding. Approximately, 30 breakfast deliveries to be made
between the hours of 7;00 a.m. and 10:00 a.m. Approximately 125 lunch deliveries to be made
between the hours of 11:00 a.m, and 1:00 p.m. To insure a smooth operation, it will be necessary
that the aforementioned delivery schedule be strictly adhered to.

Ttems delivered frozen, other than juice, will cause entire day’s meals to be disallowed.
Vendor will supply onc bag of ice per 25 meals at cach outdoor park site. There will be
approximately 18 different park sites. Vender must supply 1 trash bag for every 50 meals

delivered.

Note: Saturday meals will be delivered only if the participants exceed 500 or more.
Otherwise, other provisions will be made for pickup.

SITE LOCATION

The attached listed sites constitute the tentative delivery locations

Successful bidder may contact the following individual for complcte delivery instructions and
information:
Kevin F. Kelley, Sr., Dircctor
Depaniment of Parks and Recreation
500 Wilmington Avenue
Wilmington, DI 19801
(302) 576-3810
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TIME PERIOD

Program to commence on MONDAY, JUNE 19, 2017, through FRIDAY, AUGUST 25, 2017,
Note: Saturday meals will be delivered only if participants exceed 500 or more. Otherwisc,
other provisions will be made for pickup.

FOOD REQUIREMENTS

Lunch must be equivalent Type A, as defined by the U.S. Department of Agriculture’s Special
Summer Food Service Program for Children ~ 1968 amendment to the National School Lunch
Act. The attached menu, which covers a three-week cycle, shall constifute the menu bid by the
vendors.

*Sce USDA Food Specifications (attached)

Raw foods must meet the grade requirements outlined as follows:

I Meat —~ U.S. Department of Agriculture inspected, must be all meat and
no fillers. Meats must be low fat/low sodium products. NO PORK
PRODUCTS.

2, Cheese - Grade A.

* 3 Fresh Fruit and Produce — to be washed and of No. 1 quality. It will be

ripe and ready to eat upon delivery.

¥ 4 Fruit Juice — full strength, no water to be added. Only whole juice
products are acceptable. Three (3) different varieties of juice served each

week,
S. Breads — wheat, soft, round, sliced. Also includes cereal, crackers, pasta,

and a variety of bread products including muffins, ete,

6. Milk — milk means unflavored milk that meets State and local standards
for fluid whole milk . . ., chocolate flavored drinks or beverages may not
be served in place of milk.

'Type — pasteurized, homogenized, Vitamin D added
Minimum butterfat content — 3.5 percent

Minimum mitk solids, not fat — 8.25 percent

Maximum bacteria count — 20,000 per cubic centimeter
Milk must be fat free or 1% (Jow fat)

o o

@

LENGTH OF CONTRACT
‘The length of the contract shall be June 19,2017 — August 25, 2017. The City reserves the option
1o extend this contract for one additional year provided that all conditions and pricing remain the
same, and subject to City Council approval and funding availability. The City will give 60 days’

advance wrilten notice if the contract is to be extended.
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GENERAL CONDITIONS

Bidders may contact the following individual(s) in writing, for additional information concerning
the proposal:

Tina Austin, (302) 576-2420

tromano@@wilmingtonde.gov

Bidder must complete cover sheet with all required information,

Bidder must submit required documentation, including health permit and inspection
documentation with bid response.

Quantities rendered arc approximated to fulfill the requirement for the operating period. The City
reserves the right and every bidder must agree to the stipulation of the right and cvery bidder
must agree to the stipulation of ordering more or less than the stated estimated amounts at any
time, in such quantitics as needed and successful contractor will deliver to any directed site such
quantities as designated at the bid price.

Contractor shall supply sufficient containers for distribution of milk and lunches, meals/snacks to
satellitec feeding points. Thesc containers are to be Styrofoam or equivalent with the lid on
cartons. Icc to be provided where necessary, as determined by the City of Wilmington, at no
additional charge.

Deliveries to be made within the designated hours, identified in basic specification. Emergency
situations affecting the contractor’s ability to deliver to the City in a reasonable length of time
will be mutually worked out between the contractor, the City of Wilmington, and State agencies.
Weather conditions, abrupt deviations in quantities or site changes must be mutually agreed upon
by the contractor and the City representatives.

Successful bidder will have a turnaround time of 24 hours or less for changes in the number of
meals (increases and decreases) delivered daily. Changes for the next day’s delivery will be
called in to the contractor by 10:00 a.m. daily.

The City of Wilnington and allied governmental agencies reserve the right to visit and inspect
the bidder’s preparation facilities prior to and during the contract period, which may form the
basis of determining the capability of the bidder to perform or fulfill the contract.

Successful contractor to provide proof of insurance showing coverage of public liability, vehicle
liability, and property damage insurance,

Hold Harmless: The bidder, if awarded a contract, agrees to protect, defend, and save harmless
the City against any damage for payment for the use of any patented material, process, article, or
device or from a part of the work covered by this contract; and he further agreces to indemnify and
save harmless description brought against il, for or on account of any injuries or damages
received or sustained by any parties, by or from any acts of the contractor, his scrvants to agents,

All bidders are requested to arrange for site visitations so as to inform themsclves of locations and
delivery conditions.
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12, All bidders must provide sponsor with a sample meal at the bid opening. Meal must be packaged
and presented as it will be delivered during the program.

13, Contractors’ dclivery personnel (drivers) must contact the City of Wilmington Summer Food
Service Office each day at the completion of the route.
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L. CERTIFICATE OF INDEPENDENT PRICE DETERMINATION

A. By submission of this offer, the offercr certifies and in the case of a joint offer, each party
thercto certifics as to its own organization in conncction with this procurement:

L

The prices in this offer have been arrived at independently, without consultation,
communication, or agrcement, for the purpose of restricting competition, as to
any matier relating to such prices with any other offerer or with any competitor;

Unless otherwise required by law, the prices which have been quoted in this offer
have not been knowingly disclosed by the offerer and will not knowingly be
disclosed by the offerer prior to opening in the case of an advertised
procurement, or prior to award in the case of a negotiated procurement, directly
or indirectly to any other offerer or to any competitor;

No attempt has been made or will be made by the offcrer to induce any person or
firm to submit or not to submit, an offer for the purpose of restricting
competition.

11. INSTRUCTION TO BIDDERS

A. Definitions (as used herein)

1. The term “Bid” means the bidder’s offer.

2, The term “bidder” means a food service management company submitting a bid
in response to this invitation for bid.

3 The term “contractor” mcans a successful bidder who is awarded a contract by a
sponsor under the SFSP.

4, “Food scrvice management company” means any commercial enterprise or
public or private nonprofit organization which contracts with a sponsor to
manage any aspect of the food service, including vendors which contract with a
sponsor to prepare unitized meals,

5. The term “invitation to bid” hereafter referred to as 1FB, means the document
where the procurement is advertised, In the casc of this program, the IFB
becomes a part of the contract once both parties agree in writing to all terms and
conditions of the IFB,

6. The term “Sponsor” means the City of Wilmington, the service institution which
contracts with the Department of Education to operate and manage the Summer
Food Service Program,

7. The term “unitized meal” means an individual preportioned meal consisting of a

combination of [oods meeting the Summer Food Service program (SFSP) meal
pattern requirements. Juice may be unitized with other components or be
delivered in bulk, The State agency may approve exceptions o the unitized meal
such as separate hot and cold packs. Other terms shall have the meanings
ascribed to them in the SFSP regulations (7 CFR Part 225),
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B. Explanation to Bidders: Any explanation desired by a bidder regarding the meaning or
interpretation of the IFB specification, etc., must be requested in writing prior to bid
opening and with sufficient time allowed for a reply to reach all bidders before bid
opening. Oral explanations given to a prospective bidder concerning an 1FB will be
furnished to all prospective bidders as an amendment of the IFB, if such information is
necessary to bidders in submitting bids on the IFB, or if the lack of such information
would be prejudicial to uniformed bidders.

C. Acknowledgment of Amendments of IFBs: The sponsor must acknowledge receipt of
an amendment to an IFB by a bidder by signing and returning this amendment. Such
acknowledgment must be reccived prior to the hour and date specified for bid opening,

D. Bidders Having Interest In More Than One Bid: If more than one bid is submitted by
any one person, by or in the name of a clerk, partner, or other person, all such bids shall
be rejected.

E. Errors in Bids: Bidders or their authorized representatives are expected to fully inforn
themselves as to the conditions, requirements and specifications before submitting bids;
faiture to do so will be at the bidder’s own risk and relicf cannot be secured on the plea of
error. Neither faw nor regulations make allowance for crror either of omission or
commission on the part of the bidders. In the case of error in extension of prices in the
bid, the unit price shall govern.

F. Evaluation of Bidders/Award of Contract:

L. The contract will be awarded to the responsive and responsible bidder whose bid
conforms to the IFB and will be most advantageous to the sponsor, lowest total
estimated amount of bid, price, and other factors considered.

2. The sponsor reserves the right to reject any or all bids and to waive informalities
and minor irregularitics in bids received.

3. The sponsor reserves the right to reject the bid of a bidder who previously failed
to perform properly, or complele on time, contracts of a similar nature, or the bid
of a bidder who investigation shows is not in a position to perform the contract.

4, Sponsor reserves the right to accept any bid within 30 days from the date of bid
opening.
G. Late Bids, Modification of Bids, or Withdrawal of Bids:
I. Any bid reccived after the exact time specified for receipt of bids will not be
considered.
2. Any modification or withdrawal of bid is subjcct to the same conditions as in (A)

above, except that withdrawal ol bids by telegram is authorized. A bid may also
be withdrawn in person by a bidder or an authorized representative, provided
their identity is made known and he or she signs a receipt {or the bid, but only if
the withdrawal is made prior to the exact time sct for receipt of bids,
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3. Notwithstanding the above, a late modification of an otherwise successful bid
which makes its terms more favorable to the sponsor will be considered at any
time it is received and may be accepted.

H. Bid Bond: Tor bids over $150,000, a bid bond in the amount of 10 percent of the
cstimated value of the contract for which the bid is made must accompany the bid. The
bid bond must be from a company listed in the current United States Department of
Treasury Circular 570 certified to do business in Delaware. No other type of bid bond is
acceptable.

Nl SCOPE OF SERVICES

A, United States Department of Agriculture regulations 7 CFR Part 225, entitled Summer
Food Service Program is hereby incorporated by reference,

B. Contractor agrees to deliver unitized meals inclusive of milk and/or juice to locations set
out in Schedule A, attached hercto, and made a part thercof, subject to the terms and
conditions of this solicitation,

C. All meals furnished must meet or excecd USDA requirements set out in Schedule B,
attached hereto and made a part hereof.

D. Contractor shall furnish meals as ordered by the sponsor during the period of operation
specified on under "Time Period" and as further specified in Schedule A.

E. Pricing shall be on the menus described in Schedule C. All bidders must submit bids on
the same menu cycle provided by the sponsor. Deviation from this menu cycle shall be
permitted only upon authorization of the sponsor. Bid price must include the price of
food components (including milk and/or juice, if part of unitized meal), packaging,
transportation, and all other related costs (c.g., condiments, utensils, and trash bags for
trash collection per site for duration of contract, etc.).

F. Meal quantities are estimated. They arc the best-known estimates for requirements
during the operating period. ‘The sponsor reserves the right to order more or less meals
than estimated at the beginning of the opcrating period, Contractor will be paid at the
unit price rate for the actual number of meals delivered each day for the program period
specitied.  Sponsor does not guarantee orders for quantities shown. The maximum
number of meals will be delermined based on the approval level of meal service
designated by the administering office for cach site serving meals provided by the
contractor.

G. Meal orders sponsors will order meals on Monday of the week preceding the week of
delivery; orders will be placed for the total number of operating days in the succeeding
week, and will include breakdown totals for cach site and each type of meal. The sponsor
reserves the right to increase or decrcase the number of meals ordered on a 24-hour
notice. Time may be less il mutually agreed upon between the parties of this
contract.
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H. Mecal-Cycle Change Procedure

Meals will be delivered on a daily basis in accordance with the menu cycle which appears
in Schedule C. Menu changes may be made only when agreed upon by both parties.
When an emergency situation exists which might prevent the contractor from dclivering a
specificd meal componcent, the sponsor shall be notified immediately so substitutions
can be agreed upon. The sponsor reserves the right to suggest meny changes within the
vendor’s suggested food cost, periodically throughout the contract period.

L. Noncompliance

The sponsor reserves the right to inspect and determine the quality of food delivered and
reject any meals which do not comply with the requirements and specifications of the
contract. The contractor will not be paid for unauthorized menu changes, incomplete
meals, rejected meals not delivered within the specified delivery time period, and meals
rejected because they do not comply with the food quantity or quality specifications. The
sponsor reserves the right to obtain meals from other sources, if meals are rejected due to
any of the stated reasons. The contractor will be responsible for any excess cost, but will
receive no adjustment in the event the meals are procured at lesser cost. The sponsor or
inspecting agency shall notify the contractor in writing as to the number of meals rejected
and the rcasons for rejection. Such notice must be provided to vendor by end of business
Tuesday for preceding week.

Contractor will be liable to the City of Wilmington for any administrative reimbursement
lost as a result of disallowed meals resulting from noncompliance.

The SFSP regulations provide that statistical sampling methods may be uscd to disallow
payments for meals which are not served in compliance with program regulations, In the
event that disallowances are made on the basis of statistical sampling, the sponsor and the
contractor will be notified in writing by the administering agency as to the number of
meals disallowed, the reasons for disallowance, and the methodology of the statistical
sampling procedurcs employed.

1. Specifications
L. Packaging
a. Hot Meal Unit — Package suitable for maintaining meals in accordance

with local health standards. Container and overlay should have an air-
tight closure, be of non-toxic material, and be capable of withstanding
temperatures of 400" (204°C) or higher.

b. Cold Meal Unit (or Unnecessary to tcat) — Container and overlay to be
plastic or paper and non-toxic.

c. Sandwich is to be individually wrapped in addition to the overlay on the
container.,
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d. Cartons - Each carton to be labeled. [abel to include:
e Processor’s name and address (plant)
o Item identity, meal type
e Datc of production
¢ Quantity of individual units per carton

e Meals shall be delivered with appropriate non-food items: condiments,
straws for milk, napkins, single service ware, etc. Sponsors shall insert
the types of condiments that are neccssary for the meals on Schedule C.

f. Individual containers shall be delivered in cartons constructed to prevent
damage to the containers inside. An cqual number of containers must be
in each carton, except one, which may have fewer to allow for the exact
number of meals ordered.

g The sponsor may require that contractor provide means for maintaining
adequate temperaturcs of meals after delivery for a period that covers
said meal service (i.e. two hours for lunch, one hour for all other meal

types).

h. All cartons shall have, on file, the name of the supplier, the telephone
number, and a product label specifying ingredients for any food product
utilized for meals under this contract. The contractor shall be able to
immediately supply this information to the sponsor, Statc agency, or
hcalth department for any meal served at any site listed on Schedule A,

i, All components of a cold mcal shall be unitized in a container before
delivery to a site. Container and overlay shall be plastic, paper, non-
toxic metallic or biodegradable material. Milk and/or juice may be
enclosed in the unitized container,

j. All components of a hot meal shall be unitized in one or two containers
before delivery to site. If two containers are used, onc will store the hot
and onc the cold portions of the meal. Container and overlay should be
an air tight closure and shall be aluminized or non-toxic metallic or
biodegradable nonflammable material. Milk may be enclosed in the cold
portion container,

k. Containers shall be of sufficient strength to prevent crushing of food and
shall package the meals so that they are completely unexposed to the
elements.

K. Delivery

1, Meals are to be delivered daily, unloaded, and placed in the designated location
by the contractors’ personnel at each site and serving time listed on Schedule A,
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2. The contractor shall be responsible for delivery of meals at the specified time.
Adequate refrigeration or heating shall be provided during delivery of all food to
ensurc the wholesomeness of food at delivery in accordance with State or local
health codes.

3. The sponsor reserves the right to add or delete food service sites by amendment
of the initial list of approved sites in Schedule A and make changes in the
approved level for the maximum number of meals which may be served under
the program at each site (established under Section 225.6(d)(2) of SKFSP
regulations). The sponsor shall notify contractor by providing an amendment to
Schedule A of all sites which are approved, canceled or terminated subsequent to
accepltance of this contract and of any change in the approved level of meal
service for a site. Such amendments shall be provided within 24 hours or less
and vendor must comply with changes.

4. The delivery of more than one meal type per day at any site shall be made
separately within one hour of the beginning of meal! service for lunch and within
one-half hour of the beginning of meal service for breakfast or supplement and in
accordance with the serving time schedule (Schedule A).  Where holding
facilities have bcen approved by the State agency, contractor can deliver two
mcal types together according to the meal service time for early meals. Where
emergency affects the ability of contractor to deliver meals separately or sponsor
to utilize meals delivered separately, each situation is to be resolved by mutual
agreement of contractor, sponsor, and State agency.

5. The contractor must provide cxactly the number of meals ordered. Counts of
meals will be made by the sponsor at all sites before meals are served. Damaged
or incomplete ineals or inaccurate counts of meals reflected on delivery slips will
not be included when the number of reimbursable meals is determined.

6. The contractor shall provide sponsor with a separate listing of sites to be serviced
by cach truck used for delivery one week prior to the first day of meal service.

7. Hot and cold portions of meals must be delivered at the same time.

8. Cold meals shall be delivered at the site at a maximum temperature of 41°F but
shall not have a tempcrature of less than 32°F at schieduled time of meal service.

9, The vehicle and/or carton utilized to deliver cold meals shall have the capability
of keeping the product betow 41°T until time of site delivery,

10, Hot meals shall be delivered at the site at a temperature of at Jeast 140°F but shall
not exceed 160°F at scheduled time of meal service.

. The vehicle or carton utilized to deliver hot meals shall have the capability of
keeping the product above 140°F until time of site delivery.
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L. Food Preparation

Meals shall be prepared under properly controlled temperatures and asscmbled not more
than 24 hours prior to delivery. Any dctermination made by sponsor or Statc agency to
the contrary will result in immediate disallowance of all meals assembled outside the
allowable timeframe.

M. Food Specifications

l, All meals must meet the food specifications and quality standards as incorporated
in the menu cycle (Schedule D). All meals must mcet the meal pattern
requirements,

2, All meat and meat products, cxcept sausapge products, shall have been

slaughtered, processed and manufactured in plants inspected under USDA
approved inspection program and bear the appropriate seal. All meat and meat
products must be sound, sanitary, and free of objectionable odors or signs of
deterioration on delivery.

3. Mitk and milk products arc defined as “. . . pasteurized fluid types of flavored or
unflavored whole milk, low-fat milk, skim, or cultured buttermilk which meet
State and local standards for such milk . .. All milk should contain vitamins A
and D at the levels specified by the Food and Drug Administration and consistent
with State and local standards for such milk.,” Milk delivered hereunder shall
conform to these specifications.

1V,  GENERAL CONDITIONS
A, Supervision and Inspection of Facility

I The contractor shall provide management supervision at all times and maintain
constant quality control inspections to check for portion size, appearance, and
packaging, in addition to the quality of products.

2. The contractor hereby agrees to supervisc at its place of business the preparation
and assembly of meals and to conduct quality control inspections to check
portions, size, and appearance of packaging as woll as quality of product,
Contractor recognizes right of representative of sponsor, Delaware Department of
Education and/or representatives of the United States Department of Agriculture
to inspect contractor’s food service facilities at any time during contract period.
Such inspection may proceed with or without notice to contractor.

3. The contractor shall provide for meals which it prepares to be periodically
inspected by the local health department or an independent agency to determine
bacterial levels in the meals being served. Such levels shall conform to the
standards which arc applied by the local health authority with respect to the level
of bacteria which may be present in meals served by other.establishments in the
locality.
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B. Recordkeeping

1. Delivery tickets must be prepared by the contractor at a minimum in threc copies:
one for the contractor, one for the site personnel and one for the sponsor.
Delivery tickets must be itemized to show the number of meals of each type
delivered to each site. Designees of the sponsor at each site will check adequacy
of delivery and meals, after signing the delivery ticket. Damaged or incomplete
meals or inaccurate counts of meals reflected on delivery slips will not be
included when the number of reimbursable meals is determined. Invoices shall
be accepted by the sponsor only if signed by the sponsor's designee at the site.

2. The contractor shall maintain records supported by delivery tickets, invoices,
receipts, purchasc orders, production rccords for this contract, or other evidence
for inspection and reference to support payments and claims.

3. The books and records of the contractor pertaining to this contract shall be
available for a period of three years from the date of submission of the sponsor’s
final claim for reimbursement or uatil the final resolution of any audits for
inspection and audit by represcntatives of the State agency, representative of the
U.S. Department of Agriculture, the spousor, and the U.S. General Accounting
Office at any reasonable time and place.

4, Sponsor shall notify contractor by telephone or fax within 24 hours of
notification of disallowed meals. Sponsor must put notification in writing by end
of business Tuesday for preceding week. This requirement in no way impairs the
independent duty of the State agency to disallow any portion of a claim for
reimbursement or otherwise proceed in accordance with 7CFR 225,13,

C. Method of Payment

IR The contractor shall submit its itemized invoices to the sponsor weekly in
compliance with Section 225.6(h)(2)(iv) of the ST'SP regulations. Each invoice
shall give a detailed breakdown of the number of meals delivered at each site
during the preccding period. The vendor shall calculate the number of meals
delivered cach week. Payment will be made at the unit price, Each payment
period will be calculated and paid for independent of other periods. No payment
shall bc made unless the required delivery receipts have been signed by the site
representative of the sponsor.

2. The contractor shall be paid by the sponsor {or all meals delivered in accordance
with this contract and SESP regulations. However, ncither the Department nor
the State (Agency) assumes any liability for payment of differences between the
number of meals delivered by the contractor and the number of meals served by
the sponsor that are eligible for reimbursement.

D. Performance Bond Requirement

For contracts over $150,000, a performance bond equal to at least 10 percent, but not
more than 25 percent of the value of the winning contract, must be obtained by the
contractor, The performance bond must be from a company listed in the currest United
Statcs Department of Treasury Circular 570 certified to do business in Delaware, The
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contractor must furnish a copy of the bond Lo the sponsor within 10 days of the
contractor’s award,

™

Insurance
The successful bidder shall procure and maintain the following insurance.
R Workers’ Compensation in accordance with the laws of the State of Delaware.

2. Liability coverage for bodily injury, property damage and products liability,
including bodily injury and property damage caused by automobiles, with limit
of $500,000 for injury or death of any one person and $1,500,000 for injury or
death of two or more persons in any one accident, $100,000 property damage and
$200,000 products liability for any single occurrence.

Contractor shall furnish sponsor with such evidence of insurance as sponsor may
reasonably require, including insurance covering contractor's contractual liability.

3. Contractor shall indemnify sponsor and State against loss or damage including
attorney fees and costs of litigation caused by negligent acts of contractor or of
contractor's agents or employees.

4, Contractor cxpressly agrees to defend any suit against sponsor for personal
injury, sickness or disease arising out of consumption or use of products
purchased from contractor (as well as suit for loss resulting from pilferage by
contractor’s employees). Sponsor shall promptly notify contractor and Delaware
Department of Education in writing of any claims against cither contractor or
sponsor, and if suit has been filed, shall forward to contractor and State all papers
received in connection thercof. Sponsor shall not incur expense or enter into
settletnent without contractor’s consent, provided however, that if contractor
shall refusc or fail to defend, sponsor may defend, adjust or settle any such claim,
and the costs thereby incurred, including reasonable attorney fees, are to be
charged to contractor,

F. Availability of Funds

The sponsor reserves the right to cancel this contract if the federal funding to support the
SFSP is withdrawn. 1t is further understood that, in the cvent of cancellation of the
contract, the sponsor shall be responsible for meals that have already been assembled and
delivered in accordance with this contract.

G. Emecrgencies

1. In the cvent of unforeseen emergency circumstances, the contractor shali
immediately notify the sponsor by telephone or fax of the following: (1) the
impossibility of on-time dclivery; (2) the circumstance(s) precluding delivery,
and (3) a statement of whether or not succeeding deliverics will be affected. No
payments will be made for deliveries made later than two hours afler specified
meal time began (lunch) and one hour afler specified meal scrvice time began for
breakfast and supplement.
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2. Emergency circumstances at the site precluding utilization of meals are the
concern of the sponsor. The sponsor may cancel orders provided the contractor
is contacted by 7:00 a.m, on the day of delivery or in time to “hold™ or “recall”
delivery if mutually agreed upon between the parties to this contract.

3. Adjustments for emergency situations affecting the contractor's ability to deliver
meals, or sponsor’s ability to utilize mcals, for periods longer than 24 hours will
be mutually worked out between the contractor and sponsor.

4, In the cvent of contractor’s default with respect to a particular delivery or in other
cascs of nonperformance or noncompliance, sponsor reserves right to secure
meals from an alternate source. The Contractor shall be liable to sponsor for all
costs incurred in sccuring such replacement meals.

H. Termination

I The sponsor reserves the right to terminate this contract if the contractor fails to
comply with any of the requirements of this contract. The sponsor shall notify
the contractor and surety company, if applicable, of specific instances of
noncompliance in writing. In instances where the contractor has been notified of
noncompliance with the terms of the contract and has not taken immediate
corrective action, the sponsor shall have the right, upon written notice, of the
immediate termination of thc contract and the contractor or surety company, if
applicable, shall be liable for any damages incurred by the sponsor. The sponsor
shall process reprocurement action on a competitive basis to arrive at a fair and
reasonable price, if the food service management company was not required to be
bonded in accordance with Section 225.15(g)(6) and 225.15(g)(7) of the
regulations.

2. The sponsor may, by written notice to the contractor, terminate the right of the
contractor to proceed under this contract, if it is found by the sponsor that
gratuities in the form of cntertainment, gifls, or otherwise were offered or given
by the contractor to any officer or employee of the sponsor with a view toward
securing a contract or securing favorable trcatment with respect to the awarding
or amending of the contract; provided that the existence of the facts upon which
the sponsor makes such findings shall be in issue and may be reviewed in any
competent court,

3. In the event this contract is terminated as provided in paragraph (B) hereof, the
sponsor shall be entitled (i) to pursue the same remedies against the contractor as
it could pursue in the event of a breach of the contract by the contractor, and (ii)
as a penalty in addition to any other damages in an amount which shall not be
less than three nor more than ten times the costs incurred by the contractor in
providing any such gratuitics to any such officer or cmployee.

4. The rights and remedics of the sponsor provided in this clause shall not be
exclusive and are in addition lo any other rights and remedics provided by law or
undcer this contract,

5. This contract is expressly made contingent upon adequate funding from Federal,
State, and local sources. In the cvent adequate funding is not available and
sponsor is unable to satisfy its financial obligation hereundcr, sponsor shall have
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the option to terminate this contract upon five days written notice to contractor.
If contract is terminated in this manner, sponsor shall be released from liability
for food ordered by contractor but shall remain liable for food prepared for
delivery by contractor before notice is given. In contracts over $100,000, this
contract is further made contingent upon delivery by contractor to sponsor of a
performance bond in the amount specified on page 1, to be furnished within ten
(10) days of award of contract to ensure contractor’s full and faithful
performance of its obligations hereunder. Upon satisfactory performance of
contractor’s contractual obligations and at the expiration of thé contract term,
contractor shall be entitled to cancellation of performance bond.

6. Should contractor default in timely or adequate performance of any of its
obligations hereunder, sponsor may, upon notice to contractor and Statc agency,
utilize program payments to satisfy the debt or obligation owed sponsor by
contractor,

7. Sponsor and contractor agree that sponsor may cancel contract with 12 hours
notice to the contractor and with approval of the State agency for any one or

morce of the following documented reasons.

a. Sponsor disallows 5 percent of all meals delivered in one week or 10
percent of any meal type for one week,

b. Contractor fails to deliver any one meal type on any day without
sufficient justification.

c. Ten percent (10%) of a sponsor’s sites under this contract, over a one-
week period, received meal delivery outside of the approved time.

d. Five percent (5%) of the meals delivered over a one-week period, under
this contract, did not {ollow the approved menu cycle (Schedule C).

e. Any part of this contract was assigned or subcontracted to another
company for the preparation of the meals, .

f. Meals are not in compliance with SFSP meal pattern.
8. Contractor may cancel this contract for the following documented reason:
An excess of five percent (5%) of the meals delivered
under this contract, over a onc-week period were
disallowed by the Statc agency, and arc attributed to
sponsor’s failure to meet its responsibilities under this

contract or agreement with the State agency.

9. Sponsor and contractor verify right of State agency to cancel funding if sponsor
and/or contractor fail to abide by regulations of this program.
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I Subcontracts and Assignments

L The contractor shall not subcontract for the total meal or for the assembly of the
meal and shall not assign, without the advance written consent of the sponsor,
this contract, or any intcrest herein.

2. In the event of any assignment, the contractor shall remain liable to the sponsor
as principal for the performance of all obligations under this contract.

3. Contractors which prepare and assemble frozen meals designed to be served hot
may, with the approval of the State agency, contract for the heating and delivery
of prepackaged meals for hot scrvice. The heating and delivery must be
performed by the same contractor,

3, General Provisions

Contract Work Hours and Safety Standards Act (40 U.S.C, 3701-3708), Where
applicable, all contracts awarded by the non-Federal entity in excess of $100,000 that
involve the employment of mechanics or laborers must include a provision for
compliance with 40 U.S.C, 3702 and 3704, as supplemented by Dcpartiment of Labor
regulations (29 CFR Part 5). Under 40 U.5.C.3702 of the Act, each contractor must be
required to compute the wages of every mechanic and laborer on the basis of a standard
work week of 40 hours. Work in excess of the standard work week is permissible
provided that the worker is compensated at a rate of not less than one and a half times the
basic rate of pay for all hours worked in excess of 40 hours in the work week. The
requirements of 40 U.S.C.3704 are applicable to construction work and provide that no
laborer or mechanic must be required to work in surroundings or underworking
conditions which are unsanitary, hazardous or dangerous, These requirements do not
apply to the purchases of supplies or materials or articles ordinarily available on the open
market, or contracts for transportation or transmission of intelligence.

Clean Air Act (42 U.S,C. 7401-7671q.) and the Federal Water Pollution Control Act
(33 U.S.C. 1251-1387), as amended— Contracts and subgrants of amounts in excess of
$150,000 must contain a provision that requircs the non-Federal award to agree to
comply with all applicable standards, orders or regulations issued pursuant to the Clean
Air Act (42 US.C. 7401-7671q) and the TFederal Water Pollution Control Act as
amended (33 U.S.C. 1251-1387). Violations must be reported to the Federal awarding
agency and the Regional Office of the Environmental Protection Agency (EPA).

Mandatory standards and policies relating to energy efficicncy which are contained
in the statc energy conservation plan issued in compliance with the Energy Policy and
Conservation Act (42 U.S.C.6201).

Debarment and Suspension (Exccutive Orders 12549 and 12689) — A contract award
(see 2 CFR 180.220) must not be made to partics listed on the government wide Bxcluded
Parties List System in the System for Award Management (SAM), in accordance with the
OMB guidelines at 2CFR 180 that immplement Executive Orders 12549 (3 CFR Part 1986
Comp., p. 189) and 12689 (3 CFR Part 1989 Comp., p. 235), ‘‘Debarment and
Suspension.” The Excluded Parties List System in SAM contains the names of parties
debarred, suspended, or otherwise excluded by agencies, as well as parties declared
ineligiblc under statutory or regulatory authority other than Executive Order 12549, [see
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Byrd Anti-Lobbying Amendment (31 U.S.C. 1352) -— Contractors that apply or bid for
an award of $100,000 or more must filc the required certification. Each tier certifies to
the tier above that it will not and has not used Federal appropriated funds to pay any
person or organization for influencing or attempting to influence an officer or employee
of any agency, a member of Congress, officer or employee of Congress, or an employee
of a member of Congress in connection with obtaining any Federal contract, grant or any
other award covered by 31 U.S.C. 1352. Each tier must also disclose any lobbying with
non-Federal funds that takes place in connection with obtaining any Federal award. Such
disclosures are forwarded from tier to ticr up to the non-Fedcral award.

USDA Nondiscrimination Statement

In accordance with Federal civil rights law and U.S. Department of Agriculture (USDA) civil
rights regulations and policies, the USDA, its Agencies, offices, and employees, and institutions
participating in or administering USDA programs arc prohibited from discriminating based on
race, color, national origin, sex, disability, age, or reprisal or retaliation for prior civil rights
activity in any program or activity conducted or funded by USDA.

Persons with disabilities who require alternative means of communication for program
information (e.g. Braille, large print, audiotape, American Sign Language, etc.), should contact
the Agency (State or local) where they applicd for benefits, Individuals who are deaf, hard of
hearing or have specch disabilities may contact USDA through the Federal Relay Service at (800)
877-8339. Additionally, program information may bc made available in languages other than
Lnglish,

To file & program complaint of discrimination, complcte the USDA Propram Discrimination
Complaint Form, (AD-3027) found online at: hip://www.ascr.usda.gov/complaint_filing_cust.html,
and at any USDA office, or write a letter addressed to USDA and provide in the Jetter all of the
information requested in the form. To request a copy of the complaint form, call (866) 632-9992.
Submit your completed form or letter to USDA by:

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

(2) fax; (202) 690-7442; or

3) email: program.intake@usda.gov.

This institution is an equal opportunity provider,
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Schedule A
Celaware Department of Ecucation Agreement Number: 01-06 Vendor Number No Vendor i
Nutrilien Services Division Wlmington Depariment of Youth & Families
Summer Food Service Program 500 Wiimmngton Ave
Kevin F Kelley, Sr
{302) 576-3810, Ext 3811
Sponsor Schedule A — 2017 Summer Food Service Program Sites
Fax: {302} $73-5673
Contact Name
Phane Number ERglbitity
Site Name Type of Site Dacs Bus
Site Address Primary Servica {Year] Site Type Maal st &7l URIF]s] Start Date § End Date | Meal Type § Start Time § End Time }| ADP | CAP
1212 Corporatan, inc. wen McLendon 2017 U Juncn FIXIIXIR) | 72015 | onez2013 §  vended TIB0AM | 1230P4 | S0 1 65
2700 Waeshington Street 1302) 764-4048
FA/imington. DE 18802 Jpen
Jther
Contact Name
£hone Number Eligibility
Site Namea Type of Site Docs Due
Site Address Primary Service {Year} Slie Type Meal SJ NT! VREFIS] Start Date | End Date | Meal Type | Start Time § End Time | ADP | CAP
THOmET: Touth ELC. LIL : B Tan | [Broantast 53 B EY B B THIZ01S | ENG013 | veaded TOOAM | BosAM | 5 | &0
SO0 N Market Streat, Lot B
foiimingar, DE 19802
upch XEXFXFXEK Vended 1100 AN 1145 AM 45 60
Contact Name
Phione Number Elglbility
Site Name Type of Slie Docs Due
Slte Address Primary Service {Year) Site Type Meal st 137 dRIEIS] Start Date { End Date | Meal Type | Start Time § End Time { ADP | CAP
51 Ou Son Wocie Sanodl Yo M3rin EaE Uban  [Breakfost XEXEXEX 172013 ¢ aN&2013 Vended 8:00 Alg 900 AM 31 30
73130 Kernell Pie | 302) §51.2690
fevneminmae, DE 18807 ICmen
Scnoct — e
Lunch EEAEXEX 182013 Vended 11:30 AM 1230 PM 31 50
Contact Name
Phone Number Eligibiilty
Site Name Type of Site Does Due
Site Address Primary Service {Year} Site Type Meal st 71 ¥RIFls] Stast Date | End Date | Meal Type | Start Yime | End Time | ADP § CAP
Afiamy Hoalth Welincss Dentzr B Mids 7 U Broakiast RExEX}xIX 62472013 BARO12 Vended 9:00 AM 830 AM az =%
121 Thatcher Strest :352; 762-3240
Limingzon, DE $8802 {Onen
Scres!
Tunch KEXTXEXIX Vendes | 1200FM § 1230PM | 32 | S0
Cantact Name
Phone Number Eligittlity
Site Name Type of Site Docs Due
Sie Address Primary Service {Year) Sile Typo Meal sk {71 REF]S| Start Date § £nd Date | Meal Typa § Start Time § End Time §| ADP | CAP
Page 1 Report Run 3/24/2014 3:54:25 PM
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e Tiark 2017 Urbar  [Breakiast KIXTAIRRX] | BO4/2013 ] 652013 ]  Vendes 7750 AM 745 AN 75 30
202! £58-2751
[ Cpon
iSznoc
Lurch XEX] X§x{X Vended 130 AM 12:30 PM 20 30
Contact Name
Prione Number Eliglbility
Site Name Type of Site Dacs Due
Site Addrass Primary Sarvice Site Type ed 51 37{ ¥rlrlsl start Date § End Date | Meal Type | Start Time § End Time | ADP | CAP
oty Basder Uroen mem BREBEE S1IR013 § BABZ0I3 | Vended 500 AR 45 AN W0 =
Asanmonts™enat to Hearl
& Walnyt Street
Wvdrmingeer:, DE 19801
[ameh KAXTREX]% Vonded TZO0PM § 1245 1 5 =
Contact Name
Phone Number Eligibitity
Site Name Typa of Site Docs Due
Site Address Primary Service {Year} Site Typs Meal S8 37} MrRiF]| Sk Start Date § End Date § Meal Type § Start Time § End Timo § ADP & CAP
Teheeshs Howed W Trbe . fareaxtast E3 53 B3 EX B3 6172M3 | 8NE2013 Vended 5:00 AM $:45 AM 18 25
Thnch X¢XIXg XEX Vended T200PM § 1245PM | 25 | 5
Contact Nama
Phone Number Ellgibllity
Site Name Type of Site Docs Due
Ste Address Primary Service {Yean Site Type Moal sl 87] Mrlzis] start Date | End Date | Meal Yype | Start Time i End Bme { ADP | CAP
(8¢ Pozdy Josos s coorn 5h Urow Fi-srcakiusi KEXIREZEX TNi2013 | BR&D013 §  Veades T30 AM T30 Al 3 5%
ohure
1611 WY_4th Street Praise Camz §0sen
wimngisn, DE 16805 s
oo g
Lunch XEXPATXTX Vended 1130 AN 12:30 PM 23 35
Contact Name
Phone Number Enginitty
Sie Name Type of Sile Docs Due
Site Address Primary Service {Yoar) Site Type Mead st Tl WrlFis] start Date §| €nd Date | Msal Tvps | Start Time Em_l_ Time § ADP | CAP
g; thol AJE Thuseh) Vazatinn X: 207 Urban E’»rmklas( XEXIX]XEX 8572013 812013 Vendea &EJAM 9:00 AM 20 50
< Camp
500 N Walnut St
ivingror. OF 19801
Tamen KA XEXEX] Vended 200Fm § 100PM a0 50
Contact Name
Phone Number Hligibility
Site Name Type of Site Docs Dus
Site Address Primary Service {Year) Site Type Meal s 4 T1 YR}F{S] Start Date § End Date | Maal Type | Stast Time § End Time { ADP § CAP
Page 2 Reporn Run: 372412014 3:54:25 FM
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R srmrmm— — -
Semel Vide ooy Wright 2017 Urban 1uncn FRBRE &I2472013 8RIZ013 Vended 1200 PM +30 PR v 2 pe)
E. 5th Street Neighborhood  A82.8762
erires Seaner Tmaen
Vismangion, DE 19901 R ecragnon
Contacl Name
Phone Number Ellgivility
Site Name Type of Sits Docs Due
Site Address Primaty Service (Year) Site Typa feal sk 87| ¥REc|{Si Start Date } End Date [ Meal Type | Start Time | End Time | ADP | CAP
[Branayns viage Somm | [oitven CurmTy T Troan FI SR IR Eoarznvs § 7262013 | Vended T AM 1 B30AM § 40 [ 6
ame (30T SR0-2344
Coizoon Church/St Andrew & JTpen
Mannew 15 shipley Straet [ Graar
oisingen, DE 18802 e
Luneh XPXEXFXEX Vended 1130 AM $2:20 P 40 BS
Contact Name
Phone Numbar Ellgibility
Site Name Type of Slle Docs Oue
Site Address Primary Ssrvice {Ysanr} Site Typs Meal SJ 7l Mrd=ls] startData | End Date | Meal Type | Start Time § End Time | ADP | CAP
5o Hormmrs am e e ety T Troan . [oreaxast 3 353 R M) Vences 1 B30 A 300 AM I
Craaer Schod (307 BEE-MA02
c Morth Claymant Street ot
Wirmingon. DE 16802 Cther
_unch BREIE3 Vended 1230 PW 100 PM 15 25
Contact Name
Phone Number Eligivtlity
Site Name Type of Site Dacs Due
Sits Address Primary Service {Year] Site Type Mexl sl 47} irfFisi start Date | End Date { Mea! Type | Start Time | End Time | ADP | CAP
oo Chinoci: Park Daarice Medkian 2007 Urbmn iBreakfast XEXEXEXEX SV723 BAS013 Vanded 8:00 AX 245 AM 20 35
71~ and Dungan Streets 2184116
Eroantowt. Sauthside of
dantand Ave.
%\ ngon. OF 19805 —
Lunch XELJXpxgx 8N72013 Vanded 42.00 PM 100 P 38 55
Contact Name
Phane Number Eltgibility
Site Name Type of Site Docs Dus
Slte Address Primary Service {Ysar] Site Typs Meal sl it WRIFIS] StartDate § End Date | Maal Type b Start Time § End Time A!_)_P CAP
o, Barion, Pamcheater e Troar . Jaroaxiast FIRIXIRBX] § SVIZ0I3 | GN&Z01s | Vended SO0 AN 995 AM 5 | %o
* and Pine Streets
tngton, DE 19802
Lunch XIXEX]<EX Vetiaed 12200 B 00 PM S0 70
Contact Name
Phone Number Bigibitity
Site Name Type of Site Docs Dus
Site Address Primary Service {Year} Site Type Moal st 2 T) MRIFIS] Stast Date } End Date | Meal Type § Start Time £nd Time | ADP | CAP
Page 3 Report Run: 3/24/2014 3:54:25 PM
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—
TNZ203

25y Bames/Exien Pack 2017 Uban  [Lumch 13 WaUZ0t3 onaed | 11UCAN § TIASAM ] 40 ] 50
cope turef el sarvedt aveting!
s Camp
Wilmington Ave Eden Park flinet
o . DE 18801
Contact Name
Fhone Number ERgibliity
Site Name Type of Site Oocs Due
Site Address Primary Service {Year Site Type Meal T§ WRIF|S| Start Date | End Date | Meal Type { Start Time § End ‘I'l_n;e;_ ADP C&f_
Sental Bapbst Chusch crerry 2077 Umban . |Supper EERER TAROTS B32013 Vended 00 PM E00EWM | 60 70
§333 N. Pine Street £302) 6566623
bviemington, DE 19801 pan
Other
Contact Hame
Phone Number Eliglbtiity
Site Name Type of Site Docs Due
Site Address Primary Service {Year) Site Type feal ¥ MR]Fisl Start Date | End Dats | Meal Type | Start Time § End Time § ADP | CAP
e Teoh Daveare Caton Soby FiTH Tmar | ISresxtast XEX]XIRXIX S172013 | GAE1S § Venced 7500 AM F:45 AM V] 7}
g 1302; 6681696
Tpen
F:z;xa:i —
Cuncn XIXExXPXEX Vended 11:00 AN 1445 AW 13 20
Contact Name
Phone Number Eligiblity
Site Name Type of Sila Docs bue
Sie Address Primary Servica {Year) Slte Type Meal BTl 4RIFIS Stzrtga_t._o_ End Date { Meal Typs s‘larthms End Time § ADP § CAP
Chosan Ghidren Chils Tare Fegma Lalompte w7 Usban Sceakiast AFXEXXE7 6172013 8162013 Vended 7:30 AM B30 AM 30 S0
30 West 315t Street
Arimegion. DE 18802
onch X|XIXIxi% Vended | 1130AM | 12306M | 30 | %0
Contact Name
Phone Number Eligibitity
Site Name Type of Sita Docs Due
Site Address Primary Service {¥ear) Site Type Meal W7l MxlFisl Start Date § End Date § Msal Type { Start ime | End Time { ADP C;Af_'
Cinuren of God and Samis of REE U |3 XKEXFIAE XX 67242018 }§ 62872043 Vended 215 AN D45 AM 3 )
Srinss
FtTETh St ;
Kimmgror, DE 19601 Rosreztine
Lunch XEXIXIXEX Vendod T2A5PM | 1245PM | 34 £
Contact Name
Fhans Number Eligibility
Site Nams Type of Site Dogcs Due
Sita Address Primary Service {Year) Site Type Meal #7f MRE=|s] start Date § End Date | Meal Type | Start Time § End Time | ADP § CAP
TRrer ol e Living reors 2017 Orban . ¥Supper FEIXIXIRIX ISzt | FAG2013 | Vended 600 PR 6:30 PM 25 35
51 0-B16 S. Huardd Strost
Wimagon, DE 13809
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Contact Name
Phone Number ENgibility
Site Name Type of Site Docs Due
Stle Address Primary Servica {Year) Site Type Meal SJ BT} WRIFIS{ Start Date | End Date | Msal Type | Start Time § End Tims { ADP | CAP
oo Sprng Do e en Frosham Toir Tar | JBreaxist X)X A ] REX STIE0IS | GNOs | Vendsd 800 AR U0 AM = 20
12" ang Van Buren Street i
Inersenisr of Van Buren an Lpen
L aoesan Siner
Nemgren. DE 19801
Lunck XEXIXEXEX Vended 12:00 PM 12:30 PM 50 65
Contact Name
Phone Number Eligiblity
Site Nams Type of Sita Docs Dus J
Site Address Primary Service {Year} Site Type Maal si 7] Wrirlsl start Date | €nd Date | Meal Type { Start Time | End Time j ADP | CAP
- omersione Feliowship Bapost §al Pratcher 2617 Uroan . {Supper XFRIx TRIZ0AS § TRUDIS |} vended SO0 PM | BUDFm 56 f €0
“horch VBS 7302 762-9601
120 Wivest Lea Bivd "Open
Admington, DE 19802 Other
Contact Namo
Phone Numbsr Bligiblity
Site Name Typo of Site Cocs Due
Site Address Primary Service (Yean Sita Typs Mseal st H1] MRicls Start Date | End Date | Meal Typs § Start Time | End Time | ADP CAP
Cavertd Srestooo ane Eisms TPy ot Uremn | {Breakiast ER3IEI I B3 BVIZ0IS | J2H13 §  Vended T30 AM I0:00 AR 10 =
o riOCaTe 3000 S24-BEAT
Duncan Road Crpen
wmogrer. DE 19808 Oinet
Lunch XAXEXE XEX Vended 12:3D PM 1:00 PV 10 %
Contact Name
Phone Number Eligibility
Sits Name Type of Site Docs Dua
Site Address Primary Service {Year} Site Type Meat st 1] Malrisl swartDate | End Date | Meal Type | Start Yime | End Mime { ADP [ CAP
Delaware Adolescent Frogram, [Golden Ferd-Jones 22m7 Uban  fiunth XEXEXEX 6/182013 8112013 Vended 1145 AM 1215 PM 15 F3
¢ £302) 764-9740
2362 North Vian Buren Street  §0pen
Wi mger, DEVE802 Sehool
Contact Name
Phone Number Eflgibitity
Slte Name Type of Site BDocs Due
Site Address Primary Service {Yoar} Site Type theal s 11 YR[Fl5] Start Date | End Date | Meal Type { Start Time { End Time { ADP | CAP
S rowars Coner for o pteyrrem il Tmem | IBroakbet XA R A | 62420 | emeais Veaded 7:45 AN €15 AM 15 F-3
FComiemparyy Sis {DOCAY 1352} 656-646€
(255 Seute Madcan Stest Dper
Wiminger, DE 18801 Reciexion
unch XEXFAERER ended 1230PM § TO00FM 5 =3
Contact Name
Phone Number Eliglbity
Site Name Typse of Sile Docs Due
Site Address Primary Service {Year) Site Type Moal s ELT R{F{S{ Start Date § End Date { Meaf Type | Start Timo § End Time [ ADP | CAP
Page S Report Run 3/2472014 3:54:25 PM
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s —r—
B30 AW 7% 100

Celawaz Cavege Pracamtory  fangeis Cennis 2017 Urban  [Sreaxiest NIRTXTALK BN72013 | 12013 | Vonded B0 AN
Seheni ' 732744
45 0 Wik I3 Sreer £
edminon, SE 19802 Seroct —
funcn XEX§X]XPX ‘Vended 1200 FM 12:30 PM % 00
Cantact Name
Phone Number EXgibisity
Site Name Type of Site Docs Due
Site Address Primary Service {¥ear} Site Type Mea! s} 411 WRIF|SE Start Date § End Date | Meal Type | Start Time | End Tims | ADP | CAP
Denma Senooi Tialace £ Urbae . [Sreakfast FIFREIEIE] TAIZ0NS § 162013 §  Vended o0 AN | 7230 AW £ 7}
" west 28th Street inside
3t our King Church
mager, OF 19802
unch F3 SYEY 3 P Venaes 12:00 PM TO0 FM 30 B9
Contact Name
Phone Rumber Eligibility
Stte Nams Type of Site Docs Due
Slte Addrass Primary Service (Year} Site Type Moal 5§ M7l MRJFESY Start Date { End Date § Meal Type | Start ima | End Time | ADP § CAP
resm Lhasers Champ Tamp kg Uman Breaktast AEXFXTX] X 1772013 IR Vendad w'um 830 AM 30 £
150 Cedar Stest
Eaigon, DE 19605
Lonch REEER Vended | 7200PM | 1230PM | 30 | SO
Contact Name
Phone Number Bligibllity
Site Name Typs of Site Docs Due
Sita Address Primary Sefvice (Y_oar) Sita Tvpe Meal st 1] ¥WRiF|s] Start Date | Endc Date | Meal Type | Start Time { End Time | ADP | CAP
iane Sowler e Lrosn regkfast XyXEAFAEX 872013 8ME2013 Vended 630 AM 730 AM ) 65
327 3488572
Spen
Siner
men REERE Venaea | 1ZUOPM | 100PM | 68 | E5
Contact Name
Phane Number Ellgibliity
Site Name Type of Site Docs Due
Site Adkiress Primary Sefvice {Year} Site Type Meal s BTl IrR[F}s] Start Date | End Date | Moal Type | Start Time | End 1'1_r_n_|1 ADP | CAP
igany interverhon Und {FCT) lRoben Beeman 2017 Urban Lunch AIX{A 182013 842043 Vended TH3DAM 12:30 PM [ 25
500 Wilmington Ave 3601 : 302) 762-7156
Jefierson Streat { Mabila Dpen
FOy ganization) Recreation
'Wimington DE 19801
Contact Name
Phone Number Eligibility
Site Name Typs of Site Docs Due
Site Address Primary Servics {Year] Site Type Meoal s # 7§ WRIF|S] Start Date | End Dale { #eal Type | Start Time § End Time | ADP | CAP
Page 6 Report Run: 32242014 3-54:25 PM
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T nst Siag Tharter Sohoes o Hams 2057 Urban Fﬂma!cﬁsl XEXEAR X M7720n3 i8] Vended 730 AN BT AN 142 165
Sal0 N 302 TED-523¢

Vedrangron, OE Y

anch F3 ETFAEd v M TR T TS BTN
Contact Name
Phone Number Biglbliity
Slte Name Type of Site Docs Due
Site Address Primary Service {Year) Site Type Meal S rh‘ WR{F SJ Start Date ! End Date | Meal Type | Start Dme | End Time { ADP § CAP
En:ersr, Aoy ~uman SEraces i Seban Fraakhst XEXEXFREX T | EneDTs Venceo S0 A B30 AM p=) 35 |
207 East 38t Sweet
WWirmingt o, DE 19602
Lunch X§XPXIXEX Vended 1200 PN 12:30 PW 25 35
Contact Name
Phane Number Eligibility
Site Nama Type of Sile Docs Due J
Site Address Primary Service {Yean Site Type Med st d 7l riFls] start Date § End Date | Meal Type | Start Time § £nd Time | ADP | CAP
Edenuzes Baptist Chioch Sartha B Rogars 207 Urban ' Supper XERERIXEX 75201 7H2013 Vended 630 PN TIT PN sl E
2200 North Claymort Sbeet  §:302) 6550621
{wmington, DE 19801 Open
Other
Contact Name
Phone Number Eliglbiiity
Slte Name Type of Site Docs Due J
Site Addrass Primary Service (Yean Sita Type Meal S| TJT ViRIFIS] Start Date | End Date } Mea Type { Start Time § End Time ; ADP CAP
[E2er Frk i Relzon 36T Twar | {reakist RIEIRIAIA] | s072015 | Bnens | Vended 500 AM 9750 A0 0] 25

iew Castie Avenue 3005492
Naow Tzztie DE 19720 Ceon
Cther
VU SESS— S—_
Lunch XEXEXFXER Vendsd 12:00 PM 12:30 PM 25 50
Contact Name
Phone Number Eliglbiliiy
Site Name Type of Site Docs Due
Site Address Primary Service {Yaar} Site Type Moal st ed7] Mririsi start Date | End Date | Meal Type | Start Time k End Time | ADP | CAP
s Whshwmbarnitul: Bies A bt L LY i Bando
CHLTEIRS ACITTMTY Fans Walson 2537 \rsan Rreakiast AERIXEXX BIVEZ0YY BG2013 Vended 6:00 AM 930 AM 40 b0
Maver Acaderny Schoo! 610 302 3782119
3 7th Street Cren
imingar. DE 19601 gs;hacl
#Lunch AFREXBXFA Vended 11:00 AN 1200 PM 40 B0
Contact Name
Phone Number Ellglifity
Site Name Typs of Site Docs Due
Site Address Primary Service (Year} Site Typs Meal st 3Ti |RiFLS) Start Date § End Date | Maal Type | Start Time Enﬂ!ms ADP | CAP
rE!Der! Faimer Park Anta Soans 20T drowe !Eimkl’aﬁ XEXPRIXEX GN72013 GGzt Vensed 8:00 AM 930 AM 10 25
e street 1302 €05 1637
PASmocion, DE 19801 men
At
Page 7 Report Run: 3/24/2014 3:54:25 PM
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Page 8

Tanch REBER Vended ] 1ZUOFM § 1245PM I 0 1 25
Contact Name
Phone Number Eligibility
Site Name Type of Site Doecs Drue J
Site Address Primary Servica (Year) Site Type Meal sl 7t 4REF]s| Start Date | End Date | Meal Typs | Start Time | End Time ADP | CAP
foomere Treabviaan Chiz CarefRady Eran R U {Breakiast TIRAX[XEX] | 12013 § Bz | vended TR | O30 A 8 | 75
et } 898-2070
SSS New Road Coer
NEmegter. DE 19805 et g
Zunch REBEER Vended T00AM | 1200PM § o5 75
Contact Name
Phone Number Eligibility
Site Name Typae of Sile Docs Due
Site Addrsss Primary Service {Yean Site Typa Meal s} dT{ IRIF|S} Start Date § End Date { Meal Type | Start Time End Time § ADP § CAP
Egﬁ'gv’-mnma::: o 9son Lassor Pk Urgan Areakfast XEXEX]XIX BNTR2013 8ABREI3 Vendod 7230 AM 8:00 AM 50 7
* Fallon Avenue ]
Wvirae g DE 18804 ISran
Sehoo!
Lamch BEBBE Vended 12:00 PM 12230 PM 50 75
Contact Name
Phone Number Eligibliity
Site Name Type of Site Docs Due
Site Address Primary Service {Year) Site Type Meal S fJ? vriricl start Date | End Date | Meal Type j Starl Time | End Time ADP | CAP
§F 2t o oeker Pa it Dodn Conne 097 Lirsar Firuk&s{ REXFREXREX 3 70K) BNE2013 Vended .00 AM 9:30 AM 35 <0
o & Lincoln Sreet [332; 593-9281
Veimmze:, DE 19601 Open
{SET=g
Lunch XEXEREZEX B 7I2013 Vended 12:00 PW 12330 PMt F3) 20
Contact Name
Phone Number Eligibllity
Site Nams Typs of Slte Doces Due
Site Address Primary Service {Yean Site Typs Moal s @1} WriFES] Start Date § End Date { Meal Typs | Start Time _E_m_illn:f ADP | CAP
rizynes Po inzma tAcamue ETE Tone | [Breakmast XEXFXEXEX 17013 | SneXN3 ‘Vendad 5:00 AM SA0 AM 10 25
3nd & Uincoln Street 0352 377-7890
Liimingos DE 19802 Cimen
emer
Canch BB Vonded § iS00EM | 1230PW | 5 | 50
Contact Name
Phone Number Eligibtity
Site Name Type of Site Docs Due
Site Address Primary Service {Year} Site Typo Meaal st N7E Mrirls! Start Date § End Date [ Meal Type | Start Time Enc_t_‘l:l_:'_ns ADP | CAP
Selen Chimders Park T ekessha Howsl EH trbax  JBreakfast XEXIXERI “e1I2013 8NTIZND Vended S:00 AM S:30 AM 25 50
.30t N Marison Street 3071 5714266
rarnmeten. DE 19801 STen
et
Lunch REBEBRE ERT7OFY Vended 1200 PM 1230 P 25 E5)
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Contact Name
Phone Number EXglbilty
Site Name Type of Site Decs Due
Slte Address Primary Service {Year} Site Typs Meal S§ §T] UREF Start Date | End Date | Meal Type | Start Tme { End Time | ADP } CAP
gty oG STERS T een Everes 2017 Urben . 13upper XEXXFXEX BS/2013 | GErZ01s Vended S0 PM TODPM ] S0 | &
$301 € 7th Sueet 1302) §76-2572
ENimingten, DE 18801 Open
Dther
Contacl Name
Phone Number Eiigibliity
Site Name Type of Site Docs Due
Site Address Primary Service {Year) Site Type Meal sj T} wriF Start Date § €nd Date } Meal Type | Start Tims § End Time | ADP | CAP
g Yy TP — 257 RITT R Ty XXIXISIA ) ovines | ene01s | vended 545 AN ToGAM | 40 |
Caner 7202) 656-3224
1572 West th Street <
prigmingesr, DE 18805 Sehoot
iunch XEX§XEXEX Vended 1200 PM 100 PR 30 90
Contat| Name
Phone Humber Eliglbihty
Site Name Type of Site Gocs Due
Slte Address Primary Sarvice {Year) Site Type Meal s} dTi vatr Start Date | End Date | Meal Type | Start Time | End Time | ADP | CAP
0y vy-=n Ter vailhame T Urbar . JBreaxtast XX X4 X &201s | SAGIZ013 Vended G100 AM 930 AN 7% ] &
2ed & Dupont Sts (2023 740-6351
beuzmmgzen, DE 16805 Soen
Direr
Cunch XEXEXEXE% BA 7213 Vended YZUoPM | 1230PM | <0 (5]
Contact Name
Phone Number Eliglbility
Site Name Type of Slte Qocs Dus
Site Address Primary Service {Year) Site Type Meal SE BT} RIF Start Date | End Date | Maal Type | Start Time | End Time § AOP Cr_
s voora Carier Ao s ToTT Tresn Fakhs{ YIXIXIRE | o170 ] enezuis | Vended S5 AN 9230 AM X3 5
520 Mano Drive
Sear, DE 18701
Lunch XEXIX|XEX| 1872013 Vended 11:30 AM 12:30 PM &0 75
Contact Name
Phone Number Bigibitity
Site Name Typs of Site Bocs Due
Site Address Primary Service (Year) Site Type Meal S} §7] MRJF Start Date | End Date ] Meal Type | Start Time ] End Time | ADP | CAP
e Tr Chigt Came oo Copoiend FSEH bar  faresxtast 53 S B ER 3 TYIRUIs ] BASDO13 ] Vended 700 AM 500 AM b3 E7)
TC N. Merket Streat
Wimmepor DE 18801 Eopar
Resregtion
Lunch XEXEXEX Veended 11:30 AM 1200 P 25 50
Contact Name
Phone Number Eligibiity
Slte Name Type of Sita Docs Due
Site Address Primary Service {Yean Site Type Meal S) 1T MRIF Stast Date § End Date | Meal Typa | Start Time § End Time | ADP § CAP
Page 9 Report Run: 32472014 3:54:25 PM
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2017 Unbar  [Breariast KIXIXJXIX] | 619013 | GAW2013 | Venosd B15 AN b5 A 30

#omgowned Sommmandy Certer D)
2307 Bowers St
eimvgon. DE 18802
Conch E133 KIET B3 Venasa TTABEM | 1245Fm | 30 ] 50
Contact Natme
Phone Number Eliglbitity
Site Name Type of Slle Doacs Due
Site Address Primary Service {Year) Shte Type Meal S§ BTl MR{FIS] Stast Date | End Date | Meoaf Type | Start ime § End Time | ADP | CAP
Fiex'vwczc Fom PR Uioar | Sreakiast XXIXIXIX} | &1iz013 | 6HeX13 | Vended 00 A0 530 AM 10 3=
* 1th and Kirkwood Steat
i~lerzeruce of Kirkwood and
Cirnaston, DE 18801
anch RERER Vondod YZUOPM § Z2S0PM | 25 f 35
Contact Name
Phane Number Eliglibliity
Site Name Type of Site Oaes Due
Site Address Prignary Service {Year) Site Type Msal 3§ T MR}F|SE Start Date | End Date | Meat Type | Start Time § End Time | ADP 3 CAP
[—— Fp—po FiH Trown | §Breakiast XERJXIXEX] | &1iz013 § BA2D13 | Vended 500 AM 930 AM s | S0
Sytemwcn and South Broom 1302} 3574527
presryeciions of Sycamore and  §Cpen
32 d e
En.m:,gm. DE 18885
unch HBREBER Vended 1200 PM 1230 P 40 £
Contact Name
Phons Numbser Eligibility
Site Name Type of Site Dacs Due
Site Address Primary Service {Year) Site Type Moal S} RT] MRIFIS] Start Date {| End Date | Meal Type | Start Time | End Time § ADP § CAP
Kuumios Acacemy Sumimer L 2047 Uan | §Sreakiast XEX{F I 172013 | ghemaNil Vended 7:00 AM 730 AM 80 100
wmert Camp
North Market Street
magien, DE 18801 —n]
Lunch ES S R ES ES Vendad 130 AM 12:00 PM () 100
Cantact Name
Phone Number Eligibiilty
Site Name Type of Site Docs Bue
Slte Address Primary Service {Year) Slte Type Meal S} 4T} AREFIS] Start Date § End Date | Meal Type | Start Time § End Time §| ADP | CAP
 Avense Par, Botty Washingion-Grahsm 317 uhbas  foreakfust XEXFKEXFX 1772013 § 8n&2013 Vended 9:00 AM 830 AM 15 7]
220 Unden Street
Sismingen, DE 19805 Seer
Gins
unch XEXBRERAX Vonded | 1200PW § JZ30PM | 25 | 45
Contact Name
Phone Number Eligibility
Site Name Type of Sita Docs Due
., Site Address Primary Service (Yean) Site Tyne Meal S§ B7] MR|F1S§ Start Dats § End Date § Meal Typa { Slat Time § End Time | ADP [ CAP
Page 10 Report Run- 3/24/2014 3:54:25 PM
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Page 11

207 Urban ﬁmxhsl AX XEX nrms BNAB2013 ‘Vended E'.;](AM SO0 AM 35 52
s
tunch XIXIXEXEX Vended 1130 AM 4200 PM 35 50
Contact Name
Phone Number Bligitiiity
Site Name Type of Site Docs Due
Sile Address Primary Service (Yaar} Site Typse Meal Si RT RJF s| Start Date | End Date §{ Meat Typa | Stert ime } End Time ADP | CAP
Fharne Acaienmy T oung LaadesfSyive Daversen 0T Toan | jereakmast RIXIXIR] | o7e0is | 6nBZ013 | Vendsd 7330 AW EOUAM | 30 | 50
er Day Camp
230 Northeast Bivd
Voimmgor, OF 18802
Lunch XEIREX|XRX Vended T30 AM 1200 PM 60 80
Contact Name
Phane Number BEligibility
Site Name Typo of Site Docs Due
Site Address Primary Service (Year} Site Type Meal st )Tl vafrisl Start Date | End Date § Moal Type | Start Time €nd Time { ADP | CAP
Maurice Moyer Acudartry 2017 Umsn  Jiurch XEXIRFXEX SNM72013 f S&2013 Vended 11230 AM 12:30 PM 50 &t
510 17th Stree
Admingeon, DE 18802
Contact Name
Phone Number Eligibllity
Site Name Type of Site Oacs Due
Site Address Primary Service (fear) Site Type Meal st 7] Riris] Start Date § End Date 1 Meal Type | Start Time End_'r_‘blnj Q_IIJ_P CAP
tAETCr Datmogten Urkan N Belj 2017 teban  flurch XFXFXFX en72M3 | BAE20N3 Vended 1 I0AM 1200 PM 25 40
L eagus ¢$302) 6224300
100 ¥Wegt 10th Sreet Suite 710 30pen
LNiimington, DE 19801
Contact Name
Phone Nusber Elgibility
Site Name Type of Site Does Due J
Slte Address Primary Service {Year) Sits Type Maal st 7l Arlris] start Date § End Date | Moal Type | Start Time End Nine { ADP Cﬁ_
Chover Sfiz sn ThUICh 2047 Te . [Rreaktast BERBE 61772013 8812013 Vendad 7:30 AM 830 AM 5% K
12 N Frarklin Street
bodtmingian, DE 18806
Regragticn - S S
L unch REBEELR BN62013 Vended 1200 PM 1:00 PM 50 70
Contact Name
Phone Number Eigibility
Site Name Type of Sile Docs Due
Slta Address Primary Service (Year} Siis Type Meal 5 -':JT rEFts! start Date | End Date | Msal Type | Start Time | End Tima { ADP | CAP
O AT Crirh WES | foere Gibos o0 ran TR T Thanois | TBu013 | vended | S0 PM TePm | 25 § 50
s kL i
201542 Chuech 812 Nofth 1302; 5676-3810
g = Strawt Cpen
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Contact Name
Phone Number Eligiblity
Sie Name Type of Site Docs Due
Site Address Primary Service {Year) Sita Typs Maal BLEALE Start Date §| End Date | Meal Type | Start 'n_nlz_ End Time § ADP | CAP
P Sion Gommonity Services . Fllysses Daniels 2017 Urban JLunch KEXPRL X8 6772013 | BAGZDI3 | Venced TID0AN § 1230PM | 50 50
1406 East 11th Strae 1 267) 770-2147
\Winingtor., DE 19862 $Dpen
Receeation
Contact Name
Phone Number Englbility
Sits Name Type of Slte Docs Bue
Site Address Pritnary Service {Year} Site Type Meal 8 IJT YRIF Start Date ] End Date | Moa! Typa | Start Time § End Time | ADP | CAP
e m————————— o e
pausim Lenor of vaimingion 1 £bb Salaom ESIH Urbas  fBreskfast B REER 12472013 TN2AN3 Vended 9:00 AM 950 AM F=) 35
Z Northeast Bivd 3
wgger. DE 19802 Dper
R aeraaion -
 oreny P3E3 E3 B3 Vornded ] 1ZI5FM | 1230PM § 25 [ B
Cantact Name
Phone Number Ellgibllity
Site Name Typs of Site Docs Dus
Slte Address Primary Service {Year) Site Type Meal s{ N1l vriF Start Date {| End Oate | Meal Type ] Start Time § End Time | ADP | CAP
Sppp— T Uroan . Jareskiast BRESREE B2 | BRGNS | wendes 7:00 AW TR0 AM E3) =
TITVTIIGE
$218 B Street
Wimagger, OE 188018 O Y
Lunch XIXFA3XIX Vended 12:00 PBA 1230 PM % 50
Contact Name
Phone Number Eligibllity
Site Name Typs of Sita Docs Due
Site Address Primary Service {Year) Site Typa Meaal 5 ?iT VREF Start Date § End Dals | Meal Type Slal;!_ Tima | End Time | ADP | CAP
e Cotmrion Toem Howe Tonare Mangam — ;7 OTS— ey XERE AL X, §T772013 ) eneiuis Vended 45 AM D30 AN 20 35
toartmet Camp 302 ETHOPT
A Towne Court Saen
rivon, DE 15831 Racrexicn — v
unch XEXIX|XEX] Vendsd | 1200PM ] 100Pm | 20 | 45
Centact Name
Phone Number Eligiviiity
Site Name Type of Site Docs Due L
Site Address Primary Service {Yearl Site Type Meal S§ §TE URJF Start Date § End Oate | Moa! Type | Start Time § End Time | ADP | CAYP
§aw Hope Vacation Sibia Aary Hayman 2017 Oroan . kSupper X% EX FI20T § FRATZRG Voncod 00 P 545 M 20 3
Schoot £ 302) 571-1615
1230 N. Heald St. pen
MVimmgton DE 18202 Other
Contact Nams
Phone Number Ellgibility
Site Name Type of Slte Docs Due
Sits Address Primary Service {Year} Slte Type Meal S! ¢ Ty REF Start Date | £nd Data § Meal Type [ Start Tima | End Time ¢ ADP | CAP
Page 12 Report Run: 32472014 3:54:25 PM
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{57 Emerprise s cromon Moot 27 uban  flunch XEXIXIXIX] | S2or0is 1 e5/z013 Vendes 200 PM ] 1230PM | 25 ] 20 ]
12'3 8 Syreet . 2298034
Sirmingen, DE 19801
FRocrostion
Contact Name
Phone Number Eligibltity
Site Name Type of Sits Docs Due
Site Address Primary Setvica {Year} Site Typo Meal s o T] YRIFIS] Start Date EmL Date | Meaal Type | Start Time § End Tl_ma AEP CAP
‘xortheast Church of Christ Chernse Whys 0 Uan  fSupper XPX1XFXIX HLON3 22672043 \rendea 5:00 PM 6:00 PM 30 BG
i VBS) 7307) 762-3034
2611 Novtheast Bovievard Dpen
Nimingron, DE 18892 Sther
Contacl Name
Phione Number Eligibitlty
Site Name Typs of Sile Docs Due
Site Address Primary Service (Year) Sita Type Mea 5§ M TE UR[Fi{S| Start Date § End Dale § Meal Type Stat_‘t_'l’ume £nd Time 132!_’_ CAP
CanERT: Sefly Ledming CRmie TR ARR GEIR EGH [L===aa T KEXPAF X)X N0 § BRL2073 Vendad 700 AM 730 AM 45 &0
132224 Governor Printz Bivg 13024 762-58903
vederangtor. DE 19802 i
Eohns
Lunch XEXEX]XEX BR&2013 vended 11:00 AM 1200 P a5 £0
Contact Name
Phone Number Ellgibliity
Site Nama Type of Slte Docs Due
Slte Address Primary Service {Year} Site Type Meal st N7l virlris] Start Date § Eng Date | Meal Type | Start Time § End Time | ADP | CAP
Sakmom Patk Wy Jones 2077 Ursan . jLaneh RASIXIRIR] | B1/2013 | BA&D1S Vended TVSOAM | 1230PM | 30 9
Dekmom Drive 1302) 655-9161
ew Castle DE 19720 Dpon
Other
Contact Name
Phone Number Eliginllity
Site Name Typa of Slie Dacs Dus
Site Address {Year} Slte Type Meal SJ N7{ MREF|S| Start Date | End Date | Meal Type { Start Time } End Time | ADP § CAP
Crer Dracen's Leaming Tonty ETH Urban  [Sreakfast RKEXFXEX]X 1712013 ez Vended 7.00 AR 830 AM 12 20
332 North Orange Street
gon DE 19601
Lunch XEXFXFXFX Vended 11:30 AM 1145 A0 12 fat]
Contact Name
Phone Number ERglbility
Site Name Type of Site Ooces Due
Site Address Primary Service {Year) Site Type Meal & lﬁ' WR{FIs] Start Date | End Date § Meal Type | Start Time { End Time | ADP | CAP
{Feoties Sotomedt Asacs W7 Urbsn Sreaxiast XEXAXFXEX 1772053 8NE213 Vended 7:00 ARk 8:30 AM 40 60
Focks Run Surrmmer Camp)
05 £ 6th Seet
Wirangror, DE 19801
neh F3 53 S5 B3 Vonded TIO0DRM § 1B0AM | 40 &0

Report Run 372472014 3:54:25 PM
NSD 8050A



Contact Name
Phone Number ENgibility
Site Name Type of Site Docs Oue
Site Address Primary Service {Year) Site Type Meal S IJT Wrlzis] Start Date | End Date | Moal Type § Start Time End Time | ADP § CAP
§Polica Adhietic Loague Evening JAlyco Do 7 Urben . §Supper TIN5l oumos | anoz01s §  vendes 00 P TH0PM 55 7o |
Y707 Nonth Market Steet (302) 764-6570
‘Nimington, DE 19802 Opon
Recreation
Contact Name
Phone Number Eligibltity
Site Name Typs of Site Dacs Due
Site Address Primary Sarvice {Year) Site Type Meal <t 7] rlFl<] start Date | €nd Date | Meal Type | Start Tima § End Time ADP § CAP
To A LR O 2507 Toar | jareaniast TIRIRIEIE | eries | BnszDis |  venoed TOOAM | BROAM | 6 | /o
ja Zag)
12757 North Market Stoet
S gon DE 19802 IR ecrestion R
unch BEEREDR ane2n13 Vended 19:00 AN 1200 PM 80 100
Contact Name
Phone Number Eligtbifity
Site Name Type of Site Docs Due
Site Address (Year} Site Type J_' Mead Sk dT vriris| siart Date }| £nd Date | Meal Type | Start Time } End Time | ADP | CAP
EIH Urman  [Ereavtast BREBER BRIz | 8162013 Vended 590 AN 530 AM 26 5
*6 Garray Drive
segeor Detaware, DE
l-anch B ERRER Narced 200FM | 1OUFM Z8 | <
Contact Name
Phone Number Englbility
Site Name Type of Site BOocs Due
Site Address Primary Service {Yean) Site Typa Mo <} #T{ VR{F{S] Start Date § End Date Meal Typs | Start ime § End Time AE’_ CAP
E&smﬂ Chiren of the Elaine Murphy 2017 ™ Uban  [Supper REERE TR0 | enrzois Vended 500 PR I 75§ 100
iSovenan 3025 B24-8880
503 Duncan Road Dpen
Nimington, OE 19809 Other
Contact Name
Phone Rumber Higibility
Site Name Type of Site Dags Qua
Site Address Primary Service {rear) Site Type Meal s} 171 driF]{s] Start Date } End Date | Meal Type | Start Tme End Time | ADP | CAP
Frojact Charce 27 o §9reaKfast XEXFRAPXEX 18/2013 &9/2013 Vendea 7:30 AN 800 AM 50 78
207 West 18th Street Warner
¢ deie schood
A imington, DE 19802 _— e
Lunch REXIXEREX EBRE2013 Vended $2:00 PN 1230 PM 50 70
Contact Name
Phone Number Elgibifity
Site Name Type of Site Boes Due
Site Address Primary Service (Year} Shte Type Meal 5 l.i" ¥RiF|{s] stat Date ] End Date ] Meal Type | Start Time | End Time | ADP { CAP
Page 14 Report Run: 3/24/2014 3:54:25 PM
NSD 8050A
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Canzives of the Breach esan Johoson 2017 Uben  [Lunch SRIRIEIal | 51/2015 | 81672013 |  vendea TTEENT 045 PM ] 0 ] 0 ]
$1 East 9th Skeet 1302 5070776
koo, DE 18801 ICpon
Recreatos
Contact Name
Phone Number Sigibility
Site Name Type of Site DOocs Due
Site Address Primary Service (Year} Site Typs Moal st i vrlels] start Date | End Date { Mea! Type | Start Time § End Time ADP } CAP
Fver Commans Jema Johason 7017 Uroan  flunch HRRE e T IO uendes | 1TB0RM | 1200PM | <0 ] 50 |
209 8, Popular Steet 1302) 664-2186
[ Aiirtington, DE 196801 ‘Open
Recreation
Contact Name
Phone Number Eligibiiity
Site Name Type of Sita Docs Dus
Site Address Primary Service (Year} Site Typs Mook st e ] URiFis] Start Date | End Date § Meal Typs | Start Time ] End Time | ADP | CAP
8 3 < ] T cicg Finm Cywr " - - - s ————
S anaton Sy Casde! Cebry Fiora 2077 Lroan Breekinst XEXFXEXIX BAROYS 882013 wenced 730 AN 8:30 AM 20 35
2ir: and Shipley Street 1 862) 4850788
et agten, OE 196801 Spen
Racreation
Lunch A xExix Vended 1100 AM 11:230 AM F) 35
Contact Name
Phone Number Ei glbility
Site Name Type of Sita Docs Due
Site Address Pﬂary Service {Year} Sits Type Meal st vl WREFLS] Start Date | End Date | Meal Type | Start Time End Time { ADP | CAP
Sahatzn Ay Day Care Kazresn GH FEikd Uban  gRrexsiawt XEXTREXEX 1722013 B/B2013 Vencea 730 AM SOTAM 50 0
Summa Day Camp 400 Narth  E(302 fL
Jronge Street
foveminpon, DE 196801 Recraaion
L) KEXIXPRER Vended 1200 PM 1230 P 50 60
Caontact Name
Phonie Number SligiRiity
Slle Name Type of Site Docs Dus
Site Address Primary Service (Year} Site Type Meal sl dd+i driFls start Date | End Date | Meal Type | Start Time End Tima § ADP | CAP
Al > L en Rabi 207 Urban  jSupper XEXIXEXEX &A17/2013 [(RCZ3E] Vended 5:00 PM 530 M EG] 50
Tenar Recrestion Program :302) 472-0713
200 N, Orange Street Open
wimngon. OF 15801 Recreation
Contact Name
Phone Number Bligitility
Site Name Type of Sits Docs Dus
Site Address Primary Service {Yean Site Type Meal st HT) irjr]st Start Date § End Date § Meal Type | Start Time | End Time | ADP { CAP
Yy ST r—— o Caes 55 Trben  [Breaktast XEXIXEX B172013 | BH6/2013 | vended .00 AM B30 AM 30§ S0
Progrem 2SO 385137
102 West Matsan Run Parkway §pes
Wimington, DE 19802 Razmaon
Lonen REBER Vermes | izonrN | izaorw | 30 ] 50|

Page 15
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Contact Name
FPhone Number Eligibllity
Site Name Typa of Site Docs Due
Site Address Primary Service {Year} Site Type Moal st 7] 4riFfs| si1ant Date § End Dals ] Meal Type Start Time | End Ime | ADP | CAP
E oamkran Pk 57 Uroze | Breaktast TIRITIR N | o015 | Bnezns | vended SOOAM §  SACAM L
ang Market Streets 3
ectzr of Market and Toen
o Stroats to
o, DE 19802
Lunch XEXEX§XEX Vended 12:00 PM 100 PM 25 ™
Centact Name
Phone Number Bllgibitity
Site Name Typse of Site Dots Due J
Site Address Primary Service (Year) Site Type Meal <! ddTh MiRlFis] Start Date | End Date | Meal Type § Stait Tima |l End Time | ADP { CAP
ST g — amren v A Uroan | fareatast REIEI B TR ie0I3 § Vented ] 800 Am BA5 AN ES] 75 |
o 13021 3544421
T2'W 10t Street Cper
Ve lmiegtae. DE 19808 Fesreannn
men F2 52 F3 53 3 Vendad I MREC IR B R
Contact Name
Phons Number Ellgibility
Site Name Type of Site Bocs Dus
Site Address Primary Service {Year} Site Type Neal <! odTi Mrizlsi start Date | End Date | Meal Type | Start Time End Time { ADP | CAP
1S Guntaed Park Nsicesha Howal 27 Urhan rarmkhsl XIXIXFLEX 6172018 | 812013 Vended 9:00 AM 330 AM 15 30
- rcorsen and Bethunb Drives In i 267: 4151970
:~e Developement of Dunleith  §ls<n
Wemington, DE 19801 Trimae
{lunch BRBEER Vended 1200 PM 100 PM 25 70
Contact Name
Phaone Number Ellgibllity
Site Nama Type of Site Docs Due
Site Address Primary Service {Year) Site Typs Maal s} 47R MR{F}S] Siart Date ¢ End Dale Meal Type | Start Time ] End Time | ADP CAP
se—— es—————————
Temuk Parr Direar Servn, (i 2017 Lrean freakist XPxIx3L)X 172013 BRE2AN3 Vended ©:00 AM 9730 AM 15 35
7w and Tamal Sreets 257-0806
eamngon, DE 19802
Lunch REBEEE Vended 12:00 PM 100 PM 25 3%
Contact Name
Phone Number Eligibility
Site Name Type of Site Docs Due
Slte Address Primary Service {Year) Sites Type Meal st ré7l UrEF}s] Start Dato ]} End Date | Meal Typs | Start Time End Time { ADP | CAP
Tno Leaming habTreicy Caria Alexanger 7 User Areaktast XEXEXEXJX 61972013 a1e/2013 Vended 7000 A 800 AM Se 83
2206 Baynard Bivd
W emngcon. OE 18802
sainch HEBBEBB Vendod 11:00 AM 1200 PM 50 &5

Repott Run: 3/24/2014 3 54:25 PM
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Conisct Name
Phone Number Ellglollity
Site Name Type of Site Dacs Due
Slte Address Primary Service iYeac) Site Typs Waal st sET] WR| 7Sl Start Date § End Date § Meal Type Start Time § End Time | ADP Ci!.’_
T Ezaon Crades oS Romrton 2557 Urmer | Jercavest A IS %] | 242078 | 779013 | Vended ToAm ] GO0AM | 100 | 20
302 778-1101
=00 Mot Locust Stest Cven
Fimingtor, OE 19802 §Schoct
oot remssam———————
Lunch SEXIXREX Vended 12:00 PM 1:00 PM 160 z0
Contact Name
Phone Number Blighhility
Sita Name Type of Site Docs Due
Site Address Primary Service (Yeai Site Type Meal si d 7l Wriris] start Date | End Date { Meal Type Start Time § End Time } ADP | CAP
iRy DY (5 2017 Troan | {oreaxmst YISIXIX] | &ii0e § Eromots Vended P BO0AM ol B
Morow Street
simingor, OE 19801
TuncE XXX X! Vercez Y200 PN TOCPM {12 ES
Contact Name
Phone Number Eligiblity
Site Name Type of Site Dacs Due
Site Addrass Pritpary Service (vaar) Sita Type Meal st 7] Mrir}s] starl Date { End Date Meal Type | Start Time } End Time ADP | CAP
o————" M —— S ——— m—
fion Park Nisse WRLETE EH Uihan | Breakfasl KEXERPXEx 6172013 BASD1 Vendad 8.15 AM 530 AM 10 25
7o and Bth and Franklis Sbests §:322; 4368-8309
‘mzrsesiar: of 8th and Frankia  JTpen
2% b 2the:
mzmer, DZ 19805
Lurch XEXEXE XEX] 213 Venged 1215 PN §235 PN 2% 25
Contact Name
Phone Number Eligibitity
Site Name Typs of Site Docs Bue
Site Address Primary Service {Ysar} Site Type Mea s] rdrd R} | 5] Start Date | End Date feal Type | Start Time | End Time ADP | CAP
Tiny TuLkm sdils Jores Fds Uroan Braaktast XEXEX 2 B482013 Vended 7:00 A% 8:30 AM 2\ £
1225 N King Street 2 691-5487
iimngtos, DE 12801 o
qr
Lanch XEXEX wEnaed TESU AN 1260 PN 2 0
Contact Name
Phone Number Eligittity
Slte Name Type of Site Docs Due
Site Adcress Primary Service {Year) Site Type Meal s] ’T] VRlF S| Start Date | End Date | Meal Type | Start Time | End Time [ ADP C&
E roan Srorsa - Camp Amen [Samanmia HingTan 2017 Lo Sreakiast X§RFXEXEX 62412012 822013 Vended .00 A 930 AM 50 75
1221 A Strest Sauthbridge 2654952
rieminggor. DE 19801 Can
K‘r‘-.‘.xv:
unch XEXIXEXFX Vendad 1200 PM 1232 I 50 75

Repost Run: 32472014 3:54:25 PM
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Contact Name
Phone Number Bllgibliity
Site Name Type of Site Docs Due
Site Address Primary Service iYaar} Site Type Meal sl 471 ArYFis] Start Date | End Date | Meal Type | Start Time | End Time | ADP |} CAP
Tonr Sromise - Cam T reedom §ratssn vianer 017 Drma NIRIRIXAX] | OAm01s | G2R0iS | Vended B30 AM 530 AM % 1 o0
{7277 Thaicher Street :521) 748-2100
nor. OF 15802 pc--1
DAy
unch R Vended 1 ISS0PW ) 150PmM ] o6 | 0 |
Contact Name
Phone Number Ellgibility
Site Name Type of Site Oocs Due
Site Address Primary Service (Year) Site Type Moal si T} Mriris| start Date | End Date | Meal Typs | Start Time | End Time § ADP | CAP
e on Sromiss ICAmS oD Ay Rennecy EYH b iBreacmmst KEXIXEXEXE | 2472013 | E2@013 |  vended B45 AM S30AM | 5 75
At oy Church 455 Tewnsend ST3 2038
Stz
Prodsingtar, DE 18801
Lunch XAXEXE XX Vended 1145AN 1230 PW E) 3
Contact Name
Phone Number Eligibility
Site Name Typa of Site Docs Due
Site Address Primary Service (Yaar) Site Type Meal s| 18 MrEFis] siadt 0ate | End Date | Meal Typa | Start Time § End Time §| ADP | CAP
S tmn Prommge! Camp meven | VAnesss Grwiin 61T Urear | {Breakbst XIRIKIXIXY | ozez01s | &22013 Vendad £15 AN 530 AW 70 z
Westningtar Church 1506 West §305 €81-7300
fard Street iTren
Wnirringar, OE 19906 Tther
Lunch XExgxgXPX Vended 12:00 PM 100 PM 70 [
Contact Name
Phone Number Ellgibifity
Site Name Typs of Sile Docs Due
Site Address Primary Service (Year) Site Type Meal SINT _1 REFES] Staﬁn_a_l_s_ End Date | Meal Type Sta.lgme End Time § ADP CAL
Uenen Promvute/Demp Harmony v Yealsen T Urbart Breakasy KEXFXEX 6242013 22003 Vendad B8:00 AxA 985 AWM &8 75
712 W. Shipley Street 3249024
o, BE 19801
unch REXEXE X§x Vended TZO0PM | 12456M | 55 )
Contact Name
Phone Number Eligibility
Site Name Type of Site Dacs Due
Slite Address Primary Service {Year) Site Type Moal sl H1i Mr)ris] start Date | End Date | Meal Type | Start Time | End Time § ADP | CAP
rsan FromialonT WXy ESethany Walslerhobre 017 Ueban  [Sreakfast XIXEX{XEL 612412073 BRIROYA Vended B:45 AN 9:30 AM 50 )
F ize's Chureh 1012 Freach  BI7C3; 3144452
. nen
N mington. DE 19601 Cater
umch XEXjxIxge Vanded $2:15 PM 100 PM 60 80

Page 18
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Contact Name
Phone Number Eligibility
Site Nama Type of Sile Docs Due 'L
Site Address Primary Service {Year} Site Type Meal st 71 Mriris] Start Date | End Date { Meal Type | Start ime § End Time | ADP | CAP
age Garoun Do prry -y g Toan . [Breaniast XEXEXJR]X BRROTS ] SNE013 | Venoed | ES0AM | SO0AM { 25 | 4
421 £. 22nd Street 530-6881
fWimingean, DE 19802
UGS SN S——— TR
Lunch BREER Vended 42.00 PM 1:00 PM 25 40
Contact Name
Prione Number EligibHity
Site Name Type of Site Docs Due
Site Address Primary Service {Year) Stte Type Meal s} BT AR{FES] Start Date { End Date | Meal Type | Start ime § End Time | ADP CAP
Alizge o Eagwe o HETT T Uman | J3reakmast XIRIEXIX] | BV/ZDi5 | BAGZDIS | Vendsd 825 AN 530 AM 15 30
Thatcher Street 3 7640215
Mdmington, DE 18802 Cper
Recreaticn
Lunch XFXEXEXEX Vended T2:00 PM V245 BM 15 30
Contact Name
Phone Number Efigtbility
Site Nams Type of Site Dacs Due
Site Address Primary Service [Year} Site Type Meal st H7l URrlrls] start Date § End Date | Moal Type | Start Time § End Tima | ADP | CAP
Vst Eng Neighborheas Houss Jleroy Amex X FEZH Urtar  |Breskia AFXFXIREX ERCE R GECE Vended 7:45 AM 930 AM 1o 125
{710 North Lincoln Strest 3327 65841714
iiming o, DE 19805
BLIRIUTT -
Lunch XEXEXIXEL Vended 1145 AM 12330 M 16 128
Contact Name
Phone Number Eligibitity
Site Name Type of Site Ogacs Due
Pdmary Service {Year} Site Type feal SENTE IRIF Sﬂ Start Date | End Date | Meal Type | Start Time | End Time {| ADP | CAP
Condx Moady 247 LUrban Breaktast KEX AT XPX] 82412013 | 8Ne2013 Vended 7:45 AM B:45 AM 80 100
571-4265
N. Madison Street
o DE 19804 aticn
Lunck XEXFRIXIX 172013 Vended 1145 AM 1230PM 80 160
Contact Name
Phone Number EEgibility
Slte Name Type of SiHe Docs Due
Site Address Primary Service {Year) Site Type Weal st d1] irjFis] stant Date § End Date | Meal Type | Start Time | End Time | ADP CAP
mrator < Samee Yodh | o Tomence BT o [Sreakfast XX S12013 | 6ZW13 | Vended 30 AM 500 Ak 20
T rziring Program N §76-3847
S0 Wilmington Ava d
Fﬁ;méngc\. DE 18801
unch XX Vended 12:30 PM 180 PM 40 80

Page 19
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Contact Name
Phone Number EligibHity
Site Name Type of Site Docs Due
Site Address Primagy Service {Yoar) Sits Type Mea SJ 1 dalrisi start Date | End Date | Mea! Typa | Stari Time £nd Time § ADP | CAP
s of memven i Ca's {0k CUmngram T Uroz | [Breakiast T T omn | oS | Vendsa | E00AM | seseM | DA
N. Tatnall Street 1303 7630683
Winmggen DE 19801 Sozn
e
unch XbRER| <12 ol 1200FM § 1245PW | 0 | 2
Contact Name
Phone Number Eligibility
Site Name Type of Site Docs Due
Site Address Primary Service {Year) Site Type meal is] 71 vRIF]s] Start Date § End Date | Mo Type Start Time § End Time | ADP | CAP
reogiw Pot one Sampen NFRH Ukas . [Breakfast AT o | W3 | Vended | CioAM | S45AM | 25 | S0
- and Ferris Streets 302 502-3648
Akeinger, Delaware, DE i
19905 O
Tunch FiEIE N K Veonded | 1Z15FM | 1245PM | 30 | S0
Contact Name
Phone Number Eligibility
Site Name Type of Site Docs Due
Primary Service {Year) Site Type Meal st 471 dRIF|s] stont Date | End Date Meal Typs | Start Time End Time { ADP | CAP
ey 2017 Uier  j3reakfast RRBEHR B1/2013 § eAe013 Vended 2:30 AM 930 AM 38 )
Luach BRI REE \fended 1130AM § 1215PM | 38 50

WCITY-WORLDOXA\WORDPROCESSINGIWDOX) 1012901 1\W0090678 DOCX / 42512017



U.S. DEPARTMENT OF AGRICULTURE

Schedule B

REQUIRED MEAL PATTERNS

Attachment 3

summer Food Service Program Meal Pattern for Children

SELECT THE APPROPRIATE COMPONENTS FOR A REIMBURSABLE MEAL

LUNCH OR
BREAKFAST SNACK
FOOD COMPONENTS AND FOOD ITEMS 9 SUPPER
Serve all three Serve all four Serve two of the four
Mitk Required Required
Fiuid milk (whole, low-fat, or [at-free) teup' (% pint, 1 ¢up (% pint, \ 1eup {4 pint,
8 Nuld ouncas) 8 fluid aunces)’ 8 flurd ouncos)”
Vegetables and Frulls :
Equivalent quantity of any combination of. .. Required \ Required
Vagetable or fruit or % cup Y cup total’ v; cup
7 Full-strength vegetable of fruit juice’ % cup (4 fluid ounces) | % cup® ¥% cup (6 fluid
E ouncesy =
Giains/Breads® \
Equivalent quantity of any combmation of Required Required
Browd or 1 slico 1 slice 1 slice
Combread, biscults, rolis, muffing, etc, or 1 serving 1 sorving 1 setving
Cold diy cereal or ¥ cup or 1 ounce’ . % cup or 1 ounce’
Cooked cereal or cereal ginins of Y1 cup Y2 cup Y4 cup
Cooked paata or noodie products % cup Y cup % cup
Meat and Meat Alternates
Equivalenl quaniity of any combination of, Optlonal Required
L.ean meat or poultry of fish or 1 ounce 2 ounces 1 ounce
Allemnate protein progucts” o 1 ounce 2 ounces 1 ounce .
Cheesa o 1 ourice 2 Bincos: | ounce .
Egg targe) of % 1 %
Cooked dry beans ofpeas or % eip sheupsos: Y%eip
Peanut or other nut or seed butters of 2 tablespoons 4 1ablespoons 2 tablespoons
Nuts or seeds‘or ) 1 ounce=50%"Y t ounce
Yoguit'' |8 ountas or Y cup 8 ounces ot | tup dounceor¥cup

Meal Pattern Chart from SESP Administrative Guidance 2016

Endnotes from Meal Pattern Requirements Chart:

"~ ENDNOTES
“VFar the purpose§ of the requirement outiined in this table, a cup means a standard measuring cup o

“Sarved as a beverage or on crreal or used in pan for each purpose
*Served as a beverage

“Serve lwo or more kinds of vegetable or fruits or a combination of both. Full-strength vegetable or fruit juice may be counted to meet not
more than one-half of this requirement

* Juice may not be served whan milk is served as the only other component.

® liread, pasta of noodle products, and cergal grams {such as rice, bulgur, of corm giits) shall be whola-grain or enriched Combroad.

biscus, rolls, muffins, ete | shall be made with whole-gram o enriched meal or flour, Cereal shall be whela-grain, #nuched or fortified.
Seiving sizes and squivalents will be m guidance matenals 1o be distributed by FNS to State agencies.

! Either volume (cup) or weight {ounces), whichever is less.
¥ Must meet the requiremants of 7 CFR 225 Appendix A.
Y Tree nuts and seeds thal may be used as meat alternate are listed in Program guidance.

W No more than 50 percent of the requirement shall be mel with nuts or seads. Nuts or seeds shall be combined with another meatimeal
allernate 1o fulfill the raquirement Far purposes of determining combinations, one ounce of nuts or seeds is equal {o one ounce of cooked
lean meat, pouliry or fish

Y pigin or lavored, unsweetened or sweelened

Endnotes trom SEFSP Administrative Guidanee 2016

WCH Y -WORT DOXAWORDPROCESSINGIWDO XA 012901 {1\W0090678.DOCX / 47252017
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Approved by

Date

WK. 1 2 3

{

SUMMER FOOD SERVICE PROGRAM

SCHEDULE C
FIVE DAY MENU PLANNER

Sponsor
Agreement #

Telephone

DAY 1

DAY 2

DAY 3

DAY 4

DAY S

REQUIRED COMPONENTS

Food ftem

Portion

Size

Food [tem

Portion

Size

Food Item

Partion
Size

Food Item

Portion
Size

Food Item

Portion
Sice

BREAKFAST:

Juice or Fruit or Vegetable

1.
2. Bread or Alternate
3. Milk

AM SELECT 2:

Mikk

Juice or Fruit or Vegetable

Bread or Alicrnate

1
2
3.
4

Meat or Alternate

LUNCH:

1. Meat or Aliernate

2. Juice or Fruit or Vegetable

3. Fruit or Vegetable

4. Bread or Alternate

5. Milk

PM SELECT 2:

1. Milk

2. Juice or Fruit or Vegetable

3 Bread or Alternate

4. Meat or Alternate

DINNER:

1. Meat or Altemate

2. luice or Fruit or Vegelable |
3. Fruit or Vegetable
4. Bread or Alternate I
5. Milk |

* PLEASE REFER TO SCHEDULE B OF THE AGREEMENT FOR PORTION REQUIREMENT”

JCITY-WORLDOXI\WORDPROCESSINGIWDOX 1012901 1\W0050678. DOCX / 4/25/2017
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SCHEDULE C

WILMINGTON DEPARTMENT OF PARKS AND RECREATION
SUMMER BREAKFAST PROGRAM

BREAKFAST MENU

DAY | FRESH FRUIT
HONEY NUT CIHEERIOS (1 cup)
APPLE JUICT
WHI'TE MILK 1%

DAY 2 FRUIT JUICE
BLUEBERRY MUFFIN
FRUIT CUP
WHITE MILK 1%

DAY 3 PEAR CUP (1/2 cup)
CINNAMON BAGEL
CREAM CHETSE
PINEAPPLE JUICE (1/2 cup)
WHITE MILK 1%

DAY 4 STRAWBERRY YOGURT
BANANA MUTFFIN
FRESH PLUM
ORANGE JUICE
MILK 1%

DAY 5 APPLESAUCE (% cup)
WHOLE GRAIN/CINNAMON ROLL
GRAPE JUICE (1/2 cup)
WHITE MILK [%

DAY 6 FRESIH FRUIT
CRISPY WIIEAT & RAISINS
ORANGE JUICE (1/2 cup)
WHITE MILK 1%

DAY 7 FRESH FRUIT
GOLDEN GRAHAM CEREAL (1 cup)
APPLE JUICE (2 cup)

MILK 1%

DAY 8 BAGEL WITH JELLY
ORANGE JUICE
MILK 1%

DAY 9 FRESH FRUIT

FRUIT LOOPS (1 cup)
AVPLE JUICE (1/2 cup)
WHITE MILK 1%

WCITY-WORT DOXAWORDPROCESSINGWDOXA 012901 1\WO0O90678 1DOCN /4252017



BREAKFAST MENU
(continued)

DAY 10 DONUT
GRAPE JUICE
MILK 1%

DAY 11 STRAWBERRY BREAKFAST BAR
ORANGE JUICE (1/2 cup)
MILK 1%

DAY 12 FREST FRUIT
FRUIT YOGURT
GRATIAM CRACKERS
APPLE JUICE (1/2 cup)
WHITE MILK 1%

DAY 13 FRESH FRUIT
FROSTED FLAKES (1 cup)
GRAPE JUICE (1/2 cup)
WHITE MILK 1%

DAY 14 APPLESAUCE (1/2 cup)
MIN] WHEATS LITTLE BITES (! cup)
ORANGE JUICE (1/2 cup)
WHITE MILK 1%

DAY 15 FRESH FRUIT
CINNAMON ROLL/WHOLE GRAIN
FRUIT JUICE (1/2 cup)
WHITE MILK 1%
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WILMINGTON DEPARTMENT OF PARKS AND RECREATION
SUMMER LUNCH PROGRAM

LUNCH MENU

DAY 1 TURKEY HAM & AMERICAN CIIEESE
HAMBURGER ROLL
MUSTARD
APPLESAUCE
ORANGE JUICE
GRAHAM CRACKERS
I./F CHOCOLATE MILK

DAY 2 BEET BOLOGNA & AMERICAN CIIEESL
WHITE BREAD
PEACH CUP
APPLE JUICE
MUSTARD
WHITE MILK 1% OR FAT FREE

DAY 3 SLICED TURKEY
KAISER ROLL
MIXED FRUIT CUP
GRAPE JUICE
MAYONNAISE
CHOCOLATE CHIP COOKIE
WHITE MILK 1%

DAY 4 SLICED CHICKEN ~ WITH LETTUCE AND TOMATO - ON BUN
MAYONNAISE
PINEAPPLE TIDBITS
MILK 1%

DAY 5 LETTUCE & TOMATO WITH SLICED/STRIPS OF CHICKEN
FRENCH DRESSING
CRACKERS
APPLE MUFTIN
PINTEAPPLE JUICE
WHITE MILK 1%

DAY 6 SWISS CHEESE & TURKEY BREAST
WHEAT BREAD
PEACH CUP
APPLE JUICE
MAYONNAISE
OATMEAL COOKIE
I/F CHOCOLATE MILK
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DAY 7

DAY 8

DAY 9

DAY 10

DAY 11

DAY 12

LUNCH MENU
(continued)

CHICKEN SALAD
WHEAT BUN
PEACIHI CUP
APPLE JUICE
MAYONNAISI:
MILK 1%

PEANUT BUTTER AND JELLY SWIRL
WHOLE GRAIN CRACKERS
CINNAMON APPLESAUCE

RATSINS

MILK 1%

BEEF BOLOGNA & AMERICAN CHEESE
WHITE BREAD

MUSTARD

PINEAPPLE TIDBJTS

APPLE JUICE

POTATO CHIPS

WHITE MILK 1%

SLICED CHICKEN
KAISER ROLIL
MAYONNAISE

GRAPE JUICE
APPLESAUCE CUP

L/F CHOCOLATT. MILK

AMERICAN CHEESE & TURKEY BREAST
KAISER ROLL

MAYONNAISE

PEACH CUP

APPLE JUICE

FRUIT ROLL-UP

WHITE MILK 1%

TUNA, TOMATO, & LETTUCE WITH MUSTARD & MAYO PACKETS
WAFERS

JELL-O WITH MIXED FRUIT

POTATO CHIPS

PINEAPPLE JUICE

WHITE MILK 1%
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LUNCH MENU
(continucd)

DAY 13 BEEF BOLOGNA & AMERICAN CHEESLE
WHEAT BREAD
MUSTARD
PINEAPPLE CUP
OATMEAL RAISIN COOKIE
FRUIT JUICE
WHITE MILK 1%

DAY 14 SWISS CHEESE & TURKEY HAM
STEAK ROLL
MUSTARD
LLETTUCE & TOMATO CUP
MIXED FRUIT CUP
GRAPE JUICE
L/F CHOCOLATE MILK

DAY 15 BEEF BOLOGNA & AMERICAN CHEESE
HAMBURGER ROLL
PEAR CUP
FRUIT JUICE
MUSTARD
CHOCOLATE CHIP COOKIE
WHITE MILK 1%

WCITY-WORI DOX\WORDPROCESSINGIWDOX 012901 1\WQ090678.1D0OCX / 4/25/2017



DAY 1

DAY 2

DAY 3

DAY 4

DAY 5

DAY 6

DAY 7

DAY 8

DAY 9

DAY 10

DAY 11

DAY 12

DAY 13

DAY 4

DAY 15

WILMINGTON DEPARTMENT OF PARKS AND RECREATION

SUMMER FOOD PROGRAM
SNACK MENU

SNICKERDOODLT COOKIE
1% WHITE MILK

PRETZELS
GRAPE JUICE

CHERRY BREAKFAST BAR
1% MILK

VANILLA YOGURT
ORANGE JUICE

TORTILLO ROUNDS
APPLE JUICE

STRING CHEESE
ORANGE JUICE

CHOCOLATE CHIP COOKIE
1% MILK

MULTIGRAIN SUN CHIPS
GRAPLE JUICE

APPLE SLICES (3/4 CUP)
1% MILK

CHEDDAR GOLDFISH CRACKERS
BLENDED FRUIT JUICE

OATMEAL COOKIE
1% WHITE MILK

CIHEDDAR SUN CHIPS
ORANGE JUICE

SLICED PEARS (3/4 CUP)
LF CHOCOLATE MILK

ANIMAL CRACKERS
APPLE JUICE

BABY CARROTS WITH RANCII DRESSING
1% MILK
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Delaware Department of Education

Schedule D: FOOD PRODUCT SPECIFICATIONS

Attached are food product quality specifications and food packaging and delivery specifications
which are to be used in conjunction with menus prepared for vended programs participating in
the Child Nutrition Programs.

Product information is presented by “meal component” category. A publication available as a
resource from FNS/USDA is Program Aid No. 1331, “Food Buying Guide for Child Nutrition
Programs” which gives average yield information on over 600 food items, Copies of this
document may be obtained upon request through the state agency.

Where applicable, reference is also made to either USDA, F.D.A. Standards of Identity. All
meat and poultry products used must be produced in plants with USDA Meat and Poultry
Inspection Service,

Reference is made to “brand names” of known quality for some foods. Products of equal
quality may be used in place of these brand names.

Eresh fruits are indicated for almost every meal. Ali fruit should be of proper ripeness for eating
and free of excess bruises. Fruit must not be overripe. Seasonal availability may require some
substitutions for Indicated fresh fruit,

BREAD/BREAD ALTERNATE AND.CEREAL SPECIFICATIONS _[

All bread/bread alternates are listed for one (1) serving size.

Rice Flake Cereal (ready to eat) - Unsweetened, individual boxes, % cup each or 1 ounce,
whichever is less. Made of whole-grain or enriched or fortified cereal. Can only be served for
breakfast or snack.

English Muffin - Made of whole-grain or enriched flour or meal. Weigh at least 25 grams or
0.9 ounces, and contains approximately 35 percent moisture OR 50 grams for 1 serving, 1802
for 1 whole muffin for 2 servings.

Whole Wheat Bread - Ingredients - enriched flour (both whole wheat and white in varying
amounts), shortening, sugar, yeast, salt and water plus optional ingredients, “Enriched Bread”
as labeled must contain thiamin, riboflavin, niacin, iron and folic acid. This product will meet the
“Standards of Identity” as defined by the Food and Drug Administration, DHWE in the Code of
Federal Regulations, Title 21, Part 17, Each slice weighs at least 25 grams or 0.9 ounces and
contains approximately 35 percent moisture,

Cornflakes - Individual boxes, % cup each or 1 cunce, whichever is less. Made from cooked
paste or pearled hominy, malt, sugar, and other seasonings. Select unsweetened cereal, made
from whole-grain or enriched cereal. Can only be served for breakfast or snack.

Rye Bread - 1 slice - whole-grain or enriched bread. Each slice weighs at least 25 grams or
0.9 ounces, and contains approximately 35 percent moisture.
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Cinnamon Roll - Made of whole-grain or enriched flour or meal. This product will meet the
“Standards of Identity” as defined by the Food and Drug Administration, DHWE, as indlcated in
the Code of Federal Regulations, Title 21, Part 17. Unfrosted weigh at least 50 grams or 1.8
ounces, frosted weigh 63 grams or 2.2 ounces, and contain approximately 35 percent moisture.

Bagel - Made of whole-grain or enriched flour. Weigh at least 25 grams of 0.9 ounces and
contain approximately 35 percent moisture for ¥4 bagel OR 50 grams, 108 ounces for a whole
bagel.

Qat Flake Cereal (ready to eat) - Unsweetened, individual boxes, % cup each or 1 ounce,
whichever is less. Made of whole-grain or enriched or fortified cereal. Can only be served for
breakfast or snack.

Biscuit - Enriched all-purpose flour must contain thiamin, riboflavin, niacin, folic acid and iron.
Weigh at least 25 grams or 0.9 ounces and contain approximately 35 percent moisture.

White Bread (enriched) 1 slice - Made of flour, shortening, sugar, yeast, salt and folic acid.
Contain 62 percent total solids. “Enriched bread” must contain thiamin, riboflavin, niacin and
iron. This product will meet the “Standards of Identity” as defined by the Food and Drug
Administration, DHWE, Code of Federal Regulations, Title 21, Part 17. Each slice weighs at

least 25 grams or 0.9 ounces and contains approximately 35 percent moisture.

Blueberry Muffin - Made of whole-grain or enriched flour or meal. Weigh at least 50 grams or
1.8 ounces (without blueberries) and contains approximately 35 percent moisture, This applies
to all muffins except for corn muffins.

Raisin Bread - Optional ingredients may be added. Sweet dough containing eggs and higher
quantities of sugar and fat than regular dough, may be used to make raisin buns. This product
will meet the "Standards of ldentity” as defined by the Food and Drug Administration, DHEW,
Code of Federal Regulations, Title 21, Part 17. Weighs at least 25 grams or 0.9 ounces and
contains approximately 35 percent moisture.

Peanut Butter Cookle* - (Plain cookie) Minimum of 31 grams (1.1 ounces) or cookies with
nuts, raisins, chocolate pieces, and/or fruit puree 83 gm or 2.2 ounces. Predominant
ingredient must be whole-grain or enriched meal or flour. Provide the nutrient content
equivalent to iron, thiamin, riboflavin, and niacin present in a 25 grams serving of enriched white
bread.

Hamburger Buns (Sesame Seed Buns) Bun - Rolls are made from the specific yeast dough of
the breads described on page 31. Optional ingredients may be added, This product will meet
the “Standards of Identity” as defined by the Food and Drug Administration, DHEW, as
indicated in the Federal Code of Reguilations, Title 21, Part 17, % roll should weigh 25 grams
or 0.9 ounces containing approximately 35 percent moisture and 1 roll should weigh 50 gm or
1.8 ounces.

Hard Rolls and Dinner Rolis (Soft) Roll - Must be made of whole-grain or enriched flour or
meal, This product will meet the "Standards of Identity” as defined by the Food and Drug
Administration, DHEW, as indicated in Code of Federal Regulations, Title 21, Part 17, Should
have a minimum weight of 25 grams or 0.9 ounces and contain approximately 35 percent
moisture.
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Dessert Cookies* - (This refers only to the cookies included on the Lunch/Supper Menus)
Minimum serving of 14 grams or % ounce. Must be made from entiched or whole-grain flour or
meal or cereals. Cookies (plain) minimum serving of 31 grams or 1.1 ounce. Cookies (with
nuts, raisins, chocolate pieces and/or fruit puree) minimum serving of 63 grams or 2.2 ounces

*Note: You cannot serve cookies as a bread alternate at breakfast, lunch, or supper. You may
serve cookies as a bread alternate in the snack If the primary ingredient is a whole-grain
enriched flour or meal and the minimum weight of a serving of cookies (plain) is 31 grams or
1.1 ounces. Cookigs (with nuts, raisins, chocolate pieces and/or fruil pureg) minimum serving
of 63 grams or 2.2 ounces. USDA recommends that cookies as a bread be served as part of a
snack no more than twice a week. Delaware recommends that cookies as a bread be served

as part of snack no more than once in two weeks.

] FRUIT/VEGETABLE SPECIFICATIONS

Orange Julce - 100 percent, pasteurized, fresh, canned, or reconstituted to single strength
from concentrate (either canned or frozen concentrate) sweetened or unsweetened U.S. Grade
A

Orange juice should have color typical of fresh squeezed juice and be free of browning of
oxidation. Juice should be practically free of defects, show no coagulation, having no
noticeable seed particles, and have a normal flavor.

Celery Sticks - 3 sticksfeach 4 Inches long and vainch wide to equal % cup serving. Bright,
medium to light color. Fresh, firm, crisp branches. Free from noticeable blemishes or decay.

Carrot Sticks - 3 sticks/each 4 inches long X ¥z inch wide to equal a % cup serving.

. Select medium to small size roots which are well-shaped, smooth, and solid and have good
orange color. Carrots with considerable green color at the top require extra trimming. U.S. #1
carrots with 1-1/8 inch medium diameter.

Pineapple Juice - 100 percent Juice, pasteurized, fresh, canned, or reconstituted to single
strength from concentrate (either canned or frozen concentrates) sweetened or unsweetensd
U.S. Grade A.

Pineapple Juice should have undiluted unfermented bright, light yellow to golden yeliow color
and be practically free of defects. Juice should have a distinct flavor and no coagulation of

pulp.
Nectarine - 2 %inches to diameter, size 88-96. One nectarine equals 2 cup serving (medium).

Rich color and plumpness. Firm with slight softening along the seam. Orange-yellow color
between the red areas.

Apple Juice - 100 percent juice, pasteurized, fresh, canned, or reconstituted to single strength
from concentrate (either canned or frozen concentrates) Clarified U.S. Grade A Fancy.

Bright, typical color. Free from apple pulp, seeds or other sediments.

Orange - One orange equals % cup serving (medium), 138 count.

L.

WU Y -WORLDOX\WORDPROCESS INGIWDO XM 012901 N\W0090678.DOCX / 4/25/2017



Heavy, firm, well-colored, well-formed fruit with fine textured skins.

Orange-Grapefruit Juice - 100 percent, pasteurized, fresh, canned, or reconstituted to single
strength from concentrate (either canned or frozen concentrates) U.S. Grade A.

Should have a good flavor and odor, bright, good color. Should not contain excessive amounts
of pulp, seed particles or peel.

Apricots - Two medium apricots, approximately 1 3/8 inch diameter, each, equal ¥2 cup
serving.

Select apricots having a bright, plump and juicy appearance with a uniform golden-orange
color. Ripe apricots will yield to gentle pressure.

Raisins - Seedless, U.S. Grade A, small. Bulk 2-2/3 ounces = ¥ cup, individual packages, 1.3
- 1.5 ounces = % cup fruit.

Similar varietal characteristics, good typical color, good flavor and development.

Tomato Slices - Large or extra large, 2 % - 2 % inch diameter. Slice in % inch slices. Two
slices = Va cup.

Tomato Wedges - 5 X 6 size. % tomato = ¥ cup.

Weli-shaped, smooth, firn tomatoes, free from cracks, green or yellow sun-bumed areas,
blemishes and decay. Full red color and slight softening for immediate use.

Lettuce, Head - One piece = % cup.

Lettuce, Leaf - One large leaf, untrimmed = % cup. 1 pound AP equals 0.66 pounds ready to
serve raw lettuce.

Green color, fairly firm. Fresh outer leaves free from insects and noticeable discoloration or
decay.

Orange-Pineapple Juice - 100 percent juice, pasteurized, fresh, canned, or reconstituted to
single strength from concentrate (either canned or frozen concentrates). Sweetened or
unsweetened U.S. Grade A.

Pineapple juice should have undiluted unfermented bright, light yellow to golden yellow color
and be practically free of defects and orange juice should have color typicat of fresh squeezed
juice and be free of browning or oxidation.

Pickie - Large size - 4 to 4-3/4 inches long. ¥z pickle = ¥ cup. Top quality cucumber pickles
should be uniform in shape, almost cylindrical, with well-rounded ends, smooth and uniform
color, and few defects that are obvious or objectionable.

Banana, petite - One banana, 150 count petite whole, equals. 3/8 cup fruit.

Plump, firm bright colored fruit. Free from scars and bruises. For immediate use select solid
yellow colored fruit, lightly flecked with brown.



-

Purple Plum - One whole raw plum equals ¥ cup fruit. Plums fresh purple, red or black size 45
and 50, 2 inch in diameter.

Well formed fruit. Good color. Fairly firm to slightly soft state of ripeness. Fresh, bright
appearance.

Tomato Juice - 100 percent juice, pasteurized, fresh, canned or reconstituted to single
strength from concentrate (either canned or frozen concentrates) U.S. Grade A.

Tomato juice should have a color typical of well-ripened red tomatoes which have been properly
prepared and processed. Juice should be practically free from defects, possess a good flavor,
and have a fairly good consistency.

Peach - 2-1/8 inches diameter, small, size 88 and 84. One peach equals 3/8 cup (medium).
One size 80 peach equals % cup fruit.

Select fruits with plenty of red blush and free from signs of decay. They should be firm, not
hard, and the skin between the red areas should have a yellowish cast rather than distinctly
green.

Pear - 2-1/4 to 2-3/8 inches diameter (150 count). One pear equals ¥ cup serving (medium).

Select well-formed, smooth fruits free from scars and skin punctures. Firm fruit will ripen on
standing.

Apple - 2-1/2 inches diameter. One apple equals % cup (medium).

Select firm, crisp, well-colored apples. Flavor varies in apple and depends on the stage of
maturity at time of picking. Immature apples lack color and are usually poor in flavor,

Tangerine - 2-3/8 inches in diameter. One tangerine equals 3/8 cup (medium, 120 count).
Select fresh bright fruits, generally well-colored, well-shaped, fairly firm moderately heavy, and
free from decay. Those with dull, dried skins or which are puffy and light in weight may have
shrunken and dried flesh.

Grapes - Seedless, 14 grapes equals ¥ cup, with seeds 12 grapes = V4 cup.

Plump, firm, well-colored, fresh looking, firmly attached to stem. Green fruit. Stems green and
pliable.

Grape Juice - 100 percent juice, concord sweetened or unsweetened, U.S. Grade A.

Juice should have a bright purple or reddish color, be free of pulp, skins, and tartrate crystals.
It should have a distinct flavor.

Watermelon - Approximately 27 |bs. each. 1/64 wedge = %z cup.

l

MEAT/MEAT ALTERNATE SPECIFICATIONS

1. Meat Alternates
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Egas - Hard Boiled - Prepared from eggs, fresh, large shell. U.S. Grade A - Largt'e.
Uniform in size, clean, sound shell, free from foreign odor§ or flavgrs. Packed In
Standard commercial shipping containers with good used packing materials.

American Cheese - Pasteurized, Processed Cheese - Processed cheese is a melted
pasteurized blend of cheese and emulsifiers with or without added optional ingredients.
Product must be USDA inspected processed cheese from a USDA approved plant,
Product must conform to Standards of Identify, Code of Federal Regulations, Title 21
(Food and Drug Administration) Part 19.760.

Natural Cheddar Cheese - U.S. Grade A, aged 3-6 months. Not more than 39 percent
moisture. Not less than 50 percent milk fat on the solid basis. Product must conform to
Standards of ldentify, Code of Federal Regulations, Title 21 (Foog and Drug
Administration) Part 19.500.

Peanut Butter - Smooth or chunky, U.S. Grade A (Skippy brand or equal). Peanut
butter should have color that is medium brown to brown color roast. Peanut butter
should be firmly set, smooth, pilable, and have good spreadability. Suitability seasoning
and stabling ingredients may be added not in excess of 10 percent of the weight of the
finished product. Product must conform to Standard of ldentity, Code of Federal
Regulations, Title 21 (Food and Drug Administration) Part 46.1.

Nuts and Seeds - Peanuts, soy nuts, tree nuts such as wainuts and seeds that are
nutritionally comparable to meat or other meat alternates. Nuts such as acorns,
chestnuts and coconuts are not acceptable due to their extremely low protein and iron
values.

Poultry items

Fried Chicken - 2 ounces (edible) cooked meat equals one serving. Cooked, frozen
U.S. Grade A (Holly Farms or equals), the batter/breading shall consist of a flour type
base with other ingredients as needed to product a desirable texture, flavor, and color.
The finished product should be uniformly covered with batter and breading and have a
uniform brown color, free from burnt areas. Product must conform to Standards of
Identity, Code of Federal Regulations, Title 9, Chapter i (Animal and Plant Health
inspection Service) Part 381.166.

Product shall be processed in its entirety in a plant operating under USDA's Animal and
Plant Health Inspection Service (Meat and Poultry Inspection) and Agricultural Marketing
Service (Poultry Grading Programs).

Chicken Roll - 1 ¥% ounces equals 1 ounce cooked lean meat. Empire poultry brand or
equal. Form - fully cooked. Recommended points for specifications: Processing -
chicken rolls purchased fresh or frozen should be processed in their entirety in a plant
operating under USDA’s Animal and Plant Health inspection Service (Meat and Poultry
Inspection) and Agricultural Marketing Service (Poultry Grading Programs). Product
must conform to Standards of Identity, Code of Federal Regulations, Title 9, Chapter IlI
(Animal and Plant Health Inspection Service) Part 381.159.

Turkey Roll - 1 % ounces equals 1 ounce cooked lean meat. (Specification based on
USDA purchased turkey rolls donated to schools or equal quantity.) Form - fully
cooked. Grade - process from U.S. Grade |l or better quality. Processing - turkey rolls
purchased fresh or frozen should be processed in their entirety in a plant operating
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under USDA’s Animal and Plant Health inspection Service (Meat and Pouitry Inspection)
and Agricultural Marketing Service (Poultry Grading Programs). Product must conform
to Standard of Identity, Code of Federal Regulations, Titie 9, Chapter Il (Animal and
Plant Health Inspection Service) Part 381.159.

Turkey Ham - 1.4 ounces equals 1 ounce cooked lean meat. Specifications based on
USDA, FSIS Standard as published In Vol. 44, No. 177, August 31, 1979. Product must
conform to Standard of Identity, Code of Federal Regulations, Title 9, Chapter Il
(Animal and Plant Health Inspection Service), Part 381.17, Subpart P.

Meat litems

Corned Beef - 1 pound equals .42 pounds cooked lean meat. (Shur-Tenda brand or
equal) (restaurant quality). Fully cooked, prepared from USDA Grade good or better.
Processing - product must be processed in its entirety in a plant operating under
USDA's Animal and Plant Health Inspection Service (Meat and Poultry Inspection).
Product must conform to Standards of Identity, Code of Federal Regulations, Title 9,
Chapter | (Animal and Plant Inspection Service) Part 318.100.

Roast Beef - Shur-Tenda brand or equal - restaurant quality. Fully cooked, prepared
from USDA Grade good or better. Processing - product must be processed in its
entirety in a plant operating under USDA’s Animal and Plant Health Inspection Service
(Meat and Poultry Inspection). Product must conform to Standards of Identity, Code of
Federal Reguiations, Title 9, Chapter Ill (Animal and Plant Health Inspection Service)
Part 319.81.

Beef, Bologna - Oscar Mayer brand or equal. Bologna is a smoked fully cooked
sausage. The meat components consist of beef very finely comminuted and stuffed in
artificial or natural casings. The interior out surface is smooth, fine-textured, light pink in
background color, and finely mottled with evenly distributed light to dark red flecks.
Product must be processed in a plant operating under USDA’s Meat Inspection Service,
Product must conform to Standards of Identify, Code of Federal Regulations, Title 9,
Chapter lll (Animal and Plant Health inspection Service) Part 319.180.

Cooked Beef Salami - Hebrew National brand or equal. Cooked beef salami is a
smoked full cooked sausage. The meat components consist of moderately coarse-cut
beef and finely comminuted beef with finely comminuted beef heart meat included in
some formulas. Seasoning includes garlic and peppercorns. Salami is stuffed in
artificial casings and measures from 3.5 to 4.5 inches in diameter. The interior cut
surface is moderately coarse in texture and light to dark reddish-brown in color, Product
must be processed in a plant operating under USDA’s Meat Inspection Service. Product
must conform to Standards of ldentify, Code of Federal Regulations, Title 9, Chapter il}
{(Animal and Plant Health Inspection Service) Part 319.180.

Boiled Ham, Cured, Boneless - 1.2 ounces unheated meal equals 1 ounce lean meat,
Thumann's brand or equal. Selection No. 1 or Selection No. 2. The skinless,
completely boneless, cured and smoked, fully cooked ham must be prepared from the
regular short shank ham. The cured pork must be derived from sound, well-trimmed
wholesale market and fabricated cuts. Product must be processed in a piant operating
under USDA's Meat Inspection Service. Product must conform to Standards of Identity,
Code of Federal Regulations, Title 8, Chapter lli (Animal and Plant Health Inspection
Service) Part 310.104. Yield on ham will vary depending if water added, 1.22 ounces
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ham water yields 1 ounce cooked ham, ham with natural juices 1.12 oz yields 1 0z lean
ham.

4. Fish ltems

Tuna Fish - Fancy or solid. The can usually contain large piece of chunks or firm flesh -
packed in oil or water. Grade - Packed under Federal Inspection (PUF 1). Tuna fish
“salad” may be prepared by mixing tuna fish with relish and/or chopped vegetables such
as celery and onions. Vegetable oil or mayonnaise may be used as a moistening
agency to "bind” the salad. Mayonnaise or Salad Dressing must not be mixed into the
salad. A separate portion pack of mayonnaise may be placed in the unitized

lunch/supper meal if desired.

SPECIFICATION - OTHER PRODUCTS ]

Milk - All milk products used must meet Federal, State and Local requirements for fluid milk.
Butter - U.S.D.A. Grade A or better. Salted or Unsalted.

Margarine, Fortified - Product must conform to Standards of Identity, Code of Federal
Regulations, Title (Foed and Drug Administration) Part 45.1.

Yogurt - Plain, sweetened or flavored.

Jelly - Fruit portion packs minimum 14 ounce - Kraft brand or equal. Products must conform to
Standards of Identity, Code of Federal Regulations, Title 21 (Food and Drug Administration)
Part 29.2.

Mayonnaise - Portion packs 1/3 ounce of more. Kraft brand or equal. Product must conform
to Standards of Identity, Code of Federal Reguilations, Title 21 (Food and Drug Administration)
Part 25.1.

Updated 3/17/2011 AFB Sources: USDA MARC corrections by Marlene Stein and The Food buying Guide for Child Nutsition
Programs.
CMW/SFSP2/dvj/Sched-D1
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Preferred Meal Systems, Inc.

Smarter Solutions

City of Wilmington Summer Food Service Program
Department of Finance, Division of Procurement and Records
5" Floor, Louis L. Redding City/County Building

800 French Street

Wilmington, DE 19801

To Whom It May Concern:

Preferred Meals is bleased to have the opportunity to respond to the 18028PR
Summer Food Service Program for City of Wilmington. Our team is genuinely
excited about working with your agency to improve delivery of services to your
students.

The enclosed comprehensive proposal contains all of the elements required by
your specification to meet the goals of the City of Wilmington. Preferred Meals is
uniquely qualified to serve the City of Wilmington Summer with a nutritionally
balanced, student focused, and cost efficient solution.

Camden'’s program model blends perfectly with Preferred Meals’ strengths:

OPERATIONS that are state of the art

MEALS that meet USDA standards and are student tested
MARKETING that is robust and impactful

PEOPLE that are experienced and customer service driven
SYSTEMS that achieve financial results

*

* ¢ o o

Given the opportunity to present and discuss our proposal with you and the
evaluation team, you will see the value-added services Preferred Meals will bring
to City of Wilmington Summer. Thank you again for opportunity to participate in
the proposal process.

Sincerely,
Doawvid Benwnett

David R. Bennett
District Manager




r@fel’red Preferred Meal Systems, Inc.

Smarter Solutions

Statement of Confidentiality

The enclosed proposal and supporting documentation is the property of Preferred Meals,
It contains confidential company and client information and materials.

This information has been submitted on a confidential basis and is for review solely by
City of Wilmington Summer Food Service Program for the purpose of determining the
award of a contract to the successful bidder under the specification titied City of
Wilmington Summer Food Service Program.

The information contained herein is proprietary and not intended for public use.
Reproduction or disclosure of any part of this document is prohibited without written
consent of Preferred Meals,
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Executive Summary
For
City of Wilmington Summer

Preferred Meals, understands that well-nourished, healthy children flourish and
perform better in school. Each decision we make and every program that we
develop is aimed at creating a meal experience that students will enjoy. Our goal
is to be your partner in supporting student health and ultimately assisting City of
Wilmington Summer to influence positive educational outcomes.

Preferred Meals, has provided healthy and nutritious meals to School Districts
throughout the United States for over 48 years and is the largest provider of
modular meals. Our meal programs are unique in that they provide meals to
students that are nutritious and prepared under the most stringent food safety
guidelines starting at preparation all the way through meal service,

Annually, we deliver over 70 million meals to more than 300 school districts and
charter schools in 27 states. Over the years and especially in the last several, the
National School Lunch and Breakfast programs have significantly evolved.
Working closely with our partners and adhering to the USDA guidelines we have

- consistently demonstrated the ability to adjust to this ever-changing environment.

We believe that as you read our proposal you will see why City of Wilmington
Summer will be proud to join our partners and Preferred Meals.

“We wanted our students
to receive a variety of
healthy and fresh meals
without a large food
service staff and kitchen
facility. | knew Preferred
\;Meal Systems could get
the job done”

Dr. Tony Chalmers
North Point Lighthouse
Charter School
Milwaukee, WI!
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"
Delivering a nutritious and appealing meal solution is at the heart of what we do at
Preferred Meals; we also feel it is important to provide City of Wilmington Summer
wrap-around programs and services that enhance the school meal experience.
g

"THar 15 RoBYST
AND IMPACTFUL
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City of Wilmington Summer’s Goals
are delivered through Preferred’s Core Success Drivers

Through review of the Request for Bid process Preferred Meals has identified the
following established goals by City of Wilmington Summer that we are fully
prepared to achieve through the delivery of our Core Success Drivers.

City of Wilmington Summer
Goals

Quality Meals for Students
Quality, Taste and Palatability of Product

Preferred Meals Core

MEALS that Exceed the USDA

Standards and are Student

Tested |
Experience OPERATIONS that are State of
Operational Improvement History the Art
Health Department Safety Violations
Two year experience dealing with reputable food
suppliers

_Ability to deliver pre-packaged foods
Reduced Costs

| SYSTEMS that Achieve Financial

o Price Results
Productivity improvement
Accounting Systems
Student Participation

Lighthouse Academles Successfully Tackles
Its Foodservice Challenge

In 2011, executives from Lighthouse Academies, a national
arter school system, won approval to operate as part of the
Milwaukee Public Schools. A new charter school named North Point
Lighthouse Charter School in Milwaukee’s Thurston Woods
neighborhood was opened on August 20, 2012.

While at one of the country's largest school districts Dr.
Chalmers became familiar with Preferred Meals.

“We wanted our students to receive a variety of healthy and fresh
meals; | knew that Preferred Meals could get the job done.” We found
that our students enjoy these healthy and well-balanced meals and
there is minimal waste. And, our teachers who purchase the meals
also report they are very satisfied with quality and weekly menu
options available,” Dr. Chalmers reported.
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MEALS

that Exceed USDA Standards and are Student Tested

When your students receive a meal from Preferred Meal Systems, you can feel
confident that they are getting a quality meal that they will enjoy. With many
years of experience providing quality meals to schools in an ever-changing
environment, we know that students will always want meals that taste good.

SV

Our meals:

¢ Focus on Quality

o Exceed USDA Regulations
« Offer Variety

o Are sealed for Food Safety
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Quality Standards

Preferred Meal Systems menus exceed the menu standards established by the USDA.
At Preferred Meals we have established a set of Quality Standards that guide our recipe
development, meal preparation and menu development.

Preferred Meal System, Inc.’s
Quality Standards
e All of our meals meet the USDA’s Healthier US School Challenge

Silver level for nutritional requirements.

e We carefully evaluate each and every product we provide to school
districts — all meals are student tested before being placed on the
menu.

¢ We feature foods that contain zero Trans fats and are never fried and
do not use foods that have been flash- fried.

o Our meals do not contain aspartame, saccharin, bleached or bromated
flour, are free from certain artificial colors and flavors, MSG, and
brominated vegetable oil.

¢ Our meals do not contain high fructose corn syrup.”
« Milk provided by Preferred Meals is rBST hormone free.

e We encourage the incorporation of fresh vegetables and fruits in our
menus.

¢ 100% of all grain products that we provide are whole grain.
« We are passionate about great tasting food

e We are committed to foods that are wholesome and safe to eat.

*Exception; Several grain products and breakfast jelly.
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Meals Wit .
The meal provided to City of Wilmington Summer ith Preferred, everything

will be delivered in portion controlled and compliant has changed f or the
packaging along with a combination of fresh menu better., The students in both
items. The meals are delivered directly from our the middle and high school

temperature-controlled vehicles to the designated are eating the meals and they
rogram locations. .
prog like them. The teachers have

Fresh Meal Components told me that they have seen
Encouraging students to try a variety of foods and performance improvement in
providing them the opportunity to experience them

prepared and served in a variety of ways is an the Clas,sroom beca‘:'se
important part of the school meals program. students aren't hungry. In just
Preferred Meals includes in our menus a variety of over two months we have
fresh breads, fruits and vegetable each week. ¢ seen meal enrollment more

than double the amount from
last year with the previous
Exceeding USDA Standards provider ."

The menu standards created by USDA follow the
MyPlate Food Guide that identifies daily meal
proportions for fruit, vegetables, grains, protein,

and dairy food groups and is an easy-to-
understand illustration designed to help Americans
build a healthy plate at meal times. MyPlate
ilustrates the five food groups that are the building
blocks for a healthy diet is using a familiar image—a
place setting for a meal.

The meals that are prepared for City of Wilmington
Summer's students will not only exceed the USDA
standards they will also meet the Silver level of the
HealthierUS School Challenge! The HealthierUS School Challenge establishes specific
menu item criteria for school meals and health and weliness activities.

Nutritionists and Dietitians

Preferred Meal System’s Inc. nutritionists and dietitians are among the best in the
country. They are a passionate team of professionals that plan menus with City of
Wilmington Summer students in mind. Once your menu is developed, our nutritionists
and dietitians nutritionally analyze the menu using USDA approved software called
Horizon VBoss. The menu is also reviewed to cettify:

v Compliance with all USDA regulations

v City of Wilmington Summer's menus will meet the standards established by
the HealthierUS School Challenge, and

v The menus meet the requirements established within City of Wilmington
Summer's RFB.

o G
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Cristina Oala- Corporate Dietician

Cristina Oala is a Licensed Dietitian Nutritionist in the State of
Illinois with a Bachelot's Degree in Nutrition and Dietetics from
Dominican Unlversity. Prior to joining the Preferred team in the
spring of 2014, Cristina interned at multiple healthcare and long
term care institutions as well as assisted in supervising food
service and child nutrition operations. Cristina reviews menus
and all meal components for compliance in the National School
Meal Programs to meet the USDA and state regulations.

éw

it

|
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I

Cristina OQala, RD, LDN
A i c te Dietician/Menu Coordinat
Nutritionally Compliant Audit Ready Meals °E?f’e'?95reée,\'n°§;} sf,gfem?ﬂéfﬁ' ”

When you receive your meals from Preferred Meals you are

assured that each meal will contain ingredients and nutrients that meet USDA nutritional
requirements. During the preparation process, a prescribed number of meals are
sampled and tested by our food technologists to ensure that our meals are compliant
with all regulatory requirements for the quality and prescribed portions.

Child Nutrition (CN) Labeled Meals

Preferred Meals s proud to participate in the USDA Food and Nutrition Service Child
Nutrition (CN) Labeling Program in cooperation with Food Safety and Inspection Service
(FSI8) and Agricultural Marketing Service (AMS). As a USDA inspected plant under
daily inspection from FSIS, Preferred Meals is authorized to CN Label all main dish
products for school meals.

. .\'umpl(' CN logo:

CN
XOOCKKX ®
This 2.310z tully cooked Beef Patty with Textured Soy Flour provides
CN 2.00 oz equivalent meat/ meat alternate for the Child Nutntion Meal ¢
Pattern Requirements. (Use of this logo and statement authorized by |
the Food and Nutrition Service, USDA XX-XX* *) :

CN-
* LN I&NtMEALEn NUme &

** Month & Year ¢4 apptcial

The USDA must authorize labels and Nutrition Services prior to use and
manufacturers must have quality control procedures and inspection oversight that
meet the FNS requirements. All of Preferred Meals entrees meet the
requirements of the Child Nutrition Labeling Program.
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Electronic Ingredient Statements

—

Preferred Meals recognizes the challenges for school administrators in
accommodating students with food allergies and special diets. To relieve concerns
and alleviate complexity, Preferred makes it easy to receive Product Specifications
electronically for all meal components. Interested individuals, including parents, can
sign-up on-line to receive access to our Ingredient statements electronically. The
ingredient statements provide information such as serving size, nutrient information

and meal program contribution.

Variety of Selections
The development of menus for our partners based
on three primary guiding principles:

v Offering foods that children want to eat,

v Offering foods that contribute to a balanced
nutritious diet.

v Offering foods that conform to your
specifications.

All of our menu items are student-tested before
being placed in our menu rotation. We know that a
meal that is uneaten or thrown away provides no
nutritional value so we design our menu with student
preferences in mind.

When City of Wilmington Summer partners with
Preferred Meals there will be real chefs creating new
menu items. These culinary experts compliment the

“The students in our
elementary schools and
our middle school are
eating a variety of meals
and they like them. The
meal enroliment today
includes even more
students participating in
the paid lunch program
than previous years.”

Monika Jankovics
Beach Park School District 3
Beach Park, IL

team of professionals that plan and prepare meals for your program,

STviN
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Meet Your Chefs
Chefs across the country have made tremendous contributions to the school
meals program. When City of Wilmington Summer partners with Preferred Meals
there will be dedicated chefs that complement the team of professionals that plan
and prepare meais for your Schaool District.

The chefs at Preferred Meals enjoy the challenge of creating healthier versions of

menu items that students will enjoy and while at the same time creating new menu
selections that will encourage students to try something new. Your team of chefs

comes from a variety of backgrounds.

Executive Chef - Paul (PJ) Lemoncelli

“Feeding school
Chef PJ Lemoncelli is an award children is a sacred
winning chef with his BS in Culinary responsfbi”ty’ We
Arts Degree from the Pennsylvania .
College of Technology. Chef PJ has know how important
been with Preferred Meals for over 8 healthy meals are to
years and brings his passion for food growing bodies and are
and the culinary world to the child passionate about

nutrition industry, creating nutritious,

.oy ] it
\_=' " .| costeffective and wholesome meals for deve/op/ng. nutrt tl_OUS”
children K-12 nationwide. meals that kids enjoy.
With an eye on market trends, Chef PJ monitors changing Chef PJ Lemoncelli

meal regulations in federally funded programs to design
meals that not only look great, taste great and mest
regulations but are popular with students as well.

Corporate Chef
Preferred Meals
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MARKETING

that is Robust and Impactful

Preferred Meals knows that getting to know our new customers, the stakeholders
at City of Wilmington Summer, is important. We have built a marketing plan that
not only provides information to them but includes communication mechanisms
to hear from them.

Our marketing plan:

e |s based on Communication
 Incorporates Merchandising

e Promotes Health and Weliness
e Drives Innovation

e Includes FUN
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L ; Kids Parents 'y Admnistiators - i AboutUs i

R )
St EARLE AR 1ot s 1ol natrabion healthy mes’y aut meat systemy Vet we do

£ hnatnyg Find Your 5000 ' Lig Qut Wy Fishie

Find Your School Saved Schools

interactive Online Menu Website

Preferred’s Info Systems and Menu teams have developed a method to electronically
bring City of Wilmington Summer menus to parents, students and the entire
community for each school. State of the art technology allows for easy access to

menus and nutritional -~ . masar, el rdhefionn
information on the web or on PR Seemws dImc tmaban o B Ty 1o
a mobile device. Our : P — S
proprietary menu site is easily gees veetwa 0 AW " EREETn
accessible and provides the T L T oy
daily menu, nutrition and e bttt o ree fgene s s
allergy information for each X ; : “E’J 3
item. Our award winning site e e T R R 8 -
even has special character e ;I-Iﬂm}{j"'_'?,'m%‘ﬁl... i SEYELY
designations for USDA R B o T i
vegetable subgroups, Rueeewr G dn - mwh —_—
meatiess items, whole grain, retmcne B g v e P nee ™ i
local and organic items. e _--w AL i
Schools can even add their R T
own logo to their web page. gree et
Easy linking instructions are s e | 84 o

included and make accessing i BOA T-S e e

the menu very easy. bt el PR AT ALV ey o Fmes ehots Dt O 1 111 148 T .

- , @ " The Preferred Word
o= . ~ The Preferred Word newsletter is the vehicle we use 1o
ho . f
| communicate nutrition education and facts about meals.
This newsletter is designed to educate youth and their
. families on timely topics related to meals.

n
Le T Ra

< 3 & i

Lr@gf;;l}_a_\‘_f Eﬁﬁ e S Electronic versions of The Preferred Word are provided
P il Sanive |0 to your web support for posting on your website as wall
8 oo peule 1 as on the Preferred Meal Systems website.
i o ' Administrators & Staft, School Board Members,

Foodservice Staff, Parents, Students and community are
invited to join our mailing list to receive the Preferred
Word in their inbox every month.
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Health and Wellness
The launch of The Let's Move campaign highlights the quest @ .
for schools across the country to meet the goals of the
USDA's HealthierUS School Challenge.

Schools play an important role in helping reduce childhood A <
obesity. Students who have healthy eating patterns and Q
participate in regular physical activity are also more likely.to - &
perform better academically. The HealthierUS School d
Challenge is an important investment in the health of our / 4 Y °

country's children. Io

Menus that Meet the Partner for the Healthier US

HealthierUS School Challenge Criteria

Great News! Preferred Meals supports the HealthierUS

School Challenge by ensuring at a minimum the menus

that will be provided to City of Wilmington Summer meet “Preferred made this

the Silver Menu Criteria and endure the rigorous review achievement possible by

and state certification process. Specific criteria for Silver . %,
upgrading the nutritional

Menus include:
content of our breakfast and
HealthierUS School Challenge — Breakfast Criteria lunch meals. Thank you for
» Three different fruits offered each week; a being a true partner of the

minimum of one fresh fruit per week , ,
: school in our efforts to improve

School Challenge

e Dried fruit without added sweeteners )

¢ Canned fruit packed in natural juice or light syrup the well-being of our students”

¢ 100% Fruit Juice served only once per week

« 50% of grains offered weekly are whole grain-rich Rich Blickendorfer

HealthierUS School Challenge — Lunch Criteria Arts & Teﬁf,z‘;‘if,gg’z’gfjf,ﬁ’;

« Specified quantities and frequency of dark-green, Washington, DC
red and orange vegetables along with dry beans HUSSC Silver Award
and peas

« Five different frults offered each week; a minimum of two fresh fruits per week

¢ Dried fruit without added sweeteners

« Canned fruit packed in natural juice or light syrup

s 100% Fruit Juice served only once per week

« Two-thirds of grains offered weekly are whole grain-rich; at least three different

types per week
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Cooking up change
Preferred Mealis is a proud
sponsor of Cooking up
Change, a mentoring program
for students aspiring to pursue
a career in food. Students
create healthy recipes that
follow the parameters of the
National School Lunch
Program nutritional
requirements and financial
guidelines.

dem

“Having the opportunity to

work with students in the

Cooking Up Change program
is rewarding beyond words.
Preferred’s involvement with
this program gave me the
chance to share my passion
for food with these young

students as well as
onstrating the benefits of

school meal programs to the

amts K

community.”

Thomas Jones

Senior Account Manager

& Certified Chef

Preferred Meal Systems, Inc.
Chicago, IL
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VIP Kid Taster Program

Preferred Meals recognizes that having healthy
nutritious meats that meet regulations are only
effective if students eat them. Our Student
Taster Program provides feedback to our team
on new products while giving students valuable
skills they can use outside of school.

Members of our culinary & research team conduct taster trainings four or five
times per year, with groups of
VIP Student Tasters
throughout the country.
Training focuses on using the
senses to evaluate product
and articulate their opinions
using descriptive words and
logical reasoning on a
provided evaluation form.
This training not only helps
provide valuable feedback for
improved food quality and
menus, but also equips our
VIP Student Tasters with a
valuabie skill set.

‘_'

.
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Counts!
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PEOPLE

that are Experienced and Customer Service Driven

Preferred Meals believes that PEOPLE are the quintessential hallmark of an
organization. An organization can have the best business processes, tools, and
materials available, however if they do not have people that are experienced and
customer service driven, delivering the best possible products and service to our
partners will not be possible.

When you partner with Preferred Meals you can be assured that each year we
make a significant investment in our PEOPLE and each team member believes
in the power of partnership and great customer service.

Our people:

o Exhibit Leadership

« Offer Professional Development for your staff
« Provide Recognition to celebrate success

« Are Experienced

O
Z0HA>PL 022

S
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Leadership

Partnering with City of Wilmington Summer is a team of local management and
company support resources. David Bennett will be your local District Manager.
Dave supports your program by:

s Executing the City of Wilmington Summer - “Our leaders

Preferred Meal System transition plan demonstrate courage,
e Monitoring your program and providing on-going confidence and
training ; p
« Communicating success and areas of opportunity ~ COMMI tment '{Vh”e
connecting with and

inspiring others to
achieve extraordinary
results through
teamwork.”

George Chivari
CEO
Preferred Meal Systems, Inc.

Company Support Resources

Rounding out the leadership support for City of Wilmington Summer are the company
resources that provide services and support to ensure success. Your company resource
team includes:

Dietitians and Nutritionists

Executive Chefs

Food Technologists

Microbiologists

Certified Quality Assurance and Food Safety Experts
Logistics Specialists

Information Services Experts

Human Resource Professionals

Professional Development Experts

Financial Management Professionals

Customer Service and Ordering Specialists

Facilities Planning and Equipment Purchasing and Maintenance Experts
Marketing Professionails

Procurement Experts

Sanitation Experts

Certified USDA Inspectors
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Professional Development

At Preferred Meals we know the real success of the program hinges on a well-trained
and enthusiastic team. Preferred Meals provides dynamic professional development
opportunities that focus on leadership and operational skills, improved preparation and
service delivery techniques, nutrition education, sanitation and food safety, and an
opportunity to network and learn from thelir peers.

The rewards of a strong professional development program include a better experience
for the children, ultimately demonstrated though great customer service, clean facilities,
and improved school meal participation rates.

Preferred Meals is committed to education for all personnei involved in the nutrition
program. We believe that information is better retained through a variety of professional
development strategies and assessment.

Food Safety, Storage and Handling
Food safety — safe handling, storage and cooking based on the principals of
HACCP
HACCP supplied program
Sanitation
Handling foreign objects/food borne illness

Nutrition
Understanding the new USDA Regulations
Introduction to My Plate
Testing and sampling new products; evaluating
new products for school lunch and breakfast
The role of food service employees
promoting nutrition to students
The HealthierUS School Challenge

in

Inventory Management/Ordering Procedures
Filling out order forms
Placing the order
Who to call with questions
Estimating components to maximize offer vs.
serve credits and eliminate waste

An Ounce of Prevention
Importance of hand washing
Cleaning and sanitizing procedures
Cleaning and sanitizing equipment and surfaces

Understanding Menus and Menu Development
Guidelines for menu development for food-based menus
Balancing nutrition, cost and participation
Kesping menus fresh and exciting

Preferred Meal Systems, Inc.

TRAINING MANUAL

-
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OPERATIONS

that are State of the Art

Preferred Meals provides a school meals solution to School Districts that is result
of over 48 years of experience. When you partner with Preferred Meals your
school district benefits from our State of the Art OPERATIONS. We believe in
employing strict operational standards to ensure that the meais we deliver to your
schools exceed your requirements and the most stringent industry standards.

Operations that:

» Are devoted to Food Safety

¢ Streamline Distribution

e Are committed to the Environment
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Devoted to Food Safety

The menu items provided to City of Wilmington Summer are delivered in portion
controlled unitized trays along with a combination of fresh menu items. Each meal is
prepared with care and concern by a team of chefs, food safety experts and quality
assurance professionals.

Food Safety Standards

Preferred Meals prides itself on preparing meals in a safe environment,
Food safety is the foundation of our meal preparation program and
ensures that we deliver meals to City of Wilmington Summer that is
not only nutritious but also wholesome. Preferred Meal System Inc,
has two United States Department of Agriculture (USDA) daily-
inspected preparation facilities that will function as your District’s
central kitchen. Our team adheres to the highest of required and
self-imposed standards, programs and reviews including: Hazard
Analysis Critical Control Point Management (HACCP), microblological
testing, Food Defense regulations and standards, USDA and third-party
audits.

Daily USDA Inspected Kitchens
Preferred Meals has two United States Department of Agriculture (USDA)
inspected preparation facilities that will function as your District's central kitchen.
Each preparation facility has a USDA inspector that is on site each day to ensure
that all items prepared meet government standards including food safety and
Child Nutrition mandated nutritional values and regulations. In contrast, the
inspection requirements for school districts that prepare meals or procure meals
from a local caterer differ vastly. These entities are subject only to a semiannual
inspection by the local health department that is narrowly focused and does not
address or ensure meeting Child Nutrition meal specifications.

Third Party Audits
We believe in the fresh-set-of-eyes approach when it comes to
food safety. Atleast on an annual basis Preferred Meal Systems,
Inc. contracts with a third party auditor from the National
Sanitation Foundation (NSF) to review our production facilities.
The National Sanitation Foundation is comprised of industry
professionals, many with 20 plus years of auditing experience,
who receive extensive training and calibration. Their
engagement with Preferred Mealis is another essential pro-active
protective measure in our food safety program. Additionally our team members
perform period self-assessments of our facilities and charge ourselves to view
our activities critically with food protection in mind.
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Employee Professional Development
Preferred Meals Systems, Inc's multi-faceted approach to employee professional
development is a critical element in our food safety and quality delivery
plan. Each employee goes through highly focused training before they begin
work in our central kitchen. We believe that employee development is a daily
responsibility; our management team employs a coaching philosophy which
enables our employees to learn effectively and be empowered to deliver food
safety, every product every time. Annually, structured professional development
is offered for all employees. Additionally, we have the industry’s best on staff to
assist in leading and strategically provide guidance and counsel to all our team
locations — enabling Preferred Meals Systems, inc. stay current and abreast of
industry and nationally required food safety requirements. Food safety starts
with our people!

ServeSafe Certification
Our commitment to food safety extends to all members of our Account
Management operations team. We require all management team members to be
trained and certified in safe food handling through the National Restaurant
Association’s ServSafe program. As part of the ServSafe Certification process
team members become knowledgeable in areas such as:

Time and Temperature Control

Preventing Cross-Contamination

Cleaning and Sanitizing

Safe Food Preparation

HACCP (Hazard Analysis and Critical Control Points)

Food Safety Regulations

AN N N NN

Hazard Analysis Critical Control Point (HACCP)
Management System

“Knowing the Food

To ensure that our central production kitchens pass Safety standards
daily inspection, each central production facility has a

HACCP program that is designed to meet strict USDA ﬂ?at Preferred 'has
compliance. HACCP is a management system In put in place provides

which food safety is addressed through the analysis peace of mind that

and control of biological, chemical, and physical
hazards from raw product preparation, procurement
and handling, to preparation, distribution and
consumption of meals. A clearly designed HACCP
Management System embodies up-to-date food
standards and systems that ensure high quality and
safe operations while preventing food borne iliness.

Leading the HACCP program at each of our
production facilities is a certifiled Quality Assurance
Manager. Before any meals leave our central
production facility, the Quality Assurance Manager will
review all HACCP activities to assure food safety
requirements are met and we are reporting ensuring
wholesomeness.

our students are
receiving meals that
not only taste good
but are free from
potential hazards
that could cause
illness.”

Walt Doughty

Manager of Child Nutrition

Waukegan School District 60
Waukegan, IL
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Standard Sanitation Operational Procedures

Before preparing meals, each piece of equipment is reviewed and must pass a
comprehensive checklist to ensure it has met the highest sanitation standards.
During the course of production Preferred Meals’ Quality Assurance Managers
review sanitation and if necessary take corrective action. Every night all
equipment is dismantled and undergoes a deep cleaning so that we are ready for
the next day's meal preparation in a sanitary and microbiological safe manner

from the startl

in-House Microbiology Lab

To ensure that the meals City of Wilmington
Summer recelves are wholesome Preferred
Meals has microbiologists on staff. Actively
involved in the food preparation process, our
microbiologists test our meals and certify them
as wholesome. Food samples are sclentifically
analyzed for each menu item that is prepared
in our production facilities and the
microbiologists certified that they are ready to
be delivered to our partners. Our dedicated
team also is charged with monitoring and
verifying sanitary conditions of all food contact
surfaces within our production facllities.

“The secret to a good
product is not only
inspectors, but also the
conscientious
employee who will work
at all times to make
food safety a priority.”

Bob Carlson
Vice President of Technical Services

Vendor Certification Program Prefered Meal Systems, inc.

A strict set of criteria is used to certify vendors

to validate that they are providing safe and

high quality raw materials and products to

Preferred Meals Our vendor certification criteria includes:

v"  The vendor must have a demonstrated knowledge of food service

operations,
The vendor must provide their most recent audit from a reputable
independent inspection firm such as Cooke and Thurber,
The vendor must have in place a robust traceability program,
The vendor must engage in ethical business practices.
The vendor must be willing to undergo Preferred Meals annual review
process.

\

AN

Food Defense Program
Knowing that children primarily consume the meals we prepare, we take our
commitment to food safety to another level. Although not required by the USDA,
all Preferred Meals facilities are registered and in compliance with the
Bioterrorism Act of 2002. Prefarred Meals' Food Defense Program includes
inbound and outbound inspection checkpoints, Inside and outside video
surveillance cameras, employee access restrictions to certain areas such as the
chemical cage, and facility entry safe guards.
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Employing the latest technology, access to our production facilities is restricted
by sophisticated biometric hand scanners. An individual wishing to gain entry is
required to have both an assigned code and a database stored recognized hand
scan to gain access. Using this technology Preferred Meals ensures that only
individuals that have been properly vetted can gain access to our facilities.

Allergen and Pathogen Controls

An effective food safety plan includes allergen
and pathogen control procedures. At Preferred
Meals our meal preparation is scheduled to
minimization allergen and pathogen cross-
contamination. All of the meals delivered to your
schools are labeled and indicate if any of eight
main allergens can be found within the product.
Preferred Meals has an allergen-free meals
program available as a special order ala carte
item that is highlighted in the MEALS section of
this proposal.

Traceability Program

Preferred Meals traceability program tracks each
meal from production to delivery. In the event
that a quality issue surfaces we can pinpoint the
location of meals that have been delivered within
minutes. Our technology allows for timely
notification, allowing us to isolate and remove
products with a suspected quality concern.

“Anyone can be a food
manufacturer, but the values
and practices to assure that
Food Safely is paramount
requires unshakeable
commitment and steadfast
delivery that is not only
verbalized but acted

upon. Every day, every one,
every product, every time is
our commitment to Food
Safety and our

consumers. We not only can
speak it, we can demonstrate
it. We are food safety, We
are Preferred Meals Systems,
Inc.”

Melissa Smith-Tate

Sr. Director of Food Safety and

Regulatory Affairs
Preferred Meal Systems. Inc.

Preferred Meal Systems, Inc. is proud to

report

that we have never had to recall
a product that has been prepared in our

production facilities.
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Smarter Solutions

Distribution Management

Central Kitchen to Storage Delivery

Distribution of meals to your District's school sites begins with the meals prepared in our
central kitchens and ends with the meals being delivered. Preferred Meals’ drivers don't
just drop the meals at the dock or back door; it is part of our service to put away the
products in the appropriate storage location. Rotating products allow for the first in
products to be the first used. Our full service allows the school nutrition staff to focus on
preparing for service and most importantly we believe it is the level of service that City of
Wilmington Summer deserves.

Using the latest Delivery Route Optimization technology called ROADNET (the same
system used by UPS); Preferred Meals will create an efficient meal distribution solution
designed for City of Wilmington Summer; our solution leverages cost efficiencies
reflected in our cost proposal.

Built into our distribution management solution are strategies for fleet monitoring, driver
hiring practices and professional development, central kitchen to school storage delivery,
product monitoring, and inventory control systems.

Fleet Monitoring
Qur fleet of vehicles that deliver meals to your summer sites undergo a strict
monitoring program that exceeds Department of Transportation standards.
Preferred Meal System, Inc.'s
monitoring program includes
maintenance, sanitation and safety.

Each vehicle that leaves our
facilities goes through a pre and
post inspection. |n addition,
Preferred Meals distribution strategy
includes the leasing of vehicles that
Includes a preventative
maintenance plan and periodic
onsite inspection, Leasing our
vehicles ensures Preferred Meals
and the customers that we serve the
delivery vehicles on their premises
are in the best possible condition.
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Smarter Solutions

Driver Hiring Practices and Professional Development
Before a driver joins the Preferred Meals team they undergo an extensive review
that includes drug testing, physical performance review, background checks, and
MVR (Motor Vehicle Reporting) for both personal and commercial vehicles.
Preferred Meal Systems, Inc. partners with Kelmar Safety, Inc., an outside
agency that specializes in driver review and training to complete the driver review
process and subsequent professional development. Preferred Meals requires
that the drivers for our direct delivery partners meet or exceed the strict
standards that we set for our team of drivers.

Once a driver passes the review they
participate in a professional development
session that covers topics such as customer
service, professional appearance, and
Preferred Meals. Policy and Procedures.
Throughout a driver's tenure recurring
professional development takes place along
with informal periodic review and coaching.
On an annual basis each driver participates in
a personal skills and performance review,

Customer Service Driven Distribution Team
Nutrition program personne! often view
Preferred Meals Delivery Drivers as the “face”
of our organization.

During an independent Customer Feedback
Review conducted by Direct Opinions, Inc. the
Preferred Meals' distribution team received
amazing positive reviews. Preferred Meais
hired Direct Opinions to conduct 500 site interviews of nutrition program
personnel. Respondents were “highly satisfied” with the delivery timeliness,
documentation of products, and accuracy of orders.

Inventory Controls
One of the goals of the Preferred Meals distribution solution is to keep City of
Wiimington Summer's inventory levels to a minimum. Delivery to your sites on a
daily basis helps to control waste and deters theft.
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Environmentally Friendly Practices

Smarter Solutions

€

Prefsrred Meals believes in and practices environmental stewardship. We are committed
to providing the communtities we serve with more earth friendly products in order to help
sustain our environment for future generations, We believe that we have an opportunity
and responsibility to make this world a better place through the products we use and our
practices. Some of our earth friendly and sustainable initiatives include:

All Styrofoam products have been
replaced with biodegradable
fiberboard products.
Traditional plastic serve ware has
been replaced with biodegradable
and compostable eating utensil
packets. .
Electronic Communications - On line
access to monthly menus, nutritional
information, newsletters, lesson
plans, and invoicing.
We work with our vendors to offer
locally grown vegetables and fruits.

L}

.\
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Smarter Solutions

OPERATIONS that are State of the Art

Safety sealed meal along with a compliment of fresh menu
items.

A well thought out and executed food safety plan that
includes:

o Daily USDA inspected kitchens

e Third party reviews and audits

o Comprehensive HACCP Management System

» Professional trained staff

» Allergen and pathogen controlled food preparation

processes
o A comprehensive traceability program
¢ Vendor Certification

Safe and efficient fleet of vehicles on premise.

Custom distribution, with courteous inside delivery to the
appropriate storage locations.

Temperature controlled meals for maximum Food Safety

Product rotation executed by the Preferred Meals distribution
team.
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SYSTEMS

that Achieve Financial Results

Accounting and information systems are an integral part of any business. Our
systems assist with strategic planning, customer relationship, budgets, and
operations.

System attributes include:
e Reliable Cost Containment

» Key Performance Indicators for on-going monitoring
e Information Systems to support your program
» Successful achievement of Financial Results
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Cost Containment

Srnarter Solutions

SINTLSAS

Improving service delivery while containing costs is achieved through a thorough
and ongoing analysis of your program. Preferred Meals’ meal program is built on
efficiencies. As a partner with Preferred Meals, City of Wilmington Summer
benefits from a variety of efficiencies through:

Preferred Meals, as your Central Food Production Kitchen
Procurement Economies

USDA Approved Menu Planning and Nutritional Analysis Services
Food Cost Controls through Pre-portioned Modular Meals
Distribution Mapping and Services

Fleet Management and Maintenance

Equipment Capital Investment and Maintenance

AN NN NN SN

Information Systems

Preterred Meals, has invested considerable resources into our information
systems capabilities. We are experienced with all commonly used forms of
electronic communications including data file exchanges with customers and
suppliers via File Transfer Protocol (FTP), Web Services and other forms of
Electronic Data Interchange (ED!) integration. Preferred Meal Systems has a
talented full-time staff of Information Systems professionals along with world-
class Microsoft Gold Certified technology partners who have many years of
experience designing, developing and deploying system solutions to meet a wide
variety of unique partner requirements. Preferred Meals, is fully prepared to
collaborate with City of Wilmington Summer to implement an online ordering
system.
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Smarter Solutions

SIN3LSAS

SYSTEMS that Achieve Financial Results

v Accounting and information systems with attributes that
provide reliable, relevant, understandable and comparable
decision making reports.

v Partnership efficiencies that will help City of Wilmington
Summer contain costs.

v Accounting systems that include safeguards and ensure
accurate reporting.




o prefet’t’ed P Preferred Meal Systems, Inc.

Srarter Solutions

Let’'s Get Started! — The implementation Plan

The foundation of the Preferred Meal Systems, Inc. partnership with City of Wilmington
Summer will be built by implementing a robust transition plan in which both partners are
invested. From our experience in partnering with school districts and implementing our
programs we have prepared a transition plan for City of Wilmington Summer that is a
dynamic document. A good plan always allows for flexibility while at the same time has
the ability to keep the transition plan owners on track.

It is our vision that Preferred Meals, and City of Wilmington Summer will work closely
together to customize our plan for a seamless transition that will meet the your needs.
The implementation plan is focused on the key areas of:

o Pre-Start up Activities
s Personnel

« Communication

e Financial and Technology Management

Preferred Meals, has successfully met the challenge of working with new clients on
many occasions. We thoroughly understand the mechanics of such an undertaking and
have the infrastructure to handle it efficiently and successfully.

The partnership between City of Wilmington Summer and Preferred Meals, is based on
communication, trust and integrity. The skills and resources of both organizations will be
merged together creating a stronger partnership than the two organizations operating
independently.

Our transition plan is only the beginning of our well thought out strategy.
Together we will continue to chart our course of action to ensure success at

beginning and throughout our partnership. . .
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CLEAN AIR AND WATER CERTIFICATE

Applicable il the contrael exceeds $100,000 or the Contracting Officer has determined that the ordess under an indefimie quantity

cantract in any one year will exceed $100,000 or # facility to be used lins been the subject ol a conviction under the Clesn Air Acl

(41 U.S.C. 185Te-8(e)(H) vy the Federal Wates Poliution Cantrol Act 31 [ 319¢d) and i listed by LPA or the contrac is nat otherwise
exempt, Both the Sehool Food Authority (SFA) and Food Service Management Company (offeror) shall execute this Certifivate

Preferred Meal Systems, Inc. Qi_t;_:_nf V}_ﬁl_tjpjngtgg;}&%ﬁ_ﬁf{_ _
Name of Food Service Management Company Wame of School Food Awthority

THE FOOD SERVICE MANAGEM ENT COMPANY AGREES AS FOLLOWS:

A. Tocomply with all the requirements of Scetion 114 of the Clean Air Act, as smended (41 US.C 1857, ¢t seq., ax amended hy
Public Law 91-604) and Section 308 of the Federal Water Pollution Control Act (33 U.8.C. 1251, et seq., as amended by Public Law
2-500), respectively, relating to ingpection, MONILONINg, ENLY, Feports and information as well as other requirements speetfied i
Seetion 114 and Section 308 of the Aur Act and the Water Act, respectively, and all regulahons and guidelines igsned theveunder

before the award of this contract.

B,  That no portion of the work required by this prime contract will be performed in a facility listed on the Environmental
Protection Agency List of Violating Facilities on the date when this contract was awarded unless and until the EPA eliminates the

name of such facility or facilities from such listing,

C. To use his/her best efforts to comply with clean air standards and clean water standards at the facilities in which the
contract is being performed.

D Toinscrt the snbstance of the provisions of this clause in any nonexempt subcontract, including this paragraph.

PHE TERMS IN THIS CLAUSE FAVI THE FOLLE YWING MEANINGS:

A. The term "Air Act" means the Clean Air Act, as umended (41 U.S.C. 1957 el seq., as amended by Public Law 91-604).

B. The term "Water Act" means Federal Water Pollution Control Act, as amended (33 U.S.C 125] el seq., as amended by
Public Law 92-500).

C.  The term "Clean Air Standards" means any enforceable rules, regulations, guidelines, standards, limitations, orders,
controls, prohibitions, or other requirements which are contained in, issued under, or otherwise adopled pursuant to the Air Act
or Executive Order 11738, an applicable implementation plan as described in seetion 110(d) of the Clean Air Act (42 u.S.C. 1957~
5(d)), an approved implementation procedure or plan under Section 111(c) or Section 113(d), respectively, of the Air Act 42 US.C.
1857c-6(c) or (d)), or approved implementation pro cedine unile) Section 112(d) of the Air Act (42 U.S.C. 1857¢-7(d)).

D.  The tern "Clean Air Standards” means any enforceable limitation, control, condition, prohibition, standard, or other
requirement which is promulgated pursuant to the Water Act or contained in a permit issued to a discharger by the Environ-
inental Protection Agency or by a State under an approved progrinn, as authorized by Secnon 402 of the Water Act (33 UJ.5.C.
1342) or by local government 1o ensurs compliance with pretrentment tegulations &s requi ed hy Section 307 of the Water Act (33
US.C. 1317).

F. The term "Compliance” means compliance with clean uir or water standards Compliance shall also mean compliance with a
schedule or plan ordered or approved by a court of campetent jurisdiction, the Environmental Protection Agency or an Air or
Water Pollution Control Agency in accordance with the requireanents of the Air Actor Waier Act and regulations issued
pursuant thereto. :

F The term "facility” means any building, plant, installation, structure, mine, vessel, or other floating craft, Jocation or sites of
Avned, leased or supervised by the Food Service Management Company.

GOSN | NP-Sondler e SR

Susiigfure of Food Service Managemen? Title Date
Campany's Authorized Representative



Certificate of Independent Price Determination

Both the School Food Authority and the Offeror shall execute this Certificate of Independent Price Determination.

_Preferred Meal Systems, Inc. o _City of Wilmington - 18028PR B
Name of Offeror Name of School Food Authority o
(A) By submission of this Offer, the Offeror certifies and in the case of a joint Offer, each party thereio

certifies as to its own organization, that in connect ion with this procurement:

( 1) The prices in this Offer have been wrived at independently without consultation, communication or
Agreement, for the purpose of restricting competition, as to any matter relating to such prices with any
other Offeror or with any competitor;

(2) Unless otherwise required by law, the prices which have been quoted in this Offer have not been
knowingly disclosed by the Offeror and will not knowingly be disclosed by the Offeror prior to
opening in the case of an advertised procurement, or prior to award in the case of a negotiated
procurement, directly or indireculy to any other Offeror or (o any competitor: and

(3) No attempt has been made or will be made by the Offeror to induce any person or firm to submit or
not to submit, an Offer for the purpose of restricting competition

(B) Each person signing this Offer on behalf o r the Offeror certifies that;

(1) He or she is the person in the Offeror's organization responsible within the organization for the
decision as to the prices being Offered herein and has not participated , and will not participate, in any
action contrary to (A)(1 ) through (A)(3) above; or

(2) He or she is not the person in the Offeror's organization responsible for the decision as to the prices
being Offered herein, but that he or she has been authorized in writing 1o act as agent for the persons
responsible for such decision in certifying that such persons have not participated and will not
participate, in any act on contrary to (A)(1) through (A)(3) above, and as their agent does hereby so
certify: and he or she has not participated, and will not participate, in any action contrary to (A)( 1)
through (A)3) above.

To the best of my knowledge, this Offeror, its affiliates, subsidiaries, officers, dircctors and cmployees are not
currently under investigation by any governmental agency and have not in the last three years been convicted
or found liable for any act prohijbited by State or Federal law in any jurisdiction, involving conspiracy or
collusion with respect to bidding on any public contract, except as follows:

:

\ S~ _VP-Controfler_

“Signajire of Offeror’s Authorized Representative  Title

05/22/2017

Date o
In accepting this Offer, the SF A certifics that no representative of the SFA has 1aken any action which may have
jeopardized the independence of the Offer referred to above.

Signature of School 'Foad_Am_Hority - Title Date

Autharized Representative

Note: Accepting a bidder's Offer does not constitute award of the contract.

Revision: Apri] 1.2010



FORM CD-511 U'S DEPARTMENT OF COMMERCE

(REV 1-05}

CERTIFICATION REGARDING LOBBYING

Applicants should also review the instructions for certification included in the regulations before completing this form Signature on
this form provides for compliance with certification requirements under 16 CFR Part 28, "New Restrictions on Lobbying." The
certifications shall be treated as a material representation of fact upon which reliance will be placed when the Department of
Commerce determines to award the covered transaction, grant, or cooperative agreement.

LOBBYING

As required by Section 1352, Title 31 of the U.S Code, and
implemented at 15 CFR Part 28, for persons entering into a grant,
cooperative agreement or contract over $100,000 or a loan or loan
quarantee over $160,000 as defined at 16 CFR Part 28, Sections
28.105 and 28.110, the applicant certifies that to the best of his or her
knowledge and belief, that,

(1) No Federal appropriated funds have been paid or will be paid,
by or on behalf of the undersigned, to any person for influencing or
attempting to influence an officer or employee of any agency, a
Member of Congress in conncection with the awarding of any
Federal contract, the making of any Federal grant, the making of
any Federal loan, the entering into of ahy cooperative agreement,
and the extension, continuation, renewal, amendment, of
modification of any Federal contract, grant, loan, or cooperative
agreement.

(2) If any funds other than Federal appropriated funds have been
paid or will be paid 10 any person for influencing or atternpting to

Statement for Loan Guarantees and Loan Insurance

The undersigned states, to the best of his or her knowledge
and belief, that:

In any funds have been paid or will be paid to any person for
influencing or attempting to influence an officer or employee
of any agency, a Member of Congress, an officer or employee
of Congress, or an employee of a Member of Congress in
connection with this commitment providing for the United
States to insure or guarantee a loan, the undersigned shall
complete and submit Standard Form-LLL, "Disclosure Form
to Report Lobbying,” in accordance with its instructions.

Submission of this statement is a prerequisite for making or
entering into this transaction imposed by section 1352, title
31, U.8. Code. Any person who fails to file the required state-
ment shall be subject to a civil penalty of not less than $10,000
and not more than $100,000 for each such failure oceurring
on or before October 23, 1996, and of not less than $11,000
and not more than $110,000 for each such failure occurring

influence an officer or employee of any agency, a Member of
Congress, an officer or employee of Congress, or an employee ofa
member of Congress in connection with this Federal contract, grant,
loan, or cooperative agreement, the undersigned shall complete and
submit Standard Form-LLL, "Disclosure Form to Report Lobbying."
in accordance with its instructions,

after October 23, 1996.

(3) The undersigned shall require that the language of this
certification be included in the award documents for all subawards at
all tiers (including subcontracts, subgrants, and contracts under
grants, loans, and cooperative agreements) and that all subrecipients
shall certify and disclose accordingly

This certification is a material representation of fact upon which
reliance was placed when this transaction was made or entered into.
Submission of this certification is a prerequisite for making or
entering into this transaction imposed by section 1352, tille 31, U.S.
Code. Any person who fails to file the required certification shall be
subject to a civil penalty of not less than $10,000 and not more
than $100,000 for each such failure occurring on or before
October 23, 1996, and of not less than $11,000 and not more
than $110.000 for each such failure oceurrning after October 23,
1996

As the duly authorized representative of the applicant, | hereby certify that the applicant will comply with the
above applicable certification.

NAME OF APPLICANT AWARD NUMBER AND/OR PROJECT NAME

Preferred Meal Systems, inc. City of Wilmington Summer Food Service Program

"PRINTED NAME AND TITLE OF AUTHORIZED REPRESIE NTATIVE
Patrice Tillman~ s
SIGNATURE

DATE
05/23/2017

/



CERTIFICATION REGARDING
DEBARMENT, SUSPENSION, INELIGIBILITY AND VOLUNTARY EXCLUSION
LOWER TIER COVERED TRANACTIONS

This certification is required by the regulations implementing Executive Order 12549, Debarment and
Suspension. The regulations were published as Part VII of the May 26, 1988 Federal Register (pages
19160-19211). Copies of the regulations may be ohtained by contacting the person to whom this
proposal is submitted.

(BEFORE COMPLETING CERTIFICATION, READ ATTACHED INSTRUCTIONS)
1. The prospective lower tiet participant certifies, by submission of this proposal, that neither it nor
its principals are presently debarred, suspended, proposed for debarment, declared ineligible, or

voluntarily excluded from participation in this transaction by any Federal department or agency.

2. Where the prospective lower tier participant is unable to certify to any of the statements in this
certification, such prospective participant shall attach an explanation to this proposal.

Patrice Tillman, VP - Controller

Name and Title of Authorized Representative (please print or type)

DCD&J \jj,d,-/ 05/23/2017

Signaturc Date

Neme of Company: _Preft_a_lfred Meal _Systerns, inc.

Address: 5_240 St Cha_rles Rogﬁi

Berkeley, IL 60163
- _ R = - - - -



INSTRUCTIONS FOR CERTIFICATION

By signing and submitting this proposal, the prospective lower tier participant is providing the
certification set out below.

The certification in this clause is a material representation of fact upon which reliance was placed when
this transaction was entered into. If it is later determined that the prospective lower tier participant
knowingly rendered an erroneous certification, in addition to other remedies available to the Federal
Government, the department or agency with which this transaction originated may pursue available
remedies, including suspension and /or debarment.

The prospective lower tier participant shall provide immediate written notice to the person to which this
proposal is submitted if at any time the prospective lower tier participant learns that its certification was
erroneous when submitted or has become erroneous by reason of changed circumstances.

The terms “covered transaction”, “debarred”, “suspended”, “ineligible”, “lower tier covered
transaction”, “participant”, “person”, “voluntarily excluded”, as used in this clause have the meanings
set out in the Definitions and Coverage sections of rules implementing Executive Order 12549. You
may contact the person to which this proposal is submitted for assistance in obtaining a copy of those
regulations.

The prospective lower tier participant agrees by submitting this proposal that, should the proposed
covered transaction be entered into, it shall not knowingly enter into any lower tier covered transaction
with a person who is debarred, suspended, declared ineligible, or voluntarily excluded from participation
in this covered transaction, unless authorized by the department or agency with which this transaction
originated.

The prospective lower tier participant further agrees by submitting this proposal that it will include this
clause titled “Certification Regarding Debarment, Suspension, Ineligibility and Voluntary Exclusion—
Lower Tier Covered Transaction,” without modification, in all lower tier covered transactions and in all
solicitations for lower tier covered transactions.

A participant in a covered transaction may rely upon a certification of a prospective participant in a
lower tier covered transaction that it is not debarred, suspended, ineligible, or voluntarily excluded from
the covered transaction, unless it knows that the certification is erroneous. A participant may decide the
method and frequency by which it determines the eligibility of its principals. Each participant may, but
is not requited to, check the Nonprocurement List (202) 786-0688.

Nothing contained in the foregoing shall be construed to require establishment of a system of records in
order to render in good faith the certification required by this clause. The knowledge and information of
a participant is not required to exceed that which is normally possessed by a prudent person in the
ordinary course of business dealings.

Except for transactions authorized under paragraph 5 of these instructions, if a participant in a covered
transaction knowingly enters into a lower tier covered transaction with a person who is suspended,
debarred, ineligible, or voluntarily excluded from participation in this transaction, in addition to other
remedies available to the Federal Government, the department or agency with which this transaction
originated may pursue available remedies, including suspension and/or debarment.
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DISCLOSURE OF LOBBYING ACTIVITIES Approved by OMB
Complete this form to disclose lobbying activities pursuant to 31 U.S.C. 1352 0348-0046
(See reverse for public burden disclosure.)
1, Type of Federal Action: 2. Status of Federal Actlon: 3. Report Type:
_(la. contract ™ a, bid/offer/application " 7] a. intial filing
L -— b, grant — b, Initial award s b. malerial change
c. cooperative agreement ¢. post-award For Material Change Only:
d. loan year quarter
e. loan guarantee date of last report _ o
f. loan insurance

4. Name and Address of Reporting Entity:
] Prime [ subawardee
Tier , if known:

Congressional District, if known: 4c

5. If Reporting Entity in No. 4 is a Subawardee, Enter Name

and Address of Prime:

Congressional District, if known .

6. Federal Department/Agency:

7. Federal Program Name/Description:

CFDA Number, if applicable:

8. Federal Action Number, if known:

9. Award Amount, if known:
$

10. a. Name and Address of Lobbylng Registrant
(if individual, last name, first name, MI)

b. Individuals Performing Services (including address if
different from No. 10a)
(last name, first name, Mi).

-«

14 information raguestsy theough tms form (8 authorized by title 31 \.B.C. seclion

' 4352 This discoswn of jobbying lles 1a & (] ation of fact
upon which reflance was placad by the liar above whan (hs (ransaction was mode
or anaron nto. This distioue i requirsd pursuant to 31 US.C. 1352 This
informstion  will ba avallable for public inspaction, Any pamon who falle to fila Ihe
roquired disciosura ehall be subjec! t & el panally of nol less than $10,000 and
not more than $100.000 for each such fallure

), :
Signature: (I ./Oix‘/ W

Print Name: ‘Fnrice Tillman
i J
Title: VP - Controller

Telephone No,; 708-318-2500 Date; 051232017 _

Federal Use Only:

Authorized for Local Reproduction
Standard Form LLL (Rev. 7-97)
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Srmarter Solutions

MEALS that Exceed USDA Standards and are Student
Tested

v Meals exceeding the USDA standards and maximizing
reimbursement

v Menus that meet the Silver menu item criteria for the Healthieru$s
School Challenge.

v A commitment to Quality Standards

v Purchasing practices that adhere to "Buy American” requirements
and the Food Buying Guide for Child Nutrition Programs.

v A passionate team of nutritionists and dietitians that assure all
menus meet the required standards, prepare documentation for
certification and are available to consult with school personnel.

v Electronic access for school personnel and parent to ingredient
statements used for special dietary planning.

v Student taste tested menus that offer a variety of choices with
menu items that are created by team of enthusiastic professional
chefs.

SV



INSTRUCTIONS FOR COMPLETION OF SF-LLL, DISCLOSURE OF LOBBYING ACTIVITIES

This disclosure form shall be campleted by the reporting entity, whether subawardee or prime Federal recipient, at the initiation or receip! of a covered Federal
ioh, or a materialchange to a previous filing, pursuant to titte 31 U.S.C. section 1352. The filling of a form is required for each payment or agreementto make
aymentto any lobbying entity for influencing or atlampting to Influence an officer or employeeof any agency, 8 Member of Congress, an officer or employee of

Congress, or an employseaf 8 Membar of Congress In connection with a coveredFederal action. Complete all itlems that apply for both the initial fillng and material

change report. Refer to the implementing guldance published by the Office of Management and Budget for additional informatlon,

10.

11.

. Identlfy the type of covered Federal action for which lobbying activity Is and/or has been secured to influence the outcome of a covered Federal action.
. Identify the status of the covered Federal action.

. Identify the appropriate claseification of this report. If this is a followup report caused by a material change to the informalion previously reported, enter

the year and quarter in which the change occurred. Enter the date of the last previously submitted report by this reporting entity for this covered Federal
action.

. Enter the full name, address, city, State and zip code of the reporting entity. Include Congressional District, if known. Check the appropriate classification

of the reporting entity that designates if it is, or expects to be, a prime or subaward recipient. Idenilfy the tier of the subawardee, e.g., the first subawardee
of the prime Is the 18t tier. Subawards include but are not fimited to subcontracts, subgrants and contract awards under grants,

. If the organization filing the report In item 4 checks "Subawardee," then enter the full name, address, city, State and zlp code of the prime Federal

reclpient, Include Congresslonal Distrlct, If known.

. Enter the name of the Federal agency making the award or loan commitment. Include at least one organizationallevel below agency name, if known. For

example, Department of Transpartation, United States Coast Guard.

Enter the Federal program name or description for the covered Federal action (item 1). If known, enter the full Catalog of Federal Domestic Assistance
(CFDA) number for grants, cooperative agreements, loans, and loan commitments,

. Enter the most appropriate Federal identifying number avallable for the Federai action identlfied in lem 1 (e.g., Request for Proposal (RFP) number;

invitation for Bid (IFB) number; grant announcement number; the contract, grani, or loan award number; the application/proposal control number
assigned by the Federal agency). Include prefixes, e g , "RFP-DE-90-001."

. For a covered Federal action where (here has been an award or loan commitment by the Federal agency, enter the Federal amaount of the award/loan

commitment for the prime entity Identified in item 4 or 5.

(a) Enter the full name, address, city, State and zip code of the lobbying reglstrant under the Lobbying Dlsclosure Act of 1995 engaged by the reporting
entity identifled in item 4 to influence the covered Federal action.

(b) Enter the full names of the Individual(s) performing services, and include full address if different from 10 (a). Enter Last Name, First Name, and
Middle Initial (M).

The certifying official shall sign and date the form, print hisfher name, title, and telephone number

According to the Paperwork Reduction Act, as amended, no persons are required to respond to a collection of information unless It dispiays a valid OMB Control
Number. The valid OMB control number for this infarmation collectionis OMB No. 0348-0046. Public reporting burden for this collection of Information s
estimated to average 10 minutes per responss, including time for revlewing instruclions, searching existing data sources, gathering and maintaining the data
needed, and completing and reviewing the collection of Information. Send comments regarding the burden estimate or any other aspect of this collection of
information, including suggestlons for reducing this burden, to the Office of Managementand Budget, Paperwork Reduction Project (0348-0046), Washington,
DC 20503.
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CERTIFICATE OF LIABILITY INSURANCE

OATE (MM/IDOIYYYY)

97142017 6/19/2017

THIS CERTIFICATE IS ISSUED AS A MATTER OF INFORMATION ONLY AND CONFERS NO RIGHTS UPON THE CERTIFICATE HOLDER. THIS
CERTIFICATE DOES NOT AFFIRMATIVELY OR NEGATIVELY AMEND, EXTEND OR ALTER THE COVERAGE AFFORDED BY THE POLICIES
ELOW. THIS CERTIFICATE OF INSURANCE DOES NOT CONSTITUTE A CONTRACT BETWEEN THE ISSUING INSURER(S), AUTHORIZED

ey £ PRESENTATIVE OR PRODUCER, AND THE CERTIFICATE HOLDER.

IMPORTANT If the certificate holder is an ADDITIONAL INSURED, the policy(ias) must have ADDITIONAL INSURED provisions or be endorsed,
if SUBROGATION 1S WAIVED, subject to the terms and conditions of the policy, certaln policles may require an endorsement, A statement on
this certificate does not confer righls to the certificate holder in lleu of such endorsement(s).

(404 ) -160-3600

PRODUCER [ ackion Companivs g
1IN IRTITO oy Qi B EAX
22801 Lnl‘dlll‘kt‘.‘R_Oﬂd NE, Suite #250 w‘( No’ - AL o
Atlanta GA 30305 E-MAIL
ADORESS:

INSURER(S) AFFORDING COVERAGE NAIC #
wsyreR A : Travelers Property Casunlty Co of America 235674
i"j;”.‘i". Preferred Meal Systems, Ing, wsyser 8 Sentry Insurance o Mutual Company 24958
3240 St Choeles Road wsurer ¢ : Seniry Casualty Company.. . 2846()
Beskeloy 1L 60163+1341 wsuer o Continental Casualty Company 20443
INSURER E :
INSURER F , |
COVERAGES CERTIFICATE NUMBER; 14773365 REVISION NUMBER: NXXXXXX

"HIS IS TO CERTIFY THAT THE POLICIES QF INSURANCE LISTED BELOW HAVE HEEN |SSUED TO THE INSURED NAMED ABOVE FOR THE POLICY PERIOD
INDICATEZD. NOTWITHSTANDING ANY REQUIREMENT TERM OR CONDITION OF ANY CONTRACT OR OTHER DOCUMENT WITH RESPECT TO WHICH THIS
CERTIFICATE MAY HE ISSUED OR MAY PERTAIN THE INSURANCE AFFORDED BY THE POLICIES DESCRIBED HEREIN 1S SUBJECT TO Al.L THE TERMS
EXCLUSIONS AND CONDITIONS OF SUCH POLICIES LIMITS SHOWN MAY HAVE BEEN REDUCED BY PAID CLAIMS

; Ol suB| POLICY EFF | PQLICY EXP
i TYPEOFINSURANCE WAl Wut  POLCYNUMBER | idOnvre sBnwtg LMTS —
AOX " COMMERCIAL GENERAL LIABILITY YCOUN Ge0-ICTROTS- 1T - 16 L2007 et EACH OCEUNIENCE s 100 ()0()
' DAMAGE To RENTRD ™
CLAIMS-MADE | OCGUR ! PREMISES ([ 3 oucuirence) .s 1,000,000
MED EXP (Any one peraony + § 3,000
PERSONAL & ADV INJURY 5 1,000,000
GEN'L AGCREGATE LIMIT APPLIES PER , | BENERAL AGGREGATE s 2,000,000
POLICY RO, Loc PRODUGTS - COMPIOP AGG | 5 2,000,000
o SR - ikt : -
AUTOMOBILE LIABILITY NCUUON 90 IRRA0-04 (AUSN) ; bauiy h "2(“'; fi'{.’.'\g'c‘éﬁ%"m“ w4 1,000,000
| ) o acgiden
Y\ ANYAUTO AT REIO-USEMAD AT 'f P01 RoDILY INURY (Per person) XX X XXX
AL SHhEbtED | ﬂ()DILvINJUHV(l‘u_u_cc!d_onl) s \\\\)\\X
’ HIRED NONOWNILD PROPERTY DAMAGE i
! AUTDS ONLY AUTOS ONLY | 1 §Mu ceadenst) e A
i ‘s \\)\‘(\\X
[ N | UMBRELLALIAB X |, OCCUR N N 6012213531 i Y Wi a7 FACH OCCURRENCE s 235,000, ()00
| EXCESS LiAB CLAIMS.MADE , AGGREGATE 3 23,000,000
- (R RETENTION & i e R ]r._.._s_..,\i.‘{X.\_’_“N_
‘RS COMPE 1ON : (TR aTh
Il AND EMPLOYERS: LIABILITY - N oo jagan0p sramz vy NS I
C v pROMIIE FORMARINEIS, 23 CUTIVE {—;!] - 90- 18R-10-02 (Retra) 207 0912007 gy EAGH ACCIDENT s 1,000,000
G VICERMEMIER T %ULLEL" * S . e
{Muniatary s NIt} ’ — LEL DISEASE - EAFMPLOYEE § 1,000,000
il t {
o |u"l 1 h'jf'] Il‘)l;-l| ?n'l BALIEE Lt N o . ! (1 DISEASE - ey oMt s | 000000
A Ppany NN KISCMB IS 26316 1006 o207 Limie S30LANTI6T

i

DESCRIPTION OF OPERATIONS / LOCATIONS | VEHICLES (ACORD 101, Addllional anurks Schadulo, may hu attachiod It movo spRca s mqulrod)
The City of Wilmington is ineluded as additional insured with regards to General Liability as jequired by w ritten comraet, provided the weitten contract way
exeetted prior w ihe dite ol loss, and is subject 10 paliey terms, conditions, and exclusions,

CERTIFICATE HOLDER

CANCELLATION

147733865

City of Wilminglon
800 Freneh Street
Wilmington DI 19801

SHOULD ANY OF THE ABOVE DESCRIBED POLICIES BE CANCELLED BEFORE
THE EXPIRATION DATE THEREOF, NOTICE WILL BE OELIVERED IN

ACCORDANCE WITH THE POLICY PROVISIONS.
AUTHORIZED REPRESENTA'!U& . __

2. r‘" )
[ sl '-{{/{’{}&71(

ACORD 25 (2016/03)

© 1988 ZI.MKACORD CORPORATION, All rights reserved.

The ACORD name and logo are registered marks of ACORD
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City of WiLmingToN - BusINESS LICENSE

ACCOUNT NO. LICENSE NO. CODE *FEE PAID

017164 1833 9008 WHOLESALER NON-EDIBLE 5181,00

BUSINESS PREFERRED MEAL SYSTEMS INC Expires: 12/31/2017

5240 SAINT CHARLES RD 2 O 1 '7
BERKELEY, IL 60183-1341 ISSUED BY
q 'L\— . ‘4’\__ b-é‘Q——m—u
PREFERRED MEAL SYSTEMS INC r /

5240 SAINT CHARLES RD

BERKELEY, IL 60163-1341
COMMISSIONER

DEPARTMENT OF LICENSES & INSPECTIONS

k THIS LICENSE MUST BE DISPLAYED IN A PROMINENT PLACE /




LICENSENO. 2012103617 omu STATE OF DELAWARE VALID

POST CONSPICUOUSLY DIVISION OF REVENUE 01/04/17 - 1231117
NOT TRANSFERABLE

susinesscooe 374 veenssn - WHOLESALER-FOOD PROCESSOR
DLN: 1 6 953 1 8 30 GROUP CODE ACTNIEY

DATE ISSUED:  12/20/16
“*VALIDATED"

LICENSE FEE  $ 75.00

MAILING ADDRESS BUSINESS LOCATION

PREFERRED MEAL SYSTEMS ING
5240 SAINT GHARLES RD
BERKELEY IL 60163-1341

PREFERRED MEAL SYSTEMS ING
5240 SAINT CHARLES RD
BERKELEY IL 60163-1341

1S HEREBY LICENSED TO PRACTICE, CONDUCT OR ENGAGE IN THE DCCUPATION PATRICK T. CARTER
OR BUSINESS ACTIVITY INDICATED ABOVE IN ACCORDANCE WITH THE LICENSE - e
APPLICATION DULY FILED PURSUANT TO TITLE 30, DEL CODE

IMPORTANT - TEAR AT ABOVE PERFORATION AND DISPLAY IN A PUBLIC LOCATION

Federal E { No. or Business Code 374 Licensed WHOLESALER-FOOD PROCESSOR
Social Security Number 1 36266 4596 002 Group Code Actvity

The State of Delaware Business License printed above must be posted in a public area at the
location address listed. If you have any questions regarding this license, please call (302) 577-8778.

- REPLACEMENT LICENSES

Keep this portion of your license separate, in case you need a replacement for any lost, stolen or
destroyed license. A $15 fee will be charged for the replacement of a license. Send the $15 along
with a copy of this form or provide your Federal Employer Identification Number, or Social Security
Number, suffix, Business Code, Business Name and address to Delaware Division of Revenue, Attn..
Business Master File, PO Box 8750, Wilmington, DE 19899-8750. You will receive your replacement
license within three to four weeks.

OTHER IMPORTANT INFORMATION

Most licensees are aiso required to pay either gross receipts or excise taxes in addition 1o the
license fee. You can file these taxes online or obtain a paper forim from our website at
www.revenue.delaware.gov. You must submit all business tax returns filed with the Division of
Revenue under the same identiflcation number. If you are a sole-proprietor, and have a federal
employer identification number, use the employer identification number, not your social security
number. Only sole proprietors with no employees are allowed to file under their social security number,
Inquiries regarding your coupon booklets to pay withholding, corporate tentative, and Sub
Chapter "S" estimated taxes, or to make changes to your name, address, or identification number,
should be directed to the Business Master File Unit at (302) 577-8778.

INTERNET SITE

The Division of Revenue web address is: www.revenue.delaware.gov. Visit our web site for tax tips,
'inks to telephone numbers, forms thal you can downioad, links to other State agencies, the Delaware
“=-Code, the publication "Delaware Guide for Small Business" and lots more. Internet filing of personal
income tax retums via the Division of Revenue's website is available. Internet filing for Withholding,

Gross Receipts and Corporate Tentative payments is also available.



\U.S. DEPARTMENT OF AGRICULTURE 1. DATE 2. EST X
FOOD SAFETY AND INSPECTION SERVICE SESSUETHSNING
August 16, 2016 ‘ 5370/ pP-987
. eagier L
GRANT OF INSPECTION 3. DIETRICT CODE - o
60 24
4 NAWME AND MAILING ADDRESS OF APPLICANT (Use 0 Digt Zip Code if Known) | 5. DISTRICT OFFICE CONTACT INFORMATION (maling addrass, e-mail, phane number;
Preferred Meal Systems Inc. Philadelphia District Office
5240 St. Charles Road Mellon Independence Center, 701 Market Street, Suite 4100-A
Berleley, IL 60163 Philadelphia, PA 19106
E-mail: Philadelphia.GrantCurator@fsis.usda.gov
6. LOCATION OF ESTABLISHIMENT (PHVSICAL STREET ADDRESS) 7 TYPE OF GRANT - e —
5600 First Avenue M A
i e
Brooklyn, NY 11220 |  CONDITIONAL (VALIDATE MAGSE PLAN)
[X] REGULAR
£ TVPE OF INSPEC NI (Chiech ol that appiy o TG DLTE OF INAJGURATION OF SERVIZE T
P& mERT [X| POULTR: ™ eas
= . April 27 1984
i IMPORT T SILURIFORMES Figd :

AGREEMENT AND CERTIFICATION: ~ survey of your cutablishrgrd an ine lotahon show) sbove iiicales compiancg voll e applicabdle tegunenem:

in Title 8 CHAFTER 11 - 000 SAFETY AND INSPECTION SERVICE, DEFARTMER T OF AGRICUL TURE 1egulations fmonmlgaled under (he: authany

al the Federa Mem Inspechon A, the Poullry Praducie inspeetinn Acl o the [ g Producls Inspechorn 40 Accondingly inspeclion sarves qraniac
Aoenpy of F 518 Forr, G200-2. Application for Fedenal Inspeation. s enclosed or ghachert. Thig application wpeciies ine type o operation conducted st yout
enlaunshinert end conlging your agresemen and cerlificalor: that you will conform sinally o applicable Federat law and regulations pereining te he

{ ingpection af meat poultne Sliurfonmes fisli or egg product or the importatior: 5 meat, poultry, Siluriformes fish o egg praduct

s our establishment 15 under (he supervision of the Distiicl Mfice Zontact he Diskis Office if you need teln i interpreting the provisions ol the regulesicn:

REMARKS:

Revised t¢ show Update: Change of Officers
Other Names: The Maramont Corporation

ccC.

District Office Staff - Philadelphia, PA

Frontline Supervisor - Brooklyn, NY

LL.S Government Office File Tel. No.. 718-439-8900
Debt Management Unit

Personal Property Section - ASD

Printing and Distribution Branch - ASD

Official Est, File
———— - e e sy e ey ----'--——ﬁ.——— 2 e —— —_— — - i ee— —
/NSTRICT MANAGER SIGNATRE LN . 1 PRINT NAME
i /,/.\_).- E | ’;’-'_;;:'..- |
]'.‘ /C ) )"L_ S \ } f\/\} \'\vu- -7 Ms, Susan G. Scarcla, District Manager
\, | e - - )

' FBIG FORN 5200-1 {0/:8/2018: PREVIOUS EDITIONS OBSOLETE

\/



| JS D U.S. DEPARTMENT OF AGRICULTURE

A AGRICULTURAL MARKETING SERVICE
- SPECIALTY CROPS PROGRAM, P.A.C.A. DIVISION LICENSE CERTIFICATE
k NATIONAL LICENSE CENTER (Issuod Under the Perishable Agricultural

“'"-/"‘ 1400 Independence Ave SW Commodities Act -7 U.S.C, 4998 - 499s)

Room 1510 Siop 0242
Washington DC, 20250-0242
(800) 495-PACA

I, LICENSENO. | 2. ANNIVERSARY 3. TYPE OF BUSINESS 4, NATURE OF BUSINESS $. OWNERSHIP TYPE 6.NO, OF
DATE BRANCIIES
20140403 02-04-2018 BOTH FRESH & FROZEN PROCESSOR CORPORATION (]
ATTN: PAUL ALTOBELLI Read
MARAMONT CORF THE "NOTICE TO LICENSEE"
$600 FIRST AVE BLDG C on reverse side
BR N =
OOKLYN Y 11220-0000 LICENSEE:
Please examine this Certificate
Jor acciracy.
Report errors 1o P.A.C A, Office
BUS: 5600 FIRST AVE BLDG C at above address
BROOKLYN NY 11220-0000
Phonc: (708) 318-2300 [Fax:  (718) 238-0974 Emnil: PATRICE.TILLMAN@PREFERREDMEALS.COM
STATE IN WICt INCORPORATED OR FORMED DATE INCORPORATED
EIN: 112592956 NEW YORK 11-19-1981
RINCIPALS -OWNERS, PARTNERS, OFFICERS, DIRECTORS, MEMBERS, AND HOLDERS OF MORE THAN 10% OF STOCK
NAME ( LAST - FIRST - MIDDLE INITIAL ) TITLE
MARTAMONT HOLDINGS CORP SH
g OLDFARB DAVID ve
TILLMAN PATRICE co,ve
CKIVARI GEORGE A CEOQ, P

Tus 13 10 cerly that the above 1s hicensed under the Penahable Agncultursl Commoditiea Act, 1930, ta handle
fresh and frozen fruiss and vegetablcs a3 a commisyion merchant and/or dealer, endlor broker as defined 10 saxd
Act unil] such wme as thie liconse 13 suspended, revoked or termmated

- £ S - P

CG: HFDL
DEPUTY ADMINISTRATOR, FRUIT & VEGETABLE PROGRAMS



Al
STATE OF NEW YORK
OEPARTMENT OF AGRICULTURE AND MARKETS
10B AIRLINE DRIVE

FSI LICENSING UNIT ALBANY. NEW YORK 12235
5184855326

LICENSE NOTICE

The lower portion of this notice is the license (or this estzblishmeat

If new or additional activities are to be conducted al thix locitiait vou st reporz thes: additions! sctivities to the regional

office in vour crea for approval prier (v (he s1a71 of the new activity

If you self the business, changye locations or ownershap stuciere. contact tie regicnl office in your grea to have our revords

updatest and obtain a new mispecticn and'or license applicatic

Fegional Offices:

tuifalo Roch: tier Syrocuse Alleny Mewre NY, 1) % 81
716 ©47-3.75 5148 427-2373 118 570452 81Kk 465-5326 TR T22-2076

The tizensee hios consenied @ the Fee enty and frce ascess (0w heensed premises, baiiaings sad effices oty
Cenamissioner the Commissioner's agenis end inypectors in pursucnce ¢f the Commissianer’s Juty to supervise und regutiw the
srodoction, storige. sile and use of articles subject to the Commiissioner’s jurisdiction,

Fyou ¢iier o give or give any boneii, thing erwoney ;--'._-.- enplayvee of b ey stmunt o Zprcuiiar and L reels, yowr

crnduct v ul Lo reparted 10 vour tazal pelice or sheriffs aepanme

fany employee of wi: D

,.

?22 or hy phoar 18003674448, You moey ilso repent thiat candust to your focal police or sheriil's Jcrar e,

Pirase post the license porion of (g neifse in thy estabhshment

srinent ef Agricuiture und iMarkets sshs for or aceepts Lny Leneli, ll'ing or muiwy i youd, you
awdd ropoert har canduat W ihie Luspoet 1 General of New Yok Suite by writing to the ]n:,-u.\-r Generol, Stete Copuol, “dbany, NV

. Date Tssued: (62572015 T Em;? k\—\u'l- S_zle T Enuw Mo, £0620 T
Deparuaent of Agricullure snd Maticls
Expires: (54142017 Albany, NY 12215 Cenificate No.. 136123
Fee Feid §:00 FOOD PROCLESEING Esuit: No, 614197

LICENSE

Pursuiis to Aricle 20-C of the Agreulture and hiarkess Low, the Beznce 15 o
perforni 1 ove assivities for w el it hus sppiicd 1o be pe (om.».d at hic loeat

cherized ia

| - . v
This ficerse cienot be sold or trarsferred.

MARAMONT THE ,-*‘“‘\

§600 IST AVE EILDGC Y M ‘(, '_f' '/W__J

BROGIIYN, NY 11220 et [
[icherd A. Beil

-
L e Ce rmuﬂnc- ier

1
[ MARANONT CC RF
|
|

(52N
L




In Consideration of Two Hundred Dollars,

By Authority of the L

Village of Berkeley Y

License is Hereby Granted to L e

Preferred Meals -
To operate a business for a term =‘~\
. @ED
Commencing the 1st day of January, 2017 '-_J,jf

And Ending on the 31st day of December 2017 i |
ori o = ]
e B

ThisZ? 77 day of et ibins __ 5L / //g

- -

VILLAGE PRESIDFNI‘

7
(" (Vs . o . j
Attest: - Ll A f/;‘{'r.'-"r_gf-fgz__
y

prot ||

P EAAn s N
TN

&



WILS3 13{

Preferred Meal Sys(

Breakfast

Wilmington Dept of Recreation- Summer Summer 2017
Day 1 Day 2 Day 3 pay 4 Day 5 '
MultiGrain Cheerios 201355| Blueberry Muffin 20139 Cinmamon Raisin 8agel 201372}  Strawberry Yogurt Cinnamon Rolt 201472
Fresh Fruit Mixed Frult Cup Cream Cheese Applesauce
Apple Juice Blended Froit Juice Pear Cup Grape Juice
Orange Juice
1% White Milk 8626| 1% White Milk B626| 1% White Mitk 8626| Banana Mulfin 1% White Miik 8626
Fresh Plum
Orange Juice
1% White Mk 8626
Day 6 Day 7 Day 8 Day 9 Day 10
Raisin Bran 201413| Golden Grahams 201421 | Baget w/lelly 201668| Fruit Loops 20138 Donut 20168
Fresh Fruit Fresh Frut Orange Juice Fresh Fruit Grape Juice
Orange Juice Apple Juice Apple Juice
1% White Milk 8626 1% White Milk 8626| 1% White Milk 8626 1% White Milk 0626 1% White Milk B626
Day 11 Day 12 Day 13 Day 14 Day 15
Strawberry Breakfast Bar Fruit Yogurt 20146 | Frosted Flakes 201364 Mini Wheats Littie Bltes 201401f  Cinnamon Roll 20144
Graham Crackers Fresh Fruit Applesauce Fresh Fruit
Fresh Fru Grape Juice Orange Juice Grape Juite
Apple Juice
| Orange Juice 1% White Mik 8625 | 1% White Mitk B626| 1% White Milk 862€ 1% White Milk 2626
l 1% White Milk 8626
Monday, May 22, 2017 2:32:16PM Customer Menu Items Page 1 of 2

"This institution is an equal opportunity provider and employer”

“*Menu is subject to change.”



wnssn( Preferred Meal Sys( Lunch & Dinner L (
Wilmington Dept of Recreation- Summer Summer 2017
Day 1 Day 2 Day 3 Day 4 Day 5
Turkey Ham & Cheese 1865| Beef Bologna & Cheese 1866 Sliced Turkey 1867 SULICED CHICKEN ON BUN Chicken Strips 1869
on a Bun on Wheat Bread on 3 Kaiser Rolt Lettuce & Tomato
Agplesauce Peach Cup Mixed Fruit Cup French Dressing
Orange Juice Apple Juice Grape Juice Crackers
Musard Mustard Mayonnaise Apple Muffin
Graham Crackers Vanilfa Cookie Orange Juice
Fat Free Chocolate Milk 7358| 1% White Milkc 8626| 1% White Milk 8626| Lettuce & Tomato 1% White Milk 8626
Ice 92050 Ice 92050| e 92050| Pineapple Cup Ice 92050
Mayonnaise
1% White Milk 8626
Ice 92050
Day & Day 7 Day 8 Day 9 Day 10
Turkey Breast 1870| Chicken Salad 21180 | Peanut Butter & Jelly Swiré 210052| Beef Bologna & Cheese 1881|  Slloed Chicken 1874
8 Swiss Cheese on a3 Wheat Roll WG Crackers on Wheat Bread on a Kaiser Roil
on Wheat Bread Peach Cup Cinnaman Applesauce Pineapgle Cup Applesauce Cup
Peach Qup Apple Juice Raisins Apple Juice Grape Juice
Apple Juica Mayonnaise Mustard Mayonnaise
Mayonnaise Potato Chips
Snickerdoodie Caokie
Fat Free Chocolate Milk 7358| 1% White Milk B626| % White Mikk 8626| 1% White Milk 862 Fat Free Chocolate Milk 7358
Ice 92050| Ice 92050 Ice 92050| 1Ice 92050 Ice 92050
Day 11 Day 12 _Day 13 Day 14 Day 15
Turkey Breast & Cheese 1878 Tuna Salad 1868| Beef Bologna & Cheese 1877| Turkey Ham 1876|  Beef Bologna & Cheese 1878
on a Kaser Roll Lettuce & Tomato on Wheat Bread & Swiss Cheese on a Bun
Peach Cup Mustard/Mayormaise Fineapple Cup on a Steak Roll Pear Cup
Apple Juice Wheat Crackers Blended! Fruit Juice Lettuce & Tomato Blended fruit Juice
Mayonnaise Mixed Fruit Cup Mustard Mixed Fruit Cup Mustard
Fruit Roil Up Grape Juice Snickerdocdle Cockie Grape Julce vanllla Cookie
Potato Chips Mustard
1% White Milk 8626| 1% White Milk 8626| 1% White Milk 8626| Fat Free Chocolate Milk 7358 1% White Mikk 8626
ce 92050| Ice 92050 | Ice 92050| ¥ce 92050 lce 92050
Monday, May 22, 2017 2:32:17PM Customer Menu Items Page 2 of 2

“This institution is an equal opportunity provider and employer”

**Menu Is subject to change.”




wnssn{ Preferred Meal Sys( Snack e (
Wilmington Dept of Recreation- Summer Summer 2017

Day 1 Day 2 Day 3 Day 4 | Day 5
Snickerdoodle Cookie 9118 | Pretzels 3545 Cherry Breakfast Bar 9418| vanilla Yogurt 8338] Tortila Rounds 3548
1% White Milk 8626| Grape Juice 7423| 1% White Milk 8626{ Orange Juice 7427|  Apple Juice 7418
Day 6 Day 7 Day 8 Dav 9 Day 10
String Cheese 8716| Vanilla Cookie 9116 Multigrain Sun Chips 3546| Fresh Apple 7521 Cheddar Goldfish Crackers 3146
Ovange Juice 7427| 1% White Milk B626| Grape Iuice 7423| 1% White Mik 8626/ Blended Fruit Juice 7426
Day 11 Day 12 Day 13 Day 14 Day 15
Snickerdoodle Cookie 9118| Cheddar Sun Chips 3547 Mixed Fruit Cup 803671| Animal Grahams 4394}  Popped Crisps 2692
Honey BBQ
1% White Milk B626| Orange Juice 7427| Fat Free Chocoiate Milk 7358| Agple Juice 74191 1% White Milk 9626
Monday, May 22, 2017 2:08:35PM Customer Menu Items Page 1 of 1

"This institution is an equal opportunity provider and employer” "*Menu is subject to change.”




PROPOSAL FORM

DATE: S/23/3017 CONTRACT: 18028PR

Attached hereto is a bid bond in the amount of _10%
and _ 0.00

- ———— = — cents,

_ dollars

e e e e

City of Wilmington Business License Number js 1933 -

. .

This proposal is submitied which the knowledge that the Department of Finance, Division of Procurement
and Records, reserves the right to reject any and all proposals, when in its judgment, it is in the best
interest of the City of Wilmington to do so.

A valid license/permit and a copy of the most recent health inspection need to be submitted with
proposal form.

We, the undersigned, herchy agree to furnish and deliver, per specifications, the item(s) listed below to
the City of Wilmington, Parks and Recreation (various locations), Wilmington, Delaware 19801,

Approximate # of Unit
Item Quantity Days Description Price Price
I 3,000 49  Individual Breakfasts (as specified) $152 $ 223,440.00
2 3,600 49 Individual Lunches (as specified) $261 $460,404.00
3 3,000 49 Individual Snacks (as specified) $080 $117,600.00
4 1,200 49 Individual Suppers (as specified) $ 261 $153,468.00
GRAND TOTAL § 954,912.00
Location of Bidders’ Preparation Facility: 5600 First Ave., Building C

—Brooklyn, NY 11220

FIRM: ___Preferred Meal Systems, Inc. =
Corporation, Pargiiership, Individual_

L

PER: a
d or Printed)
TITLE: ____VP-Controller S
ADDRESS: 5240 St. Charles Road, Berkeley, L 60163
PHONE; S i
FAX: — s
FEDERAL LD.: -
PF-1

WCITY-WORLDOX\WORDPROCESSING\WDOX\1012901 1\W0090678. DOCX / 4/25/2017
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MICHAEL §. PURZYCKI
Mayor

May 31, 2017

Mrs. Tina Auslin

Division of Procurement & Records
Department of [Finance

City County Building

800 French Street

Wilmington, Delaware 19801

Dear Ms. Austin:

This letter serves to notify the IFinance Department that Park and Recreation. Division of Youth
and Families Youth and Fumilies Division accepts the bid submilted by Preferred Meals on
contract #18028PR. The bid is for the FY 2018 contract (SFSP) Summer Food Service Program
in the amount of nine hundred lifty four thousand. nine hundred twelve dollars and zero cents
(5954.912.00).

“I'he unit cost of the each meal is as follows; $1.52 for approximately 3,000 breakfast meals,
$2.61 for approximately 3.600 Lunclv/Supper meals and $ 0.80 for Snacks for 49 days. This
acceptance is based on the bid npening that was held on Thursday, May 25, 2017.

['he actual dollar amount to Preferred Meals will be based on the number of meals actually
requested and received by the sponsor,

If there are any questions or concerns, please contact me at (302) 576-3844.

o/ T/,
Rl e

C Nicole R. /\ddm.s, M. Ed. .‘f
Youth and Families Division

Ce:  Kevin Kelley - Director, Parks and Recreation- A“R
Wayne Jetferson — Dc.pulv l)m,(,tm Parks and Recreation

Alian v o 1Y 2nees MAYYA Y . = . ARTE Ta N Tt "



CERTIFICATE OF AWARD OF CONTRACT

T hereby certify that Contract No. 18028PR is on this 6th_ day of June 2017 awatded to Preferred Meals
System, Inc,, in the amount of $954,912.00 as per Proposal dated 5/23/17 and that this award is made in
compliance with Wilin_Code  (Chartet), Section 8-200, to wit:

1. Dlans and specifications for the work, supplics, or materials were filed with the Department of Finance,
Division of Procurement and Records for public inspection on 5/3/17,

2. I'he advertisement calling for sealed bids on this contract was published in the News Journal on

5/3/17 & 5/10/17 stated that bids would be opened at 3:00 p, m. on 5/28/17

3, All sealed bids received were publicly openced in the office of the Department of Finance, Division of
Procurement and Records in the presence of the City Auditor_desiring to make the purchase at 3:00 p.m. on
§/25/17 Other persons present at the opening of the bids were: T'tna Romano-Austin, Phil Ceresim,
Tama Lhompson

4. Bids were submitted by the following contractors in the following amounts:

Contractor Addrcss Date of Bid Amount
1, Preferted Meal Systems Berkeley, I, 5.25.17 $954,912.00
2. Revolution Foods Tdison, NJ 5.25.17 $1,103,970.00

5 ‘I'he foregoing bids was accompanied by a bid bond in the amount of ten percent (10%) of the
total bid which was the amount required in the specifications.

6. City License Number

7. Upon recommendation of Superintendent of Parks & Recreation Department and after duc
consideration, | determined that the contractor Lo whom this award is made was the lowest responsible
bidder. In suppott of this determination I have reccived the following written recommendations, which are

on file at my office:

Author Lmployment Position Dare
Kevin ielley Duwector of Parks & Recreation 5/31/17
Nichole R Aduing Manager, Youth & Fapuly Diviston 5/31/11
Approved as 1o Form /

Wl .67 S 4, A /m«'t./m ﬂdﬁ%

Frrst Assistant City Solicitor Department fof Finance, Division of Procurement



Delaware

The First State

I, JEFFREY W. BULLOCK, SECRETARY OF STATE OF THE STATE OF
DELAWARE, DO HEREBY CERTIFY "PREPARED MEAL HOLDINGS, INC." IS DULY
INCORPORATED UNDER THE LAWS OF THE STATE OF DELAWARE AND IS IN GOOD
STANDING AND HAS A LEGAL CORPORATE EXISTENCE $O FAR AS THE RECORDS
OF THIS OFFICE SHOW, AS OF THE TWENTY-FIRST DAY OF JANUARY, A.D,
2016.

AND I DO HEREBY FURTHER CERTIFY THAT THE ANNUAL REPORTS HAVE
BEEN FILED TO DATE.

AND I DO HEREBY FURTHER CERTIFY THAT THE SAID "PREPARED MEAL
HOLDINGS, INC. " WAS INCORPORATED ON THE THIRTEENTH DAY OF APRIL,
A.D. 2005,

AND I DO HEREBY FURTHER CERTIFY THAT THE FRANCHISE, TAXES HAVE

BEEN FPAID T0 DATE.

T2

NS

J-um-\- w l!u'lbr" BTy dl&lﬂr b]

Authentucation: 201712307
Date: 01-21-16

3938845 8300

SR# 20160341637 .
You may verify this certificate online at corp, delaware gov/authver.shtml

N ~ Quwa“‘
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W95 |Office of Secretaryof State.| (B2

S Eliaha &. Dukes, Sooxelary of Slate of the Sate of Delarsare,
do hereby certifyddaddde a&meamd/om;a&;%uz a &mwama’wmeofc(ﬁy()f

Certificate of Incorporation of the "MASS FEFDING CORPORATION",
as received and filed in this office the second day of October,

A.D: 1967, at 10 o'clock A.M,

In Testimany Whereof, Fhavedexcunds set myhand
;: and c}%a'a/ seced at Diven dhés second a/a}/,
o/ __October en lhe year (}/nuof .(/(;ﬂ(/

one housand nine hundred and . ___sixty=seven. .

| Adegld
M

Seceniary of State

T o A1t Secvatary of Siase

P FORM 1281



PREFERRED MEAL SYSTEMS, INC.

CERTIFIED COPY OF RESOLUTIONS

1, the undersigned, President, of Preferred Meal Systems. Inc., a Delaware Corporation,
hereby certify that the following Resolutions excerpted from the minutes of the corporation were
duly adopted by unanimous consent of the Board of Directors of the Corporation on the 7™ day
of January, 2014,

RESOLVED, that the President and Chief Executive Officer, Vice President and
Controller, Senior Vice President of Operations, and Senior Vice President of Information
Services of this Corporation be and hereby are authorized to execute and deliver on behalf of this
Corporation contract documents; and

FURTHER RESOLVED. that the President and Chief Executive Officer, Vice President
and Controller. Senior Vice President of Operations, and Senior Vice President of Information
Services of this Corporation be and herchy are authorized to attest to the said contract and other
documents.

I further certify that the foregoing Resolutions have not been rescinded or modified and
remain in full force and effect.

I further certify that the following are the names of all officers qualified to sign for the
Corporation.

President and Chief Executive Officer George A. Chivari
Senior Vice President of Operations Mark Goodman
Vice President and Controller Patrice Tillman
Senior Vice President of Information Services Vito Trifiletti

IN WITNESS WHEREOF, I have hereunto set my hand und the seal of the Corporation
this 7' day of January, 2014
9 i \‘r) }[\ (‘ k A T . S —

(Jeurur* A. Chivan, President and CEO



ISSUED IN TRIPLICATE BOND NO. 9231895

FORM OF BOND

Know All Men By These Presents, That We,
Preferred Meal Systems, Inc,
of 5240 St. Charles Road, Berkley, IL 60163-1341

as principal, and _Fidelity and Deposit Company of Maryland
| 1299 Zurich Way, Schaumburg IL 60196
as Surety, legally authorized 1o do business in the State of Delaware, are held and firmly bound
unto the City of Wilmington, a municipal corporation of the State of Delaware,(hercinafter

sometimes referred 10 as the Obligee), in the amount of (Two Hundred Thirty Eight Thousand
Seven Hundred Twenty Eight <« 00/100----- Dollars ($238,728.00) be paid to the said obligee,
the City of Wilmington, for which payment, well and truly to be made, we do bind ourselves, our
and each and every of our heirs, executors administrators, successors and assigns, jointly and
severally, for and in the whole, firmly by these presents.

Sealed with our seals.

Datedthe  12th ~~ dayof June ~ ,2017
Now, the condition of this obligation is such, that if the above bounded Principal who has

been awarded by the Department of Finance, Division of Procurement and Records, a certain

contract designated i)y the parties thereto as 18028PR “Summer Food Service Program”
-

dated | 9-1__ ~ dayof Dome_ 2017, shall well and truly keep, do and

perform, each and every, all and singular the matters and things in said contract set forth and
specified to be by the said Principal kept, done and performed at the time and in the manner in
said contract specified, including the payment in full to all and every person furnishing material
or performing labor or service or any of them in and about the construction of said contract and
the performance of said contract, all and every sum or sums of money due him, them or any of
them, for all such labor, services and/or materials, and shall make good and reimburse the above
named The City of Wilmington, a municipal corporation, sufficient funds to pay the cost of
completing the contract which the obligee may sustain by reason of any failure or default on the
part of said Principal, then this obligation shall be void; otherwise, to be and remain in full force

and effect.



"1

Provided, however, that any alterations which may be made in the terms of the above-
mentioned Contract, or in the work to be done under it or the giving by the Obligee of any
extension of time for the performance of the Contract, or any other forbearance on the part of
either the obligee or the Principal to the other, shall not in any way release the Principal and/or
Surety or cither of them, their heirs, executors, administrators, successors, or assign, for linbility
hercinunder, notice to the Surety of any alteration, extension or forbearance, being hereby

expressly waived.

Signed, sealed and delivered Preferred Meal Systems, Inc.

in the presence of:

> VS
/(:;'l‘f'f;u Lz'/zﬂ“z.,; #”J"’ ‘fqdf%-'/{(—

Name Typed or Printed
“Approved as to Form and Fidelity and peposit Company.of ]\_/l_gryland
Surcty Approved” Surety CompaﬂY/
By: %// /
Atlorney-In-Fact (Seal)

Stephen A. Vann

— = ee— 3280 Peachtree Rd., Suite 250
First Assistant City Solicitor Address:Atlanta, GA 30305 _

Telephone: 404-460-0708

Page 202



ZURICH AMERICAN INSURANCE COMPANY
COLONIAL AMERICAN CASUALTY AND SURETY COMPANY
FIDELITY AND DEPOSIT COMPANY OF MARYLAND
POWER OF ATTORNEY

KNOW ALIL MEN BY THESE PRESENTS: That the ZURICH AMERICAN INSURANCE COMPANY, u corporation of the State of New
York, the COLONIAL AMERICAN CASUALTY AND SURETY COMPANY, a corporation of the State of Maryland, and the FIDELITY
AND DEPOSIT COMPANY OF MARYLAND a corporution of the State o' Maryland (hercin colicetively called the "Companics™), by
MICHAEL BOND, Vice President, in pursuance of authority granted by Article V, Section 8, of the By-Laws of said Companics, which
are set forth on the reverse side hereof and arc hereby certified to be in full foree and effect on the date hereof, do herchy nominate,
constitute, and appoint Stephen A. VANN, of Atlanta, Georgia, its truc and lawful agent and Attomey-in-Fact, to make, cxecute, seal and
deliver, for, and on its behalf as surety, and as its act and decd: any and all bonds and undertakings, und the exceution of such bonds or
undertakings in pursuance of these presents, shall be as binding upon said Companics, as fully and amply, to all intents and purposes, as if
they had been duly exccuted and acknowledged by the regularly elected officers of the ZURICH AMERICAN INSURANCE COMPANY at
its ottice in New York, New York,, the regularly clected officers of the COLONIAL AMERICAN CASUALTY AND SURETY COMPANY
at its office in Owings Mills, Maryland., and the regularly elected officers of the FIDELITY AND DEPOSIT COMPANY OF MARYLAND
al its oftice in Owings Mills, Maryland., in their own proper persons,

The said Vice President does hereby certify that the extract set forth on the reverse side hercof is a true copy of Article V, Section 8, of
the By-Laws of said Companies, and is now in force.

IN WITNESS WHEREQF, the said Vice-President has hereunto subscribed histher names and affixed the Corporate Scals of the said
ZURICH AMERICAN INSURANCE COMPANY, COLONIAL AMERICAN CASUALTY AND SURETY COMPANY, and
FIDELITY AND DEPOSIT COMPANY OF MARYLAND, this 22nd day of September, A.D. 2016.

ATTEST:

ZURICH AMERICAN INSURANCE COMPANY

COLONIAL AMERICAN CASUALTY AND SURETY COMPANY
FIDELITY AND DEPOSIT COMPANY OF MARYLAND

T,

0 WG,
et 1
g
£ - |OF
N
1"5“::‘:':.;::‘“‘“}
By.
Secretary Vice President
Michael McKibben Michael Bond
State of Maryland

County of Baltimore

On this 22nd day of September, A.D. 2016, before the subscriber, a Nolary Public of the State of Maryland, duly commissioned and qualified,
MICHAEL BOND, Vice President, and MICHAEL MCKIBBEN, Sccretary, of the Companies, to me personally known to be the individuals and officers
described in and who executed the preceding instrument, and acknowledged the execution of same, and being by me duly swom, deposeth and saith, that
he/she is the said officer of the Company aforesaid, and that the seals aflixed to the preceding instrument are the Corporate Seals of suid Companics, and that
the said Corporate Scals and the signature as such officer were duly affixed and subscribed to the said instrument by the authority and direstion of the said

Corporations,
IN TESTIMONY WHEREOF, I have hereunto set my hand and affixed my Official Seal the day and year first uhove written,

il
h‘““f‘“' I, :‘"’a
Wbl i-r---....,g‘.‘fz,
Ll (303 7] P\ -
I AN
L .i?

. “ e } i
A IQ M f"ﬁg"-f""' 1608
* (¥ l’."'ffl ;‘\‘

g, G
Uiy T

—

Maria D, Adamski, Notary Public
My Commission Expires: July 8, 2019

POA-F 032-0063



EXTRACT FROM BY-LAWS OF THE COMPANIES

"Article V, Section 8, Altormeys-in-Faet. The Chief Executive Officer, the President, or any Executive Vice President or Vice President
may, by written instrument under the attested corporate seal, appoint attorncys-in-fact with authority to exceute bonds, policics,
recognizances, stipulations, undertakings, or other like instruments on behalf of the Company, and may authorize any officer or any such
attorney-in-fact to affix the corporate scal thereto; and may with or without cause modify of revoke any such appointment or authorily at any
time."

CERTIFICATE

I, the undersignel, Viee President of the ZURICH AMERICAN INSURANCE COMPANY, the COLONIAL AMERICAN
CASUALTY AND SURETY COMPANY, und the FIDELITY AND DEPOSIT COMPANY OF MARYLAND, do hereby certify that the
toregoing Power of Attorney is still in full force and cffeet on the dute of this certificate; and [ do further centify that Article V, Seetion 8, of
the By-Laws of the Companics is still in torce.

This Power of Attorncy and Certificale may be signed by lacsimile under and by authorily of the following resolution of the Board of
Dircztors of the ZURICH AMERICAN INSURANCE COMPANY at a meeting duly called and held on the 15th day of December 1998,

RESOLVED: "That the signature of the President or a Vice President und the attesting signature of a Secretary or an Assistant Seeretary
and the Seal of the Company may be affixed by facsimile on any Power of Attorney...Any such Power or any certificate thereof bearing such
facsimile signature and seal shall be valid and binding on the Company.”

This Power of Attorney and Certificate may be signed by facsimile under and by authority of the following resolution of the Board of
Directors of the COLONIAL AMERICAN CASUALTY AND SURETY COMPANY at a meeting duly called and held on the 5th day of
May, 1994, and the following resolution of the Board of Directors of the FIDELITY AND DEPOSIT COMPANY OF MARYLAND at a
meeting duly called and held on the 10th day of May, 1990,

RESOLVED: "That the facsimile or mechanically reproduced seal of the company and facsimile or mechanically reproduced signature
of any Vice-President, Secretary, or Assistant Secretary of the Company, whether made heretofore or hereafter, wherever appearing upon a
certified copy of any power of attorney issued by the Company, shall be valid and binding upon the Company with the same force and effect
as though manually affixed.

IN TESTIMONY WHERLOF, [ have 1l yeunto subscribed my name and affixed the corporate seals of the said Companies,
this tL ay of j L™ ., ‘.’.n_j/.

s raan,

(07 bl
bt 7 44

Gerald F. Haley, Vice President

TO REPORT A CLAIM WITH REGARD TO A SURETY BOND, PLEASE SUBMIT ALL REQUIRED
INFORMATION TO:

Zurich American Insurance Co.
Attn: Surety Claims

1299 Zurich Way
Schaumburg, IL 60196-1056

-’



CONTRACT----

THIS AGREEMENT, made the {3~ dayof ~Scve. in the year Two Thousand
Seventeen and between the City of Wilmington, a municipal corporation of the State of Delaware,
acting through the agency of the Department of Finance, Division of Procurement and Records,
pasty of the first part (hereinafter designated the “Owner”), and., Preferred Meal Systems, Inc,,
patty of the second part (hereinafter designated the “Contractor”)

WITNESSETH, that the Contractot, in consideration of agreements herein made by the
Owner, agrees with the Owner as follows:

Article 1. The Contractor shall and will furnish and deliver per specifications, on contract
18028PR “Summer Food Service Program” for the Department of Parks & Recreation in
accordance with Advertisement for Bids by the Depattment of Finance, Division of Procurement
and Records date 5/3/17 & 5/10/17 and specifications identified as Contract No. 18028PR and by
the signatures of the parties hercto, are, together with the said Advertisement for Bids, Instructions
to Bidders, Forms of Proposal and Bond, and/or other documents pettinent thereto, hereby
acknowledge and incorporated into these presents and are to be taken as a past of this Contract.

Article 2. It is understood and agreed by and between the patties hereto that the amount of
this Contract is in the amount of Nine Hundred Fifty Four Thousand Nine Hundred Twelve -
- 00/100 -~>oenoo Dollars ($954,912,00) as per Proposal dated 5/23/17 to the Department of

Finance, Division of Procurement and Records.
Article 3. In the petformance of this Contract, the Contractor shall not discriminate ot

permit discrimination against any person because of his race, colot, religion ot his national otigin,

Article 4. This Agreement shall bind the heirs, executors, administrators, successors and

assigns to the respective patties hercto.



- In witness wheteof the party of the first part has, by recommendation of the Youth and Families
Division/Department of Parks & Recreation, caused the hand of Michael S, Purzycki, Mayor,
and the corporate seal of the City of Wilmington, attested by the City Clerk, to be hercunto affised;
and the party of the sccond part has caused the hand of its’ President, (or his authosized
representative) and its’ corporate scal, attested by the Secretary or assistant Secretary, to be hereunto

affixed.

Dated the day and year first above written in the City of Wilmington, County of New Castle, State

of Delaware.

Signed, Scaled and delivered THE CI'ly
in the ptesence of:

/izf(/(f//z{ C%By /l//( L/(

ncss Midhhel S. Purzycki
y »

rosident: (Scal)
VP - Controller

ATTEST:

P

Secretary
Approved as to form on this j E -

Day of _ _me_{ ., 2017

S ,
\' MA%qxstant W ‘ml:utm/




