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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 "Contractot"), 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 5954,912.00 based on an estimated number of meals requested 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, 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 5,2011
ThirdReading. ...... October 19, 2017

Passed by City Council, October 19, 2OI7
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Frfuiaent of biti cofu#cit

ATTEST
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C ity Clerk



Approved as to form this 
c{ 

day of
2u*nb,tr ,2017.

Assistant City Solicitor

Approved 2017.

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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Exhibit A
Ad Number: O002108562

!b"

Run Dates: 05/03/17, 05/10/17

The City of Wilmington will receive
sealed bids

at the Div. of Procurement &
Recards, sth Fl., Louis L, Redding
Bldg., 800 French St., Wilm., DE

19801 for:

18O28PR - SUMMER FOOD
SERVICE PROGRAM

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

Specs may be obtained at the above
address.

Tina M. Romano-Austin Purchasing
Agent ll
Division of Procurement and Re-
cords Department of Finance
5n'.5/lol NJ 
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I INSTRUCTIONS TO FIDDERS

2B - SUMMER P - will be publicly oPened and
Building, 800 French Street,r Conference Room, Louis Redtjing City/CountY

\Nilmington, DE, on THU MAY 2 1 at 3:00

*2, proposals must be in triplicate, sealed in an envelope, and the envelope endorsed, "E!^(LlgLGiU

Genl'act i.80z8pR;.: $unrrner'-Foocl Ser-vi-ce Ptg.$JIam"_ and addresse<J to the Department of Finance'

Divisiorr of procurernent arrcl ltet:c,rd{lrtlr Fl,xlr, k;riis t-. Redding City/Cr.rrrnty Building,800 French Street,

Wilmington, DE 19801,

3. Any bid may be withdrawn prior to the scheduted time for opening of bids or authorized postponement

thereof. No bid may ne withdrawn within thirty days (30) after the actual opening thereof'

4. JhLqu-SeeS$ll qrddej witl be required to have or obtain an appropriate business license from the

Oepartrnent of Fin?nce, Wage Tax Division, City of Wilmington, in order to be awarded the contract'

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 ih 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 _ecc",At11p3ryed.b_f gcSlt"i,fiqatiqnattache-d issued the Su

qlriilrliesl .!s.d 0--D.!5 ilress in tlrc' State of Delaw;trc. ,artcir,;qtisl-gtttqly_ LqtU-Q:Upl-^qvhich.--S.tlif lg-iif tio:tsgtlnil-tg
mitment of the to exe 5 percent Performance and/or Labor and Material

ll"eitd $_lp clyst the l2id-d q1*$*p et:f..q I rlul [q q i.r tr rJ i t s p 1r y-111 q llp f ] a U Ql-A1d-lTql,eil-al"-s- it the l.riddnr is strccessfttl

a n d t h e c o n lres! i -s--gya ded--!9-himJtre--ru q Ae s qfu ! -b Lddermq_st_tqnislr__he_abo_ve_b-aldtryjlbuJe 1c[gvs_gfteq
the award of contract.

\7. lf 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,

B. T.ltq-su-cpe-gstgj*b]d_dq 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 Ta></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 allfoods and beverages to lhechildren

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

ln 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 varlous sites to
receive all items.

Render adequate notice of any anticipated quantity or site changes.

lB-'1
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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 parlies. Such changes shall be approved by the Department of

, Iducation as required by USDA Regulatory requirements'
\,

11 . ln the event the bid unit price of successf ul 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

cha'nged at no increase in price. However, the changes rnust 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 cornply 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

9ulljvqn Efuiples:

A. Support universal human rights and particularly, those of employees, the communities
\r within which you operate, and parties with whom you do business.

B, Prornote equal oppodunity 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 freedorn 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 backg rounds.

G Promote the application of these principles by those with whom you do business.

rB-2
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17. Award ancl Execution of Contract

A Gonsideration 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.

ln 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 othenryise, if in the judgement of the department
the best interest of the City will be promoted thereby.

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,

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

\F

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, 2Q15, per City ordinance 14-042, all contracls for which competitive
r- biddinq is reqrrired, minimum wage of $10.10 per hour must be paid to workers in the performance of anyv 

contra"ct or sutconiract with tne dity.
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2077

ST]MMERFOOI)
SERVTCM PROGRAM

JUNE t9 - AUGLIST 25,2fi17
(Closecl T'uesduy, July 4th)

Effective June 19,2017, the second week of the program, sites will receive meals
on Saturday if there arc sufficient requcsts for service.

If feasible, Saturday mcals rvill bc scrved until August llr2011.

Set'viFlg ffirenBcf*sto K-,suxTcEl, ffiimn!eE *tKT(A SE-BelcK{.

flor 49 Wee}(c[$]ys
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City of Wilmington
Special'sumrncr Food Servicc Program for Children

CONTITACT 18028PR

SPECIFICATIONS
QUANTI'TIES:

DELIVERIES:

Bid to include prcparation, packaging, and delivcry of rneals as otttlitted below

Dcparlrnent ol' Parks and Recrcation
Youth & Fanrilies Division
City of Wilrnington

Approximately 3,000 daily brcakf'asts at approxirnntely 60 sitcs.

Approximately 3,600 individrral lunchcs at approximately 105 separate sites daily

Approximately 3,000 daily snacks approximately 105 sites.

Approximately 800 daily suppers, l5 sitcs.

\,

Contractor to deliver all fbod and liquids in a ref'rigerated vchicle to cach of the designated sitcs.
Designated rcprcscntatives .shall be available at each site and will be responsible for the rccoiving
of all iterns and supervision of feeding, Approxinrately, 30 breakfast deliveries to be made
between the hours of 7;00 a.m, and l0:00 a,m. Approximately 125 lunch delivcries to be made
betwecnthehoursof,ll:00a.m,and l:00p,rn. l'oinsureasmootlroperation,itrvillbenocessary
that the atbrententioncd dclivery sohedule be striotly adhered to.

Items delivcrcd frozen, othcr than juicc, rvill cause cntirc day's rncals to be disallowed.

Vcrtdor will supply onc bag of icc pcr 25 mcals at cach outdoor park sitc. There will bc
apltroximatcly l8 diffcrcnt parl< site.s. Vcntler nrust supply I trash bag for every 50 meals
rlolivcrcd.

Nole: Saturday rtrcals rvill be dclivcretl only if the participarrts excecd 500 or m(rrc.
Othcrwisc, other provisions rvill hc nrarlc for pickull.

SITE LOCA'I'ION

'I'he attached listcd site.s constitute the tentative delivery locatiorrs

Sttccessf'ul biddcr rltay contact thc Ibllowing individual for con:plcte delivery irrstructions irnd
infbrmation:

Kevin Ir. Kelley, Sr., Dircctor
I)cparlnrcnt of' l)arks ancl Rccrcaticlrr

500 !Vilrn irrgton Avcnrrc
Wilnrington, I)li I 980 I

(:i02) s76-18 t0

SP. I
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'I'IME PERIOT)

Prggrarn to comnlcnce on MONDAY, JLiNn 19,2017, thrtlugtt FltlDAY, ALJCUST 25,2017'
Ngtc: Saturday meals will bc delivercd only if participanrs cxcecd 500 or morc. Oth€nvisc,
othcr provisions rvill bc madc for pickup.

FOOD REQTJIREMENTS

l,unch must bc cquivalcnt'l'ype A, as defined by the (J.S. Departtnerrt of Agriculturc's Spccial

Surnrner Food Service Program for Children * 1968 amcnclmcnt kr thc National School Lunch

Act. 'l'hc attachcd meltu, which covcrs a thrcc-weck cycle, sltall constitutc the ntcnu bid by the

vcrrdors.

*Scc USDA Food Spcciljcatiorrs (attached)

Raw foods must rneet the grade requirements oLrtlined ns fbllows:

Meat - U.S. Dcparlment of Agriculture inspected, rnust be all meat and
no fillers. Mcats must be low fat/low sodinm products. NO PORK
PRODUC']-S,

Cheese - Grade A

Fresh Fruit and Produce- to be woshed and of No. I quality. lt will be

ripe and ready to eat rrpon delivery,

2

3+

i( A
I Fruit Juice - full strength, no water to bc added. Only whole juicc

products are acceptable. Thrcc (3) diffcrent varieties of.iuice servcd each

wcek.

ilreads - wheat, soft, round, sliced. Also irrclr:dcs cereal, crackers, pasta,

and a variety of brcad products including nruffius, etc,

Milk - milk rneans unf'lavorcd rnilk that meets State and local starrdards
f or fluid whole nrilk . , ,, chocolate flavored rlriuks or bevcrages nray not
be servcd in pllacc of milk.

'l'ype - pasteurized, hornogenizccl, Vitarnin D added
Minimunr buttcrfat content - 3,5 pcrccnt
Minirnum milk solids, not lirt - 8,25 percent
Maximurn bacteria count - 20,000 pcr cubic ccntimeter
Milk must be fiat frce or l% (low fat)

LENGTTI OI'CONTIIAC'f

'f'lrelcrrgthof thecontractshall bcJunc l9r20l7-AugLrst25,20l7.'l'hcCityreservcstheoption
to cxtcnd this coutract lirr rlnc adclitional year proviclcd thal all conditions and pricing rcnrain the
sanre, and srrLrjcct to City Council approval arrd firuding availability, 1'hc City will givc 60 clnys'
advanr:e rvriltcrr notice il'lhc corrtract is lo be extcndcd.

SP.2
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GE,NIIRAL CONDIiTIONS

Biclders may contact thc fbllorving individual(s) in wliting, fbr additiorral inlbrrnation conccrning

the proposal:
'l'irra Austin, (302) 516-2420

llu rrt r ri)(r4-wiju itrr,lqxls.gov

2. Bidder tnust corrtplctc covor sheet rvith all rcquired infbrrnation

Bidder nrust subnrit rcquired d<lcumerttatiort, inoluding hcalth pcnnit and inspcction

docurnentation with bid responsc.

Quantities rendered arc approxirnated to fulfill the rcquirenrcnt for thc operating period, The City
reserves the right and every bidder rnust agree to the stipulation of the right and cvery biddcr
must agree to thc stipulation ol ordcring rnorc ol less than the state d estirnated amouuts at nny
tirne, in such quantitics as needcd and success[ul contractor will deliver to any directed site such

quantities as designated at the bid price.

Contractor shall supply sulficient containcrs for distribution of milk and luncltes, meals/snacks to
satellitc feeding points, 'lhesc containers are to be Styrofbam or equivalent with tho lid on
cartons, Icc to be provided whele necessary, as detennined by the City of Wilmington, at no

additional charge,

Deliveries to bc made within the designated ltours, identificd in basic specification. Emergency
situations affccting the contractor's ability to dcliver to thc City in a reasonable length of time
will be rnutually workecl out between the contractor, the City of Wilmington, and State agencies.
Weather conditions, abrupt deviations in quantities or sitc changes must be rnutually agreed upon
by the contractor and thc City represcntatives,

Successfirl bidder will havc a turnaround tirne of 24 hours or less for changes ilr the number of
meals (increascs and dccrcases) delivcred daily. Changcs for the rrcxt day's ilelivery will be

called in to the contrnctor by l0:00 a.m. daily,

Thc City of Wihrrington and allied govcrrrmental agcncies rcscrve the Light to visit and inspect
the biddcr's preparation fhoilities prior t<l and during the corrtraot pcriod, which may form the
basis of dctcrrnining the capability of thc bidder to pcrlbrm or firlfill the contract.

Successftrl contractor to plovicle proof of insurancc shorvirrg coveragc of public liability, vehiclc
liability, and properly damage insurancc,

l0 Hold Ilalmlcss: The bicldcr, if awardcd a conlract, agrees to protect, <lefend, and save hannless
the City against any dantage fbr payurettt firr the use ol'any patent$(l nraterial, proccss, a(icle, or
device tlr frotu a part ol'thc work covcrcd by this contract; arrd hc firrther agrccs to indemnify and
save harrnlcss description brought against il, for or or) irccount of any injruies or danrages
receivecl or sustained by any partie.s, by ol frorn any acts of the contractor, his scrvants to agents.

5
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9

lr All biddcrs are requcstcd to arrirngc for sitc visitations so as to irrf'orrn thcnrsc'lves of locations and
dclivery conditions.

CC.I
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Atl bidders nrust plovidc sponsor rvith a sanrplc tueal at the bid opening. Meal must be packaged

and presentcd as it rvill bc delivcrcd cluring the program.

Corrtractors' dclivery pcrsonnel (drivers) rnust contact the Ciry of Wilrningl.on Sunrrner Food

Service Oftice each day at the conrpletiott of ths route.

cc-2
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I. CERTIF'ICATE OF INDEPENDENT PIIICE DETERMINA'I'ION

By subrn ission o1' this ofhr, thc offcrcr cerlifies and in thc cnse rlf'a joint oflfbr, each pany

thercto certillss as to its own organization in conncction with this procurenlent:

l, 'l'he priccs in this offer havc been arrivcd at indcpenclerrtly, without consultation,

cornmunication, or agrcement, for the purpose of rcstricting competition, as to
auy rnatter rclating to suoh priccs rvith any otlrer oflcrcr or with any compctitor;

[Jnlcss otherwise requilcd by law, thc prices which have bccn cluoted in this of,fer

havc rrot been knolingly discloscd by the oflbrer and will not knorvingly be

disclosed by the ot'fcrcr prior to opening irt the case of an advcrtised
procurement, or prior to award in the case of a negotiated procurcrnent, dircctly
or indirectly to any other offcrcr or to any conrpetitor;

No attcmpt has been made or will be rnade by the off'crer to induce any person or
firm to submit <lr not to subrnit, an offer lor thc purpose of rcstricting
cornpetition.

II. INSTRUCTION TO BIDDN,RS

A. I)efinitions (as used herein)

l. The ternt "Bid" mcans the biddcr's ofl'er

The term "bidder" means a food service managenlent cotnpalty submitting a bid
in response to this invitation for bid.

l'he term "colltractor" mcans a successful bidder who is awardcd a contraot by a
sponsor untler thc SFSP.

"Food scrvice managemenl company" tneans any comnlercial cntcr.prise or
public or privato nonprofit organization r.vhich contracts rvith a .sponsor to
manage any aspect of'the fbod scrvicc, including vendrlrs lvhich contract with a

sponsor to prepare unitizcd mcals,

'l'hc term "invitatiott to bid" hereafter rel-errcd to as l[jl], rleans the documcnt
wherc tlrc procurernerrt is advertised, ln thc casc of this prograrn, thu lFtl
becornes a part of the contract oncc both parties agree in rvriting to all terms and
conditions of the IFB.

'l'ltc tertn "Sponsor" tneans the City ol'Wilmington, tlre service institrrtion wlrich
colrtracts with the Deparltnertt of llducation to operatc and nanagc the Sumrner
Food Scrvicc l)rogram.

'['he ternr "uni(ized rlteal" rneans an individual prcportiouecl rrreal consisting of a
combinatiorr ol' l.oods rnccting the Sum:ncr Foocl scrvicc program (SFSP) rneal
pattern recluirentcttts. Juicc nray be unitizcd wifi othcr cornponents or bc
dclivcred in bulk, The State agcncy rnay approve e.rcep(ion.- lo tltc unitized nreal
suclt as sepat'ate hot and cold packs. Other tcnns shall havc the nreanings
ascrihed kr thenr in thc SFSI' regulations (7 CI-'R Part225).

GC-3
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B Explanation to Bidtlcrs: Any explanation desircd by a biddcr regarding thc meaning or

intirprctation of the lF'l) spcrciticatiorr, ctc., ntust be rcquestcd in rvriting prior to bid

opcning ancl with sr-rf'ficicnt tirne allowcd lor a reply to rcach all biddcrs before bid

openilg. Oral explanations givc.rr to a prospcctive bidder conoernittg arr IFR witt be

furnishecl to all prospective lridders as an amcndtncnt of thc IFB, if srrclr infonnation is

necessary to bidders in subnritting bids on the ll"B, or if'the lack ol such information

would lre prejudicial to urtifcrrnted biddcrs,

Acknowledgment of Amcndmcnts of IFBs: 'l'he sponsor tttust acknowledgc receipt of
an amendnrent to an IFB Lry a bidder by signing and relurning lhis arnendment. Such

acknowledgment must be reccivcd prior to the hour ancl date spccified for bid opening.

Bidders Having Interest In Morc Tharr Onc Bid: If more than one bid is submitted by

any one person, by or irr the nanrc of a clcrk, pnrtncr, or othcr person, all such bids shall

be rejected,

Errors in Bidsl Bidders or thcir authorizcd representatives are expected to fully infonn
themselves as to the condition.s, rcquirentcnts and spccifications belore submitting bids;

failure to tlo so will be at the biddcr's otvrl risk and relicf cannot be secured on tlte plea of
error. Neither law nor regulations urake allowance for crror either of omission or
cornmission on thc parl of the biddcrs, In the case crl'error in extension of prices in the

bid, the unit price shall govcrn.

F. Evaluation of Biddcrs/Award of Contract:

Tbe <;ontract will bc awarrled to the responsive and responsible bidder whose bid
corrforms to thc IFB and will be most advantageous to the sponsor, lowest total
estimatcd amoultt of bid, plice, and othcr factors considered.

Thc sponsor rcscrves thc right to rcjcot any or all bids and to waivc informalities
and minor irrcgularitics in bids rcceived.

'['hc sponsor rcserves thc right to rc.jcct the bid of a bidder who previously failed
to pcrfbrm properly, or completc ott tirne, contracts of a sirnilar naturc, or the bid
of a biddcrwho investigation shows is not in a position to perforrn the contract.

v

c

D

E

\.

2

3

4 Sponsor rescrvcs the riglrtto acccpt any bicl within 30 days frorn the date of bid
opening.

G, Late Bids, Modification ol'llids, or Withrlrlrval of Bitls:

Any bid rcccived aftcr thc cxaot lirttc specificd for reoeipt of bids will not be

consicleretl.

Any uroditication or withclrarval ol'bid is suhjcct to the sarne conditions as in (A)
above, exccpt tltat',vithdrarval ol'bids by telegrarn is autholizcd. A bid may also

be withdrawn in pcrson by a biddcr or an arrthorized represeutative, provicled

their itlcntity is nraclc knowrr arrd hc ol shc sigu.s a rcccipt lbr the bid, but only if
the withdlawal is nradc prior to lhc cxnct tirnc sct for lcceipl ol'bids.
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3. Notwithstanrling the abovc, a late ntocliticatiotr of an othur"vise strccessftrl hid

which makes iti terrns morc favorablc to the sponsor will be coltsiderecl at any

tirnc it is rcceived and tttay bc acccpted.

Birl llond: For bitJs ovcr $150,000, a bicl bond in the anrottnt ilf l0 pcrcent of thc

cstirnated valuc oI thc r:ontract for rvhich the bid is macle must acconrpany the bid. 'l'he

bid bond must bc liom a company listecl in the cut'rent Unitcd Statcs Department ol
Trcasrrly Circulnr 570 ccrtified to clo busincss in Dclaware. No other typc of bid bond is

acoeptahle.

SCOPE OF SERVICES

A. Unitcd States Dcpartntsnt of Agriculture regulations 7 CFR Part 225, entitled Summer

F'ood Servicc I'rogratn is hcreby incorporatcd by refcrence,

B. Contractor agrees to delivcr unitizcd meals inclttsive of nrilk and/or juice to locations set

out in Schcdule A, attached hcrcto, and made a part thereoll strbject to the ternts and

conditions of this soticitation,

C, All mcals tirrnished nrust neet or excecd USDA requiretnents set out in Schedule B,

attached hcreto and nrade a part hercof:

D, Contractor shall furnish meals as ordcred by the sponsor during the period of operation

specificd on urtdcr "Time Period" and as further specified in Schedulc A'

Pricing shall be on the monus described in Schedulc C. Allbidders tnust submit bids on

the sarne nrenu cycle provided by the sponsor, Deviation liom this tnenu cycle shall be

permitted orrly upon authorization of thc sponsor. Bid price tnust includc the pricc of
food components (including nrilk and/or juice, if part of unitized meal), packaging,

transportation, nnd all other relatcd costs (c.9,, condiments, utensils, and trash bags for

trash collection pcr site l'or duration of contract, etc,).

E,

Meat quantitics are estimated. They arc the best-knorvn estilnates fbr requirements

during thc opcrating period. '['he sponsor reservcs the right to order more or less tneals

than estirnatcd at the beginnirrg of the opcrating pcriod, Contractor will he paid at thc

runil pricc ralc fbr the actual rrurnbcr ol'rncals delivercd each day fbr the proglam period

spccitied. Sponsor clocs rrot guaranlcc orders for quantities shown. The maximum

nurnbcr ol'rncals will be detcrmined bascd on thc approval level of meal seryice

desig,nated by the adrninistering office lbr cnch site scrving nteals provided by the

colltfactor.

Mcal ordcrs sponsols will order meals on Monday ol'thc week prcccdirrg the week of
delivery; orclers will be placc.d for the total rrumber of operating days irt tlte suocccding
wcck, ancl will inclLrdc lrreakdown totals lbrcach site and each typc of meal. 'l'he sponsor

reserves tlrc right to increase or clecrcase the nunrber of meals ordcrcd on a 24-hour
notice. Time nray be less il' nrutually agrectl upon bctwcen thc partics of this
corrtract.
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II Mcal-Cycle Change Prtrcctl u re

Mcals will be delivered on a dnily basis in accorclancc rvith the ntcnu cyclc which appears

in Schctlule C, Menu cltanges may bc rnade only whcn ngrced upon by both parties,

Whsn an erncrgency situation exists which rnight prevent the contractor fi'om dclivering a

specificd meal componcnt, lhc sponsor shlll be notified intmedintely so substitutions
cnn be agrccd upon, The sponsor rcsorvcs the right to suggest menu changes within thc

vendor's suggestcd food cost, pcriodically throughout tlte contract period,

I. Noncompliance

'I'hc sponsor reserves the right to inspect and determine the qLrality of food dclivered and

rcjcct any rneals which do not comply with thc requirernents and specitisations of tl'le

contract. The contractor will not be paid fbr unauthorizcd menu changes, inoomplete

meals, rejected meals not delivcrcd within the spccif)ed dclivery tinte period, and nteals

rcjected beeause they do not comply with the flood quantity or quality spccifications, The
sponsor rescrves the right to obtain meals fronr other sources, if meals arc rejected due to
any of the stated reasons. The contractor will bc lesponsible fbr any excess cost, but will
leceive no adjustment in the event the meals are procured at lesser cost, The sponsor or
inspccting agency sball notify thc contractor in writing as to thc numbcr ol'meals rejectcd
and the rcasons tbr rcjection. Such notice must bc providcd to veudor by eud of business
Tuesday for preceding rvcck.

Contractor will be liablc to the City of Wilmington fbl any adrninistrative reimbursement
Iost as a rcsult of disallowed rneals resulting from rroneornpliancc.

The SFSP regulations provide that statistical sanrpling methods rnay be uscd to disallow
payments lor meals which are not servcd in compliance with program regulations, In thc
evcnt that disallowances are made on tlre basis of statistical sanrpling, the sponsor and the
contractor will be notified in writing by the arlnrirristering agenoy as to the number of
rncals distrllowed, the reasons for disallorvance, and the rnethodology ol'the statistical
sanrpl ing prooedurcs enrploycd.

J. Specifications

l, Packrrging

Ilot Meal Unit - Packagc suitablc fbr rnairrtaining mcals in accordance
with local health standarcls. Contairrer nnd overlay should have an air'-
tight closurc, bc of non-toxio rrratcrial, and bc capablc of withstanding
tenrpcratures o1400" (204'C) trr highcr,

Cold Mcal Unit (or Unnecessary to llcat) - Container and ovcrlay to bc
plastic or paper and non-t<lxic.

Sandrvich is to be individually rvrapped in acldition to Llrc ove rlily on the
crlrttaincr.
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d. Clartons ..Ench cafton to be lahcled, Labclto irtclude:

I)rocessor's nanre and addrcss (plant)

Item identity, meal typc
Datc of production

Quantity of individual utrits per carton

\,

v

a

a

a

a

Meals shall bc delivcrcd with appropriate rron-fbod itcms: condiments,

straws tbr milk, nupkins, single servic€ ware, etc, Sponsors shall insert

thc types of condiments tlrat at'e neccssary for the meals on Schcdule C.

Individual containcrs shall bc dclivered in oarlons constructcd to prcvent

darnage to the containers inside. An cqual number of cotttainers must be

in each carton, except one, which may have fewer to allow lbr the exact

nurnbe r ol nreals ordcred,

The sponsor may require tlrat corrtractor provide rnearls for maintaining
adequate temperaturcs of nteals after delivcry for a pcriod that covers

said mcal servicc (i,e, trvo hours lor lunch, one hour fbr all other meal

types).

All cartons shall havc, on file, thc narne of the supplicr, the telephone
number, artd a product label speoifying ingredicrrts fbr any food product

utilized for meals undcr this contract, 'fhe contractor shall be able to

immcdiately supply this inforrnation to the sponsor, Statc agency, or
hcalth department for any meal servcd at any site listed on Schedule A.

All components of a colcl mcal shall be unitizetl in a container before
dclivery to a site. Container and ovcrlay shall be plastic, paper, non-
toxic rnctallic or biodegradablc naterial. Milk and/or juice may be

enclosed in thc urtitizcd container,

All compouents ola hot meal shall be unitizcd in orre ortwo containcrs
beforc dclivery to site, lf two containers are rrsed, onc rviil store thc hot
and onc the colcl porlions of thc mcal, Container and overlay should bc

arr air tight closure and shall be alurnirtized or non-toxic metallic or
biodegradable nonflamrnable rnatcrial. Milk rnay be encloscd in the cold
ponion contniner,

C<lntairrcrs shall be of sufficient.gtrength to prevent crushing of fbod antl
shall packagc thc nreals so tltat they are completely trnexposed to the

elerncnts.

Meals arc to bc dcliverecl daily, unloadcd, and placed in the designated location
by lhc oc)nlractr)rs' perst>nncl at each sitc ancl serviug time listed ou Schcdule A.
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'l'6c csnlrlctqr slrall be rcsponsible fbr delivery of meals at the spccified tirnc.

Aclc<1uatc reliigcration or lreatirrg shall be provided tluring delivery of all f,ood to

ensurc thc wholcsontencss oJ'lbod at delivcly in accordance rvith State or locttl

hcalth corlcs,

'l'he slronsor rcscrves thc right to add or deletc fbod servicc sites by amcndment

of thc irritial list of approvcd sites irt Schcdtrle A and make changes in the

approvcd levcl lbr the maxitnum number of meals rvhich may be scrved ttnder

the prograrrr at each site (establishcd under Section 225.6(d)(2) of SFSP

regulations). The sponsor shall notify contractor by providing att amencltncnt to

Schcdute A olallsites which arc approved, canceled or terminated subseqrrcnt to

acgeptancc of this contract and of atty change in thc approvecl lcvcl of meal

selvicc fol a sito. Such nmerrdmcnts shall be providcd within 24 hours or less

and vendor must contltly rvith changes.

'I'hc delivery trf morc than one meat type per day at any site shall bc ntade

separately within one hour of the bcginning of nteal scrvice for lunch and within
one-half hour of the beginning of mealservicc for breakfast or supplement and in

accordance with thc serving tirne schcdule (Schedulc A). Wltere holding
f'acilities havc bcen approved by the State agency, coutractor can deliver two
mcal typcs together according to tlte tneal setvice time for carly tneals. Whcrc
cmergency al'fccts the ability of contractor to dslivcr mcals separately or sponsor

to utilize nreals delivered separately, each situation is to be rcsolvcd by mutual

agreernent of contractor, sponsor? and State agency.

Thc contractor rnust providc cxactly the number of meals ordered, Counts of
meals will be made by the sponsor at all sites beforc meals are served. Damaged
or incornplctc rneals or inaccuratc counts of meals reflccted on delivery slips will
not bc includcd whcn the number of rcimbursable meals is detcnnined

The colrtractor shall provide sponsor rvitlr a separate listing of sites to be serviced
by cach tnrck used lbr dclivery one week prior to thc l'rrst day ol'rneal servicc.

l-lot and colcl portions ot'nreals must bc dclivcred at the satrte timc.

Cold nrcals shall be delivcrcd at thc site at a maxirnurn tcmporature of 4l'F but
shall not have a tempcraturc of less than 32'F' at scheduled time ol'rneal service,

The vchiclc and/or cartorr utilized to dclivcr cold nreals shall have thc capability
of keepirrg the procluct bclorv 4 I "F rrnLil time of site dclivery.

Flot mcals shall bc delivered at the site at a ternperaturc of at least 140"F'but shall

not excced 160'F at sclreduled time of mcal service.

'l'he vchiclc c)r cartorr utilizcd to dcliver hot rneal.s.shall have thc capability of
kceping tlre procluct abovc 140"1: urrtiltinre ol'sitc dclivcry.
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Food Preparation

Meals shall lle preparcd under plopcrly controlled tenrperatLtres nnd assctnbletl not lnorc

than 24 hours prior to delivery. Any dcterrnination madc by sponsor or Statc agency to

the oontrary will result in immcdiate disallowance of all nrcnls asscmbled outside the

allowable timeframe,

M. Food Spccifications

All mcals rnust meet the fbod specifications and qualiry standards as incorporated

in the merru cycle (Sclredule D), All tneals tnust ntcct thc meal pattem

requirements.

All meat and meat products, cxcept sausage products, shall havc been

slaughtercd, processed and mauufactured irt plants inspectcd under USDA
approved inspection program and bear thc appropriate seal. All rneat and tneat

prodrrcts must be sound, sanitary, and free oI objectionable odors or signs of
dcterioration on delivery,

Milk and milk products arc defined as ". . , pastcurized fluid types of tlavored or
unflavored whole milk, Iow-fat milk, skim, or culturcd buttcnrrilk which meet
State and local standards for such rnilk . . , All milk should contain vitamins A
and D at the levels specified by the Food and Drug Adrninistration and consistent
with State and local standards l'or such milk," Milk delivcred hereunder shall
confornr to these specifications.

s IV. GENnRAL CONDTTTONS

A, Supclision and Inspcction of Facility

The contractor shall provide management supclvisiorr at all tirnes and maintain
oonstant qrrality control irtspections to check for poftiorr sizc, appearancc, and
packaging, in addition to the qLrality ol'products.

l-ltc contractor heleby agrccs to supervi.sc at its placc ol'business the preparation
aud a.ssetnbly of' nreals ancl to conduct quality contr<ll inspcctions to check
portions, siz.e, and appearance of packaging as wcll as quality of product.
Contractor lecognizes right of rcprcsentative of sponsor, Delarvare Depaflnrerrt of
Education and/or representatives crf lhc United Slatcs Department of Agricultrrre
to inspect contractor's lood servicc facilities at any tirne drrring contract period.
Such in.spection may procccd with or without notice to colrtraclor.

Thc contractor shall provide lbr meals rvhich it prepares to bc periodically
inspected by thc local hcalth deputrnent or an indcpcrrdcnt agcncy to dctcrrnine
bactcrial levels in the meals bcing servecl. Suclr levcls shall confbrm to thc
standards whislr arc applied by thc local lrealth authority rvith rcspect to the lcvcl
ol brtctcria whioh nray bc present in rneals servcd by otlre r.cstnblishmcrits in the
locality.
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B. Rccordkceping

L Delivcry tickcts must be prcparecl by the contractor at a minilnurrr in thrcc copies:

one for tlre corrtractol', one flor the site personnel and onc tbr the sponsor,

Dclivery tickets must bc iternizcd to sltow thc trutnber of meals of each typc

dclivered to each site. Dcsignees of the sponsor at eaqh site willcheck adeqttacy

ol dclivery ancl nreals, atier signing thc delivery ticket. Darnagcd or incompletc

rncals or inaccuratc counts of rneals reflectcd cln dclivery slips will not be

includcd when thc nurnbcr of rcirnbursablc meals is determined. lnvoices slrall

be acccptecl by thc sponsor orrly if signed by the sponsor's designee at thc site.

2. 'lhe contractor shall rnaintain records supported by delivcry tickets, invoiccs,

receipts, purchasc orders, prodrrction rccords for this contract, or other evidcnce

for inspection and relercnce to suppoft paylncnts and claims'

3. The books ancl rccorcls of the contractor pertaining to tlris contract shall be

available for a period of three years from the date of sttbrnission of the sponsor's

final claim fbr reimbursement or until the final rssolution of any audits for
inspection and audit by represcntatives ofthc State agcucy, reprcsentative ofthe
U,S. Departmcrrt of Agriculture, the spousor, and the U.S, General Accounting
Offioe at any reasonablc tirne and place.

4, Sponsor shall notify contractor by telephone or f'ax rvithin 24 hours of
notification of disallowcd meals. Sponsor must put notification in writing by end

of business Tuesday I'or prcceding week, This requirement in no way impairs the

independent duty ol thc State agency to disallow any portion of a clairn for
reirnbursement or otherwise proceed iu aocordance with ?CFR 225,13.

C, Method of Paymcnt

l, l'he conlractor shall subrnit it,s itemizcd invoices to the sponsor weekly in

compliancc with Section 225.6(h)(2)(iv) ol thc SFSP regulations. Each invoice
shall give a detailecl brcakdorvn of thc number of meals delivered at each site

durirrg the preccdirrg period. 'llte vendor shnll calcLrlatc the number of tneals

delivered cach week. Payment will bc made at thc unit price, Each paymcnt
period will be calculated and paid fol indcpcndent of othcr periods, No paynrent

shall bc made unless thc rccluired dclivcry receipts havc bcen signed by the sitc
rcpresentative of the sponsor.

The contractor slrall bc paid by thc sponsor lor all meals delivered in aocordattce
with this contlact anrl SFSI'} regulations, However, ncither the Dcpartment nor
the Statc (Agency) assumes any liability fbr payrncnt of differenccs bctween the
number of mcals delivercd by the c()ntractor and the number of rneals scrved by
the sponsor thnt are eligiblc t'ol reitnburscrncnt.

D, Perflrtrmancc l]ond Requircnrcnt

For contracls over $150,000, a perlbrntattcc bortcl eqLral to at least 10 pcrcent, but not
lnorc than 25 pcrccnl of'thc valuc of'tlrc rvinning corrtract, nrust bc obtained by the

contractor. The pcrtbrrnance bond nrust be linrn a company listed in thc currenl lJnited
Statcs Depafirrrent of'Trcasury Cirsrrlnr 570 certilir:d to do busirress in Dclaware, The

4L,
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aontractor tpgst t'ulrish a copy of thc lmnd to the sponsor within l0 days ol the

contractor's arvard,

t:. Insurance

'l-[c succcssfirl hiddcr.shnll procurc and maintain the lollowing insurancc,

l. Workels' Compcnsation in accordance with the laws of the Statc of f)elaware.

Z. Liabiliry coverage tbr bociily injury, property darnagc and products liability,
including bodily injury and property darnagc caused by autornobiles, with lirnit

of $500,000 tbr injury or doath of any one person and $1,500,000 for injury or

death of trvo or more pcrsons in any one accident, $ 100,000 property dantage and

$200,000 products liability l'or any singlc occtln'erlcc,

Contractor .shall lurnish sponsor with such evidcttce of insurance as sponsor may

reasonably lequire, including insurancc covering colttrrlctor's contractttal liabiliry,

3. Contractor shall indemnify sponsor and State against loss or datnage including
attorney fees and costs of litigation caused by negligent acts of contractor or of
<;ontractor's ag,cllts or employees,

4, Contraotor cxpressly agrees to def'end any suit against sponsor for personal

injury, sickness or disease arising out of consumption or use of products

purchased fi'om contractor (as wcll as suit for loss resulting lrom pilf'erage by

contractnr's cnrployees). Sponsor shall promptly notify contractor and Delaware
Dopartrncnt of Educatiorr in writing of any claims against cither contractor or

spollsor, and if suit has been flled, shall forward to contractor and State all papers

received in connection thercof. Sponsor shall not incur expcnsc or entcr into

scttletnent withor"rt contractor's conscnt, providcd howevcr, that if contractor
shall refusc or fail to def'end, sponsor nray dcf'end, adjust or settle any such claim,
and the costs thereby incurred, including reasonable attorney lbcs, are to bc

chargcd to contractor,

Availability of Funds

'l'he sponsor reservcs the right to canccl this contract if the fecleralf'unding to supporl tlte
SF'SI'] is withdrawn. lt is f'urther unclcrstood that, in the cvcnt of cancellation ol thc

coutr'oct, thc sponsor shall bc responsible ftrr nrcals that havc alreacly bccn assernblcd atrd

dcliverecl in accordance rvith this cc)ntract.

C. Brttcrgcncies

In the ovent rlf unfbre.seen ernergen0y circumstanccs, the contractor shall
immcdiatcly r)otify thc spc)nsor by telephunc or fax ol'thc following: (l) the

impossibility of' on-tinre dclivcry; (2) the circurnstanoc(s) prccluding dclivcry;
aud (3) a staterncnt of'whethcr or not succccding deliverics will be aflccted. No
payrnents wilI bc rnade lirr dcliverie.s rnade later fhan two ltours aller spccified
rncal tinrc bcgan (lurrch) ancl otte hour aller.spccified n:eal scrvice tirne bcgan fbr
lrreak{lrst nncl supplernertt.
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az Dmcr.gency circurnstances at thc sitc precluding Lrtilizatiolt ot' tneals are the

cogeern of thc sporrsor. 'l'he sponsor rnay citncel orders provided the contractor

is contactecl by 7:00 a,nt, otl thc day of delivcry or in tirnc to "hold" or"rccall"
clelivery if mutually agrccd upon betwccn Lhc parties to this contract.

Adjustmcnts for emergency situations atl'ecting thc contractor's ability to dcliver

rneals, or spousor's ability to utilize Incals, for pcriod.s longer than24 hours will
be mutually workcd out bcfween tlte contractor and sponsor,

In the cvent of coutractor''s clefault rvith respect to a particular dclivery or in olher

cascs of nonpertbrmance or noncclmpliance, sponsor reservcs right to secure

meals frorn an altemate source, l'hc Contractor shall be liablc to sponsor for all
costs incuned in sccuring such replacement meals.

3

4

Fl. Tcrmination

\-

ll'hc sponsor reservcs the right to terminate this contraot if the contractor fails to

comply with any of the requirerncnts <lf this contract. The sponsor shall notiS
ttrc contractor and surety company, if applicable, of specitic instances of
noncompliance in writing. In instanccs lvhere the corttractor has been notified of
noncompliancc with the terms of the contract and has not takert immediate

oorrective action, the sponsor shall have the right, upon written notice, of the
imrnediate termination of thc contract and the cotttractor or surety conrpany, if
applicable, shall be liable for any damages incurred by the sponsor. The sponsor

shall process rcprocurerncnt action on a compctitive basis to arlivc at a fair and

reasouable price, if the food service managcment colnpany \.vas rlot requircd to be

bonded in accordance with Section 225,15(gX6) and 225,15(g)(7) of the

regulatious.

'l'he sltonsor may, by written rtotice to thc contractor, tenninate thc right of the

contractor to proceed undcr this contract, if it is found by the sponsor that
gratuities in thc form of cntertainrncnt, gifts, or otherwisc were offcrcd or givcn
by the contractor to any offioer or cmplrryce ol'thc sponsor witli a vierv toward
securing a contract or securing favorable lrcatnlent with lespect to the awarding
or amending of the contract; providcd tlrat tlre existence of the facts upon which
the sponsor rnakes suclt findings shall bc in issue and nray bc rcviewed in any
conrpetent coufi,

In the evettt this contrnct is tenrtinated as providecl in paragraph (B) hereof, thc
sponsor shall be cntitled (i) to pr.rrsue thc sanre rentcdies against thc contraetor as

it could pursue in thc event of a brcach of tltc contrrrct by the contractor, arrd (ii)
as a penalty in adclition to any othcr damages in an amount which shall not be

less than three nor rnore than ten tinres tlre costs incurred by thc contractor in

providing any such gratuitics to any such officer or cmploycc.

The rights and rerncdics ol'thc sponsol providcd in this clause shall uot be
exclusivc and are in addition to any other rights arrcl remcdics provided by larv or
undcr this corrtract.

'lhis contract is cxplcssly tnadc contittgcnt uport aclequatc firnding fiont l.'cderal,
Statc, and local sourccs, ln thc cvcnt adecluatc firnding is not availrrble and
sporlsor is trnatrle to sati.sfy its financial obligation hereundcr, spoltsor shnll hnve
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,\.
thc option to terrnilliltc this cont|act upon five days written notice to contraclor,

Il contract is terprinatcd in this nranner, sponsor shall bc releascd frorn liabilify

lbr fbod ordcrecl by contractor bul shall rcmain liable for food prepared for

clelivcry by contractor bcfore noticc is givcn' ltt contracts over $100,000, this

contraci is turttrer made cotttingcnt upon delivery by contractor to sponsor of a

perflrrrrnance bond in tlre arrtount specificd on page l, to be I'unrished within ten

(10) days o1' alvard tlf contract to ensure cotttractor's f'ull and faithful

perlormance of its obligations hereundcr. Upon satisl'actory perfortnance of

contractor's contractual obligations and at thc cxpiration of the contract [erm,

contractor shall be cntitled to cancellation oIpcrfbrmance bond'

Should contractor default in timely or adequate performance of any of its

obligations hereundcr, sponsor ll)ay, upon noticc to contractor and Statc agency,

rutilizc prograln payrncnts to satisfy tho dcbt or obligation owed sponsor by

contractor,

Sponsor and contractor agree that Sponsot'may cancel contract with l2 hours

notice to thc contractor and with approval of the State agency for any one or

rnorc of the following docurnerrted reasorls.

a Sponsor disallows 5 pcrcent of all meals delivercd in one week or l0
percent of any meal type for otre week.

Contractor fails to dclivcr any one meal type on any day without
sufficient.iustifi cation.

Ten perccnt (10%) of a sponsor'.s sites under this contract, over a onc-
week period, received nrcal delivery outside of the approved time,

Fivc perccnt (5%) of the meals delivcrcd over a one-wcck period, under
this contract, did not lbllow the approved mcrtu cycle (Schcdulc C).

Any part of this contract was assigned or subcontractcd to another

company lilr thc preparatitlu tif tlte tneats

f. Meals are not in cornpliancc with SFSP meal pattcrn

8. Contractor may cnncc.l this orlrttract for tlte fbllowing documented reason

An ex'ccss of five perccnt (5%) of the mcals delivered
under th is contract, over a ottc-lvcek pcriod wcre
disallo',vcd by the Statc agency, and arc attributed to
spr)nsor's failure to mect its rcsponsibilities rrndcr this
contract or agroetr)ent with thc Statc agerrcy,

Sponsor aucl contractor verily riglrt of State agency to cancel firnding il sponsor

ancl/or contractor fail to abide by rcgulatiorrs of'this program,
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I. Subcontrncts and Assignments

\r.
'l'hc contractor shall not subcontlact lor the total rncal or fbr the assernbly of the

mc'al alrd shall not assign, withorrt the advauce written conscrlt of thc sponsor,

this contract, or any intcrest ltcrcin.

ln thc event of any nssignmelrt, the contractor shall remain liable to the spottsor

as principal for thc perlortnanoc of all obligations undcr this contract.

Corrtractors which prcpare and assernble frozen nreals dcsigned to be served hot

nray, rvith the approval ol'thc State agency, contract for thc heating and dclivery
of prepackaged nreals for hot scrvice. The heating and delivery tnust bc

pcrfbrmcd by the same contractor,

.1, Gcneral Provisions

Contract Work Hours anrl Safety Standards Act (40 U.S.C. 3701-3708). Whcre
applicable, all contracts awardcd by the non-Fcderal entity irt excess of $100,000 that
involve thc employnrent of mechanics or laborers must includc a provision fbr
compliancc with 40 U,S,C. 3702 and 3704, as supplemented by Dcpafiment of l,abor
regulations (29 CFR Part 5), Under 40 U,S.C,3702 ol the Act, each contractor must be

required to cornpute the wages of every mechanic and laborcr on the basis of a standard

work week of 40 hours, Work in excess of the standard work week is pennissible
providcd that the worker is cornpensated at a rate of not less than one arrd a half tinres the
basic rate of pay for all hours worked in excess of 40 hours in the work week. 'l'he

requirenrents of 40 U.S,C.3704 are applicable to construction work and provide that no
laborer or mechanic rnust bc requircd to work in surouudings or undenvorking
conditions wlrich are unsanitary, hazardous or clangerous, These requirements do rrot

apply to tlre purchases of supplies or matuials or arlicles ordinarily availablc on the open
nrarkct, or conrracts lbr transportation or transmissiorr of intelligencc.

CIean Air Act (42 U.S.C, 7401-7671q.) anrl the Fedcral Watcr Pollution Control Act
(33 tJ.S.C. l25l-1387), as arrended- ConLracts and subgrants of arnounts in exccss ol'
$,l50,000 rnust contain ar provisiorr that requircs the non-Federal award to agrcc to
conrply rvith all applicable standards, orders or rcgulations issued pursuant to the Clcan
Air Act (42 U.S,C. 7401-7671q) and thc Fecleral Watcr l)ollution Control Act as

arnendcd (33 t.J,S.C. l25l-1387), Violations must be rcportecl to the Fedcl'al arvarding
agency ancl the llegional OJ'licc of the Environmerrtal Protection Agency (llPA).

Mandatory strrn<lards antl policics relnting to enargy efficicncy which are contained
in thc .statc cnergy conservation plan issued in conrpliancc with thc linergy Policy and
Conservation Act (42 U.S.C.6201),

Dcbarmcnt and Suspension (Exccutive Ordcrs 12549 and 12689) - n contract awald
(see 2 CFR I tJ0,220) must not bc urade to partics listed on the govcrnrnent rvide Excludcd
Parties List System in the Systcrl tbr Arvard Managctnent (SAM), in accorclance rvith the
OMB guidclincs at 2ct"l( 180 that irnplernont Executivc Orders12549 (3 CFlt l'art 1986
Comp., p. 189) and 12689 (3 CFR Part 1989 Cornp., p.235), "f)cbnrrlcnt an(l
Suspension,"'l'he Excluded Prtrtics l,ist Sy.stcnt in SAM contains the nanres of parties
dcllan'ccl, suspcnclcd, or otherwisc excluclccl by agencics, a.s wcll as partics declarcd
ineligiblc ttndcr slatutory or regulatory authority other than Ilxecutivc Order 12549, [sec
\\ \\\.\_.:,illtljg()\t] 
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Byrd Anti-Lobbying Anrendmcnt (31 U.S.C. t 352) -- Cotttraotors that apply or b_id for

an award of $tOO,OOit or tlrore rnust filc the rccprirctl certillcation. Each ticr certifies to

tlre tier above that it will not anrl has not uscd l;edcral applopriated tirnds to pay any

person or organization for influencirrg or atternpting to infilrtenoe an officer or employee

ol'any agcn.y, a membcr of Congrcss, oflicer or cnrployee of Congress, or uln cnrployce

of a rnernber of Corrgress in connection rvith obtaining arty l"cderalconlract, grant or any

orhcr award covercd by 3l U.S.C.1352. L',ach ticr ntust also disclose any lobbying with

norr-Fedcral funds that takes place in connectiun with obtaining any F'cderal arvard, Such

disclosures are forwarcled from tier to ticr tlp to the non-Fedcral award,

USDA Nontliscrirtrination Statement

ln agcorclance with Fcderal civil rights law and U.S. I)epartment of Agriculttrre (USDA) civil

rigfits regulations and policies, the USDA, its Agcncies, offices, ancl employees, and institutions

participaiing in or adrnirristering USDA programs arc prohibitcd frorn discrinrinatirrg based on

iace, color, national origin, sex, disability, age, or rcprisal or retaliation fbr prior civil rights

activity in any program or activity conducted or funtled by l.lSDA'

Pcrsons with disabilities who rcquire alternativc rneans oI communication fbr program

intbrmation (e.g, Braille, large print, audiotape, Atnerican Sign Language, etc.), shotrld contact

thc Agerrcy (State or local) where they applicd for bcnefit.s, Individuals who are deaf, hard of
hearing or have spccch disabilities may contact USDA through the Fedcral Relay Service at (800)

877-8339, Additionally, program infonnation may bc tnatle available in languages othcr than

linglish,

To fite a program complaint of discrimination, cornplcte the !,J-.!l)A,,ltpfi,1'tt!ll -lJi1qlLltlLuitt-itt.Lt

eqppJelt*t'-Ea11;1, (AD-3027) found online at: l{p.://y1vw.iL-s5!11,5d0..gp.v/g.llqpf irilt1.-ti!"Lrg-clr$.lt1ttrl,

ancJ at any USDA office, ol rvrite a letter addresscd to USDA and provide in the lettcr all of the

information requested in the fonn. To request a copy of the cornplaint form, call (866) 632-9992'

Submit your oompleted lonn or letter to USDA by:

(l) mail: U.S. Department of Agriculture
Ol'fice of the Assistant Secretary for Civil Rights
1400 Indcpendencc Aventte, SW
Washington, D.C. 20250-94 I 0;

(2) lhx: (202) 690-7442; <tr

(3 ) e rnail: prograrn. intake@usda.gov.

This irrstitution is an equal oppotltrniry provirlcr,
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Schedule B

U.S. DEPAR'I'M[,N T OFAGRICULTURE
RE UIRED MEAL P NS

\- Attachnent 3

Summer Food Serylce Program Meal Pattern tor Chlldren

SELECT TH€ APPROPRIATE COMPONENTS FOR A REIMBURSABLE MEAL

FOOD COMPONENTS AND FOOD ITEMS

Mitk

BREAKFAST
Sene all lfiree

Requlred

LUNCH OR
SUPPER
Serve all lour

Roqulrod

SNACK
Serve two ol lho foul

I odnto

Flurd milk (whol6, low'fol, or lcl'Jree) (rlP
lluiet

(l/6 pint, I cu;r
E flrid

(7r ptnl,

Veflotobles and Frulls
Louryrrlonl rf u,rnlily ol any contination of

% cup
vogetJble ot fruit or* - 
l',ll€rt"t\r-tli ;;goiniili or fruit juice'

t-lr nlrr s/Br ertdr'
Equvalenl quantity ol any co,nbnalrn ol

I slrce
Broir(l 0,

Contbread, br$(.rirl:i. roll$. ttrtrl{ltr otc, or
or

Cold c,sroal or
Y. cvP

% cup
Cooled ol ceretl grrrins ot

Cookod pasro or noodls bmducts

llool oild Mcot A116.tloloi
Equivalenl quanlity ol ony combination ot,

Loan meat or poulkY ot fish or

Allsmate
I ouncsor

Cheoss or
'I ounce ,

Egg (lilrgs) ot
Cookad dry bearn ot Poas or

v,

%'aip

ot 4 lablespoon,,r

I orrnca
Nu13

I ouncos or I ounce or 1{ u.4r
Yogurl oUnt:d9 0r %

Me nl Patlcrn Chart fronr .SFSP Adrninistrative Cuirlnncc 20 l6

Endnotcs from Meal Pattern Rcquircmcnts Chart:

ENONOTES

For lhe purposas otin" t"q.iiten,",ir outlinEd in thic tnbte, a cuP mgans a stcndafd mecsuring cuP

:sarved as e beverago or on cnro:tl or used in parl lor each purpose

r Serred ns a bev€rage
a Serve two or nrore kirrds o{ vegetoble or fnlits or o combinalion of bolh, Full.streng$ vegotJble or kuit juice ntay be counled lo nleel nol

n\ore thirn one-holf ol this raquirenretlt
o 

Ju,ce ntay not be seryod when mllk is seryod cs the only other conlPon€nl'

lirsr:u11s, rollr,, nluff hr, Fte , shcli be nr;.r,:le wrilr whaie "grarn or ennchfo nreol or ll6ut Ce,rcrl shall be wholeArain' L'nlrthed or t')rlitted.

;.;il;,;';;;; li"i 
"ir,,i,ii,ierttr 

;ri tre ii gr,'lr,n.o iltirletral$ to be rlr:,lributed by FNS to Stote agencies

' Erther volume (cup) or weighl (ounces). whrchever is loss,

! ['lusl meel the requirenrants of 7 CFR 225 Appendtx A

e Tree nuts ond seeds lhrl ntry be used as nlerl oltern3ie ore listed ln Proglsm guldonce'

ru No nrofo lhatl 50 prrconl of the r€guitoilofll sholl be nr€l wth nuts or saods, Nuts or seeds shall bs conltrined wrlh another nlsnumool

cll€fttite to fulfill lho ,"quir"ni*,ii ii, p"rp"*i 
"r 

delsrmining contbinrtions, otre ounce ol truts or seeds is oqudl lo ono ounce ol cooled

l€an nreol, Por:ltrY or lish
ll Plain or llavored. unsweetened or sweelened

li.ndnorcs liom SIrSI) Adrnirrislrirtivc (iuidililcc 20 t(r

I
I

\- or olh€r nut or $ed
seeds"or

4

I r:up (X Print, ,
I lluid arlrccr)'

Re{ulred

% cup totol'

Requlred

Acup
7r cup 1t

ouncosl
.^ cup (4 Ruid o!0tcBs) It cup(

I slce

R6qulrsdlltqtth ed

I siico

1 servrtttl 1 *orvilg

% cup or I ouncef

A
CUP

cilp

%

%

cuP

cup

2 ounces

Roqulrod()ptlorrnl

I ounco

2 ounc€sI ounco
2 fiincosl budce :':

Yr GuP:"....

I

% ctrp

Yt

2 loblespoons

\-
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Approved by

Date

(

SuwrunR Foou SeRvtcn PRocnau
ScnrnulE C

FIvE Dnv Mnuu PlexxPR

Sponsor

Agreement # 

--Teiephone

f

wK.l 3

+ PI-LISE REFER-TO SCHF-DULE B OF TTIE ACREE}{E.IIT FOR I'ORI'ION REQUIREIVENT''

DAY 5

F-ood ltem

ti

ti 5.i
ll 'E @,ll Lo

il-

t'

ii

DAY 4

Food Item
il s.r
1l Eall Lll o
I1 a.
!i

il

tj
i!

DAY 3

Et)
'z rn

ii

Food Item

DAY 2

Food ltem
ii :s
il I(,li Lii c
l, I
ti

DAY I
eo
^N'u4
L

A.
Food ItemREQUIRED COMPONENTS

BREAKFAST:
l- Juice or Fruit or Vegetable

2. Bread or Alternate

3. Milk
AM SELECT 2:
l. Milk
2. Juice or Fruit or Vegetable

3. Bread or Ahcrnate
4- lvleat or Alternate

I-UNCH:
l. Meat or Altemate

2. Juice or Fruit or Vegetable

3. Fruit or Vegetable

4. Bread or Alternate
5. tulilk
PM SELECT 2:
l. Milk
2. Juicc or Fruit or Ve-setablc

3 Bread or Alternate
4. I4eat or r\lternate

DINNER:
l. lvleat or Altemate

2. Juice or Fruit or Vegctable

3. Fruit or Vegetable
4- Bread or Alternate
5. Milk

t\CITY-wOItLDOXtwORDPROCESSNG\WDO)(IIO1290r I \W0090678-DOCX / {.l6fz0l?
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\,

DAY I

DAY 2

DAY 3

DAY 4

DAY 5

DAY 6

DAY 7

DNY 8

DAY 9

\*

SCIIEDULIC C

WILMINGTONDEPARTMEN'|'0FPARKSANDRI.]CREATION
SUMMER BREAKFAST PROGRAM

I}REAKFAS'T MENTJ

III{ESII FRUI'[
HONEY NUT CIIEERIOS (l cuP)

APPLN JUICN
WI'II'fF, MILK I%

FRIJI'I'JUICE
BLUEBERRY MUFFIN
FRI.JI'I'CUP
WHITH MILK I%

PEAR CI.JP (l/2 cup)
CINNAMON I)A(JEL
CREAM CHEESE
PINEAPPLE JUICE (l/2 cuP)

WI-IITE MII.K I%

STRAWBI]RIIY YOGURT
BANANN MUFFIN
FRESH PLUM
ORNNCE, JUICE
MILK I%

APPLESAUCE (% cup)
WHOI,E GI(AIN/CINNA MON ROI,L
GRn PE JUICE (l/2 cuP)

WHITE MILK I%

I.IRIJSII I.'RU]T
CRISPY WIIEAT & RN ISINS
OI{ANCE JUICE (1/2 cttP)
WHITE MILK I%

FRIlSFI FRUI'I'
GOLDEN GRAHAM Ch,ltEAl. (l cttP)
APPLE JUICE (% cup)
MII,K I%

I}NGEL WI'I'}IJELLY
ORNNCN JTJICE
MILK I%

FRES}I FRI.JIT
FRUIl'I.OOPS (l r:up)
APPLE JUICH (li2 cuP)
wFil'rlt M|LK l%

\.,

\c'r'rY-wotr I IX)x\wolt tJPlloc:lis.stN(i\!vlx)x\l 012901 l\W0090678 l)( )(1.\ / 4/?5/2() I 7



\-

BRINAKFAST MEN{.I
(continued)

DONU'I'
GITAPE JUICE
MII,K I%

S'I'I(AWIsDRITY BREAKFASl' I]A IT

ORANOII JI.JICE (l/2 cuP)

MILK I%

FITF,SI I I.'RUI'I'
I)R(JI'I'YOCURT
GITAIIAM CRACKEITS
APPI.E JUICE (li2 cttP)

WHITE MII,K I%

FRESH FRtJIl'
FROS']'ED FI,AKES (l cuP)

GRAPE JTJICE (l/2 cuP)

WHITE MILK I%

DAY IO

DAY II

DNY t2

DAY 13

'\-

DAY I4

DAY 15 I?RESI{ FRI.JI'I'
CINNAMON ROLL/WIIOLE GRAIN
I"RLJIT JUICD ( l/2 cttP)
WHi'I'E MILK I%

APPLESAUCE (l/2 cuP)
MINI WI'IEATS Lll'TLE BITES (l oup)

ORANGL, itJlCD (l/2 cuP)
WHITE MIL,K I%

\c,t'tY-wol{l.lx)x\woRI)l)lt(.)cl;sslN(,\wl)ox\1012901 l\w00e0678.t)o(:x t 412512017
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WII,MTNGTON I)IiPAITTMRN'T OI' I'ARKS AND IIECITF]'ATI'ON

S( I N4iVI ER LUNCH PROGRAM

LUNCTI MII'NU

DAY I

DAY 2

DAY 3

DNY 4

DNY 5

DAY 6

]'URKEY IIAM & AMEIIICAN CIIEDSH'

HAMBURGI]R ROI,L
MUS'IARD
NPPI,ESAUCE
ORNNGE JUICE
GRAHAM CRACKERS
I../F CHOCOLATE MII,K

BEEF ROLOGNA & AMERICAN CIII:E'SI]
WI-IITE BREAD
PEACH CUP
APPLE JUICE
MTJSTARI)
WHITE MILK I% OR FA'I'FREE

SLICED TURKEY
KAISER ROI,I,
MIXED FRUII'CUP
CRAPE JUICE
MAYONNAISE
CHOCOLATE CFIIP COOKIE
WHITE MILK I%

SI.ICED CI.IICKEN - WITH LETTI.JCb, AND TOMATO - ON BTJN

MAYONNAISE
PINEAPPT,E'IIDBITS
MILK I%

I,E,TTI.]CE & TOMA'TO WI'I'H SI.ICED/S'I]]TIPS OF CFIICKEN

FRENCH DITESSING
CRACKERS
APPLE MUIIFIN
PINIIAPPLE JUICE
wilrl'E MIL,K l%

SWISS CHEESE & I-I.JRKEY BREN 51'

WI IEA'I'T}READ
PEACIICTJP
APPLE JUICE
MAYONNAISN
OATMEAL COOKIE
I,/F C]1 IOCOI.ATE MII,K

\*

\\(:t I y. woRl.Dox\wot{l)l)l{ocEssIN(i\wl)ox\l0l290 | l\w0090(r7ll lxx:x / 4/25/20l7
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LUNCTI MENIJ
(continued)

CIIICKF]N SALAI)
WHEN'| BIJN
PEACI I CUP
APPLE JUIC[,
MN YONNAISIl
MILK I%

PE,NNUl' BU'I-['E,R NND JEL[,Y SWIRL
WHOLE CRAIN CRACKDRS
CINNAMON APPLDSAI.JCE
RAISINS
MILK I%

BEE,F BOLOGNA & AMERICAN CFINESE

WIIITE BRL,AI)
MUSI'ARD
PINEAPPLE 1]IDBIl'S
APPLE JUICE
POTATO CHIPS
WHITN MILK 1%

SLICF.D CHICKEN
KAISER ROLI,,
MAYONNN ISE
GRAPE JUICE
APPLESAUCE CI.JP

L/F CHOCOLA'I'E MILK

N MERICAN CIIEESN &'I'URI(EY BREAST
KAISER ROI,L
MAYONNAISIi
PEACFI CUP
APPLE JUICE
F'RUIT ROLI,.UP
wlll'l'F. Mll,K l%

'[UNA,.t'oMn.fo, & LETTUCE wITll MUSI'ARD & MAYO PACKETS

WNI.ERS
JIII,L-O WITII MIXF,D I;RUI'I'
POTATO CIIIPS
PINI]NPPLE JTJICIJ
WIII'I'IJ MILK I%

b,

DAY 7

DAY 8

DAY 9

DAY 10

DAY II

DAY 12

'\F{r,

\\c:l'lY-woltl.lx)x\wo[{I)l,l{(x'lisslN(i\wl)()x\101290t l\W009067ti l)c)cx i 4t25l2t\t1
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LUNCH MENU
(continucd)

DAY 13 I}F,EF ROLOCNA & NMF,RICNN CFIF,ESE

WI{I]A]"I]REAt)
MUS'IARI)
PINNAPPI,E CUP
ON'|MEAL RATSIN COOKIh,
FRUIT JUICE
WHI'|E MILK I%

DAY I4 SWISS CHF.ESIT & TURKE'Y HAM
STEAK ROLL
MUSTARD
I,E'I'TUCE &'IOMATO CUP
MIXED FRUI'I'CUP
GRAPE JIJICE
I,/F CI{OCOLATE MILK

DAY 15 BE,EI. BOI,OGNA & AMF,RICAN CI-IEESE

IIAMBUR(;ER ROLL
PEAR CUP
I.'RUIT JUICE
MIJSTARI)
CHOCOLA'|D CI IIP COOKIE
W}IITI] MILK I%

u
\c t'l'Y-w()lll l)ox\wot{l)l,R(.x:lisstNCilwDox\ 10129(ll l\w0090678.1)O(:X I 4n5n0l7



DAY I

DAY 2

DAY 3

DAY 4

DAY 5

DAY 6

DAY 7

DNV 8

V DAYg

DAY I()

I)nY il

DNY 12

DNY 13

DAY 14

DNY 15

WILMINGTON DNPAITiTMBNT ()F I'ARKS ANI) RITCREATION
SIjMMIIR FOOD PROGRAM

SNACK MENU

SNICKERDOODI.N COOKIE
I % WHI'TN MILK

PITE,TZELS
GRNPE JUICE

CHERRY BREA KFAS'I' I]AR
I% MILK

VANILLA YOGURT
ORANGE JUICE

,|ORTILLO ROUNDS
APPI,E JUICE

STRING CFIEESE
ORANGE JUICE

CFIOCOLATE CFIIP COOKIIi
I% MILK

MUL'|IGITAIN SUN CHIPS
C;RAPE JUICE

APPLD St,lCES (3/4 CUP)
I% MILK

CFIE,DDAR GOLDI'IS TI CRNCKEI{S
BLENDED FRUIT JUICE

ONTMEAL COOKIE
I% WI IITE MILK

CIIEDDAR SUN CIIIPS
ORANGE JTJICE

SLICED PnARS (3i4 CUP)
I.F CIIOCOLATE MII,K

NNIMAL CITACKNRS
N PPLE JTJICE

I]AT}Y CN RRO'I'S WI'I'I-I ITANCI I DRIJSSING
I% MILK

\,
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Delaware Department of Education

ule D: FOO PR SPE tFrcATrohl

Attached are food product quallty specifications and food packaging and delivery specifications

which are to be useJ in 
"oniunclion 

with menus prepared for vended programs particlpating ln

the Child Nutrition Programs'

product information is presented by -meal component' cate$ory. A publicathn available as a

resource from FNS/USDA is progiam Aict No. 1331,'Food Buying Guide for Child Nuhition

progr.rr" *nicf1 gives average iyietA intormation 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 ldentity. All

meat and'poultry products used must be produced in plants with USDA Meat and Poultry

lnspection Service,

Referenco is made to ,'brand names' of known quality for some foods. Products of equal

quality may be used in place of these brand names.

Fresh fruits are indicated for almost every meal. All fruit should be of proper ripeness for eatlng

and free of excess bruises. Frult must not be overripe, Seagonal availability may requlre some

substltutlons for lndicated fresh fruit,

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

Blce jlakg_Ae$e! (ready to eat) - Unsweetened, indivldual boxes, Y, cup each or 1 ounce,

whim'e-/effiMadebrwnoe-9rainorenrlchedorfortifiedcereal.Canonlybeservedfor
breakfast or snack,

E&gliplr Uuffiq - Made of whole-grain or enriched flour or meal. Welgh at least 25 grams or

O:Affiunces, a;A contains approximately 35 percent moisture OR 50 grams for 1 serving, 1,8 oz

for 1 whole muffin for 2 servings.

Wlrole Wheat_Broact - lngredients - enriched flour (both whole wheat and whlte in varylng

ffisugar,yeast,saltandwaterplusoptionalingredients.,.EnrlchedBread"
as labeled must contain thiamin, riboflavin, niacin, iron and folic acid. This product will meet the

'standards of tdentity" as defined by the Food and Drug Administration, DHWE in the Code ol

Federal Regulations,'Title 21, Part i7, Each slice weighs at least 25 grams or 0,9 ounces and

contains approximately 35 percent moisture.

Sggdlgkeg - lndividual boxes, t/, cup each or 1 ounce, whichever is less. Made from cooked

pasie or pearled hominy, malt, sugar, and other seasonings. $elect unsweetened cereal, made

from whole-graln or enriched cereal. Can only be served for breakfast or snack.

FVe Bruad . 1 slice - whole-grain or enriched bread. Each slice welghs at least 25 grams or

0,9 ounces, and contains approximately 35 percent moisture.

BREAD/BREAD ALTE RNATE AN D ,cEREAL SPEOIFICAtrIONS

\\cl1'Y-wol{l.l)()x\w()lt I)Pltocl..:ss lN(i\wDox\101290I l\w0090(r7ll l)( )cl,\ / 4!2i12017
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cirrnamon Boll - Made of whole-grain o1 enriched flour or nrc"al' This product will meet the

"standards of rdentit/ as defined by the rooo onJ Drug Administrarion, DHWE, as indlcatsd in

the Code of FerJeral Regulations, Title 21, F;ti t7' Uifrosted weigh at least 50 grams or 1'8

ouncss, 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 or 0'9 ounces and

contain approximately 35 percent moistLrre for % Aag6l OR 50 grams' 1OB ounces for a whole

bagel.

Qet Fleke 9-ereal (ready to eal) - Unsweetened, indiviclual boxes' tA cup each or 1 ounc'e'

whichever ls less. rta.oJoi *rroib-grain or enriched or forlilied cereal. can only be served for

breakfast or snack'

Bigeuit - Enriched all,purpose flour must contsin thiamin, riboflavin, niacin, folic acid and iron'

ffffirt least 25 grarns or 0,9 ounces and contain approxirnately 35 percent moisture'

wllte -EreaC. (enriched) 1 slice .,.yt9? of flour, shortening, sugar, yeast, salt and folic acld'

contain 62 percent t,otat sotias. "Enriched bread' rnust cohtain thianrin, riboflavin, rriacin and

iron, This product witt rneet lhe "$tandards ol ldentity" as dofined by,the. Food and Drug

Adnrinistration, oHwd, c"o*'of Federar Regurations, tit!-12t, Part 17' Each slice weighs at

ie"il CS girmi or O.g-ounces and coniains approximately 35 percent moisture'

Bl-u-sbo_rrv .ni"gffin - Made of whole-grain or ehriclred flour or rneal. weigh at least 50 grams or

1.g ounces (without urullrrriCs; aniicontains approximately 35 percent rnoistr'rre, This applles

to all muffins except for corn mufftns.

Bqlqln,Btea4 - Optional ingredlents.may be added" Sweet dough corttaining eggs and higher

quantities of sugar uiio tat it'un regular dou_gh, may pe used,to make raisin buns' Thls produet

will meet the ,,standards of ldentity" as defiiecl uy tne Food and Drug Administration, DHEW'

Code of Federal neguiationr, iitf*i 21, Part 17. Welghs at least 25 grams or 0'9 ounces and

contains approximately 35 percent moisture,

pe-a_n_ut,ButFf Gogkle* " (Flain cookie) Minirnum of 31 grams (1.1 ounces) or cookies with

nuts, raisins, chocffie pibces, and/oi fruit pureo 63 gm Or 2'2 ounces' Prodominant

ingredient must be whoie-grain or enriched'meal or flour. Provide the nutrient content

eqlivarent to iron, lrra'iiin, rifloiuvin, and niacln present in e 25 grams serving of enrished whlte

bread.

Hamtrursg-r Funs (Sesame Seecl Buns) Bun - Rolls are made from the specific yeast dough of

the breads clescribed on page 31. Optibnal lngredients nray be adcled, Thls proctuctwill meet

the "standards of ldentity"" as defined by tlie Foocl anct Drug Aclrrrinistration, D|{EW' as

indicated in the Federat Cbde of Regulations, Title 21, Part 17. y2 roll should weigh 25 grams

or 0.g ounces containing approximately 35 percent moisture and 1 roll should weigh 50 gm or

1.8 ounces.

L

\-

Hard Rolls and Dlnner Rolls {Soft} Roll - Must be made of whole{rain or enriched flour or

rneal, Thls product will meet the "Standards of ldentity' 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

\\(:t'tY-w( )lt l.lx)x\woRI)PRO(.'IiSSlNO\w l)().x\ l0 I 2901 l\w(x)q0(;78 IXX'X / 4t25/?'(tl1



D_esse$_g_qexigg. - (This refers only to the cookies inclurjed on the Lunch/srrtlper Menus)

Mrnimum serving of f q giams orlZr ounce, Must lre nta<le front entiched or whole'grain llour or

meal or cereals, Coofiei (plain) minimum serving of 31 gtams or 1'1 ounce' Cookies (with

nrtti 13itinr, inocolate'piic[. an'dlot fruit puree) minirnunl serving of 63 grarns or 2'2 ounces

*Uq!g; You cannotserve cookles as a bread alternato at breakfast, lunch, or supper' You may

seue coodies as a bread atternate in the snac| tf the primary ingrediglt is .a -whola'graln
iiiiinia fbur or nreal antt the mintmum weight of a .servrng of co_okies (plain/ ts lll grams or

1.1 ounces, Cookiats (r*ll nutr, ralslns, cholcohte pteces antl/ttt fruit puree) nintrnum setvrir5;

of 63 grarns or ?,? aunces. usDA recommcnds lfi8l cookies as a breoc/ be seryed 0$ p0lt 0r I
snack no more than tiiie a week, Delawara recommends thal cookies as a bread be serued

as part of snac( no more than once in two weeks'

FRUIT/VEGETABLE SPECIFICA TIONS

glglgs_4ilgg - 100 percent, pasteurized. fresh, canned, or reconstituted to single strength

{romffitrate (either canned or frozen concentrate) sweetened or unsweelened U.S. Grade

A.

Orange juice should have color typical of fresh_squeezed juice and be free of browning or

oxiOaiiori. Juice should be praliically free of defects, show no coagulation, having no

noticeable seed particles, and have a normal flavor.

Cetory Sftckq - 3 sticks/each 4 lnches long and %lnch wide to equal % cup seruing, Bright'

medimm mt color. Fresh, firm, crisp branches, Free from noticeablo blemishes or decay,

gilr.glslgxg - 3 sticks/each 4 inches long X % inch wide to equal a % cup servlng,

Select medium to small size roots which are well-shaped, smooth, and solid and havo good

orange color, Carrots with considerable green color at the top requlre extra trimming. U.S. #1

carrots with 1-1/8 inch medium diameter

pinqapple_J!"lge - 100 percent juice, pasteurized, fresh, canned, or reconstituted to single

;tretngtfijrcm concentrate (either canned or frozen concentrates) sweetened or unsweetoned

U.S, Grade A.

plneapple luice should have undiluted unfermented bright, light y-ellow to golden yellow color

and be prictically free qf defects. Juice should have a distinct flavor and no coagulatlon of

pulp,

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

Rich color and plumpness.
between the red areas.

Firm with slight softening along the seam. Orange-yellow color

ApdgJllgg - 100 percent juice, pasteurized, tresh, canned, or reconstituted to single strength

trorn concentrate (either canned or frozen concentrates) Clarified U.S. Grade A Fancy,

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

Oranqe - One orange equals lzcup serving (medium), 138 count'

$.( I I Y.wOlt I.l)oKwoltDPltoctisslN(;\wD0x\1012901 l\w00e()678,1x)cx t 4t25t20t'l



Heavy, firm, well-Colored, well-formed fruit with fine textured skins'

Qranqe-Grqgefrttit Jqicq - 100 percent' pasteurized, fresh, canned, or reconstituted to single

strength from eonceffiil (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.

Apdgo-tg - Two medium apricots, approximately I 3/8 inch diameter, each, equal % cup

serving,

select apricots having a bright, plump and juicy appearance with a uniform golden'orange

color. Ripe apricots will yield to gentle pressure'

&l.qine - Seedless, U.S. Grade A, srnall, Bulk 2-213 ounces = 
t/zcuP, individual packages, 1.3

- 1.5 ounces = Y, cuP fruit.

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

Tomato Sllces - Large or extra large, 21A - 2'gA inch diameter. Slice in % lnch slices. TwO

slices = Tt cu9.

Tonlatqldedq9s' 5 X 6 size. Tttomato = lt cuP'

Well-shaped, smooth, firm tomatoes, free from cracks| green or yellow sun'bumed areas'

blemlshes and decay, Full red color and sllght softening for immediate use.

!-e$Uce. Head - One Piece = t/t cuP'

Le_gu_c_o, Lq?f - One large leaf, untrirnrned = lt 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.

pranre;pineApplgJgjgg - 100 percent juice, pasteurized, fresh, canned, or reconstituted to

ffioncentrate(eithercannedorfrozenconcentrates).Sweetenedor
unsweetened U.S. Grade A.

pineapple juice should have undiluted unfermenled bright, llght yellow to golden yellow color

and be'pra'ctically free of defects and orange juice should have color typical of fresh squeezed
juice and be free of browning or oxidation,

Ficklg . Large size - 4 lo 4-314 inches long. % pickle = Yt cug. Top quality cucumber pickles

sh"r,ld be uniform in shape, almost cylindrical, with well-rounded ends, smooth and uniform

color, and few defects that are obvious or objectionable'

Fanana, petltg - One banana, 150 count petite whole, equals. 3/B cup fruit'

plump, firm bright colored fruit. Free from scars and bruises, For immedlate use select solid
yellow colored fruit, lightly flecked with brown.
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purple plunr - One whole raw plum equals lz cup fruit. Plums fresh purple, red or black size 45

and 50, 2 inch in dlarneter'

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

appearance.

Tomato Julce . 100 percent Juice, pasteurized, fresh, canned or reconstituted to single

itren6-tfr from concentraie (eithaicanned or frozen concentrates) U.S. Grade A.

Tomato juice shoulcl 5ave a color typical of welhripened red tomatoe$ which have been properly

pr"p"red and processed. Juice shorrlcl be practically free from defects, possess a good flavor,

and have a fairly good consistency.

pgach - Z-1lg inches diameter, small, size 88 and 84, One peach equals 3/8 cup (medium).

One size B0 peach equals Tz cupfruil,

Select fruits w1h plenty of red btush and free from signs of decay. They should be firm, not

nJrO, .nO the skin between the red areas should have a yellowish cast rather than distinctly

green.

pgar - Z-1t4 to 2-318 incheq diameter (150 count). One pear equals lz aup serving (medium).

Select well-formed, smooth fruits freo from.scars and skin punctures, Firm frult will ripen on

standing.

Apqle - 2-1t2 inches diameter. One apple equals l5 cup (medium)'

Select firm, crisp, well,colored apples. Flavor varles in apple and depenls_on the 6tage of

maturity at iime bf picXIng. lmrnature apples lack color and are usually poor in flavor,

Ianqerin,e -2-3tA inches in diarneter. One tangerine equals 3/8 cup (medium, 120 count).

Selecl fresh bright fruits, generally well-colored, well-shapod, falrly firm moderat€ly heavy, and

free from decaf Those witn Oult, dried skins or which are puffy and light in weight may have

shrunken and dried flesh.

Grapes - Seedless, 14 grapes equals Yrcup, with seeds 12 grapes =ltcuP.

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

pliable.

.Cfgpg_Jgiqg - 1OO 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.

Ulalelfnelgql - Approxim alely 27 lbs. each. 1/64 wedge = J/a cup.

M EAT/MEAT ALTERNATE SPECIFICATIONS

1. Mea_tJ$llprqete_9
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Eqqq - Hard Boiled - Prepared from eggs,-fresh, large shell' u's' Grade A' Large'

uniform in size, crlan, siuno shell, fft;'from foreiin odors or flavors, Pacxed in

Standard commerciiitniipi.g tontainers w1h good used packing materials'

ArTetlca-n.,Qheeee - PaSieurizecl, ProcessocJ Cheese - Processed choeso is a melted

pasteurizecl blend of cheese an<t emulsifiers with or without added optional ingreclients'

Procluct must be USnn inspectecl processed cheese ftom a USDA approved planl'

product must confo* i; siinoaros'of ldentify, cocle of Fetleral Regulations, Title 21

(Food and Drug Administration) Part 19'750'

l[atqtal G-hedqgr Gheese ' U.S, Grade A, aged 3-$ months' Not more than 39 percent

moisture, Not tessffiffi percent milk fat on tne solid basis. Product must conform to

Standards of fO"niify, coOu of Federal Regulations' Title 21 (Food and Drug

Administration) Part 1 9'500,

Pe-enut Buttor - Smooth or chunky, U,S, Grade A (Skippy brand or equal)' Peanut

butter shoulct have color that is mbdium brown to brown color roast' Peanut butter

should be firmly set, smooth, pliable, and have good spreadability. Suitability seasoning

,nd .t"uting inlreoie;ts may'be added nolt ln excess of 10 per<;ettt of the.weight of the

finished pr6ou6t. produot must conforrn to Standard of ldentity, Code of Federal

Regulations, Title 21 (Food and Drug Administration) Part 46.1.

Nuts qnd SjlASl$ - Peanuts, soy nuts, tr8e nuts such as walnuts and seeds that are

lufTttonattv cornparable to meat or other rneat alternates. Nuts such as acorns,

chestnuts and coconuts are not acceptable due to their extremely low protein and iron

values.

Po.ultrv ltq-mg

Fri_eg-Qhicke-n - 2 ounces (edible; cooked meat equals one serving. Cooked, frozen

ffia, A (Holly Farms or equals), the batter/breading shall consist of a flour type

base with othei ing'redients as needed to product a desirable texture, flavor, and color.

The finished prodJ-d should be uniformly covered with batter and breading and have a

uniform Urowh color, free from burnt aieas. Product must conform to Standards of

tdentity, Code of Federal Regulations, Title 9, Chapter lll (Animal and Plant Health

lnspection Service) Part 381.166.

product shatl be processed in its entirety in a plant operating under USDA's Animal and
plant Health lnspection Service (Meat and Poultry lnspection) and Agricultural Marketing

Service (Poultry Grading Programs).

ehiql(gn_Bplt - I %ounces equals 1 ounce cooked lean meat. Emplre poultry brand or

eqffiil.-Torm - fully cooked. Recommended points for specifications: Processing '
chicken rolls purchised fresh or frozen should be processed in their entirety in a plant

operating under USDA's Animal and Plant Health lnspection Service (Meat and Poultry

Lnspectiinl and Agricultural Marketing Servlce (Poultry*Grading Programs), Product

must conform to Siandards of ldentity, Code of Federal Regulations, Title g, Chapter lll

(Animal and Plant Health lnspection Service) Part 381.159,

2

\-

TUfltqv Rgtf - 1 y, 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 ll or better quality. Processing 'turkey rolls

*' purchased fresh or frozen should be processed in their entirety in a plant operating

\\cl'IY.wol\l.lx)x\lvolrl)Plt(x:lisslN(;\w[x)x\ I o 12901 l\w0090(178 l.X)CX / 4/251201 ?



under uSDA',s Animal and Ptant Health lnspection service (Meat and Poultry lnspection)

il Agttritui"t fr4t*uiing S"*i9e- (Pouftni Grading Prog.rams)' Product.must. conform

to StandarO ot fOeniit', doOe of Fdderal Regulations, Title 9, Chapter lll (Animal and

ilant Health lnspection Service) Part 381'159'

T,ulFev .l{a4 - 1,4 ounces equals 1 .ounce cookecl lean meat. specifications based on

UgDA, FSls Stand;;;; ddlislred inVol' 44, No, 177' August31,1979' Product ntust

conform to standard oi ioentitv, code of Fecrerar RegJrations, Title g, chapter lll

tnnir"i 
"nO 

Frrnt H"rftn lnspectlon Service), Part 381.17, Subpart P'

\E"

Code of Federal Regulations, Title 9, Chapter
Service) Part 319.104' Yield on ham will vary

\r'

\cf't'Y.woltt.t)ox\woRt)l)lloc:tisslN(;\wDox\l0l29ol l\w0()e067lt DQCX l4l2sl2011

coohe_d-Eeelsg_lgmi - Hebrew National brand or equal. cooked beef salami is a

;ffiusage.Themeatcomponentsconsistofmoderatelycoarse.cut
beef and finely comminutic beef with finely comminuted beef heart rneat inclucled in

ioru formulas, Seasoning includes gadit and peppercorn$, Salami is stuffed in

artificial casings and measr]res from S.s to 4.5 inches in diarneter. The interlor cut

surface is moderately coarse in texture and light to darl< reddish-brown in color' Product

must be processed in a plant operating under USDA's Meat lnspection Serv_ice-. Product

must contorm to StanJaio. of ioentifyl code of Federal Regulations, Title 9, chapter lll

(Animal and Plant Health lnspection Service) Pail 319'180'

3. Meat Items

Go Beef - 1 pound equals .42 Po unds cooked lean meat. (Shur-Tenda brand or

equal) (restaurant quality), FullY cooked, P repared from U$DA Grade good or better,

Processing product must be Processed in its entiretY in a plant operating under

USDA's Anilnal and Plant Flealth lnspection Service (Meat and Poultry lnsPection)

Product must conform to Standards of ldentity, Code of Federal Regulations, Tltle 9,

Chapter lll (Animal and Plant lnspection Service) Part 319.100

Be Bolo.|ns 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, llght pink in

backg round color, and finelY mottled with evenlY distributed light to dark red flecks'

Procluct musl be Processed in a plant oPerating under USDA's Meat lnspection Servlce

Product must conform t0 $tandards of ldentifY, Code of Federal Regulations, Title 9,

Chapter lll (Animaland Plant Health lnspection Service) Part 319.180

Bo Ham Bonele - 1,2 ounces unheated mealequals 1 ounce lean meat'

umann's brand or equal Selection No. 1 or Selection No. 2, The skinless'

completely boneless, cured and smoked, futly cooked ham must be PrePared frorn the

regular short shank ham The cured Pork must be derived from sound, well-tri mmed

wholesale market and fabricated cuts. Product must be pro cessed in a plant oPerating

under USDA's Meat lnspection Service. P roduct must conform to Standards of ldentitY,
lll (Animal and Plant Health lnspection

Roast"-Beef - Shur-Tenda brand or equal - reslaurant quality' Fully cooked' prepared

from USDA Grade iloJ oi netter. itrocessing ' product must be processed in its

entirety in a plant opl.itting ,nO"t USOA's Rnimal and Plant Health lnspection Seruice

ir,71""t Lno pouttry r'i.p-"ti"ni,_ product rnust conform to stanclar<ls of ldentity' code of

Federal Regutation;, ?iG g,'Chapter lll (Animal and Plant l-lealth lnspection seruice)

Part 319,81.

depending if water added, 1.22 ounces
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ham water yierds 1 ounce cooked ham, ham with naturar juices 1,12 ozyierds 1 OZ rean

\,"

ham

4. Fish s

Part 29,2.

Part 25,1

Updated 31171201,l AFB Sources:

Programs,
CMW/SFSP2/dvJ/Sched-D 1

Tuna-Hglt.Fancyorsolid'Thecanusuallycontainlargepieceofchunksorfirmflesh.
packed in oit or *"iur. 

- 
Grade - pn"x"J uio*r ruorrai lnspection (PuF 1). Tuna fieh

"salad"maybeprupureObymixingtunansnwithrelishand/orchoppedvegetablessuch
as cetery .nO onif,ir. 

- 
Vil;i;bfi oii-ot *ayonnaise may be used as a moistening

agency to.bind,,tn?'iafaO. 
"nfryonnuiu.'oiSiltO Dressing mu.st npt be mixed into the

salacl. A separate portion pack oi-mayonnaise may-Ue placeO in the un1ized

lunch/suPPer meal if desired'

MilI - All milk products used must meet Federal, State and Local requirements for fluid milk'

Butter.U.S.D.A.GradeAorbetter'SaltedorUnsalted'

ularqar,,,e,*f.gslfgd - product must conform to standards of rdentity, code or Federal

F6.m;Titiffi;.d and Drug Administration) Part 45'1'

Yoqltrt - Plain, sweetened or flavored'

Jgllv - Fruit portion packs minimum, Yz ovn(rv - Kraft brand or equal. Proclucts must conform to

Srantlards of lcrentiiyl$d; ;i F.O.oii.tulations, Title 21 (Food and Drtrg Administration)

M-q.y.gn-naise - Portion packs 1/3- gunce or more. Kraft brand or equal' Product must conform

to standarcJs of rctentitx cooe of reoeiat Regurations, Tiile 21 (Food and Drug Administration)

usDA iIARo correctlons by Marlene stein and The Food buying Guido for chitd Nutrltion

\,

CATI CTSUPRODOTHERONIFSPEC
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Preferred Meal Systems, lnc.
Smsrter Solutlons

City of Wilmington Summer Food Seruice program
Department of Finance, Division of procurement and Records
5'n Floor, Louis L. RedcJirrg City/County BLrilding
800 French Street
Wilmington, DE 19801

To Whom lt May Concern:

Preferred Meals is pleased to have the opportunity to respond to the l BO2gpR
Summer Food Service Program for City of Wilnrington. Our team is genuinely
excited about working with your agency to improve delivery of services to your
students.

The enclosed comprehensive proposalcontains all of the elements required by
your specification to meet the goals of the City of Wilmington. Preferred Meais is
uniquely qualified to serue 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;

r OPERATIONS that are state of the art
r MEALS that meet USDA standards and are student tested
o MARKETING that is robust and impactful
o PEOPLE that are experienced and customer service driven
r SYSTEMS that achieve financial results

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

Sincerely,

Dwvtdttssn/tue,tt

David R. Bennett
District Manager

!
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Srnartflsolutions
Preferred Meal Systems, lnc.
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Statement of Confidentiality

The enclosed proposaland supporting documentation is the property of Preferred Meals,
It contains confidential company and cllent information and materlals,

This information has been submitted on a confidential basls and is for review solely by
City of Wilmington Summer Food Service Program for the purpose of determlnlng the
award of a contract to the successful bidder under the speclflcation titled City of
Wilmington Sumrner Food Service Program,

The inforrnation contained herein is proprietary and not intended for public use.
Reproduction or disclosure ol any part of this document is prohibited without written
consent of Preferred Meals,

\-
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Srnarter Scft-rtions

Preferred Meal Systems, lnc.

"We wanted our students
to receive a variety of

healthy and fresh meals
without a large food

service staff and kitchen
facility. I knew Preferred

I Systems could get
the job done"

Dr. Tony Chalmers
North Point Lighthouse

Chafter School
Milwaukee, Wl

\r-

\h"-

Executive Summary
For

City of Wilmington Summer

Preferred Meals, understands that well-nourished, healthy children flourish and
pedorm 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 padner in supporting student health and ultlmately 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 stafting at preparation all the way through meal service,

Annually, we deliver over 70 rnillion meals to more than 300 schooldistricts 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 paftners and Preferred Meats.
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Preferred Meal Systems, lnc.
Smartor S,)lutions

Delivering a nutritious and appealing meal solution is at the heart of what we do at

Prelerred Meals; we also feel it is important to provide City of Wilmington Summer
wrap-around programs and services that enhance the school mealexperience,

\P
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Smarrer sol(fions

Gity of Wilmington Summer's Goals

are delivered through Preferred's Core Success Drivers

Through review of the Request for Bid process Preferred Meals has identifled the
foltowing established goals by City of Wilmin$on Summer that we are fully
prepared to achieve through the delivery of our Core Success Drivers,

Quality
Quality, Taste and Palatability of Product

Experience
Operational lmprovement History
Health Department Safety Violatlons
Two year experience dealing with reputable food
suppliers

to deliver foods
Reduced Costs
Price
Productlvity lmprovement
Accounting Systems
Student

Lighthouse Academies Succe ssfully Tackles
Its Foodservice Challenge

ln 201 t, executives from Lighthouse Academies, a national
school system, won approval to operate as paft of the

Milwaukee Public Schools. A new charter school named North Point
Lighthouse Chaner School in Milwaukee's Thurston Woods
neighborhood was opened on August 20, 2012.

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

"We wanted our sfudenfs to receive a variety of healthy and fresh
meals; I 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.

MEALS that Exceed the USDA
Standards and are Student
Tested
OPERATIONS that are State of
the Art

SYSTEMS that Achieve Financial
Results

City of Witmington Summer
Goals

Preferred Meals Core

.\-



(

a
3T
fr
/tr

a
a_
t^
tl-(4

3.4E:

t'.a

: -,<:;

,*



red MEALS tr
Srraner Solu:ri',tts

g
ra\-

\,

MEALS
that Exceed usDA standards and are student Tested

When your students receive a mealfrom Preferred MBal Systems, you can feel

confident thal they are getting a quality meal that they willenioy. With many

years of experience providing quality meals to schools in an ever-changing

environmenl, we know that students will always want meals that taste good.

Our meals:

. Focus on Quality

. Exceed USDA Regulations

' Offer Variety
r Are sealed for Food SatetY

\-
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Srnarler Solution'

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.

o All of our rneals meet the USDA's Healthier US School Challenge
Silver level for nutritlonal requlrements.

e We carelully 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.

. Our meals do not contain aspartame, saccharin, bleached or bromated
flour, are free frorn ceilain artificial colors and flavors, MSG, and

brom inated vegetable oil,

o Our meals do not contain high fructose corn syrup.*

. Milk provided by Preferred Meals is rBST hormone frea.

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

o 100o/o of all grain products that we provide are whole grain.

r We are passionate about great tastlng lood

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

MEALS g
m

a\-

\'

*Exception: Several grain products and breakfast Jelly.

Qualit Standards
Preferred Meal System, lnc.'s

\'
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Meals
The meal provided to City of Wilmington Summer

will be delivered in portion controlled and compliant
packaging along with a combination of fresh menu

items. the meals are delivered directly from our

temperature-controlled vehicles to the designated
program locations,

Fresh Meal ComPonents
Encouraging students to try a variety ol foods and

providing them the opportunity to experience them

ilrepared and served in a variety of ways is an

important part of the school meals program,

Prbferred Meals includes in our menus a variety ol
fresh breads, fruits and vegetable each week' f'

MEALS

'With P referred, everything
has changed for the

better. The students in both
the middle and high school

are eating the meals and theY
like them. The teachers have

told me that theY have seen
performance improvement in

the classroom because
students aren't hungry. ln iust

over two months we have
seen meal enrollment more

than double the amount from
last year with the Previous

provider."

Snrarter SolLttio:]s

m
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Exceeding USDA Standards
The menu standards created by USDA follow the

MyPlate Food Guide that ldenlities daily med
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 mealtimes. MyPlate
illustrates the flve food groups that are the building
blocks for a healthy dlet 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 $ilver level of the
HealthierUS School Challenge!The HealthierUS School Ghallenge establishes specific

menu item criteria for school meals and health and wellness activities.

Nutritionists and Dietitians
preferred Meal System's lnc. nutrltionists and dietitians are among the besl in the

country. They aril a passlonate team of professionals that plan menus with City of

Witrington Slmmer students in mind. Once your menu is developed,-our nulritionlsts

and diiti1ans nutritionally analyze the menu using USDA approved software called

Horizon VBoss. The rnenu is also revlewed to certify:

r' Compliance wlth all USDA regulations
r' City;J Wilmington Summer's menus will meet the standards established by

the HealthierUS School Challenge, and
./ The menus meet the requirements establlshed within City ol Wilmington

Summer's RFB.

\,
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Cristina Oala. Corporate Dietician
cristina oala is a Licensed Dietitian Nutritionist ln the state of

llllnois with a Bacheloi's Degree in Nutrition and Dletetics from

Domlnican Unlversity. Prior to joining the Preferred team in the

spring of 2014, Cristina interned at multlple healthcaro and long

term iare institutions as well as assisted in superuising lood
service and child nutritlon operationS. Cristina reviews menus
and all rneal components for compliance in the National School
Meal Programs to meet tha USDA and state regulations.

Cristina Oala, RD' LDN

Nutritionalty cornpliant Audit Feady Meals t"Fgr*3J"fffl1u;i'":trdinator

When you receive your meals from Preferred Meals you are
...rr"'d that each mealwill 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 complianl

with'all regulatory requirements for the quality and prescribed portions.

Child Nutrition (CN) Labeled Meals
Preferred Msals is proud to participate in the USDA Food and Nutrition Seruice Chlld

Nutrition (CN) Labdling Program in cooperation with Food Safety and lnspectlon Service

(FSIS) and Agricultural Marketing Service (AMS). As a USDA-inspected plant under

iairy ihspecti6n from FSIS, Preferred Meals is authorized to CN Labelall main dish

products for school meals.

The USDA must authorize labels and Nutrition Services prlor to use and

rnanufacturers must have quality control procedures and inspection oversight that
meat the FNS requirements. All of PrelerrEd Meals entrees meet the
requirements of the Child Nutrition Labeling Program.
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Electronic ln gredient Statements
Prefened Meals recognizes the challenges for school administrators in
accommodating students with food allergies and specialdlets. To relieve concsrns
and alleviate complexity, Preferred makes it easy to receive Product Specifications
electronically for all meal components. lnterested individuals, including parents, can
sign-up on-line to receive access to our lngredient statements electronically. The
ingredient statemenB provide information such as serving size, nutrient information
and meal program contribution.

Variety of Selections
The development of menus for our partners based "The StUdentS in OUr
on three primary guiding principles: elementary SC1OO1S and
r' offering foods that children want to eat. our middle school are
r' Offerind foods that contribute to a balanced eating a vafiety of meals

nutritious diet. and they like them, The/ Offering loods that conform to your meal enfoilment todayspecifications' 
inctudes even more

Allof our menu items are student-tested belore studentS partiCipating in
baing placed in our menu rotation. We know that a the paid lUnCh pfogfAm
meal that ls uneaten or thrown away provides no
nutritional value so wB deslgn our m€nu with studen I than previous years'"
preferences in mind' 

Montka Jankovics
When City of Wilmington Summer partners with Beach Park School District 3
Preferred Meals there will be realchefs creating new Beach Park, lL

menu items. These cullnary experts cornpliment the
team of professionals that plan and prepare meals lor your program,
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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 ohefs that complement the team ol professlonals that plan
and prepare meals for your School Dlstrict.

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 varioty of backgrounds.
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Executive Ghef - Paul (PJ) Lemoncelli

Chef PJ Lemoncelli is an award
wlnning che{ wlth his BS in Culinary
Arts Degree from the Pennsylvania
College of Technology. Chef PJ has
been with Preferred Meals for over 8
years and brings his passion for food
and the culinary world to the child
nutrition industry, creating nutritious,
cost-effective and wholesome meals for
chlldren K-1 2 nationwide,

With an eye on market trends, Chef PJ monitors changing
meal regulations in lederally funded programs to design
meals that not only look great, taste great and meet
regulations but are popular with students as well.

"Feeding school
children is a sacred

responsibility. We
know how important
healthy meals are to

growing bodies and are
passionate about

developing nutritious
meals that kids enjoy."

Chet PJ Lemoncelli
Corporate Chef
Preferred Meals
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MARKETING
that is Robust and lmPactful

prelerred Meals knows that getting to know our new customers, the stakeholders

at Gity of Wilmington Summer, is important, We have built a marketing plan that

not only provides intormation to them but includes communlcation mechanisms

to hear from them,

Our marketing Plan:
. ls based on Communication
. lncolporates Merchandising
. Promotes Health and Wellness
. Drives lnnovation
. lncludes FUN

\,
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Find Yotll' School

menus and nutrltional
information on the web or on
a mobile device. Our
proprietary menu site is easilY
accessible and provides the
daily menu, nutrition and
allergy lnformation for each
item. Our award winning site
even has sPecial character
deslgnations for USDA
vegetable subgrouPs,
meatless items, whole grain,

local and organic items.
Schools can even add their
own logo to their web Page.
Easy linking instructions are
included and make accessing
the menu very easy.

Adnltntsttatot s
o0t m!!l !fttctrlt ti &rAbout us

v/h!l \./a d0
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lnteractive Online Menu Webslte
preferred's lnfo Systems and Menu teams havo developed a method to electronically

bring Clty of Wilmington Summer menus to parents, slude.nts and the entire

community for each school. State of the art technology allows lor easy access to
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The Prefert'ed Word
The Preferred Word newsletter is the vehicle we use to
cornmunicate nutritlon education and lacts about meals.
This newsletter is designod to educate youth and their
families on tlmely topics related to meals,

Electronic versions of Tha ProferredWordare provided

to your web support for postlng on your website as well

as on the Preferred Meal Systems website.
Administrators & Staft, School Board Members,
Foodservice Staff, Parents, Students and community are
invited to joln our maillng list to receive lhe Preferred
Word in their inbox every month.
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Health and Wellness
The launch of The Let's Move carnpaign 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 helplng reduce childhood
obesity. Students who have healthy eating patterns.and
particilate in regular physicalactivity are also more likely'to

irerforin better academically. The HealthierUS School
bhallenge is an important investrnent in the health of our

country's children.
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Menus that Meet the Partner for the Healthler US
HealthierUS School Challenge Griteria SChOOI Challenge
Great Newst Preferred Meals supports the HealthierUS
School Challenge by ensuring at a minimum the menus
rnai*rrr u" proiio"o to city oiwitmington surnmer meet "Preferred made this
the Silver Menu Criterla and endure the rigorous review aChieVement p'S'ible by

il:H3ffi..,;fflcation 
process. speclfic crlteria for silver upgraling tha nutritionat

content of our breakfast and
HeatthierUS School Challenge - Breakfast Criteria lunch meAli, Thank you flr

r Three ditferent lruits otlered each week; a being a trUe partnef Of the
minimum ol one lresh fruit Per week

o Dried fruit without added sweeteners school in our efforts to improve

o Canned truit packed in naturaljuice or light syrup the Well-being Of OUf St?dent9"

r 100% Fruit Juice served only once per week
o 5Q"h of srains ottered weekly are whole sraln-rich ,liI:f:!tr::rft?:,

HealthierUS School Challenge - Lunch Criteria Arts & feinnotogy Academy
. Specifled quantities and frequency of dark-green, Washington, DC

red and orange vegetables along with dry beans HUSSC Sitver Award
and peas

r Five dlfferent frults otfered each week; a mlnlmum of two lresh fruits per week
. Dried frult without added sweeteners
r Canned fruit packed in naturaljuice or light syrup
. 1007o Fruit Juice served only once per week
o Two.thirds ol grains ottered weekly are whole grain-rich; at least three different

Wpes par week
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Cooking up change
Preterred Meals is a Proud
sponsor ol 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
NationalSchool Lunch
Program nutritlonal
requirements and tinancial
guidelines.

"Having the opPorlunitY to
work with students in the

Cooking Up Change program
is rewarding beyond words.

Preferred's i nvolvement with
this program gave me the

chance to share my Passion
for food with these young

students as well as
demonstrating the benefits of
school meal programs to the

communi$.".,fi

Thomas Jones
Senior Account Manager

& Certified Chef
Preferred M aal Systems, lnc,

Chicago,lL

l*

EtAr FUESHE&# HEALNilI
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VIP Kid Taster Program

Members of our culinary & research team conduct

Preforred Meals recognizes that havlng healthy

nutritious meals 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.

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
lmproved food quality and
menus, but also equips our
VIP Student Tasters with a
valuable skillset,
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PEOPLE
that are Experienced and cUstomer service Driven

preferred Meals believes that PEOPLE are the qulntessentialhallmark of an

organizatlon. An oiganizatiol-fn have the best business processes, tools' and

mlieriars availaole, T.o*"u.t if they do not have people that are experie4ced and

,uitorer seruice dhven, delivering the best possible products and service to our

partners will not be Possible,

When you partner with Preferred Meals y9Y gan be assured lhat each year we

rr[" a sighiticant investment ln our PEOPLE and each team member believes

in ine povier of partnership and great customer service.

Our people:

. Exhibit Leadership
r otfer Professional Development for your staff

. Provide Recognition to celebrate success

. Are Experienced
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Leadership

Partnering with City ol Wilrnington Summer is a team of local management and

companylupport resources. Davld Bennett will be your local District Manager'
Dave supports your Program bY:

. Executing tni Ciiy of Witmington Summer ' "Our leaders
Preferred MealSystem transition plan demOnStfate COUfage,r Monitoring your program and providing on-going confidence and
training

. cornmunicating success and areas ol opportunity commitment while
connecting with and

?
inspiring others to
achieve ertraordinary
results through
teamwork,"

George Chlvari
CEA

Preferred Meal Systems, lnc,

Company Support Resources

Rounding out the leadership support tor City of Wilmington Summer are the company
resources that provide services and support to ensure success. Your company resourcO

team includes:
r Dietitians and Nutritionists
. Executlve Chefs
r Food Technologists
r Microbiologlsts
r Certlfied Quality Assurance and Food Salety Experts
. LoglsticsSpeclallsts
r lnformation Services Experts
. Human Resource Prolessionals
. ProfesslonalDevelopmentExperts
r FinancialManagementProlessionals
. Customer Service and Ordering Specialists
o Facilities Planning and Equipment Purchasing and Malntenance Experts
o MarketlngProfessionals
. Procurement Experts
r Sanitation Experts
r Gertified USDA lnspectors

'\-
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Professi onal DeveloPment
At Preferred Meals we know the real success of the program hinges on a well.trained
and enthusiastic team. Preferred Meals provides dynamic professlonaldevelopment
opportunities that focus on leadership and operational sltills, improved preparation and

sbivice delivery techniques, nutrilion education, sanitation and food safety, and an

opportunity to network and learn from their peers.

The rewards of a strong professional development program include a better experlence

for the children, ultimately demonstrated though great customer service, clean lacillties,
and improved school meal participation rates.

Preferred Meals is committed to education for all personnel involved in the nutrition
program. We believe that information is better relalned through a variety ol protessional

development strategies and assessment.

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

Nutrltion
Understanding the new USDA Regulations
lntroduction to My Plate
Testing and sampling new products; evaluating
new products for school lunch and breakfast
The role of food service employees in
promoting nutrition to students
The HealthierUS $chool Challenge

lrrventory ManagemenVOrdering Procedures
Filling out order forms
Placing the order
Who to call wlth questions
Estimating components to maximize ofter vs.
serye credits and eliminate waste

An Ounce of Prevention
lmportance of hand washing
Cleaning and sanitlzing procedures
Cleaning and sanitizing equipment and surlaces

m

Understanding Menus and Menu Development
Guidelines for menu development for food'based menus
Balancing nutrition, cost and participation
Keeping menus fresh and exclting

350

H.rid ltal st$intl lc

Preferred Meal Systerns, lrtc
TRAINING MANUAL

\-
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Operations that:

. Are devoted to Food Safety
o StreamlineDistribution
. Are committed to the Environment

OPERATIONS
that are State of the An

Preferred Meals provides a school rneals solution to School Districts lhat is result

of over 48 years of experience. When you partner with Preferred Meals your

school distiict benefits lrom our State of the An OPERATIONS. We believe in
employing strict operational standards to ensure that the meals we deliver to your

sclrooii exceed your requirements and the most stringent industry standards.
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Devoted to Food Satety
The menu items provided to City of Wilmington Summer are delivered in portion
controlled unitized trays along with a combination of lresh menu items. Each meal is
prepared with care and concern by a team of chefs, food safety experts and qualig
assurance professionals,

Food Safety Standards
Preterred Meals prides itself on preparing meals in a safe environment.
Food safety is the foundation of our meal preparation prograrn and
ensures that we deliver meals to City of Wilmington Summer that is
not only nutritlous but also wholesome. Preferred Meal Systern lnc,
has two United States Department of Agricullure (USDA) daily.
inspected preparation facilitios that willfunction as your District's
central kitchen. Our tearn adheres to the highest of required and
self-imposed standards, programs and reviews including: Hazard
Analysis Critical Control Point Management (HACCP), mlcroblological
testing, Food Defense regulations and standards, USDA and third-party
audits.

Daily USDA lnspected Kitchens
Preferred Meals has two Unlted States Department of Agriculture (USDA)
inspected preparation facilities that will function as your Dlstrict's central kitchen.
Each preparation facility has a USDA inspector that ls on slte each day to ensure
that all items prepared meet government standards including lood safety and
Child Nutrition mandated nutritional values and regulations. ln contrast, the
inspection requirernents for school districts that prepare meals or procure meals
lrom a local caterer differ vastly. These entitles are subject only to a semiannual
inspection by the local health department that is narrowly locused and does not
address or ensure meeting Child Nutrition mealspecifications.

Third Party Audits
We believe in the tresh-set-of-eyes approach when it comes to
food safety. At least on an annual basis Preferred Meal Systems,
lnc. contracts wlth a thlrd party auditor from the Natlonal
Sanitatlon Foundation (NSF) to revlew our production facillties.
The National Sanitation Foundation is comprlsed of industry
professionals, many with 20 plus years of audltlng experience,
who receive extensive training and calibration. Their
engagement with Preferred Meals is another essential pro-actlve
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 critlcally with lood protection in mind.
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Employee Professiona I Development
Pref-erreO Meals Systems, lnc's multl-taceted approach to employee professional

development is a critical elemenl in our food safety and quality delivery
plan. Each employee goes through highly focused tralnlng before they begin
work in our centraikitchen, 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 produot every time. Annually, structured professional development
ls offired for all employees, Additionally, we have the industry's best on statf to

assist in leading and strategically provide guidance and counsel to all our team

locations - enabling Prelerred Meals Systems, lnc. stay current and abreast of

industry and nationally required food safety requlrements. 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 certifiad 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:
r' Time and Temperature Control
/ Preventing Cross-Contamination
/ Cleaning and Sanitizing
r' Safe Food Preparation,/ HACCP (Hazard Analysis and Critical Control Points)
/ Food Safety Regulations

Hazard Analysis Critical Control Point (HACCP)
Management System

To ensure that our central production kitchens pass

daily inspection, each central production facility has a
HACCP program that is designed to meet strict USDA
compliance. HACCP is a management system ln
whioh food safety is addressed through the analysis
and control of biological, chemical, and physical
hazards from raw product preparation, procuremsnt
and handling, to preparation, distrlbution 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 preventlng food borne illness,

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

"Knowing the Food
Safety standards

that Preferred has
put in place provides

peace of mind that
our students are

reeeiving meals that
not only taste good

but are free from
potential hazards
that cauld cause

illness."

Walt Doughty
Manager of Child Nutrition

Waukegan School Distrtct 60
Wau4egan, lL
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Standard Sanitation Operational Procedures
Belore 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 Prelerred Meals' Quality Assurance Managers
review sanitation and il 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

ln-House Microblology Lab
To ensure that the meals City of Wilmington ,r1

summer receives are whotesome preterred fhe secret to a good
Meals has microbiologists on statf. Actively pfOdUCt iS nOt Only

Hf,Hfl [J[t'A:151?ffi:X1'3l,iJ'.ffii l#J, inspectors, but atso the
as wholesdme. Food sarnples are sclentifically COnSCientiOUS
analyzed for each menu item that is prepared empt^yee WhO Witt WOfk
in our production facilities and the
microbiologists certified that they are ready to at all times tO make
be deliversd to our plrtners. O.ur dedicated fOOd Safety a pfiOfity."
team also is charged wlth monitoring and
verifying sanitary conditions of all food contact Bob Carlson
sudaces within our production facllltles. Vice president of Technical Seruices

vendor certilication program Prefened Meal systems' lnc'

A strict set ol criteria is used to certify vendors
to validate that they are providing safe and
high quallty raw materials and products to
Preferred Meals Our vendor certification criteria includes:

/ The vendor must have a demonstrated knowledge of food service
operations,

r' The vendor rnust provido their most recent audit lrom a reputable
independent inspection firm such as Cooke and Thurber,

r' The vendor must have in place a robust traceability program,
r' The vendor must engage in ethical buslness practices.
r' The vendor must be willing to undergo Preferred Meals annual review

process.

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 facillties are registered and in compliance with the
Bioterrorism Act of 2002. Prelerred Meals' Food Defense Program includes
inbound and outbound inspection checkpolnts, lnside and outslde vldeo
surveillance cameras, employee access restrlctions to certain areas such as the
chernical cage, and facility entry safe guards.

\-
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Employing the latesl technology, access to our production facllities is restricted
by sophisticated biometrlc hand scanners. An individualwishing to galn entry ls
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 tacillties.

t

Allergen and Pathogen Controls
An elfective tood 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 specialorder ala cafte
item that is highlighted in the MEALS section of
this proposal.

Traceability Program
Preferred Meals traceability prograrn tracks each
mealfrom production to delivery. ln the event
that a quality issue surfaces we can pinpoint the
location ol meals that have been delivered within
minutes. Our technology allows for tlmely
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 Safety 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

con9umers. we not only can
speak it, we can demonstrate

it. We are food safety, We

are Preferred Meals Systems,
lnc."

Melissa Smith-Tate
Sr. Directot of Food Safety and

Regulalory Affairs
Prelerred Meal Svstems, lnc.

Preferred Meal Syslems, lnc. is proud to
report

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

p rod u ctl o n fa ci I itie s.
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Distri bution 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 pail of our servlce to put away the
products in the appropriate storage location. Botating produots allow for the first in
products to be the flrst used. Our full service allows the school nutrition statf to focus on
preparing for service and most importantly we believe it ls the levelof servlce 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 distributlon solution
designed for City of Wilmington Summer; our solution leverages cost etficiencies
reflected in our cost proposal.

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

Fleet Monitoring
Our fleet of vehicles that deliver meals to your summer sites undergo a strict
monitoring program that excoeds Departmont of Transportatlon standards.
Preferred Meal System, lnc.'s
monitoring program includes
maintenance, sanilation and safety.

Each vehicle that leaves our
facilities goes through a pre and
post inspection. ln addltion,
Preferred Meals distribution strategy
includes the leasing of vehicles that
includes a preventalive
maintenance plan and periodic
onsite inspection, Leasing our
vehicles ensures Preferred Meals
and the customers that we serve the
delivery vehlcles on their premises
are in the best possible condition.

o$

aI

{ ilAr

!in

(.rit'l rc
firtr''il
'l t', 1

,t.oD

\,



:+\
W

\,

rred
Smafter 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 cornmercial vehicles.
Preferred Meal Systems, lnc. partners with Kelmar Safety, lnc,, an outside
agency that specializes in driver revlew and training to complete the driver review
process and subsequent prolessional development. Prefened Meals requires
that the drivers lor our direct delivery partners meet or exceed the strict
standards that we set for our toam of drivers,

Once a driver passes the review they
partioipate in a professional developrnent
session that covers topics such as customer
service, professional appearance, and
Preferred Meals. Policy and Procedures.
Throughout a drlve/s tenure recurrlng
professional development takes place along
with informal periodic review and coachlng.
On an annual basis each driver participates in

a personalskills and performance review.

Gustomer Service Driven Distribution Team
Nutrition program personnel often view
Preferred Meals Delivery Drivers as the'facs"
of our organization.

During an independent Customer Feedback
Review conducted by Diroct Opinions, lnc. the
Preferred Meals' dlstrlbution team recelved
amazing positive reviews. Preferred Meals
hired Direct Opinions to conduct 500 site interviews of nulrition program
personnel. Respondents were "hlghly satisfied'with the delivery timeliness,
documentation of products, and accuracy of orderS.

lnventory Controls
One of the goals of the Preferred Meals distribution solution is to keep City of
Wilmington Summer's inventory levels to a rninirnum. Dellvery to your sites on a
daily basis helps to control waste and deters theft.
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Smarter Sotutio,rs

Environmentally Friendly Practices
Preferred Meals believes in and practlces envlronmantalstewardship. We are comrnitted
to providing the communlties we serve with more earth friendly products in order to help
suslain our environment for future generations, We believe that we have an opportunity
and responsibillty to make this world a better place through the products we use and our
practices. Some of our earth friendly and sustainable initiatives include:

tlo AllStyrofoam 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
informatlon, newsletters, lesson
plans, and invoicing.
We work with our vendors to ofier
locally grown vegetables and fruits.
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oPERATIONS that are State of the Art

./ Sa.fety sealed meal along with a compliment of fresh menu

items.

,/ A well thought out and executed food safety plan that

includes:
. Daily USDA insPected kitchens
. Third party reviews and audits
o Comprehensive HACCP Management System

. Professional trained staff

. Allergen and pathogen controlled food preparation

processes

r A cornprehensive traceability program

. Vendor Certification

./ Safe and efficient fleet of vehicles on prernise.

./ Custom distribution, with courteous inside delivery to the

appropriate storage locations.

r' 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 relationshlp, budgets, and
operations.

System attributes include:
. Reliable Cost Containment
. KeV Performance lndicators for on-going monitoring
. lntormation Systems to support your program
r Successful achievement of Financial Results
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Srnarter Sclutiorri

Cost Containment
lmproving service dellvery while containing costs is achieved through a thorough
and ongoing analysis of your program. Preferred Meals'meal program is built on
efilciencies. As a partner with Preferred Meals, City of Wilmington Summer
beneflts from a variety of efficiencies through:

r' Preferred Meals, as your Central Food Production Kitchenr' Procurement Economies
r' USDA Approved Menu Planning and NutritionalAnalysis Servicesr' Food Cost Controls through Pre-portioned Modular Mealsr' Distribution Mapping and Serulces./ Fleet Management and Maintenance,/ Equipment Capital lnvestment and Maintenance

Information Systems
Pretened Meals, has invested considerable resources into our information
systems capabilities. We are experienced with allcommonly used forms of
electronic cornmunications including data file exchanges wlth customers and
suppliers via File Transler Protocol (FfP), Web Services and other forms of
Electronic Data lnterchange (EDl) integratlon. Preferred Meal Systems has a
talented full-time staff of lnformation 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 requiroments. Preferred Meals, ls fully prepared to
collaborate with City of Wilmington Summer to implement an online ordering
system.
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SYSTEMS that Achieve Financial Results

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

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

./ Accounting systems that include safeguards and ensure

accurate reporting.

\'
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Let's Get Started! - The lmplementation Plan

The foundation of the Prelened Meal Systems, lnc. pafinership with City of Wilmlngton

Summer will be built by implementing a robust transition plan in which both partners are

invested. From our exieridnce in partnering with school districts and-implementing our

f rogr"rr we have prepared a transition plan for_City of Wllmington Summer that is a

itynimtc document. A'good plan always allows for flexibility while at the same time has

ttie ability to keep the transition plan owners on track.

It is our vision that Preferred Meals, and Cily of Wilmington Summer willwork closely

togother to customize our plan for a seamless lransition that will meet the your needs.

Thie implementation plan is focused on the key areas ot:

o Pre-Start up Activities

' Personnel
. Communication
. Financial and Technology Management

preferred Meals, has successlully met the challenge of worklng wlth 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 betwean City of Wilmington Summer and Preferred Meals, is based on

communication, trust and lnt6grity. The skllls and resources of both organlzations will be

merged together creating a stronger partnership than the two organizations operating

lndependently.

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 al
beginning and throughout our pailnership' ? $
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CLEAI{AIR.ANDWATEITCERTIFICATE
Applicable if the cunrracr cxcecd$ ii100,000 or rhe conrrilcring oflicer hos delennincd that the orders under an intlcfinitc qu{nlily

(enrrilfi in any one yca, *,ii o*"*r,r $ tdo,otttt or a lhciliry tu i,. ,rs"',t hn1 
!11L 

trre suhject ola cunvtction undet th<: clcan Ait Acl

(41 lJ.S.c. l g57c-g(cx I ) , rt 
" 

t .o.rot watcr Pollution cuno"r Acr 13 l3 I 9(d) antl is iiotta t'y LPA or the con(rast is rrol othsrwise

cxcrllpr. Roth the sctroot rooo nuthoriry (sI:A) nnd Frrod servrce Managcrnenl conrpnny (offeror) sltoll excculc this cerrilicatc'

Preferred Meal Systems, lnc.

Nrmc of Food Servicc Manrgcmcnt ComPrnY

ilrn $xro [iFIrvl(I rvlANnGnhrlfrrf c0MPAIrlY AsBEF^q As.[olt'ows:

A. .r,ocomplywithailtherequirenenrsgrfclll,il4ofthecleanAirAcr,asunrentcd(4r tJ.s.c. lg5?'crscq.,asarrrendedby

public lxw 9l {04) ano serriorijog of rhe Fecleral watcr Polhrtion connol Aci (33 u.s.c. 1251, .'t setl'' as nrncndcd by Pulrlic I'nw

rI-S00), re$pcctivcly, ,.f.,-irrg-* i*petltion, rnoniioriilg, entry' rcporrs antl inlomtation as well ns other tequirentunts specrficd in

sr:ctiun I l4 aud secrion 3Og-of the ii, n., and rhe w.,* l.t, respcctively' and all re gtrlalions and gtridelincs issrtcrl thercunder

before the award of this cotrlract'

B. That no pordon of the work requited by this prime conrracl will be perforrned in a faciliry listed on thc Hnvirounlcnlal

prorecrion Agency Lirt orVioirtirig i'ncilities ou tirc date whcn this contract was awarded unless and until thc I:?'PA ellrllirtates the

name of such facility or facilities from such listing'

c. To usc hjs/her bcst eflorts to conrpty with clean ail standerds and clean warer stanclards &t the facilities in which the

contracl is being Pcrforrned'

D To inscr.t rhe substanoe ofthe pro*isions ofthis clausc in any nonexetnPt subcontracl, including this paragraph'

'I'r.rFTrtrl{MSIN'ltn$cl.AusnrlAvlt'lrll!;lfQl''L(il\tlN(i-t\{E^Nll\Qg

A, The terrn ,,Air Act,,mc8n8 the clcan Air Act, as anended (41 u's'c' 195? et scq', as an)endcd by Public Law 9l-604)'

B. The tenn ,,water Act,, means Fcdcral water pollurion control Act, as amended (33 u.s.c 1251 c'l seq', as amcndcd by

Public Lau'92-500).

c. The ternr ,,Clean Air Standards', nreans any enforceable rules, r'cgulations, guidelines, standartls, limitations' orders'

controls, proSibitious, o.oihe. r"quirements *[i"h or. contai'ed io, issued under' or otherwise adopted pursuant to the Air Act

or Executive order l l73g, an applicable irnprernantationplan as describcd jn section I l0(d) of'the clcan Air Act (42 u's'c' 195?c-

5(cl)), an approved implemcnrarion procedure or plorr un,ler stzt:tion I I I (c) or section I I I (tl), respectively' of the AiI Act (42 u's'c'

185?c-6(c) or (d)), or apprcx.a ilnple-entotion pioJtrre rrnrier Sc'c(ion I l2(d) of thc Air Act (4? U'S'C' lf 57c-7(d))'

D, Thp terrn ,,clean Air standards,, means any enforceable limitation, conlrol, condition, prohibition, standard' or other

requiremcnt.rvhich is promulgated pursuant to rtlc water Acl ur contnirrud in a trrerrnit issued ttr a distrlrarger by the Environ-

rnental protection Ageucy or by a state under an a1:provetl proBrarr. as aurhpri?cd b), scction 402 of the warer Acr (33 tJ's'c'

1342) or by local gou*rnrrn, ro on*., compliancc'with pletre-ntnrcrrr regulrtiuns as rr:tlrircd by s<:t'tlon 'l0i of tlre watcr Act (33

u s.c, l3l7).

E Thc tsrm ,'coirrpliance ,, means conrpliance u,ith clean air or waier stanrlards cornpliance sltall also tnean conrplianue wilh a

scbr:trule or plan ordcrerJ or approved by a court of competent jurisdiction' tlrc En\'ironrncnlal Protection Agoncl' ot an Air or

\\,arr.r l,ollution control ng.;"v ilr occordance v,,ith thc rcqr.riiernents of the Air Act or wator Act and rcgulations issued

pursuRnt thereto.

F Thc ieml "facility" means any building, plant, irlstallation, sttucture, mine, vesscl, ot'othel' floating crrft, location Or sites of

operstl , leased ol suBervised bY the Food Service Managetnenl

VP - Controller

ConrpauY

0512312017

of Food Service Mutegement
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Compil)y's Aulhori?cd Rcntcrenlrlivc
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Certificate of Independent Price Determinarion

Both the School Food Authority and the Offcror shall execute this Certificarc lf Independenr Price Derermination

Preferred Meal Systems, Inc. City of Wlmington - 18028PR

arn9 Name of School liood Aurhoriry

(A) By submission of this Offer, the Offeror certifies and in the case of a joint Offer, cach party thereb
certifies as to its own organization. lhat in connect ion with this procurement:

( l) The prices in thjs Offer have been arrived at independcntJy withoutconsultation, cornmunicatiou or
Agreemenl" for the purpose of restricting r:ompetition, as to any matter relating to such prices wirh any
other Offeror or with any compedtor;

(2) Unless otherwise requircd by law, the prices which have been quoted in this Offer havc not been
knowingly disclosed by the Offeror and will not knowingly be disclosed by rhe Offeror prior to
opening in thc casc ofan adyertised procurcment, or prior to award in the case ofa negotiated
procuremenl, diractly or indirecdy to any other Offeror or to any competiror: and

(3) No atrcmpt has been made or will be made by the Offeror to induce any person or firm to submit or
nol to submit, an Offer for the purposc of restricring competition

(B) Each person signing this Offer on behalf o r the Offeror certific,s thau

( I ) He or she is the person in the Offcror's orgauization responsible rvithin the organization for the
decision as to $e prices being Offered hercin and has not participated , and will nor pailicipae, in any
action contrary to (A)(l ) through (AX3) above; or

(2) He or she is not the pcrson in the Ofleror's organization responsible for 0re tlecision as to the prices
being Offe.red herein, but that hc or she has been authorizcd in writing to uct as ngenl for the persons
rusponsible for such decjsion in certifoing that such persons have not participated and will nor
participate, in any act on conlrary to (AX | ) through (A)(3) above, and as thoir agent does hereby so
cartify; and he or she has not participated, and will not pardcipate, in any acdon conrfary to (AX l)
through (A)(3) above,

To the best of my knowledge, this Offeror, irs aflilirtes, subsld.iarles, offIceru, dircctors snd cmployees are not
currently under lnvesdgation by any governmental agency and have not in lhc last three years been convicted
or found liable lbr any sct prohibited by Stote or Federal law in any jurisdiction, involving conspiracy or
colluslon with respsct to bldding on any publlc contract, cxcept ns foUows:s

VP - Controller 0512212017

r8 Iie sAu aed Representadvc Title Date

In accepting this Offer, the SF A ccrtifics that no representative of the SFA has taken any action which may have
jeopardized the independencc of the Offcr referrecl to above.

S

Signahrre of lichool Food Authority
Authorized Represenhtivc

Title Date

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

Itevi"sion; April 1,2010
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CE IITIFICATION RNGARDING LOBBYING

U S OEPARIMENT OF COMMERCE
FOnM CD'511
(REV 1-05)

onturethis formcombefore Signathern pletingincluded regulationscertificationforinstructionsalsotd thereviewsnts houApplica ThestrlctionsRe on5 RCF rtPa 2 New Lobbying.under 8,rementsonhwil requicertificatiforrovides compliancethis form p
ofbewill thewhen Dapartmentwhichn te nceiafactof placedrial tation upontreabe asted mateshall represecertifications

or agreement.covoredthe on,lransacti grant, cooperativet0nes rdawadetermiCommerce

LOBBYlNG
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 mnfact over $100,000 or a loan or loan

guarantee orrrar $1 50,000 as defined at 15 CFR Parl 28, Sections

Ig, tOS and 28.110, ihe applicant certifies that to fre best of his or her

knowledge and belief, that

(1) No Federal appropriated tunds haw been paid or will be paid,

by or on behalf of the underspned, lo any person for iniuencing or

aitempting to influence an officer or employee of any agency' a

Member 
-of 

Congress in conncection with the awarding of any

Federal oontract, the making of any Federal grant, the making of

any Federal loan, the entering into of any cooperative agr€ement,

ani the extension, continuation, renewal, amendment' or

modilication of any Federal contract, grant, loan, or cooperative

agreement.

(2) lf any funds other than Federal appropriated funds have been

pall or witt be paid !o any person for influencing or attempting to.

influence an officer or employee of any agency, a Member of

Congress, an offioer or employee of Congress, or an ernployee of a

memUer * Congress in conneclion witlr tris Federal contract' grant,

loan, or cooperatlve agreement, the undersigned shall complete and

submit Slandard Form-LLL, ''Discloeure Form to Report l-obbying"'

in accordance with ib instruclions,

(3) The undersigned shall require that the-language of this

certification be included in the award documenls for all subawards at

all tiers (including subcontracts' subgrants, and contracts under

granb, loans, and cooperative agreements) and that all subrecipients

shall certity and disclose accordingty

This certification is a material rcpresentation 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, tiue 31' U'S'

Code. Any person who fails to file lhe required certiflcation shall be

subject to a civil penalty of not less than $10,000 and not more

tf'an $lOO,OO0 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 occurnng afier October 23,

1 996

As the duly authorized representative of the applicant, I hereby certify that the appllcant will comply with the

above applicable certification,

Statement lor Loan Guarantees and Loan Insurance

The undersigned states, to the best of his or her knowledge

and belief, that:

ln any tunds have been paid or will be paid to any person lor

influencing or attempting to influence an offtcer oI employeg

of any agency, a Mernber of Congress, an officet or employee

of congress, or an employee of a Member ol Congress in

conneclion with thls commitment providing lor the United

States to insure or guarantee a loan, the undersigned shall

complete and submit Standard Form'LLL, "Disolosure Form

to Report Lobbying," in accordance with ils instructions,

Submission of thie statement is a prerequisite for making or

entering into this transaotion imposed by section 1352, title

31, U.S. Code. Any person who fails to filb the required state'

ment shall be subject to a civll penalty of nol less than $10'000
and not more than $100,000 for each such failure occurring

on or before Oclober 23, 1996, and of not less than $11,000
and not more than $110,000 for each suoh failure occurring

after October 23, 1996.

AWARD NUMBER AND/OR PROJECT NAME

City of Wilmington Summer Food Service Program
NAME OF APPLICANT

Preferred Meal SYstems, lnc,

ATIVED REI-'REOF

G

PRINTED NAME

Patrice Tillm
DATE

05t2312017
SIGN RE

\,
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CERTIFICATION REGARDINC

DEBARMENT,SUSPENSION,INELICIBILI'IYANDVOLUNTARYEXCI'USION
LOWER TIER COVERED'TRANACTIONS

Patrice Tillman, VP - Controller

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

ost2312017

Signaturc Datc

Name ol'CompanY:

Address:

Preferred Meal SYstems, lnc

5240 St, Charles Road

This certification is required by the regulations irnplementing Executive order 12549, Debarment and

iu.p"nrion. rh" r*g,,i;ti6, **."puilirhrd as Part Vll of the May26, 1988 licdcral lteqister(pages

19160-192ll). Cf,pi.r of the regulurions may bc ohtained by contacting thc person to whom this

proposal is submitted'

(BEFORE COMPLETING CERTIFICATION' RIAD ATTACHED INSTRUCTIONS)

I . The prospective lower tier participant certities, by submission of this proposal, that neither it nor

its prirrcipal* *" f."**ntry aeUnned, suspenclecl, proposad for debarment' dcclared ineligible, or

vofuntariiy excluded fr<lrn pnrticipation in thi.s transaction by any Fedsral department or agency'

2, Where the prospective lower tier participant is unable to certify to any of lhe statements in this

certification, ,u.h prorpective participant shall attach an explanation to this proposal'

n

t\.
Berkeley, lL 60163
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IN S'rRUCTl ONS I'OR CliltTltrlcATIory

l. By signing and submitting this proposal, the prospective lower tier participant is providing the

certification set out below.

2, 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 crroneous certificalion, in addition to other remedies available to the Federal

Governmlnt, the department or agenoy with which this transaction originated may pursue available

remedies, including suspension and /or debarment'

3. The prospective lower tier par-ticipant shall provide immediate written notice t0 the person to which this

propbsal-is submitted if at any time the prospective lower tier participant learns that its certification was

Lnon"our when submitted or has become erroneous by roason of changed circumstances.

4, 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.

5. The prospective lower tier participant agrcos by submitting this proposal that, should the proposed

coveied iransaction 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.

6, The prospective lower tier participant further agrees by submitting this proposal that it will include this

clauie titled "Certification Regarding Debarment, Suspension, lneligibility and Voluntary Exclusion-
Lower Tier Covered Transaotion," without modification, in all lower tier covered transactions and in all

solicitations for lower tier covered transactions.

7. A participant in a covered transaction may rely upon a certitication ol'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.

8, 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 parricipant is not required to exceed that which is normally possessed by a prudent person in the

ordinary course of business dealings'

9. 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 hansaction, in addition to other

remedies available to the Federal Government, the department or agency with which this rransaction

originated may pursue available remedies, including suspension and/or debarment.
\.



3, ReportType:

I I a. initialfiling
:' r b. malerialchange

For Matsrial Change OnlY:
year 

- 

quarter 

--date of last rePort

'lf a, bid/otler/aPPl ication
L- lu. initialaward

c. Post-award

2. Statua of FederalActlon:

. Federal

CFDA Number, if aPPlicahla:

5. lf Reporting EntitY ln No' 4 is a Subawardee, Entar Name

Dletrict if known:

and Addresr of Prime:

NamelDeecrlption:

ddrese of RePorting EntitY:

ftsubawlrdee
Tier 

-, 

if known

Con reeelonal
, Federal DepartrnenUAgencY:

if known: 4c

4. Name an

E pame

$

9, Award Amount, known:8. Federal Action Number' if known',

Tillman

05t2312017Date:Telephone No.: 708-3 I E-2500

Title. VP - Conuoller
Print Name:

Signature:r. tnlomeuon roqucstod llrollEh lh! torm l! suthollrBd by titl6 31 u's c ssclion
r r' iioi. Tttt di*ro*utu ot to6oylng erilvlllE€ ls a malsrid roPlas€nlellon of laol

ulon wrrrctr rolirncr war Ptgosd bi lhr llor abova whon tilt ltT1"ldt we3 mode

oi snt*roo lnto, ThiE dhsoul. ir rcqulr.d pursueri lo 31 U'S'O 1362 Thls

lntonns{on wlll b. svlilEbl. fol publh lntpa6'lion. Any percon lxho hlls to fllB lhs

rag,rlrad cl.aotrt" lhatlbosubleolloa dvtlPsnsllyofnoilsss lhil $'10'000fid

not rnore lhan t100.000 lor s.ch ilrah frlluro

Authorlzod for Local Reproduollon

Strrndard Form LLL 7Federal Use OnlY:

DISCLOSURE OF LOBBYING ACTIVITIES

Comp lete thls form to disclose lobbying activitles pursuant to 31 u.s'c' 1352

reverse for burden

Approved by OMB

034&0046

address

r 
' TYPe of Federal Actlon:
r-'-:l a. contract
| 'j b. grant

c. cooPerative agreement

d. loan
e. loan guarantee

f, loan insurance

10. a. Name Addrosa lng Reglstrant ndividuals P lng Servlces

(if individual, last name, firsl name, Ml) differentfrom No. 10a)
(last name, first name, Ml)'.

F



ffi rete r re d 
r"ail6i s6irtiors

MEALS tr
m

ra\,

bt

MEALS that Exceed USDA Standards and are Student

Tested

,/ Meals exceedlng the USDA standards and maximizlng

reimbursement

!' Menus that meet the Silver menu item criteria for the HealthierUS

School Challenge.

A commitment to Quality Standards

{ Purchasing practices that adhere to "Buy American" requirements

and the Food Buying Guide for Child Nutrition Programs.

r' 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.

r' Electronic access for school personnel and parent to lngredient
statements used for special dietary planning.

r' Student taste tested menus that offer a variety of choices with
menu items that are created by team of enthuslastlc professional

chefs.

\,



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

This disolosure form shall be compleled by the reporting entity, whelhcr subawardes or prims Federsl recipi€nt, at thc initiation or rec€ipl ol a covered Fedatal

:lion,oramal€rlalchangstoapr€vtousfiling,pursuanltotltle3l U.S.C,s€d10n1352.'fhenllngotaformisrequlredforeachpoyntentoragr€smonltomake

\,ayment to any lobbying ontity for influonchlg or allompllng to hnuenco an olflcer or employee of any agencyr a Member of Congre88, an ollicsr or otnplgyse of

Congress, or an employseof a Member of Congr€ss ln connectionwith a coveredFederalacllon. Completeall items lhat spply for both the lnit|alfillng and material

chenge roport, Refer to he implemonting guldance publlshed by lhe Office of Management and Budget for addltionsl informatlon,

l,ldontifythetypeof cov€redFederal actlonlorwhlchlobbyingacilvltylsand/orhEsbeensecuredtolntluencotheoutcomeofacoveredFederal action.

2. ldentify lhe stalus ofthe covered Fedoral action.

3. ldenilryth€approprialeclasElficationof lhisreporl, lf lhlslsafollor/upreportcausedbyamslorialchengstolheinlormationprevlou$lyr€ported,€ntor
the ye6r and quartor in whlch the change occuned. Entcr the dale of lhe last pr€viously submitted rcport by ihis repoiling entity for lhls covc.cd Federal

aotlon.

4. Enterthefull namo,address,clly,Stateandzipcodeollhereportingentity, lncludeCongreaslonalDistric't,if known.Ch6cklheappropilaloclesslficalion

of lhe reporting entllylhat deslgnateslf al is, or expocts to be, a prime or subaward recipient. ldenllfy the tier ol the subawardee, o.9., the fi.st subawardee

of the prime ls th€ 1Bl tier. Subewards lnclude but are not limitod to subconlrsols, Eubglants and conlract awards undor grants,

5, ll the organlzatlonliling tha reporl in item 4 checks "Subawardee,"then entet the full name, addresa, cily, State and zlp code of the prlme Federal

reclpieni, lnclude Congresalonal Ditlrlcl. ll known.

0, Ent6r the name of the Federalaqency making lhe award or loan commltment. lnclude at leest ons organizationallevel bclow agency name, il known. For

example, Department ol Transporiauon, Unll€d Stgtes Coasl Guard,

7 Enter lhe Federal program name or description tol lho covered Federal actlon (ilem 1), lf known, enier the {ull Catrlog of Fod€ral Dome8llc Agslslanco

(CFDA) number for grant6, cooporativo agtssments, loans, and loan oommilments.

E, Enter the most appropriate Fedoral identifying number avallablefor tho Foderal action identllied in llem I (e.9., Request for Propoeal (RFP) numbor;
lnvitationfor Bid (lFB) number; grant announcem€ntnumber: tho contraol, grsnt, or loan award numbor; the appllcation/proposalcontrol number

assigned by the Federa, agsncy). lnctude prefixes, e g , "RFP-DE-90-001.'

9. For a covered Federal actlon wh€r€ lhere has been an award or loen commitmenl by lhe Faderalagency, enter the Fed€ral amount of the award/loan

commitmenl for the prim€ entily ldentified ln ltem 4 or 5.

1 0, (a) Entor th€ full name, address, city, Slato and zlp code of lhe lobbylng reglstrant under lho Lobbying Dlsclosure Act of 1995 €ngagBd by th€ teporling

enllty identilied in item 4 to influence lhe covered Federal actlon.

(b) Entor lhs full name8 ot the lndividusl(r) performing services. 8nd include full address ll dlfferent from 10 (a). Ent€r Last Name, Flrst Name, and

Mlddls lnltlal (Ml).

I 1. The certilying oftlclal shsll rign and dat€ th€ form, prlnt hli/her name, title, and lelephone number

According to the Pap€firork Reducllon Aot, a6 amonded, no pcrsons ars required to rospond lo a collectlon of lnformatlon unless lt dlsplays a valld OMB Control

Number. The valid OMB control number for this inbrmation colleotlon is OMB No. 0348-0046. Publlc reportlng burden for lhls collectlon of lnformallon is

eslimaled lo averag€ 10 mlnutos p€r response, including time br rovlowing instruclions, searching 6xi6ling data sources, gatherlng and malntaining the dota
needed, and completing and revlswing the collecllon of lnformation. Send commenls rcgarding the burden estimate or sny olher 6sp€ct ol this collectlon ol
lntormalion, including suggestlons br reducing lhls burd€n, lo lhe Office of Manag€mentand Budget, Papenrvork Reduslion Project (0348-0046), Washinglon,
DC 20503.

\-



cAr)" CERTIFICATE OF LIABILITY INSURANCE 9itr:0t7
THIS CERTIFICATE IS ISSUEO AS A MATTER OF INFORMATION ONLY AND CONFERS NO RIGHTS UPON THE CERTIFICATE HOLDER. THIS
CERTIFICATE DOES NOT AFFIRMATIVELY OR NEGATIVETY AMEND, EXTEND OR ALTER THE COVERAGE AFFOROED BY THE POLICIES

ELOW. THIS CERTIFTCATE OF TNSURANCE DoES NOT GONSTITUTE A CONTRACT BETWEEN THE ISSUING |NSURER(SI, AUTHORTZEO
EPRESENTATIVE OR PROOUCER, AND THE CERTIFICATE HOLDER.

COVERAGES CERTI 4 (5 REVISION NUMBER;
'IIIS IS 'I'O CERTIFY THAT THE POLICIES OF IN$U TO THE INSURED NAMED ABOVE FOR THE POLICY PERIOD
INOICATEO. NOTWITIISTANOING ANY REQUIREMENI TERM OR CONDITION OF ANY CONTRACT OR OTI-IER DOCUMENT WTH RESPECT TO WHICH THIS
CERI,F'ICAI'E MAY I-]€ ISSUED OR MAY PERTAIN THE INSURANC€ AFFORDEO BY THE POLICIES DESCRIBED HEREIN IS SUBJECT TO AI.I. THE I€RMS,
TXCT.LISIONS ANO CONOITIONS OF SIJCH POLICIES LIMITS SHOWN MAY HAVE BEEN REOUCEO BY PAID CLAIMS,

IlSl{
TYFE OF IN'URANCE

Sugn
Por.rcY NLJl'IBER

. Y COMMERCIAL OENERAL LIAEILIIY'\ ,r 
,

ctA[JS+/ADt: T OCCUR
'l

I N fr((t-lCTtiAti{- I lt -l(r

AUTOMOEILE LIAAILITY

1 ANYAUTO

o\ /Nlio sciltit)tl U)
I AUTOS ONLY AUIO$
I lilREo NoN.u\!Nt.r)
I AUTOS ONIY AUTOS ONLY

-1. l:01? r)rl,l0l? FACHOccUT{nt:N(:r S l.ll0(),000

r,^,$fit-["{','.'lt]J;i},*,' s t,orr{t,otro
MeDExP(Anyanrporson) I S 5,0(t0

l,OLtCy €ri I pOLtcy EXp
.(l'lttuu,YYY!L: IMU'DDr!.!Et__-- uMrtS

GEN'L ACONEGAIE IIMIT APPI.IFS PIII 
I

Por rcY !,X,1 | ,o" i

illlrt n

it
It
lu
t;

l,(100,000

?,!Q0,000
l,(u.0,0(x)

PERSOj.IAL E AOV INJURY

OENEMT- AGGRECATE

PRODUCTS , COMP/OP AGG

I,(1rt0,00()

XXXXXX-,\Porson)(PsrINJURYI'JODILY

t0
l(r

),1 N i I lt,r7
.l l-1(rt7

()il- 
I ltti{0.(t.l { At )li)

trr)- I rili.l(ll15 ( Nln I
r)
il

l) \ N N: 60ll:tr.lslt
I 

r r:rrt7 vi I :l)l 7

B{)0ll"Y lNJUllY ll,rr rr*rdonl)

IJAI,I^TJE
lrtl.x,arlll

FACH OCCTIRRENCE

AGGREGATE

S X,\,\XX.XX
ll,rx.rix.xxx:t .xxxx,r.xX-
s ?,i.o-q(t (lp.J,.

r 3i,Q(X)",()00

IJ
('

A Prrpvrtl

i:e ini(lor

UMARELLA LIAB

EXCESS LIAB
X OCCUR

CLAIMS.MAD(

WORKERS COMPENSAIION
A1i0EMPIoYERS',LTAS|LI'Y Y'H
ANv PnOrT{tt IoR{r\Rliltrul./t cuIt\€ l---'1 , -. . .(rrt'r:tti,,erljAlnliRttl,t'Jl)ttr'r I U NrA
{ll!rrtrlory In Nl l}

l"

OESCRIPTIONOFOPERATIONE/LOCATIONSlVEhlCLEs (ACOROt0l,AdrtllloilillRomrA.Schodrl0.nlryborlllclndllrnoto0prcaltroquirud)

ltritdtt(!'il lui0l'lrr lhc diltc ol'loss, itnrl is srrtlicct til |)rtlict tr:r'nts, r:orrtlitiorrri. untl csulurions.

e0. llttur).01 .!llr,rt7 ,912017
el).ll{tt-l().(l:ll{clr'01 I'l l0l7 I () l :(ll7

)l N N,l5('Illl lllSill('.il(r r)il l0lh () I .1017 l,irnir: Sl()l

CANCELLATION

AUIHORTZED REPnSSENTA

@1 ACORD COR

x I!l!
. Er EAoHAc,clplNr . s l,(100,000_

I E r orsE_AsE. riAFMptoy[ri. ! l,(XX),()!.1.0| ----- t
I'r)l tct I tMt I I

TE HOLDER

1 477336s
C'it1' o l' Wil nrirrgtorr
[it)0 l-'r'cnuh Strr:ct
\\'ilurirruton t)lr I 9tl0l

6il l'7

0ArE (MM'o0/YYYY)

IMPoRTANT It the certlflcate holder ls an ADDITIONAL INSURED, the pallcy(las) muel havs AoDITIONAL lNgUREo provlslon- or bs end-orsed,
lf SUBROGATION lS WAIVED, subject to lhe terms and condltlons ol tho pollcy, certaln pollcles may requtre an ondorsement, A statemenl on
thlB cenilicalo does not conler ri0hls to lhe certiflcote holder ln ll€u of such ondorsoment(s),

PRoOUCER l.trCkl0rt ('Ogn1li1niU5

.illi(l I'uuclrtrce llud \li, Suitc ,ll5(l

.'\tlurrtl (i,,\ i0,i(l-<
(.{{,"1 } J60-i6(}0

lTilii. il:li fi1i\*liii'iitlt.,,'.
llcrkulcr Il. (rll I 63. I ll I

. . lN9lr"FFlts)frronol[g ggvEiacq

lllpu,F.EE { :'l ttr''e,lcrs }r't1r::r't; ('usunlt1, (h ol'Anrcricl

tripg *,rt.B- : $.cLllLy I lt:t UnU g l lr,l u t ua I ('glt:11r1ry

rNsuRERciSglrtl)' C4st$[ty Corrrllal.u, _

rNst HE n o i El(llll i nr,'tt tn I .Cit s uu [11' C'qltplrly

H:::::'

COHIAqT
NAMf,:
FXONE

.tAtq. tto, E,(li
f .MAIL
AOORESS:

FAX
lA/cr No,l

NAIC I
l5(r71
r49lJ8
l{i460
1044i

SHOULD ANY OF THE AEOVE OESCRIBED POLICIE9 BE CANCELLED BEFORE
THE EXPIRATION DATG THEREOF, NOTICE WILL BE OELIVEREO IN
ACCORDANCE WITH THE POLICY PROVISIONS.

ACORD 25 (2016/03) The ACORD name and logo aro registered marks of ACORD
.Ail
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Crrv or WnMTNGToN - BustNEss Ltcrrusr

'r'ee Fruo

$181. 00

THIS LICENSE MUST BE DISPTAYED IN A PNOMINENT PTACE

ACCOUNT NO,

ExpLrear t 2./3L/20L7

ISSUEE BY

PREtrERRED MEAIJ SYSTEMS INE
5240 SAINT CIIARIJES RD
BERKEIJEY, IIJ 60L53 -134L

cpMMtssroNER
DEPAMMENT OF UCENSES & INSPEOTIONS

LICENSE NO, CODE

1933 9O08 !{UODESAI.ER NON-EDTBIJE

PREFERRED IIEAI. SYSTEMS INC
5240 SAINT CHARIJES RD

BERKEXJEY, IL 50163 -1341 2AL7
fu't--

0L7L64

BUSINESS

\-.



LtcENsE N0. 2012103617 oorr

POST CONSPICUOUSLY

DLN: 1695318 80

DArE rssUED: 12120116

STATE OF DELAWARE
DIVISION OF REVENUE

gustNclt8 co0E

onouP @0E

374 L,cENslo WHOLESALER-FOOD PROCESSOR
ACTIVfi

."VALIDATED''

VALID
01t01t17 - 12t31t17

NOT TRANSFERABLE

2017
LICENSE FEE $ 75,00

MAILING AOORESS BUSINESS LICENSE BUSINESS LOCATION

PREFERRED MEAL SYSTEMS INC
5240 SAINT CHARLES RD
BERKELEY IL 60169.1341

PATRICK T. CARTER

PREFERRED MEAL SYSTEMS INC
5240 SAINT CHARLES RD
BERKELEY IL 60169-1341

IS HERFBY IIGENSEO TO PRACTICE. CONOUCT OR ENOAGE IN THE OCCUPAIION
OR BUSINESS ACTIVITY INUCATED ABOVE IN ACCORDANCE WTH IHE LICENSE
AFPLICATION DULY FIIEO PURSUANT TO TITLE SO, O€L CODE

FrdcralEl No.or
So6hl Sacurlly Numbcr

DIRECTOR OP REIr'ENUE

IMPORTANT. TEAR AT ABOVE PERFORATION AND DISPLAY TN A PUBLIC I.,OCATION

Bwlnsso Cods 374
Group Code

Liconssd WHOLESALER'FOODPROCESSOF
Acttvily

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

t- REPLACEMENT LICENSES

1 36266 4596 002

INTERNET SITE

The Division of Revenue web address is: www,revenue,delaware.gov. Visit our web site for tax tips,

Keep this portion of yqur license separate, in-case you.need a replacement for.any.lost,stolen or
destioyed iicense, A $15 fee will bei charyed for the replacement of a license. Send the $15 along
with a'copy of this form or provide your Fecjeral Employer ldentification Number, or Social Security
Number, suffix, Business Code, Busihess 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
Mrcsi licensess at'e also required to pay eithel gru$s receipts or excise taxres irr addltion trr tlte

license fee. You can file these taxes online or obtain a paper form from our website at
@.Yournustsubmlta|lbuslnesstaxreturnsfiledwiththeDivisionof
ffiameldentlflcatlonnumber'lfyouareasole-proprietor,andhaveafederal
employer identification number, use the,employer identification number, nol your social security
numbei. Only sole proprietors with no employees are allowed to file under their social security number,
lnquiries regardiig your coupon booklets to pay withholding, corporate tentative, and Sub
Chbpter "S" 6stimaled taxes, oi to make changes to your name, address, or identification number,
shorilo be directed to the Business Master File Unit at (302) 577-8778,

'inkstotelephonenurnbers,formsthatyoucffirStateagencies,theDelaware
\-Code, the $ublication "Delaware Guldei for Small Business" and lots more. lnternet filing.of.personal

inconie tax'returns via the Division of Revenue's website is available. lnternet filing for Withholdlng,
Gross Receipts and Corporate Tentative payments is also available.



U.S. DEPARTMENT OF AGRICULTURE
FOOD SAFETY AND INSPEC1ION SERVICE

4 NAME AND M

Preferred Meal Systems lnc.
5240 St, Charles Road
Berl<eley, lL 60163

0, LoCATlOl.l OF ESTABLISIIIdENT (PHr'SICAL S]'REET AooFassl

5600 First Avenue
Brool:lyn, NY I 1210

t TVPE CF lhlSPEC rl0l.i (Cltccf ail thil appl't;

ffi t,le,o.r ffi nor,rlier, r-l Ee.3

I ttonn;lr ll .lturarrtrr,t,t;:s ris't

1, DATE

August 16,2016

2. ESTABLISHMENI NO.

s170 / P-e87

- GRANT OF INSPECTION

60 24

ADoREss OF APPLICANT luto 0 Dtgtt zlp co1. lt l<rov^) s. DISTRICT OFFICE CONTACT INFORMATION (mrtlng .ddru3s, o,niil Fhonc numbsrl

3.

Phlladelphla Distrlct 0fflce
Mellon lndependence Center, T0l Market Stt'eet, Suite 4,l00-A
Phlladelphia, PA l9i 06
E-mall: Philadelphia,GrantCurator@fsls.usda.gov

7 N'PE OF GRAhIT

CONOITIOI.IAL 0rAl-10.!,TE HAriSP PL4N)

REGULtTR

e Dr.TE OF lll.r.-lcLrRATllJlt OF {:aR\r:3G

Aplil 1l l,rr$4

PRII'{T IIAME

h4s, Susan G. Scarcia, District lMonager

T
E

L i!r!if.)e*r(,'!.:rimeat finultrv gllltrllortrresfislroreggprocjucl orlh€importati0nrllnsal,Poullry,Silurifofnreslichol eggproduct

REMARKSj

Rei,ised tcr sho\ry Update: Charrge of tffficers

Othet Names; The l\4aranront Corpotatior'

cr_.

oistrict office Staff - l:hiladelphie, PA

Frontlirre Supervisor - Brooklyn, l{\'
Ll.5 Govern,nent Office File

Debt lVlanagement Unit
Personal Propefiy Sectiott - ASD

Prlntlng and Distllhution Branch - ASD

Official Est, File

l'el. lllo.. 7 t84:i9-8900

,als"nt aT lrrrlhlAGEr< s,'4,.,4"rtrJ

d=l\, 
I/94

FORht 5200"1 (C1t\91201At

.\X,n-"-
PPE\4OI,'S EDITIONS CB$OI.ETE



USDA
U.S. DEPARTMENT OF AORICULTURE

AGRICULTUML MARKETINC SERVICE
SPECIALTV CROPS PROOR^M, P.A.C.^, DIVISION

NATION^ L LICENSE C€NTER
1,100 lndcpcn&mr Avc SW

Rmn lll0 $top 0242
Wo$rngton DC. 2025O{l{ 2

(t00),t95.PAcA

LICENSE CERTIFICATE
(lrsuorl Under ltc P*hhlblc Agriculturll

CommodlllesAct .7 U.S.C..l99r . .l9lr)

Read

"NOTICETO UCENSEE'
on la)e$e slde

6, t{o, oF
on^l{cilrs

020140{03

ATTN: PAT'L ATTOBEIJTJI

IIIARA}IONT CORP THE

55OO FIRST AVE EIJDG C

ER@KI,YN

BUSI 5600 FIRST AVE EIDG C

BROOKIJI-N

Phoncr (?08) 318-U00

EIN : 11259295E

,l
NAME ( LAST . FIRST . }IIDDLE INITIAL,

NY 11220-0000

NY 11?20-0000

DATRICE.TTLLMAN@pREFERREDIV|EALS,COt{

D,\TE

LICENSEE:
Pleose eramlrtc thlt CeilUicile

lor accaracl,,
Report errotr to P.A.CA, OtJlce
al above addruss

1r-19-1981

TITLE

r. Ar{NlvEns^nY
DATE

03-0{ -20r8

I. TTPB OF EUSINESS

BOfi FNESH & FROZEN

.I. NATURf, OF IUSINESS

PROCESS9R

t o\yNtRlil[P TyFl

CORPORATION

Fnr: (718) 238-09?4

STATE lN \\'lllCll INCORPOIIATED oR FORI'lED
NE}J YORK

lo OF tr RE TIIA 0

I4ARTAMONT I{OLDINGS CORP

\-,oloranB DAvrD

TILLMAI.I PATRICE

CHIVARI GEORGE A

5H

VP

co, vP

CEO, P

Thrr rr ro ccmf rlu rh. Oora tr ltccn&d undtr tha Panrh0blc Agnculturd CommodtttBr Agt, l9!0. ta hlrrlla
F:rlr on4 &orn lruig urd rcgctrblcr at 0 sohmrsloD rncrhrttt railor dcrlcr. and/or hm\cr $ dcllncd ro rrd
Act utll roch llmc !r hrr hcong rr rurpordcd, rvolcd or clrirntlad

FV-2t I
( ro.02)

CG: HFDL Oua\-
DEPUTY ADII IN ISTfuiTOR, FRUIT & VEOETAB LE FROGR^MS



\,

FSI LICENSING UNIT
s t8-185.5116

STATE OF NEW YORK
DEPABTMENT OF AGRICULTURE AND IiIARKETS

1OB AIRLINE DRIVE
ALEANY. I.IEW YORK 1?235

LICEn*SE NOTICE

Thc lorvcr portir.rn of this noticc is tlre license for this est:{rlishmert

llnerv or aCdrrionrl activiti':s irre to ltc condrrctc,l lt lhi:i loct,:r'li \'{}u iiii',' repon :lrcsr: :iCuitioni:l irct:vities tcr tlti' regional

office i:i youi irrea lor apptovtl 1:itr l,-r (hs sililil of tite ncll',liltivity

Jf vc,u scil rlre bur,inrss. ci:xngu localionri or or\r'r.:rsl.:F :iuuct!rc. c('i,lii,il tlre rcgic':till offcc in yo(rr ijre0 to lurve c)ur r('r.'ordl;

rrpdl,tc:i rnd r'i-.raii: n nerv i;rilieclit:;r irn,lbr licei:sc ntiplic:,titirt.

ibe li.:eiisee h:lic0rt:icrricd (C i!,e l,sc ent;y arrrl f.:,cc arcess ri, tils llr,rrrr,cd preririses. h,rii.;lings linil oiTiqcs r,r rirv

1:,:cll.rctii,l, sroFite. s:rle ilrr(l usc c,l'aniclcs 51;lrirc( to (lte Co:trn,issiotvr's.ittriidirtirrtr,

c:.r':iuct l iil ['rc.cponeJ to r'.:,t:: !l:l'.1 pciite or sltcriffs cicl-i.ir:icnt

!f an1, e.rrFluyce of ,,irrt [:rrp::ri:i,cn( crf Agricuirure lnC l'lnrireu 0sls {ir or o(;ccpr,s t-r.1, I'cntiit. llrinL: gr nr.riry lr ] r;i )'t',t. you

i?2l4orhyf,l'oit., 1.S00.367-t4{ti. }t,r,rriiryi.lsorcFcr:ttiitlconii(r'rttr1 Youi'locol polir:t'(rrrhr.iri''lrsJcf'rrtru*rtl,

Pl,:lse pnttl ihe liserrse p(rrtirrn of tliis rit,ii;c irl tit'; esttrl,rltsltr,rcttt

licgion;rl ()lfict's:

Lru l'i'olo

716 (r.,17-li;5
l?.ocl,r I i. r

5ii5 .t 27.2?"3
All'r:lri.

5 t l( 4r:5 5il6
Merrrr N\', l,l .L Sl

- 
, B "!l-21';76

Entit:.r l'ig,: !lr'?0

L-enificr.te No.. 136i ll

EsuL' No. C.l{ l9?

Datc. lssueil: (tli/21/20 ! 5

E:;i ireSl (.,i: / 1,t.'201 ?

Fce [;e id' S. :')()

Sf iircus*
_115 ii.7,0ii5?

I iq',r' \'orl:, S'€te

I)cpir rtlilent o {' A gricu I tcrc srrci lvl u: i.s ls

,{Ibarry. }f/ 12215

FOCTD PRQCISSih\G
I.I C I.JNS Ti

Purs'.riiiii to.{r'iicte Jlt.C of ti,e Ai:.iriulture irnci hiarl:cis I-i.i'.', ll;s licvrt;cc is:r'.':ltc:ized rrt

perfcrnr ri ol,e l;tivilics for iciricl it hus:lrrpiiud to bt i:t'i'foirt:';d :rl :hjs loqlti':.::.

'lh:s lice:.sc r;.r:ilot be sol.J cr trlr.sfrrred

MA}L'\hloN'l- C(:. Pr,l' THi;
I'lARhlrjrJNT Tl{E
5600 IST AVn Ei-.Dtf C
BRcCrlii-\'hl. l.JY 1 l?30

,a/'\

,i:;e:itd du;t
ILiclrard A. Buil
gr-y1n1j55 j;iri€I--L

L"\
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F BUSINESS LICENSE No. O39

s200.oo

ln Consideration of Two Hundred Dollars,

l:r-f. rl: .-trt- By Authority of the

said village,

Village of Berkeley
License is Hereby Granted to

Preferred Meals

[o operate a business for a term

Commencing the I st day of January,2A17
And Ending on the 3l st day of December,2O17

subject to the ordinances of said village in such case made and provided.

ESS the hand of the Village President of said Village and the corporate seal thereof,

mis4!-!!:day or Jie;-i rJt.+:.' l{i.--.
t

VILLAGEPRESIDENT

Attest - t /i i/r'
Cuenx

d."

\
u
i+
:

__:lF



wll-$13{ Preferred ueat sysf,
Summer 2O17

Breakfast ,*r,(
Watnington DGpt of Racreation- Sumrner

Customer Menu Items

'This institution is an equal opportunity provider and employer"

Page I of 2

"*Menu is subject to chanqe--

l'3n 5
CinEmil Roll
Appl€ue
Gape Juie

201..72

tqi lnhitc l.4i& ae6

Drv lO
Dorot 20158
GraDe tuice

1* lYhite Mitk 8626

Dav 15
Cinnamon Ro$
Frcslr Fruit
G.at€ ,uice

l% llthite t4ilk

2ol4.

*26

DaY 4
Stitwb€rry Yogsf

B.BB ltulFn

F Ei Ptum

o€Dge ,ute
1% Wtrlt! l.lilk E6ZC

ttru E

Fnit lsps
F.Eh Fnft
Arpl. rlrtr
196 Whil! lll&

20138

0626

DaY 
'.rlMini lvh€ts Lirdc Bltes

Apphsau@
Orenge h'@

1% WhiE Milk

20140r

452(

Dav 3
CinEFm Raisin Aagel
C.EdCrhle
tsa. C{p
OEngc Julca

195 Wbftc l,lil(

201172

6X

D.Y t
B.gd w/Jely
Orange ldce

201568

tgg Whte ltlilk &26

DaY 13
F sted Fbk6
FfEi Frult
GEp! Juir

20r35.

1% Whfte Hilk 4626

DrY 2
Ekrcbary Mdfn
Mitcd Fn tcup
Blend€d Frun lute

2.0139

l% whne Hilk a626

ltrv 7
dgrGnh.m
FEr Fruft
Apple rulr
l%Wiit Mift

20L4ZL

8626

Dd t,
ftuit Yclgurt
GEham Crackers
FEh Frut
AppE tuke

1 Wlft. r.tik

2i745

85a6

Dav 1
l.lulticnh Ch€ari6
k€h FBit
ADDI! Juice

201355

1% Whlle I'tilk 8626

DaY 6
Qr'Ein Sran
kEh fuit
Oranqe lutc!
1% white liilk

20Lt3

s626

Dav 11
Stwbarry 8r€lfast Brr

Orar€c ,ulf
1qg Uthite l{ik 4625

Monday, Vlay 22,2OL7 2t32:t6PA



DaY 5
ChicL€o Strips
l-crllE & Tomato
Fmdr Dr€ssing
Ctrt6
Aoplc Hufi.
OEngE luie

1% ulhite Hilk

h

185!'

8526
92ll5I)

Dil 10
slled C1rkks
m I Krtser Ro{
lopkqsauce Cup
GEpe ruie
lteyomai*

7871

Fat FE Clb@late Xilk
Ie

73SA

92050

Dil l.s
B€afgokpm iChe
m3 8m
Pear GJp
Blqrd€d Fruli tule
Plustrrd
Vadllb C@kle

l'ata

1% White Hik
IE

E626

92050

DaY 4
SI'ICED CHICKEI{ OiI BU'{

Llcr&Tomab
P{nBpth GJp

ilrFillis
1q6 Whte rltk
Ie

862(

9205(

Dwe
gcdgdogra &Ole se
on $ilEt B@d
Pinepglc Cup
Apple lute
laisfdrd
P6to€hip6

188:

l!|l wbfte Milk

ke
s2(

9205(

DaYt4
Turley Hm
tSrtsch€e
il r StBk Rotr
Ldtucp & Tomato
tl6cd FrutCup
GGpe ruie
tlustait

tu FrE Cno@hte lrdk
Ie

1876

73fi
92{)50

Dil3
Slied Tsr*€t
o a (aislr Roll

tE67

Uixed Fruit clr9
Gr.pc Jdce
l'ayonnaiF
v.nflla C@kie

1% White Hilk

tae

s525

9205/J

l)rg a
P€uut Butts &,lelly srir,
l,rc Cracters
CinEMADglsue
Raidis

2roB2

: llrlfte uilk
Ie

85a6

9209)

O* t?
B€€f Eologna i ClEGse
6 trYlEt Brcad
PlBpple Cup
Elodert Frun luice
tlustard
Ssitefttoodle C@kie

1477

1% White Mlk

IC
8546

92050

Dei 2
8€cfaobgna &ChGe
fi lrrhot B@d
Plrch Cr.p
Appb ruE
tfiEtard

1466

1r5 Whit! l,lilk

lc
8625

92050

Deu 7
CHct6 Sabd
on a wh€rt t{ol
P.ach Cup
A,lplc Jllie
Mayqrnlise

21r80

1% w'riE tqir
lca

8626

92050

Dfl t2
Tun. S.lad
Ldhc&.Tm!to
itusrd.ll'b)ffiEi*
Whcd Crrdqs
ltind Frult Cup
Gr.p€ lule
Potato Clrlps

:.q6 Whb t'fltk
Ie

1858

4'j;25

92050

DaY 1
fwkLa Ham & Cna!€"
onr Bm
applGare
Orar€e luie
llusG.rt
GclEn CBdec

Frt Fe Clb@tatc,i{ik
IE

1865

7356

9Z)50

DaY6
Turtcy Eruast
& Siis Checse
m Vfi€t Bread
hacn Orp
Appb Juia!
Maysntts€
Sdicterdoodle Cokia

Fat FiR CtreheHi&
le

1a70

7'€,A

92050

DaY 11
TU*ry B.ast&CtEe
m a (aiser Rdl
Pc.dt cl4
Apple )uica
ilayotrnais
FU't ROII U9

1879

1.6 WhRe r4itk

le
%26

92050

wrr-$13{ Preferred uear sys{
Summer 2O17

Lunch & Dinner ,*,-..(
Wilmingrton Dept of Recreation- Sumrner

Customer Flenu Items
'This institution is an equal opportunity provider and employer"

Pa9e2 ot 2
'*Menu ls subject to change."

Monday, May 22,2017 2.32i77P1,4



DilS
Tsdla Rounds

Agplc bke
35/+8

74ta

DaY 1(l
Cheddar @ldfish Crad(€ts
Slefidld F4il )uie

3ta6
7126

Day 15
Poo9ed CrisF
HqEy BEQ

1% lvirte l''tilk

2692

8626

DaY 4
Vafilt Yogwt

OrarE€ Juice

833t

712i

DaY 9
F Eh Appb

r* wttu l.i*
752t

852(

Drv 1a
AnimalGEhaG 1391

7.11Atph Juice

DaY 3
ClFy B@ldast B.r
l9i WhitE Mrlk

9418

8626

Dr.B
Muhi9rah Sstr Ctips

G€fctute
3545

7423

Dav 13
Ua.ed Fruit Cup

Fat F ee Ch@lete lrlilk

80:t671

Tate

Drv 2
Pr€Eeb

GEg. ruie
t545
7123

DNz
Vanilla C6kie
1* Whlte Hilk

91r5
85?6

D.r 12
CtEddr Sun Chips

Oange luke

fa7

7427

Dly 1
Snd€ntoodle Cookie

ts wtitr Htlk

9118

8626

Day 6
Stsing Clreesc

Or.rloe Jukc

grrS

7a27

DaY 11
Soiclqdc Coold!

1% wh?i. lnk

9118

E626

wll-s313{ Preferred u"rl sy=tf
Surnmer 2O17

Snack ** ('
Wilmington Dept ot Recreation- Surnmer

CustorrEr Henu ltems Page I of I
**Menu is srbject to change."

Monday, NaV 22, 2O!7 2:O8:35PM

'This institution is an equal opportunity provider ard employef



PROPOSAL FORM

\-
DATEI 1

Attached hereto is a bid bond in
and

CONTRACT: lBo2BpR

the amount of
0,00

10o/o
dollars

This proposal is submitted which rhe knowledge that.the Deparrment of Financc, Division of procurement
and Records, reserues.the right to roject any-and all propi.rii *r'rn i; il;Idg;"ii, ir is in rhe bestintercst ol'the City of Wilmington ru Jo ,n,

City of Wilmington Business License Number is 1933

A valid license/permit and a copy of the most recent health inspectlon need to be submitted withproposal form.

we' the undersigncd' hcrcby agreo to funrish ancl. delivcr, per specification.s, the itom(s) listed below tothe city of wilmington, I'ari<.s and Recreation (various rurutilnrJlwilmingron, Delaware I 9g0 t ,

Item

I

2

3

4

Approrlmate
Opagtitv

3,000

3,600

3,000

t,200

#of
Dayg Descrlntio4

49 Individual Breakfasts (as specified)

49 Individual Lunches (as specified)

49 Individual Snacks (as specified)

49 lndividual Suppers (as specified)

GRAND TOTAL

Unit

$ 1.52

$ 2.61

$ o,80

$ 2.61

Pricg

$_2j3,440,00

$ 460,404.00

$ 117,600.00

$ 153,468,00

* 954.912.00U--

trice

Location of B idders' preparation Facility 5600 First Ave., Building C

Brooklyn, NY 11220

FIRM:

PER:

TITLEI

ADDRESS:

PHONE;

FAX:

FEDERAL I,D.:

Preferred Meal Systems, lnc.

Corponation, ip, Ind

Patrice Tillman

Name or Printed)

VP - Controller

\JzL

5240 St. Chartes Road , Berkeley, lL 60163

708-31 8-2500

708-493-2690

36-2664596

PF.I

\crrY'woRLDOlnwoRDpRocEsstNc\wDo)0r0 
r290 I r \w00906?8,DOC X t 4n5DOt7
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City of Wilrningroa

Kevin Kcltcl'- Dirc'ctor, Parks and l{ecreatiorr,/;?-
n * Deputv l)irccttlr. Palks and llu'crcation
f, ttl A I 1.., , t (1 '. \r

MICHAEL S. PURZYCKI
MaYur

M ay' .l | , 7017

lvlrs. 'l'irru Ausl.in

Division of Procut'etnent & I{ecord's

l)cpartment ol' Iinanoe
(-lity County tsuikling
800 I;reuch Street
Wilmington, Delaware 19801

De'ar Ms. Austin:

This letfer scrvcs t<l trotif ,r'thc lrinancc Dc1:trtntent tlrat I'ark atrd Recreatiort. [)ivision of Yotrth

and h'anrities Youlh anrl Faniilies Divisiorr acccpts the bid subnrittcd by Prcf'erred Meals ott

conlract #l802ttPR, 't'tre bicl is tlrr thc F y 201tl contract (SITSP) Sunrtner lrot'rd Sen'ice Progrttnt

in thc anrqunt of nine hunclrerl liliy lbur thousand. ninc httndrcd trlclve dollars attcl zcro ccnts

(se54,9 r2,00).

"l'6c ulit c6st ot't[c eaclr nrcal is as I'ollows; $ ! .52 lirr approxinratcly 3,000 breakltrst meals,

S 2,61 lirr approxinratcly 3.600 l,uncli/Supper ntcals anct $ 0,80 ltrr Snrtcks tilr49 days. This

acceptarrcrc is based on tltcr hitl npening that rvas held on'l'httrsclay, Ma1'?5, 2017,

l'he nctual dotlal amount t6 Prel'erred N4culs will bc lrasc<lott lhe nttnrber of rrreals actually

rcqucstecl und rccr:ived by thc spollsol'.

lfthere are any questions ot concelns. pleasc contact mc al (30?) 576-3844.

lu.€"'t
. Aclnnrs, N4.h.cl

Youth ancl Families F)ivisiort
L;1

Cc
Wal ne Jel'lbrsct

TI



\,
CERTIF'ICATE OF AWARD OF CONTRACT

I hcrcby ccrrify rhat Coutract No. 10.0281'R is on this 6th day of June 2017 arvarclcd to Prc&:rrcd Mcals

System,.Ing., in thc amount of $954r?!2.-01) as pcr Proposal clatcd 5/23/17 ancl that tltis award is rnade in

compliancc rvrth !!1lr11, (]orlt' (Chnrtcr), Scction 8-200, to wit:

1. Plans anci specifications for llrc rvork. supplics, or nrntcrials wcrc filed with thc l)cpartmetrt o[Fitrnncc,

Dilisiorr crf Procuremenr ar:cl ltecorcls lor public inspection on 5il3lJL

2. 'I'hc advertiscrnunt calling for scalccl bicls on this ccrntrnct rvas published in rhc NcwsfuuMitt on

513/"IJ-.e. 51101-l? statccl thar bids wor"rltl bc opcned nr 3:00 p. m. on 5125n7

3. ;\ll sealcd bids receivcd wcre publicly opencd in tire office oI thc Dcpartment of l?itratrcc, Djvision of
Pr<>curement ancl llecords in rhc prcscnce of the Ciq'Auditor-desiring to tnnkc tlrc purchasc at 3:00 p,nr, on

tr/25/17 Other pcrsotls l)rescnt at thc opcning of the bids wcre:-Uua-llu-nralg-Aru1"itd!:jJ.,(]crc.sirti,
' l :rrtr,rru' l'lttitrtnsotr

.{. Bids rvcrc sr.rbmircd by thc following conractors iu tlrc following amoutrtsi

Contractor Addrcss Datc of Bid Amount

1. Prefcrrccl ivlcal Systcrns

2. I(cvnltrtion lirx.rds

l3erkelcy, Il.
)lidison, NJ

5,25.17

5.25.17

$t54,912.00

$1,103,970,00

\-
5 'l'hc foregoing bicls was accompanied by a bid boncl in thc nmoutrt oI tcn pcrcct:t (1070) of tlre

totnl bid wlriclr rvas tlrcr amortttt requirccl in thc specificatiolrs'

6. Ciry I-iccnse Nutnbcr

7. Upqn recommcnclarkrn ol- SupsriqtcrrrJcnt of Pa -ttr:crcatiou Dcpaft"ntg$t and afrcr duc

consideration, I dt:tcrmined that rhc contractor to whom this arvatd is mnde was thc lowcst responsible

biclder. ln support of this clctcrmination I hnve rcccivccl thc following rvrittcn rccommendAticlns, which nre

on t-rlc at my oFficc:

Author I i r r t n I o wr t t' n t I'os it iott Date

li cvrrr l(r'lL'r' f)rrr,r'tnr of llrrk-q & l{ccrcntiorr 5/31/17
5/31/JJNLslrolc lt.j\dill! Nlanar'cr- \'orrtlr & lrnrnilv l)ivisrort

Approvcd as [o liorm

/,
I*irn Assistanr City Solicitor I )r'1.rirrt r rtc n Division of l)rocurcmcnt



Delaware Page 1

The First State

r, ,tEagpay t{. BvLLocK, sEcREfARy oF 9TAIE OF gt't 9,;ATE OE

DEIArA',E, DO !IEFABY CERTIFT I,.PRppARpD ME;AL HOLDIIICS, INC,n IS DVLr

flVCORPORETED tTt{DER TTIE I,AWS OF TNN SIAIEE Og DEI,4,:/IANE AND rS TN GOOD

.STAI'IDTII6 EIVD IiAS A WCAI. CORPOB,ATE g'fiST1tNCE SO EAR Ag 4ITE RECORDS

oF nHIA OEFTCE SHOwt AS Ot'TEE rngully-ffnsr DAy Ot.teNuARy/ A.D.

2076.

AND T DO HEKEBY g|dR'jHER Cs8 IrY ITITAT TTIE ENNUA-E RAPORTS fiAUA

BTEIV FII.ED TO DATE.

AIVD T DO flEREBY I'[,RT'|ER CERTI T TI]AIP T'IE SATD TPRSPERED I,8Atr

HOLDINGS| INC.n wAs INooRPORAIYS,D oN IUIE TBIRTP.ENr,i DAy OF APRrr'l

A.D.2005.

e'TD T DO HffiEBY FURTHTR CERTIF? THAT THE ERAIVCJTSE !N{88 T;IAlgI"

BE'TII PAID TO DASE.

\'
3938845 8300

sR# 20160341637

Aut h enticatio n: 20t7 t2307

Date: 01-21-16
You may verily thls certlflcate online a! corp,delaware,gov,/authver,shtml
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,.4 Gttnqu O. Buhps , 9"or"kr"y. { fuf't" ,/ (/* fuka f %*&lne,

b o h 
p r e b g rc rtitg tla t tln a/n* and rtrey auV. il a fuu amrl cv n ectcy't y {

\r' Certi f icate of I ncorporation of the "l,lASS F F.IRDI NG CORFORATf ON" ,

as received and filed in this office the second day of October,

A.Dr L967, at I0 o'clock A.M.

j
I
r
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of State.Off ic eif Secrc [iu'
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\, PREFERRED MEAL SYSTEMS, INC.

CERTIFIED COPY OF RESOLUTIONS

I, the undelsigned, President, of Prefened Meal Systems, lnc., a Delarvare Corporutiolt,

hcrctry cenify that thc tbllowing Resolurtions excerpted from the minutes of the corporation were

duly adopted by unaninrous consent of the Board of Directors of the Corporation on the 7'l' tlay

ofJanuary,20l4.

RESOLVED, that the President and Chief Execulive Officer. Vice President and

Controller, Se nior Vice Pre.sident ol'Opcrations, and Scnior Vice Pre.siclent of lnfonnation

Services of this Corporation be and hereby are authorized to execute and cleliver on hehalf of this

Cotporation centroct documents; and

FURTHER RESOLVED. that the President and Clhief Executive Ollicer. Vice President

and Controller. Senior Vice President of Operations, and Senior Vice President of hrlbrnratbn
Service.s of thi.s Corporation he and herchy alc authoriz.cd 10 irttcsl to lhc said contract and other

documents,

I t'ul'ther cerlify thal the loregoing Resolution.s have not becn rescinde,d or rnodilied and

remain in full forcc and efl'ect,

I f'urtlrcl'certify that thc fbllowing arc thc nilnlcs ol'all officcrs qualificd to sign fc.rr the

Curporation,

President and Chiel Exccutive Officer Gcorge A. Chivari

Mark Goodman

Patrice Tillnran

Vito Trif ilctti

.Senior Vice President of Operations

Vice President and Controller

Senior Vice Pre.sident of Infornration Scrviccs

IN WITNESS WHEREOF, I have hereunto sct n1y hand and the seal of the Corporation

this 7th day ol'January, 2014

\,

Ge Cttivari, PrBsidenl and CEO



\,

ISSUED IN TRIPLICATE BOND NO,9231895

FORM OF BOND

I(non, All Mcn lly Thcsc ltrcscnts, That Wc' --.. , .

Mcnl .Svstcms.Inc.

of 5240 St. Chnrlcs Road. Berklev. IL 60163-1341

as principal, ancl Fidelity and Deposit Companv of Maryland

1299 Zurich Way , Schaumburg lL 60196

as Surety, lcgally autlrorized to do business in the State of Delaware, are held and firnrly bound

unto tlre City of Wilmington, a municipal corporation of thc State of Delawarc,(hercinaftcr

sometirnes referred to as the Obligee), in the amount of (Trryo I'[uudrcrl Thirtv [isht'I'housturd

gcven Hundrcrl T\vcntv Eisllt::-.LQ/I00-*- I)ollnrs ($238^728.00) be paid to the said obligce,

the City of Wi[nington, for which payment, lvell arrd truly to be nrade, we do bind ourselves, our

and each and every of our heirs, executors adrninistrators, suscessors and assigns, jointly and

severally, for and in tlre whole, finnly by tlrese presents.

Sealed with our seals.

Dated rhe 12th day of 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 Procurcment and Rccords, a certain

contract designated Ly the parties thereto as l8028PR '(summcr Food Service Program'f

datcd 1l'- day of a_lr,r€_ 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 performsd at the time and in the manner in

said contract specified, including the payment in fuil to all and every person funrishing material

or performiug labor or service or any of them in and about the construotion of said contract and

the performancc of said contract, all and every suln or sums of money due hint, them or any of

thern, for all such labor, services and/or materials, and shall make good aud reimburse the above

nanred The City of Wilnrington, a municipal corporation, sufficient funds to pay the cost of

oompleting the contract which the obligee may sustain by reason of arry failure or default on the

part ol'said Principal, then this obligation shall be void; otherrvise, to be and remain in full force

ard effect.

\F
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proviclccl, horvevcr, t[at any alterations rvhich ntay bc rnads in the terms of thc above-

nrentioucd Contract, or in the rvork to bc donc unclcr it or tlrc giving by thc Obligec of any

extensiolr of tirne for lhe perfornrnrrcc ol'ttrc Contract, or ally other forbearance on tlre part of

eitScr t5c obligcc or the principal to tlrc otlrer, shall rrot in any way release tlrc Principal and/or

surcty or cither of tlrenr, their heirs, execul()rs, aclnrinistrators, sllccessors, or assign, Ibr liability

hcrcinrrndcr, noticc to the Sulety of any altcration, cxtetrsiott or forbearance, being hercby

exprcssly waived,

Sigrted, sealed and dclivcred Preferred Meal Systems, lnc.

iri the of:

wi

B

! Nanre Typcd or Printed

Fidelity and Deposit ComPa ny.of MarylanC

Surcty Company

By:
Attorney-ln-Fact

Stephen A, Vann
(Seal)

3280 Peachtree Rd,, Suite 250

A

Tclcphone: 404-460-0708

"Approved as to Fonn and

Surcty Approved"

I:irst Assistant Cit), Solicitor

l)agc 2 ol'2
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ZURICH AMERICAN INSURANCE COMPANY
COLONIAL AMERICAN CASUALTY AND SURETY COMPANY

FII,ELITY AND DtsPOSIT COMPANY OF MARYI,AND
POWEROFATTORNEY

KNOW Al.l. MEN BY THESE PRESENTS: Tlurt tlrc ZtlRICH AMf:RlClAN INSURANCE COMPANY. u corlxrration of rhc Stntc of Ncw
York, thc COI.ONIAL AMEIIICAN CASUAt,TY AND SURETY (iOMPANY, n o(lrpor'ation olthc Statc olMnrylnnd. and rhc FIDELITY
AND DEPOSl'f COMPANY OF MAIIYLANI) u co4xrruiion of the Stltc' ol'Mnrylanrl (hulr:in collcctivcly oulled tlrc "(Jonrpunic.s"), by
MICIIAEL BOND, Vice Presidenl, in pursuancc olnuthority granted by Articlc V, Scction 8, of thc By.l,ows of suitl Cornpnnics, whioh
arc sct fotth on thc rcversc side hcrcof and nrc hcrchy cortilicrl to hc in lirll t'orcc und cttcci on thc clnts hcrcof', clo hcrchy nonrinntc,

dclivcr, lbr', and on its bqhalfBs surcty, and ns its ficl and decd: lny and all bonds and und.]rtrklngs, untl thc cxccution 9l'such boncls or
undortnkings in pursuancc of these presents, shall bc as bintling upon said Conrpanics, as t'ully and amply, to all intcnts nnd purposes, ls if
thcy hod bccn duly cxccutotl and acknowlcdgcd hy the rr:gultrly clectcd offic$rs of thc ZURlCft AMERICAN INSLTRANCE COMPANY ar
its otlicc in Ncw York, Ncw York,, thc rcgularly clcctcd ot'liccrs of thc COI,ONIAL AMERICIAN ('ASUALTY AND SLJRETY COMPANY
at its otlicc in Owings Mills, Maryland., and the rcgularly oleotud ofticcrs olthc FIDELITY AND DEPOSIT COMPANY O[ MARYLAND
rrt ils oftrcc in Owings Mills, Maryltncl., in thcir own pr'opor persons,

The suid Vice Prcsident docs hereby c*tify that the cxtraot scl forlh on thc reverso sidc hcrcolis a truc copy of Articlc V, Sccrion 8, ol
the By-Laws of said Companics, and is now in force.

lN Wl'fNESS WHEREOF, the said Vice-Presidcnt has hcrcunto subscribed hiVhcr numes and affixqd the Corporatc Ssals of the said
ZURICH AMERICAN INSURANCE COMPANY' COLONIAL AMERICAN CASUALTY AND SURETY COMPANY, rnd
FIDELITY AND DEBOSIT COMPANV OF MARYLAND, this 22nd,Jay of Septcrnbcr, A.D,2016.

ATTESTI

ZURICH AMERICAN INSURANCE COMPANY
COLONIAL AMERICAN CASUALTY AND SURETY COMPANY

F]DELITY AND DEPOSIT COMPANY OF MARYLAND

I/,v\cr[L
Secrelary
Michael McKlbben

Vice Presidenl
Michael Bond

State of Maryland
County of Baltimorc

On this 22nd day of Septcmber, A,D. 2016, before the subscriber, a Notrry Public of tho Stete of Moryland, duly oommissionod a1d quolifiul,
MICHAEL DOND, Vice Prcrldent, and MICHAEL MCKIBBEN, Sccretary, of thc Companies, lo me personally known to be dre individuals ond otliccn
drxcribod in nntl who cxccutcd the prcculing instrutnent, and ircknowlcdgul lhe execulion of same, and boing by nrc duly swonr, dqroscth and stillr, that
hr'/.shc is thc snid ofliccr of thc Compnny aforcsaid, rnd drat thc sedls amxc(t lo thc prcccding inntrumcnt arn tho Corpomle Scals of sui(i L'6nrpanics, r14 thal
thc said Corporate Scals and the signaturc as such offioer wcre duly aflixod and subscribcd to the ssid instrumcnt by the ruthority an6 4iruciion oftho sairt
C;oDorations,

lN TESTIMONY WHEREOF, I have hereunto set my hand and affixtt' my Official Seal the rhy and year tirst uhovc writren,

Ir-,-P'Ot*Q
,;$mffi

@
My Commission Expires: July 8,2019

1s!

*
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EXTRACT FROM BY.LAWS OF THE COMPANIES

"A(iclc V, Section 8, Atrorncys-in-l"act. Thc Chicf Exccutive Officer. the Prcsidcnt, or any Executive Vicc Prcsidcllt or Vicc Prr,sident

rnoy, hy writtr,:n insrrurnsnt undor thc attcstcd corporuto;rcol, appoint attorncys-in-thct rvitlr nuthority to c,rccuts bontls, policics,

rccognizances, slipulations, undertakings, or othcr likc instrurncnts on behalf ol'thc Company, nnd may autlrorizc ony ofliccr or arry such

attorncy-in-fact to offrx the sorporalc scnl thercto; and rrray with or without cousc rnr.rtlity ot'rcvokc nny such flppoiulment or ltuthority [t any

tirnc " 
.ERTTFT'ATE

[, thc undcrsignctl, Vicc Prcsirk:nt ol lhe Z(lttlCH AMERICAN INSIJRANCE COMPANY, tltc COLONIAL AMERIC:AN
CASL,AL.TY AND StJRIITY COMPANY, nnd lhc FlDtiLl'l'Y AND DEPOSIT (:OMPANY OF MARYLAND, tlo huruhy ccrtify thnt tlrc

thc By-Laws of thc Cornpanies is still in tbrcc,

This powcr of Attorncy and Ccrtificalc rnay bc signr.:tl by l'ucsilnilc unclcr ancl by authority of thc tirllowing rcsolution of thc Bonrcl o[

f)irc:lors 1rf thc ZURICH AMERICAN INSURANCE COMPANY al a tneeting duly urllc<l ancl hekJ on tho l5th clay olDcccntbcr 1998.

RESOLVED: "That the signaturc of rhc Presidcnt or a Vicc Prosident und the attcsling signaturu of u Srurctary or an Assistttttt Sucrutary

and t[c Scal of thc Cornpany may bc affixed by thcsirnilc on uny Powcr ol Attorncy.,.fuiy such Powcr or ntty certiiicate thercol bcaring such

facshnile signaturc and seal shatl be valid and binding on thc Company"'

This Powcr of Attorney ond Certificarc may be signcd by t'acsirnilc undcr and by authorily of the following rcsolution of the Boord of

Direcrors 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 resotution of the Board of Directors of the FIDELITY AND DEPOSIT COMPANY OF MARYLAND at a

meeting dulycalled and hcld on the lOth day of May, 1990,

RESOLVBD: "That the facsirnile or mcchanically reproduccd scnl of the conlpany and facsimile or mcchanically reproduced signature

of any Vice-President, Secretary, or Assistant Secrclary of the Cornpany, whethcr rnadc hcretoforc or hereafter, whercvcr appcaring upon a

certified copy of any power of attomey issued by thc Cornpany, shall bc valid and binding upon tho Cornpany with the sorno forcc and et'fect

as though manually affixcd.

IN,TE$TIMONt *YTlt, , t:l"rL?. subscribed my nrme and affixed the corporata scals of lhe said Companies,

this (l5.aar of - d-eH

*

d,'

/^"u a /th
Gerald F. Haley, Vice President

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

Zurich Arnerican Insurance Co,

Attn: Surety Claims
1299 Zurich Way
Schaumburg, IL 60196-1056

<.



coNTRACT-----

THIS AGREEMENT, madc thc \Jt- day of 5^e- in the year Two Thousand

Seventeen and berrvecn thc Ciry of Wilmiogton, a municipel corpclration of the State of Delawarc,

acring rhrough the ngency of the l)eparulent of Finance, Division of Procurement and Records,

parry of dre fust part (hcrcinafter dcsignatcd tl're "Ownct"), and., Prcferted Meal Systems, Inc,,

parry of the second par:t (rereinafter dcsignated thc "Conuactor")

SflITNESSETH, rhat thc Contractor, in consideration of agteements herein madc by thc

Orvner, agrees rvith thc Orvnct as follows:

Article l. The Colrractor shall and will furnish and dclivcr per specifrcaLions, on contract

t8028PR ,.Summet Food Sewicc Programtt for the Departmerrt of Parks & ltecteation in

accordancc rvith Adverdsemcnt for lJids by the Depatunent of Finance, Division of Procutement

and Records date 5/3/17 &,5/L0/ll and specifications identified as Cohtract No. 18028PR and by

tlre signarures of thc parries hercto, are, rogcthet with the said Advertisernent, for Bids, Instructions

ro Biddcrs, Forrns of Proposal and Bond, and/or othet documents pettincnt theteto, heteby

acknowledgc and incorporated into these ptcsents anrl arc to be taken as a Palt of this Contract.

Arricle 2. It is undcrstood and agreed by and betwcen the patties heteto that tlre amount of

this Conuact is in the amount o r:e Htrndrgd Trvclvc'

:0CI100_.:r--=.pollam ($954.9J2.00) as per Ptoposal dtted 5/23/ 17 to the Dcpartnrent of

Finnnce, Division of Ptocutemcut and Records,

Arriclc 3, In the pcrformance of this Conttact, thc Contractor shall not discriminate or

permit discriminarion against any pcrson because of his tace, colot, religion ot his national otigin.

Article 4, T[is Agreemcnr shall bind the hctrs, executofs, administrators, succcssors and

assigns to the rcspective patties hercto.



L

\-

In rvitncss rvhctcof tlrc par6' <lf tlrc fimt 1l,art has, by rccornrr:crucl,atir.rn of thc youth and Families

Division/Departmetrt of Parks & Recreation, causecl thc l:nrrd of Michael S, Purzycki, Nlal,or,

ancl thc corporatc scal of ttre Oiq' of !0'iln:ington, attcstcd ll' thc Ciq' Clerk, ro bc Irercunto nffi.rcrl;

at:d tltc patty of thc sccond part has causcrcl thc hnnd of irs'Prcsidcnt, (or his nuthor;izcd

represcntadvc) arrd its'cclrporatc scal, nttcstcd by tlrc Scctetarl'or assistarrt Secrctnry, to bc lrcreurrto

afFrxcd.

Dated tlre da1'attd 1'cat ftrst abovc rvrittcr: in tlrc City of ViJrrringtolr, Counh, of Ncrv Cnstle, State

of [)clarvarc.

Signcd, Scaled and delivcred
in the ptcsencc of:

TI{E CI' OF WILMIN o

/kL/,t -{
tncss

nes.s

Approved as to form on this

urzyc

EST:

Preferred Meal Systems, lnc.

By'
'"n

- Controller

ATTEST:

t

, _ ,2477

I\-

Day of

ststant crto


