
ORD 24-012 

AN ORDINANCE TO AUTHORIZE AND APPROVE TWO ONE-YEAR 
EXTENSIONS OF CONTRACT 24019PR (COMBINED FOOD SERVICE 
PROGRAMS) BETWEEN THE CITY OF WILMINGTON AND WHITSONS 
FOOD SERVICE (BRONX), LLC 

#0401 

Sponsor: 

Council 
Member 
Mills 

WHEREAS, pursuant to Section 2-308 and Section 8-200 of the City Charter, the 

City of Wilmington is authorized to enter into contracts for the supply of personal property or 

the rendering of services for a period of more than one year if approved by City Council by 

ordinance; and 

WHEREAS, the City publicly advertised the specifications for Contract 24019PR 

"Combined Food Service Programs" (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 

Whitsons Food Service (Bronx), LLC, the lowest responsible bidder; and 

WHEREAS, the term of the Contract is for the period from February 1, 2024 through 

September 30, 2024, at an estimated price of One Million Four Hundred Sixty-Nine 

Thousand Three Hundred Forty Dollars ($1,469,340.00), with the possibility of two (2) 

extensions of one (1) year thereafter on the same terms and conditions per extension plus a 

potential price increase of the Yearly Percentage Change in the Consumer Price Index for All 

Urban Consumers, as published by the U.S. Department of Labor, Bureau of Labor Statistics, 

Food Eaten Away from Home (CPI) for the twelve (12) months ending July (the "CPI 

Increase"); and 

WHEREAS, it is the recommendation of the Department of Parks and Recreation 

that City Council authorize the City to exercise the options to extend the Contract for two (2) 

additional periods of one (]) year; and 



WHEREAS, City Council deems it necessary and appropriate to authorize the City to 

exercise the options to extend the Contract for two (2) additional periods of one ( 1) year. 

NOW, THEREFORE, THE COUNCIL OF THE CITY OF WILMINGTON 

HEREBY ORDAINS: 

SECTION 1. The two (2) one-year extension options to the Contract (being Contract 

24019PR "Combined Food Service Programs" between the City of Wilmington and 

Whitsons Food Service (Bronx), LLC), a copy of which Contract, in substantial form, is 

attached hereto as Exhibit "A", at an estimated price per extension of One Million Four 

Hundred Sixty-Nine Thousand Three Hundred Forty Dollars ($1,469,340.00) plus the 

potential CPI Increase, are hereby approved, and the Mayor, or his designee, is hereby 

authorized to exercise the City's options, as well as to take all additional undertakings related 

thereto as may be necessary. 

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

Council and approval by the Mayor. 

First Reading March 7, 2024 
Second Reading March 7, 2024 
Third Reading . 

Passed by City Council, 

President of City Council 

ATTEST: ------------ 
City Clerk 
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Approved this __ day of , 2024. 

Mayor 

SYNOPSIS: This Ordinance authorizes the City to exercise two (2) one-year extension 
options for Contract 24019PR "Combined Food Service Programs" with Whitsons Food 
Service (Bronx), LLC. 

FISCAL IMPACT STATEMENT: The fiscal impact of this Ordinance is two (2) one-year 
contract extensions at an estimated price per extension of One Million Four Hundred Sixty­ 
Nine Thousand Three Hundred Forty Dollars ($1,469,340.00) plus a potential price increase 
of the Yearly Percentage Change in the Consumer Price Index for All Urban Consumers, as 
published by the U.S. Department of Labor, Bureau of Labor Statistics, Food Eaten Away 
from Home (CPI) for the twelve (12) months ending July. 

W0124185 
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EXHIBIT A 



,,•, 

• *LocaliQ 
DELAWARE 
GANNETT 

PROOF OF PUBLICATION 
ING DIV SD CITY WILM PURCHAS 
Procurcmcnl Dept 
Sd City Wilm Purchasing Div 
800 N French St Fl S 
Wilmington DE 19801-3590 

STATE OF DELAWARE. COUNTY OF NEW CASTLE 

The Wilmington News Journal is a daily newspaper of general 
circulation, prin!ed and published in lhe State of Delaware; that the 
publication, a copy of which is attached hereto, was published in 
the said newspaper in the issues dated: 

09/14/2023, 09/21/2023 

Sworn to and subscribed before on 09121/2023 

The Cllv ol Wilmington, on cccrcveu SPSF &. CACFP 
Sponsor in !he Stole of Oelowore will receive 

sealed bids: at the Div, 01 Procurement g, Records, 
511'1 Fl., Louis L. Redding Bldg,, 

600 French SI., Wilm .• DE 19801 for: 

2-4019PR - CHILO AND ADULT CARE FOOD PROGRAM 
& 

SUMMER FOOD SERVICE PROGRAM 

Bond: This con1roct wlll require o 81d Bond end eerrer­ 
monee Bond os described In the IFB eccument page 18-1 
Bids Due: Thursday, October 5, 2023, of 3:00 p,m., fo the 
Procurement Division Slh Floor, Lours L. Redding 
City/County Bulldlng, BOO French Street, Wllmlngton, DE 
19801. Bids con otso be fefl In the drop box marked 
"PROCUREMENT" tocoted an the flr51 floor In front of the 
guord station. 

81d opening: Zoom Meellng, Time: October S, 2023 03:00 PM 

Lf nk : https :llusOSweb. zoom.us/f/8 i 333739878? 
pwd=NYb7nhGTIF9tvi:iMeTH-4XcAOFxOr.kDl.1 
Meellno I□: 813 3373 987! Posscode: y9y3U 
Plans and Speclflca11ons moy be obtained by emoll to 
procurementCwllmlngtonde.gov 

This lrutltutlon Is on equal opportunity provider. 

Phll Cereslnl 
Purchaslno Aoent 11 
Dlvlslon of Procurement and Records 
DePorlmenf of Flnonce 

• 
Legal Clerk 
~ 

PO Box 631699 Cincinnati, OH 45263-1699 

9/1-4, 9/21-NJ 

DCPCP'ilnlOWllmlogfgnDE 9..l2Y. ~~ 

e 

• 

INSTRUCTIONS TO BIDDERS 

1. Bids on City Contract 24019PR - CHILD AND ADULT CARE FOOD PROGRAM & 
SUMMER FOOD SERVICE PROGRAM are due to the Department of Finance, Division of ProcurcmenI and Records, 
S1h Floor. Louis L. Redding City/County Building, 800 French Street, Wilmington. Delaware by J:00 PM on October 5, 
2023. Bids can also be left in the drop box marked "PROCUREMENT" located on the first floor in front 
of the guard station. 
The meeting can be attended virtually as a Zoom Meeting. 
Link: https://us05web.zoom.us/j/81333739878?pwd=NYb7nhGTIF9fvpMeTH4XcAOFxBgkDl.1 
Meeting ID: 813 3373 9878 Passcode: y9y3L4 

2. Proposals must be in triplicate, sealed in an envelope, and the envelope endorsed "Bid for City 
Contract 24019PR - CHILD AND ADULT CARE FOOD PROGRAM & SUMMER FOOD SERVICE 
PROGRAM " and addressed to the Department of Finance, Division of Procurement and Records, 5'" Floor. 
Louis L. Redding City/County Building, 800 French Street, Wilmington, Delaware. 

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

4. The successful bidder will be required to have or obtain an appropriate business license from the 
Department of Finance, Revenue Division, City of Wilmington, in order to be awarded the contract. Before 
obtaining a City of Wilmington Business License, all applicants must show proof of a current State of Delaware 
Business License. 

rvv{)'1t}A,v, 
Notary, State of WI, County of Brown 

%'?5Z:l? 
My commision expires 
Publicatlon Cost: 
Order No: 
Cuslomer No: 
PO#: 

# of Copies: 
1 

24019PR 

rnrs IS NOT AN INVOICE! 
Pleau donol ust 1hisfont1for po;,menl remittance. 

MARIAH VERHAGEN 
Notary Public 

State of Wisconsin 

5. No bid will be considered unless accompanied by a good and 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. 

6. The Bid Bond must be accompanied by a certification attached hereto issued by the Surety Company 
qualified to do business in the State of Delaware and satisfactory to the Owner which certification contains the 
commitment of the Surety Company to execute a 100 percent Performance and/or Labor and Materials Bonds 
to cover the bidder's performance and its' payments of labor and materials if the bidder is successful and the 
contract is awarded to him. The successful bidder must furnish the above bond within ten days after the award 
of contract. 

7. If a corporation, the successful bidder shall furnish a certificate from the State where ii 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 authorrty to those who sign and attest the contract. The 
Corporate Seal shall be affixed where signatures are attested. 

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

9. Bidders are required to refer to the delinquent tax clause appearing on page GC-21 of the General 
Conditions. 

10. The successful bidder certifies that they are not listed on the Federal Government. Excluded Parties 
List System (www.sam.gov). This will be verified by the City of Wilmington and if listed may be grounds for 
rejection of the bid or proposal. 

,C) • G: 
IB-1 
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• 11. Any person doing business or seeking to do business with the City shall abide by the following Global 
Sullivan Principles: 

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

B. Promote equal oppcrtunity for employees at all levels of the company with respect to issues 
such as color, race, gender, age, ethnicity, or religious beliefs, and operate without 
unacceptable worker treatment such as the exploitation of children, physical punishment, female 
abuse, involuntary servitude, or other forms of abuse. 

C. Respect employee's voluntary freedom of association. 

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

E. 

F. 

G . 

• H. 

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

Promote fair competition including respect for intellectual and other property rights, and not 
offer, pay, or accept bribes. 

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

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

12 . • Award and Execution of Contract 

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

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

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

B. 

C. 

o . 

• 

Award of Contract The award of the contract, if it be awarded, must be within thirty (30) 
calendar days after the opening of proposals le 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 contract at any 
time before the execution of said contract by all parties without any liability against the City. 

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. 

Questions must be submitted by email to pceresini@wilmingtonde.gov and will not be accepted within 1 week 
of bid opening . 
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• 
CONTRACT II 24019PR 

CITY OF WILMINGTON {COW) 
CHILD AND ADULT CARE FOOD PROGRAM & SUMMER FOOD SERVICE PROGRAM 

PROPOSAL FORM 
Date: _ 

Attached hereto is a bid bond in the amount of dollars and 
________________ cents. 

This proposal is submitted which the knowledge that the Deparuneru of Finance, Division of Procurement and Records. 
reserves the right to reject any and all proposals. when in its judgment, it is in the best interest of the City of Wilmington 10 
do so. 

We. the undersigned hereinafter contractor. hereby agree to furnish and deliver, per specifications. the item(s) listed below 
10: The City of Wilmington, Department of Parks and Recreation. hereinafter sponsor. 

Vendor must complete unit price, extended price (quantity x days x unit price), grand total. 

• 
Program Meal Approx. • of Description Unit Price Extended 

Type Quantity Days Price 
CACFP 

Dinner 191 
Vendor must deliver healthy meals s s At-Risk 1,200 that meet USDA specs. 

CACFP 
Snack 191 

Vendor must deliver healthy meals s s At-Risk 1,200 
that meet USDA specs • 

SFSP Breakfast 850 48 
Vendor must deliver healthy meals 

$ $ that meet USDA specs. 

SFSP Lunch 1,250 48 
Vendor must deliver healthy meals s s that meet USDA specs. 

SFSP Dinner 400 48 
Vendor must deliver healthy meals s $ that meet USDA specs. 

GRANO TOTAL 
$ 

"Please see Schedules for details on specific breakdowns of serving sizes and sites for delivery. 

Location of Bidders' Preparation Facility: 

FIRM (Corporation, Partnership, Individual): 

PER (Name, typed or printed): 

TITLE: 

ADDRESS: 

FAX: 

FEDERAL TAX ID: 

PHONE: 

EMAIL: 

• Bidders acknowledges receipt of addendum number _ 

• 

• 

CONSENT OF SURETY 

DATE: _ 

TO: 

Gentlemen: 

We, the 

(Surety Company's Address) 

a Surety Company authorized to do business in the State of Delaware, hereby agree lhat if 

(Contractor) 

(Address) 

is awarded Contract _ We will write the required Pertormance and/or Labor and Materials 

Bond required by Paragraph 6 of the Instructions to Bidders. 

BY: 

Surety Company 

Attorney-in-Fact 

• 



BASIC SPECIFICATIONS FOR: THE CITY OF WILMINGTON, DEPARTMENT OF PARKS ANO RECREATION 
CHILO ANO ADULT CARE FOOD PROGRAM & SUMMER FOOD SERVICE PROGRAM 

• QUANT/TIES: 
Bid to include preparation, packaging, and delivery of meals as outlined below: 

Approximately 1,200 Child and Adult Care Food Program At-Risk dinners and snacks including Milk for approximately ill days.• 
• Please see Schedules for details on specific breakdowns of serving sizes and sites for delivery. 

Approximately 850 Summer Food Service Program breakfasts 1000 lunches and dQO dinners for approximately __ 4_8_days.• 
"Please see Schedules for details on specifi: breakdowns of serving sizes and sites for delivery. 

Contractor to deliver all food and liquids within required temperatures to each of the designated sites. Designated representatives 
shall be available at each site and will be re-sponsible for the receiving of all items and supervision of feeding. All deliveries are to be 
made according to Schedule A to ensure a smooth operation. Contractor must strictly adhere to delivery schedule. 

Items delivered frozen, that are intended to be fresh, will cause entire days meals to be disallowed unless expressly agreed to by 
sponsor . 

• 

SITE LOCATION 
The attached listed sites (Schedule a} constitute the tentative delivery locations. 

CONTRACT TERM 
Contract to commence on October 1, 2023, or as soon thereafter as agreed upon by COW and vendor, and to continue every 
Monday through Friday until September 30, 2024. This contract may be renewed for two additional one-year periods pending 
Sponsor and vendor agreement and approval by the Delaware Department of Education {DDOE) Nutrition Programs. The fixed-fee 
per meal may be increased on an annual bests by the Yearly Percentage Change in the Consumer Price Index for All Urban 
Consumers, as published by the U.S. Department of Labor, Bureau of Labor Statistics, Food Eaten Away from Home (CPI) for the 12 
months ending July. with prior approval from the City of Wilmington and OOOE. 

FOOD REQUIREMENTS 
Meals must comply with minimum meal pattern requirements established by the USDA, located in schedule B of this document. The 
menu, prepared by the sponsor and approved by the state agency, must be strictly adhered to. Sponsor specifically forbids serving 
juice of any kind. 

GENERAL CONDITIONS 
1. Bidder may contact the following individual for additional information concerning this proposal: 

Mr. Phil Ceresini, CPPB 
Purchcsing Agent 
City of Wilmington, Department of Finance 
800 French Street 
pceresinl@wilmingtonde.gov 

2. Bidder must complete proposal form wlth all required information and submit a copy of health permit and inspection 
documentation with bid response. 

3. Quantities rendered are approximate,j to fulfill the requirement for the operating period. The Sponsor reserves the right of 
ordering more or less than the stated estimated amounts at any time, in such quantities as needed and successful contractor 
will deliver to any directed site such quantities as designated at the bid price. 

4. Contractor shall supply sufficient containers for distribution of milk and lunches to satellite feeding points. These containers are 
to be Styrofoam or equivalent, with !i:fa. Ice is to be provided where necessary, as determined by the Sponsor, at no additional 
charge. 

• 
5. Deliveries to be made within the designated hours, indicated in basic spedication. Emergency situations affecting the 

contractor's ability to deliver or the Sponsor's ability to receive meals for c reasonable length of time, will be mutually resolved 
between the contractor, sponsor, and state agency. 

6. Successful bidder will have a turnaround time of 24 hours or less for changes in the number of meals (increases and decreases) 
delivered daily. Counts for the next days' delivery wi!J be called into contractor by 12:00 PM daily. 

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

8. Successful contractor to provide copy of insurance showing public liability, vehicle liability, and property damage insurance. 

9. Successful contractor or bidder will ensure that all delivery staff will have teen screened using a national background check 
which includes a Sexual Offender database check. Individuals listed in Sexual Offender databases are not permitted on COW 
property. Successful contractor will provide a list of delivery staff members at the start of the contract and will notify COW of 
changes. 

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

11. All bidders are requested to arrange for site visitations so as to inform themselves of locations and delivery condition. 

(. CERTIFICATE OF INDEPENDENT PRICE DETERMINATION 

• l. By submission of this offer, the offerer certifies and in the case of a joint offer, each party thereto certifies as to its own 
organization, that in connection with this procurement: 

a. The prices in this offer have been arrived at independently, .. ,ithout consultation, communication, or agreement, 
for the purpose of restricting competition, as to any matter relating to such prices with any other offerer or with 
any competitor; 

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

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

II. INSTRUCTION TO BIDDERS 

1. Definitions, as used herein: 

a. The term "Bid" means the bidder's offer. 

b. The term "bidder" means a food service management company submitting a bid in response to this invitation for 
bid. 

c. The term "contractor" means a successful bidder who is awarded a contract by a sponsor under the CACFP & SFSP . 

• • d. The term "food service management company" in this invitation for Bid and Contract means an organization other 
than a public or private nonprofit school, with which an institution may contract for preparing and, unless 
otherwise provided for, delivering meals, with or without milk for use in the Program. 



• 
e. The term "invitation to bid" hereafter referred to as IFB, means the document where the procurement is 

advertised. In the case of this program, the IFB becomes a part of the contract once both parties agree in writing 
to all terms and conditions of the IFS. 

The term "Sponsor" means the Service Institution which contracts with the Department of Education to operate 
and manage the Child and Adult Care Food Program & the Summer Food Service Program. 

g. The term "unitized meal" means an individual pre-portioned meal consisting of a combination of foods meeting 
the Child and Adult Care Food Program {CACFPI and/or Summer food Service Program (SFSP) meal pattern 
requirements {meal milk may be unitized with other components or be delivered ln bulk). The State Agency may 
approve exceptions to the unitized meal such as separate hot and cold packs and/or Family Style Meal Service. 

h. Other Terms shall have the meanings ascribed to them in the CACFP regulations 7 CFR 226 or in the SFSP 
regulations 7 CFR Part 225. 

2. Explanation to Bidders: Questions about the lFB must be submitted to the City of Wilmington at 
fil!Kureml"!nttU1wilr~1mg!o1H.!~:.&..ov and will only be accepted up to 7 days prior to the bid opening. Relevant questions will be 
responded to via addendum that will be emailed to all planholders of record. 

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

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

• S. Evaluation of Bidders/Award of Contract: 

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

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

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

d. Sponsor reserves the right to accept any bid within 30 days from the date of bid opening. 

6. Late Bids, Modification of Bids, or Withdrawal of Bids 

a. Any bid received aher the exact time specified for receipt of bids will not be considered. 

b. Bids may be withdrawn at any time prior to the bid opening. 

111. SCOPE OF SERVICES 

• 
1. United States Department of Agriculture regulations 7 CFR Part 226, entitled Child and Adult Care Food Program, and 7 CFR 

Part 225, entitled Summer Food Service Program, are hereby incorporated by reference. 

2. Contractor agrees to deliver unitized meals inclusive of milk and/or juice to locations set out in Schedules A for both CACFP 
and SFSP, attached hereto and made a part thereof, subject to the terms and conditions of this solicitation. 

• 

• 

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

4. Contractor shall furnish meals as ordered by the sponsor during the period of operation specified on page 1 and as further 
specified in Schedules A. 

5. The intent of this Invitation to Bid is to establish a per-meal, fixed-price contract with the awarded vendor Pricing shall be 
based on the menus described in Schedule C. All bidders must submit bids on the same menu cycle provided by the 
sponsor. Deviation from this menu cycle shall be permitted only upon authorization of the sponsor. Bid price must include 
the price of food components (including milk and/or juice, if part of unitized meal), packaging, transportation and all other 
related costs (e.g. condiments, utensils, etc.]. 

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

7. Meal Orders: Sponsors will order meals on Wednesday of the week preceding the week of delivery; orders will be placed 
for the total number of operating days in the succeeding week and will include breakdown totals for each site and each 
type of meal. 

The sponsor reserves the right to increase or decrease the number of meals ordered on a 24-hour notice. Time may be less 
if mutually agreed upon between the parties to !his contract. 

8. Meal-Cycle Change Procedure 
Meals will be delivered daily in accordance with the menu cycle which appears in Schedule C. Menu changes may be made 
only when agreed upon by both parties. When an emergency exists which might prevent the contractor from delivering a 
specified meal component, the sponsor shall be notified immediately so substitutions can be agreed upon. The sponsor 
reserves the right to suggest menu changes within the vendor's suggested food cost, periodically throughout the contract 
period. 

9. Noncompliance 
The sponsor reserves the right to inspect and determine the quality of food and reject any meals which do not comply with 
the requirements and specifications of the contract. The contractor will not be paid for unauthorized menu changes. 
incomplete meals, rejected meals not delivered within the specified delivery time period, and meals rejected because they 
do not comply with the specifications. The sponsor reserves the right to obtain meals from other sources, if meals are 
rejected due to any of the stated reasons. The contractor will be responsible for any excess cost but will receive no 
adjustment in the event the meals are procured at lesser cost. The sponsor or inspecting agent shalt notify the contractor 
in writing as to the number of meals rejected and the reasons for rejection. 

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

10. Specifications 

a. Packaging 

L Hot Meal Unit - Package suitable for maintaining meals in accordance with local health standards. 
Container and overlay should have an air-tight closure, be of non-toxic material, and be capable of 
withstanding temperatures of 400" (204" C) or higher. 

• ii. Cold Meal Unit (or Unnecessary to Heat) - Container and overlay to be plastic or paper and non-toxic. 

iii. Sandwich is to be individually wrapped in addition to the overlay on the container. 



• 
iv. Cartons - Each carton to be labeled. Label to include: 

1. Processor's name and address (plant) 
2. Item identity, meal type 
3. Date of production 
4. Quantity of individual units per carton 

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

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

vii. The sponsor ma, require that contractor provide means for maintaining adequate temperatures of meals 
after delivery fo· a period that covers said meal service (i.e. two hours for lunch, one hour for all other 
meal types). 

viii. All contractors .shall have on file, the name of the supplier, the telephone number, and a product label 
specifying ingredients for any food product utilized for meals under this contract. The contractor shall be 
able to immedicte!y supply this information to the sponsor, State Agency, or health department for any 
meal served at any site listed on Schedules A and E. 

ix. All components of a cold meal shall be unitized in a container before delivery to a site. Container and 
overlay shall be plastic, paper, ncn-toxlc metallic, or biodegradable material. Milk. may be enclosed in the 
unitized contairer . 

• 
x. A!I components of a hot meal shall be unitized in one or two containers before delivery to site. If two 

containers are used, one will store the hot and one the cold portions of the meal. Container and overlay 
should be an air-tight closure and shall be a!uminized or non-toxic metallic or biodegradable 
nonflammable material. Milk may be enclosed in the cold portion container. 

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

xii. All components of a family.style hot/cold lunch/supper shall be pack.aged by meal component and 
separated by classroom to facility smooth food service operations. Containers should be labeled with the 
room name and quantity. 

11. Delivery 

a. Meals are to be delivered daily, unloaded, and placed in the designated location by the contractors' personnel at 
each site and serving time listed on Schedules A and E. 

b. The contractor shall be responsible for delivery of meals at the specified time. Adequate refrigeration or heating 
shall be provided during delivery of all food to ensure the wholesomeness of food at delivery in accordance with 
state or local beett-t codes. 

c. The sponsor reserves the right to add or delete food service centers by amendment of the initial list of approved 
centers in Schedules A and E and make changes in the approved level for the maximum number of meals which 
may be served under the program at each center. The sponsor shall notify contractor by providing an amendment 
to Schedules A and E of al! sites which are approved, canceled or terminated, subsequent to acceptance of this 
contract and of any change in the approved level of meal service for a site. Such amendments shall be provided 
within 24 hours or less end vendor must comply with changes. 

0 
d. The delivery of mo-e than one meal type per day at any site shall be made separately within one hour of the 

beginning of meal service for lunch and within one-half hour of the beginning of meal service for breakfast or 
supplement and in accordance with the serving time schedule (Schedules A and E). Where holding facilities have 

6 

• 
been approved by the state agency, contractor can deliver two meal types together according to the meal service 
time for early meals. Where emergency affects the ability of contractor to deliver meals separately or sponsor to 
utilize meals delivered separately, each situation is to be resolved by mutual agreement of contractor, sponsor and 
state agency, 

e. The contractor must provide exactly the number of meals ordered. Counts of meals will be made by the sponsor 
at all sites after meals are accepted. Damaged or incomplete 'neals will not be included when the number of 
reimbursable meals is determined. 

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

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

h. Cold meals shall be delivered at the site at a maximum temperature of 41 •F but shall not have a temperature of 
less than 32.F at scheduled time of meal service. 

The vehicle and/or carton utilized to deliver cold meals shall have the capability of keeping the product below 41 "F 
until time of site delivery. 

Hot meals shall be delivered at the site at a temperature of at least ns•F but shall not exceed 160.F at the 
scheduled time of meal service. 

k. The vehicle or carton utilized to deliver hot meals shall have the capability of keeping the product above 13S"F 
until time of site delivery. 

12. Food Preparation 

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

13. Food Specifications 

a. All meals must meet the food specifications and quality stancards as incorporated in the menu cycle (Schedule DJ. 

b. All meat, meat products and poultry, except sausage products, shall have been slaughtered, processed and 
manufactured in plants inspected under USDA approved inspection program and bear the appropriate seal. All 
meat and meat products must be sound, sanitary, and free a· objecttcnable odors or signs of deterioration on 
delivery. 

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

IV. GENERAL CONDITIONS 

• 
1. Supervision and Inspection of Facility 

a. The contractor shall always provide management supervision and maintain constant Quality control inspections to 
check for portion size, appearance, and packaging, in addition to the quality of products. 

b. The contractor hereby agrees to supervise at its place of bus ness the preparation and assembly of meals and to 
conduct quality control inspections to check portions, size, and appearance of packaging as well as quality of 
product. Contractor recognizes right of representative of sponsor, Delaware Department of Education and/or 



• 
representatives of the United States Department of Agriculture to inspect contractor's food service facilities at any 
time during contract period. Such inspection may proceed with or without notice to contractor. 

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

2. Recordkeeping 

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

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

• 

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

d. Sponsor shall notify contractor within 24 hours of notification of disallowed meals. Sponsor must put notification 
in writing by end of business Tuesday for preceding week. This requirement is in no way to be construed so as to 
impair the independent duty of the state agency to disallow any portion of a claim for reimbursement. 

3. Method of Payment 

a. The contractor shall submit its itemized invoices to the sponsor weekly. Each invoice shall give a detailed 
breakdown of the number of meals delivered at each site during the preceding period. The vendor shall calculate 
the number of meals delivered each week. Payment will be made at the unit price. Each payment period will be 
calculated and paid for independent of other periods. No payment shall be made unless the required delivery 
receipts have been signed by the site representative of the sponsor. 

b. The contractor shall be paid by the sponsor for all meals delivered in accordance with this contract and 
CACFP/SFSP regulations. However, neither the USDA nor the State Agency assumes any liability for payment of 
differences between the number of meals delivered by the contractor and the number of meals served by the 
sponsor that are eligible for reimbursement. 

4. Bond Requirements 
All bonds must be from a company listed in the current United States Department of Treasury Circular 570 certified to do 
business in Delaware. No other type of bond will be accepted. 

a. Bid Bonds: The bid bond surety mavbe stated to be for a sum, but may be stated to be for a sum equal to 10% of 
the bid to which it relates. 

• a. Workers' Compensation in accordance with the laws of the State of Delaware. 

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

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

d. Contractor shall indemnify sponsor and state against loss or damage including attorney fees and costs of litigation 
caused by negligent acts of contractor or of contractor's agents or employees. Contractor expressly agrees to 
defend any suit against sponsor for personal injury, sickness or disease arising out of consumption or use of 
products purchased from contractor (as well as suit for loss resulting from pilferage by contractor's employees). 
Sponsor shall promptly notify contractor and Delaware Department of Education in writing of any claims against 
either contractor or sponsor, and if suit has been filed, shall forward to contractor and state all papers received in 
connection thereof. Sponsor shall not incur expense or enter settlement without contractor's consent, provided 
however, that if contractor shall refuse or fail to defend, sponsor may defend, adjust, or settle any such claim, and 
the costs thereby incurred, including reasonable attorney fees, are to tie charged to contractor. 

e. Successful bidder shall provide COW with a certificate of insurance naming the COW as additional insured. 

6. Availability of Funds 

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

• 7. Emergencies 

a. ln the event of unforeseen emergency circumstances, the contractor shall immediately notify the sponsor by 
telephone or fax of the following: (1) the impossibility of on-time delivery; (2) the circumstance(s) precluding 
delivery, and (3) a statement of whether or not succeeding deliveries will be affected. No payments will be made 
for deliveries made later than two hours after specified meal time began (lunch) and one hour after specified meal 
service time began for breakfast and supplement. 

b. Emergency circumstances at the site precluding utilization of meal are the concern of the sponsor. The sponsor 
may cancel orders provided the contractor is contacted by 7:00 a.m. on the day of delivery or in time to "boto" or 
"recall" delivery if mutually agreed upon between the parties to this contract. 

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

d. In event of contractor's default with respect to a particular delivery or in other cases of nonperformance or 
noncompliance, sponsor reserves right to secure meals from an alternate source. Contractor shall be liable to 
sponsor for all costs incurred in securing such replacement meals. 

8. Termination 
b. Performance Bond: The performance bond shall be with surety properly credentialed by Treasury Circular 570, and 

in an amount that represents 100% of the contract award. 

S. Insurance • The successful bidder shall procure and maintain the following insurance: 
8 • 

a. The sponsor reserves the right to terminate this contract if the contractor fails to comply with any of the 
requirements of this contract. The sponsor shall notify the contractor and surety company, if applicable, of specific 
instances of noncompliance in writing. In instances where the contractor has been notified of noncompliance with 
the terms of the contract and has not taken immediately corrective action, the sponsor shall have the right, upon 
written notice, of the immediate termination of the contract and the contractor or surety company, if applicable, 
shall be liable for any damages incurred by the sponsor. The sponsor shall process reprocurement action on a 
competitive basis to arrive at a fair and reasonable price. 



C> 
b. The sponsor may, by written notice to the contractor, terminate the right of the contractor to proceed under this 

contract, if it is found by ti~ sponsor that gratuities in the form of entertainment, gifts, or otherwise were offered 
or given by the contractor 10 any officer or employee of the sponsor with a view toward securing a contract or 
securing favorable treatment with respect to the awarding or amending of the contract; provided that the 
existence of the facts upo, which the sponsor makes such findings shatl be in issue and may be reviewed in any 
competent court. 

c. In the event this contract i~ terminated as provided in paragraph (Bl hereof, the sponsor shall be entitled {i) to 
pursue the same remedies against the contractor as it could pursue in the event of a breach of the contract by the 
contractor, and {ii) as a penattv in addition to any other damages in an amount which shall not be less than three 
nor more than ten times tile costs incurred by the contractor in providing any such gratuities to any such officer or 
employee. 

d. The righ1s and remedies c,f the sponsor provided in this clause shall not be exclusive and are in addition to any 
other rights and remedies provided by law or under this contract. 

e. This contract is expressly made contingent upon adequate funding from federal, state and local sources. In the 
event adequate funding i.; 101 available and sponsor is unable to satisfy its financial obligation hereunder, sponsor 
shall have the option to termlnate this contract upon five days written notice to contractor. lf contract is 
terminated in this manner, sponsor shall be released from liability for food ordered by contractor but shall remain 
liable for food prepared f :J- delivery by contractor before notice is given. In contracts over $100,000 this contract 
is further made contingent upon delivery by contractor to sponsor of a performance bond in the amount specified 
on page 1, to be furnishej within ten {10) days of award of contract to ensure contractor's full and faithful 
performance of its obllgetions hereunder. Upon satisfactory performance of contractor's contractual obligations 
and at the expiration of t-ie contract term, contractor shall be entitled to cancellation of performance bond. 

• 
f. Should contractor defaul: in timely or adequate performance of any of its obligations hereunder, sponsor may, 

upon notice to contractor and state agency, utilized program payments to satisfy the debt or obligation owed 
sponsor by contractor. 

g. Sponsor and contractor agree that sponsor may cancel contract with 72 hours' notice to the contractor and with 
approval of the state agen:y for any one or more of the following documented reasons: 

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

ii. Contractor faits to deliver any one meal type on any day without sufficient justification. 

iii. Ten percent (1C%} of a sponsor's sites under this contract, over a one-week period, received meal 
delivery outside of the approved time. 

iv. Five percent (5¼} of the meals delivered over a one-week period, under this contract, did not follow the 
approved menu cycle (Schedule C). 

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

vi. Meals are not in compliance with Section B. 

h. Contractor may cancel this contract for the following documented reason: 

An excess of five percen: {5%) of the meals delivered under this contract, over a one-week period were disallowed 
by the state agency, and are attributed to sponsor's failure to meet its responsibilities under this contact or 
agreement with the state agency . 

• Socnsor and contractor verify right of state agency to cancel funding if sponsor and/or contractor fail to abide by 
regulations or this program. 

• 
9. Subcontracts and Assignments 

a. The contractor shall not subcontract for the total meat, or for the assembly of the meal; and shall not assign. 
without the advance written consent of the sponsor, this cont-act or any interest herein. 

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

c. Contractors which prepare and assemble frozen meals designed to be served hot may, with the approval of the 
State Agency, contract for the heating and delivery of prepad<:aged meals for hot service. The heating and delivery 
must be performed by the same contractor. 

10. General Provisions 

Contract Work Hours and Safety Standards Act {40 U.S.C. 3701-3708). 

{1) Overtime requirements. No contractor or subcontractor contracting for any part of the contract work which may require or 
involve the employment of laborers or mechanics shall require or permit any such laborer or mechanic in any workweek in which he 
or she is employed on such work to work in excess of forty hours in such workweek unless such laborer or mechanic receives 
compensation at a rate not less than one and one-half rimes the basic rate of pay for all hours worked in excess of forty hours in 
such workweek. 

{2) Violation; liability for unpaid wages; liquidated damages. In the event of any violation of the clause set forth in paragraph (b)(l) 
of this section the contractor and any subcontractor responsible therefor shall be liable for the unpaid wages. In addition, such 
contractor and subcontractor shall be liable to the United States for liquidated damages. Such liquidated damages shall be 
computed with respect to each individual laborer or mechanic, including watchmen and guards, employed in violation of the clause 
set forth in paragraph {b){l) of this section, in the sum of $27 for each calendar day on which such individual was required or 
permitted to work in excess of the standard workweek of forty hours without payment of the overtime wages required by the clause 
set forth in paragraph (b}{l) of this section. 

• (3) Withholding for unpaid wages and liquidated damages. The {write in the name of the Federal agency or the loan/grant recipient} 
shall upon its own action or upon written request of an authorized representative of the Department of Labor withhold or cause to 
be withheld, from any moneys payable on account of work performed by the contractor or subcontractor under any such contract or 
any other Federal contract with the same prime contractor, or any other tede-euv-esststec contract subject to the Contract Work 
Hours and Safety Standards Act, which is held by the same prime contractor, such sums as may be determined to be necessary to 
satisfy any liabilities of such contractor or subcontractor for unpaid wages and liquidated damages as provided in the clause set forth 
in paragraph {b)(2) of this section. 

(4) Subcontracts. The contractor or subcontractor shall insert in any subcontracts the clauses set forth in paragraph (b){l} through 
(4) of this section and also a clause requiring the subcontractors to include these clauses in any lower tier subcontracts. The prime 
contractor shall be responsible for compliance by any subcontractor or lower tier subcontractor with the clauses set forth in 
paragraphs (b)(l} through (4) of this section. Clean Air Act {42 U.S.C. 7401-767lq.) and the Federal Water Pollution Control Act (33 
U.S.C.1251-1387), as amended- 

Oean Air Act 

1. The contractor agrees to comply with all applicable standards, orders or regulations issued pursuant to the Clean Air Act, as 
amended, 42 U.S.C. § 7401 et seq. 

2. The contractor agrees to report each violation to the Sponsor and understands and agrees that the Sponsor will, in turn. report 
each violation as required to assure notification to the appropriate Environmer,tal Protection Agency Regional Office, the Federal 
awarding agency, or the USDA . 

3. The contractor agrees to include these requirements in each subcontract exceeding S100,000. 

Federal Water Pollution Control Act • JO II 



1 . The contractor agrees to comply with all applicable standards, orders, or regulations issued pursuant to the Federal Water 
Pollution Control Act, as amended, 33 U.S.C. 1251 et seq . • 2. The contractor agrees to report each violation to the Sponsor and understands and agrees that the Sponsor will, in turn, report 
each violation as required to assure notification to the appropriate Environmental Protection Agency Regional Office, the Federal 
awarding agency, or the USDA. 

3. The contractor agrees to include these requirements in each subcontract exceeding $150,000. Mandatory standards and policies 
relating to energy efficiency which are contained in the state energy conservation plan issued in compliance with the Energy Policy 
and Conservation Act (42 U.S.C.6201) 

Debarment and Suspension (Executive Orders 12549 and 12689)-A contract award {see 2 CFR 180.220) must not be made to 
parties listed on the governmentwide Excluded Parties list System in the System for Award Management (SAM), in accordance with 
the 0MB guidelines at 2 CFR 180 that implement Executive Orders 12549 {3 CFR Part 1986 Comp., p. 189) and 12689 {3 CFR Part 
1989 Comp., p. 235), "Debarment and Suspension." The Excluded Parties list System in SAM contains the names of parties 
debarred, suspended, or otherwise excluded by agencies, as well as parties declared ineligible under statutory or regulatory 
authority other than Executive Order 12S49. 
1. Sponsors making procurements exceeding $25,000 must do one of the following to ensure vendors are not debarred or 

suspended: 
a. Check the website www.sam.com then search for the firm to be awarded the contract, and check that they are not 

excluded (debarred, suspended, or voluntarily excluded) from doing business with Federal grantees, or 
b. Develop a certification form; or 
c. Include a provision in the contract. 

Byrd Anti-lobbying Amendment (31 U.S.C. 1352)-Contractors that apply or bid for an award of $100,000 or more must file the 
required certification. Each tier certifies to the tier above that it will not and has not used Federal appropriated funds to pay any 
person or organization for influencing or attempting to influence an officer or employee of any agency, a member of Congress, 
officer or employee of Congress, or an employee cf a member of Congress in connection with obtaining any Federal contract. grant 
or any other award covered by 31 U.S.C. 1352. Each tier must also disclose any lobbying with non-Federal funds that takes place in 
• connection with obtaining any Federal award. Such disclosures are forwarded from tier to tier up to the non- Federal award. 

Equal Employment Opportunity: 
During the performance of this contract, the contractor agrees as follows: 
(1) The contractor will not discriminate against any employee or applicant for employment because of race, color, religion, sex, 
sexual orientation, gender identity, or national origin. The contractor wilt take affirmative action to ensure that applicants are 
employed, and that emp!oyees are treated during emptoyment without regard to their race, color, religion, sex, sexual orientation, 
gender identity, or national origin. Such action shall include, but not be limited to the following: Employment, upgrading, demotion, 
or transfer; recruitment or recruitment advertising; layoff or termination; rates of pay or other forms of compensation; and selection 
for training, including apprenticeship. The contractor agrees to post in conspicuous places, available to employees and applicants for 
employment, notices to be provided setting forth the provisions of this nondiscrimination clause. 
(2) The contractor will, in all solicitations or advertisements for employees placed by or on behalf of the contractor, state that all 
qualified applicants will receive consideration for employment without regard to race, color, religion, sex, sexual orientation, gender 
identity, or national origin. 
(3) The contractor will not discharge or in any other manner discriminate against any employee or applicant for employment 
because such employee or applicant has inquired about, discussed, or disclosed the compensation of the employee or applicant or 
another employee or applicant. This provision shall not apply to instances in which an employee who has access to the 
compensation information of other employees or applicants as a part of such employee's essential job functions discloses the 
compensation of such other employees or applicants to individuals who do not otherwise have access to such information, unless 
such disclosure is in response to a format complaint or charge, in furtherance of an investigation, proceeding, hearing, or action, 
including an investigation conducted by !he employer, or is consistent with the contractor's legal duty to furnish information. 
(4) The contractor will send to each labor union or representative of workers with which he has a collective bargaining agreement or 
other contract or understanding, a notice to be provided advising the said labor union or workers' representatives of the 
contractor's commitments under this section. and shall post copies of the notice in conspicuous places available to employees and 
applicants for employment. 
(5) The contractor will comply with all provisions of Executive Order 11246 of September 24, 1965, and of the rules, regulations, and 
relevant orders of the Secretary of labor. • 

• 

• 

• 

(6) The contractor will furnish all information and reports required by Executive Order 11246 of September 24, 1965, and by rules, 
regulations, and orders of the Secretary of Labor, or pursuant thereto, and will permit access to his books, records, and accounts by 
the administering agency and the Secretary of Labor for purposes of investigation to ascertain compliance with such rules. 
regulations, and orders. 
(7) In the event of the contractor's noncompliance with the nondiscrimination clauses of this contract or with any of the said rules, 
regulations, or orders, this contract may be canceled, terminated, or suspended in whole or in part and the contractor may be 
declared ineligible for further Government contracts or federally assisted construction contracts in accordance with procedures 
authorized in Executive Order 11246 of September 24, 196S, and such other sanctions may be imposed and remedies invoked as 
provided in Executive Order 11246 of September 24, 196S, or by rule, regulation, or order of the Secretary of Labor, or as otherwise 
provided by law. 
(8) The contractor will include the portion of the sentence immediately preceding paragraph ( 1) and the provisions of paragraphs (1) 
through (81 in every subcontract or purchase order unless exempted by rules, regulations, or orders of the Secretary of labor issued 
pursuant to section 204 of Executive Order 11246 of September 24, 1965, so that such provisions will be binding upon each 
subcontractor or vendor. The contractor will take such action with respect to any subcontract or purchase order as the administering 
agency may direct as a means of enforcing such provisions, including sanctions for noncompliance: Provided, however, that in the 
event a contractor becomes involved in, or is threatened with, litigation with a subcontractor or vendor as a result of such direction 
by the administering agency, the contractor may request the United States to enter into such litigation to protect the interests of the 
United States. The applicant further agrees that it will be bound by the above equal opportunity clause with respect to its own 
employment practices when it participates in federally assisted construction work: Provided, That if the applicant so participating is 
a State or local government, the above equal opportunity clause is not applicable to any agency, instrumentality or subdivision of 
such government which does not participate in work on or under the contract. The applicant agrees that it will assist and coo per ate 
actively with the administering agency and the Secretary of Labor in obtaining the compliance of contractors and subcontractors 
with the equal opportunity clause and the rules, regulations, and relevant orders of the Secretary of Labor, that it will furnish the 
administering agency and the Secretary of labor such information as they may require for the supervision of such compliance, and 
that it will otherwise assist the administering agency in the discharge of the agency's primary responsibility for securing compliance. 
The applicant further agrees that it will refrain from entering into any contract or contract modification subject to Executive Order 
11246 of September 24, 1965, with a contractor debarred from, or who has not demonstrated eligibility for, Government contracts 
and federally assisted construction contracts pursuant to the Executive Order and will carry out such sanctions and penalties for 
violation of the equal opportunity clause as may be imposed upon contractors and subcontractors by the administering agency or 
the Secretary of Labor pursuant to Part II, Subpart D of the Executive Order. In addition. the applicant agrees that if it fails or refuses 
to comply with these undertakings, the administering agency may take any or all of the following actions: Cance!. terminate, or 
suspend in whole or in part this grant {contract, loan, insurance, guarantee); refrain from extending any further assistance to the 
applicant under the program with respect to which the failure or refund occurred until satisfactory assurance of future compliance 
has been received from such applicant; and refer the case to the Department of Justice for appropriate legal proceedings. 

2 CFR 200.323 Procurement of recovered materlals 
In the performance of this contract, the Contractor shall make maximum use of products containing recovered materials that are 
EPA-designated items unless the product cannot be acquired: 
1. Competitively within a timeframe providing for compliance with the contract performance schedule; 
2. Meeting contract performance requirements; or 
3. At a reasonable price. 
Information about this requirement, along with the list of EPA-designated items, is available at EPA's Comprehensive Procurement 
Guidelines web site, https://www.epa.gov/smm/comprehensiveprocurement-guideline-cpg-program. The Contractor also agrees to 
comply with all other applicable requirements of Section 6002 of the Solid Waste Disposal Act. 

Clvil Rights Assurance• According to FNS 113-1, Appendix B, (D)(2)(c) 
"The Program applicant hereby agrees that it will comply with Title VI of the Civil Rights Act of 1964 {P.L 88-352) and all 
requirements imposed by the regulations of the Department of Agriculture (7 CFR Part 15), DOJ (28) CFR Parts 42 and SO) and FNS 
directives or regulations issued pursuant to that Act and the regulations, to the effect that, no person in the United States shall, on 
the ground of race, color, national origin, sex, age, or disability, be excluded from participation in, be denied the benefits of, or be 
otherwise subject to discrimination under any program or activity for which the Program applicant received Federal financial 
assistance from USDA; and hereby gives assurance that it will immediately take any measures necessary to fulfill this agreement." 

12 

"Thts assurance is given in consideration of and for the purpose of obtaining any and all Federal financial assistance, grants. and 
loans of Federal funds, reimbursable expenditures, grant, or donation of Federal property and interest in property, the detail of 
Federal personnel, the sale and lease of, and the permission to use Federal property or interest in such property or the furnishing of 
services without consideration or at a nominal consideration, or at a consideration that is reduced for the purpose of assisting the 

13 
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recipient, or in recognition of the public interest to be served by such sale, lease, or furnishing of services to the recipient, or any 
improvements made with Federal financial assistance extended to the Program applicant by USDA. This includes any Federal 
agreement, arrangement, or other contract that has as one of its purposes the provision of cash assistance for the purchase of food, 
and cash assistance for purchase or rental of 'ood service equipment or any other financial assistance extended in reliance on the 
representations and agreements made in this assurance." 

"By accepting this assurance, the Program applicant agrees to compile data, maintain records, and submit reports as required, to 
permit effective enforcement of nondiscrimination laws and permit authorized USDA personnel during hours of program operation 
to review such records, books, and accounts 3S needed to ascertain compliance with the nondiscrimination laws. If there are any 
violations of this assurance, the Departmer,t •Jf Agriculture, FNS, shall have the right to seek judicial enforcement of this assurance. 
This assurance is binding on the Program applicant, its successors, transferees, and assignees as long as it receives assistance or 
retains possession of any assistance from LSDA. The person or persons whose signatures appear below are authorized to sign this 
assurance on the behalf of the Program applicant." 

• 

• 

• 

USDA Nondiscrimination Statement 

In accordance with federal civil rights law and U.S. Department of Agriculture (USDA) civil rights regulations and 
policies, this institution is prohibited from discriminating on the basis of race, color. national origin. sex (including gender 
identity and sexual orientation), disability, age. or reprisal or retaliation for prior civil rights activity. 

Program information may be made available in languages other than English. Persons with disabilities who require 
alternative means of communication [O obtain program infonnation (e.g., Braille, large print, audiotape, American Sign 
Language), should contact the responsible state or local agency that administers the program or USDA 's TARGET Center 
at (202) 720-2600 (voice and TTY) or contact USDA through the Federal Relay Service at (800) 877-8JJ9. 

To file a program discrimination complaint. a Complainant should complete a Form AO-J027. USDA Program 
Discrimination Complaint Form which can be obtained online at: https:/.'www.usda.gov/sites/defaul1/1iles/documen1s/ad­ 
J027.pdf, from any USDA office, by calling (866) 632-9992, or by writing a letter addressed to USDA. The letter must 
contain the complainant's name, address, telephone number, and a wrirten description of the alleged discriminatory action 
in sufficient detail to inform the Assistant Secretary for Civil Rights (ASCR) about the nature and date of an alleged civil 
rights violation. The completed AD-3027 form or letter must he submitted to USDA by: 

mail: 
U.S. Department of Agriculture 
Office of the Assistant Secretary for Civil Rights 
1400 Independence Avenue, SW 
Washington, D.C. 20250-9410; or 
fax: 
(833) 256-1665 or (202) 690-7442; or 
email: 
Program.lntake@usda.gov 

This institution is an equal opportunity provider. 

Additional information Is included as: 
Schedule A - Program Locations/Meal Service and Delivery Details - CACFP & SFSP 
Schedule B - Current CACFP & SFSP meal pattern requirements 
Schedule C - CACFP Menus & SFSP Menus 
Schedule D • Food Product Specifications 

• • 14 t5 
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SCHEDULE A 

CHILD AND ADULT CARE FOOD PROGRAM 
I 
> 

2 
" 

l ~ 
I 
~ 
~- 

Jft"2}}:j;~f\i~W~'l~'.tt~f~:e1~;1~:Mi;/N:~};~j~~!(,:{i!;i,\1:j;}f1, /o;Sa- i • " ·• -~. 

Schedule 13: 

Old and New Child and Adult Meal Patterns ~-­ -~ 

Brr~kfasl Mc:11 l'nttcrus 

Mtf ·Ml i@ffi~lfE§f:i ·flj,jj .. WiGM 
Old New Old New Old New Old New 

Milk ½ cup ½ cup ¾ cup ¾cup 1 cup 1 cup 1 cup 1 cup 
Vegetables, ¼cup ¼ cup ½ cup ½ cup ½ cup ½cup ½ cup ½ cup 
fruit, or both 
Grains ½ serving ½ oz eq" ½ serving ½ozeq• 1 serving 1 O! eq" 2 servings 2 oz eq" 

"Meat and meat alternates mav be used to substitute the entire grains component a maxtmvm of three times per week. 
Oz eq = ounce equivalents 

l.unch and Supper Meal Patterns 

Mtf .• , ~1~J:JE~U:I ·tm\t 
Old New Old New Old New Old New 

Milk ½ cup ½ cup ¼ cup ¼ cup 1 cup 1 cup 1 cup 1 cup" 

• Meatsnd 
meat 1oz 1 oz 1 ½oz 1 ½oz 2 oz 2 oz 2 oz 2 oz 
alternates 
Vegetables 

¼ cup 
Y. cup 

½ cup 
¼cup 

¾ cup 
)I cup 

1 cup 
½ cup 

Fruit Y,cup ¼cup ¼ cup ½ cup 
Grains ½ serving Yi oz eq ½ serving ½ ozeq 1 serving 1 oz eq 2 servings 2 oz eq 

• 

• A servlng of mllk Is not required at supper meals for adults 
0? eq = ounce equivalents 

Snack Mec.11 Pattern 
rffl§f •M§. tiGil;J:;IE~!:I ==·~r!J[! 

Old New Old New Old New Old New 
MIik ½ cup ½ cup ½ cup ½ cup 1 cup 1 cup 1 cup 1 cup 
Meat and 
meat ½oz ½oz ½oz ½oz 1 oz 1 oz 1 oz 1 oz 
alternates 
Vegetables 

½cup 
½ cup 

½ cup 
½cup ¼ cup 

¼cup 
½ cup 

½ cup 
Fruit ½cup ½cup ¼ cup Y, cup 
Grains. ½ serving ½ ozeq ½ serving ½ ozeq 1 serving 1 oz eq 1 serving 1 oz eq 

Select 2 of the 5 components for snack. 
Oz eq = ounce equivalents 20 

Note: All serving sizes are minimum quantities of the food components that are required to be ser 
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Schedule B: 
Old and Nen Infant Meal 

™ 0-3 months 4-7 months 8-11 months 
Breakfast 4-6 fl oz 4-8 fl cz 6-8 fl oz breastmilk or 

breastmilk breastrr ilk or formula 
or formula formula 

2-4 tbsp infant cereal 
0-3 tbsp infant 
cereal 1-4 tbsp vegetable, 

fruit or both 

• 
Lunch or 4-6 fl 02 4-8 fl oz 6-8 fl oz breastml!k or 
Supper breastmilk breastnilk or formula 

or formula furmula 
2-4 tbsp infant cereal; 

0-3 tbs a infant and/or 1-4 tbsp meat, 
cereal fish, poultry, egg yolk, 

cooked dry beans or 
0-3 tbsp peas; or ½-2 oz cheese; 
vegetaote, or 1-4 oz {volume) 
fruit Of both cottage cheese; or 1-4 

oz (weight) cheese 
food or cheese spread; 
or a combiuatlon 

0.Smonths 6-11 months • 4-6 fl oz 6-8 fl oz breastmllk or 
breastmilk formula 
or formula 

0·4 tbsp infant cereal, 
meat, fish, poultry, whole 
eggs, cooked dry beans 
or peas; or 0-2 oz cheese; 
or 0-4 oz (volume} 
cottage cheese; or 0-8 oz 
yogurt; or a 
combination• 

0-2 tbsp vegetable, fruit 
or both" 

4-6 H oz 6-8 fl oz breastmilk or 
breastmilk formula 
or formula 

0-4 tbsp infant cereal, 
meat, fish, poultry, whole 
egg, cooked dry beans or 
peas; or 0-2 oz cheese; or 
0-4 oz (volume) cottage 
cheese; or 0-8 oz vogurt: 
or a _combination• 

0-2 tbsp vegetable, fruit 
or beth" 

1-4 tbsp vegetable, 
fruit or both 

Snack 4-6 fl oz 4-6 fl oz 2·4 fl oz breastmllk, 4-6 fl oz 2·4 fl oz breastmilk or 
breastmilk breast-nilk or formula, or fruit juice breastmilk formula 

W-,,o~.,_, 
• M,c,.,..-:,C.,,,o=~ 
i >,...:.,~;~1<=>M 

• 
SCHEDULE C 

L __ , -- 

11,.,.l~P;·,,, .. 
:) 

" ,: !! .. ,,- ,. 
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! ~~:-.,::.-c,.-. i>.;=~~~Slon•r- ~2= .. ~:~c- :.~:-:.~~=:,,,. 
• ,:,,i:,,a i;..,,, ':'f ..;:_, ~ .... e.;.....-.,,,. 5 

; .<c-c- .. u --- ·----- .. - ···--- .. 

i-..-.r,,,,,.,:),,..,;. 

lo.,,~•?:,:,=~ 
S,,:..:!C/\.<t.C~""' 

>,,:,i,,,;t,~<\a),I= 
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, .... ~G,i;:,.c......,.,, 
!~ .. ...c.-.-. .. '="" 

r=,tc ~1 

or formula for mu a or formula 
0-½ bread slice or 
0-2 crackers 

0-½ bread slice; or 0-2 
crackers; or 0·4 tbsp 
infant cereal or 
ready-to-eat cereal" 

0-2 tbsp vegetable, fruit 
or both" 

• •Required when lntant Is clcvdopmcnt;lly rc:idy. 
All serviug sizes arc minimum q11nn1itic,~ of the foo<l ccmpcneuts ll1n1 ,m: required lo Uc served 

21 
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Beacon of Hope 4001 N. Market St. 
Betha! Villa _?_06 E 5th St., 
Brown Pool 401 E. 7th Street 
Brown Chihocki 7th and Duncan St. 
Choir Schoo! of Delaware Grace UM Church 900 Washington St 1 
C.O.W. Cam.e Barnes 37171 Cam_e_ Barnes Rd 
Oarul-Amaanah Academ 408 E. 8th St 
Eden Pool 900 New Castle Ave 
Elbert Palmer Park Evenings 0 & South Buttonwood St. 
Elsmere Pres.Child Care 606 New Road 
Future Promise 34 Parkway Circle 

; Father Tucker Park 9th & Lincoln St. 
Girls Inc. of Delaware 1501 N. Walnut St 
Haynes Park 701 W. 34th St. 
Hicks HACC Pool 501 N. Madison Street 
~elen Chambers 501 Madison St. 
Hennan Holloway Park East 7th & Lombard st. 
JCC Rodney Street Tennis Cam.e_ 
Joe Biden Ac_g_uatic Center 
Judy Johnson 
Kingswood Community Center 
Koscuiszl<o 
Michael's Triangle Park 
Neighborhood House Inc. I Southbridge 
New Vision Ministries 
Nolan Leaming Academ 
Qal<montPark 
One Love _ITatnall Park 

101 Garden of Eden Rd. 

' 24th and Tatnall Streets 

• - i .. ,,. 
Wilm/ 19802 I M-F 7 I 
Wilm/ 19801 M-F I f 
WIim/ 19801 M,TW,F,S I I(/ 

Wilm/ 19805 M-F !· 
Wilm/19801 M-F i l Frankford/ 19945 F-S-S-M ' Wilm/ 19801 M-F ~ 
Wilm/ 19801 M,T,W,Th,S 0 

"' Wilm/ 19801 M-Th j 
Wilm/ 19805 I M-F [ Wilm/ 19720 M-F 
Wilm/ 19805 M-F a· a 
Wilm/ 19801 M-F I Wilm/ 19602 M-F 
Wilm/ 19605 M,T,W,T~.F.S 
Wilm/ 19805 M-F 
Wilm/ 19801 M-F 
Wilm 119603 M-F 
Wilm/ 19802 M.T,W,F,S ' 
Wilm/ 19805 M-F 
Wilm/ 19802 M-F 
Wilm/ 19805 M-F 
Wilm/ 19805 M-F 
Wilm/ 19801 M-F 
Wilm/ 19802 M-F 
Wilm/ 19805 M-F 
NC/ 19720 M-F 
Wilm/ 19802 I M-F 

• 
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SCHEDULE 8 

SUMMER FOOD SERVICE PROGRAM MEAL PATTERNS 

• • • 
FOOD COMPONENTS BREAKFAST LUNCH OR SNACK 
AND FOOD ITEMS SrrveaDthree :~:::l~four Servetwootlherour 

Milk 

_ q:'J. Yill29e Alliance ! 900 North wasbincton Sl Wilm/ 19802 I M-F 
Police Athletic Leanue & Aftercare l 3707 N. Market St. Wilm/ 19801 M-F 
Rose of Sharon II 200 W. 29th St. Wilm/ 19802 M-F 
"ROSe -Gate Park 24-A Thorn Court NCI 19720 M-F 
ROse"Hiu Park I Hollowav Terrace J 19 Lambson Lane NC I 19720 I M-W 
Simonds Garden Park 84 Simmonds Ortve NCI 19720 M-F 
Spirit Life Summer Enrichment Came 3401 Northeast Blvd. Wilm/19802 M-F 
Surratte / Dunleith Park Anderson and Bethune Drive Wilm/19801 M-F 
Tender Care Learnino Academv 120 Stroud Street Wilm/ 19805 M-F 
Tilton Park 7th &8th and Franklin Wilm/ 19805 M-F 
Pravinc Ground Communitv Church 41 E. 22nd Street Wilm/ 19802 w 
Urban Promise - Camp Amen M-F 
Urban Promise - Camo Freedom I M-F 
Urban Promise - Camp Harmonv I 3301 N. Market St. Wilm/ 19802 M-F 
Urban Promise - Camp Hope 451 Townsend St. Wilm/19801 I M-F 
Urban Promise - Camp Promise (Haven1 1502 W. 13th St. Wilm /19806 M-F 
Urban Promise - Camp Victory 1012 French St. Wilm/ 19801 M-F 
Victorious Faith Christian Worshio Center 500 Concord Avenue W;Jm 119802 MF 
Villaae of Eastlake 2412 Thatcher Street Wilm /19802 M-F 
West End Nelohbcrttocd House 710 N. Lincoln St. Wilm 119805 M-F 
William Hicks Anderson Community Center 501 N. Madison St. Wilm/19801 M-F 
Windows of Heaven Day Camp 3007 N. Tatnall St. Wilm/ 19802 M-F 
Woodlawn Librarv Wilm/ 19805 I M-W 
Z & Z Eat1y Leaming Center {Xavier 1315 North Union Street Wilm I 19806 M-F Schoon 
Youth Law Enforcement Academv 500 Wilminaton Ave. Wilm/19801 M-F 

w 
:'[ ~ ,. 
g> 

~ 
i 
re 
!· 
1 
~ 
ii' ~- ~ 

i 
i • 

Fluid mllk (whole, low-fat, or fat-free) 

Veeetables and Fruits - 
Equlvalent quilntlty of any comblnallon of ... 

Vtgetilble or fruit or 

Full-strength vegetable or fruit Juice 

Grains/Breads' - 
Equivalent quanllly of any combination of ... 

Bread or 

Cornbrud, biscuits, rolls, muffins, etc. or 

Cold dry cereal or 

Cooked cereal or cereal grains or 

Cooked past.I or noodle products 

Meat/Meat Alternates 
Equivalent quantity of any combination oL. 

Lean meat or poullry or tlsh or 

' Alternate: protein products or 

Ch•ue or 

E111 (luge) or 

Cooked dry beans or peas or 

Peanut or other nut or seed butters or ,. 
Nutsorse:eds or 

" Yogurt 

REQUIRED REQUIRED 

1cup11)~pln:, lcup()'.plnt, lcup (Kp!nt, 

111u!dountu)1 BOuldour.cnJ1 lfluldourm11)1 

REQUUUD REQUIRED 

Ii cup Y.cuplol.tl• Y.cup 

Kcup(4flu!dountes) Kcup(,lluldoul"o(uj' 

REQUIRED REQUIRED 

hike lsllce HIiu 

lurvln17 lHrvtn17 tsorvln1 

"tuporleunu' Xtupotlounce ' 
K cup Xop X cup 

K cup Xu1p Keup 

OPTIONAL R!:QUIRED 

tounce 2011nc t1 1 ount• 

1ounc• 20Ul'l<U 1011nte 

1oune.e louncu lount• 

" 
)'cup M cup1 Keup 

2 1ablupoons Ct•blopooM 2UblUpOOM 

lounc••SD"11 lounc.e 

CoLrnCU01'KC1.1p lounu,orlcup CouncHOfKtup 

IF0tttap111pou1ollh.t1eq11ktm•nloull""dln~1.llllf.lC11;;,mofll.1 
1uf'lllud,,,uwr1nacu;;, 
Z St1Vrd11 ibNtnu•o, 1111(.,uloruudlll 1>1 •1 forcJtl'I p,upou 
JScrl rdu,bt""I< 
.. Scrl •twoo1mor•Und1olvt:11'1,'tltotlrultso,••omb'nttl<1"olbot!\. 
F..r11!f<l\l lhvt1<l•lll•o,fn,UjulltffUyboccourV,td!Oll\< 1'1ftOlfll(l lt\l\o l\ 
o,w~lfolto\1111<111hnntftl 
SM•1J1•YMl ... 1-c1-..+. ,n,-n•1,uNrd,1lh-c- o,, lyolho,f(Qll'l po,,tl\l 
,IS<ucl.put1or.- 1p,O<IY<t,.1 .. c1t..,ula,.1n,l•""h•,rlu.bult"'•°' 
co,~ 1rlh) 1NJI bawl'Mllc•c•.i..o, Hltkhrcl.Co,"t.-cad, l1hcllfl 1. reli t, 
'"'"'IIM. N<" .lNDlwmMJ•..! lh""' ol•-C"lno,•""""1Wd 111cllo,•ou•.Ct:tul 
1Ntlbcwt.ol1•tuln.•nrkhMotlorl.lford 

7 5,cMnC tlrn and ,._.,..r..,u w~1 bl In tulcl1nce 1J1>1..- lol1 !O be clhllltho lrd 
b'l'Ud10Sta1tt11t111:la 
I tlthtf •olumc (tUfl) o, wt:11ht !o....,u,l ..ti lthou 1, lc,i 
9"1ul\ffir'1thr"qul rem,r f'ltlol7Cl~12SAp~l'ICl l:IA 
101,unuh11\d1ud11N1m,y't1 .. ,cc1111J1••••!lct t>lltlltf1!1dln 
,.-01r•mau1d1r,u 
11 Ho,.,,,,. 1111ft S0 puunl o/ the l!'(IUlfOffirnt ,i..M b,o ~· wllft ,.,, 1, 01 
I Nd,. Pwl l OI ,udl ,h~ be (Offlbln•cl wlll\ ... ct1'o • muV ... ul 
1nu ... tcu0Ntf,ll11'1ct""!ult•1J1"'t.lo,11w11.,.uold1'1r1mlnl"I 
IOfflblNt1..,,._CU010oln .. 110,,ndl.l1,eq ,.. 1, .. ..,,, .... ,.01uo•H 
...,_. ,,,.,Ul.p0<,, htTot01h 
nn,1110,1i. ..... .,_ ...... u1"'•d1111...,tt!cned 

• 
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Schedule C • 
Blueberry Muffin, Fresh Fruit, 1 % Whole Grain Berry Cheerios Cereal, 

Day 1 I Milk Fresh Fruit 1 % Milk 
Whole Grain Cheerios, String Plain Bagel, Cream Cheese Packet, 

Day 2 I Cheese Fresh Fruit 1 % Milk Fresh Fruit, 1 % Milk 
Blueberry Chex Cereal, Fresh Whole Grain Berry Cheerios, Fresh 

Dav 3 Fruit, 1 % Milk Fruit 1 % Milk 

I Whole Grain Cinnamon Chex 
Waffle, Syrup Packet, Fresh Fruit, Cereal, Animal Crackers, Fresh 

i Dav 4 _______ t % Milk Fruit 1 % Milk 
Yogurt, Granola, Fresh Fruit, 1 % French Toast Muffin, Fresh Fruit, 1 

Day 5 I Milk ¾Milk 
Blueberry Bagel, Cream Cheese Corn Chex Cereal, Animal Crackers, 

Day 6 I Packet Fresh Fruit 1 % MIik Fresh Fruit 1 % Milk 
Strawberry Pancake Bowl, Fresh Whole Grain French Toast Sticks, 

~7 Fruit 1 % MIik Syrup Packet Fresh Fruit, 1 % Milk • I Dav 8 Zee Zee Berry Apple Crisp Bar, Whole Grain Rice Crisp Cereal, 
Fresh Fruit 1 % Milk Fresh Fruit 1 % Milk 

Lemon Muffin, Fresh Fruit, 1 % Whole Grain Cheerios, String 
Dav 9 Milk Cheese Fresh Fruit 1 % Milk 
Day Whole Grain Rice Crisp Cereal, Zee Zee Apple Crisp Bar, Fresh 
10 Fresh Fruit, 1 % Milk Fruit, 1% Milk 

Whole Grain French Toast Sticks, 
Day Syrup Packet, Fresh Fruit, 1 % Blueberry Muffin, Fresh Fruit, 1 % 
11 Milk Milk 

Whole Grain Corn Chex Cereal, 
Day String Cheese, Fresh Fruit, 1 % Apple Pancake Bowl, Fresh Fruit, 1 
g_ ___ 

-··· Milk % Milk 
Day Cinnamon Crumble, Fresh Fruit, 1 Blueberry Bagel, Cream Cheese 
13 %Milk Packet, Fresh Fruit, 1 % Milk 

Cinnamon Grahams Crackers, 
Day String Cheese, Fresh Fruit, 1 % Waffle, Syrup Packet, Fresh Fruit, 1 
1±___ MIik %Milk 
Day Banana Muffin, Fresh Fruit, 1 % Yogurt, Granola, Fresh Fruit, 1 % 
15 Milk Milk 

• 

Day 1 

Schedule C --· --·-···-------·------------ ·----· 

Lunch 
-~.:.:·;7:~:/oiii~',-:.,,-;1•\·::>1 p;:--~ - c:opffoti 2 
1. Chicken Caesar Wrap, Caesar 
Dressing Packet, Baby Carrots, 
Ranch Dressing Packet, Fresh 
Fruit, 1 % Milk or 
2. Chicken Salad, WG Bun, Cole 
Slaw, Fresh Fruit, 1% Milk 

Day 2 

1, Egg Salad, WG Bun, Baby 
Carrots, Ranch Dressing Packet, 
Fresh Fruit, 1% Milk or 
2, Tuna Salad, WG Bun, Cole 
Slaw, Fresh Fruit, 1% Milk 

WG Pizza Crunchers, Waffle fries, 
Ketchup Packet, Fresh Fruit, 1% Milk 

------------------ ---! 

Chicken Steak, WG Roll, Waffle Frias, 
Ketchup Packet, Fresh Fruit, 1% Milk 

_Day 3 

1. BBQ Chicken Wrap, Ranch 
Dressing Packet, 880 Sauce 
Packet, Baby Carrots, Fresh 
Fruit, 1% MIik or 
2. Mighty Meaty Deli Sandwich 
wrrurkey, Salami, Turkey Ham, 
and Mozzarella, Mayonnaise 
Packet, Baby Carrots, Fresh 
Fruit, 1 % Milk___ __ 

Sloppy Joa, WG Bun, Waffle fries, 
Ketchup Packet, Fresh Fruit, 1% Milk 

1, Turkey Cobb Salad, WG Roll, 
Fresh Fruit, 1% Milk or 
2. Sun butter Jelly Kit, String 
Cheese, Fresh Celery Sticks, 
Ranch Dressing Packet, Fresh 

~- J_Fruit, 1% MIik 

1, Asian Chicken WG Wrap - 
Diced Chlx, Lett, Shred 
Cabbage, Shred Carrots, 
Sesame Dressing Packet, Fresh 
Fruit, 1% Milk or 
2. Classic Turkey & Cheese 
Sandwich, Mayonnaise Packet, 
Seasoned Blanched Broccoli 

~Y..1-.. .. \_FJorets, Fresh Fruit, 1% Milk 

Turkey Hot Dog, WG Bun, Ketchup & 
Mustard Packet, Fries, Fresh Fruit, 1% 

Milk 

Oven Fried Chicken Mashed Potatoes, 
WG Biscuit, Fresh Fruit, 1% Milk 

I 

• • 
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• 

1. Pizza Lunchable WG 
Flatbread, Sauce,Mozz Cheese, 
T. Pepperoni, Zucchini, Ranch 
Dressing Packet, Fresh Fruit, 1 % 
Milk or 
2. Honey Mustard Chicken 
Wrap, Honey IVustard Dressing 
Packet, Baby Carrots, Ranch 
Dressing Packet, Fresh Fruit, 1% 
MIik 

Dav 6 

1. Turkey BLT Wrap, Potato 
Salad, Fresh F·uit, 1 % MIik or 
2. Chicken Salad Sub, Fresh 
Celery, Ranch Dressing Packet, 

Dav 7 Fresh Fruit 1 % MIik 

1. Chicken Salad, WG Bun, 
Cucumber Salad, Fresh Fruit, 1 
%Milk or 
2. Taco dippers Chef Kit, 
Broccoli Florets, Grape 
Tomatoes, Blue Cheese Packet, 

Dav 8 Fresh F'ruit, 1% Milk _____ 
1. Turkey Ranch Wrap, Ranch 
Dressing Packet, Baby Carrots 
Fresh Fruit, 1 % Milk or 
2. Beef Bologna & Cheese 
Sandwich, Mustard Packet, 
Potato Salad, Fresh Fruit, 1% 

Dav 9 MIik 
1. Turkey & Cieese, WG Wheat, 
Mayo Packet, Tomato Salad, 
Fresh Fruit, 1 ¾ Milk or 
2. Chicken Ranch Garden Salad, 
Ranch Dressing Packet, 
Goldfish Pretrels, Fresh Fruit, 

Dav 10 1¾Milk 

1. Turkey Ham & Cheese, WG 
Wheat, Mustard Packet, Celery 
Sticks, Ranch Dressing Packet, 
Fresh Fruit, 1 •Jo Milk or 
2. Roast Beef & Cheese, WG 
Wheat, Cole Slaw, Fresh Fruit, 

Dav 11 1¾Mllk 

Chicken Alfredo, WG Pasta, Broccoli, 
Fresh Fruit, 1% Milk 

Taco Bake, Fiesta Corn Salsa & 
Tortilla Chips, Fresh Fruit, 1% Milk 

WG Lasagna, Cauliflower, Fresh Fruit, 
1¾Mllk 

T. Bacon Cheeseburger, WG Bun, 
Waffle Frias, Ketchup Packet, Fresh 

Fruit, 1% Milk 

WG Chicken Nuggets, BBQ Sauce 
Packet, Sweet Potato Fries, Ketchup 

Packet, Fresh Fruit, 1% MIik 

Baked Chicken, WG Mac & Cheese, 
Stewed Tomatoes, Fresh Fruit, 1% 

Milk 

·• 

• 

1. Chicken Caesar Wrap, Caesar 
Dressing Packet, Celery Sticks, 
Ranch Dressing Packet, Fresh 
Fruit, 1% Milk or 
2. Tuna WG Macaroni Salad 
over Fresh Spinach, Fresh Fruit, 

Dav 12 1¾Mllk 
1. Beef Bologna & Cheese 
Wrap, Mustard Packet, Potato 
Salad, Fresh Fruit, 1 ¾ Milk 
or 
2. Chicken Salad, WG Bun, 
Cucumber Salad, Fresh Fruit, 1% 

Dav 13 Milk 

1. Turkey Ham & Cheese Wheat, 
Mustard Packet, Carrot Raisin 
Salad, Fresh Frult,1¾ Milk or 
2. Tuna Salad on Wheat, Celery 
Sticks, Ranch Dressing Packet, 

Day 14 Fresh Fruit 1% Milk 

1. Chicken Cobb Salad, WG 
Roll, Ranch Dressing Packet, 
Fresh Fruit, 1% Milk or 
2. Buffalo Chicken Salad, WG 

Day 15 Roll, Fresh Fruit 1% MIik 

Meatballs, WG Bun, Fries, Ketchup 
Packet, Fresh Fruit, 1% Milk 

Fish Patty, WG Mac & Cheese, Stewed 
Tomatoes, Fresh Fruit, 1% Milk 

Cheesesteak, WG Roll, Sweet Potato 
Fries, Ketchup Packet, Fresh Fruit, , 

1%Milk __ _J 
Roast Turkey w/ Gravy, Mashed 

Potatoes, WG Roll, Fresh Fruit, 1 % 
Milk 

• • 
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• SCHEDULED 
FOOD PRODUCT SPECIFICATIONS 

FOR 
CHILD and ADULT CARE and SUMMER FOOD SERVICE PROGRAM 

Attached are food product quality specifications and food packaging and delivery specifications which are to be 
used in conjunction with menus prepared fix vended programs participating in the Child and J\dult Care Food 
Program. 

Product infcrmatioo is presented hy "meal component" category. /\ publication available as a resource from 
FNS/USDA is Program Aid No. 1331. "Food Ruying Guide for Child Nutrition Programs" which gives average 
yield information on over 6fl0 food items. Copies or this document may he obtained upon request through the state 
agency . 

Reference is made to "brand names" of known quality for some foods. Products of equal quality may he used in 
place of these hrand names. 
Fresh fruits are indicated for almost every meal. All fruit should he of proper ripeness for eating and fret! of excess 
bruises. Fruit must not he overripe. Seasonal availability may require some substitutions for indicated fresh fruit. 

• 
Bread/Bread Ailcrnalc and Cereal Specifications 

Rice Flakt! Ccre:.i! (ready to cat]: Unsweetened, individual boxes. J/4 cup each. Made of'whole-grain or enriched or 
fortified cereal. 

~nnlish MulYin· Made of whole-grain nr enriched flour or meal. Weigh at least 40 grams or 1.4 ounces. and contains 
approximately 35 percent moisture. 

W!iok Wheat Bread: Ingredients -- enriched flour (hoth whole wheat and white in varying amounts). shortening. 
sugar. yeast. suit and water plus optional ingredients. "Enriched Bread" as labeled must contain thiamine. riboflavin. 
niacin and irnn. This product will meet the "Standards of Identity" as defined by the food and Drug Administration. 
DH EW in the Code of Fed era! Regulations. Tith! 21. Part I 7. Each slice weighs at least 25 grams or 0.9 ounces and 
contains approximately 35 percent moisture. 

Cnrnnakcs: Individual boxes. J/4 cup each. Made fmm cooked paste or pearled hominy, malt. sugar. and other 
seasonings. Sdcct unsweetened cereal. made frnm whole-grain or enriched cereal. 

Rvc Bread: 2 slices -- whole-grain or enriched bread. Each slice weighs at least 25 grams or 0.9 ounces, and contains 
approxirnatcty 35 percent moisture. 

~ Made of whole-grain nr enriched flour. Weigh at least 40 grams or 1.4 ounces and contain approximately 35 
percent moisture. 

Oa1 Flaki: Ccrt!al (ready to ear): Unsweetened. individual bOXt!S, 3/4 cup each. Made ofwhole-grain or enriched or 
fortilied cereal. 

Biscuit: Enriched all-purpose !lour must contain thiamine. riboflavin, niacin, and iron. Weigh at least 25 grams or 
0.9 ounces and contain approximately 35 percent moisture. 

While 13read {enriched): 2 slices - Made of 11our . shortening, sugar. yeast, salt and water. Contain 62 percent total 
solids. "Enrichcd bread" must contain thiamine, riboflavin, niacin and iron. This product will meet the "Standards of 
Identity" as dclined by the Food and Drug /\dministration, DHEW, Code or Federal Regulations, Title 21. Pan 17. 
Each slice weighs :.11 least 25 grams or 0.9 ounces and contain approximately 35 percent moisture. 

Blucbcrrv Muffin: Made of whole-grain or enriched flour or meal. Weigh at least 40 grams or 1.4 ounces without 
blueberry. and contains approximately 35 percent moisture. 

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

• Hamburger Huns (Sesame Seed Huns): Rolls arc made from the specific yeast duugh or the breads described on 
rage 3 I. Optional ingredients may he added. This product will meet the "Standards of lden1ity" :i.s defined 
by !he Food and !)rug Administrotinn, DHEW. a." indicated in the Federal Code of Regulations. Ti1k 21. Pan 
I 7. Weighs 40 grams or l .4 ounces cont:iining approximately 35 pc:rcent moisture. 

Hard R<)lls and Dinner Rolls (Son): Must bt! made oJ'wholc-grain or enriched !lour or meal. This product wilt mi.:ct 
the "Standards of identity" as defined by the Food and Drug Administration. DIIEW. us indicated in the Code of 
Federal Regulations. Title 21. Part 17. Should have a minimum weight of 40 grams or 1.4 ounces and t:lintain 
approxim:i.tely 35 rercent moisture . 

• 

FruitNcgetable Specifications 

Orange .luici:: 100 rcrcent, rr.isteurized. rn .. "Sh. canned. or reconstituted to single strength rrom concentrate (either 
canned or frozen concentrate) sweetened or unsweetened U.S. Grade A. Orange _juice should have cnlor typical or 
fresh squeezed juice and be free of browning or oxidution. Juice :.hould he practically frcc nf dd't:cls. show no 
coagulalion. having no noticeable seed particles. and have a normal llavor. 

~ Sticks: 4 sticks/each J inches Jong and 3/4 inch wide to equ::il 1/4 cup serving. Hright. medium to light color. 
Fresh. firm, crisp branches. Free from noticeable blemishes or decay. 

Carrot Sticks: 6 sticks/each 4 inches long x 112 inch wide to equal a l/4 cup .serving. Select mcdium to small size 
roots which are well-shaped, smooth. solid ::ind have good orange color. Carrots with consider:ihle green color at the 
top require extra trimming. tJ.S. # I carrots with I 1/8 inch medium diameter. 

Pineapple Juice: 100 percent juice, pas1eurizcd. fresh. canned. or reconstituted to single s1renglh rrom cnnccntratc 
{either canned or frozen concentrates} sweetened or unsweetened lJ.S. Gr::ide A. Pineapple juice sh~)u!d hove 
undiluted unfermentcd bright. light yellow to golden yellow color and he practically rrei: ol' dL"fects. Juice should 
h:ivc a distinct navor and no coagulation of pulp. 

Nectarine: 2 to 2 1/8 inches in diamecer. One nectarine equals 1/2 cup serving (medium). Rich color and plumpness. 
Firm with slighl softening along the scam. Orange-yellow color hctween the red areas. 

Apple Juice: JOO percent juice. pasteurized. fresh. canned. or reconstituted to single .strength from conccmratc 
(ei1her canned or frozen concentrates) Clarified U.S. Grade A F:inc)'. Bright typical color. Free frnm apple pulp. 
sa:ds or other sediments. 

Orange: One orange equals 1/2 cup serving (medium). Heavy. !irm. well-colored. well-formed rruit with line 
textured skins . 

Orange-Grapefruit Juice: l00 percent, pasteurized, fresh, canned, or recons1ituted 10 single strength from concentrate 
{either canned or frozen concentrates) U.S. Grade A. Should have a good flavor and odor, bright. good col(ir. 
Should not contain excessive amounts or pulp, seed particles or peel. 

Apricoq;: Two apricots equal 1/2 cup serving. Select apricol-. having a bright. plump und juicy appe:.irarn.:c with a 
uniform golden-orange color. Ripe apricol-. will yield co gentle pressure. 

Raisins: Seedless, U.S. Grade A, small. Bulk 2 2/J ounces= 1/2 cup. individual packages. I l/2 ounce = l/4 cur 
fruit. Similar varietal characteristics, good typical color. good flavor and development. 

Tomato Slices: 6 x 7 size. Stice in 1/4 inch slices. Two slic1..-s = i/4 cup. 

Tomato Wedges: 5 x 6 size. 1/4 tomato= 1/4 cup. Well-shaped. smooth. firm tomatoes. free from cracks. green or 
yellow sun-burned areas. blemishes and decay. Full red color and slight softening for immediate use. 

Lettuce. I lead: One piece"' 1/4 cup. 

Leuucc. Leaf: One large leaf= !/4 cup. Green color. fairly firm. Fresh outer leaves free from insects and noticeahlc 
discoloration or dec.dy. 

Orange-Pineapple Juice: 100 percent juice, pasteuri7.t:d, fresh. canned, or reconstituted 10 single stri:ngth fn1m 
concentrate {either canned or frozen concentrates). Sweetened or unsweetened U.S. Grudc A. Pinearrlcjuicc should • • 
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have undiluted unfermcntcd bright, light yellow to golden yellow color and be practically free of defects and orange 
juice should have color typical of fn:sh squeezed juice and he free or browning or oxidation. 

Pickle: Large size -- 4 to 4 3/4 inch:.:s long. 1/'2 pickle= 1/4 cup. Top 4uality cucumber pickles should be uniform in 
shape. almost cylindrical. with well-rounded ends. smooth and uniform color. and few defects that are obvious or 
objectionable. 

Banana petite: One banana equals \/1 cup serving. Each banana approximately l/4lb. Plump. firm bright colored 
fruit. Free from scars and bruises. For immediate use select solid yellow colored fruit lightly flecked with brown. 

Purple Plum: Two plums equal 1/~ cup serving. Well formed fruit. Good color. Fairly firm to slightly soil state of 
ripeness. Fresh. hright appearance. 

Tom:i.to Juice: 100 percent juice, pasteurized. fresh, canned or reconstituted to single strength from concentrate 
(either canned or frnzen concentrates) U.S. Grade A. Tomato juice should have :i. color typical of well-ripened red 
tomatoes which have been properly prepared and prucessed. Juice should be practically free from defects. possess a 
good flavor. and have a fairly good consistency. 

Pe::ich: 2 1/8 inches diameter. One peach equals 1/2 cup (medium). Select fruits with plenty of red h!ush and free 
from signs of decay. They should be firm. not bard, and the skin between the red area should have a yellowish cast 
rather than distinctly green. 

Pe::ir: 2 1/.4 to 2 J/M inches diameter. One pear equals 1/2 cup serving (medium). Select well-formed. smooth fruit~ 
Free from scurs and skin punctures. Firm fruit will ripen un standing. 

~ 2 112 inches diameter. One apple equals \/2 cup {medium). Select firm, crisp, well-colored apples. Flavur 
varies in apple end depends on the stage of maturity at time of picking. Immature apples lack color and art: usually 
poor in 11.i ... .or. 

Tangerine: 2 3/M inches in diarnctc-. One tangerine equals 1/2 cup (medium). Select fresh hright fruits. generally 
well-colored. wctl-xhaped. fairly firm. moderately heavy. and free from decay. Thusc with dull. dried skins er which 
are puffy and light in weight may have shrunken and dried tlesh. 

~: Seedless. 18 grapes equals 1/2 cup. with seeds 12 grapes == 1/2 cur. Plump. lirm. well-colored. fresh 
looking. firmly uuached to stern. C reen fruit. Stems green and pliable. 

Gro.Qt: Juice: 100 percent juice, co rcord sweetened or unsweetened. U.S. Grade A. Juice should have a bright purple 
ur reddish color. he free of pulp. skins. and tartrate crystals. It should have a distinct flavor. 
W3tcrmclnn: Approximately 27 lbs. each. 1164 wedge= l/2 cup. 

MtRt/Meat Alternate Specifications 

l. 1\•1eat Allcrnntcs 

.E.£.£s Hard Boiled •- Prepared from eggs. fresh. large shell. tJ.S. Grode A -- Large. tlnilOrm in size. clean. sound 
shell. free from foreign ndurs or Flavors. Pucked in stunclurd commercial shipping containers with good used packing 
materials. 

/\mcrico.n Cheese: Pasteurized, Processed Cheese -· Processed cheese is a melted pasteurized blend of cheese and 
cmulsiticrs with or without uddcc optional ingredients. Prnr.luct must he tJSDA inspected processed cheese from a 
tJSDA approved plant. Product must conform to Standards of Identity. Code of federal Regulations. Title 21 {Fol1d 
and Orug Administration) Part 19. 750. 

Na1ural Cheddar Cheese: !l.S. G·adc A. aged 3-6 months. Not more than 39 percent moisture. Not less than 50 
percent milk fat nn the solid has s. Pror.luct must r.:nnfnrm to Standards of Identity. Code of federal Regulations. 
Title 2 J (food and Drug Administration) Pun 19.500. 

1-'canut Butter: Smooth or chunky. U.S. Grade A (Skippy hrand or equal). Peanut butter shuuld have color 1hat is 
medium brown to hrnwn color toasl. Peanut huller should be firmly set. Smlioth. pliable. and have good 
srre:: 1dahility. Suitahility seasoning and stabling ingredients may be added not in excess of IO percent of the weight 
t1f thc !inishcd prl•duct. Product rrust conform to the St:mdard of Identity. Code of federal Regulations. Title 21 
(Fu11d :ind Drug Administration) Part 46.1. 

• 

• 

Nuts and Seeds: Peanuts, soy nuts, tree nuts such as walnuts and st=er.ls thot ore nutritionally cornrorahle 10 meat or 
other meal alternates. Nuts such as acorns. chestnuts and coconuts arc not accertablc due to their extremely lnw 
protein and iron values. 
2. Poultry Items 

Fried Chicken: 2 ounces (edible) cooked meat equals one serving. Cooked. frozen U.S. Grade A (Holly Farms or 
equals). the bauc:r/brcading shall consist of o flour type base with othe: ingredients as needed to produce a desirable 
texture, navor, and color. The finished product should be uniformly covered with batter and breading and have a 
uniform brown color, free from bumt areas . Product must conform to Standards of Identity. Code nf Federal 
Regulations. Title 9, Chapter Ill (Animal and Plant Health Inspection Service) Part 381.166. Produ.:t shall be 
processed in its entirely in a plant opera1ing under USDA's Anim;:il and Plant Health Inspection Service (Meal and 
Poultry lnspec1ion) and Agricultural Marketing Service (Pouhry Grading Programs). 

Chicken Roll: Empire poultry brand or equal. Form -- fully cooked. Recommcnd1..-d points for specilic.:itions: 
Process ing -- chicken rolls purchased fresh or frozen should he: processed in their entirety in a plant operating und1..-r 
USDA's Animal and Plant Health Inspection Service (Me::it and Poultry Inspection) and Agricultural Marketing 
Service (Poultry Grading Programs). Product must conform to Standards nf Identity. Cudt: or Fer.l~ral Ri:gul:.itions. 
Title 9, Chapter Ill (Animal and Plant lleallh Inspection Service) Part 381.159. 

Turkey Roll: I 1/2 ounces equals I ounce cooked lean mc3t. {Srt":cilieation h;:ised on USO/\ purchased lurkey rolls 
donated to schools or equal quantity). Form -- fully cooked. Grade -- precess from U.S. Grade II l)r hcucr quality. 
Processing·- turkey rolls purchased fresh or frozen should be processed in their entirety in a rl.:inl opt:rating under 
USDA's Animal and Plant Health insrt:ction Service (Meat and Poultry ;nsrection) and Agriculturul Markeling 
Service (Poultry Grading Pmgmms). Product must conform to Standards of lr.lcn1i1y. C11de of f-e<lcral Rcgulati(1ns. 
Title 9. Chapter 111 (Animal and Plan! 1 lcalth Inspection Service) Part 381.159. 

Turkey Ham: 1.4 ounces equals I ounce cooked lean meat. Spccitications hascd on USDA. FSIS Standarr.l as 
published in Vol. 44. No. 177. August 3 I. 1979. Product must conform to Stanr.l.:ird:; of ldeniity. ('odt": of Fcr.lcr:.il 
Re~ulations. Title 9. Chapter Ill (Animal and Plant llealth Inspection Service) Pan Jt< 1.17. Suhran r. 
3. Meat Items 

Cnmcd Reef': I pound equals .42 pounds cooked kan meat. (Shur-Tenda brand or equ3I) {rest:.iur.i.nt quality). Fully 
conked, prerared from USDA Grade good or hcttcr. Processing -- produc1 must he pmces.,;cr.J in its entirely in a plant 
operating under USDA's Animal and Plant He;:ilth lnspc!ction Service (Meat and Pl1u1Lry ln:-:pectinn). Prnduct must 
conform to Standards of Identity. Code of Federal Regul.:itions, Title 9. Chapter Ill (Animal :ind 111:.int l lculth 
Inspection Service) Part 319. 100. 

Roast Reef: Shur-Tend.:i brand nr equal -- restaurant quality. Fully cooked. prerared l'rnrn lJSl)A Grade gl1or.l or 
better. Processing -- product must be processed in its entirety in a rlant orcrating under USL)A's Animul anr.l Plunt 
Health Inspection Service (Meat and Poultry Inspection). Product must cnnrorm 1n Standards()( Identity. Code l,f 
Federal Regulations, Title 9. Charter 111 (/\nim:i.l and Pl::int Hcallh !nspccLinn Service) Pan J 19.81. 

Reef. 13nlognu: Oscar Mayer brand or equal. Anlogna is u :;mokcc..l fully cooked sausage. The meal cnrnpnncnts 
consist t\f beef very tincly comminutcd and stuff cd in anilicial or natural casings. The interior out surface is smm11h. 
linc•lt:xtured. light rink in buckgmund color. and linely motlled with evenly distributed light to dark red tlccks. 
Product must be rrncesscd in :.i rlant operating under USDA·s Meal lnsrection Service. Pn,duct must c11n!imn tt1 
Standards or Identity. Code of federal Rcgulutions. Title 9. Chapl1.:r 111 (Animal llnd Ph1n1 I lcalth lnsrcclitin 
Service) Part 319.180. 

Cooker.l Reef S:i.lami: Hchrew National brand or equal. Cooked beef salami is a smoked lully COtlked SJusage. The 
meat components consist of moderately coarse-cut beef and ti.nely comminutcd hccf with linely com minuted beer 
heart meat included in some formulas. Seasoning includes garlic and rcppcrcorns. Sulumi is stuffcr.l in artilicial 
co.sings and measures from J.5 to 4.5 inches in di.imeLer. The interior cut surfaci;: is modt:ratcly cw.1rse in texture und 
light lo dark reddish-brown in color. Product must be processed in u rl:.int npcruting under tJSD/\·s Meat 
Inspection Service. Product must conform to Standords of Identity. C,)dc l\r Federal Rcgulutinns. Title 9. Chur1cr Ill 
(Animal and Plant Health lnspeclion Servict=), Part 3 19.180. 

Boiled Ham. Cured. Boneless: 1.2 ounces unhcutcd meal equals 1 ounce lean mcul. Thurmann's brand or equ.il. 
Sclcclion No. I or Selection No. 2. The skinless. completely bonelcs5-. cured .inr.l smoked. fully cooked bum. musl be • • 
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• prepared from the regular short shank ham. The cured pork must be derived from sound. well-trimmed wholesale 
market and fabricated cuts. Product must be processed in a plant operating under USDA's Meat Inspection 
Service.Product must conform to Standards or Identity, Code of federal Regulations. Title 9. Chapter Ill (Animal 
and Plant Health Inspection Service) Part 319.104. 

4. F'ish Items 

Tuna Fish: Fancy or solid. The can usually contain large piece of chunks or lirm nesh -- packed in oil or water. 
Grade -· Packed under Federal Inspection (l'lJF I). Tuna lish "salad" may be prepared by mixing tuna fish with 
relish und/or chopped vegetables sucb as celery and unions. Vegetable oil or mayonnaise may be used as a 
moistening agent to "bind" the salad. Mayonnaise or Salad Dressing must nnl be mixed into the salad. A separate 
portion pack of mayonnaise may be placed in the unitized lunch/supper meal if desired. 

Specilica1ions (Other Products) 

Mill,;,: All milk products used must meet Federal. Stale and Local requirements for 11uid milk. 

Rutter: lJ.S.D.A. Grade A or helter. Salted or Unsalted. 

Margarine Fortilied: Product must conform to Standards of Identity, Code of Federal Regulations, Title (Food und 

Drug Administration) Part 45.1. 

Yngun: Plain. sweetened or flavored. Yogurt must not contain more than 2J g of total sugar per 6 ounces. 

~ Fruit portion packs minimum 1/2 ounce •• Kraft brand or equal. Products must conform to Standards of 
Identity. Code of Federal Regulations. Title 21 (Food and Drug Administration) Part 29.2. 

Mavonnaise: Portion racks I I) ounce or more. Krall brand or equal. Product must conform to Standards ofldcntity. 
Code of Federal Regulations, Tille 21 (Food and Drug Administration) Part 25.1. 

• 
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Paul Whitcornb. 
President & CEO ~·-- Since my parents started the business in 1979. two things 

clearly stand out as consistent throughout the years: food 
and family. Our direction has always centered on family 
values and providing freshly prepared. wholesome mea!s 
to our customers. 

"8ah-~i4-tUJt 

ju,,td.cut~&we 

aG ffeuu!, . :/( a,6'!4o, 
ab.outalamilg, 
fJud, /4,duplg, 

IUl44i01iitaetibaut 

WIU.~,met-J, 

f/u.tnou,li41,, e=z,f/re 

bodg,amlmind 

wJ,i,&~~14: 

fJw yil:it." 

SimpPy 'R.~ m 
Whol!edome fl-cuu/4, and 
fl-amiPy- 'lJ ~ 
Uplifting. That is what a meal should be. Good for the 
body and mind. while nurturing to the spirit. At Whitsons. 
we understand this invisible. yet very real connection and 
how a meal should mean so much more than food on a 
plate. especially given the climate of the world today. 

Our story is deeply rooted in food and family. Our 
foundation is set on strong family values. while our future 
remains focused on sustainable. real food. Food that is 
wholesome. rooted in quality and intended to nourish the 
body and spirit of those we serve. The unique structure of 
our family-operated business places a strong emphasis 
on teamwork. inclusion and entrepreneurial spirit. which 
drives our company's culture. 

It is this spirit of family and teamwork that will continue 
to move business forward as our industry changes with 
the times. I have confidence that our teams will continue 
to remain at the forefront of these changes. honoring our 
Simply Rooted® commitment to wholesome food and 
family values along the way. 

By partnering with clients like you who share our 
vision and passion for making a difference. we create 
an environment in which we strive to Be the Best 
Part of Someone's Day. Together. we can support our 
communities when they need us most. 

In Good Health. 

;{;///!:( 

~ • PROPOSAL. TO S·ER'Vl: THE. CtTY OF Wl~M:lNGTON COMMUNITY 

1 tom. 8-ut ~ ab,ee ta, 1J0,uM, 

Great-tasting, nutritious meals begin with the best ingredients. 
At Whitsons, we understand that every detail matters. from 

using wholesome ingredients and chef-insptr ed. time-tested 

recipes. to careful packaging and safe and expedient delivery. 

Our Simply Rooted@ philosophy of wholesome food and family 

values represents our commitment to helping people to live 

healthier lives. It's all about making a difference in the lives we 

touch. 

DELIVERING ON OUR PROMISES TO THE 
CITY OF WILMINGTON COMMUNITY 

0 "~W~ 
~i.a,.dttpf,g, 
uuded in-tm,d-mu:! 
~&ASimpl!g, 
'R,ccl.e,b t-d­ 
olu~coli111, dJuue4, 
~ffedaA.e and 
conned4-114,fo,ou.,, 

pad.~­ 
plulceolJlliq,t/rat 
nuuk au,t,ffe.unil',g, 
nuu..J!4. <10upi!.'i/!t,u,,;: 

tifiC> 

..... ~-­ 
caa.fam~tznd, 
c:an,rwn,,d4.~." 

ti"I Customized menus made fresh from wholesome. natural 

ingredients. 

t-'f Safely preparing meals in a secure environment through 

enhanced training and practices. 

.tJ Consistently high quality food and service. featuring 

delicious meals presented attractively. 

t1 FDA. USDA & HACCP-controlled preparation and packaging 

environment. 

ti1 Efficient. expedient and timely delivery to City of 

Wilmington's sites. 

O• ,(, 
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It Gil started Over 40 Years Ggo 
Because of Family 

fl . sYMPLY'RoOTEn· 
\/ n 1.f o o d ct f'a 111 i (.r 
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WHERE IT ALL BEGAN ... 

Jt all began in 1979 when Elmer and Gina Whitcomb purchased a pair of restaurants 

in Garden City, New York. At the age of 52. Elmer gave up a successful career as a 
mechanical engineer. cashed in a!I his life savings and, with his wife, set out to start a 

family business they could leave as a legacy to their nine children. 

OVER THE YEAAS ... 
Over the years. Whitsons has grown from those small family restaurants to become 
the 15th largest food service management company and the 4th largest K-12 food 
service operator in the United States today. We pride ourselves on being leaders 
in providing school nutrition. prepared meal services. residential and healthcare 

dining. emergency services. general services and other contracted nutrition programs. 

But Whitsons· story is just beginning. Elmer's legacy lives on as third-generation 

Whitcombs join the ranks and the Whitsons ·extended family· of team members 

continues to grow each year. 

WHERE WE ARE TODAY ... 
Headquartered on Long Island. New York. Whitsons Culinary Group is among the 

reqion's largest and most innovative food service companies. In partnership with 

GenNx360. we are a family operated. NMSDC-certified minority-owned company. Our 

diverse leadership team provides business guidance and resources that enable us 

to offer innovative products and services and build an inclusive culture. benefiting 

our customers and team members in the communities that we serve. Our mission of 

Enhancing Life One Meal at a Timer ... means so much more than simply food; it's also 

about fostering a sense of family values in everything that we do. 

Our Simply Rooted® philosophy of wholesome food and family values represents our commitment 

to helping people to live healthier lives by moving food in a more nourishing and natural direction. 

We believe it is important to serve the same kinds of meals to our customers that we would serve to 

our own family and you would serve to yours. 

0 

SIMPLY ROOTED® IN FOOD 
Wholesome food is much more than just the ingredients found {or not found) within our meals: it 

considers the methods used to grow. farm and handle our ingredients as well. This is the core of our 
philosophy-a return to traditional. wholesome ingredients the way nature intended us to eat: back 
to the farm and to food straight from the source: and a commitment to providing clean. natural 

• ingredients and when possible. locally sourced products. 

Wken, it eame~ ta aut faad ln,g,ledlen,h, €eu l~ mate. Wklt~aM a&Cel~ ~imp-ee 
ing,tedien,t~ v,au ean, un,det~tan,d, an,d n,utlitlan, v,au ean, caun,t an,. 

SIMPLY ROOTED® IN FAMILY 
We value family. and not just because we are one. The way our onsite teams serve our customers by 
developing personal connections continues to be the foundation of our success. and as a NMSDC. 
certified minority-owned organization. we embrace diversity and inclusion as part of our mission. 
Our company's commitment to these family values can best be expressed through our mindset to 

Se the Best Part of someone's Day™. It's about welcoming our team into the Whitsons family and 
building upon their entrepreneurial spirit to create a dynamic program with our clients in mind 

But p-lu€o.~ap.ky, ~ew•~ a~ tke fau.ruiatlan, y,aul eelen,fa' wkaee weee b.ein.g,. 

Our Simply Rooted® food philosophy drives our future and connects us to our past. This same 

philosophy that made our family meals so uplifting generations ago. nourishes our customers and 

consumers today. We encourage the City of Wilmington community to join us on our Simply Aooted 

journey-together we can make a difference in the well-being of your community! 

0 • 
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'Requited 9J oeumenialion. 
privately held 
company with 
family ownership 

regionally-based 
company 

customized 
high quality, 
nutritionally­ 
focused menus 

FDA and USDA 
production 
facilities 

cullna,y research 
and development 
staff 

HACCP-monitored 
environment 

temperature­ 
controlled vehicles 

excellent 
corporate support 

stringent 
sanitation and 
safety practices 

state-of-the-art 
technology 

On the following pages. please find the required submittals. 

including: 

Completed bid forms. 

Proposal Form · Pricing Sheet 

Addendum l 

Business Licenses 

Certificate of Insurance. 

Bid Bond and Consent of Surety. 

PERMISSION TO INSPECT FACILITIES 
Since we will be utilizing a Whitsons•operated facility for 

your CACFP and Summer programs, we hereby grant City of 
Wilmington representatives to inspect the site by appointment 

during regular business hours. Our facilities are fully equipped to 

handle all requirements as set forth in the bid solicitation. 

SUBCONTRACTORS 
No subcontractors will be utilized in any aspect of the 

performance of this contract. 

EXCEPTIONS 
Delivery: 

For the City of Wilmington CACFP meals will be delivered to One 

(1 I location. 

For the City of Wilmington SFSP meals will be delivered to 
10 locations and One (1) trailer. We are unable to deliver to more 

than 10 locations. 

Meal Orders: 

The City of Wilmington will be responsible for updating ADP in. 

client facing ordering system. SmartConnect. Orders will be locked 
72 hours prior to delivery. 

0 
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INSTRUCTIONS TO BIDDERS 

•. Bids on City Contract 24019PR - CHILD AND ADULT CARE FOOD PROGRAM & 
SUMMER FOOD SERVICE PROGRAM are due to the Department of Finance, Division of Procurement and Records, 
5° Floor, Louis L. Redding City/County Building, 800 French Street, Wilmington, Delaware by 3:00 PM on October 5, 
2023. Bids can also be left in the drop box marked "PROCUREMENT" located on the first floor in front 
of the guard station. 
The meeting can be attended virtually as a Zoom Meeting. 
Link: https://us05web.zoom.us/j/81333739878?pwd=NYb 7nhGTIF9fvpMe TH4XcAOFxBgkDI. 1 
Meeting ID: 813 3373 9878 Passcode: y9y3L4 

2. Proposals must be in triplicate, sealed in an envelope, and the envelope endorsed "Bid for City 
Contract 24019PR - CHILD AND ADULT CARE FOOD PROGRAM & SUMMER FOOD SERVICE 
PROGRAM " and addressed to the Department of Finance, Division of Procurement and Records, S" Floor, 
Louis L. Redding City/County Building, 800 French Street. Wilmington, Delaware. 

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

4. The successful bidder will be required to have or obtain an appropriate business license from the 
Department of Finance, Revenue Division, City of Wilmington, in order to be awarded the contract. Before 
obtaining a City of Wilmington Business License, all applicants must show proof of a current State of Delaware 
Business License. 

5. No bid will be considered unless accompanied by a good and sufficient Bid Bond to the Crty of 
Wilmington in the amount of not less than 10 percent of the amount of the base bid, plus all additive 
.lternatives, with Corporate Surety authorized to do business in the State of Delaware. 

6. The Bid Bond must be accompanied by a certification attached hereto issued by the Surety Company. 
qualified to do business in the State of Delaware and satisfactory lo the Owner which certification contains the 
commrtment of the Surety Company to execute a 100 percent Performance and/or Labor and Materials Bonds 
to cover the bidder's performance and rts' payments of labor and materials if the bidder is successful and the 
contract is awarded to him. The successful bidder must furnish the above bond within ten days after the award 
of contract. 

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

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

9. Bidders are required to refer to the delinquent tax clause appearing on page GC-21 of the General 
Conditions. 

10. The successful bidder certifies that they are not listed on the Federal Government, Excluded Parties 
List System (www.sam.gov). This will be verified by the City of Wilmington and if listed may be grounds for 
rejection of the bid or proposal. 

0 0 
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11 . Any person doing business or seeking to do business w ilh the C ity shall ab ide by the fo llow ing G lobal 
Sullivan Princip les: 

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

B. Promote equal opportunity for employees at all levels of the company with respect to issues 
such as color, race, gender, age, ethnicity, or religious beliefs, and operate without 
unacceptable worker treatment such as the exploitation of children, physical punishment, female 
abuse, involuntary servitude, or other forms of abuse. 

C. Respect employee's voluntary freedom of association. 

D. 

E. 

F. 

G. 

H. 

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. 

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

Promote fair competition including respect for intellectual and other property rights, and not 
offer, pay, or accept bribes. 

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

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

12 . • Award and Execution of Contract 

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

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

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

B. 

C. 

D . • 

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 contract at any 
time before the execution of said contract by all parties without any liability against the City. 

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. 

Questions must be submitted by email to pceresini@wilmingtonde.gov and will not be accepted within 1 week 
of bid opening. 

0 
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CONTRACT# 24019PR 
CITY OF WILMINGTON (COW) 

CHILD AND ADULT CARE FOOD PROGRAM & SUMMER FOOD SERVICE PROGRAM 

PROPOSAL FORM 
Date: 10/3/2023 

0 • 
CONSENT OF SURETY 

Attached hereto is a bid bond in the amoun: of See Attached Bid Bond for Amount 
________________ cents. 

dollars and 

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

We, the undersigned hereinafter contractor, hereby agree to furnish and deliver, per specifications, the item(s) listed below 
to: The City of Wilmington, Department of Parks and Recreation, hereinafter sponsor. 

Vendor must complete unit price, extended price (quantity x days x unit price}, grand total. 

Program Meal Approx. • of Description Unit Price Extended 
Type Quantity Dcys Price 

CACFP 
Dinner 1,200 191 

Vendor must dellver healtl'ly meals 
S3.SO $802,200.00 

At·Rlsk that meet USDA specs. 
CACFP 

Snack 1,200 191 
Vendor must deliver healtl'ly meals $!.OS $240,660.00 

At-Risk that meet USDA specs. 

SFSP Breakfast 850 <8 
Vendor must deliver healtPly meals 

$2.30 $93,840.00 
that meet USDA specs. ' 
Vendor must deliver healtl'ly meals $4.20 

SFSP Lunch 1,250 48 
that meet USDA specs. 

$252,000.00 

SFSP Dinner 400 48 
Vendor must deliver healthy meals 

$4.20 S80,640.00 
that meet USDA specs. 

GRAND TOTAL 
$1,469,340. 

0 

"Please see Schedules for details on specific breakdowns of serving sizes and sites for delivery. 

• 

TO: 

DATE: September 21. 2023 

City of Wilminglon 

800 French Street 

Wilmington. DE 19B01 

Gentlemen: 

We. the Fidelity and Deposit Company of Maryland 

1299 Zurich Way. 5th Floor. Schaumburg. IL 60196-1056 
(Surety Company's Address) 

a Surety Company authorized lo do business in lhe State of Delaware, hereby agree that if 

Whitsons Food Service (Bronx). LL~ 

,aoo Motor Parkwar, Islandia. NY 11749 

(Contractor) 

is awarded Contract 24019PR 

(Address) 

We will write the required Performance and/or Labor and Materials 

location of Bidders' Preparation Facility: 

FIRM (Corporation, Partnership, Individual): 

PER (Name, typed or printed): 

T!TLE: 

ADDRESS: 

FAX: 

FEDERAL TAX 10: 

PHONE: 

EMAIL: 

Philadelphia Culinary Center 
200 Pattison Ave., Philadelphia, PA 19148 

Whilsons Food Service (Bronx) LLC. 

1800MolorP)Swy lslandiaNYl 1749 

Bond required by Paragraph 6 of the Instructions to Bidders 

BY: 

_F1delity and D~~s(t_Company of ~a_ryland 

PaulWhitcomb 
President & CEO 

631-424-27 45 
~ Attorney-in-Fact. Dana Granice 

11-3642653 

631-424-2700 

whitsombp@:?whitsons.com 

J • Bidders acknowledges receipt ofaddendum number_L_. 



BASIC SPECIFICATIONS FOR: THE CITY OF WILMINGTON, DEPARTMENT OF PARKS ANO RECREATION 
CHILO ANO ADULT CARE FOOD PROGRAM & SUMMER FOOD SERVICE PROG~AM 

QUANTITIES: 
Bid to include preparation, packaging, and delivery of meals as outlined below: •• Approximately 1,200 Child and Adult Care Food Program At-Risk dinners and snacks, including Milk for approximately 191 days.• 
"Please see Schedules for details on specific breakdowns of serving sizes and sites for delivery. 

Approximately 850 Summer Food Service Program breakfasts 1000 lunches and 400 dinners for approximately __ 4_8_ days.• 
•p[ease see Schedules for details on specific breakdowns of serving sizes and sites for delivery. 

Contractor to deliver all food and liquids within required temperatures to each of the designated sites. Designated representatives 
shall be available at each site and will be responsible for the receiving of all items and supervision of feeding. All deliveries are to be 
made according to Schedule A to ensure a smooth operation. Contractor must strictly adhere to delivery schedule. 

Items delivered frozen, that are intended to be fresh, will cause entire days meals to be disallowed unless expressly agreed to by 
sponsor. 

SITE LOCATION 
The attached listed sites [Schedule a} constitute the tentative delivery locations. 

CONTRACT TERM 
Contract to commence on October 1, 2023, or as soon thereafter as agreed upon by COW and vendor, and to continue every 
Monday through Friday until September 30, 2024. This contract may be renewed for two additional one-year periods pending 
Sponsor and vendor agreement and approval by the Delaware Department of Education (DDOE) Nutrition Programs. The fixed-fee 
per meal may be increased on an annual basis by the Yearly Percentage ChanJe in the Consumer Price Index for All Urban 
Consumers, as published by the U.S. Department of Labor, Bureau of Labor Statistics, Food Eaten Away from Home (CPI) for the 12 
months ending July, with prior approval from the City of Wilmington and DODE. 

FOOD REQUIREMENTS 
Meals must comply with minimum meal pattern requirements established by the USDA, located in schedule B of this document. The 
menu, prepared by the sponsor and approved by the state agency, must be strictly adhered to. Sponsor specifically forbids serving 
juice of any kind. 

GENERAL CONDITIONS 

1. Bidder may contact the following individual for additional information concerning this proposal: 
Mr. Phil Cereslnl, CPPB 
Purchasing Agent 
City of Wilmington, Department of Finance 
800 French Street 
pceresini@wllmingtonde.gov 

2. Bidder must complete proposal form with all required information and submit a copy of health permit and inspection 
documentation with bid response. 

3. Quantities rendered are approximated to fulfill the requirement for the operating period. The Sponsor reserves the right of 
ordering more or less than the stated estimated amounts at any time, in such quantities as needed and successful contractor 
will deliver to any directed site such quantities as designated at the bid price. 

4. Contractor shall supply sufficient containers for distribution of milk and lunches to satellite feeding points. These containers are 
to be Styrofoam or equivalent, with lids. Ice is to be provided where nectssary, as determined by the Sponsor, at no additional 
charge. 
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S. Deliveries to be made within the designated hours, indicated in basic specification. Emergency situations affecting the 
contractor's ability to deliver or the Sponsor's ability to receive meals for a reasonable length of time, will be mutually resolved 
between the contractor, sponsor, and state agency. 

Successful bidder will have a turnaround time of 24 hours or less for changes in the number of meals (increases and decreases} 
delivered daily. Counts for the next days' delivery will be called into contractor by 12:00 PM daily. 

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

8. Successful contractor to provide copy of insurance showing public liability, vehicle liability, and property damage insurance. 

9. Successful contractor or bidder will ensure that all delivery staff will have been screened using a national background check 
which includes a Sexual Offender database check. Individuals listed in Sexual Offender databases are not permitted on COW 
property. Successful contractor will provide a list of delivery staff members at the start of the contract and will notify COW of 
changes. 

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

11. All bidders are requested to arrange for site visitations so as to inform themselves of locations and delivery condition. 

I • 
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CERTIFICATE OF INDEPENDENT PRICE DETERMINATION 

l. By submission of this offer, the offerer certifies and in the case of a joint offer, each party thereto certifies as to Its own 
organization, that in connection with this procurement: 

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

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

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

II. INSTRUCTION TO BIDDERS 

l. Definitions, as used herein: 

a. The term "Bid" means the bidder's offer. 

b. The term "bidder'' means a food service management company submitting a bid in response to this invitation for 
bid. 

0 • 
c. The term "contractor" means a successful bidder who is awarded a contract by a sponsor under the CACFP & SFSP. 

d. The term "food service management company" In this invitation for Bid and Contract means an organization other 
than a public or private nonprofit school, with which an institution may contract for preparing and, unless 
otherwise provided for, delivering meals, with or without milk for use in the Program. 



e. The term "invitation to bid" hereafter referred to as IFS, means the document where the procurement is 
advertised. In the case of this program, the IFB becomes a part of the contract once both parties agree in writing 
to all terms and conditions of the IFS. 

f. The term "Sponsor" mears the Service Institution which contracts with the Department of Education to operate 
and manage the Child and Adult Care Food Program & the Summer Food Service Program. 

g. The term "unitized meal" means an individual pre-portioned meal consisting of a combination of foods meeting 
the Child and Adult Care Food Program {CACFP) and/or Summer Food Service Program (SFSP) meal pattern 
requirements (meat milk may be unitized with other compohents or be delivered in bullc.). The State Agency may 
approve exceptions to the unitized meal such as separate hot and cold packs and/or Family Style Meal Service. 

h. Other Terms shall have tl·e meanings ascribed to them in the CACFP regulations 7 CFR 226 or in the SFSP 
regulations 7 CFR Part 225. 

2. asctanattcn to Bidders: Questions about the lFB must be submitted to the City of Wilmington at 
procurement@wilmingtonde.gov and will only be accepted up to 7 days prior to the bid opening. Relevant questions will be 
responded to via addendum that will be emailed to all planholders of record. 

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

4. Errors In Bids: Bidders or their au:horized representatives are expected to fully inform themselves as to the conditions, 
requirements and specifications before submitting bids; failure to do so will be at the bidder's own risk and relief cannot be 
secured on the plea of error. Neither law nor regulations make allowance for error either of omission or commission on the 
part of the bidders. In the case of error in extension of prices in the bid, the unit price shall govern. 

S. Evaluation of Bidders/Award of Contract: 

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

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

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

d. Sponsor reserves the righ': to accept any bid within 30 days from the date of bid opening. 

6. Late Bids, Modification of Bids, or Withdrawal of Bids 

a. Any bid received after the exact time specified for receipt of bids will not be considered. 

b. Bids may be withdrawn at any time prior to the bid opening. 

JI I. SCOPE OF SERVICES 

l. United States Department of Agriculture regulations 7 CFR Part 226, entitled Child and Adult Care Food Program, and 7 CFR 
Part 225, entitled Summer Food Service Program, are hereby incorporated by reference. 

~ 
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2. Contractor agrees to deliver unitized meals inclusive of milk and/or juice to locations set out in Schedules A for both CACFP 
and SFSP, attached hereto and made a part thereof, subject to the terms and conditions of this solicitation. -J 

• 

• 

3. All rneals furnished must meet or exceed USDA requirements set out in Schedule 8, attached hereto and made a part 
hereof. 

4. Contractor shall furnish meals as ordered by the sponsor during the period of operation specified on page 1 and as further 
specified in Schedules A. 

5. The Intent of this Invitation to Bid is to establish a per-meal, fixed-price contract with the awarded vendor Pricing shall be 
based on the menus described in Schedule C. All bidders must submit tids on the same menu cycle provided by the 
sponsor. Deviation from this menu cycle shall be permitted only upon authorization of the sponsor. Bid price must include 
the price of food components {including milk and/or juice, if part of unitized meal), packaging, transportation and all other 
related costs (e.g. condiments, utensils, etc.). 

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

7. Meal Orders: Sponsors will order meals on Wednesday of the week preceding the week of delivery; orders will be placed 
for the total number of operating days in the succeeding week and wift include breakdown totals for each site and eac.h 
type of meal. 

The sponsor reserves the right to increase or decrease the number of :neals ordered on a 24-hour notice. Time may be fess 
if mutually agreed upon between the parties to this contract. 

8. Meal-Cycle Change Procedure 
Meals will be delivered daily in accordance with the menu cycle which appears in Schedule C. Menu changes may be made 
only when agreed upon by both parties. When an emergency exists which might prevent the contractor from delivering a 
specified meal component, the sponsor shall be notified immediately so substitutions can be agreed upon. The sponsor 
reserves the right to suggest menu changes within the vendor's suggested food cost, periodically throughout the contract 
period. 

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

The CACFP and SFSP regulations provide that statistical sampling methods may be used to disallow payments for meals 
which are not served in compliance with program regulations. In the event disallowances are made based on statistical 
sampling, the sponsor and the contractor will be notified in writing b\1 the administering agency as to the number of meals 
disallowed, the reasons for disallowance, and the methodology of the statistical sampl!ng procedures employed. 

10. Specifications 

a. Packaging 

i. Hot Meal Unit- Package suitable for maintaining meals In accordance with local health standards. 
Container and overlay should have an air-tight closure, be of non-toxic material, and be capable of 
withstanding temperatures of 400• {204. C} or higher . 

• ii. Cold Meal Unit (or Unnecessary to Heat) - Container and overlay to be plastic or paper and non-toxic. 

iii. Sandwich is to be individually wrapped in addition to the overlay on the container. 



iv. Cartons - Each carton to be labeled. Label to include: 
1. Processor's name and address (plant) 
2. Item identity, meal type 
3. Date of production 
4. Quantity of individual units per carton J • v. Meals shall be delivered with appropriate non-food items: condiments, straws for milk, napkins, single 

service ware, etc. Sponsors shall insert the types of condiments that are necessary for the meals on 
Schedule C. 

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

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

viii. All contractors shall have on file, the name of the supplier, the telephone number, and a product label 
specifying ingredients for any food product utilized for meals under this contract. The contractor shall be 
able to immediately supply this information to the sponsor, State Agency, or health department for any 
meal served at any site listed on Schedules A and E. 

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

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

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

xii. All components of a family style hot/cold lunch/supper shall be packaged by meal component and 
separated by classroom to facility smooth food service operations. Containers should be labeled with the 
room name and quantity. 

11. Delivery 

a. Meals are to be delivered daily, unloaded, and placed In the designated location by the contractors' personnel at 
each site and serving time listed on Schedules A and E. 

b. The contractor shall be responsible for delivery of meals at the specified time. Adequate refrigeration or heating 
shall be provided during delivery of all food to ensure the wholesomeness of food at delivery in accordance with 
state or local health codes. 

c. The sponsor reserves the right to add or delete food service centers by amendment of the initial list of approved 
centers in Schedules A and E and make changes in the approved level for the maximum number of meals which 
may be served under the program at each center. The sponsor shall notify contractor by providing an amendment 
to Schedules A and E of all sites which are approved, canceled or terminated, subsequent to acceptance of this 
contract and of any change in the approved level of meal service for a site. Such amendments shall be provided 
within 24 hours or less and vendor must comply with changes. 

·J 

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

e. The contractor must provide exactly the number of meals ordered. Counts of meals will be made by the sponsor 
at all sites after meals are accepted. Damaged or incomplete meals will not be included when the number of 
reimbursable meals is determined. 

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

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

h. Cold meals shall be delivered at the site at a maximum temperature of 41.F but shall not have a temperature of 
less than 3rF at scheduled time of meat service. 

The vehicle and/or carton utilized to deliver cold meals shall have the capability of keeping the product below 41 •F 
until time of site delivery. 

j. Hot meals shall be delivered at the site at a temperature of at least 135"F but shall not exceed 160.F at the 
scheduled time of meal service. 

k. The vehicle or carton utilized to deliver hot meals shall have the capability of keeping the product above 13S"F 
until time of site delivery. 

12. Food Preparation 

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

13. Food Specifications 

a. All meals must meet the food specifications and quality standards as incorporated in the menu cycle (Schedule 0). 

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

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

IV. GENERAL CONDITIONS 

1. Supervision and Inspection of Facl\lty 

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

• b. The contractor hereby agrees to supervise at its place of business the preparation and assembly of meals and to 
conduct quality control inspections to check portions, size, and appearance of packaging as well as quality of 
product. Contractor recognizes right of representative of sponsor, Delaware Department of Education and/or 



representatives of the United States Department of Agriculture to inspect contractor's food service facilities at any 
time during contract perio:::I. Such inspection may proceed with or without notice to contractor. 

c. The contract shall provide for meals which it prepares to be periodically inspected by the local health department :Q' . 
or an independent agency to determine bacterial levels in the meals being served. Such levels shall conform to the 
standards which are applied by the local health authority wi'th respect to the level of bacteria which may be 
present in meals served by other establishments in the locality. 

2. Recordkeeping 

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

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

c. The books and records of the contractor pertaining to this contract shall be available for a period of three years 
from the date of submission of the sponsor's final claim for reimbursement or until the final resolution of any 
audits for inspection and audit by representatives of the stat:e agency, representative of the U.S. Department of 
Agriculture, the sponsor and the U.S. General Accounting Office at any reasonable time and place. 

d. Sponsor shall notify contractor within 24 hours of notification of disallowed meals. Sponsor must put notification 
in writing by end of bustness Tuesday for preceding week. This requirement is in no way to be construed so as to 
impair the independent duty of the state agency to disallow any portion of a claim for reimbursement. 

3. Method of Payment 

a. The contractor shall submit its itemized invoices to the sponsor weekly. Each invoice shall give a detailed 
breakdown of the number of meals delivered at each site during the preceding period. The vendor shall calculate 
the number of meals delivered each week. Payment will be made at the unit price. Each payment period will be 
calculated and paid for independent of other periods. No peyment shall be made unless the required delivery 
receipts have been signed by the site representative of the sponsor. 

b. The contractor shall be paid by the sponsor for all meals delivered in accordance with this contract and 
CACFP/SFSP regulations. However, neither the USDA nor the State Agency assumes any liability for payment of 
differences between the ;umber of meals delivered by the contractor and the number of meals served by the 
sponsor that are eligible tor reimbursement. 

4. Bond Requirements 
All bonds must be from a compan·, listed in the current United States Department of Treasury Circular 570 certified to do 
business in Delaware. No other tvce of bond will be accepted. 

a. Bid Sands: The bid bond suretv may be stated to be for a sum, but may be stated to be for a sum equal to 10% of 
the bid to which it relates. 

b. Performance Bond: The performance bond shall be with surety properly credentialed by Treasury Circular 570, and 
in an amount that represents 100% of the contract award. 

5. Insurance 

The successful bidder shall procure and maintain the following lnswence: 
8 

• 

a. Workers' Compensation in accordance with the laws of the State of Delaware . 

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

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

d. Contractor shall indemnity sponsor and state against loss or damage including attorney fees and costs of litigation 
caused by negligent acts of contractor or of contractor's agents or employees. Contractor expressly agrees to 
defend any suit against sponsor for personal injury, sickness or disease arising out of consumption or use of 
products purchased from contractor {as well as suit for loss resulting from pilferage by contractor's employees). 
Sponsor shall promptly notify contractor and Delaware Department of Education in writing of any claims against 
either contractor or sponsor. and if suit has been filed, shall forward to contrac.tor and state all papers received in 
connection thereof. Sponsor shall not incur expense or enter settlement without contractor's consent, provided 
however, that if contractor shall refuse or fail to defend, spon:;or may defend. adjust, or settle any such claim, and 
the costs thereby incurred, including reasonable attorney fees, are to be charged to contractor. 

e. Successful bidder shall provide COW with a certificate of insurance naming the COW as additional insured. 

6. Avallabllity of Funds 

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

J 7. Emergencies 

a. In the event of unforeseen emergency circumstances, the contractor shall immediately notify the sponsor by 
telephone or fax of the following: {1) the impossibility of on-time delivery; (2) the circumstance{s) precluding 
delivery, and (3) a statement of whether or not succeeding deliveries will be affected. No payments will be made 
for deliveries made later than two hours after specified meal time began (lunch) and one hour after specified meal 
service time began for breakfast and supplement. 

b. Emergency circumstances at the site precluding utilization of meal are the concern of the sponsor. The sponsor 
may cancel orders provided the contractor is contacted by 7:00 a.m. on the day of delivery or in time to "hold" or 
"recall" delivery if mutually agreed upon between the parties to this contract. 

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

d. In event of contractor's default with respect to a particular delivery or in other cases of nonperformance or 
noncompliance, sponsor reserves right to secure meals from an alternate source. Contractor shall be liable to 
sponsor for all costs incurred in securing such replacement meals. 

8. Termination 

J • 
a. The sponsor reserves the right to terminate this contract if the contractor fails to comply with any of the 

requirements of this contract. The sponsor shalt notify the contractor and surety company, if applicable, of specific 
instances of noncompliance in writing. In instances where the contractor has been notified of noncompliance with 
the terms of the contract and has not taken immediately corrective action, the sponsor shall have the right, upon 
written notice, of the immediate termination of the contract and the contractor or surety company, if applicable, 
shall be liable for any damages incurred by the sponsor. The sponsor shall process reprocurement action on a 
competitive basis to arrive at a fair and reasonable price. 



b. The sponsor may, by written notice to the cont ractor, term inate the right of the contractor to proceed under this 

contract, if it is found by the sponsor that gratuities in the form of entertainment, gifts, or otherwise were ottered 
or given by the contractor to any officer or employee of the sponsor with a view toward securing a contract or 
securing favorable treatment with respect to the awarding 0< amending of the contract; provided that the ,. ' 
existence of the facts upon which the sponsor makes such findings shalt be in issue and may be reviewed in any \,J 
competent court. 

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

d. The rights and remedies of the sponsor provided in this clause shall not be exclusive and are in addition to any 
other rights and remedies provided by law or under this contract. 

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

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

g. Sponsor and contractor agree that sponsor may cancel contract with 72 hours' notice to the contractor and with 
approval of the state agency for any one or more of the following documented reasons: 

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

ii. Contractor fails to deliver any one meat type on any day without sufficient justification. 

iii. Ten percent {10%) of a sponsor's sites under this contract, over a cne-week period, received meal 
delivery outside of the approved time. 

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

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

vi. Meats are not in compliance with Section B. 

h. Contractor may cancel this contract for the following documented reason: 

An excess of five percent (5%) of the meals delivered under this contract, over a one-week period were disallowed 
by the state agency, and are attributed to sponsor's failure to meet its responsibilities under this contact or 
agreement with the state agency. 

Sponsor and contractor verify right of state agency to cancel funding if sponsor and/or contractor fail to abide by 
regulations or this program. 

_.) 

9. Subcontracts and Assignments 

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

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

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

10. General Provisions 

Contract Work Hours and Safety Standards Act (40 U.S.C. 3701-3708). 

(1) Overtime requirements. No contractor or subcontractor contracting for any part of the contract work which may require or 
involve the employment of laborers or mechanics shall require or permit any such laborer or mechanic in any workweek in which he 
or she is employed on such work to work in excess of forty hours in such workweek unless such laborer or mechanic receives 
compensation at a rate not less than one and one-half times the basic rate of pay for all hours worked in excess of forty hours in 
such workweek. 

(2) Violation; liability for unpaid wages; liquidated damages. In the event of any violation of the clause set forth in paragraph {bl{l) 
of this section the contractor and any subcontractor responsible therefor shall be liable for the unpaid wages. In addition, such 
contractor and subcontractor shall be liable to the United States for liquidated damages. Such liquidated damages shall be 
computed with respect to each individual laborer or mechanic, including watchmen and guards, employed in violation of the clause 
set forth in paragraph {b){l) of this section, in the sum of $27 for each calendar day on which such individual was required or 
permitted to work in excess of the standard workweek of forty hours without payment of the overtime wages required by the clause 
set forth in paragraph {b){l) of this section. 

.3) Withholding for unpaid wages and liquidated damages. The (write in the name of the Federal agency or the loan/grant recipient) 
shall upon its own action or upon written request of an authorized representative of the Department of Labor withhold or cause to 
be withheld, from any moneys payable on account of work performed by the contractor or subcontractor under any such contract or 
any other Federal contract with the same prime contractor, or any other federally-assisted contract subject to the Contract Work 
Hours and Safety Standards Act, which is held by the same prime contractor, such sums as may be determined to be necessary to 
satisfy any liabilities of such contractor or subcontractor for unpaid wages and liquidated damages as provided in the clause set forth 
In paragraph (b){2) of this section. 

(4) Subcontracts. The contractor or subcontractor shall Insert in any subcontracts the clauses set forth in paragraph {b)(l) through 
(4) of this section and also a clause requiring the subcontractors to include these clauses in any lower tier subcontracts. The prime 
contractor shall be responsible for compliance by any subcontractor or lower tier subcontractor with the clauses set forth in 
paragraphs (b){l) through (4) of this section. Clean Air Act (42 U.S.C. 7401-7671q.) and the Federal Water Pollution Control Act {33 
U.S.C. 1251-1387), as amended- 

Clean Air Act 

1. The contractor agrees to comply with all applicable standards, orders or regulations issued pursuant to the Clean Air Act, as 
amended, 42 U.S.C. § 7401 et seq. 

:_:) 

2. The contractor agrees to report each violation to the Sponsor and understands and agrees that the Spenser will, in turn, report 
each violation as required to assure notification to the appropriate Environmental Protection Agency Regional Office, the Federal 
awarding agency, or the USDA. 

3. The contractor agrees to include these requirements in each subcontract exceeding $100,000 . 

• ederal Water Pollution Control Act 

JO II 



1. The contractor agrees to comply with all cpplicable standards, orders, or regulations issued pursuant to the Federal Water 
Pollution Control Act, as amended, 33 U.S.C. 1251 et seq. 

2. The contractor agrees to report each violation to the Sponsor and understands and agrees that the Sponsor will, in turn, report . .' ·· '"\i 
each violation as required to assure notification to the appropriate Environmental Protection Agency Regional Office, the Federal ......,,, 
awarding agency, or the USDA. 

3. The contractor agrees to include these requirements in each subcontract exceeding $150,000. Mandatory standards and policies 
relating to energy efficiency which are contained in the state energy conservation plan issued in compliance with the Energy Poficy 
and Conservation Act {42 U.S.C.6201) 

Debarment and Suspension {Executive Orders 12549 and 12689)-A contract award (see 2 CFR 180.220) must not be made to 
parties listed on the governmentwide Excluded Parties List System in the System for Award Management (SAM), in accordance with 
the 0MB guidelines at 2 CFR 180 that imple:nent Executive Orders 12549 (3 CFR Part 1986 Comp., p. 189) and 12689 (3 CFR Part 
1989 Comp., p. 235), "Debarment and Suspo:nsion." The Excluded Parties List System in SAM contains the names of parties 
debarred, suspended, or otherwise excluded by agencies, as well as parties.declared ineligible under statutory or regulatory 
authority other than Executive Order 12549. 
1. Sponsors making procurements exceeding $25,000 must do one of the following to ensure vendors are not debarred or 

suspended: 
a. Check the website www.sam.com then search for the firm to be awarded the contract, and check that they are not 

excluded {debarred, suspende:I, or voluntarily excluded) from doing business with Federal grantees, or 
b. Develop a certification form; or 
c. Include a provision in the contract. 

Byrd Anti-Lobbying Amendment (31 U.S.C. 1352)-Contractors that apply or bid for an award of $100,000or more must file the 
required certiflcation. Each tier certifies to the tier above that it will not and has not used Federal appropriated funds to pay any 
person or organization for influencing or anempting to influence an officer or employee of any agency, a member of Congress, 
officer or employee of Congress, or an emp oyee of a member of Congress in connection with obtaining any Federal contract, grant 
or any other award covered by 31 U.S.C. 1352. Each tier must also disclose any lobbying with non-Federal funds that takes place in 
connection with obtaining any Federal award. Such disclosures are forwarded from tier to tier up to the ncn- Federal award. ..J 
Equal Employment Opportunity: 
During the performance of this contract, the contractor agrees as follows: 
(1) The contractor will not discriminate against any employee or applicant for employment because of race, color, religion, sex, 
sexual orientation, gender identity, or naticnal origin. The contractor will take affirmative action to ensure that applicants are 
employed, and that employees are treated during employment without regard to their race, color, religion, sex, sexual orientation, 
gender identity, or national origin. Such action shall include, but not be limited to the following: Employment, upgrading, demotion, 
or transfer; recruitment or recruitment advertising; layoff or termination; rates of pay or other forms of compensation; and selection 
for training, including apprenticeship. The oontractor agrees to post in conspicuous places, available to employees and applicants for 
employment, notices to be provided setting forth the provisions of this nondiscrimination clause. 
{2) The contractor will, in all solicitations or advertisements for employees placed by or on behalf of the contractor, state that all 
qualified applicants will receive considerati:Jn for employment without regard to race, color, religion, sex, sexual orientation, gender 
identity, or national origin. 
(3) The contractor will not discharge or in any other manner discriminate against any employee or applicant for employment 
because such employee or applicant has Inquired about, discussed, or disclosed the compensation of the employee or applicant or 
another employee or applicant. This provis on shall not apply to instances in which an employee who has access to the 
compensation information of other emctcvees or applicants as a part of such employee's essential job functions discloses the 
compensation of such other employees or applicants to individuals who do not otherwise have access to such information, unless 
such disclosure is in response to a formal complaint or charge, in furtherance of an investigation, proceeding, hearing, or action, 
including an investigation conducted by the employer, or is consistent with the contractor's legal duty to furnish information. 
(4) The contractor will send to each labor u,ion or representative of workers with which he has a collective bargaining agreement or 
other contract or understanding, a notice t:> be provided advising the said labor union or workers' representatives of the 
contractor's commitments under this section, and shall post copies of the notice in conspicuous places available to employees and 
applicants for employment. 
(5) The contractor will comply with all pro'o'isions of Executive Order 11246 of September 24, 1965, and of the rules, regulations, and 
relevant orders of the Secretary of Labor. :J 

(6} The contractor will furnish all information and reports required by Executive Order 11246 of September 24, 196S, and by rules, 
regulations, and orders of the Secretary of Labor, or pursuant thereto, and will permit access to his books, records, and accounts by 
the administering agency and the Secretary of Labor for purposes of investigation to ascertain compliance with such rules, 
&gulations, and orders. 
~7) In the event of the contractor's noncompliance with the nondiscrimination clauses of this contract or with any of the said rules, 

regulations, or orders, this contract may be canceled, terminated, or suspended in whole or in part and the contractor may be 
declared ineligible for further Government contracts or federally assisted construction contracts in accordance with procedures 
authorized in Executive Order 11246 of September 24, 1965, and such other sanctions may be imposed and remedies invoked as 
provided in Executive Order 11246 of September 24, 196S, or by rule, regulation, or order of the Secretary of Labor, or as otherwise 
provided by law. 
(8) The contractor will include the portion of the sentence immediately preceding paragraph (1) and the provisions of paragraphs {1) 
through {8) in every subcontract or purchase order unless exempted by rules, regulations, or orders of the Secretary of Labor issued 
pursuant to section 204 of Executive Order 11246 of September 24, 1965, so that such provisions will be binding upon each 
subcontractor or vendor. The contractor will take such action with respect to any subcontract or purchase order as the administering 
agency may direct as a means of enforcing such provisions, including sanctions for noncompliance: Provided, however, that in the 
event a contractor becomes involved in, or is threatened with, litigation with a subcontractor or vendor as a result of such direction 
by the administering agency, the contractor may request the United States to enter into such litigation to protect the interests of the 
United States. The applicant further agrees that it will be bound by the above equal opportunity clause with respect to its own 
employment practices when it participates in federally assisted construction wcrk: Provided, That if the applicant so participating is 
a State or local government, the above equal opportunity clause is not applicab'e to any agency, instrumentality or subdivision of 
such government which does not participate in work on or under the contract. The applicant agrees that it will assist and cooperate 
actively with the administering agency and the Secretary of Labor in obtaining the compliance of contractors and subcontractors 
with the equal opportunity clause and the rules, regulations, and relevant orders of the Secretary of Labor, that it will furnish the 
administering agency and the Secretary of Labor such information as they may require for the supervision of such compliance, and 
that it will otherwise assist the administering agency in the discharge of the agency's primary responsibility for securing compliance . 
The applicant further agrees that it will refrain from entering into any contract or contract modification subject to Executive Order 
11246 of September 24, 1965, with a contractor debarred from, or who has not demonstrated eligibility for, Government contracts 
and federally assisted construction contracts pursuant to the Executive Order and will carry out such sanctions and penalties for 
violation of the equal opportunity clause as may be imposed upon contractors and subcontractors by the administering agency or 

• 
he Secretary of Labor pursuant to Part II, Subpart D of the Executive Order. In addition, the applicant agrees that if it fails or refuses 
o comply with these undertakings, the administering agency may take any or all of the following actions: Cancel, terminate, or 
suspend in whole or in part this grant (contract, loan, insurance, guarantee); refrain from extending any further assistance to the 
applicant under the program with respect to which the failure or refund occurred until satisfactory assurance of future compliance 
has been received from such applicant; and refer the case to the Department of Justice for appropriate legal proceedings. 

2 CFR 200.323 Procurement of recovered materials 
1n the performance of this contract, the Contractor shall make maximum use of products containing recovered materials that are 
EPA-designated items unless the product cannot be acquired: 
1. Competitively within a timeframe providing for compliance with the contract performance schedule; 
2. Meeting contract performance requirements; or 
3. At a reasonable price. 
Information about this requirement, along with the list of EPA-designated items, is available at EPA's Comprehensive Procurement 
Guidelines web site, https://www.epa.gov/smm/comprehensiveprocurement•gcideline-cpg-program. The Contractor also agrees to 
comply with all other applicable requirements of Section 6002 of the Solid waste Disposal Act. 

Civil Rights Assurance -According to FNS 113·1, Appendix 9, {D}(2){c) 
"The Program applicant hereby agrees that it will comply with Title VI of the Civil Rights Act of 1964 {P.l. 88-352) and all 
requirements imposed by the regulations of the Department of Agriculture {7 CFR Part 15), DOJ {28) CFR Parts 42 and SO) and FNS 
directives or regulations issued pursuant to that Act and the regulations, to the Effect that, no person in the United States shall, on 
the ground of race, color, national origin, sex, age, or disability, be excluded from participation in, be denied the benefits of, or be 
otherwise subject to discrimination under any program or activity for which the Program applicant received Federal financial 
assistance from USDA; and hereby gives assurance that it will immediately take any measures necessary to fulfill this agreement." 

"This assurance Is given in consideration of and for the purpose of obtaining any and all Federal financial assistance, grants, and 
loans of Federal funds, reimbursable expendltures, grant, or donation of Federal property and Interest in property, the deta II of 
~ederal personnel, the sale and lease of, and the permission to use Federal property or interest in such property or the furnishing of 
.,services without consideration or at a nominal considei-ation, or at a consideration that is reduced for the purpose of assisting the 
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recip ient, or in recogn ition of the pub lic in terest to be serv ed by such sa le , lease , o r furn ish ing of serv ic es to the reci p ient, or any 
improvements made with Federal financial assistance extended to the Program applicant by USDA. This includes any Federal 
agreement, arrangement, or other contract that has as one of its purposes the provision of cash assistance for the purchase of food, 
and cash assistance for purchase or rental of food service equipment or any other financial assistance extended in reliance on the o· 
representations and agreements made in this assurance." 

"By accepting this assurance, the Program applicant agrees to compile data, maintain records, and submit reports as required, to 
permit effective enforcement of nondiscrimination laws and permit authorized USDA personnel during hours of program operation 
to review such records, books, and accounts as needed to ascertain compliance with the nondiscrimination laws. If there are any 
violations of this assurance, the Department of Agriculture, FNS, shall have the right to seek judicial enforcement of this assurance. 
This assurance is binding on the Program applicant, its successors, transferees, and assignees as long as it receives assistance or 
retains possession of any assistance from USDA. The person or persons whose signatures appear below are authorized to sign this 
assurance on the behalf of the Program applicant." 

USDA Nondiscrimination Statement 

0 

In accordance with federal civil rights law and U.S. Department of Agriculture (USDA) civil rights regulations and 
.olicies, this institution is prohibited from discriminating on the basis of race, color, national origin, sex (including gender 

identity and sexual orientation), disability, age, or reprisal or retaliation for prior civil rights activity. 

Program information may be made available in languages other than English. Persons with disabilities who require 
alternative means of communication to obtain program information (e.g., Braille, large print, audiotape, American Sign 
Language), should contact the responsible stale or local agency that administers the program or USDA 's TARGET Center 
at (202) 720-2600 (voice and TTY) or contact USDA through the Federal Relay Service at (800) 877-8339. 

To file a program discrimination complaint, a Complainant should complete a Form AD-3027, USDA Program 
Discrimination Complaint Fann which can be obtained online at: https://www .usda.gov/sites/default/files/documents/ad- 
3027.pdf, from any USDA office, by calling (866) 632-9992, or by writing a letter addressed to USDA. The letter must 
contain the complainant's name, address, telephone nwnber, and a written description of the alleged discriminatory action 
in sufficient detail to inform the Assistant Secretary for Civil Rights (ASCR) about the nature and date of an alleged civil 
rights violation. The completed AD-3027 form or letter must be submitted to USDA by: 

mail: 
U.S. Department of Agriculture 
Office of the Assistant Secretary for Civil Rights 
1400 Independence A venue, SW 
Washington, D.C. 20250-9410; or 
fax: 
(833) 256-1665 or (202) 690-7442; or 
email: 
Program.lntake@usda.gov 

.. his institution is an equal opportunity provider. 

Additional information is included as: 
Schedule A - Program Locations/Meal Service and Delivery Details - CACFP & SFSP 
Schedule B - Current CACFP & SFSP meal pattern requirements 
Schedule C - CACFP Menus & SFSP Menus 
Schedule D • Food Product Specifications 
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SCHEDULE A 

CHILD AND ADULT CARE roon PRQ.GRAM 

Site Name Address Citv/Statc 7.in Code Contact Person 
Ark Learnine Center "4 "· ver Avenu .. Wilminarcn DE 19R07 A licia ~,ark 
Bavard ,,.,,.....,. 1 After School Provram .,00 South DuPont Street Wilminvton DE i9ROi Bruce Dave 
l ..,. .... :.. L boratorv 2200 Bavnard Boulevard Wilmineton Df 19007 Erinn Chioma 
Little l caders in Traini ne Academv 1621 North Heald Srr,01 Wilminzton DE 19R07 Sheila Bonev 
Neinhborbood House /Extended Hours Prouram PIS "8" Street Wilmineton OE 19sn1 Cvnrbia Williams 
Our Children's Leamina Center LLC sn') North Oranee Street wilnrineton DE 19801 F.velvn Hicks 
Police Athletic l eaeuc of Wilmioaton J707 North Market Street Wilminvtnn OF. IORQ7 A ... ,. .. Derr 
Salvation Armv t carrnnz .cnter inn North Oranec S1r-•c1 Wilminzton DE 19ROI 1 "'" Robinson 
Scout Reach After Care (iv Stubbs 1100 North Pinc Street wilmineron DE 19ROI r. .... ,..h Ile Fm: 
Shahac Enrichmcm 10') Weit Matson Run Pa kwav Wilminzton DF 19807 Pastor Davis 
Shorrtidac Academv 100 West 1~111. Street Wilminvton. OF, 19802 Desiree Faiso .. 
The Salvation ,. ~ .. wilminetcn/Ciradcl 401 Shinlcv Street Wilmineton DE 19S01 Felicia Flora 
Tinv Tucks Leamine Center .. 400 North Market Street Wilminaton. DE 19802 Marearet Minatee 
I liima/Mnther African I Inion Church/Aftcrschool 81' North Franklin Street Wilmineton DE 19'"' Patricia Butler 
Urban Promise - Camo u,.. ..... 4"'5 To\.\,u;end Street Wilmin!!ton DE 19801 Joel Orr 
Urban Promise - Freedom 2412 Th,uchcr Street Wilminolon DE 10802 Kristin Walker 
Urban Promi!-c -Saini Jo·cnh~Victorv IOP French S1rcc1 Wilmin°ton DE 19801 Bcthanv Wolc;1enhnlmc 
Urban Promise After Schno\ Pro0ram 2401 Thatcher Street Wilminoton. DE . 19802 Nichelle Holland 
Urban Promisc/Camn Amen 11401 "A" Strccl Wilmim~ton. DE 19ROI Joel Orr 
Urban Pmmisc!Camn Harn1onv/Union Bantist Church 2616 rar1cr Street Wilminolon OF 19802 Jacnucline Wolf 
Urban Promisc/Camn Truth 719 North Shinlcv Street WilminQ'ton. DE 19801 Deborah Holcombe 
I !rban Pron1isc/Hawn/Wcshnins1cr rhurch '1502 West 13th Street Wilmin ton. DE 19806 Va-A--<a Church 
\II- •• ~--' N,-;o 1710 Nnnf Lincoln. Str'tCl Wilmin~\Q.D~ 198DI. _ _ Anrwa·n Flower:- 
William Hicks Andnsnn l'nmmunitv renter 501 North Monrne c;;, eet Wilmin1T1on OE 19ROI Estella Moodv 



USDA 
- United Slates Oeplllfmenl ol Agrlcullure 

Schedule B: 
Old and New Infant Meal - 0-3 months 4-7 months 8-11 months 0-5 months 6~11.montbS 

Breakfast 4-6 fl oz 4-8 fl oz 6-8 ft oz breastmilk or 4-6 fl oz 6-8 fl oz breastmllk or 
breastmilk breastmilk or formula breastmllk formula 
or formula formula 

2-4 tbsp infant cereal 
0-3 tbsp infant 
cereal 1-4 tbsp vegetable, 

fruit or both 

Lunch_or 
supper 

Snack 

4-6 fl oz 
breastmilk 
or formula 

4-6 fl oz 
breastmilk 
or formula 

4-8 fl oz 6-8 fl oz breastmilk or 
breastmilk or formula 
formula 

2•4 tbsp infant cereal; 
0-3 tbsp infant and/or 1-4 tbsp meat, 
cereal fish, poultry, egg yolk, 

cooked dry beans or 
0-3 tbsp peas; or ½-2 oz cheese; 
vegetable, or 1-4 oz (volume) 
fruit or both cottage cheese; or 1-4 

oz (weight) cheese 
food or cheese spread; 
or a combination 

1-4 tbsp vegetable, 
fruit or both 

4-6 fl oz 2-4 ft oz breastmllk, 
breastmllk or formula, or fruit juice 
formula 

0-½ bread slice or 
0-2 crackers 

or formula 
0-4 tbsp Infant Cereal, 
meat, fish, Po·uHry,. whole 
eggs, cooked dry beans 
or peas; or 0-2 oz cheese; 
or 0-4 oz [v9lun'i~f · 
cottage cheeseror 0-8 oz 
yoglir.t; or a 
ccrnblnatton=, 

0-2 tbsp vegetaJ,l~rfr:ult 
'or both" '. · 

4-6 ft oz 6-8 ft oz breastmllk or 
breastmllk · f·o"r~ula · _.. 
or formula. · 

· ·0-'4tbsp l~fun\p;r~•I, 
_meat, fl~~. pqU!~iy,:wl)ole 
egg, cooked drjbCansor 

··pe?~; or 0-2 oz·ch~-~se; or 
·iJ-4 oz (volume) c,;itage 
cheese;·or o:8 oz yogurt; 

_Or~ ~~~1-~~,t\p!lf. i 
. .i'.)_.., 

· 0-2 tbsp vegetable; fruit 
or both .. 

4,5 fl oz .2,~ fl.'.ci;Jire.astriillk.9r 
b(e_as~i-n!!k formula 
or-formula "'i_\:~ 

· 0-½ bread-sltcejcr ~2 
:crcickers; or· 0:(tbsp 
·lrlfant ce·r;~ror . ·:: 
re~dv-to-e~t ce(i~~• 

· o-7 tpsp_ vegeiahi~;-rr~1t 
'er both" - 
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•Required when Infant ls developmentally ready, 
All serving sizes ore minimum quantities crthe food components that DIC required lo be served 
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Ark Summer Camp I 
Ark Summer Camp South 

I 534 Vandever Ave I Wilm / 19802 I 
oO aso 

Be Ready Jesus Is Coming Church 
Beacon of Hop_e 4001 N. Market St. 

Wilm/ 19805 
Wilm /19802 

M-F 
M-F 

Betha! Villa 506 E 5th St., Wilm/ 19801 M-F 
Brown Pool 401 E. 7th Street Wilm/19801 M,"f,W,F,S 
Brown Chihocki 7th and Duncan St. Wilm/ 19805 M-F 
Choir School of Delaware Grace UM Church 900 Washin_g_ton St Wilm/ 19801 M-F 
C.O.W. Camp_ Barnes 37171 Camf)_ Barnes Rd Frankford/ 19945 F-S-S-M 
Darul-Amaanah Academ 408 E. 8th St. 
Eden Pool 900 New Castle Ave 

Wilm/ 19801 M-F 
WIim/ 19801 M,T_,\fv ,Th,S 

Elbert Palmer Park Evenin_g_s D & South Buttonwood St. Wilm/19801 M-Th 
Elsmere Pres.Child Care 606 New Road Wilm/ 19805 M-F 
Future Promise 34 Parkway Circle Wilm/ 19720 M-F 
Father Tucker Park 9th & Lincoln St. Wilm/ 19805 M-F 
Girls Inc. of Delaware 1501 N. Walnut St Wilm/ 19801 M-F 
Haynes Park 701 W. 34th St. Wilm/ 19802 M-F 
Hicks HACC Pool 501 N. Madison Street Wilm/ 19805 M,T,W,Th,F,S 
Helen Chambers 501 Madison St. Wilm/ 19805 M-F 
Herman Holloway Park East 7th & Lombard St. Wilm/ 19801 M-F 
JCC Rodney Street Tennis Camp 101 Garden of Eden Rd. Wilm/19803 M-F 
Joe Biden Ac_g_uatic Center 2314 N. Locust Street Wilm/19802 M,T,W,F,S 
Judy Johnson 3rd & Dup_ont St. Wilm/ 19805 M-F 
Kin_g_swood Community Center 2300 Bowers St. Wilm/ 19802 M-F 
Koscuiszko Broom & Maple St. Wilm/19805 M-F 
Michael's Trianqle Park 1116 Maryland Avenue Wilm/19805 M-F 
Neiqhbornood House Inc. / Southbrid_g_e 1218 B St. Wilm/19801 M-F 
New Vision Ministries 100 W 24th Street Wilm/ 19802 M-F 
Nolan Learnino Academ 1507 Maryland Ave. Wilm/ 19805 M-F 
Oakmont Park Oakmont Drive NC/ 19720 M-F 
One Love (Tatnall Park) 24th and Tatnall Streets Wilm/ 19802 M-F • • • 

n r') n 
SCHEDULE C 

October SMACK 
MONDAY TUESDAY WEONESOAV TMURSOAV .:RtOAV 

Ho,,~Whnl.Cnda:n. 
llf"•Stti,,g~ 
G~,mc;,.,,:.man 

~IYl:ach-St,;J 
"'=< 
Pt.-z:iCr.icJtcr.Strir.g 
Ch<= 

Gnl"lllm,Ho:>n,oy 
[duuticn~Sruoo 

Hcw,eyWhut~~ 

G,old (d,~(Dlcr!. ­ 

Stri"'~ 

Gold"i:shP~•Strini 
0,­ 

GDl'i:w-reGol'llll'nOn 

Gdd fohCnKb;o 
Oocdlbr-~O>ecc ...,,_....,, 

C<diih~Cotoo 
~Whc~Crx.un 
RF-~gO.IOC>C 

12 13 
~ISnxt.,, •Slri ng = 
Gr,h-,,imHD~ 

14 
Go ltlf"11IIPn:-cd,, 

Hc,r.:y v,,"~ Cnt\,n 
RF-S1.miklnl:r 

15 -­ Gc,ldli,t,~ 
~Sm.-.g ON:-oc 

16 
Goedfd,~Colon,­ 

SCing:~ 
Gddf'chPn:erb 

15 I ,o I 21 I 22 I 23 

Goldf,<.hCn,ou:r.u,lor, I G<>Jf c.h. u,o,n I [d~on.>ISna.,:b-String: 1Hon~\Vh<, :.1:u;xk n.Rr I ~MPrrt::1:U-Sui~ 
l1or,c:y \'J'hcx Cnd.cn Cl>cdch,-Stf1,C Q.ene o,...,,.., Goldr,~ ~du,:o (QI,;,~ ChoN;::wo 
~SuillfiChcr::>e Ech,c:rt1,oti;:,IS~ Gr.i.h-Honey StringOits:J.c SunllDWa'Sc<cd:: 

:!6 I 211 2e: I 29 I 30 

GoldiJ!Ph:-b-cic I Gr,t,.,,""H"""V I Goldfi:shCncb:r,,Co&on. , ,.,,,,,_,,S«d> I°""""""-'= 
T°'i!"rt (,!<>C>tio,a1S~·Suir,g Gllldf11hPrtUc:b•StrinJ: Honcv\~311:Ctxb:t>R~ 0...dd:.r•Stri~Chc--e-.e 

Ctw:,r..., 0.= Stril',f;~ 
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One Village Alliance 900 North Washington St. Wilm/ 19802 M-F 
Police Athletic Leaaue & Aftercare 3707 N. Market St. Wilm/ 19801 M-F 
Rose of Sharon II 200 W. 29th St. Wilm/ 19802 M-F 
Rose Gate Park 24-A Thom Court NC/ 19720 M-F 
Rose Hill Park/ Holloway Terrace 19 Lambson Lane NC/ 19720 M-W 
Simonds Garden Park 84 Simmonds Drive NC/ 19720 M-F 
Spirit Life Summer Enrichment Camp 3401 Northeast Blvd. Wilm/ 19802 M-F 
Surratte / Dunleith Park Anderson and Bethune Drive Wilm/19801 M-F 
Tender Care Leamina Academy 120 Stroud Street Wilm/ 19805 M-F 
Tilton Park 7th &8th and Franklin Wilm/ 19805 M-F 
Praving Ground Community Church 41 E. 22nd Street Wilm/ 19802 w 
Urban Promise - Camp Amen M-F 
Urban Promise - Camp Freedom M-F 
urban Promise - Camp Harmony 3301 N. Marlcet St. Wilm/ 19802 M-F 
Urban Promise - Camp Hope 451 Townsend St. Wilm/ 19801 M-F 
Urban Promise - Camp Promise {Haven) 1502 W. 13th St. Wilm/19806 M-F 
Urban Promise - Camp Victory 1012 French St. Wilm/ 19801 M-F 
Victorious Faith Christian Worship Center 500 Concord Avenue Wilm/ 19802 MF 
Village of Eastlake 2412 Thatcher Street Wilm/ 19802 M-F 
West End Neighborhood House 71 O N. Lincoln St. Wilm/19805 M-F 
William Hicks Anderson Community Center 501 N. Madison St. Wilm /19801 M-F 
Windows of Heaven Day Camp 3007 N. Tatnall St. Wilm/ 19802 M-F 
Woodlawn Library Wilm/ 19805 M-W 
Z & Z Early Leaming Center {Xavier 1315 North Union Street Wilm/ 19806 M-F School) 

i Youth Law Enforcement Academy 500 Wilmington Ave. Wilm/ 19801 M-F 



Schedule C J • ·<i'•·- Schedule C 
IW44 

Blueberry Muffin, Fresh Fruit, 1 % ~oie Grain Berry Cheerios Cereal, 
Da 1 Milk Fresh Fruit, 1 % Milk 

Whole Grain Cheerios, String in Bagel, Cream Cheese Packet, 
1. Chicken Caesar Wrap, Caesar Day 2 Cheese Fresh Fruit 1 % Milk Fresh Fruit, 1 % Milk Dressing Packet, Baby Carrots, 11 WG Pizza Crunchers, Waffle fries, 

Blueberry Chex Cereal, Fresh Whole Grain Berry Cheerios, Fresh Ranch Dressing Packet, Fresh Ketchup Packet, Fresh Fruit, 1% Milk 
Day 3 I Fruit, 1 % Milk Fruit, 1 % Milk Fruit, 1% MIik or 

Whole Grain Cinnamon Chex 2. Chicken Salad, WG Bun, Cole 
Day 1 Slaw Fresh Fruit 1% MIik 

Waffle, Syrup Packet, Fresh Fruit, Cereal, Animal Crackers, Fresh 
Day 4 I 1 %Milk Fruit 1 % MIik 1, Egg Salad, WG Bun, Baby 

Yogurt, Granola, Fresh Fruit, 1 % French Toast Muffin, Fresh Fruit, 1 Carrots, Ranch Dressing Packet, 11 Chicken Steak, WG Roll, Waffle Fries, 
Day 5 I Milk %MIik Fresh Fruit, 1% MIik or Ketchup Packet, Fresh Fruit, 1% MIik ~ ---- 2, Tuna Salad, WG Bun, Cole 

Blueberry Bagel, Cream Cheese Corn Chex Cereal, Animal Crackers, Dav 2 Slaw, Fresh Fruit, 1% MIik 
Packet Fresh Fruit 1 % MIik --· Fresh Fruit, 1 % MIik 

Strawberry Pancake Bowl, Fresh Whole Grain French Toast Sticks, 1. BBQ Chicken Wrap, Ranch 
Day 7 I Fruit 1 % Milk Svruo Packet Fresh Fruit 1 % Milk Dressing Packet, BBQ Sauce 

Zee Zee Berry Apple Crisp Bar, Whole Grain Rice Crisp Cereal, J • Packet, Baby Carrots, Fresh I Sloppy Joe, WG Bun, Waffle fries, Day 8 I Fresh Fruit 1 % Milk Fresh Fruit 1 % Milk Fruit, 1% Milk or - 2, Mighty Meaty Deli Sandwich 1 Ketchup Packet, Fresh Fruit, 1 % Milk 
Lemon Muffin, Fresh Fruit, 1 % Whole Grain Cheerios, String wfTurkey, Salami, Turkey Ham, 

Milk Cheese Fresh Fruit 1 % Milk and Mozzarella, Mayonnaise 
Whole Grain Rice Crisp Cereal, Zee Zee Apple Crisp Bar, Fresh Packet, Baby Carrots, Fresh 

Fresh Fruit 1 % Milk Fruit 1% MIik Dav 3 Fruit 1% Milk 

Whole Grain French Toast Sticks, 1. Turkey Cobb Salad, WG Roll, 
Day I Syrup Packet, Fresh Fruit, 1 % Blueberry Muffin, Fresh Fruit, 1 % Fresh Fruit, 1% Milk or 11 Turkey Hot Dog, WG Bun, Ketchup & 
11 Milk MIik 2, Sun butter Jelly Kit, String Mustard Packet, Fries, Fresh Fruit, 1 % 

Whole Grain Corn Chex Cereal, Cheese, Fresh Celery Sticks, Milk 
Ranch Dressing Packet, Fresh Day String Cheese, Fresh Fruit, 1 % Apple Pancake Bowl, Fresh Fruit, 1 Day4 Fruit 1% MIik _g__ ------- Milk %MIik 

Day Cinnamon Crumble, Fresh Fruit, 1 Blueberry Bagel, Cream Cheese 1. Asian Chicken WG Wrap - 
13 %Milk Packet Fresh Fruit 1 % Milk Diced Chix, Lett, Shred ---- Cabbage, Shred Carrots, 

Cinnamon Grahams Crackers, Sesame Dressing Packet, Fresh 11 Oven Fried Chicken Mashed Potatoes, 
Day String Cheese, Fresh Fruit, 1 % Waffle, Syrup Packet, Fresh Fruit, 1 Fruit, 1% MIik or WG Biscuit, Fresh Fruit, 1% Milk 
14 Milk %Milk 2. Classic Turkey & Cheese 

Day Banana Muffin, Fresh Fruit, 1 ¾ Yogurt, Granola, Fresh Fruit, 1 % Sandwich, Mayonnaise Packet, 
Seasoned Blanched Broccoli 15 MIik Milk Dav 5 Florets Fresh Fruit 1 % MIik 

:) • 



1. Pizza Lunchable WG 
Flatbread, Sauce,Mozz Cheese, 
T. Pepperoni, Zucchini, Ranch 
Dressing Packet, Fresh Fruit, 1% 
Milk or 
2. Honey Mustard Chicken 
Wrap, Honey Mustard Dressing 
Packet, Baby Carrots, Ranch 
Dressing Packet, Fresh Fruit, 1% 
Milk 

Dav 6 

1. Turkey BLT Wrap, Potato 
Salad, Fresh Fruit, 1 % Milk or 
2. Chicken Salad Sub, Fresh 
Celery, Ranch Dressing Packet, 

Dav7 Fresh Fruit 1% Milk 

1. Chicken Salad, WG Bun, 
Cucumber Salad, Fresh Fruit, 1 
%Milk or 
2. Taco dippers Chef Kit, 
Broccoli Florets, Grape 
Tomatoes, Blue Cheese Packet, 

Dav 8 Fresh Fruit,J%.Milk __ 
1. Turkey Ranch Wrap, Ranch 
Dressing Packet, Baby Carrots 
Fresh Fruit, 1 % Milk or 
2. Beef Bologna & Cheese 
Sandwich, Mustard Packet, 
Potato Salad, Fresh Fruit, 1% 

Dav 9 Milk 
1. Turkey & Cheese, WG Wheat, 
Mayo Packet, Tomato Salad, 
Fresh Fruit, 1 % Milk or 
2. Chicken Ranch Garden Salad, 
Ranch Dressing Packet, 
Goldfish Pretzels, Fresh Fruit, 

Day 10 1%Milk 

1. Turkey Ham & Cheese, WG 
Wheat, Mustard Packet, Celery 
Sticks, Ranch Dressing Packet, 
Fresh Fruit, 1 % Milk or 
2. Roast Beef & Cheese, WG 
Wheat, Cole Slaw, Fresh Fruit, 

Dav 11 1%Mllk 

Chicken Alfredo, WG Pasta, Broccoli, 
Fresh Fruit, 1% Milk 

Taco Bake, Fiesta Corn Salsa & 
Tortilla Chips, Fresh Fruit, 1% Milk 

WG Lasagna, Cauliflower, Fresh Fruit, 
1%Mllk 

T. Bacon Cheeseburger, WG Bun, 
Waffle Fries, Ketchup Packet, Fresh 

Fruit, 1% Milk 

WG Chicken Nuggets, BBQ Sauce 
Packet, Sweet Potato Fries, Ketchup 

Packet, Fresh Fruit, 1 % Milk 

Baked Chicken, WG Mac & Cheese, 
Stewed Tomatoes, Fresh Fruit, 1% 

Milk 

J • 

·J • 

1. Chicken Caesar Wrap, Caesar 
Dressing Packet, Celery Sticks, 
Ranch Dressing Packet, Fresh 
Fruit, 1% Milk or 
2. Tuna WG Macaroni Salad 
over Fresh Spinach, Fresh Fruit. 

Dav 12 1%Mllk 
1. Beef Bologna & Cheese 
Wrap, Mustard Packet, Potato 
Salad, Fresh Fruit, 1 % Milk 
or 
2. Chicken Salad, WG Bun, 
Cucumber Salad, Fresh Fruit, 1 % 

Dav 13 Milk 

1. Turkey Ham & Cheese Wheat, 
Mustard Packet, Carrot Raisin 
Salad, Fresh Fruit,1% Milk or 
2. Tuna Salad on Wheat, Celery 
Sticks, Ranch Dressing Packet, 

Dav 14 Fresh Fruit 1% Milk 

1. Chicken Cobb Salad, WG 
Roll, Ranch Dressing Packet, 
Fresh Fruit, 1 % Milk or 
2. Buffalo Chicken Salad, WG 

Dav 15 Roll Fresh Fruit 1% Milk 

Meatballs, WG Bun, Fries, Ketchup 
Packet, Fresh Fruit, 1% Milk 

Fish Patty, WG Mac & Cheese, Stewed 
Tomatoes, Fresh Fruit, 1% Milk 

Cheesesteak, WG Roll, Sweet Potato 
Fries, Ketchup Packet, Fresh Fruit, 

1% Milk 

Roast Turkey w/ Gravy, Mashed 
Potatoes, WG Roll, Fresh Fruit, 1% 

Milk 

J • 



SCHEDULED 
FOOD PRODUCT SPECIFICATIONS 

FOR 
CHILD and ADULT CARE and SUMMER FOOD SERVICE PROGRAM 

Attached are food product quality specifications and food packaging and delivery specifications which are to be 
used in conjunction with menus prepared for vended programs participating in the Child and Adult Care Food 
Program. 
Produce infonnation is presented by "meal component" category. A publication available as a resource from 
FNS/USDA is Program Aid No. 1331, "Food Buying Guide for Child Nutrition Programs" which gives average 
yield information on over 600 food items. Copies of this document may be obtained upon request through the state 
agency. 
Reference is made to "brand names" of known quality for some foods. Products of equal quality may be used in 
place of these brand names. 

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

Bread/Bread Alternate and Cereal Specifications 

R,jce Flake Cereal (ready to eat): Cnsweetened, individual boxes, 3/4 cup each. Made of whole-grain or enriched or 
fortified cereal. 

English Muffin: Made of whole-grain or enriched flour or meal. Weigh at least 40 grams or 1.4 ounces, and contains 
approximate:ly 35 percent moisture. 

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

Cornflakes: Individual boxes, 3/4 cup each. Made from cooked paste or pearled hominy, malt, sugar, and other 
seasonings. Select unsweetened cereal. made from whole-grain or enriched cereal. 

Rve Bread: 2 slices-· whole-grain or enriched bread. Each slice weighs at least 25 grams or 0.9 ounces, and contains 
approximately 35 percent mcisrure. 

~ Made of whole-grain or enriched flour. Weigh at least 40 grams or 1.4 ounces and contain approximately 35 
percent moisrure. 

Qat Flake Cereal (ready to eat): Unsweetened, individual boxes, 3/4 cup each. Made of whole-grain or enriched or 
fortified cereal. 

Biscuit: Enriched all-purpose flour must contain thiamine, riboflavin, niacin, and iron. Weigh at least 25 grams or 
0.9 ounces and contain approximately 35 percent moisrure. 

\Vhite Bread (enriched): 2 slices -- Made of flour, shortening. sugar, yeast, salt and water. Contain 62 percent total 
solids. "Enriched bread" must contain thiamine, riboflavin, niacin and iron. This product will meet the "Standards of 
Identity" as defined by the Food and Drug Administration, DHEW, Code of Federal Regulations, Title 21, Part 17. 
Each slice weighs at least 25 grarr.s or 0.9 ounces and contain approximately 35 percent moisture. 

Blueberry Muffin: Made of whole-grain or enriched flour or meal. Weigh at least 40 grams or 1.4 ounces without 
blueberry, and contains approximate'.y 35 percent moisture. 

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

J • Hamburger Buns (Sesame Seed Buns): Rolls are made from the specific yeast dough of the breads described on 
page 31. Optional ingredients may be added. This product will meet the "Standards of Identity" as defined 
by the Food and Drug Administration, DHEW, as indicated in the Federal Code of Regulations, Title 21, Part 
17 .Weighs 40 grams or 1.4 ounces containing approximately 35 percent moisture. 

Hard Rolls and Dinner Rolls (Soft): Must be made of whole-grain or enriched flour or meal. This product will meet 
the "Standards of Identity" as defined by the Food and Drug Administration, DHEW, as indicated in the Code of 
Federal Regulations, Title 21, Part 17. Should have a minimum weight of 40 grams or 1.4 ounces and contain 
approximately 35 percent moisrure. 
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Fruit/Vegetable Specifications 

Orange Juice: 100 percent, pasteurized, fresh, canned. or reconstituted to single strength from concentrate (either 
canned or frozen concentrate) sweetened or unsweetened U.S. Grade A. Orange juice should have color typical of 
fresh squeezed juice and be free of browning or oxidation. Juice should be practically free of defects, show no 
coagulation, having no noticeable seed particles, and have a normal flavor. 

~ ~ 4 sticks/each 3 inches long and 3/4 inch wide to equal 1/4 cup serving. Bright, mediwn to light color. 
Fresh, finn, crisp branches. Free from noticeable blemishes or decay. 

Carrot Sticks· 6 sticks/each 4 inches long x 112 inch wide to equal a l/4 cup serving. Select medium to small size 
roots which are well-shaped, smooth, solid and have good orange color. Carrots with considerable green color at the 
top require extra trimming. U,S. #I carrots with I 1/8 inch medium diameter. 

Pineapple Juice: 100 percent juice, pasteurized, fresh, canned, or reconstituted to single strength from concentrate 
(either canned or frozen concentrates) sweetened or unsweetened U.S. Grade A. Pineapple juice should have 
undiluted unfennented bright, light yellow to golden yellow color and be practically free of defects. Juice should 
have a distinct flavor and no coagulation of pulp. 

Nectarine: 2 to 2 1/8 inches in diameter. One nectarine equals 1/2 cup serving (medium). Rich color and plumpness. 
Finn with slight softening along the seam. Orange-yellow color berween the red areas. 

Apple Juice· 100 percent juice, pasteurized, fresh, canned, or reconstituted to single strength from concentrate 
(either canned or frozen concentrates) Clarified U.S. Grade A Fancy. Brighi, typical color. Free from apple pulp, 
seeds or other sediments. 

Orange· One orange equals 1/2 cup serving (medium). Heavy, finn, welt-colored, well-formed fruit with fine 
textured skins. 

Orange-Grapefruit Juice: I 00 percent, pasteurized, fresh, canned, or reconstituted 10 single strength from concentrate 
(either canned or frozen concentrates) U.S. Grade A. Should have a good flavor and odor, bright, good color. 
Should not contain excessive amounts of pulp, seed particles or peel. 

Apricots: Two apricots equal 1/2 cup serving. Select apricots having a bright, plump and juicy appearance with a 
uniform golden-orange color. Ripe apricots will yield to gentle pressure. 

Raisins· Seedless, U.S. Grade A, small. Bulk 2 2/3 ounces= 1/2 cup, individual packages, 1 112 ounce= 1/4 cup 
fruit. Similar varietal characteristics, good typical color, good flavor and development. 

Tomato Slices: 6 x 7 size. Slice in 1/4 inch slices. Two slices= i/4 cup. 

T9m3t9 Wedges: 5 x 6 size. 1/4 tomato= l/4 cup. Well-shaped, smooth, firm tomatoes, free from cracks, green or 
yellow sun-burned areas, blemishes and decay. Full red color and slight softening for immediate use. 

Lettuce. Head: One piece= 1/4 cup. 

Lettuce. Leaf- One large leaf= 1/4 cup. Green color, fairly finn. Fresh outer leaves free from insects and noticeable 
discoloration or decay. 

Qrange-Pjneapple Juice: 100 percent juice, pasteurized, fresh, canned, or reconstituted to single strength from 
concentrate (either canned or frozen concentrates). Sweetened or unsweetened U.S. Grade A. Pineapple juice should 
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have undiluted unfennented bright, light yel!ow to golden yellow color and be practically free of defects and orange 
juice should have color typical of fresh squeezed juice and be free or browning or oxidation. 

Pickle: Large size -- 4 to 4 3/4 inches long. 1/2 pickle= 1/4 cup. Top quality cucumber pickles should be unifonn in 
shape, almost cylindrical, with well-rounded ends, smooth and uniform color, and few defects that arc obvious or 
objectionable. 

Banana petite: One banana equals I /2 cup serving. Each banana approximately 1/41 b. Plump, firm bright colored 
fruit Free from scars and bruises. For immediate use select solid yellow colored fruit, lightly flecked with brown. 

Purple Plum: Two plums equal 1/2 cup serving. Well fanned fruit. Good color. Fairly firm to slightly soft state of 
ripeness. Fresh, bright appearance. 

Tomato Juice: 100 percent juice, pasteurized, fresh, canned or reconstituted to single strength from concentrate 
(either canned or frozen concentrates) U.S. Grade A. Tomato juice should have a color typical of well-ripened red 
tomatoes which have been properly prepared and processed. Juice should be practically free from defects, possess a 
good flavor, and have a fairly good consistency. 

Peach: 2 l/8 inches diameter. One peach equals 1/2 cup (medium). Select fruits with plenty of red blush and free 
from signs of decay. They should be finn, not hard, and the skin between the red area should have a yellowish cast 
rather than distinctly green. 

Pear: 2 1/4 co 2 3/8 inches diameter. One pear equals 1/2 cup serving (medium). Select well-formed, smooth fruits 
free from scars end skin puncrures. Firm fruit will ripen on standing. 

~ 2 1/2 inches diameter. One apple equals 1/2 cup (medium). Select finn, crisp, well-colored apples. Flavor 
varies in apple and depends on the stage of marurity at time of picking. Immarure apples lack color and are usually 
poor in flavor. 

Tangerine: 2 3/8 inches in diameter. One tangerine equals 1/2 cup (medium). Select fresh bright fruits, generally 
well-colored, well-shaped, fairly firrn. moderately heavy, and free from decay. Those with dull, dried skins or which 
are puffy and light in weight may have shrunken and dried flesh. 

Grapes: Seedless, 18 grapes equals 1/2 cup, with seeds 12 grapes > 1/2 cup. Plump, firm, well-colored, fresh 
looking, finnly attached to stem. Green fruit. Stems green and pliable. 

Grape Juice: 1 00 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. 

Waterme]on: Approximately 27 lbs. each. 1164 wedge= 1/2 cup. 

Meat/Meat Alternate Specif\catioos 

I. Meat Alternates 

fut. Hard Boiled -- Prepared from eggs, fresh, large shell. U.S. Grade A -· Large. Unifonn in size, clean, sound 
shell, free from foreign odors or flavors. Packed in standard commercial shipping containers with good used packing 
materials. 

American Cheese: Pasteurized, Processed Cheese •· Processed cheese is a melted pasteurized blend of cheese and 
emulsifiers with or without added optional ingredients. Product must be USDA inspected processed cheese from a 
USDA approved plant. Product must conform to Standards of Identity, Code of Federal Regulations, Title 21 (Food 
and Drug Administration) Pan 19.750. 

Narural Cheddar Cheese; U.S. Grade A, aged 3-6 months. Not more than 39 percent moisture. Not less than 50 
percent milk fat on the solid basis. Product must conform to Standards of Identity, Code of Federal Regulations, 
Tille 21 (Food and Drug Administration) Pan 19.500. 

Peanut Burrer: Smooth or chunky, U.S. Grade A (Skippy brand or equal). Peanut butter should have color that is 
medium brown to brown color rcasr. Peanut butter should be finnly set, smooth, pliable, and have good 
spreadabiliry. Suitability seasoning and stabling i.ngredients may be added not in excess of 10 percent of the weight 
of the finished product. Product must conform to the Standard ofJdentiry, Code of Federal Regulations. Title 21 
(Food and Drug Administration) Pan 46. l. 
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Nuts and Seeds: Peanuts, soy nuts, tree nuts such as walnuts and seeds that are nutritionally comparable to meat or 
other meat alternates. Nuts such as acorns, chestnuts and coconuts are not acceptable due to their extremely low 
protein and iron values. 

2. Poultry Items 

Fried Chicken: 2 ounces (edible) cooked meat equals one serving. Cooked, frozen U.S. Grade A (Holly Farms or 
equals), the baner/breading shall consist of a flour type base with other ingredients as needed to produce a desirable 
texture, flavor, and color. The finished product should be uniformly covered with batter and breading and have a 
uniform brown color, free from burnt areas. Product must conform to Standards of Identity, Code of Federal 
Regulations, Title 9, Chapter Ill (Animal and Plant Health Inspection Service) Part 381.166. Product shall be 
processed in its entirety in a plant operating under USDA's Animal and Plant Health Inspection Service (Meat and 
Poultry Inspection) and Agriculrural Marketing Service (Poultry Grading Programs). 

Chicken Roll: Empire poultry brand or equal. Form - fully cooked. Recommended points for specifications: 
Prccessing >- chicken rolls purchased fresh or frozen should be processed in their entirety in a plant operating under 
USDA's Animal and Plant Health Jnspection Service (Meat and Poultry Inspection) and Agricultural Marketing 
Service (Poultry Grading Programs). Product must confonn to Standards of Identity, Code of Federal Regulations, 
Title 9, Chapter Ill (Animal and Plant Health Inspection Service) Part 381.159. 

Turkey Roll: I l/2 ounces equals I ounce cooked lean meat. (Specification based on USDA purchased turkey rolls 
donated to schools or equal quantity). Fann -- fully cooked. Grade -- process from U.S. Grade II or better quality. 
Processing -- turkey rolls purchased fresh or frozen should be processed in their entirety in a plant operating under 
USDA's Animal and Plant Health Inspection Service (Meat and Poultry Jnspecrion) and Agricultural Marketing 
Service (Poultry Grading Programs). Product must conform to Standards of Identity, Code of Federal Regulations, 
Title 9, Chapter III (Animal and Plant Health Inspection Service) Part 381.159. 

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

3. Meat Items 

Corned Beef: I pound equals .42 pounds cooked lean meat. {Shur-Tenda brand or equal) (restaurant quality). Fully 
cooked, prepared from USDA Grade good or better. Processing -- product must be processed in its entirety in a plant 
operating under USDA's A.nimal and Plant Health Inspection Service (Meat a.nd Poultry Inspection). Product must 
conform to Standards of Identity, Code of Federal Regulations, Title 9, Chapter Ill (Animal and Plant Health 
Inspection Service) Part 319. I 00. 

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

Beef. Bologna: Oscar Mayer brand or equal. Bologna is a smoked fully cooked sausage. The meat components 
consist of beef very finely comminuted and stuffed in artificial or natural casings. The interior out surface is smooth, 
fine-textured. light pink in background color, and finely mottled with evenly distributed light 10 dark red necks. 
Product must be processed in a plant operating under USDA's Meat Inspection Service. Product must confonn to 
Standards of Identity, Code of Federal Regulations, Title 9, Chapter (II (Animal and Plant Health Inspection 
Service) Pan 319.180. 

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

!3oj]ed Ham. Cured Boneless: 1.2 ounces unheated meal equals 1 ounce lean meat. Thunnann's brand or equal. 
Selection No. l or Selection No. 2. The skinless, completely boneless, cured and smoked, fully cooked ham, must be 
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prepared from the regular short shank ham. The cured pork must be derived from sound, well-trimmed wholesale 
market and fabricated cuts. Product must be processed in a plant operating under USDA's Meat Inspection 
Service.Product must conform to Standards of Identity, Code of Federal Regulations, Title 9, Chapter I1I (Animal 
and Plant Health Inspection Service) Part 319.104. 

4. F'ish Items 

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

Specifications (Other Products) 

Milk: All milk products used must meet Federal, State and Local requirements for fluid milk. 

Buncr: U.S.D.A. Grade A or better Salted or Unsalted. 

Margarine. Fortified: Product must conform to Standards of Identity, Code of Federal Regulations, Title (Food and 

Drug Administration) Part 45.1. 

Yogurt: Plain, sweetened or flavored. Yogurt must not contain more than 23 g of total sugar per 6 ounces. 

k!..!Y: Fruit portion packs minimum 1 /2 ounce -· Kra ft brand or equal. Products must conform to Standards of 
Identity, Code of Federal Regulations, Title 21 (Food and Drug Administration) Pan 29.2. 

Mavonnaise: Portion packs 1/3 our.ce or more. Kraft brand or equal. Product must conform to Standards ofldentity, 
Code of Federal Regulations, Title 2 l (Food and Drug Administration) Part 25.1. 

J • ADDENDUM 1 to 24019PR 
CHILD AND ADULT CARE FOOD PROGRAM 

SUMMER FOOD SERVICE PROGRAM 

In response to question that have been received, we offer the following: 

1. 

2. 

3. 

4. 

:) • s. 

6. 

7. 

Can you please share reimbursement claims from your 2022-2023 CACFP program for the 
month of March. SEE ATTACHED DOCUMENTS 
Can you please share the average daily participation for your CACFP program for November or 
March of last year's program. SEE ATTACHED DOCUMENTS 
Are vendors required to bid on both CACFP and SFSP prcgrams? Or can you select one program. 
Bidders are required to bid on both, 
Is the 24-hour order adjustment negotiable? Yes 
Is pre heated meal delivery required for CACFP or do sites have the capacity to heat their own 
meals on site? -Are you asking If you have to deliver frozen meals- then the answer is yes. The 
City heats the meals before the meals go to the sites. 
Are vendors required to offer hot menu options for CACFP or would you consider cold options? 
We will consider a cold meals if you can provide a quality option that has more variety than 
just sandwiches as the entree. 
Can you please provide more information the delivery schedules on page 6 section d. Are 
different meal types required to be delivered at different times? Is this for CACFP and 
SFSP? How many sites require this? Is this negotiable? This is just for SFSP. You can deliver 
breakfast and lunch at the same time, as long as the food is stored in In a manner that retains 
the proper temperature until the approved time of each meal service. 

8. Are the meals for SFSP all cold or are you requiring hot options for that program? If so, do meals 
need to be delivered pre heated? All meals for SFSP are cold. 

9. Can you please let me know if you need to 'ease any equipment to support the SFSP and CACFP 
programs? Yes. Are we able to submit our own menus with this proposal or are you requesting 
the vendor to mirror the sample menus? You can propose a menu to us, but we reserve the 
right of final approval 

J • 
ALL OTHER PROVISIONS OF THIS SOLICITATION REMAIN THE SAME. 

Issued 19 September 2023 by the 
Procurement and Records Division, Department of Finance 
Louis L. Redding City County Building, 800 French Street 

Wilmington, DE 19801 
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Evening Snack 340 0 0 340 
Child & Adult Care Food Program 

Claim For Reimbursement Summary for March 2023 
• Chdstiana High School 2020641404 

510I76414•A4 Status: Active J Meal Type Free Reduced Paid Total City of Wilmington, Parks and Recreation-0000000025 
DOA: Supper 1,980 0 0 1,980 
500 Wilmm9ton Avenue Evening Snack 1,980 0 0 1,980 Wilmington, DE 19801-3590 
County. NEW CASTLE 
FEIN: 5!01764l"•A4 COW - Parks & Recreation - William Turner Bldg 1710➔46208 

Meal Type Free Reduced Paid Total 
Month/Year Adjustment Date Date Date Reason Supper 873 0 0 873 Claimed Number Received Accepted Processed Code 
Mar 2023 0 04/24/2023 04/24/2023 05/02/2023 Original Evening Snack 873 0 0 873 

COW Parks & Rec Lewis Elementary 2020414401 

!At Risk Snack / Supper I Meal Type Free Reduced Paid Total 

Supper 1,292 0 0 1,292 
Federal Reimbursement 

Sponsor Totals Meals/Snacks Rate Amount Evening Snack 1,292 0 0 1,292 

Supper 
Free 16,652 4.0300 67,913.56 Elsmere Presbyterian Center 2022641401 

5,055.60 
Meal Type Free Reduced Paid Total 

Cll 16,652 0.3000 
Supper 969 0 0 989 

Total 16,852 72,969.16 
Evening Snack 989 0 0 989 

Evening Snack 
Free 16,854 1.1600 19,687.72 Future Promise Foundatlon/TLS 2022414406 

Total 16,854 19,887.72 Meal Type Free Reduced Paid Total 
Claim Reimbursement Total 92,856.88 Supper 460 0 0 460 

• Evening Snack 460 0 0 460 

Sponsor Clalm Reimbursement Totals Meal Reimbursement CIL Reimbursement Totals .,) 
Glasgow High School 1710446707 Current Claim Reimbursement Total 87,801.28 5,055.60 92,856.88 
Meal Type Free Reduced Paid Total 

Previous Oaim Reimbursement Total 0.00 0.00 0.00 
Supper 1,170· 0 0 1,170 

Net Claim Reimbursement Total 87,801.28 5,055.60 92,856.88 
0 1,170 Evening Snack 1,170 0 

HiCe Site Mec1J Dete-ts Klngswood Community Center 657 

M~~l TXpe Free Reduced Paid Total 
Center Meal Totals 

Supper 575 0 0 575 
Ark Learning Center 1090781 Evening Sri.ic.k 575 0 0 575 
Meal Type Free Reduced Paid Total 

Supper 575 0 0 575 Neighbor-hood House /Extended Hours Program 1519 
Evening Snack 575 0 0 575 M_eal Ty~e Free Reduced Paid Total 

Supper 1,035 0 0 1,035 
Ark North Learning Center 2022414405 Evening Snack 1,035 0 0 1,035 
Meal Type Free Reduced Paid Total 

Supper 605 0 0 805 Police Athletic League 677 
Evening Snack BOS 0 0 BOS Meal Type Free Reduced Paid Total 

Supper 1,150 0 0 1,150 
Beacon of Hope Day Care & School 1263 Evening Snack 1,150 0 0 1,150 
Meal Type Free Reduced Paid Total 

Supper 305 0 0 345 Police Athletic League - Before & After Childcare 1710446558 
Evening Snack 34S 0 0 345 • Mea!Type Free Reduced Paid Total 

;) Supper 1,150 0 0 1,150 
Christiana Cultural Arts Center 1710446176 Evening Snack 1,150 0 0 1,150 
Meal Type Free Reduced Paid Total 
Supper 340 0 0 J40 



Stay Real 2021641606 
Meal Type Free Reduced Paid Total 

Supper 863 0 0 663 

Evening Snack 863 0 0 863 J 
The Choir School of Delaware 1710446533 
Meal Type Free Reduced Paid Total 

Supper 629 0 0 629 

Evening Snack 629 0 0 629 

Urban Promise - Camp Hope 149~ 
Meal Type Free Reduced Paid Total 

Supper 758 0 0 758 

Evening Snack 758 0 0 758 

Urban Promise - Saint Josephs/Victory 10S4 
Meal Type Free Reduced Paid Total 

Supper 158 0 0 158 

Evening Snack 160 0 0 160 

West End Neighborhood House 674 
Meal Type Free Reduced Paid Total 

Supper 1,265 0 0 1,265 
Evening Snack 1,265 0 0 1,265 

WillJam Hicks Anderson Community Center 675 
Meal Type Free Reduced Paid Total J Supper 440 0 0 440 

Evening Snack 440 0 0 440 

('.um, Sy: vlutnttsco:i 01: 4/21/2023 .1:22:22 PM Modified Sy: vfuen:esco:r on: 4/24/2023 9:47:22 AM 

• 
Child & Adult Care Food Program 

Claim For Reimbursement Summary for November 2022 
510176414-A<l Status: Active 
City of Wilmington, Parks and Recreation-0000000025 
OBA: 
S00 Wilmington Avenue 
Wilmington, OE 19801-3590 
County: NEW CASTLE 
FEIN: 510176414·A4 

Month/Year 
Claimed 

Adjustment 
Number 

Date 
Received 

Date 
~c-~~~d 

Date 
Processed 

Reason 
Code 

Nov 2022 12/09/2022 12/09/2022 12/13/2022 Original 

[At Risk Snack / Supper 

Sponsor Totals 

Supper 
Free 
CIL 

Total 

Evening Snack 
Free 

Total 
Claim Reimbursement Total 

• Sponsor Claim Reimbursement Totals 
Current Claim Reimbursement Totat 
Previous Claim Reimbursement Total 

Net Claim Reimbursement Total 

Federal Reimbursement 
Meals/Snacks Rate Amount 

1,319 4.0300 5,315.57 

1,319 0.3000 395.70 

1,319 s, 711.27 

1,319 1.1800 1,556.42 

1,319 1,556.42 
7,267.69 

Mi:>al Reimbursement CIL Reimbursement Totals ---· .. -· 
6,871.99 395.70 7,267.69 

0.00 0.00 0.00 

6,871.99 395.70 7,267.69 

1-!ide Site Me<1l Detaus 

Center Meal Totals 

Ark Learning Center 1090781 
Meal Type 
Supper 
Evening Snack 

Free 
330 

330 

Reduced Paid Total 

330 

330 

~eac_on of HopE:__Day_Sare &. School 1263 
Me.al Type 
Supper 
Evening Snack 

Free 
120 

120 

Reduced Paid Total 
120 

120 

Oarul-Amaanah Academy 1711?~6~~-□ 

·J • 
Meal Trp~ 
Supper 
Evening snack 

Free 
519 
519 

Reduced Paid Total 
519 

519 

The Choir School of Delaware 1710446533 
Meal Type 
Supper 

Free 
350 

Reduced Paid Total 
350 



Evening Snack 350 350 

Created ev: vluentesco• on 12/9/2021 l:14:39 P,'-1 reectneo By: vluen:e5,c:o• on: 12/9/2022 1:21:38 PM 

::) • 
Child & Adult Care Food Program 

Claim For Reimbursement Summary for November 2022 
510176414-Atl Status: Active 
City of Wilmington, Parks and Recreation-00000:)0025 
OBA: 
500 Wilmington Avenue 
Wilmington, DE 19801·3S90 
County: NEW CASTLE 
FEIN: S10176414•A4 

Month/Year 
Claimed 

Adjustment 
Number 

Date 
Received 

Date 
Accep!_e_q 

Date 
Processed 

Reason 
Code 

Nov 2022 01/24/2023 01/24/2023 02/01/2023 Timely Adjustment 

[At Risk Snack / Supper 

Sponsor Totals 

Supper 
Free 
Cll 

Total 

Evening Snack 
Free 

Total 
Claim Reimbursement Total 

J • 
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Sponsor Claim Reimbursement Totals 
Current Claim Reimbursement Total 
Previous Claim Reimbursement Total 
Net Claim Reimbursement Total 

Federal Reimbursement 
Meals/Snacks Rate Amount 

13,159 4.0300 53,030.7' 
13,159 0.3000 3,947.70 

13,159 56,978.47 

13,159 1.1800 15,527.62 

13,159 15,527.62 
72,506.09 

Meal Reimbursement en Reimbursement Totals 
68,558.39 3,947.70 72,506.09 
6,871.99 39S.70 7,267.69 

61,686.40 3,552.00 65,238,40 

Hit.l'-' Site- i~c~il !,),!1,.,a~ 

Center Meal Totals 

Ark Learning Center 1090781 
Meal Type 
Supper 
Evening Snack 

Free 

680 

680 

Reduced Paid Total 

580 

680 

Beacon of Hope Day Care & School 1263 
Meal Type 
Supper 
Evening Snack 

Free 
270 

270 

Reduced Paid Total 
270 

270 

Christiana Cultural Arts Center 1710446176 
Meal Type 
Supper 

Evening Snack 

Free 
260 
260 

Reduced Paid Total 
260 
260 

Christiana High School 2020~~140~ 
Meal Type 
Supper 

Free 
1,045 

Reduced Paid Total 
1,045 



Evening Snack l,045 0 0 1,045 Police Athletic League~ Before & After Childcare 1710446558 
Meal Type Free Reduced Paid Total 

COW - Parks & Recreation - William Turner Bldg 1710446208 • Supper 750 0 0 750 
Meal Type Free Reduced Paid Total 0 Evening Snack 750 0 0 750 
Supper 1,728 0 0 1,728 
Evening Snack 1,728 0 0 1,728 Stay Real 2021641606 

Meal Type Free Reduced Paid Total 
COW ?arks & Rec Lewis Elementary 2020414401 Supper 795 0 0 795 
Meal Type Free Reduced Paid Total Evening Snacl-:. 795 0 0 795 
Supper 960 0 0 960 
Evening Snack 960 0 0 960 The Choir School of Delaware 1710446533 

M:~t T.ype Free Reduced Paid Total 
Oarul-Amaanah Academy 1710446390 Supper 455 0 0 455 
Meal Type Free Reduced Paid Total Evening Snack 455 0 0 455 
Supper 599 0 0 699 
Evening Snack 699 0 0 699 Urban Promise • Camp Hope 1496 

Meal_Type Free Reduced Paid Total 
Elsmere Presbyterian Center 2022641401 Supper 602 0 0 502 
Meal Type Free Reduced Paid Total Evening Snack 602 0 0 502 
Svr-oer 758 0 0 758 
E•1en1";! :;.r:.~~I.. 758 0 0 758 Urban Promise • Saint Josephs/Victory 1054 

Meal Type Free Reduced Paid Total 
Glasgow High School 1710446707 Supper 309 0 0 309 
Meal Type Free Reduced Paid Total Evening Snack 309 0 0 309 
Supper 935 0 0 935 
Evening Snack 935 0 0 935 • West End Neighborhood House 674 ·-·- J Meal Type Free Reduced ?aid Total 
Grace Church 2021641601 Supper 694 0 0 694 
Meal Type Free Reduced Paid Total Evening Snack 694 0 0 694 
Supper 119 0 0 119 
Evening Snack 119 0 0 119 William Hicks Anderson Community Center 675 

_Me_al .'..YP-_e Free Reduced Paid Total 
Kidz Klvb 202264140i Supper 253 0 0 253 
Meal Type Free Reduced Paid Total Evening Snack 253 0 0 253 
Supper 192 0 0 192 
Evening Snack 192 0 0 192 

CreatcC1P..y;vf1m,tc~,oto.,: l/2'1/7023 l:l8:13PM Modir,eci B1: v/\,,-nle~co" on: l/2'1/20;:J ):'1J:33 PM 

Kingswood Community Center 657 
Meal Type Free Reduced Paid Total 
Supper 425 0 0 425 
Evening Snack 425 0 0 425 

Neighborhood House /Extended Hours Program 1519 
Meal Type Free Reduced Paid Total 
Supper 630 0 0 530 
Evening Snack 630 0 0 530 

Police Athletic League 677 
Meal Type Free Reduced Paid Total • Supper 500 0 0 500 J Evening Snack 500 0 0 600 



FEE INO.U. SE tFF'ECTIVE. lfl,"jl<( 

Application for Business License 

i. of Wilmington, Delaware 
rtment of finance 

,_,e/Business License Division 
800 N. French Street I 9801-3537 
(302) 576-24 I 5 

License Number (Offi« Use Only) 

11- APPLICATION DAT£ I J. FEDERAL EMPLOYER m • I JA. ~
0
~0S~IN!.11~rApplica11t 

09/22/2023 11-3642653 
SOClAL SECURITY NO. ~-~~~•.,Applied For: 

LICENSE TI'PE CODE 

9007 
(St£ OTHER SIDE) 

2. BIISl!',ESS START DATE(IN crrvi I '"- SPECIFIC NAnrRE OF ausrerss I 5. STATE OFDE. LICENS[ NO. 

10/01/2023 I Wholesale Food Contractor I 2023707075 FOR OFflCE USE ONLY 

6, Applianl'1 B111iaoJ Locatio11: Actual rbylical Locatiou. P.O. Bo 1 is eet 1capt11blc 
Addirio111I RcqlUml Accou11m 

NA,I\.IE OF BUSINESS (No mon: 1b111 JO cb1ne1c~ iDch1dLll11p1ca) E-MAIL ADDRESS 
Nt1Pr1161 □ 

Whitsons Food Service (Bronx), LLC martinezm@whitsons.com Accl.111 

ADDRESS LrNE I FAX# War;,/bud 0 

1800 Motor Parkway Accl.11 

AODRF.SS UNE l 
Date Added ___ 

., 
CITY I 0 I ZIP CODE I TELEPHONE NUMBER 

Islandia I I 11749 (631) 424-2700 CONTACT PERSON y 

Melanie 
.111i11a1 0-,ou (■fora11rio11: Acnial Physical Locario11 Rc-q\lind. P.O. Bol Add~1 l, 0011c.ccp11b\c 

FIRST NA,\!£ 
_.!>IE OF BUSINESS" OWNER(S) 

Martinez 
Paul Whitcomb 

LAST NAME 
ADDRESS LINE I (631) 750-4366 
1800 Motor Parkway 

TELEPHONE /','UMBER 
AnORESS Ll !lo"[ l 

CITY I 0 I Z.IPCOOE TELEPIIONE NUMBER 

Islandia I y I 11749 631-424-2700 
I. M,iliiltAddA:U hddn:1-1 1ppliunt dei~ litrn~t ioform1rion & tu fom,t lo be m1iled)· 

NAME Of llUSINt:S..<; 

VVhitsons Food Service (Bronx), LLC 

ADORf_c:;$ Lil"[ I 

1800 Motor Parkway 

ADDRESS LINE? 

Attn: Melanie Martinez, Corporate Paralegal 

CITY 7 0 I ZIP CODE TELEPHONE NUMBER 

Islandia I y I 11749 (631) 424-2700 

9.Typcof<>wti ecsl:ip 

,tion• 

S01C3"°py1eq11ircd) 

DEL. 1902(BX8), Tille JO, do DOI 

Number of employees anticipated with Ciry of Wilmington per month: ,W"'-------- 
• Anach a list of all partners· names. addresses, and Social Security (or Federal Identification) Numbers 
For purpose of Disadvant.agcd Business Program, please check here if you arc a Disadvantaged Business Enterprise: D 

Ai212023 Melanie Martinez ~ ~ Comorate Paralegal TrE PRINT NA.¼E u 

COD£ ~ 

C0/','ST1IJCTI01'1 
tOOD"'" Q,o,i,c.,.,dilionio&C..,,~IQJ' 
JOOJ•• D &oilnlll,l.l !alionCoo t,ocwr 
1001 oc.111ci,i-Coo,:tr1.,.s....,..Muc,.,,.e:.11~ 
JOOl Oeon..n.aioa~ 
1«.4 oc .... :nmor1S~ ...... 
100! OEl...oici.,..EloariCIICon-.« 
1006"" □ Hori111Cg,n.•oc.roi 
1001•• □ "--bi:11Connaor 
JOC1 0 Sip,8il~Eroaon 
1oco; u OMcdllNc..JCon..._ 

0 s..ctli<c.Tdffl"""'IANII• 
0 ~Ab••,_, tC,,. lfocto, 
a~ ... .,;°" 
O'ITI. RTArNMf.NT /IU. CR.tATION 

lOOO □ S1Uiord-'!l,o --l lngAU"'1 
2001 OCi=-'C .,,.; voL1 
200 1 □ Coir,,,Qpt nw:l"""'""""' lc;.,,,,. Madli ,... 

(o....,.;n11Dddilllri!Mit,1) 
lOO l O Co~Aln__,. GomcM'.&UliM 

(opcn~t-4ffl&dli ncs)[;,cr~J 
O~ dA.n ........-.i c;..... ...,.... 

(~, .. - • ....a.ir,•J 

lOOS O o.. .. HaD ... Sr.>di 1tt 
2006 ODi,kJod.,., 
ZOOi Olim! IIIS~III> 
loot O Pt=.o1cnof$po,nin1£-,11 
2009"•• D Jtw.oll/'MII 
;:010 on-,,,-, 
2011 On-,,,iWBoc'<i111A&"":Y 
:OU OTid-MA,ctffl 
'l:0ll OMiscell 1n....., e,, 1.-tai,ur, .,I/R.aeo=:ion 

,.,, ,.,, 
'°" >= ,oo, - ,oo, 
'°"' >= 
1010 
)011 
)012 

'°" JOI! 
1016 

,oo, ,oo, 
•= ,oo, 
,oo, ,oo, 

4012 

~" 
,011 
,016 
,on 
~" 
•019 
4010 

'"" 4()1? 
41):J••·· 

~" 40:i 
40:1 .,,. 
~'° ~" 
'"" '"" '"" ~" 

Fl."IANCIAV!l t.A I. tSTATt. SU)'ICtS 
08,nu'Tl\dl(Ol>'l;)OIIT 
OBlli t=1ond l..-. Asza ..,;.,,, 
OColl•CIHlnA&.,<J □Con~n,g,n.t,.rllO.i,] 
OCnd 1R.An 1,~ B........, 
□r-~ 
OMol~c...._ 
OliolQI\J~t...a,,,.pl 
01n~-eiok""•f""' □Mco1Comt,,.,:mo1e,.,;ldia1 □ R.oo! EN< oA......,. □ Ll&OI EN1e AJa11/B ,..ka/Eum~! □~.Ho .... □M; ... n.,, ....,. ,ift .,, •;ol/R u! I.st&tc: XM c, 
O MobiloMO<RPaitO;><,_.. 

OA.:Vtrti,;•1~•in 
C!A--=oa..,, □A-.inp,1 olu...d lr,,ull.,;on 
□ &d>-V.. o,c .,.TMll 1SoL°"' 
O&....,.l'ort.o,.,.Bor.:.:rlihop 
C! ~□-<n 
C!C-11Mlallm 
0 Ou.r,cn.. t)y fft.-~ n □Cooi. "!Mni olS,v,Bw"' ... 
oeo,n ,,.,, .. s ...... - o CowiwD.i;.... ,.,. .s,,.,,'" 
OO")'C....Cou,ro 
0 Oi1ec"1M&i lA~,..rti1;..gS.""cc 
0Etr.pk,ym.,IAl<tt to1'C<wo=n 
D E,i,..pm.u'-5>1/1..c&u: 
o r..-.u ..... , Mo~on/F"""""' o,~vu,.,. 
0 FllnliNn llpho lftuu 111dOCOllcn 
Qlo.N<W>CCAdj..,... 
O\McNW Da ,o,cn 
OID10,ioLC:.O,,, ...., in 
Ot..ocbiniVI> 
ON•-~S.:bocripo o,u 
Oh-a,..1., 
O~Corin►~a--i 
0 J"t.o 1<>~ lmhoc: ...,. n1 
Ol'l'i n..,.. 
0 R..duci,, •Sol.u 
O~rSho¢i,,.,, .. 
0 Sl, ........S llu..,d\tl s,.,,l hlio,, □Toilo ro 
0 TuP,.e(laf "'°" □T,lq,ho,, ,Nl .........,. CS.,...; e,: 
OTw,on!T l"IW.,, 1Ac.t4cmiGIT nd•Sch QOJ • 

OVi~FilmCo,n.p .,, its 
OMi,an.,,._,. s-,..,,,rm....i Scno cc 
0 SeNiryO-dl 
0 8-,ncj.,-JCo.......,iop .. 
o~..,-, .. s..rw;.,... 
Os-,1..,~ 

!!! 

Jl000 
llOOI 

1:0.00 
1:0.00 

120 .0C• 
IZI .OC' 
)01.0C 
llll .OC, 
1:11.oc, 

111.00 
m.oo 

"" 
111.00 

;,1 ... Jo.00 
:,crmad'unc 

Ill.OD 
111.00 
111.00 

JIJ.00 
]1).00 

)61.00 
111.00 
W.00 

111,00 
111.00 
l~.00 ,.oo 
r.100 
l6l .00 

120,00 
110.00 
1:0.00 
na.oo 
1:0.00 
1:0.oa 
1:0.00 
110,00 

12000 
1lll 00 
!HOO 
12000 
llllOO 
1:000 
12000 
1:000 
1~00 
IROD 
ll~ 
1:~ 
1~00 
1~00 
12000 
1&00 
1;~ 
11000 
!WOO 
llllOO 

!Z0,00 
12000 
120.00 
1~.00 

£QQ! ~ 
rR.OfLSS l0,.,.AI.Stll.ViC£S 

,000 0 ""°,..,,..,u; 
!001 QA/Q,IOC"J 
1001 OOi~•l'!l)'rimN 
,00 1 Oc......LtA1>,. 
,O(l,C oc-i~ .. 
SOOS QDa,~ 
,oo, OL.c>o ro lO!tll 
,oo, 0 r....,. ..... 
1001 0 Slnlll 1J,ocna. 
1009 OOp,, <"ico, 
1010 00p-..,_,,,; .,. 
ion a ?.,ycici.,.,,..sura ...,,.. 
1012 01'1, yrio,t,c,op; ,.. 
!Oil O l':>c:,ari,,. 

0 ho(.., ;...,,J t:,, gin ..., 
O1',),dlio:rin 
0 h),d,olo!On 

101, os~ .. 
sou □UM!cnal .... 
!019 □ )'r.crir,ari..,. 
!1120 □ MilUllon"°"'l'Totew<noLS<M .. 
!CH OM.r ...,. ctlH<>m o!_.E,,, tllr e,cySl,o !in □Non Prc:6 1Sb.thu 

lttTAII.U.S 
liOOO □ Coi • Opcn:cd Mffch&11~M 
&001•••• O~M<IAI, 
600 2"" □ J.ni.i !croEdo Wt 
6001 0 b,.,.i!.,.. h--,w 
600<I C)RC(ai lcnNon-U.blc 
,oo, o r.,..,,,.., .. 1 ... sio,a 

TR,\V[l.11,.0 DCINC1AllT0 "40TT\'t.S[RVIC[S 
1000 0 A""'~o-P..-.;..,t..o, 
1001 o ".,..,,s.,,..;..,o~bt.,._,,.o- 
;002 0 AUii> Wdiir,1 t-11~~:s 
100) 0 s ..... _TU>1,\'cl\iclaf0t1-li ttlp<1 .. hid<) 
11»1 0 GuS<&D<lfll A>IIOl.,...; , 
100 1 0 H«.e l>-Mo t<h 
7006 O ~llo..i A.-Soln ,00, 0 y.,...;,,,Ena!,l;w,,.,,. 
1001 0 f,--dT,ti<'IAfrl>:y 
7009 O )'c:,id,Rauinc 
70 10 0 Mi=Ua...,.,. Tn~otl\.odci ,,glA'11<><1>0 i~ 

UTILITltS/l' UILICS[R)'lCf.S 

1000 0 Dici buli> , "'-•~ "" 
1001 0 l'ubl ,~'un,-(l.cu l!>o,, d.u !y) 
100l O l'\lbl i~'li,,f't-'~ /Mac,u, "• (t)c,iy) 
1ooi □ R.t.dio/fo1~.,;..., a~odu!M1 
IOG,1 OTd~ C:.O,,, p.,. y 
1001 □ Td'l)t,oncCoc,1'61"l'•l.ocolO:,c:.10< 

OT<lq:t,o,,,Co~S.:n .. ,dS.M« 
0 lle~li<:Svu/t.l <<'111t: 
0 Mi<Gd lonCfNIU~liiic,.'i",bl,iS..,,, e. 

WH01.[SAL(IVMA. '(\/ fACTUXtR/1U l.AT[O StRVIC[S 
0 Cold S:0. '11• and Rdn 1•,,..; 0D 
C ta.c,o,<.nl'O,<tn~""" 

9001"•• D J=k/S...,,,._ 
'IOO l □ i.t.,,.rorna,,, 
<lOO • Cl P,.,fob,,~S~M.,"f"'Nl'1S 'C'flh« 
0001 o s.,,,....,"" 

~::.i~:-;:~ 
0 W'ho\ .,..Jnt-'on-Ec!, bl, 
0 Whu: co.tJn.,aV.,,d,r; 
C! M>,t<UL,..,.., \l/"/, o1.,..i .,n.w, .., .....,,,,. ,,_,l•1t<1S"'1 c.,. □Sh1;,Cha:>e:!l o, 

MISCF.1.l.A..,.[OlJ~ 
Qllnnch l.,°"""" 
0 D,,;> 1,toici.><:enl t 
0 Mi>ceU0111,0•<1 

:::.:0 moq 
moo 
Ul.00 

ltl.00 
!11.00 
lll.00 
111.00 
l~.00 

111.00 
!SlW 

11100 
i,100 
11100 

::; .. :::o 90].00 
60l00 

'°l.00 

lell.00 

'""" 
IU.00 
!11 00 

111.00 
!11.00 

Copy of rurrcol Stale or Dcl1w1rc Busioeu Llceuse mus I 1rco1Dp■oy all 
applkatioos. 
.. Pl~K Note: All Air Coodilioning, Plumbing, Huling and 

McchaniralConrru1nnlJ1Wllllct1hcrequired1nt:s 
aod eeeet-e a Trade License rrom the Licenses and 
ln.,pcrlions Dcpanmcn1 berore e City orWilminiton 
Busi nus Lkeese will be Issued, 

Must provide copy or Board or Htallb approvel, 
.... Pltuc 1n1rb • copy of your Dcl1w1rc S111e Polite Ccrtilintc of 

Lteecse lo your applicatioo 

SIGNATURE V TTTI.E zosrsc 
;) 

FEE (Re1umApplic1rion with Fce)_,S'-1,.,8w1.,.,.0"'0'--------------­ 

••REQUIR£0 SIGNATURE FOR TESTED LICENSES 
•• PLl.ft\,CBING INSPECTOR APPROVAL 



.. . . 

City Of Philadelphia 
Department of 
Licenses & Inspections 
P.O. Box 53310 
Philadelphia, Pa. 19105 

OCCUPATIONAL 
LICENSEE ONLY 

PASTE YOUR 
PHOTOGRAPH HERE 

1 1/2" SQUARE 

DISPLAY PROMINENTLY 

if required by law 

I 
L. ·- - 

STATE OF DELAWARE 
Department of Finance 
Division of Revenue 

ACTIVE BUSINESS LICENSE 
2023707075 

~~Rl?;B~~ :::~~~~~ :~6~ ~~:~:~~ ~::~~~~: ~ 
200 PAHl!:ON AVE 
PHILADELPHIA, PA 19148-5632 

ISSUED: 06/12/2023 
FEE PAID: S43.50 

WHOLESALER 

ts hereby nceosee to practice, conduct, or engage in the 
occupation or business acliviry indicated above in 
accorcence with the license application duly filed 
pursuant to Title 30. Delaware Code. 

POST CONSPICUOUSLY- NOT TRANSFERABLE 

2023 

W'.>ii. ~ 

WHITSONS FOOD SERVICE (BRONX) CORP. 

1800 MOTOR PARKWAY 

ISLANDIA NY 11780 

3702 COMMERCIAL ACTIVITY LICENSE 

WHITSONS FOOD SERVICE (BRONX) CORP . 

• 
THIS LICENSE IS GRANTED TO THE PERSON AND LOCATION FOR THE PURPOSE STATED ABOVE.IT 
IS SUBJECT TO IMMEDIATE CANCELLATION BY THIS DEPARTMENT FOR VIOLATIONS OF CITY 
ORDINANCES AND REGULATIONS. PLEASE DIRECT INQUIRIES TO 311 IF YOU ARE WITHIN THE CITY. 
OTHERWISE, CALL (215) 686-8686. 

LICENSE CODE 

3702 

LICENSE NO. 

616677 

BUSINESS TAX NO. 

1439934 

DOES NOT EXPIRE PAID THIS 
AMOUNT 

FREE 

ISSUE DATE 

1/30/2014 

• • 

• 
LICENSE 






































































































