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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

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 (1) 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 by City
Council and approval by the Mayor.

First REadg s 2s:320222 0000 March 7, 2024
Second Reading............. March 7,2024

Tihuind RegBMNE: s:00¢::55500m

Passed by City Council,

President of City Council

ATTEST:

City Clerk



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



EXHIBIT A



¥ LocaliQ

DELAWARE
GANNETT
PROOF OF PUBLICATION

ING DIV §D CITY WILM PURCHAS
Procurernent Dept

Sd City Wilm Purchasing Div

800 N French StF1 5

Wilmingten DE 19801-3590

STATE OF DELAWARE, COUNTY OF NEW CASTLE

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

097142023, 09/21/2023

Swoin to and subscribed before on 09/21/2023

Legal Clerk /
egal Cler] W L/{/L/I/W
Notary, State of WI, County ol"Brown
L AAWAPS

My commision expires
Publicatlon Cost:

Order No. # of Copies:
Customer No: 1
PO &: 24019PR

THIS IS NOT AN INVOICE!

Please do not use this form for payment remittance,

MARIAH VERHAGEN
Notary Public
State of Wisconsin

PO Box 631699 Cincinnati, OH 45263-1699

The CHY ol Wllm!nswn an cpproved SPSF & CACFP
r in the Stote of Deloware will receive
secleu blds at the DIv, of Procurement & Records,
5tn Fl., Lovis L. Redding Bldg.,
800 French $t., Wilm., DE 19801 for:

24019PR - CHILD AND ADULT CARE FOOD PROGRAM
SUMMER FOOD SERVICE PROGRAM

Bond: This controct will require o 81d Bond ond Per(cr-
mance Bond as described in the IFB documant poge 1

Blds Due: Thursday, October 5, 2023, ot 3:00 p,m., to the
Procurement Dlvisian Sth Flaor, Louis L. Redding

n be rop box m
“PROCUREMENT" Iocutec on the first tioor In front of the
gusrd statlon.

Bld opening: Zoorn Meeling, Time: October 5, 2023 03:00 PM

Link:hitps://us05web.za0rm,us/1/813337398787
pwd=NYbInhG TIFItvpMeTHAXCAOFXxBgkDL.1
Meeting 1D: 813 3373 9878 Posscode: y9yil4

Plans and Specifications moy be obtalned by emall to
procurernent&wlimingtonde.gov

This instltution Is on equol oppartunity provider.

Phll Ceresint

Purchasing Agent 11

Dlvlslon of Procurement and Records
Devortment of Finonce

seercsinti@Wiiminaton DE, 20V

yoerer WisminalonQE 9oy
94, UN-NJ

Page tof 1

INSTRUCTIONS TO BIDDERS

e 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 Procurement and Records,
S™ 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:/fusO5web.zoom.us/j/813337398787pwd=NYb7nhGTIFSfvpMeTH4XcACFxBgkDI.1

Meeting 1D: 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 FQOD SERVICE
PROGRAM " and addressed to the Department of Finance, Division of Procurement and Records, 5™ Fioor,
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 apening 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.

51 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, pius 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 successfui and the
contract is awarded to him. The successful bidder must furnish the above bond within ten days after the award

of contract.

i 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 successfut 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.
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11, Any person doing business of seeking to do business with the City shall abide by the following Global
o 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.

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.

Respect employee's voluntary freedom of association.
Compensate emplovees 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 heaithy 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, econamic, and social well-being -- and seek
to provide training and oppartunities for workers from disadvantaged backgrounds.

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

B-2
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12. Award

A.

and Execution of Contract

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 coniract,

The right is reserved to reject any and/or all proposals, to waive technicaiities, 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.

Award of Contract The award of the contract, if it be awarded, must be within thirty (30)
calendar days after the opening of proposals tc the lowest responsible and qualified bidder
whose proposal complies with all the requirements prescribed. The successful bidder wili 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 ali 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 # 24019PR
City oF WILMINGTON (COW)

e 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 submitied which the knowledge that the Department of Finance, Division of Procurement and Records.
reserves the right 10 reject any and all proposals. when in its judgment, it is in the best interest of the City of Wilmington 1o
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 R Vendor must deliver healthy meals
At-Risk Dipner 1,200 258 that meet USDA specs. s $
CACFP Vendor must deliver healthy meals
. Snack 1,200 19
At-Risk i that meet USDA specs. $ 3
Vendor must deliver healthy meals
SFSP Breakfast 0 4
. feakiss £ 8 that meet USDA specs. 3 2
Vendor must deliver healthy meals
Fsp h a
2: tung 1250 L that meet USDA specs. $ s
. Vendor must deliver healthy meals
SFSP D 4 a
! inner 09 g that meet USDA specs. $ $
GRAND TOTAL E

*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 1D:

PHONE:

EMAIL:

e Bidders ack ledges 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 that if

(Contractor}

(Address)
is awarded Contract . We will write the required Performance and/or Labor and Materials

Bond required by Paragraph 6 of the Instructions to Bidders.

Surety Company

BY:

Attorney-in-Fact



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

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 specifiz breakdowns of serving sizes and sites for delivery.

Approximately 850 Summer F ervice Program breakfasts, 1000 lunches, and 400 dinners for approximately 48 days.*
“Please see Schedules for details on specifiz 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 3 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 defivery 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 Change in the Consumer Price Index for All Urban
Consumers, as published by the U S, Depastment of Labor, Bureau of Labor Statistics, Food Eaten Away from Home (CP!} for the 12
months ending July, with prior approval from the City of Wilmington and DDOE,

FOOD REQUIREMENTS

Meals must comply with minimum meal paitern 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
Purchzsing Agent
City of Wilmington, Department of Finance
800 French Street
pceresini@wilmingtonde.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 defiver to any directed site such quantities as designated at the bid price.

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

)

S. Deliveries to be made within the designated hours, indicated in basic spec fication. Emergency situations affecting the

contractor’s ability to deliver or the Sponsor’s ability to receive meals for 2 reasonable length of time, wili 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 wiil be cailed 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 ail delivery staff will have teen streened 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 wilt notify COW of
changes.

10.

o

Rold Rarmless: 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.

1
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All bidders are requested to arrange for site visitations so as to inform themselves of locations and delivery condition.

I CERTIFICATE OF INDEPENDENT PRICE DETERMINATION

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

3. 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 offeror 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 offeror and will not knowingly be disclosed by the offeror 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 offeror or to any competitor;

c. Noattempt has been made or wilt be made by the offeror ta induce any person or firm to submit or not to submit,
an offer for the purpose of restricting competition.

. INSTRUCTION TO BIDDERS
1. Definitions, as used herein:
3. Theterm “Bid” means the bigder’s offer.

b.  Theterm “bidder” means a food service management company submitting 3 bid in response to this invitation for
bid.

€. Theterm “contractor” means a successful bidder who is awzrded 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 mitk for use in the Program.

3



e, Theterm “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
10 all terms and conditions of the IFB.

f.  Theterm “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 Aduit Care Faod Program {CACFP} and/or Summer Food Service Program (SFSP) meal pattern
requirements (meal milk may be unitized with other components or be delivered in 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 1o them in the CACFP regulations 7 CFR 226 or in the SFSP
regulations 7 CFR Part 225.

Explanation to Bidders: Questions about the IFB must be submitted to the City of Wilmington at
procurement @wilmingtongde.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 ali planholders of record.

Bidders Having Interest In More Than One Bid: If more than ane 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.

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 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.

Evaluation of Bidders/Award of Contract:

a. Thecontract will be awarded to that responsive and respansible bidder whaose bid conforms 10 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

¢, The sponsor reserves the right to rejeci 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 right to accept any bid within 30 days from the date of bid opening.
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 t0 the bid opening.

SCOPE OF SERVICES

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

Contractor agrees to deliver unitized meals inclusive of milk and/or juice 10 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.

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

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.

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.).

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 wilt 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 ities shown. Ther number of meals will be determined based on the approval
leve! of meal service desi d by the ing office for each site serving meals provided by the contractor.

Meal Qrders: Sponsors will order meals on Wednesday of the week preceding the week of delivery; orders wilt 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 this contract.

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
oniy when agreed upon by both parties. When an emergency exists which might prevent the contractor from delivering 2
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, periadicalily throughout the contract
period.

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 meais 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 disatiowances are made based on statistical
sampling, the sponsor and the contractor will be notified in writing by the administering agency as to the number of meals
disallowed, the reasons for disallowance, and the methodology of the statistical sampling procedures employed.

10. Specifications

3. 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 Meai 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.



11. Delivery

3.

iv. Cartons - Each t3rton ta be labeled. Labeltoinclude:
1. Processar’s name and address {plant)
2. Itemidentity, meal type
3. Dateof 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 conta 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 may 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 iabel
specifying ingredients for any food praduct utilized for meals under this contract. The contractor shall be
able to immediztely supply this information to the sponscr, State Agency, or health department for any
meal served at any site fisted on Schedules A and €.

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, non-toxic metallic, or biodegradable materiai. Milk may be enclosed in the
unitized contairer.

x.  All components of a hot meal shail be unitized in one or two containers before delivery to site. If two
containers are used, one wiil store the hot and one the cold portions of the meal. Container and overlay
should be an air-tight closure and shall be aluminized or non-toxic metaliic 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 packaged by meal component and
separated by classroom to facility smooth food service operations. Containers should be labeled with the
room narme and quantity

Meals are to be deiivered daily, unloaded, and placed in the designated location by the contractors’ personnel at
each site and serving time listed on Schedules A and €.

The contractor shall be responsible for delivery of meals at the specified time. Adeguate refrigeration or heating
shall be provided during delivery of all food ta ensure the wholesomeness of food at delivery in accordance with
state or local heait1 codes.

The sponsor reserves thz right to 3dd 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 thz program at each center. The sponsor shall notify contractor by providing an amendment
to Schedules A and E of ali 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 2 site. Such amendments shall be provided
within 24 hours or less and vendor must comply with changes.

The delivery of more than one meal type per day at any site shall be made separately within one hour of the

beginning of meal service for lunch and within one-half hour of the beginning of meal service for breakfast or

supplement and in accordance with the serving time schedule (Schedules A and E}. Where holding facilities have
6
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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 1o 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.

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
ane week prior to the first day of meal service.

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

Cold meals shall be delivered at the site at 3 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 21°F
until time of site delivery.

Hot meais shall be delivered at the site at 3 temperature of at least 135°F but shall not exceed 160°F at the
scheduled time of meal service.

The vehicle or carton utilized to deliver hot meals shall have the capability of keeping the product above 135°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 1o delivery. Any
determination made by sponsor or state agency t the contrary will result in immediate disaliowance of all meals assembled
outside the allowable timeframe.

13. Food Specifications

1

a.

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

All meat, meat products and pouitry, except sausage products, shail 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 o- objectionable odors or signs of deterioration on
delivery,

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.

GENERAL CONDITIONS

Supervislon and Inspection of Facility

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.

The contractor hereby agrees to supervise at its place of bus ness the preparation and assembly of meals and to
conduct quality control inspectians ta 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.

The contract shall provide for meals which it prepares to be periodically inspected by the focal health department
or an independent agency to determine bacterial levels in the meals being served. Such leveis 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.

Recordkeeping

Oelivery 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 sponsar only if signed by sponsor’s designee at the site.

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.

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.

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.

Methaod of Payment

The contractor shall submit its itemized invoices to the sponsor weekly. Each invoice shall give 3 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 shail be made unless the required delivery
receipts have been signed by the site representative of the sponsor.

The contractor shall be paid by the sponsor for ali meals delivered in accordance with this contract and
CACFP/SFSP regulations. However, neither the USDA nor the State Agency assumes any lability 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.

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.

¢. 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 weil as suit for loss resulting fram gilferage 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 setifement 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 be 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

2. Inthe 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 preciuding 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.

¢.  Adjustments for emergency situations affecting the contractors’ ability to deliver meals, or sponsor’s ability to

4. Bond Requirements utilize meals, for periods longer than 24 hours will be mutually worked out between the contractor and sponsor.
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. 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
a. Bid Bonds: The bid bond surety may be stated to be for a sum, but may be stated to be for a sum equal to 10% of sponsor for all costs incurred in securing such repiacement meals.

the bid to which it relates.
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. 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 spetific
instances of noncompliance in writing. in instances where the contractor has been netified of noncompliante 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 tiable for any damages incurred by the sponsor. The sponsor shall process reprocurement action on 2
e competitive basis to arrive at a fair and reasonable price.

5. Insurance

° The successfui bidder shall procure and maintain the following insurance:
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The sponsor may, by written notice to the contractor, terminate the right of the contractor to proceed under this
contracy, if it is found by t12 sponsor that gratuities in the form of entertainment, gifts, or otherwise were offered
or given by the contractor to any officer or employee of the sponsor with a view toward securing a contract or
securing favorable 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 shall be in issue and may be reviewed in any
competent court.

In the event this contract ic 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 adgition to any other damages in an amount which shail 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.

The rights and remedies ¢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.

This contract is expressly made contingent upon adequate funding from federal, state and local sources. In the
event adequate funding is 10t availabie and sponsor is unable to satisfy its financial obligation hereunder, sponsor
shall have the option to t2rminate this contract upon five days written notice to contractor. If contract is
terminated in this manner, sponsor shall be released from liability for food ordered by contractor but shall remain
liabie far food prepared {3- 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 t12 contract term, contractor shall be entitied to cancellation of performance bond.

Should contractor defaul: in timely or adeguate 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.

Sponsor and contractor zgree 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 S 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 meal type on any day without sufficient justification.

iti. 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 (5%} of the meals delivered over a ane-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
meais.

vi. Meals are not in compiiance with Section B.
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.

Sponsor and contractor verify right of state agency 10 cancel funding if sponsor and/or contractor fail to abide by
regulations or this program.

10

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 cont-act or any interest herein

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

¢. Contractors which prepare and assemble frozen meals designed 1o 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 Provisians
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 Jaborer or mechanic in any workweek in which he
or she is emptoyed 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-haif times the basic rate of pay for ail hours worked in excess of forty hours in
such workweek.

{2} Violation; liabitity for unpaid wages; liquidated damages. In the event of any violation of the clause set forth in paragraph (b}(1}
of this section the contractor and any subcontractor responsible therefor shall be liable for the unpaid wages. (n 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){1) 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}{1) 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 withheid, from any moneys payable on account of work performed by the contractor or subcontractor under any such cantract or
any other Federal contract with the same prime contractar, or any other federzlly-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 ciause 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}{1} through
{4) of this section and also a clause requiring the subcontractors to include these ciauses in any lower tier subcontracts. The prime
contractor shall be responsible for compiiance by any subcontractor or lower tier subcontractor with the clauses set forth in
paragraphs (b}{1} through {4) of this section. Clean Alr Act {42 U.S.C. 7401-7671q.) and the Federal Water Pollution Controf Act (33
U.S5.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.5.C. § 7401 et seq.

2. The contractor agrees to report each violation to the Sponsor and understands and agrees that the Speasar will, in turn, repart
each violation as required to assure notification ta 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 $100,000.

federal Water Pollution Control Act



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.5.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.5.C.6201)

Debarment and Suspensian (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 OMB 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 12549.
1. Sponsors making procurements exceeding $25,000 must do one of the following to ensure vendors are not debarred or
suspended:
3. 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. Oevelop a certification form; or
¢. 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 ar organization for influencing or attempting to influence 2n officer or employee of any agency, a member of Congress,
officer or employee of Congress, or an employee of a member of Congress in connection with obtaining any Federal contract, grant
or any other award covered by 31 U.S.C. 1352. Each tier must also disclose any lobbying with non-Federal funds that takes place in
connection with obtaining any Federal award. Such disclosures are forwarded from tier to 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 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 fimited to the following: Employment, upgrading, demotion,
or transfer; recruitment or recruitment advertising; layoff or termination; rates of pay or other forms of compensation; and selecticn
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 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 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 wili 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, 1365, and such other sanctions may be imposed and remedies invoked as
provided in Executive Order 11246 of September 24, 1965, or by rule, regulation, or order of the Secretary of Labor, or a5 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 uniess 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 resuit 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 federalty assisted construction wark: Provided, That if the applicant so participating fs
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 appticant 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 ciause 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 madification subject to Executive Order
11246 of September 24, 1965, with 3 contractor debarred from, or who has not demonstrated eligibility for, Government contracts
and federaily 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 i, 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 alf 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 faiture 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. C itively within a timef; providing for ¢ iance with the contract performance schedute;
2. Meeting contract performance requirements; or
3. At a reasonable price.

about this requi , 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 apphcant hereby agrees that it will comply with Title Vi of the Civil Rights Act of 1964 (P.L. 88-352} and all

d by the regulati of the Department of Agricuiture (7 CFR Part 15), DOJ (28} CFR Parts 42 and 50) and FNS
d-recuves 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 exciuded 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 expenditures, grant, or donation of Federal property and interest in property, the detafl 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 cansideration, or at a consideration that is reduced for the purpose of assisting the
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recipient, or in recognition of the public interast 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 2s 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 of Agricuiture, FNS, shall have the right to seek judicial enforcement of this assurance.
This assurance is binding on the Program apglicant, 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 appixant.”

USDA Nondlscrimination 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 to obtain program information (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) 877-8339.

To file a program discrimination complaint. a Complainant should complete a Form AD-3027. USDA Program
Discrimination Complaint Form which can be obtained online at: hips://www.usda.gov/sites/defaull/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 number. 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 compieted AD-3027 form or letter must be submined to USDA by:

maii:

U.S. Department of Agricuiture

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. Intake@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



SCHEDULE A

CHILD AND ADULT CARE FOOD PROGRAM

Site Name _Address Cicy/State Zip Code Contact Perspn
Ark Leyming Center €33 Yondeyer Avenue, Wilmingion, DE | 19302_| Alicia Clark
Bayyed School After Schoo! Program 200 South DyPont Strect Wilmi [] 9805 ruce Dave
Learmine Laboratory 3200 Baynard Boylevard Wilmin 9802 | Erinn Chioma
Litlle Leadgrs in Traiming Academy 11621 North Heald Street Wilmij 9802 heila Boney,
J { Heyse ‘Extended Hours Prozcam 1218 °B" Sercet i 9301 T Cunthis Williams
Oue Childeen's Learming Coprer, LLC 202 North Oynee Strect Wiimington. 9801 [ Fvelvn Higks
oliss Athletic Leasue of Wilmington 3707 North Myrket Street Wilmington, 9802 | Alvce Dery
alvation Army Leaming Cemer 400 Nonh Qrangg Street il 980t | Lce Robinsan
cout Reach After Care 4 Stubbe 1100 North Pinc Seregt 980} | Gerchelle Fox
hahac 307 West Matson Ryp Parkway mington, OF_| 19802 | Pasior Davic
honhidge Academv 100 Weet 1 Strger 9802 { Dewirce Faicon
hg Salvation Aemy aadel 401 Shiplcv Street Vi 9801 __! Felicra Flora
1y Tucks Learmins Cenree 3400 North Market Streer Wilmingion, 9%07 | Marzaret Mingrgg
L Afnean Union ChurchiAfienchool K12 North Feanklin Sirect Wilmington. R Parricia Buter
Urhan Promisc - Camp Hope 455 Townsend Stret W 19301 Joet Orr
Uthan Bromisg - Freedom 2412 Thawher Street Wilmingron, 9802 | Knsnn Walker
Utban Promrse - Szing Jasephs:Victory D12 French Street Wilmington, 9%01_ 1 Bethany
Jtban Promss Aficr Schoot Program 401 Thatcher Stregt D 9800 | Nigheli¢ Holland
itbin PromisciCamp Amen 401 “A” Stecet 9801 [ Joel O
tban Promise/Camp :/Union Bapnse Church 6 Carter Sereet D 2| Jacgueline Wolf
“tban PromisciCamp Truth . Norh Shipicy Street 9301 | Dcborgh Holcombe,
iban Proausg/Haven W Church 1502 West 13th Smreet ‘1lmington, 9806 | Vanessa Church
Wea End, 710 Nonh Lincoln Smect __19R05 | Antwain Flower: H
LWillam Hicks Andercon Communty Center 301 Nosh Monroe Street gt 19801 | Estelta Moody t
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0Old and New Child and Adult Meal Patterns

Breaktast Meal Patferns

e e Ages12 | < Ages3-
Old New Old

Milk % cup
Vegetables, % cup
fruit, or both

Gralns Y serving

Yicup
% cup

Yiozeq®

% cup
Y5 cup

% serving  Yrozeq®

s Ages5:12213-18 ] - Adults i)

New Oid New
% cup 1cup 1lcup
% cup Y cup Yicup

1serving 1ozeq*

old
1cup
% cup

2 servings

New
1cup
% cup

20zeq*

*Meat and meat alternates may be used to substitute the entire grains component 3 maximum of three times per week.

Oz eq = ounce equivalents

Lunch and Supper Meal Patterns

e Somiag Ages 1-2 Ages 3-5 Ages 6-12 8 13-18
Old New Old New Old Ne

Milk Y cup
Meat and

. meat loz
alternates
Vegetables e
Frult
Grains Y serving

*A serving of milk Is not required at supper meals for adults

Oreq = ounce equivalents

Snack Meal Pattern

Y cup
loz
Yacup

Yecup
Yiozeq

% cup

1%oz

% cup

Y% serving

W
% cup 1cup 1cup
1%o2 20z 202
% %
4 cup i cip cup
Ycup Y cup
Yozeq lserving 1lozeg

old
Teup

202

1lcup

2 servings

New
1 cup®

202
Ycup

% cup
2o0zeq

0
Old New Oid New oid New
Milk Yicup % cup % cup Yicup lcup lcup
Meatand
meat %oz Yo Yoz Yioz loz loz
alternates
Vegetables % cup % cup % cup
Yy Yecu % eyl
Frult = % cup SR % cup e % cup
Gralns Yiserving  Yhozeq Yiserving Jiozeq lserving lozeq
Select 2 of the 5 components for snack.
Oz eq =ounce equivalents
of the food that are required to be ser

o Note: All serving sizes are

oid
1cup

loz

% cup

1 serving

New
1cup

loz
/2 cup

Y cup
lozey

20
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0-3months  4-7 manths 8-11 months 0-5 months 6-11 months . .
Breakfast 4-6floz 4-8flcz 6-8 fl oz breastmilk or ~ 4-6floz 6-8 fl oz breastmilk or
breastmilk  breastilkor  formula breastmilk  formula SCHEDULE C
or formula  formula or formula
2-4 thsp infant cereal 0-4 tbsp infant cereal,
0-3 tbsp infant meat, fish, poultry, whole
cereal 1.4 tbsp vegetable, eggs, cooked dry beans
fruitor both or peas; or 0-2 oz cheese;

or 0-4 oz (volume)
cottage cheese; or 0-8 oz |
yogurt; ora (
comblination*

Somewich Qietem
S99 7 Camoz B
Wrap Oveter demey

Nuztsrt-Lorrg Sady
© Sum Dree - Camon

{Ssncwier Sun > mer et
1122 (S22 MCetem,

i
{

Bav
0-2 tbsp vegetable, fruit L - e
or both* uzzee Taa Taoarn & 3 =
Zoichi Oretem e Tanaze | *AeASABO s MSETALAEE DS iy Ovaree Seame
Llunchor 4-6floz 4-8 floz 6-8 fi oz breastmilkor  4-6Hoz 6-8 fl 0z breastmilk or fom i gt f o
Supper  breastmilk  breastmitkor  formula breastmilk  formula  Somn g ae it | el -
or formula  formula or formula o o ! §
’ 2-4 thsp infant cereal; 0-4 thsp infant cereal, i z l <
] i T Sente Qe VE 7T Sng OnorenDacaae Sarewizr ZzzGse C Se32Cnetvezpr Ol
0-3tbsoinfant and/or 1-4 tbsp meat, meat, fish, poultry, whole o Baty : Txo Oz GV £ <ame sy s Dvitize 3607 =
Wras Oveser oo TR prs
cereal fish, pouitry, egg yoik, egg, cooked dry beans or i et Lo i o
cooked dry beans or peas; or 0-2 oz cheese; or i P1cs hedeam ek
0-3 tbsp peas; or 4-2 oz cheese; 0-4 oz (volume) cottage I e s
vegetaole, or 1-4 oz {volume} cheese; or 0-8 oz yogurt; ' B o - . P
fruit or both cottage cheese; or 1-4 or 3 combination* [SERPSECOmS) " Mo S Cambo e S Y G e
X 3 { 2 Tom Vepoe Soneanch Sekee Swse S e Tz
oz {weight) cheese SRR SABTr | 2y e A Bect<ar | T Con .
food or cheese spread; 0-2 thsp vegetable, fruit i'”"“‘:‘M:‘:a“‘ e o e oS
or a coinbination or both* %mnﬂ-s@« e 11 S
! Sokefiax Pruc N!-If": Sz Tyem Veggie (V) L o o s Ssue
14 thep vegetabe, et - 1
i ACuerrSaz  Sarcucr oy > Sites Tnakze
fruit or both [ Somuer Cac O oo sovvioe e N Vhiamae 3:n + 36Q0Romel .
¢ 33q6con - Chctra Bnerers e dumts deas Comien PI - Tape 2
Snack 4-6floz 4-6flcz 2-4 fl oz breastmilk, 4-6fioz 2-4 fi oz breastmilk or M Wex basclaen s § ReeCrers fazed
s }
breastmitk  breastmilk or formula, or fruit juice breastmilk  formula = e a 5 = 7
orformula  formua ot formula
Q- bread slice or 0-% bread slice; or 0-2
0-2 crackers crackers; or 0-4 tbsp
infant cereal or
ready-to-eat cereal*
0-2 tbsp vegetable, fruit
or both*
*Required when infant Is developmentzlly ready. 21

‘ All serving sizes are mini Nantities of the food comy that are required to be served

1 a6y - puayy - wesbord pO04 81D UNPY PuB PIYD - D BNPAYIS
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23

o
g
o
2] 2 te - o L]
» Mo 5 & I Ark Summer Camp 534 Vandever Ave Wilm / 19802 M-F
v LI iy g k4 : b Ark Summer Camp South 601 S. Heald Streel Witm / 19801 M-F
[ i £ i i) t [ 3 u -§ g Be Ready Jesus Is Coming Church 1411 W, 4t St. Wilm / 19805 M-F
& 7 & kBT itk ] 34§ [ Beacon of Hope 4001 N. Market St. Wilm / 19802 M-F
Booa 8.2 y §3f 56 % 2. f £h g [ Bethal Villa 506 E 5th St., Wilm / 19801 M-F
¥ diek ERH 53 §§ ] sir fown Pool 401 E. 7th Strest Wilm / 19801 MIWES
250 o — vz N rown Chihocki 7th and Duncan St. Wilm / 19805 M-F
4 o i} 1 &y SF & Choir Schoot of Delaware Grace UM Church 900 Washington St Wwilm 7 19801 M-F
2 g 8 i3 H C.O.MW. Camp Bames 37171 Camp Bames Rd Frankford / 19825 | F-5-S:M
&{\\\s‘ g % 3 x g% 3 ,E =8 Darul-Amaanah Academy 408 E. 8th St Wilm 7 19801 M-F
D & é}j AR i § i ¥ é Eden Pool 900 New Castle Ave Wilm / 19801 M.TW.Th.S
] g 54t é" 53 256 B2 Elbert Palmer Park Evenings D & South Buttonwood St. Wilm / 19801 M-Th
H 33 £ <3} Is¢ ¢t Eismere Pres.Ghild Care 06 New Road Wilm / 19805 ME
0 seo - LK I, S I N | [Foture Promise 34 Parkway Circle Wilm / 19720 [
o . g Ly e Father Tucker Park th & Lincoln St. Wilm / 19805 |
@) & § i $% { Girls Inc. of Delaware 1501 N. Walnut St Wilm / 19801 MFE
2 3 i p & 3 e 3 [Haynes Park 701 W. 34th St. Wilm / 19802 M-F |
2 ] g 8 i g i [Hicks HACC Pool 501 N. Madison Street Wilm /19805 | MTW.ThF.S
= -t z $a 2.8 23, | Helen Chambers 501 Madison St. | wilm/ 19805 M-F ;
=) 94 ifg 8§ 2 L4 | [Herman Holloway Park East 7th & Lombard St T Wilm /19801 MF |
= N Soks A SFe J ISGR) e e [JCC Rotney Street Tennls Camp 101 Garden of Eden Rd. | Wim 719803 ME
‘U e o ' » i ‘LJoe Biden Acquatic Center 2314 N. Locust Street ! Wilm / 1980 MTWFS !
o £ H ; 3 ! Judy Johnson 3rd & Dupont St. 1 Wim/1980 MF |
3L ;3 = §° é} : . ? [ Kingswood Ci ity Center 2300 Bowers St. | Wilm /1980 M-F !
] i i ::’ 5 hl:f {_; i H ;: :Kicuiszko | Broom & Maple St. | Wilm / 1980: M-F i
£36 foe 298 . ! | Michael's Tnangle Park | 1116 Maryland Avenue Wilm / 19805 M|
I 1% 3 §" I } 44t 5 { Neighborhood House Inc. / Southbridge | 1218 B St. Wilm / 19801 M-F )
o #ssboasé sd i 88 : New Vision Ministries 100 W 24th Street Wilm/ 19802 ME |
“ AR . 4 ' : ) | Nolan Leaming Academy 11507 Marytand Ave. Wilm / 19805 MF |
| 3 ;‘ i i Oakmont Park ' Oakmont Drive NC/ 19720 M-F |
" 1 ,X 3 § 2 One Love (Tatnall Park) 24th and Tatnall Streets Wilm /19802 | MF |
1] u 1 o
2 5i¢ 1 @ !
3 §%: ., 9%
3 38 | &f |
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One Village Alliance | 900 North Washington St. Wilm /19802 |
I'Pbuée Athletic League & Aftercare 13707 N. Market St Wilm /19801 |
IRose of Sharon il (200 W. 29t St. Wilm / 19802
| Rose Gate Park | 24-A Thorn Court NC/19720 |
Rose Hill Park / Holloway Temrace 19 Lambson Lane NC /19720
Simonds Garden Park 84 Simmongs Drive NC /19720
Spirit Life Summer Enrichment Camp 3401 Northeast Blvd. Wilm /18802
Surratte / Dunieith Park Andersen and Bethune Drive Wilm / 19801
Tender Care Leaming Academy 120 Stroud Street Wilm / 19805
Tilton Park 7th &8th and Franklin Wilm / 19805
Praying Ground Community Church 41 E. 22nd Street Wilm/ 19802
Urban Promise - Camp Amen
Urban Promise - Camp Freedom
Urban Promise - Camp Harmmony 3301 N. Market St. Witm / 19802
Urban Promise - Camp Hope 451 Townsend St. Wilm / 19801
Urban Promise - Camp Promise {(Haven) 1502 W. 13th St. Wilm / 19806
Urban Promise - Camp Victory 1012 French St. Wilm /7 18801
Vigtorious Faith Christian Worship Center | 500 Concord Avenue Wilm /19802
Village of Eastiake 2412 Thatcher Street Wilm /18802
West End Neighborhood House 710 N. Lincoln St. Wilm / 19805
William Hicks Anderson Community Center | 501 N. Madison St. Wilm /18801 -F
Windows of Heaven Day Camp 3007 N. Tatnall St. Wilm / 19802 M-F
Waoodlawn Library Wiim / 19805 M-w
g:,;ozoﬁa"" Leaming|Cenérlxaving 1315 North Union Street Wilrm / 19806 MF
Youth Law Enforcement Academy 500 i 1 Ave. Wilm / 19801 M-F

2 abed - suoeaoy Aanijag - wesbosd 39112 PaO JSWWNS - ¥ BAPIYS

SCHEDU

Schedule B - Summer Food Service Program - Meat Patterns

LEB

SUMMER FOOD SERVICE PROGRAM MEAL PATTERNS

FOOD COMPONENTS

AND FOOD ITEMS
Milk

Flutd milk {whole, low-fat, or fat-free}
Vegetables and Frults -

Equlvalent quantity of any combinatlon of...
Vegetable or frult or

Full-strength vegetable or fruit Juice
Grains/Breads' —

Equivalent quantity of any combination of...
Bread or

Cornbread, biscults, rolls, mufflns, ete. or
Cold dry cereal or

Cooked cereal or cereal gralns or

Cooked pasta or noodle products

Meat/Meat Alternates
Equivalent quantlity of any combinatlon of..

Lean meat or poultry or fish or
Alternate proteln pwduds’ or

Chease or

Egg (large) or

Cooked dry beans or peas or

Peanut or other nut or seed butters or
Nutsor ueds“ or

£l
Yogurt

2 For the puipases ol the requiement sutined bn this Ubie, 2 Cup means.a
tndard measuring cup

23erved 21 2 baverage o on corealof used ia part for cdth putpore

3 Served a3 a bevensge

4 Serva two or more hinds of veg elable o¢ frults o 8 combination of both.
Full atrength vegetadle or frull ¥
‘ana-hall of thl3 Tequliement
s

I servedss ¥ ponent
© Bread, paita of noOGRe products, snd cereal gralns [such 4t rice, bulpur, o
€orm Ktts) 1hall be whole. gratn or enviched. Combread, blscuhy, rot,
mulfies, eic, $hall be made with whole 41ain of enrirhed meal or Rovr. Cereal
TN be whote grath, erviched, o forUfied

LUNCHOR
BREAKFAST SUPPER SNACK
Scrve allthree Serve two of the four
Serve all four
REQUIRED REQUIRED
1eup'Kplar, 1eup (K plnt, 1eup (Kplat,
8 fluid ouncas)’ 8 Nuid suncas)® & fruld ounces)’
REQUIRED REQUIRED
% cup % cuprotal’ ¥ eup
% eup (4 Auid ounces] % cup (6 lluid ouncas)
REQUIRED REQUIRED
13lice 1siles Lallcs
1seevlng’ 11arvng’ 1serving’
X cup or 3 eunce® % cwp ot 1 ounce®
% cup % eup % eup
K cup ¥ ocup ¥ ewp
OPTIONAL REQUIRED
tounce 2 ounces 1 ounce
1ounce 2 ounces 1 ounce
1ounte 2 ounces 1 ounte
% £l %
% cup % cup' % ewp'
2 4 2
1ouncessox'! 1ounca

4 ounces oF ¥ cup

8 ouncesor 1 cup S ounces or % cup

7 Servng st
by NS Lo State agencies
& Lither voiume (cup) or welght touncesl, whihever ls levs
S Mustmeet the requirements of 7 1R 225 Appendin A
10 Tere nut and seedy (Nt may be wied as meat allernate are Gsted tn
peogrem guidance
11 Mo mare than S0 percent of the requlrement shall be met wilh Ault or
Seed, Nuts of seeds  hall be combined wilh 2n0ther mestimeat
alernate to Fullil he requirement. For Burgoses of determining

! s o 109 11 g
lesn meal pouliey of iR
3270l o tevored, unvweetened or weetened
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Schedule C

Breakfast

Blueberry Muffin, Fresh Fruit, 1 %

3

0 0

Whole Graln Berry Cheerios Cereal,

Day 1 Milk Fresh Fruit, 1 % Milk
| Whole Grain Cheerios, String Plain Bagel, Cream Cheese Packet,
|Day 2 | Cheese, Fresh Fruit, 1 % Miik Fresh Fruit, 1 % Milk
rd
i Blueberry Chex Cereal, Fresh Whole Grain Berry Cheerios, Fresh
Day 3 | Fruit, 1 % Milk Fruit, 1 % Milk
Whole Grain Cinnamon Chex
! Waffle, Syrup Packet, Fresh Fruit, Cersal, Animal Crackers, Fresh
| Day 4 1 % Milk Fruit, 1 % Milk
Yogurt, Granola, Fresh Fruit, 1 % French Toast Muffin, Fresh Fruit, 1
Day 5 Milk % Milk
Blueberry Bagel, Cream Cheese Corn Chex Cereal, Animal Crackers,
Day 6 Packet, Fresh Fruit, 1 % Miik Fresh Fruit, 1 % Milk
Strawberry Pancake Bowl, Fresh Whole Grain French Toast Sticks,
Day 7 Frult, 1 % Milk Syrup Packet, Fresh Fruit, 1 % Milk
Zee Zee Berry Apple Crisp Bar, Whole Grain Rice Crisp Cereal,
Day 8 Frash Fruit, 1 % Milk Fresh Fruit, 1 % Milk
Lemon Muffin, Fresh Fruit, 1 % Whole Grain Cheerios, String
Day 9 Milk Cheese, Fresh Fruit, 1 % Milk
Day Whole Grain Rlice Crisp Cereal, Zee Zes Apple Crisp Bar, Fresh
110 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
2\ _ Mitk % Milk
Day Cinnamen Crumble, Fresh Frult, 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
14 . % Milk
Day Banana Muffin, Fresh Fruit, 1 % Yogurt, Granota, Fresh Fruit, 1 %
15 Milk Mitk

Schedule C - Summer Food Service Program - Menu - Page 2

—

Schedule C

- Option:

Day 1

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

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

Day 2

1. Egg Salad, WG Bun, Baby
Carrots, Ranch Drassing Packet,
Fresh Fruit, 1% Milk or

2. Tuna Salad, WG Bun, Cole
Slaw, Fresh Fruit, 1% Milk

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

Day 3

1. BBQ Chicken Wrap, Ranch
Dresslng Packet, BBQ Sauce
Packet, Baby Carrots, Frash
Fruit, 1% Milk or

2. Mighty Meaty Deli Sandwich
w/Turkey, Salami, Turkey Ham,
and Mozzarella, Mayonnaise
Packet, Baby Carrots, Fresh
Fruit, 1% Milk

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

Day 4

1. Turkey Cobb Salad, WG Roll,
Fresh Frult, 1% Mlik or

2. Sun butter Jelly Kit, String
Cheese, Fresh Celery Sticks,
Ranch Dressing Packet, Fresh
Fruit, 1% Milk

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

Day 5

1. Asian Chicken WG Wrap -
Diced Chix, Lett, Shred
Cabbage, Shred Carrots,
Sesame Dressing Packet, Fresh
Fruit, 1% Mitk or

2. Classic Turkey & Cheese
Sandwich, Mayonnaise Packet,
Seasoned Blanched Broccoli
Florets, Fresh Fruit, 1% Milk

Oven Fried Chicken Mashed Potatoes,
WG Biscult, Fresh Frult, 1% Milk
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1. Pizza Lunchable WG
Flatbread, Sauce,Mozz Chease,
T. Pepperoni, Zucchini, Ranch
Dressing Packet, Fresh Fruit, 1%
Milk or

2. Honey Mustard Chicken
Wrap, Honey Mustard Dressing
Packet, Baby Carrots, Ranch
Dressing Packst, Fresh Fruit, 1%
Mitk

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

Day 6
1. Turkey BLT Wrap, Potato
Salad, Fresh F-uit, 1 % Milk or Taco Bake, Fiesta Corn Salsa &
2. Chicken Salad Sub, Fresh Tortilla Chips, Fresh Fruit, 1% Milk
Celery, Ranch Dressing Packet,

Day 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,
Fresh Fruit, 1% Milk

WG Lasagna, Cauliflower, Fresh Fruit,
1% Milk

Day 9

1. Turkey Ranch Wrap, Ranch
Drassing Packet, Baby Carrots
Fresh Fruit, 1 % Milk or
2. Besf Bologra & Cheese
Sandwich, Mustard Packet,
Potato Salad, Fresh Fruit, 1%
Milk

T. Bacon Cheeseburger, WG Bun,
Waffie Frigs, Ketchup Packst, Fresh
Fruit, 1% Milk

Day 10

1. Turkey & Cheese, WG Wheat,
Mayo Packet, Tomato Salad,
Fresh Fruit, 1 % Miik or

2. Chicken Ranch Garden Salad,
Ranch Dressing Packet,
Goldfish Pretzels, Fresh Fruit,
1% Milk

WG Chicken Nuggets, BBQ Sauce
Packet, Sweet Potato Fries, Ketchup
Packet, Fresh Fruit, 1% Milk

Day 11

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

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

Schedule C - Summer Food Service Program - Menu - Page 4

Day 12

1. Chicken Caesar Wrap, Caesar
Dressing Packet, Celary Sticks,
Ranch Dressing Packet, Fresh
Fruit, 1% Milk or

2. Tuna WG Macaroni Salad
over Fresh Spinach, Fresh Fruit,
1% Milk

Meatbalis, WG Bun, Fries, Ketchup
Packet, Frash Fruit, 1% Milk

Day 13

1. Beef Bologna & Cheese
Wrap, Mustard Packet, Potato
Salad, Fresh Fruit, 1 % Mitk

or

2. Chicken Salad, WG Bun,
Cucumber Salad, Fresh Frult, 1%
Milk

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

Day 14

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

Cheesesteak, WG Roll, Sweet Potato
Fries, Ketchup Packet, Fresh Fruit, |
1% Milk

Day 1§

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

Roast Turkey w/ Gravy, Mashed
Potatoes, WG Roll, Fresh Fruit, 1%
Milk
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SCHEDULE D
FOOD PRODUCT SPECIFICATIONS
FOR
CHILD and ADULT CARE and SUMMER FOOD SERVICE PROGRAM

Autached 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.

Praduct inlormation s 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 he obtained upon request through the state
agency.

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

Fresh fruits are indicated for almost every meal. Al fruit should be of proper ripencss for cating and free of excess
bruises. Fruit must not be averripe, Seasonal availability may require some substitutions for indicated fresh Truit.

Bread/Bread Alternate and Cereal Specifications

eaf {ready to eat): Unsweetened, individual boxes. 3/4 cup each.  Made of whole-grain or enriched or

English Mulfin; Made of whole-grain or enriched Dour or meal, Weigh at least 40 grams or 1.4 ounces, and contains
approximately 35 percent moistuee,

Whole Wheat Bread: Ingredicnts -- enriched tlour (both whole wheat and white in varying amounts). shortening.
sugar. yeast. salt and water plus optional ingredients. "Enriched Bread” as labeled must contain thiaminc. 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. Gach slice weighs at feast 25 grams or 0.9 ounces and
contains approximately 35 percent moisture,

Cornflakes: Individual boxes. 3/4 cup cach. Made from cooked paste or pearled hominy, malt. sugar. and other
scasonings, Sclect unsweetened cereal, made from wholc-grain or enriched cercal.

Rye Bread: 2 slices -- whole-grain or enriched bread. Gach slice weighs at least 25 grams or 0.9 ounces. and contains
approximately 35 percent moisture.

Bayel: Made of whale-grain or cariched Mour. Weigh at least 40 grams or 1.4 ounces and contain approximately 35
percenl moisture.

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

riched all-purpuse {lour must contain thiamine. riboflavin, niacin. and iron. Weigh at least 25 grams or
0.9 ounces and contain approximately 35 perecnt moisture.

cad (enriched)i 2 slices —~ Made ot 1our, shortening, sugar. yeast, salt and water. Contain 62 percent total
nriched bread” must contain thiaming, riboflavin, niacin and iron. This product will meet the "Standards of
Identity” us defined by the Food and Drug Administration. DHEW, Code of Federal Regulations. Title 21. Part 17.
fZach sfice weighs at feast 25 grams or 0.9 cunces and contain approximately 35 percent moisture.

Blycberry Muffin; Made of whole-grain or cnriched flour or meal. Weigh at least 40 grams or 1.4 ounces without
blucberry, und contains approximately 35 percent moisture.

Raisin Bread. Optional ingredicnts may be added. Sweet dough containing cggs and higher quantitics of sugar and
fat than regular dough. may be used to make raisin buns. This product will meet the “Stundards of Identity” as
defined by the Food and Drug Administration, DHEW. Cade of Federal Regulations. Title 21, Part 17. Weighs at
least 25 grams or (1.9 ounces and contains approximately 35 percent moisture.

10/2017
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Hambureger Buns ($esame Seed Buns): Rolls arc made from the specilic yeast dough ol the breads described on
page 3 1. Optional ingredients may he 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, Pan
17.Weighs 40 grams or 1.4 ounces containing approximately 35 percent moisture.

Hard Rolls and Dinner Rolls (Soft): Must be made ol whole-grain or enriched Nour or meal. This product wilf meet
the "Standards of identily” 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 [.4 cunces and contain
approximately 35 percent moisture.

Eruit/Vegetable Specifications

Qrange Juice: 100 percent. pusteurized. [resh, canned. or reconstituted to single strength [rom concentrate (either
canned or [rozen ate) d or d 1.8, Grade A. Orunge juice should have colos typical ol
fresh squeczed juice and be free of browning or oxidation. Juice should be practically free of defects. show no
coagulation. having no noticeuble seed particles, and have a normal avor,

Celerv Sticks: 4 sticks/cach 3 inches long and 3/4 inch widc to equal 1/4 cup serving. Bright. medium to fight color,
Fresh, {irm, crisp branches. Free from noticcable blemishes or decay.

Carrot Sticks: 6 sticks/each 4 inches long x 112 inch wide 10 equal a 1/4 cup serving, Select medium 1o smalt size
roots which are well-shaped, smooth, solid and have good orange color. Carrots with considerable grecn color at the
top require extra trimming. U,S. #1 carrots with 1 1/8 inch medium diameter.

Pineapple Juice: 100 percent juice, paslcurizud fresh. canned. or reconstituted to single strenglh [rom concentrate
{either canned of (rozen d or uns ned U1.S. Grade A. Pineapple juice should have
undiluted unfermented bright. light yellow to golden yellow color and be practically free ol delects. juice should
have a distinct Nlavor and no coagulation of pulp.

Neetarine: 2 to 2 1/8 inches in diameter. Onc nectarine equals 1/2 cup serving {medium). Rich color and plumpness.
Firm with slight softening along the scam, Orange-ycllow color hetween the red areas.

Apple Juice: 100 percent juice. pasteurized. fresh. canned. or reconstituted to single strength from concenirate
(either canned or [rozen concentrates) Clarificd U.S. Grade A Fancy. Bright. typical color. Free {rom apple pulp.
secds or other sediments,

Orange: One orange cquals 1/2 cup serving (medium). Heavy. firm. well-colored. well-formed [ruit with fine
textured skins.

Qranee-Grapetruit Juice; 100 percent, pasteurized, fresh, canned, or reconstituted to single strength from concentrate
(either canned or frozen concentrates) U.S. Grade A. Shouid have a good Hlaver and odor, bright. geod 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 appesrance with a
uniform golden-orange colar. Ripe apricots will yield to gentle pressure,

Raisins: Seedless, U.S. Grade A, small. Bulk 2 2/3 ounces = 1/2 cup. individual packages. | 172 ounce = 174 cup
feuit. Simitar varietal characteristics, good typical color, good flavor and development.

Tomato Slices: 6 x 7 size. Slice in 1/4 inch slices. Two slices = i4 cup.

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

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

Leuuce. Leal: One large leal = 1/4 cup. Green color, fairly firm, Fresh outer leaves free from insects and noticeable
discoloration or decay.

Orange-Pineapple Juice: 100 percent juice. pasteurized. fresh. canned, or reconstituted to singfe strength from
concentrate {either canned or frozen concentrates). Sweetened or unsweetened U.S. Grade A. Pineapple juice should
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have undituted unfermented bright, light yellow to gotden yellow color and be practically free of defeets and orange
juice should have color typical of fresh squeczed juice and be free or browning or oxidation.

Pickle; Large size -- 4 to 4 3/4 inchzs long. 172 pickle = 1/4 cup. Top yuality cucumber pickles should be uniform in
shape, almost cylindrical, with well-rounded ends. smooth and uniform color. and few defeets that are obvious or
objectionable.

Banana, petite: One banana equals 172 cup serving. Each banana approximately 1/41b. Plump. firm bright colored
{ruit. Free from scars and bruises. For immediate use select solid yellow colored fruit. fightly flecked with brown.

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

Tomato Juice: 100 percent juice, pasteurized. fresh, canned or reconstituted to single strength from concentrate
(cither canned or frozen concentraies) .S, Grade A, Tomato juice should have a color typical of well-ripencd rod
tomatoes which have been properly prepured and processed. Juice should be practically free from defects. possess a
good flavor, and have 2 fairly good consistency.,

Peach: 2 1/8 inches diameter. Onc pauch equals 172 cup (medium). Sclect fruits with plenty of red blush and free
trom signs of decay. They should be firm. not hard, and the skin between the red area should have a yellowish cast
rather than distinctly green.

Pear: 2 174 10 2 3/8 inches diumcter. One pear cquals 1/2 cup serving (medium). Sclect well-formed. smooth fruits
free from scurs and skin punctures, Firm {ruit will ripen on stunding.

pple: 2 172 inches diameter. One apple equals 1/2 cup {medium). Select firm, crisp, well-culored apples. Flavor
varies in apple and depends on the stage of maturity at time of picking. Immature apples lack color and are usually
paor in Navor,

Tangerine: 2 3/8 inches in diumcte. One tangerine cquals 1/2 cup (medium). Selcet fresh bright fruits, gencrally
welb-cotored. well-shaped. fuirly firm, moderately heavy. und free from decay. Those with dull. dried skins or which
are pulfy and light in weight may have shrunken and dried flesh.

Grupes: Scedless. 18 gropes vquals 172 cup, with seeds 12 grapes = 172 cup. Plump. firm. well-colored. [resh
looking. firmly uttached 1o stem. Creen fruil. Stems green and plisble.

Grape Juice: 100 percent juice. corcord sweetened or unsweetened. U.S. Grade A. Juice should have a bright purple
ur reddish color. be free of pulp, skins. and tartrute crystals. it should have a distinct Navor.

Watermelon® Approximately 27 by, cuch. 1164 wedge = 172 cup,
Meat/Meat Alternate Specifications

1. Meat Alternates

Eges: Hard Builed -~ Prepared from eggs. fresh. large shell. 1.S. Grade A -- Large. Uniform in size. clean. sound
shell. free from forcign odurs or Nuvors, Pucked in standurd commercial shipping containers with good used packing
muterials.

American Cheese: Pasteurized, Processed Cheese -- Processed cheese is a melted pastcurized blend of cheese and
cmulsifiers with or without addec optional ingredicnts. Product must be USDA inspected processed cheese from a
tISDA approved plant. Product must confurm 1o Stundards of Identity. Code of Federa! Regulations, Title 21 (Foud
and Drug Administration} Part 19.750.

Maturyl Cheddar | 1.8, G-ade A. aged 3+6 months. Not morc than 39 pereent maisture, Not less than 50
percent milk fat on the solid bas s, Product must conform to Standards of Identity. Code of Federal Regulations.
Titie 21 (Food und Drug Adminisiration) Purt 19.500.

Peenut Butter: Smooth or chunky. 1.S. Grade A (Skippy brand or cqual). Peanut butter should have color that is
medium brown to brown color toesl. Peanut buticr should be firmly sel. smooth, pliable. and have good
dahili ability ing and stubling ingredicnts may be added not in excess of 10 percent of the weight

spre: y. S
of the finished product, Product rust conform 1o the Standard of Identity. Code of Federal Regulations. Title 21
{FFond and Drug Administration) Part 46,1,
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Nuts and Sceds: Peanuts, soy nuts, tree nuts such as walnuts and seeds that are nutritionally comparable to meat or
other meat alternates. Nuts such as acorns. and are not aceeptable due to their extremcly low
protein and iron values,

2. Pouitry items

Fried Chicken: 2 ounces (edible) cooked meat equals one serving. Cooked. frozen U.S. Grade A (Holly Farms or
cquals). the batter/breading shall consist of a [Tour type base with other ingredients as nceded to produce a desirable
texture, flavor, and color. The finished product should be uniformly covercd with batter and breading and have a
uniform brown color, Iree from burnt arcas. Product must conform to Standards of Identity, Code of Federal
Regulations. Title 9, Chapter 111 (Animal and Plant Health Inspection Service) Part 381.166. Product shall be
processed in its catircty in a plant operating under USDA's Animal and Plant Health inspection Service (Meal and
Poultry Inspection) and Agricultural Markcting Service (Poultry Grading Programs).

Chicken Roll: Empire pouliry brand or cqual. Form -- fully cooked. Recommended points for specifications:
Processing -~ chicken rolls purchascd fresh or frozen should be processed in their entircty in a plant operating under
USDA's Animal and Plant Health Inspection Service {(Meat and Poultry inspection) and Agricultural Markcting
Service (Poultry Grading Programs). Product must conform to Standards of Identity, Code ol Federal Regutations.
Title 9. Chapter i1l {Animal and Plant icalth Inspection Service) Part 381.159.

Turkey Roil: | 172 ounces cquals | ounce cooked lean meat. (Specilication hased on USDA purchased turkey rolls
donated to schools or equal quantity). Form -- fully cooked. Grade -- precess from U.S. Grade H or beter 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 Poullry inspection) and Agricultural Marketing
Scrvice (Poultry Grading Programs). Product must conform to Standards of [dentity. Code of Federal Regulations.
Title 9. Chapter 11t (Animal and Plant Health Inspection Service) Part 381,159,

Turkey 1{am: 1.4 ounces cquals | ounce cooked fean meat.  Speeitications based on USDA. SIS Standard as
published in Vol. 44, No. 177, August 31, 1979. Product must conform to Standards of Identity. Cade of Federal
Regulations. Title 9. Chapter (il (Animal and Plant Health Inspection Service) Pan 381.17. Subpart P.

3. Meat items

Corned Beef: | pound cquals .42 pounds cooked lean meat. {Shur-Tenda brand or equal) {restzurant quality). Fully
cooked. prepared from 1USDA Grade good or better. Processing - product must he processed in its enlirely in a plant
operating under USDA's Animal and Plant Health Inspection Service (Mcat and Poullry Inspection), Product must
conform to Standards of Identity, Code of Federal Regulations, Title 9. Chapter 11t (Animal and Plant llealth
Inspection Service) Part 319. 100,

Roast Beef: Shur-Tenda brand or equal -- restaurant quality. Fully cooked. prepired lrom USDA Grade pood or
better. Processing -- product must be processed in its entirety in a plant operating under USDA's Animal and Plant
tcalth Inspection Service (Meat and Poultry Inspection). Product must conlom to Standards of [dentity. Code of
Federal Regutations. Title 9. Chapter 1H (Animal and Plant Health inspection Service) Part 319,81,

Becf. Bologna: Oscar Mayer brand or cqual. Bologna is 4 smoked fully cooked sausage. The meal components
consist of beef very fincly comminuted and stutfed in artificisl or natwral casings. The inlerior oul surluce is smooth,
finc-textured. Tight pink in background color. and fincly motlled with cvenly distributed light to dark red flecks.
Product must be processed in a plant operating under USDA's Mcat Inspection Scrvice.  Product must conform ta
Standards of Identity. Code of Federal Regulations. Title 9. Chapler HI (Animat and Plant 1lcalth Inspection
Scrvice) Part 319.180.

Cooked Beel Salami: ilebrew National brand or cqual. Cooked bec salami is a smoked tully cooked sausage. The

meat P consist of mod ly cu.xrsc -cut beet and tinely comminuted beet with finely comminuted beet’
heart meat included in some includes garlic and peppercorns. Sulami is stulled in anificial
casings and measures from 3.5 10 4.5 inches in dmmclcr The interior cut surface is maderately coarse in texture and
light to dark reddish-brown in color. Product must be processed in @ plant aperating under USDA's Meat

Inspection Scrvice. Product must conform to Standards of Identity. Code of Federal Regutations. Title 9. Chapier 111
{Animal and Plant Health taspection Service), Part 319.180.

Bailed Ham. Cured. Boneless: 1.2 vunces unhcated meal cquals | ounce lean meat. Thurmann's brand or equal.
Sclection No. 1 or Seiection No. 2. The skinless, completely bonciess. cured and smoked. fuly coaked hum, must be
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prepared (rom the regular short shank ham. The cured pork must be derived Jrom sound. weli-trimmed wholesale
murkel and fabricated culs, Product must be processed in a plant operating under USDA's Meat Inspection
Service.Product must conform o Standards of Identity, Code of Federal Regulations. Titte 9. Chapter 11 {(Animal
and Plant Health Inspection Service) Part 319.104.

4. Fish ltems

Tunu Fish: Fancy or solid. The can usually contuin 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/ar chopped vegetabies such as celery and onions. Vegetable oil or mayonnaise may be used as a
moistening agent to "bind” the salad. Mayonnaise or Salud 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: Al milk products used must meet Federal, State and Local requirements for 1luid milk.
Butter: U.S.D.A. Grade A or better. Salted or Unsalted.

Marearine, Fortilied: Product must conform to Standards of [dentity, Code of Federal Regulations. Title (Food and
Prug Administration) Part 45.1.
Yuguri: Plain. sweetened or flavored. Yogur must not contain marc than 23 g of tatal sugar per 6 ounces.

lelly, Fruit portion packs minimum 1/2 ounce -- Kraft brand ar equal. Products must conform to Standards of
Tdentity. Code of Federal Regulativns, Title 21 (Food and Drug Administration) Part 29.2.

Mavonnaise: Portion packs 173 ounce or more. Krafl brand or equal. Product must conform to Standards of 1dentity.
Code of Federa! Regulations, Title 21 (Food and Drug Administration) Part 25.1.
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paul Whitcomb.
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Simply Roated, in
Whalesome Foodas and
Famiby Vabues

Uplifring That is what a meal should be. Cood for the
body and mind. while nurturing to the spirit. At Whitsons.
we understand this invisible, yet very real connection and
how & mea! should mean so much more than food on a
plate. especially given the climate of the world today.

Since my parents started the business in 1979. two things
clearly stand out as consistent throughout the years: food
and family. Qur direction has always centered on family
values and providing freshly prepared. wholesome meals
10 our customers.

Qur story is deeply rooted in food and family. Qur
foundation is set on strong family vaiues. 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. | have confidence that our teams will continue
to remain at the forefront of these changes. honoring our
Simply Reoted® commitment to wholesome food and
family values along the way.

By partnering with ciients 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.
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David DeScenza.
Senior Vice Pr_t_asxdent

PROPQSAL TQ SERVE THE CITY OF WILMINGTON COMMUNITY

Fram Sur Table to Yours

Great-tasting, nutritious meals begin with the best ingredients.
At Whitsons, we understand that every detatl matters, from
using wholesome ingredients and chef-inspired. 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

¥ Customized menus made fresh from wholesome. natural
ingredients.

] Safely preparing meals in a secure environment through
enhanced training and practices.

& Consistently high quality food and service. featuring
delicious meais presanted attractively.

] FDA. USDA & HACCP-controlled preparation and packaging
environment.

o Efficient. expedient and timely delivery to City of

Wilmington's sites.



It Oll Started Over 40 Years Ogo

Because of Family

T Wity
WHERE IT ALL BEGAN...
It all began in 1979 when Elmer and Gina Whitcomb purchased a pair of restaurants
in Garden City. New York. At the age of 52. EImer gave up a successful career as a
mechanical engineer. cashed in all 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 YEARS...
Over the years. Whitsons has grown from those smail 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 ieaders 3
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 !sland. New York, Whitsons Culinary Group is among the
region’s largest and most innovative food service companies. In partnership with
CenNx360. we are a family operated. NMSDC-certified minority-owned company. Our
diverse ieadership team provides business guidance and resources that enable us
to offer innovative products and services and build an inclusive cuiture, benefiting
our customers and team members in the communities that we serve. Our mission of
Enhancing Life One Meal at a Time™ means so much more than simply food:; it's also
about fostering a sense of family values in everything that we do.
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Sur Simply Rooteds Philosophy

Qur Simply Rooted® philosophy of wholesome food and family values represents our commitment
to helping people to live healthier lives by moving food in @ 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

SIMPLY ROOTED® IN FOOD

Wholesome foed 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 weil. 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 ciean. natural

e ingredients and when possible, locally sourced products.

When it camea to out food ingtedlents, Cess s move. Whitsans offers simple
ingtedients you can undetstend, and nutsrition you can count on.

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 8 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
8e 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

Sur phifosophy setues as the foundation your clients’ whobe well being.

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

CONFIDENTIAL TREATMENT REQUESTED BY WHITSONS

PROPQOSAL FOR THE CITY OF WILMINCTON
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privately held
company with
family ownership

regionally-based
company

customized
high quality,
nutritionally-
focused menus

FDA and USDA
production
facilities

culinary research
and development
staff

HACCP-monitored
environment

temperature-
controlled vehicles

excellent
corporate support

stringent
sanitation and
safety practices

state-of-the-art
technology

Reguired Documentation

On the following pages. please find the required submittals.
including:

Completed bid forms.
Proposal Form - Pricing Sheet
Addendum 1

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 Wiimington CACFP meals will be delivered to One
{1) 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.

Q
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CONFIDENTIAL TREATMENT REQUESTED BY WHITSONS

PROPOSAL FOR THE CITY OF WILMINGTON

INSTRUCTIONS TO BIDDERS

e Bids on City Contract 24019PR -~ CHILD AND ADULT CARE FOOD PROGRAM &
S

UMMER 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=NYb7nhGTIF3ivpMeTH4XcAOFxBgkDi.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™ Fioor,
Louis L. Redding City/County Building, 800 French Street, Wilmington, Delaware.

3N 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 City of
Wilmington in the amount of not less than 10 percent of the amount of the base bid, plus all additive

oalternatives, with Corporate Surety authorized to do business in the State of Delaware.

6. The Bid Bond must be accompanied by a cerification 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 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.

©

1B-1



11. Any person doing business or seeking to do business with the City shall abide by the following Global

Suliivan Principles:

A

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

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
unacceptabte worker treatment such as the exploitation of children, physical punishment, female
abuse, involuntary servitude, or other forms of abuse.

Respect employee's voluntary freedom of associalion.

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 hurman 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.

IB-2
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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 {o
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 depariment the
best interest of the City will be promoted thereby.

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

Cancellation of Award. The City reserves the right to cancel the award of any contract at any
time before the execution of said contract by ali 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 baoks, 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 # 24019PR
Civy oF WILMINGTON (COW)

CHILD AND ADULT CARE FOOD PROGRAM & SUMMER FOOD SERVICE PROGRAM & ,
PROPOSAL FORM
Date:__10/3/2023
Attached hereto is a bid bond in the amoun: of_See Attached Bid Bond for Amount dollars and
cents.

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
I Type Quantity Dzys Price
| Fp d
sacrr | oinner | n200 | 1s1 | e ;L:”J;g:':f;:“""" meals | 5350 $802,200.00
[Tcacsp Vendor must deliver healthy meals
ARG Snack 1,200 B | ihaumestusonspecs; $1.08 $240,660.00
Vendor must deliver healthy meals
F! kfast 8 & 3 ,840.
SFSP Breakfas 50 8 that meet USDA specs. §2.30 $93,840.00 ’
SEsp Lunch 1350 5 Vendor must deliver healthy meals $4.20 $252,000.00
’ that meet USDA specs. o
Vendor must deliver healthy meals
P [o]] . .
SES) e 220 S8 that meet USDA specs. 20 SB0880/00
1,469,340
GRAND TOTAL S

*Please see Schedules for details an specific breakdowns of serving sizes and sites for delivery.

Locaticn of Bidders' Preparation Facility; Philadelphia Culinary Center

200 Pattison Ave., Philadelphia, PA 19148

FIRM (Corparation, Partnership, Individual): Whitsons Food Service (Bronx), LLC.

PaulWhitcomb

PER (Name, typed or printed):

TITLE: President & CEO
CRlLLRY 1800Motor Pkwy, IslandiaNY 11749
FAX: 631-424-2745
FEDERAL TAX ID: 11-3642653
PHONE: 631-424-270D
EMAIL; whitsombp@whitsons.com
Bidders acknowledges receipt of addendum number_1 3

CONSENT OF SURETY
DATE: September 21. 2023

TO: City of Wilmington

800 French Street

Wilmington, DE 19801

Gentlemen:

We, the Fidelity and Deposit Company of Maryland

1288 Zurich Way. 5th Floor. Schaumburg. L 63196-1056
(Surety Company's Address)

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

Whitsons Food Service (Bronx). LLC

(Contractor)

1800 Motor Parkway, Islandia, NY 11748

(Address)
is awarded Contract _ 24018PR . We will write the required Performance and/or Labor and Materials

8ond required by Paragraph 6 of the !nstructions to Bidders
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BASIC SPECIFICATIONS FOR: THE CITY OF WILMINGTON, DEPARTMENT OF PARKS AND RECREATION
CHILD AND ADULT CARE FOOD PROGRAM & SUMMER FOOD SERVICE PROGRAM

QUANTITIES:
8id 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 48  days.*
*Please 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 untii 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 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 DDOE.

FOOD REQUIREMENTS

Meais must comply with minimum meal pattern requirements established by the USDA, located in schedule B of this document. The
menu, prepared by the spansor 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 additiona! information concerning this proposal:
Mr. Phil Ceresini, CPPB
Purchasing Agent
City of Wilmington, Department of Finante
800 French Street
peeresini@wilmingtonde.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
ardering 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 necessary, as determined by the Sponsor, at no additional
charge.

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 Jength 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 cailed into contractor by 12:00 PM daily.

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 fuifill the
contract.

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

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.

. 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.

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

CERTIFICATE OF INDEPENDENT PRICE DETERMINATION

organization, that in connection with this procurement:

e 1. Bysubmission of this offer, the offeror certifies and in the case of a joint offer, each party thereto certifies as to its own

q

a. The prices in this offer have been arrived at indep 1tly, without cc Itation, ¢ ication, or agreement,
for the purpose of restricting competition, as to any matter relating to such prices with any other offeror 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 offeror and wili not knowingly be disclosed by the offeror 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 offeror or to any competitor;

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

INSTRUCTION TO BIDDERS
1. Definitions, as used herein:
3. The term “Bid” means the bidder’s offer.

b. The term “bidder” means a food service management company submitting 3 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.
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e. Theterm "invitation to bid” hereafter referred to as IF8, 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 conditiors of the IFB,

f.  The term “Sponsor” mears the Service Institution which contracts with the Department of £ducation to operate O

and manage the Child and Adult Care Food Program & the Summer Food Service Program.

g. Theterm “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 (meal milk may be unitized with other components or be delivered in bulk). The State Agency may
approve exceptlons to the unitized meal such as separate hot and cold packs and/or Family Style Meal Service.

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

Explanation to Bidders: Questions about the IFB 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.

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, zll such bids shall be rejected.

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 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.

Evaluation of Bidders/Award of Contract:

a. The contract will be awarced to that responsive and responsible bidder whose bid conforms to the IF8 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 alf bids and to waive informalities and minor irregularities in bids
received.

¢ 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 right to accept any bid within 30 days from the date of bid opening.
Late Bids, Madification 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.
SCOPE OF SERVICES

United States Department of Agricuiture 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.

Contractor agrees to deliver unitized meals inclusive of milk and/or juice to lacations 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.

All meals furnished must meet or exceed USDA requirements set out in Schedule B, attached hereto and made 2 part
hereof.

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

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 kids 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 mitk and/or juice, if part of unitized meal), packaging, transportation and all other
related costs (e.g. condiments, utensils, etc.}.

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. Sponser
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 sit2 serving meats provided by the contractor.

Meal Orders: Spansors will order meals on Wednesday of the week preceding the week of delivery; orders wiil 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 fess
if mutually agreed upon between the parties to this contract.

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.

Noncompliance

The spansor 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 cantract. 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 1o 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 by the administefing 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
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.
it. Cold Meal Unit (or Unnecessary to Heat) ~ Container and overlay to be plastic or paper and non-toxic.

iil. Sandwich is to be individually wrapped in addition 1o the overfay on the container.
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11. Delivery

iv. Cartons — Each carton to be labeled. Label to include:
1. Processor’s name and address (plant}
2. ltem 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 ol condiments that are necessary for the meals on
Schedule C.

vi. individual containers shall be delivered in cartons constructed to prevent darmage 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. Al 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 meal shall be unitized in a container before defivery to a site. Container and
overiay shall be plastic, paper, non-toxic metallic, or biodegradable material. Milk may be enclosed in the
unitized container,

x. Al 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 pertions of the meal. Container and overlay
should be an air-tight closure and shall be aluminized or non-toxic metallic or biodegradable
nonflammable material. Milk may be enclosed in the cold portion container.

xi. Containers shall be sufficient strength to prevent ctushing 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 compenent and
separated by classroom to facility smooth food service operations. Containers should be labeled with the
room name and quantity.

Meals are to be delivered daily, unloaded, and placed in the designated location by the contractars’ personnel at
each site and serving time listed on Schedules A and €.

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

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 £ and make changes in the approved level for the maximum number of meals which
may be served under the program at each center. The sponsar shall notify cantractor by providing an amendment
10 Schedules A and £ 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.

The delivery of more than one meal type per day at any site shall be made separately within one hour of the

beginning of meal service for lunch and within one-half hour of the beginning of meal service for breakfast or

supplement and in accordance with the serving time schedule {Schedules A and E). Where holding facilities have
6
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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 defiver meals separately or sponsor to
utilize meals delivered separately, each situation is to be resoived by mutual agreement of contractor, sponsor and
state agency.

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.

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

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 135°F but shall not exceed 160°F at the
scheduled time of meal service.

The vehicle or carton utilized to deliver hot meals shall have the capability of keeping the product above 135°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.
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Food Specifications

All meals must meet the foed specifications and quality standards as incorporated in the menu cycle (Schedule D).

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 deterioraticn on
delivery.

Miik 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.” Mitk defivered hereunder shall conform to these specifications.

GENERAL CONDITIONS

Supervision and inspection of Facility

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

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
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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.

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 fevels 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.

Recordkeeping

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 ircluded when the number of reimbursable meals is determined. invoices shall be
accepted by the sponsor cnly if signed by sponsor’s designee at the site.

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.

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 spensor’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.

Sponsor shall notify contractor within 24 hours of notification of disallowed meals. Sponsor must put notification
in writing by end of busin2ss Tuesday for preceding week. This requirement is in no way to be construed so as to
impair the independent duzy of the state agency to disallow any portion of a ¢laim for reimbursement.

Method of Payment

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 uniess the required delivery
receipts have been signed by the site representative of the sponsor.

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 aumber of meals delivered by the contractor and the number of meals served by the
sponsor that are eligible for reimbursement.

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

Bid 8onds: The bid bond surety 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.

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

Insurance

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

Liability coverage for bodily injury, property damage and products fiability, including bodily injury and property

damage caused by automobiles, with limit of $500,000 for injury or death of any one person and $1,500,000 for
injury or death of two or more persons in any one accident, $100,000 property damage and $200,000 products

liability for any single occurrence.

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

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 weil 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 be charged to contractor.

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

Avallability of Funds
The sponsor reserves the right to cancel this contract if the federal funding to support the CACFP or SFSP is withdrawn. itis
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.

Emergencies

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) prectuding
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.

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.

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

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 ©

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 shail 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.
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The sponsor may, by written notice to the contractor, terminate the right of the contractor to proceed under this
contract, if it is found by the sponsor that gratuities in the form of entertainment, gifts, or otherwise were cffered

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 or amending of the contract; provided that the ;)
existence of the facts upon which the sponsor makes such findings shall be in issue and may be reviewed in any
competent court.

In the event this contract is terminated as praovided 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 penaity 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.

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.

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. If contractis
terminated in this manner, sponsor shall be released fram liability for food ordered by contractor but shall remain
liable for food prepared for delivery by contractor before notice is given. In contracts over $100,000 this contract
is further made contingent upon delivery by contractor ta 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.

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.

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 meal type on any day without sufficient justification.

ii. Ten percent (10%) of a sponsor’s sites under this contract, over a one-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. Meals are not in compliance with Section B.
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 cance! fuading if sponsor and/or contractor fail to abide by
regulations or this program. ,
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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,

e without the advance written consent of the sponsor, this contract or any interest herein

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

¢.  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 cantractor.

10. Genera! 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 an 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 (b}{1}
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 faborer or mechanic, including watchmen and guards, employed in violation of the clause
set forth in paragraph (b){1) 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}{1) 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}
shail 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 subcantractor 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){1) through
{4) of this section and also a clause requiring the subcantractors to include these clauses in any lower tier subcontracts. The prime
contractor shall be r ible for compli by any sub actor or lower tier subcontractor with the clauses set forth in
paragraphs (b)(1) through {4) of this section. Clean Air Act {42 U.5.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.5.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 Environmental Protection Agency Regional Office, the Federa!

awarding agency, or the USDA.

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

o‘ederal Water Pollution Control Act



1. The contractor agrees to comply with all zpplicable 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 apprapriate Environmental Protection Agency Regional Office, the Federat
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.5.C.6201)

Debarment and Suspension (Executive Crders 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 OMB 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 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, suspended, or voluntarily excluded) from doing business with Federal grantees, or
Develop a certification form; ar
¢. 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 emp oyee of 2 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 nan- Federal award.

Equal Employment Opportunity:

During the performance of this contract, th2 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 nationai 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 provis on 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 disclasure 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 contractar 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 fabor 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.

(S) The contractor will comply with ail 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 ail 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,

ulations, 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, 1965, 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 subcantract 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 3 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 entar 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 werk: 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 wil! 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 1o 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 1i, 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 ali of the following actions: Cancel, terminate, or
suspend in whole or in part this grant {contract, loan, (nsurance, guarantee); refrain from extending any further assistance to the
applicant under the program with respect to which the failure or refund occurrad 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 ail other applicable requirements of Section 6002 of the Solid Waste Dispasal Act.

Civil 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 50} 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 arigin, 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 tha Program applicant received Federal financiat
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

Ioans of Federal funds, reimbursable exp sres, grant, or d ion of Federal property and interest in property, the detail of

eederal personnel, the sale and lease of, and the permission to use Federal property or interest in such property o the furnishing of
s

ervices without consideration or at a nominal consideration, or at a consideration that is reduced for the purpose of assisting the
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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 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
10 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

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
1dentity and sexual orientation), disability, age, or reprisal or retaliation for prior civil rights activity.

Program information may be made available in Janguages 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 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) 877-8339.

To file a program discrimination complaint, a Complainant should complete 2 Form AD-3027, USDA Program
Discrimination Complaint Form 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 number, 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 Avenue, SW

Washington, D.C. 20250-9410; or

fax:

(833) 256-1665 or (202) 690-7442; or

email:

Program.Intake@usda.gov

eI‘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 FOOD PROGRAM
Site Name Address itviState Zip Code Contact Person
Ark Leaming Center 534 Vapdever Avenue Wilmil DE 19802 | Alicia Clark
Bayard School After School Program 200 South DuPont Street Wilmington, DE 19805 | Bruce Dave
Learning Laboratory 2200 Baynard Boulevard | Wilmington, DE 19802 | Erina Chioma
Little Leaders in Training Academy 1621 North Heald Street Wilmington, DE 19802 | Sheila Boney
Neighborhood House /Extended Hours Proaram 1218 "B" Street Wilmi DE 19801 | Cynthia Williams
Qur Children's Learning Center, LLC 302 North Orange Street Wilmington, DE 19801 | Evelyn Hicks
Police Athlgtic League of Wilmington 3707 North Maurket Strect ilmi DE 02_{ Alvce Derr
Salvation Army Leaming Center 400 Nonth Qrange Strect Wilmington, DE 19801 | Lee Robinson
Scout Reach After Care (@ Stubbs 1100 North Pinc Street Wilmineton, DE 19801 | Gercheile r:‘ox
Shabac Enrichment 302 West Matson Ryn Parkway | Wilmi DE 19802 | Pastor Davis
Shonlidge Academy 100 West 18™ Street Wil DE 19802 | Desirge Faison
The Salvation Army Wilminaton/Citadel 401 Shiplev Street Wil DE 19801 clicia Florg
Tiny Tucks Leamine Center 3400 North Market Street Wilmington. DE 19802 Mama_xc( Minatee
Uiima/Mother African Union Church/Afterschool 812 North Franklin Strect Wilmi DL 19806 | Patricia Butler
Urban Promise - Camp Hope 455 Townsend Street Wilmington, DE 19301 | Joel Orr
Urban Promise — Freedom 2412 Thatcher Street Wilmington, DE 19802 | Kristin Walker
Urban Promise - Saint Josephs: Victory 1012 French Street Wilmi DE 19801 _{ Bethany Wolstepholme
Urban Promise After School Program 2401 Thatcher Street Wilmington. DE . 19802 | Nichelle Holland
Urban Promise/Camp Amen 1401 "A" Strect Wilmi DE 19801 | Joel O
Urban Promise/Camp Haomony/Union Baptist Church 26$6Ng;ar}llc§'§(rcc( S \V‘gll i gé :Zgof JDac:uc'l’;n:l \Allolfh
Urban Promise/Camp Truth 719 Nont ipley Street ilmington. cborah Holcombe |
Urban Promise/Haven'Westminster Church 1502 West | 3th Street Wilmington, DE 19806 | Vanessa Church
igl 7110 North Lincoln Strect Wilmi DE 19803, _| Antwain Flowers
William Hicks Anderson Community Center 501 North Monroe Strect Wilmington, DE 1980} | Estella Moody

s that are required to be ser

of the food comp

o Note: All serving slzes are minl.
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USDA

S o stotes Dapartment of Agricultura { 9
Schedule B: 3

Old and New Infant Meal
=T [ e TR | DS R o NP

0-3months  4-7 menths 8-11 months 0-5 months 6-11 months
Breakfast 4-6floz 4-8floz 6-8 floz breastmitkor  4-6floz 6-8 fl oz breastmilk or 0By ° Y& ¢ )
breastmitk  breastmilk or  formula breastmilk  formula gﬁ‘ ?E Eg 3 E& 5—‘; §§' 2 g 3 5 E 5 |3
or formula  formula or formula ) E 2 fz 55 Lo ® é ® 11 z
: iig £F ¢ 58 igERe g 2
2-4 tbsp infant cereal 0-4 thsp Infant cereal, % gk fg g kR §ILE 8 2
0-3 tbsp infant meat, fish, poultry, whole 3 2 5 Tigs gé g [ i g >
cereal 1-4 thsp vegetable, eggs, cooked dry beans g E 7 %\, 3 x #5 e 3 ﬁ, H d
fruit or both or peas; or 0-2 0z cheese; ) w = i =,
or 0-4 oz (volume) R *rgs sz 3t £
cottage cheese; or 0-8 oz ‘gg %E g §§ E 29 E gg H g %g % E g -
yogurt;ora gk e 4 =39p is £ 5 e
comblnation® gnﬁgg 5538 E%‘gsﬂg gsggg 2
: P B3| IETE | =gl oz | Mg g
0-2 thsp vegetable; frult 3 N £ N ': 5 3
‘or both® ; -
& A d i g H 2R-3d% rgy gy @
lunchor 4-6% oz 4-8 fl oz 6-8 fl oz breastmilk or  4-6floz 6-8 fl oz breastmilk or 7 2 i § g H tE 2 c 44 E £ { <
Supper breastmilk  breastmilk or  formula breastmilk  formula : Ford & Ebg S‘i. g’ 25 32. 94y m
orformula  formula or formula. i Eéo £ odofz 3 g 7 EE TER e
2-4 tbsp infant cereal; ‘0-4 thsp infant cereal, , ° £l 4 gﬁ» g i E P53 E2 é E ¢ §‘ g o
0-3tbspinfant and/or 1-4 thsp meat, ‘meat, flsh, poultry, whole g ’E 2 3 E &z R 3 g rs o
cereal fish, poultry, egg yolk, egg, cooked dry beans or s O ! £ 3': S § " <
cooked dry beans or peés; or0-2 og'chfe"ese; ar
0-3thsp peas; or -2 oz cheese; 04 oz {volume} cottage £ g £ E E’g E 5'5 g g ] E =i 5‘ gi g 4 g’ Eg %’5 gy
vegetable, or 1-4 oz {volume) cheese;or 0-8 oz yogurt; 847 g L 3 @ 3 53 b -
< g 4 E 2 g g CRIGE x
fruit or both cottage cheese; or 1-4 or a comblnation® : E g E‘ § E é F E & g § 8 g ﬁ' 55 ¢ g
oz (weight) cheese i3 ? 5{_ 2 o 2 é ¥ E z Iy $ 3 § 8 2 % 5 Z
food or cheese spread; 0-2 thsp vegetable, fruit § § & E B3 s '8 i § g E §‘ % 3 !<>
or a combination or both* 2 N A S [ ER
- 2OBER I2RES 4 £ R 2Lz
1-4 tbsp vegetable, E g g % SEé’g gf Eg E ESE § E;B EE;
frult or both e By | Bp it £ 99 Bigd | fizst
Snack 4-6floz 4-6floz 2-4 fl oz breastmllk, 4:6floz .2-4 filoz breastmilk or 2 g ? 4 A% g g g 5 B < < i E g : 2 E Lo
breastmilk  breastmlilk or  formula, or fruit juice breastmilk  formula §'§ 9 E E a Z’ g =2 S E ﬁ § Elf 5 Bg g E
or formuta  formula orformula i vy 12 it F £ gl g 2 3 2 H E g E E
0-% bread slice or 0-% bread:slice; or 02 ST & g T & £ 75
0-2 crackers ‘crackers; or O-4.tbsp

Infant céredl or
ready-to-eat cereal*

02 tbs;ivegetabll-i?,-’frl;lf
‘or both* ¥

*Required when Infant Is developmentally ready. 21
All serving sizes are mini: quantities of the food that are required to be served
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Ark Summer Camp 534 Vandever Ave Wilm / 19802 M-F
Ark Summer Camp South 601 S. Heald Street Wilm / 19801 M-F
Be Ready Jesus Is Coming Church 1411 W. 4th St. Wilm / 19805 M-F
Beacon of Hope 4001 N. Market St. Wilm / 19802 M-F
Bethal Villa 506 E 5th St., Wilm / 19801 M-F
Brown Pool 401 E. 7th Street Wilm / 19801 M, T,W,F.S
Brown Chihocki 7th and Duncan St. Wilm / 19805 M-F
Choir School of Delaware Grace UM Church 900 Washington St Wilm / 19801 M-F
C.0.W. Camp Bames 37171 Camp Bames Rd Frankford / 19945 F-5-8-M
Darul-Amaanah Academy 408 E. 8th St. ~_Wilm /18801 M-F
Eden Pool 900 New Castle Ave Wiim / 19801 M,TW,Th,S
Elbert Palmer Park Evenings 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 TW,ThF.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 Acquatic Center 2314 N. Locust Street Wilm / 19802 M, TW,F.S
Judy Johnson 3rd & Dupont St. Wilm / 19805 M-F
Kingswood Community Center 2300 Bowers St. Wilm / 19802 M-F
Koscuiszko Broom & Maple St. Wilm / 19805 M-F
Michael's Triangle Park 1116 Maryland Avenue Wilm / 19805 M-F
Neighborhood House Inc. / Southbridge 1218 B St. Wilm /19801 M-F
New Vision Ministries 100 W 24th Street Wilm/ 19802 M-F
Nolan Leaming Academy 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

)

SCHEDULE C

SNACK

MONDAY TUESDAY WEDNERDAY THURSDAY
1
2 1 Crional SnackerSerin
Honey Wheat Cracke s Cheese
RS-String Cheeze Piza Cracken String
Grahant Cnnamon (CheEse
S 7 8 9
Granams Hooey Honey Wheat rackers 8 | Galdfah PretictSoing Gokdfish Cracers Godfish Crackers Colons
fducationt Snacks Goldfeh Crxches: Colors- | Oheese heddanString Cheoe Haney Whest Crackers
String Orcene. Grshans Groamon Sunfiower Seedz RE-String Oreese
12 14 15 16
Ehocsonsl Snxcta-String | Goldfiah Precch Sunflowes Seeds Goldfich Crachen Colorse
(== Honcy Whest Crackers | Goldfish Crackesz Solhg Chese
Grahams Honey RF-Sun Buttee Cheddor-Saring Oreese Goldfah Preces
18 21 22 23
Goldfizh Crocker: Cotors | Gokdfah Crackers Educational Snack Strng | Honey Wheat Crochers RF | Goldfinh Protels-Sring
Honey Wheat Cracken Cheddas stiingCheeic Ches Goldfish Cradkers Catory: | Chese
RF-Suring Cheese Educbonal Shscks Graharms Honey Stng Oecse Sunflower Seed:
26 28 29 30
Golefish retrct: Grahoms Koney Goldhah Cracken Colon | Sunflower Secds Goddfeh Crackers
Yogun Gotefah ing Honey Wheat Cragtzn RF | OveddarString Cheeze
Creese Oheese String Cheese

Page 23
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Police Athletic League & Aftercare

Rose Hill Park / Holloway Terrace

Spirit Life Summer Enrichment Camp

Praying Ground Community Church

Urban Promise - Camp Promise (Haven)

Victorious Faith Christian Worship Center

William Hicks Anderson Community Center

Z & Z Early Learning Center (Xavier
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Schedule C

o

Blueberry Muffin, Fresh Fruit, 1 %

Whole Grain Berry Cheerios Cereal,

Day 1 Milk Fresh Fruit, 1 % Milk
Whole Grain Cheerios, String Plain Bagel, Cream Cheese Packet,
Day 2 Cheese, Fresh Fruit, 1 % Milk : Fresh Fruit, 1 % Milk
Blueberry Chex Cereal, Fresh Whole Grain Berry Cheerios, Fresh
Day 3 Fruit, 1 % Milk Fruit, 1 % Milk
Whole Grain Cinnamon Chex
Waffle, Syrup Packet, Fresh Fruit, Cereal, Animal Crackers, Fresh
Day 4 1% Milk Fruit, 1 % Miik
Yogurt, Granala, Fresh Fruit, 1 % French Toast Muffin, Fresh Fruit, 1
Day 5 Milk e % Milk
Blueberry Bagel, Cream Cheese Corn Chex Cereal, Animal Crackers,
Day B Packet, Fresh Fruit, 1 % Milk . Fresh Fruit, 1 % Milk
Strawberry Pancake Bowl, Fresh Whole Grain French Toast Sticks,
Day 7 Fruit, 1 % Milk Syrup Packet, Fresh Fruit, 1 % Milk
Zee Zee Berry Apple Crisp Bar, Whole Grain Rice Crisp Cersal,
Day 8 Fresh Fruit, 1 % Milk Fresh Fruit, 1 % Milk
Lemon Muffin, Fresh Fruit, 1 % Whole Grain Cheerios, String
Day 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 % Biueberry Muffin, Fresh Fruit, 1 %
1 Milk Milk
Whole Grain Corn Chex Cereal, |
Day String Cheese, Fresh Fruit, 1 % Apple Pancake Bowl, Fresh Fruit, 1
12 o — Mitk % Milk
Day Cinnamon Crumble, Fresh Fruit, 1 Blueberry Bagel, Creaam Cheese
13 Y% Milk Packet, Fresh Fruit, 1 % Milk
Cinnamon Grahams Crackers,
Day String Cheese, Fresh Fruit, 1 % Waffle, Syrup Packet, Fresh Frult, 1
14 Milk 1 % Milk
Day Banana Muffin, Fresh Fruit, 1 % { Yogurt, Granola, Fresh Fruit, 1 %
15 N Milk | Milk

Day 1

Schedule C

1. Chicken Caesar Wrap, Caesar
Dressing Packet, Baby Carrots,
Ranch Dressing Packat, Fresh
Fruit, 1% Miik or

2. Chicken Salad, WG Bun, Cole
Slaw, Fresh Fruit, 1% Milk

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

Day 2

1. Egg Saiad, WG Bun, Baby
Carrots, Ranch Dressing Packet,
Fresh Fruit, 1% Milk or

2, Tuna Salad, WG Bun, Cole
Slaw, Fresh Fruit, 1% Milk

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

Day 3

1. BBQ Chicken Wrap, Ranch
Dressing Packet, BBQ Sauce
Packet, Baby Carrots, Fresh
Fruit, 1% Milk or

2. Mighty Meaty Deli Sandwich
wiTurkey, Salami, Turkey Ham,
and Mozzarella, Mayonnaise
Packet, Baby Carrots, Fresh
Frult, 1% Milk

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

Day 4

1. Turkey Cobb Satad, WG Roll,
Fresh Fruit, 1% Miik or

2. Sun butter Jelly Kit, String
Cheese, Fresh Celery Sticks,
Ranch Dressing Packet, Frash
Fruit, 1% Milk

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

Day 5

1. Aslan Chicken WG Wrap -
Diced Chix, Lett, Shred
Cabbage, Shred Carrots,
Sesame Dressing Packet, Fresh
Fruit, 1% Milk or

2. Classic Turkey & Cheese
Sandwich, Mayonnaise Packst,
Seasoned Blanched Broccoll
Fiorets, Fresh Fruit, 1% Milk

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




Day 6

1. Plzza Lunchable WG
Flatbread, Sauce,Mozz Cheese,
Y. Pepperoni, Zucchini, Ranch
Dressing Packet, Fresh Fruit, 1%
Milk or

2, Honey Mustard Chicken
Wrap, Honey Mustard Dressing
Packet, Baby Carrots, Ranch

Milk

Dressing Packet, Fresh Fruit, 1% |
|

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

Day 7

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

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

Day 8

1. Chicken Salad, WG Bun,
Cucumber Salad, Fresh Fruit, 1
% Milk or

2. Taco dippers Chef Kit,
Broccoli Florets, Grape
Tomatoes, Blue Cheese Packet,
Fresh Fruit, 1% Milk___

Day 8

WG Lasagna, Caullflower, Fresh Fruit,
1% Miik

1. Turkey Ranch Wrap, Ranch
Dressing Packet, Baby Carrots
Fresh Fruit, 1 % Milk or
2. Beef Bologna & Chesse
Sandwich, Mustard Packet,
Potato Salad, Fresh Frult, 1%
Milk

T. Bacon Cheeseburger, WG Bun,
Waffle Fries, Ketchup Packet, Fresh
Fruit, 1% Miik

Day 10

1. Turkey & Chesese, WG Wheat,
Mayo Packet, Tomato Salad,
Fresh Fruit, 1 % Milk or

2. Chicken Ranch Garden Salad,
Ranch Dressing Packet,
Goldfish Pretzels, Fresh Fruit,
1% Milk

WG Chicken Nuggets, BBQ Sauce
Packet, Sweet Potato Fries, Ketchup
Packet, Fresh Fruit, 1% Milk

Day 11

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,
1% Milk

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

Day 12

1. Chicken Caesar Wrap, Caesar
Dressing Packet, Celery Sticks,
Ranch Drassing Packet, Fresh
Fruit, 1% Milk or

2. Tuna WG Macaroni Salad
over Fresh Spinach, Fresh Fruit,
1% Mlik

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

Day 13

1. Beef Bologna & Cheese
Wrap, Mustard Packet, Potato
Salad, Fresh Fruit, 1 % Milk

or

2. Chicken Salad, WG Bun,
Cucumber Salad, Fresh Fruit, 1%
Milk

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

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

Cheesesteak, WG Roll, Sweet Potato
Fries, Ketchup Packet, Fresh Fruit,
1% Mitk

Day 15

1. Chicken Cobb Saiad, WG
Roll, Ranch Dressing Packst,
Fresh Fruit, 1% Milk or
2. Buffalo Chicken Salad, WG
Roli, Fresh Fruit, 1% Mllk

Roast Turkey w/ Gravy, Mashed i
Potatoes, WG Roll, Fresh Fruit, 1% |
Milk !




SCHEDULE D
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.

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

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

Rice Flake Cereal (ready to eat): Unsweetened, 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
approximately 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 Regulanons Tutle 21, Part 17. Each slice weighs at least 25 grams or 0.9 ounces and
pproximately 35 percent moi

Comflakes: Individual boxes, 3/4 cup each. Made from cooked paste or pearled hominy, mals, sugar, and other
scasonings. Select unsweetzned cereal, made from whole-grain or enriched cereal.

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

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

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

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

White 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, Pant 17.
Each slice weighs at least 25 gram.s or 0.9 ounces and contain approximately 35 percent moisture.

Blucberry Muffin; Made of wholz-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 the Food and Drug Administration, DHEW, Code of Federal Regulations, Title 21, Part 17. Weighs at
least 25 grams or 0.9 ounces and contains approximately 35 percent moisture.
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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 eariched 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 moisture.

Fruit/Vegetable Specifications

Orange Juice; 100 percent, pasleunzcd, fresh, canned, or reconstituted to single strength from concentrate (either

canned or frozen d or d 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
lation, having no ble seed particles, and have a normal flavor.

Celery Sticks: 4 sticks/each 3 inches long and 3/4 inch wide to equal 1/4 cup serving, Bright, medium to light color.
Fresh, firm, crisp b hes. Frec from noticeable blemishes or decay.

Carrot Sticks; 6 sticks/each 4 inches long x 112 inch wide to equal a 1/4 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 timming. U,S. #] carrots with | 1/8 inch medium diameter.

Pineapple Juice: 100 percent juice, past:unzed fresh canned, or reconstituted to single strength from concentrate
(either canned or frozen or uns ned U.S. Grade A. Pineapple juice should have
undiluted unfermented bright, light yel]ow 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.
Firm with slight softening along the seam. Orange-yellow color between the red areas.

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

Orange; One orange equals 1/2 cup scrving (medium). Heavy, firm, well-colored, well-formed fruit with fine
textured skins.

QOranpe-Grapefruit Juice: 100 percent, pasteurized, fresh, canned, or reconstituted to single strength from concentrate
(either canned or frozen concentrates) U.S. Grade A. Should have 2 good flavor and odor, bright, good color.
Should not contain excessive amounts of pulp, sced particles or peel

Apricots: Two apricots equal 1/2 cup serving. Select apricots having a brght, 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 1/2 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.

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. Head: One piece = 1/4 cup.

Letruce. Leaf: One large leaf = 1/4 cup. Green color, fairly firm. Fresa outer leaves free from insects and noticcable
discoloration or decay.

Orange-Pineapple Juice; 100 percent juice, pasteurized, fresh, canned, or reconstituted to single strength from
concentrate {either canned or frozen ates). S d or uns' d U.S. Grade A. Pineapple juice should
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have undiluted unfermented bright, light yellow to golden yellow color and be practically free of defects and orange
juice should have color typical of fresh squeczed juice and be free or browning or oxidation

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

Banana, petite: One banana equals 1/2 cup serving. Each banana approximately 1/41b. 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 formed fruit. Good color. Fairly firm to slightly soft state of
ripcness. Fresh, bright appearance.

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

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

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

Apple: 2 1/2 inches diameter. One apple equals 172 cup (medium). Select firm, crisp, well-colored apples. Flavor
varies in appie and depends on the stage of maturity at time of picking. Immature apples lack color and are usually
poor in flavor.

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

Grapes: Seedless, I8 grapes equals 1/2 cup, with seeds 12 grapes = 1/2 cup. Plump, firm, well-colored. fresh
looking, firmly attached to stem. Green fruit. Stems green and pliable.

Grape Juice: 100 percent juice, concord sweetened or unsweetened, U.S. Grade A. Juice should have a bright purple
or reddish color, be free of pulp, skins, and tarirate erystals. It should have a distinct flavor.

Watermelon: Approximately 27 Ibs. each. 1164 wedge = 1/2 cup.

Meat/Meat Alternate Specifications
I. Mcat Alternates

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

American Cheese: Pastcurized, 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) Part 19.750.

Narura) 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,
Title 21 (Food and Drug Administration)} Part 19.500.

Peanut Burter: Smooth or chunky, U.S. Grade A (Skippy brand or equal). Peanut butter should have color that is
medium brown to brown color toast. Peanut butter should be firmly set, smooth, pliabte, and have good

dabiti biti ing and stabling ingredients may be added not in excess of 10 percent of the weight
oflhc ﬁmshcd product. Prcducl musl conform to the Standard of Identity, Code of Federal Regulations, Title 21
(Food and Drug Administration) Part 46.1.
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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 acoms, ch and are not p 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 batter/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 bumt areas. Product must conform to Standards of Identity, Code of Federal
Regulations, Title 9, Chapter Il (Animal and Plant Health Inspection Service) Part 381.166. Product shali be
processed in its entirety in 2 plant operating under USDA's Animal and Plant Health [nspection Service (Meat and
Poultry Inspection) and Agricultural Marketing Service (Poultry Grading Programs).

Chicken Roll: Empire poultry brand or equal. Form -- fully cooked. Recommended points for specifications:
Processing -- chicken rolis 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 Pouliry Inspection) and Agncultural Marketing
Service (Poultry Grading Programs). Product must conform to Standards of Identity, Code of Federal Regulations,
Title 9, Chapter Ill (Animal and Plant Health Inspection Service) Part 381.159,

Turkey Roll: 1 1/2 ounces equals I ounce cooked lean meat. (Specification bascd on USDA purchased turkey rolls
donated to schools or equal quantity). Form -- fully cooked. Grade -- process from U.S. Grade I} 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 Inspection) and Agricultural Marketing
Service {Poultry Grading Programs). Product must conform to Standards of Identity, Code of Federal Regulations,
Title 9, Chapter IIT (Animal and Plant Health Inspection Service) Part 381.159.

Turkey Ham: 1.4 ounces equals | 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 1Ll (Animal and Plant Health Inspection Service) Part 381.17, Subpart P,

3. Meat Items

Comed Beef. | pound equals .42 pounds cooked lean meat. (Shur-Tenda brand or equal) (restaurant quality). Fully
cooked, prepared from USDA Grade good or better. Processing -- product must be processed in its entirety in a plant
operating under USDA's Animal and Plant Health Inspection Service (Meat and Poultry Inspection). Product must
conform to Standards of ldentity, Code of Federal Regulations, Title 9, Chapter 11l (Animal and Plant Health
Inspection Service) Part 319. 100,

Roast Beef, Shur-Tenda brand or equal -- restaurant quality. Fully cooked, prepared from USDA Grade good or
benter. Processing -- product must be processed in its entirety in a plant operating under USDA's Animal and Plant
Health Inspection Service (Meat and Poultry Inspection). Product must conform to Standards of Identity, Code of
Federal Regulations, Title 9, Chapter 1] (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 fincly comminuted and stuffed in antificial or natural casings. The interior out surface is smooth,
fine-textured, light pink in background color, and finely mottled with evenly distributed light 1o dark red flecks.
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 [l (Animal and Plant Health Inspection
Service) Part 319.180.

Cooked Beef Salami; Hebrew National brand or equal. Cooked beef salami is 2 smoked fully cooked sausage. The
meat p consist of mod ly coarsc -cut beef and finely comminuted beef with finely comminuted beef
heart meat included in some fi . includes garlic and peppercorns. Salami is stuffed in artificial
casings and measures from 3.5 to 4.5 mches in diameter. The interor cut surface is moderately coarse in texture and
light to dark reddish-brown in color. Product must be processed in a plant operating under USDA's Meat
Inspection Service. Product must conform to Standards of Identity, Code of Federal Regulations, Title 9, Chapter 111
(Animal and Plant Health Inspection Service), Part 319.180.

Boiled Ham. Cured. Boneless: 1.2 ounces unheated meal equals | ounce lean meat. Thurmann's brand or equal.
Selection No. 1 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-rimmed 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 1II (Animal
and Plant Health Inspection Service) Part 319.104.

4. Fish ltems

Tuna Fish. Fancy or solid. The cas usually contain large piece of chunks or firm flesh -- packed in oil or water.
Grade -- Packed under Federal Inspection (PUF T). 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 Junch/supper meal if desired.

Specifications (Other Products
Mulk: All milk products used must meet Federal, State and Local requirements for fluid milk.
Bunier: U.S.D.A. Grade A or better Salted or Unsalted.

Margarine, Fontified: Product must conform to Standards of Idenuty, Code of Federal Regulations, Title (Food and
Drug Administration) Part 45.1
Yogurt: Plam, sweetened or flavored. Yogurt must not contain more than 23 g of tota! sugar per 6 ounces.

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

Mavonnaise: Portion packs 1/3 our.ce or more. Kraft brand or equal. Product must conform to Standards of Identity,
Code of Federal Regulations, Title 21 (Food and Drug Administration) Part 25.1.

10/2017
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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:

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 pregrams? Or can you select one program.
Bidders are requlired 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
Jjust sandwiches as the entrée,

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? s 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 @ 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.

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

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



Child & Adult Care Food Program
Claim For Reimbursement Summary for March 2023

510176414-A4  Status: Active
City of Wilmington, Parks and Recreation-0000000025

DBA:

S00 Wilmington Avenue
wilmingtan, DE 19801-3550
County. NEW CASTLE

FEIN: 510176414-A4

Totals )

Month/Year Adjustment Date Date Reason
Claimed Number Received Accepted Processed Code
Mar 2023 ] 04/24/2023 0472472023 05/02/2023 Original
r
liRisk Snack / Supper
Federal Reimbursement
Sponsor Totals Meals/Snacks Rate Amount
Supper
Free 16,852 4.0300 67,913.56
ClL 16,852 0.3000 5,055.60
Total 16,852 72,969.16
Evening Snack
Free 16,854 1.1800 19.887.72
Total 16,854 19,887.72
Claim Reimbursement Total 92,856.88
Clalm Rei; Totals Meal Rei CIL Rei sement
Current Claim Reimbursement Total 87,801.28 5,055.60 92,856.88
Previous Claim Reimbursement Total 0.00 0.00 0.00
Net Claim Reimbursement Total 87,801.28 5,055.60 92,856.88
Hide Site Meal Detasis
Center Meal Totals
Ark Learning Center 1090781 _
Meal Type Free Reduced Paid Total
Supper 575 0 [ 575
Evening Snack 575 0 0 575,
Ark North Learning Center 2022414405
Meal Type Free Reduced Paid Total
Supper 805 0 0 805
Evening Snack 805 4] Q 805
Beacon of Hope Day Care & School 1263
Meal Type Free Reduced Paid Total
Supper 345 4] Q 345
Evening Snack 345 o] [ 345
Christiana Cultural Arts Center 1710446176
Meal Type Free Reduced Paid Total
Supper 340 0 0 340

Evening Snack 340 0 0 340
Christiana High School 2020641404

Meal Type Free Reduced Paid Total
Supper 1,580 4] 0o 1,980
Evening Snack 1,580 [} 0 1,980
COW - Parks & Recreation - William Turner Bldg 1710346208

Meal Type Free Reduced Paid Total
Supper 873 o] 0 873
Evening Snack 873 [¢] 0 873
COW Parks & Rec Lewis Elementary 2020414401

Meal Type Free Reduced Paid Total
Supper 1,292 0 Y 1,292
Evening Snack 1,292 [+] 0 1,292
Elsmere Presbyterian Center 2022641401

Meal Type Free Reduced Pald Total
Supper 989 o 0 989
Evening Snack 989 0 0 $89
Future Promise Foundation/TLS 2022414406 .

Meal Type Free Reduced Paid Total
Supper 460 1] 0 460
Evening Snack 460 0 0 460
Glasgow High School 1710446707

Meal Type Free Reduced Pald Total
Supper 1,170 [+] 0 1,170
Evenlng Snack 1,170 [} 0 1,170
Kingswood Comrunity Center 657

Meal Type Free Reduced Paid Total
Supper 575 0 0 575
Evening Snack 575 4] 0 575
Neighborhood House /Extended Hours Program 1519

Meal Type Free Reduced Paid Total
Supper 1,035 0 0 1,035
Evening Snack 1,035 0 0 1,035
Police Athletic League 677

Meal Type Free Reduced Pald Total
Supper 1,150 0 0 1,150
Evening Snack 1,150 o o 1,150
Police Athletic League - Before & After Childcare 1710446558

Meal Type Free Reduced Paid Total
Supper 1,150 [} 4] 1,150
Evening Snack 1,150 0 [ 1,150



Stay Real 2021641606

Meal Type Free Reduced Paid Total
Supper 863 0 ] 863
Evening Snack 863 4] 0 863
The Cholr School of Delaware 1710446533

Meal Type Free Reduced Pald Total
Suoperr 629 0 0 629
Evening Snack 629 0 0 628
Urban Promise - Camp Hope 1496

Mea! Type Free Reduced Paid Total
Supper 758 0 0 758
Evening Snack 758 Q 4] 758
Urban Promise - Saint Josephs/Victory 1054

Meal Type Free Reduced Paid Total
Supner 158 0 ¢ 158
Evening Snack 160 0 0 160
West End Neighborhood House 674

Meal Type Free Reduced Paid Total
Supper 1,265 4] 0 1,265
Evening Snack 1,265 [+] ] 1,265
Willtam Hicks Anderson Community Center 675

Meal Type Free Reduced Paid Total
Supper 440 0 ] 440
Evening Snack 440 Q 0 440

Createa By: viuentescox on: £/21/2023 2122:22 PM  Modified By: viuentescox on: 4/24/2023 9:97:22 AM

Chiid & Adult Care Food Program
Claim For Reimbursement Summary for November 2022

510176414-Ad Status: Active

City of Wilmington, Parks and Recreation-0000000025

DBA:

500 Wilmington Avenue
Wwilmington, DE 19801-3590
County: NEW CASTLE

FEIN: 510176414-A4

Month/Year Adjustment Date Date Date Reason
Claimed Received d Pr Code
Nov 2022 0 12/09/2022 12/09/2022 12/13/2022 Originai
At Risk Snack / Supper
J
Federal Reimbursement
Sponsor Totals Meals/Snacks Rate Amount
Supper
Free 1,319 4.0300 5,315.57
CIL 14519 0.3000 395.70
Total 1,319 S,711.27
Evening Snack )
Free 1,319 1.1800 1,556.42
Total 1,319 1,556.42
Claim Reimbursement Tota!l 7,267.69
Claim Reil Totals Meal Reimbursement _ CIL Reimbursement Totals
Current Claim Reimbursement Total 6,871.89 395.70 2,267.69
Previous Claim Reimbursement Total 0.00 0.00 0.00
Net Claim Reimbursement Total 6,871.99 395.70 7,267.69
Hide Site Meal Detaits
Center Meal Totals
Ark Learning Center 1090781
Meal Type Free Reduced Paid Totai
Supper 330 0 0 330
Evening Snack 330 Q 0 330
Beacon of Hope Day Care & School 1263
Meal Type Free Reduced Paid Total
Supper 120 0 [} 120
Evening Snack 120 0 ] 120
Darui-Amaanah Academy 1710446390
Meal Type Free Reduced Paid Total
Supper 519 o 0 518
Evening Snack 519 0 0 519
The Choir School of Delaware 1710446533
Meal Type Free Reduced Paid Total
Supper 350 4] 0 350



Evening Snack

Created By: viuentescox on 12/9/2022 | 14:39 PM

350 [

Modiied 8y vfuentescox on; 12/9/2022 1:21:38 PM

Child & Adult Care Food Program
Claim For Reimbursement Summary for November 2022

510176414-Ad Status: Active

City of Wilmington, Parks and Recreation-0000020025

DBA:

500 Wilmington Avenue
Wilmington, DE 19801-3530
County: NEW CASTLE

FEIN: 510176414-A4

Month/Year Adjustment Date Date Date Reason
Claimed Number Received Accepted Processed Code
Nov 2022 1 01/24/2023 01/24/2023 02/01/2023 Timely Adjustment

Iit Risk Snack / Supper

Federal Reimbursement
Sponsor Totals Meals/Snacks Rate Amount
Supper
Free 13,159 4.0300 $3,030.77
CiL 13,159 0.3000 3,947.70
Total 13,159 56,978.47
Evening Snack
Fres 13,159 1.1800 15,527.62
Total 13,159 15,_527.52
Claim Reimbursement Total 7;5‘06.09_
Sponsor Claim Reimbursement Totals Meal Reimbursement  CIL Reimbursement Totals
Current Claim Retmbursement Total 68,558.39 3,947.70 72,506.09
Previous Claim Reimbursement Total 6,871.99 395.70 7.267.69
Net Claim Reimbursement Total 61,686.40 3,552.00 65,238.40
Hioe Site Mol Datans
Center Meal Totals
Ark Learning Center 1090781
Meal Type Free Reduced Paid Total
Supper 680 4] 0 580
Evening Snack 680 0 0 680
Beacon of Hope Day Care & School 1263
Meal Type Free Reduced Paid Total
Supper 270 0 o 270
Evening Snack 270 0 0 270
Christlana Cultural Arts Center 1710446176
Meal Type Free Reduced Paid Total
Supper 260 0 0 260
Evening Snack 260 Q 0 260
Christiana High School 2020641404
Meal Type Free Reduced Paid Total
Supper 1,045 0 Q 1,045



Evenmng Snack 1,085 0 0 1,045
COW - Parks & Recreation - William Turner Bldg 1710446208

Meal Type Free Reduced Paid Total
Supper 1,728 [} 0 1,728
Evening Snack 1,728 0 4] 1,728
COW Parks & Rec Lewis Elementary 2020414401

Meal Type Free Reduced Paid Total
Supper S60 o ) 960
Evening Snack 960 0 0 960
Darul~Amaanah Academy 1710446390

Meal Type Free Reduced Paid Totai
Supgper 699 0 0 695
Evening Snack 699 0 o 699
Elsmere Presbyterian Center 2022641401

Meal Type Free Reduced Paid Total
Sugper 758 0 [ 758
Bueniny 758 0 0 758
Glasgow High School 1710446707

Meal Type Free Reduced Paid Total
Supper g3s 0 o 935
Evening Snack 935 0 0 935
Grace Church 2021641601

Meal Type Free Reduced Paid Total
Supper 118 [} 4] 119
Evening Snack 118 0 0 119
Kidz Klub 2022641402

Meal Type Free Reduced Paid Total
Supper 162 0 ) 182
Evening Snack 192 0 o 192
Kingswood Community Center §57

Meal Type Free Reduced Paid Total
Supper 425 4] 0 425
Evening Snack 425 2 (o] 425
Neighborhood House /Extended Hours Program 1519

Meal Type Free Reduced Paid Tota!
Supper 630 o 0 630
Evemng Snack 630 [ 4] 630
Police Athletic League 677

Meal Type Free Reduced Paid Total
Supper 600 4] o] 600
Evening Snack 600 0 [ 600

9

Police Athletic League -~ Before & After Childcare 1710446558

Mea! Type Free Reduced Paid Total
Supper 750 0 [+ 750
Evening Snack 750 0 0 750
Stay Real 2021641606

Meal Type Free Reduced Paid Total
Supper 795 0 0 795
Evening Snack 795 0 [+ 795
The Choir Schoo! of Delaware 1710446533

Meal Type Free Reduced Pald Total
S‘u;per- 455 il ] 455
Evening Snack 455 0 [} 455
Urban Promise - Camp Hope 1496

Meal Type Free Reduced Paid Total
Suppér 602 0 4] 602
Evening Snack 602 [} 0 602
Urban Promise - Saint Josephs/Victory 1054

Meal Type Free Reduced Paid Total
Supper 309 0 0 306
Evening Snack 309 ¥ 4] 309
West End Neighborhood House 674

Meal Type Free -;gduced Paid Total
Supper 694 0 0 694
gvening Snacl 694 0 4 694
Willlam Hicks Anderson Community Center 675

Meal Type Free Reduced Paid Total
supper 253 0 o 253
Evening Snack 253 o} [} 253

Created RBy: viuentescox o, 1/24/2023 1.18:13 PM  Modified By

i viuentescax on: 1/24/2073 2:43:33 PM



Application for Business License

City of Wilmington, Delaware
rtment of Finance

e/Business License Division
800 N. French Street 19801-3537

(302) 576-2415

3A.If No FEL, Enter Applicant

License Number (Office Use Only)

[ 1. APPLICATION DATE 3. FEDERAL EMPLOYER ID ¥ e Siie SOCIAL SECURITY NO. 4. License Applied For:
‘ 09/22/2023 11-3642653 LICENSE TYPE CODE
9007
{SEE OTHER SIDE)
2. BUSINESS START DATE (IN CITY) | 44 SPECIFIC NATURE OF BUSINESS 5. STATE OF DE. LICENSE NO.
10/01/2023 Wholesale Food Contractor 2023707075 FOR OFFICE USE ONLY

6. Applicsnt’s Business Location: Actus) Physical Location. P.O. Box is not scceptable

Additional Reguired Accounts

1800 Motor Parkway

ADNRESS LINE 2

NAME OF BUSINESS (No more thaa 30 characters including spsces) E-MAIL ADDRESS Net Prote O
Whitsons Food Service (Bronx), LLC martinezn@whitsons.com | A<H*
ADDRESS LINE | T Wage /bead 3
1800 Motor Parkway Acct. ¥
ADDRESS LINE 1 DateAdded
By
ary [ sTate Z1P CODE TELEPHONE NUMBER
Islandia NY 11749 (631) 424-2700 CONTACT PERSON
Melanie
usiness Owoer (aformation; Achusl Physics] Lacatioa Required. P.O. Box Addrens Is not acceptable s
ME OF BUSINESS' OWNER(S) 2
i Martinez
Paul Whitcomb
LAST NAME
ADDRESS LINE |

(631) 750-4366

TELEPHONE NUMBER

cIry !
Islandia |

STATE [

ZIP CODE

TELEFPHONE NUMBER

NY |

11749

631-424-2700

8. Msiliog Address (s¢druss applicant desires license ioformetion & ta1 form 10 be mailed):

NAME OF RUSINESS

9. Type of Ownerskip:
0D ¢ i a s-¢

fion®

Whitsons Food Service (Brenx), LLC

ADDRESS LINE !

O Parmership*
O EsueTron

O Sole Proprictor
O Non-Profit (501C3 copy required)

O Holding Compaoy, (if exerapt under DEL. 1902(BX8), Tite 30, o not

1800 Motor Parkway complete this form)
ADDRESS LINE 2 @ e
5 z Q Otber
Attn: Melanie Martinez, Corporate Paralegal
L ciry STATE ZIP CODE TELEPHONE NUMBER
islandia NY 11749 (631) 424-2700
Number of employees anticipated with Ciry of Wil permonth: 1,00

*Attach a list of ali partmers’ names, addresses, and Social Secunity (or Federal ldentification) Numbers
For purpose of Disadvantaged Busincss Program, pleasc check here if you are a Disadvantaged Business Enterprise: [

Welznce %@wﬁ Comora&g_Ear_alg_m

Melanie Martinez

02(2023
ATE

FEE (Return A

PRINT NAME

with Fee) $ 181.00

SIGNATURE

ZONING

**REQUIRED SIGNATURE FOR TESTED LICENSES

**PLUMBING INSPECTOR APPROVAL

DBESCRIFTION

CONSTRUCTION
O Aw Conditoning Contracwr
D Boiter Lnutaitation Contracior
B Cement-Concrne-SioomMasenry Conracior
O Conswucton Managet
O Contracmr/Subecnosanr
O Eleconeian-Bacicat Contractac
0 Raeang Convactor
Contractor

0 Asbenos Abmerpant Contractor
O Refgeration

ENTIRTAINMENT/RECREATION
0 BitiwdBouiig Ally
univals
a Cemoa-nua  Amosamant Ganse Mastuna
(owning wé distibunng)
Cois-Opermed Azmusersens Game Mazhine
{operving 4 mackines) {per reachine
o ¢ Amumement Game Arcade
{opernting § or ots rachinm)

© Dmnce Halls=Snios

O Duk Jockers

Q Halth SpvClub

Q Promoters of Sportng Evens
0 Resuwwa

D Theaiers

© Theamical Booking Agency

O Ticket Agest

O Miscelencow EnlarmunmenRecreation

FINANCLAL/REAL ESTATE SERVICES

Exampt

O Inveranent Brok erage Finn

0 Ofbca/Commercial Buakdon

0 Real Esute Agmncy

D Rew Esuae AgentBrobes/Erempt

D Rocmng Houwse

0 Miscallaneous Pinwneal/Rea Estate Servce
O Mobue Horms Pk Opersior

NON-PROFLSSIONAL SERVICES
T Acveromog Agmeier

O Auwtonen

0 AveunpSu ind Innallmon

O Gearen-Dyers-Prasen-Lundnes
O Commerial Sig» Busness
O Compwies Services
0 CouneaDelivery Sermce
Q Day Cars Cenrers
O Dract Masl Adverising Sernce
O Employment AgacievCantariors
O Equpmen Ranviease
Q Fuminwe Movm/Furinuee Delvenes
Q Fumtse Upholnerer and Cleancrs
0 lesumoce Adumer

O Unienor Designens
0 luerl Compnies

Lockamiths

O NewmwonMagasne Sbcripoons

© Pren Broker

n Pen ContoiExtevmanatons
Tholomohen/Fim oceung

rnce
© SunervSues sod nasiiaon

O Tulers

O Tax Preparason

O Teisphonr Anwering Seee

O Tuwn/Truining Academses/Trade Schools
O Vidao Film Companies

O Micellsnsons Noo-Professionss Servce

FEE INCREASE EFFECTIVE 1194

CODE  DESCRIFTION fiid
PROFLSSIONAL SERVICES
3000 O Accountants 1100
5001 0 Areiecss 111,00
5002 © Qurpoase Pryniciins oq
3003 D Consulans 13100
3006 © Cout Reporter e
5003 O Dot 12100
3006 O Lonierin W
3007 O Liwyen oo
5008 O Nusing homes o
3009 O Opoms 100
5010 O Oparmemiss oo
so1 O PryacinsSugecns ]
so1z O Phynoterapire. 1100
5013 O Potsemss oo
sora O Profesionsl Eaginesry 18100
5013 O Prydusa 18100
3016 Q Prychalopn P
so13 T Surveyon o
o1t O Underakm mow
5019 Q Veennanans 1110
s020 O Miscellmoows Professonal Sernce 1800
5099 O Maruger/Home!es Emenyency Shelier 16400
0998 D Non Protit Sheluer o
RETAILLRS

8000 O Comn Opersed Merchanerse 15100
el 18100
13100
15100
8004 © Rewwlers NomEdble 151 0
4003 O TovermsePackage Siorm 15100

TRAVEULODGINGAAUTOMOTIVE SERVICES

7000 O Avo GuagePuing Lot
7001 © Ava Sorviez Clubs- Amocissions
002 Q Avio Washung Esublihmans
1003 0 Buses. Tuos. Vehicles for Hite [per vehice)
004 0 Gu Susen/Avo Roowr
00 Q Hotel-Marels
7006 O NewsUsod Aveo Suley
007 O Towing Erablitbrans
008 A Trvd Ticker Agancy
7009 O veicle Rening
30 O Miscelisaeows Travalilodgny/Automatve
UTILITIESPUBLIC SERVICES
1000 O Disnbums Nw'oen!\hnm«;
00} O Publistung{Lets than du
1007 =1 m.m;—wwmngmm
200) O Radio/Television Brosdearting
0 2 Tebegroh Company
1005 D Tdwhone Company-Locel Opermioe
1006 0 Teahons Camouny Siies and Semce
1007 O Uelives GavElectnc
1008 O Mitcellneows UnliseaPubhc Servee
WHOLISALLWMANUFACTUX LARELATID SERYICTS
%00 © Colé Swrage wnd Refgerauon 13100
%01 C tmporteDrstnuier 0o
90010 D Jak/Serap Processon o
01 O Mowfactaer 13100
%004 O Profadncased Siructure Munufacnure/Suplier 1000
2003 O Senason 1000
9008 O Storage Warthouses meo
9007 & Whoicwer Faible oo
<008 0 Whoiewler Noo-Edible e
%008 O Whoicwter via Varueles oo
910 5] e woo
w1 O Ship Cundler o
MISCELLANLOUS
nny O Branch Lucevie 1000
. O Dughicne Licenss 1000
%999 O Mixcetiunoons i

Copy of current State of Delaware Busioess License must sccompaay all

applications.

* Please Note: All Air Conditioning, Plumbing, Heating and
Mechanical Contractors mus( take the required tests
and receive a Trade License from the Licenses and
Inspectiona Department before » City of Wilmington
Business License will be issued.

¢+ Must provide capy of Bosrd of Healts approval,

*** Please afiach 8 copy of your Delawsre State Police Certificate of

Licease to your application





























































































































































