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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.
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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
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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
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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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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.

©
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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



Z

3.

4.

S

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
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ISSUED: 06/12/2023
FEE PAID; $43.50

STATE OF DELAWARE

Department of Finance
Division of Revenue

ACTIVE BUSINESS LICENSE
2023707075

06/06/2023 - 12/31/2023

WHITSONS FOOD SERVICE {(BRONX), L
X%) 1800 MOTOR PKWY
ISLANDIA NY 11749-5216

Q&?i WHITSONS FOOD SERVICE (BRONX), L
WHITSONS FOOD SERVICE (BRONX), L
200 PATTISON AVE
PHILADELPHIA, PA 19148.5632

2 WHOLESALER

fs hereby lizensed to practice, conduct, or engage in the
occupatlon or business actvity indicated above in
accordance with the license application duly filed
pursuant to Titte 30, Delawace Code.

POST CONSPICUQUSLY - NOT TRANSFERABLE

City Of Philadeiphia
Department of
Licenses & Inspections
P.O. Box 53310
Philadelphia, Pa. 18105

DISPLAY PROMINENTLY

if required by law

WHITSONS FOOD SERVICE (BRONX) CORP.
1800 MOTOR PARKWAY
ISLANDIA NY 11780

3702 COMMERCIAL ACTIVITY LICENSE
WHITSONS FOOD SERVICE (BRONX) CORP.

TH!S LICENSE IS GRANTED TO THE PERSON AND LOCATION FOR THE PURPOSE STATED ABOVE.IT
IS SUBJECT TO IMMEDIATE CANCELLATION BY THIS DEPARTMENT FOR VIOLATIONS OF CITY

ORDINANCES AND REGULATIONS. PLEASE DIRECT INQUIRIES TO 311 IF YOU ARE WITHIN THE CITY.

OTHERWISE, CALL (215) 686-8686.

LCENSECODE  LICENSENO.  BUSINESSTAXNO.  DOES NOT EXPIRE i
3702 616677 1439934 FREE

LICENSE

OCCUPATIONAL
LICENSEE ONLY

PASTE YOUR

PHOTOGRAPH HERE

1 1/2" SQUARE

ISSUE DATE

1/30/2014



&
ACORD
(W

CERTIFICATE OF LIABILITY INSURANCE

DATE (MWDDTYYY)
09/26/2023

RESENTATIVE OR PRODUCER, AND THE CERTIFICATE HOLDER.

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

PORTANT: If the certificate holder Is an ADDITIONAL INSURED. the policy(ios}) must have ADDITIONAL INSURED provisions or be endorsed.
f SUBROGATION 1S WAIVED, subject to the terms and conditlons of the policy, certain policies may require an endorsement. A statement on
this certificate does not confer rights to the centificate holder [n lieu of such endorsement(s).

PRODUCER
Edwards and Company
140 Greene Avanue

&AISNJ_C Jef Radovich,CIC.CRIS

PHoNE (631) 472-8400

o, Extl (A%, wo);_(631) 472-8486

MAIL
AODRESs: Cers@edwardsandco.net

| IRSUREREJAFFORCINGCOVERRGE 1 NuCs
Saywille NY 11782 INSURER A ; ROPUbic Frankiin Insurance Company 12475
INSURED INSURER 8
Whitson's Food Service (8ronx) LLC INSURER G :
1800 Motor Parkway e ASERIOL
INSURER € :
Istancia 11749 INSURERF
COVERAGES CERTIFICATE NUMBER: 22123 Prmary REVISION NUMBER:

TMIS IS TO CERTIFY THAT THE POLICIES OF INSURANCE LISTED BELOW HAVE BEEN ISSUED TO THE INSURED NAMED ABOVE FOR THE POLICY PERIOD
INDICATED. NOTWITHSTANDING ANY REQUIREMENT, TERM CR CONDITION OF ANY CONTRACT OR OTHER DOCUMENT WITH RESPECT TO WHICH THIS
CERTIFICATE MAY BE ISSUED OR MAY PERTAIN, THE INSURANCE AFFORDED 8Y THE POLICIES DESCRIBED HEREIN 1S SUBJECT TO ALL THE TERMS,

EXCLUSIONS AND CONDITIONS OF SUCH POLICIES. LIMITS SHOWN MAY HAVE BEEN REOUCED BY PAID CLAIMS.
b ATOCSTER EVERF [ P
HEs TYPE OF (NSURANGE NS | WVD. POLICY NUMBER (:ow‘énmE 3 (ng;'ommv L2 LiaiTs
COMMERCIAL GENERAL LIABILITY EACH OCCURRENCE $ 2.000.000
CLAIMS MADE g occur PREMISES 3 S00.000
MED EXP (Anyonacenon) | 3 15000
A Y 5320732 121512022 | 1201512023 [ pensomaL saovmmmry | s 2000.000
GENUAGGREGATE LIMIT APPLIES PER: GENERAL AGGREGATE 31 41000,000
PROOUCTS . compiopacs | s 2.000.000
s
AUTOMOBILE LIABILITY CONSREDSRGE AT |3
MY AUTO BODKY MJURY (Per pwrson) |
OWnED SCHEDULED
p: o ity BODILY NIURY (Per socstont) | §
F HIRED NON: PROPEATY DAMAGE 3
AUTOS ONLY AUTOS ONLY {Pet peidont)
s
UMERELLALLZS occur EACH OCCURRENCE
EXCessLAD CLAIMS MADE AGGREGATE s
oep RETENTION § s
(WORXERS COMPERSATION PER OTH-
AND EMPLOYERS' LIABILITY HE &R
ANY PROPRIETORPARTNER/EXECUTIVE £ EACHACCIDENT s
OFFICERMEMBER EXCLUDED? WA
(Mandstory In Ki ELL DISEASE . €A EMPLOYEE [ §
Hysa, cocibe undec
DESCRIPTION OF OPERATIONS beiow E L DISEASE - POLICYLIMIT | §

RE: Delivered Prepared Meals
As respects to General Lia!
City of Wiiminglon and the Cepaniment cf Finance, Division of Procurement and Recotds

Coniractor ¢uring the performance of the contract.

DESCRIPTION OF OPERATIONS / LOCATIONS I VEHICLES (ACORD 101, Addionat Remarks Schedute, mey be sftached # mors spece [s required)

- required by written contract the following are included as addivonal insured as per the policy form CG2010.

Insurance of the typs afforded by the policy applies 1o the insureds operation at the site of tha project or incidental thereto, which are undertaken by the

CERTIFICATE HOLDER

CANCELLATION

Department of Finance, Division of Procuremant and Records
Sth FL, Louis L Redding City/

SHOULD ANY OF THE ABOVE DESCRIBED POLICIES BE CANCELLED BEFORE
THE EXPIRATION DATE THEREOF, NOTICE WILL BE DELIVERED IN
ACCORDANCE WITH THE POLICY PROVISIONS.

County Bldg, 800 Franch St

Wilmingtan DE 19801
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CERTIFICATE OF LIABILITY INSURANCE 03/22/202
THIS CERTIFICATE IS ISSUED AS A MATTER OF INFORMATION ONLY AND CONFERS NO RIGHTS UPON THE CERTIFICATE HOLDER. THIS
CERTIFICATE DOES NOT AFFIRMATIVELY OR NEGATIVELY AMEND, EXTEND OR ALTER THE COVERAGE AFFORDEO BY THE POLICIES
OW. THIS CERTIFICATE OF INSURANCE DOES NOT CONSTITUTE A CONTRACT BETWEEN THE ISSUING INSURER(S), AUTHORIZED
IPRESENTATIVE OR PRODUCER, AND THE CERTIFICATE HOLDER.
ORTANT: [f the certificate holder Is an ADDITIONAL INSURED, the policy(les) must have ADDITIONAL INSURED provisions or be endorsed.
If SUBROGATION IS WAIVED, sublect to the terms and conditions of the poiicy, certaln policies may require an endorsement. A statement on
this certificate does not confer rights to the certiticate holder In lleu of such endorsement(s).
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ACORD
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PROOUCER AMELCT willie Zowess Watson Ceztificste Center
¥{1lis Towers Watson Northeast, Inc. PRONE 1 oo e 3378 T — i de307s
/o 26 Cantury Blvd HAS Mo g0 L (W, N
7.0. Box 305181 | AppREss; certiticateseviliis.cas
HesNwilles TF (37230539 osa INSURER(S) AFFOROING COVERAGE Y
INSURER A: AXCH Insurance Cozpany | 11150
"::;ii. ey INSURER B: BVerest Natiodal Insurances Cozpany 10120
1900 Notor Paskway NsuRgre: ATed Indeanity Ineurance Company . 30830
Islandia, MY 11749 INSURER O :
INSURERE :
INSURER ¥ -
COVERAGES CERTIFICATE NUMBER; #30250223 REVISION NUMBER:

THIS IS TO CERTIFY THAT THE POLICIES OF INSURANCE LISTED BELOW RAVE BEEN ISSUED TO THE INSURED NAMEO ABOVE FOR THE POLICY PERIOD
INDICATED. NOTWITHSTANDING ANY REQUIREMENT, TERM OR CONDITION OF ANY CONTRACT OR OTHER DOCUMENT WITH RESPECT TO WHICH THIS
CERTIFICATE MAY 8E ISSUED OR MAY PERTAIN, THE INSURANCE AFFORDED BY THE POLICIES DESCRIBED HEREIN IS SUBJECT TO ALL THE TERMS,
EXCLUSIONS AND CONDITIONS OF SUCH POLICIES. LIMITS SHOWN MAY HAVE BEEN REDUCED BY PAID CLAIMS,

WER XOOCEUBR;

POLICY EFF EXP
TYPE OF INSURANCE INSD | YD POLICY NUMBER l(m.u'"ocm]E | :a/"z')%’vwv; UMITS.
COMMERCIAL GENERAL LIABILITY EACH OCCURAENCE is
{ T
CLAIMS-MADE D oceua | PREMISES (Eo ocgurence)__| §
.
{ | MED EXP (Any ons person] | $
f ‘ PERSONAL 8 ADVINJURY |8
GENU AGGREGATE LIMIT APPLIES PER: { GENERAL AGGREGATE | §
I PRO-
TS - PIOP
souCY JECT toc PRODUCTS - COMPIOP AGG | §
OTHER: i !
AUTOMOBILE LIABILITY [|EORBRERCNOLERMT | 2,600,000
ANY AUTO .‘ BODILY INJURY {Perperson) | $
oY, ScHEDULED N 11CAZ1063600 12/15/202212/15/2031 | BODILY INJURY (Per accicent)| §
Hi ON-CWNED PROPERTY DAMAGE 3
|| Autos onLy AUTOS ONLY {Por nceident)
s
p [ X[uwsrenauue X[ occun , EACH OCCURRENCE s 20,009,000
EXCESS LIAB [ Jotamsmane| ¥ | ¥ XC3EX01770-221 12/15/2022(12/15/2923 | AqGREGATE B 10,900, 600)
|| joeo RETENTIONS
WORKERS COMPENSATION [ T
AND EMPLOYERS' LIABI! . X[ e | &R
© | ANYPROPRIETORPARTNEREXECUTIVE £ E.L EACH ACCIDENT s 13000000
1C! EXCL! NiA 14WCT1063800 12/15/2032{12/15/2023 E 5T
|(Mandetory in NH) EL DISEASE - EAEMPLOYEE! § 000,000
 yos, Gescride under 2,0001800)
SESCAIPTION OF OPERATIONS betow E.L. DISEASE - POLICYLIMIT | § 0003
A [Auto Liadiiity - XA C7l 11CAB1063700 12/15/2022(12/15/2023 |Conbined Single Limi¥ $2,000,000
Aoy Auto { {
| 1
I i I
OESCR! VERICLES (ACORD 101, Addklonat Remarks Schedube, may be ettached Hf mare space ls required)

Projact Description: delivered prepared mesls.
Certificate Holder is included as an Additional Insured aa respects o Auto Liability asd Umbrella Liability.

Auto Liability policy shall be Prizary and Nos-contributory with any other insurance in force for or which may be
purchasod by Additional Insured.

CERTIFICATE HOLDER CANCELLATION

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

City of wilmington Department of Parks and Recreation ACCORDANCE WITH THE POLICY PROVISIONS.

Departaent of Pinance
aion of Procurezent and Records 5th Ploor
5 L NaAdTRg]CLey/county MaTTdInG AUTHORIZED REPRESENTATIVE
" Prench Streat //7/4
¥ilaington, DX 19801
© 1986-2016 ACORD CORPORATION. All rights reserved.
The ACORD name and logo are reglstered marks of ACORD
3% 10 24692246 At 3139040
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AGENCY CUSTOMER ID:

LOC #:

y 3
ACORD ADDITIONAL REMARKS SCHEDULE Page 2 of 2
AGENCY NAMED INSURED 1
Willie Towers Watson Northeast, Inc. :‘:;:':::N’_":‘:__::"' ok &
POLICY NUMBER Talandis, WY 11743
des Page 1
CARRIER NAIC CODE
Gea Page 1 Bea Page 1 EFFECTIVEOATE: See Page 1
ADDITIONAL REMARKS

THIS ADDITIONAL REMARKS FORM IS A SCHEDULE TO ACORD FORM,
FORM NUMBER: 25 FORM TITLE; Cectificate of Liabilicy Ineurzance

Waiver of Subrogation applies in favor of Certificate Holder with respects to Auto Liab{lity, Umbrella Liability and
Workers Compensation as permitted by law.

Tmbrella Poliows Porwm.
Ineurance of the type afforded by the pollcy applies to all of the operatione and activities on and at the aite of the

project or incidental thereto, which are undertaken by the Whitsone Pood Service {Broax), LLC during the performance
of the contract.

pY

Document A310™ - 2010

Conforms with The American Institute of Archi AlA D 310
Bid Bond
CONTRACTOR: SURETY:
(Neme. legal starus and address) (Name, legal status ond principal place of bushiess)

Fidelity 2nd Deposit Company of Maryland

Whitsons Food Service (Bronx). LLC 1299 Zurich Way, 5th Floor This documant has important

1800 Motor Parkway Schaumburg, IL 60196-1056 legal consaquencas. Consutaton

Islandia. NY 11748 Mailing Address for Notices wih 10 afiorney is ancouraged
1299 Zurich Way, 5th Floor it ol hylcaeivbonor

OWNER: h 1 -1056 :

(Nanx. legal states and addness) Sehaumburg. il 60196-1056

Any singular reference to

Convactat, Surety, Owner or
City of Wilmington other party shad be conakiered
800 French Street plurstwhere appicable.

Wilmington. DE 19801

BOND AMOUNT; 10% Ten Percent of Amount Bid

PROJECT:
Nanw, location or address. ad Project number, if any)

Contract No.: 24013PR Child and Adult Care Food Program & Summer Food Service Program

The Contractor and Surety arc bound to the Owner in the amount set forth sbove. for the payment of which the Contractor and Surcty bind
their heirs, and ossigns, jointly and scverally, as provided herein. The conditions of this
Boad are such hat if the Owncr accepts Ihe bid of the Contractor within the time speeificd in the bid documents, ot witliin such time period
asmay be agreed 1o by the Owner and Contracior, and the Contractor either (1) enters into 3 contract with the Owner in accordance with
the terms of such bid, and pives such bond or bonds as may be specified in the bidding or Contract Documents, with a surety adminted in
the jurisdiction of the I’roject and othenwise scceptable to the Owner, for the faithful performance of such Contract and for the promnpt
payment of kabor snd malerial furnished in the prosecution thereof: of {2) pays to the Owner the difference, not to exceed the smount of
this Bond, between the amount specified in 53id bid and such larger antount for which the Owner may in $00d [aith contract with 3nother
ey o pettorm the work covered by xid Hd, then thix nbligation xhall be null and veid, othenvise to remain in full frce and eect. The
Surety hereby woives any natice of an agreement between the Owner and Contractor 1a extend the ime in which the Owner may acvept the
bid. Waiver of nofice by the Surety shall nutapply 1o sny exicndon exceeding Sixty (62) dayy in the sggregate beyund the time fir
occeptance of bids specified in the bid dosumentx, and the Owner and Contrackar shall obiain the Surety’s consent [or an extension beyund
wixly (60) dayx.
[fthis Bond is ixsucd in conncetion with a subcontractor’s bid 1o o Contractor, the temm Controctor in this Bond shall be decmed to be
Subcontractor and the term Owner shall ¢ deemed to be Controcior.

When thix Bond has been fumished to comply witha Matukry or other legal requirement in the locution af the Project, any provision in
this Bond conllicting with said statutory or fegal requirement shu“ be doemed deleted herefrom and provisiony coaforming to such
satusory of other legal rey shall be deemed incory herein. When so fumisbed, the intent is that this Band xhall be convrued
axa datulory buekd and not ax a comnion lasw bond.

Signed and scaled this  21st dayof September, 2023

\ Whitsons Food Service (Bronx). LLC

(Principal) (Seal)
i L J 4
By:

MUV 3 $erX v CEC

Fldel}, ang Ceposit Company of Marylanc

T imesy)

o
" "
e

-
ACORD 101 (2008/01) © 2008 ACORD CORPORATION. All rights reserved.
The ACDRD name and logo are reglstered marks of ACORD
SR ID: 24€92246 BATCH: 3139040 CERT: W30290223
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ACKNOWLEDGEMENT FOR CONTRACTOR

ACKNOWLEDGEMENT FOR CONTRACTOR, IF LIMITED LIABILITY COMPANY

STATE OF Q g }
COUNTY OF S ESA\ )

ONTHE 3% oavoF _tedeoer (Y seFoReme
PERSONALLY APPEARED N

TO ME KNOWN AND KNOWN TO ME TO BE THE _ Ve Swonly ¥ (L(0

OF Whitsons Food Service
(Bronx) LLC A LIMITED LIABILITY COMPANY, DESCRIBED IN AND WHO
EXECUTED THE FOREGOING INSTRUMENT AND ACKNOWLEDGED TO ME THAT
(SIHE EXECUTED THE FOREGOING INSTRUMENT AND ACKNOWLEDGED TO ME
THAT (S)HE EXECUTED THE SAME AS AND FOR THE ACT AND DEED OF SAID
LIMITED LIABILITY COMPANY.

tary Public

LAURA NICOLE GRASSC
NOTARY PUBLIC, STATE OF NEW YORK
Registration No. 0IGR6415158
Quualified in Suffolk County
Commission Expires March 08, 2025

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

KNOW ALL MEN BY THESE PRESENTS: That the ZURICIE AMERICAN INSURANCE COMPANY L4 corpoeation of the State of
New York, the COLONIAL AMERICAN CASUALTY AND SUREEY COMPANY, o comuoration of the SMate ot Hlinois, ond the
FIDELIEY AND DEPOSIT COMPANY OF MARYLAND a coporaton of the Stse of Mineis (herein enliveinedy called the
“Companies”), b Robert D. Murray, Vice President. i pursuance ol autharity granted by Anicte V. Section & of the By -Laws af’ snd
Compuniwes. which are sel tonth on the reverse side hereol and are hereby cenilied ta be in full furee and effedt on the dute hereotl da horeby
nominate,  constitute,  2ad uppaint Roberts T. PEARSON. Grrard 8. MACHOLZ, Susan LUPSKI. Jhames BE AN, Coletre
R. CBISHOLM, George O. BREWSTLER. Desiree CARDLIN. Dans GRANICE. Michelle WANNAMAKER, Nelly
RENCIHIWICH, Katherine ACOSTA sad lan WILLIAMSN, ol {niendate, New Yark, us e and lawich apent and
Atornes-in-Faet, o make, excente, swal and delner, for, and onoits behdll” as surety. and as aly act and deed any end all
bunds snd undertukings, and the evecwtion of such  bonds  or undedakings in pursuanee o these  presenrs,  shall he
us Mnding  upon said Companies. as fully and  ampls. 10 all intents and  purposes.  us il they  had  heen duly
exeeuted  and ackauwledged by the repuburly clecwed  witicers ot the ZURICH  AMERICAN INSURANCY
COMPANY at its office in New York, New  York,  the regubarly clocted officers of the COLONTAL - AMERICAN
CASUALEY  AND SURETY  COMPANY wt ity office  in Owings  Mil Munlund, und ahe segulardy clevied officens ol
the FIDLLICY  AND DEPOSIT COMPANY  OF MARYLAND av nis olfice in Owings Mills, Munyland L in their own proper
persins,

.
%

The said Viee
af the By-Laws of'x

iresident dovs hereby cerify that the oxtract set Jonh on the reverse side hereol s 3 1rue copy of Arcle Vo Secnan X,
d Companics. and is nw in furee.,

i Viee-Fresident hay hereunto subseribed hidlier nantes 3ad 2ilised the Corporate Swals of the sad
COMPANY, COLONTAL AMERICAN CASUALTY AND NTRETY COMPANY, und
NY OF MARY LAND, this 23rd doy of August A1) 2022,

IN WITNENS WIIEREOF, the

ATTENT:

ZURICH AMERICAN INSURANCE COMPANY

COLONIAL AMERIC AN CASUALIY AND SURFTY COMPANY
FIDELITY AND DEPOSIT COMPANY OF MARN LAND

8v: Robert ) Murray
Free President

l'?)(um» (' NSITEN

By Dawn £, Brown
Secrenn

Stute of Muryland

C'ounty of Baltimore

On this 23rd day of August. A D 22, hedre the subsciber, 3 Notan Public of the Staie af Manlond dub commissioned and quahifivg
Rohert 0. Murray. Vice President und Dawn E. Brown, Secretaey of the Companics, 1o me personalh known 1o be the indis idusls and oflicers
desceibed 10 and who exceuted the proveding mstrument. and sckiiawledged the eveeution al same and being by me dulv sworn depuscih and saih, thas
he'she 1 the said oflicee of the Compans aforesaid and that the seats oilined 1o the preceding isteument are the Cieputate Seals of saud Campasies. and that
the said Corporate Sels and the stgnature s such afficer were duls 3ftived snd subscribed 1 he sand mutrument by the suthurn and ditectin o 1he said
Coporations

IN TESTIMONY WHEREOE £ have hercunto st my hand and sifived i Oival Scal the das 5ad year Gitst abo e whitten

Constance A Duan Noton Publy
Ay Commisann Fapires Jub @ 2003

Authenticity of this bond can be confirmed at bondvalidator.zurichna.com or $10-559-8790



EXTRACT FROM BY-LAWS OF THE COMPANIES

“Articke V. Seetion B, Atinrnes s The Chiel Faecotine Oflieer, the Prexident. or any Exeentive Viee President ar Vive President
muy. by wntten instrument under the aficsicd corporate seal appoint attomessein-fadt with authority 1o uie honds, policics.
revognizances, stipplations, undertakings, or ather like instruments on behalt” of the Company . und may authorize any atficer of any such
altomey-in=lag to altin the corporate seal thereto: snd may with or withour cause modily of revuke any such appontment or authority at any
fime *

CERTIFICATE

1 the undersigned. Viee Preswdent of the ZURICH AMERICAN INSURANCE COMPANY, the COLONIAL AMERICAN
ALTY AND SURF TY COMPANY. and the FIDELITY AND DEPOSIT COMPANY OF MARYLAND. do herehy cenily that the

g Povee of Attarney in stk in tull faree and effect on the date ol this ceatiticates and 1 do furher centify that Aaicle V. See
the By-Laws of the Coupanies s sl in force

This Poser of Atlorney and Cenificaic niay be signed by Facsimile under and by guthority of the following resolution of the Board of

Iheectars o the Z8RICH AMERICAN INSTRANCE COMPANY 20 mecting duly calicd and held on the §$th day of December 1998,

RESOLVED: "1hat the signature of 1he President or 3 Viee President and the attesting signature of'a Secretary or an Assistant Scerctary
und the Seal uf the Company may be affined by Fresinnle on any Poser af Atomey...Any such Power or any certificate thereo! beuring such
fagsimsle mgnature and sead shall be valid ard binding on the Company .

This Povwer af Atariey and Certificate may e signed by fuesimmile under and by authorily of the faflowing resolution af the Bourd of
Ihrectars of the COLONIAL ANERICAN CASUALTY AND SURLEEY COMPANY at 2 mecting duly called and held on the Sth day of

May. 1994, und the tatlawing resolution of the Boged ol Dircctors of the FIDELITY AND DEPOSIT COMPANY OF MARYLAND a1 2
mecting duly calied and held on the 1 duz of May, 1990,

RESODVED: " That the facsimile wr mechanically reproduced seal of the company and Facsimile or mechanically reproduced signature
al any Viee-Proaident. Secretan . or Assistant Secretors of the Company . whether made heretofore or berealier. wherever appearing upon 4
cenified copy af any power alatiormes issuzd by the Campany. shult be sulid and binding upon the Campany with the sanre lorce and effect
an though manually aflised.

TESTIMONY WHERLOT. Dhas e bereunto subseribed my aamie and altived the camporate scals af the said Companies.
18t dwyof _ September . 223

IN
i 2

i Many Jean Pothich
Vige President

TO REPORT A CLAIM WITH REGARD TO A SURETY BOND, PLEASE SUBMIT A COMPLETE DESCRIPTION
OF THE CLAIM INCLUDING THE PRINCIPAL ON THE BOND, THE BOND NUMBER, AND YOUR CONTACT
INFORMATION TO:

Zurich Surety Claims

1299 Zurich W ay
Schaumbureg. IL 60196-1056
Ph, 800-626-3577

If'your Jurisdiction allows for electronic reporting of surety claims. please submit to:
reportsfelaims ¢ curichna.com

Authenticity of this bond can be confirmed at bondvalidator.zurichna.com or 410-559-8790

ACKNOWLEDGEMENT OF SURETY COMPANY

STATE OF NEW YORK
COUNTY OF NASSAU

On this __September 21, 2023 , before me personally came __

Dana Granice to me known, who, being by me duly sworn, did depose and say; that

he/she residesin __Suffolk County , State cf New York that he/she i1s the Attorney-
tn-Fact of the _Fidelity and Deposit Company of Maryland

the corporation described in which executed the above instrument; that he/she knows the seal of said
corporation; that the seal affixed to said instrument is such corporate seal; that 1s was so affixed by the
Board of Directors of said corporation; and that he/she signed his/her name thereto by like order; and
the affiant did further depose and say that the Superintendent ¢f Insurance of the State of New York,

has, pursuant to Section 1111 of the Insurance Law of the State of New York, issued to
Fidelity and Deposit Company of Maryland (Surety)

his/her certificate of qualification evidencing the qualification of said Company and its sufficiency under
any law of the State of New York as surety and guarantor, and the propriety of accepting and approving

it as such; and that such Certificate has not been revoked.

N PR

Notary Public

ULIANA MAITLAND
Notary Public-State of New York
No. 01MA8434245
Oualfiod in Nassau County
Commisslon Expires 06/06/2028



THE FIDELITY AND DEPOSIT COMPANY
OF MARYLAND
1299 Zurich Way Schaumburg, IL 60196

Statement of Financizl Condltion
As Of December 31, 2022

ASSETS
O Ty Pr crreninens § 219,365,765
17,619,752
Cash end Short-Tenn 1 2,767,685
Reinsurance Recaverable . 12,309,422
Federal Income Tax Recoverable. 0
Qiher Accounts Receivable ... . 32,200,768
TOTAL ADMITTED ASSETS... g % T T ST SR SR $ 284,263,392
LIABILITIES, SURPLUS AND OTHER FUNDS
Resevve for Taxes and Fxpenses .. - 545,031
Ceded Reinsurance Premiiums Payable 42,850,834
Renuttances and Items Unall J— 0
Payable to paients, subs and affil ates..... 0
Securities Lending Collateral Liahility. Sy 0
TOTAL LIARILITIES .. ... ... . 43,395 85
Capital Stock, Paid Up .. 5,000,000
Swplusi o e - 240,867,527
Surplus as regards Policyholders .. ... ehia b e 1 53 . 240,867,527
m— e

Secunities carmied at $78,¢55,274 in the above statement arc deposited with various states as required by law

Sccurities carricd on (he basis prescribed by the National A iation of [ C issi On Ihe basis of
market quotations for all bonds and stocks owned, the Company's total agmitied assets at December 31, 2022 would
he $266,908,407 and suiplus as regerds policybolders $223,512,542

L LAURA 3 LAZARCZYK, Corporate Secretary of the FiOkLN Y AND DEPOSIT COMPANY OF MARYLAND, do
hereby certify thet the foregning statement is 2 conect exhibit of the assets and lisbilitics of the said Company on the
3lstday of December, 2022,

Corpargte Sceretary

City of Schaumburg

Subscaibed and swom 16, befare me, « Notary Pubfc of e Ssle urxuiua.:yqsschmmhmg. this 15* day of Maceh, 2025.
/ “Notovy: Public

State of Hllinois
} 8S:

AVA*I HORGAN !

!
Ofiicial Seat
Notary Public - State of !hnals

| 4y Commision &

ires Dec 10, 2074
ps . :

I

Z

ZURICH
September 21. 2023

City of Wilmington
800 French Street
Wifmingion. DE 19801

Re:  Whitsons Food Service (Bronx), LLC
Contract No.: 24019PR Child and Adult Care Food Program & Summer Food
Service Program

To Whom It May Concern:

Fidelity and Deposit Company of Maryland. have provided surety credit to Whitsons Food
Service (Bronx). LLC. Fidelity and Deposit Company of Maryland is rated "A" (Excetlent) with
a financial size category of XV (82 hiltion +) by AM Best and has a US Treasuny Limit

exceeding $300 million.

If Whitsons Food Service {Bronx). LI.C is awarded a contract for the referenced project we are
prepared to issue the required Performance Bond.

Our consideration and issuance of bonds is a matter solely between Whitsons Food Service
{Bronx). LLC and ourselves. and we assume no liability to thisd parties or ta you by the issuance
of this letter,

We trust that this information meets with your satisfaction. 'therc are further questions. please
feel free to contact me.

Sincerely.

and Qeposit Company of Mary land

Dana Granice
Attorney -In-Fact



ZURICH AMERICAN INNE RANCE COMPANY
COLONIAL AMERICAN CANUALTY AND SURETY COMPANY
FIDELIEY AND DEPOSIT COMPANY OF MARYLAND
POWER OF ATTORNEY

ANOW AL MEUN RBY THESE PRESENES Ehat the ZURICTT AMERICAN INSTRANCE COMPANY . a ¢orpocatinn o 1he SMaie of

New Yok, the COLONIAL AMIRICAN CASUALTY AND SUREEY COMPANY. 3 corporation of the State ol tlinos, and the
CIDETEEY AND DEPONSIT COMPANY  OF MARVEAND 2 wirporatin of the State o jHinos heran eolledtively ealled thye
‘Companies”™s by Rahert 1. Mureay, Vdce President. in pursuanee ot sutharits granted by Anicle Vo Section Rt the B ws ol sad
Companics, which are set 1ol on the reverse side hesenl and are heredy centitied 1o be i full Toree and ¢Neet on the date heecal, do hereby
naninste,  senstitote. and appont Robert 1L PEARSON, Gerurd S0 MACHOLZ, Nusan LUPSKI. Thomas B N Colette
R CIUNSBOTNL George O, HREWSTER. Desiree ¢ ARDLEN. Dana GRANICK, Michelle WANNAMAKRLK, Nelly
RENCIIWECH, Warherine NCOST A aad Tun WILTTAMS, of U niondale, New Yaork, its troe and lawlul sgent aad
Atlorny snebaet, o moke exeeute seal and deliver, for and on i helall as surets. and oy is act and deed' zmy and sil

bonds and  undertukings. and  the osevotion of such bonds  or undenakings  in puesuanee of  these preseats. ahall be
o> hinding  upon 3id Companies. oy fulls and amply. e gl dmlents and purpses, o8s30 thes had been duly
exevated  und acknowledped e the repularly clected  olticees o' the ZURICH  AMERICAN INSURANCE
COMPANY a1 b office in Noew York, New Yok the regularfy elected officers of the COLONIAL - AMERICAN
CASCALTY  AND SURETY  COMPANY 3t its affice o Owings Mills. Mantand, and the regularly  eleated  afticers ot
the TIDELIINY  AND DEPOSIT COMPANY  OF MARYLAND st us oflfice in Owings Mills, Man lund . in ahewr awn proper

petsons

Ihe sund Viee Fremdent daes hereby termity thal the exteaet set fonh on the revesse side hereol'is a true copy of Anicle V. Neetion B,
ot the iyl ans ol sud Compantes, and is nowon lore,

IN WEINTSS WHIERIOF . the said Viee-'resident has bereunio subseribed histher aames and aftised the Corparate Seals ot the said
ZURICH AMERICAN INSURANCE COMPANY, COLONIAL ANMERICAN CASUALTY AND SURETY COMPANY, and
FIDELITY AND DEPOSTT COMPANY OF MARY LANDL this 231d day of’ Augusi. A1), 2022

ATTEST:

ZARICH AMERICAN INSURANCE COMEANY

COLONAL ALTY AND SURETY COMPANY
FIDELITA AND DEPOSTT COMPANY OF MARYEAND

C— .
By Roherr 1Y Mueran
Voo Prosuben

A
B Dawn bt Brown
Soceetun

PRITIEN

State of Manlund
Cuunty of Baltimore

On this 238 day af Augasl. AT 2022 hetire the subwnibet 3 Notany Public ol the State o Munland duly commusssoned and quashificd
Robert D, Murray. Vice I'resident s0d Dawa L. Browa, Necrefary of the Compunies to me peosonally knowa ta he the indi iduals and afficees
Jesenbed 10 uad who evecuted 1 preceding ment. and swhnawledged the evecution of same. 3nd being by me Jubs sworn, deposeth and saith that
e she o the ~aid utlicee ot the Company afiresand and tha the seals atfined ks the preceding istrsment ar the Corpaeare Scals f sud Companics, and that
e sand Corporate Seals and the ignatury 33 suvh officer were duly ailixed and subecnbed s the sand mairumens by the authonty aad direction of the sard
Corporations

INTESTRMONY WHERTPOR 1 have Bereunies set anhand and aifised my Ol Seat the das amd swar Biest abes ¢ wnien

Constance A Dunn. Nidan, Publsc
My Commssion Fpares July 8. 2123

Authenticity of this bond can be confirmed at bondvalidator.zurichna.com or 410-859-8790

EXTRACT FROM BY-LAWS OF THE COMPANIES

"Articke V. Section 8, Atoroes s Phe Chicl') secutive ONicer, the Presisent, ar any Faceutne Vice President or Vice President
may. by writen nstrument under the attested comarate seal. appaimt attemey s-inslact with suthorny e execnie bonds, poliies
recegnizances. stipulations. undertakings. or ather lhe instruments an behalf ul’the Company - and may sathurize any aflicer or uny such
attornes -in-lact o wilis the corporate wat therete, and may with or without Giuse modify of revoke gy such appomtisent or authanty 91wy
time.”

CERTIFICATE

I the undersigned. Vice President of the ZURICH AMERICAN INSURANCE COMPANY, the COFONLAL AMERICAN
CASUALTY ARD SURETY COMPANY, and the FIDELTTY AND DEPOST COMPANY OF MARYT AND. do hereby cemy that the
foregoing Power al Attornes v sull an [uli foree and effect an the date of ins cenilicawc: and | de funher semii hat Aricic v Seetion Kot
the By -1l avs of the Companics i still in foree

This Power of Ataraey and Cenificate may be signed by faesimile under asd by gethonty of the fallawing resalutwon ol the Board ol
Directors of the ZURICH AMERICAN INSURANCE COMPANY st s muvting duly <alled and held on the 151k day af Deceniber 1998

R}
and the
fucsimile signutune and scal shall be valid and binding an the Company

OLVE
val of the Company may be aflised by facsimile on any Pawer of Attorney . Any such Power o any wertificate thereo! bearing such

: “That the signature of the President or a Vive resident and the atiesting signature of 3 Secretaes or an Assistant Seoretun

Fhay Pover of Antorney and Cenificate may be signed by Tacmmitle under and by authonty of the fallowing resolution of the Buatd ol
Directors af the COLONIAL AMERICAN CANUALTY AND SURETY COMPANY a1 2 mecting duly called and held o the Sth day
May. 1994, sad the following rexadution of the Board of Discctors of the FIDELITY AND DEFOSET COMPANY OF MARYLAND 0t 2
mecting duly called and held nn the Kth day of May, 1990,

“That the faesimile or mechanicatly reproduced seal ol the company and t
-President. Secretan. of A

simite or mechsmcalis reproduced signytuee
ol am Vi

isant Seerctary of the Company, whether nrade heretofore or hereafter, wherey or appearing upon 4
certified copy of uny power of gtiormey issued 8y the Company. shall be valid and binding upon the { ompany with the same loree and effect
as though manualiy aflised.

IN TESTIMONY WIHERECE, 1 have hereunto suhserthed my nume and aflived the worparate sesls of te said Companies,
this st day ol _ Seprember . 2023 .

"G hbuck.

By Mary Jean Pethick
Viee President

TO REPORT A CLAIM WITH RECARD TO A SURETY BOND. PLEASE SUBMIT A COMPLETE DESCRIPTION
OF THE CLAIM INCLUDING THE PRINCIPAL ON THE BOND, THE BOND NUMBER, AND YOLR CONTACT
INFORMATION TO:

Zurich Surety Claims

1299 Zurich Way
Schaumburg. [L 60196-1056
Ph: 800-626-4577

If your jurisdiction altows for ¢lectronic reporting of surety claims, please submit to:

Authenticity of this bond ¢an be confirmed at bondvalidster.zurichna.com or 410-559-8790



ACKNOWLEDGEMENT OF SURETY COMPANY

STATE OF NEW YORK
COUNTY OF NASSAY

On this __September 21, 2023 before me personally came ___
Dana Granice to me known, who, being by me duly sworn, did depose and say; that
he/she resides in __ Suffolk County State of New York that he/she is the Attorney-

In-Fact of the _Fidelity and Depostt Company of Marylang

the corporation described in which executed the above instrument; that he/she knows the seal of said
corporation; that the seal affixed to said instrument is such corporate seal: that is was so affixed by the
Board of Directors of said corporation; and that he/she signed his/her name thereto by like order; and
the affiant did further depose and say that the Superintendent of Insurance of the State of New York,
has, pursuant to Section 1111 of the insurance Law of the State of New York, issued to

Fidelity and Deposit Company of Maryland (Surety}

his/her certificate of qualification evidencing the qualification of said Company and its sufficiency under
any law of the State of New York as surety and guarantor, and the propriety of accepting and approving

it as such; and that such Certificate has not been revoked.

.///'\_///M—

Notary Public

ULIANA M4
Public-State of
No, OlMASa:MZ‘Sew =
coOus_hﬁbd in Nassau Coyn;
Mmission Expires 06/06,2028

9

THE FIDELITY AND DEPOSIT COMPANY
OF MARYLAND
1299 Zurich Way Schaumburg, 1L 60196

Statenient of Fioancisl Condition
As Of December 31,2022

ASSETS
. § 219,365,765
17,619,752
Cash and Shart-Term In 2,767,685
Rei Recoverable 12,309.422
Federu! Income Tax Recoverable....onini s o 0
Other Accounts Receivable ... 32,200,768

TOTAL ADMITTED ASSET! . § 284,263392

LTABILITIES, SURPLUS AND OTHBER FUNDS

S 545,031
42,850,834
0

Reserve for Taxes and Expenscs .......
Ceded Reinsurance Premiums Payable
i 2nd Items Unall; d

Payable 1o parents, subs and &ffil: [
Securities Lending Collatera] Liabiity. = 0
TOTAL LIABILITIES .8 43,395,865
Capital Stock, Faid Up c...eceonvccevnicmcmisicsis piarsennnse s 5,000,000
Suiptus, 240,867,527
Suiplus as regards Paolicyhaldi e 240,867,527
Total $ 284,263,392
Securities carried at $78,455,274 in the abave statement are deposited with various sates as required by faw.
Securities carried op the basis prescribed by the National Assocs: of t Ci issi On the basis of

market quotations for all bonds and stocks owned, the Company's total admitted assets at December 31, 2022 would
be $266,908,407 and surplus as regsrds policybolders $223,512,542.

I, LAURA ). LAZARCZYK, Corporate Secrelary of the FibELITY AND DEPOSIT COMPANY OF MARYLAND, do
hereby certify that the foregoing statement is a correet exhibit of the assets and labilities of the said Company on the
31st day of December, 2022.

(it

Corparate Seerelary

State of IHinois
City of Schaumburg } 8

Subscribed and swom to, before me, n Notary Public of the State of Hlinois, in the Cif Schuumburg, this 15* day af Merct, 2024,

7

DR s S DS g /

RYAM HORGAN ] ” Worry Piblic

Offctal Soa! g

Notary Pub’lc - State of Nllinais
14y Commisston Expires Dec 10, 2024

A RS S SERR D P2



CONSENT OF SURETY

TO City of Wilmington

800 French Street

Wilmington, DE 19801

Gentlemen:

We. the Fidelity and Deposit Company of Maryland

DATE:  September 21, 2023

1299 Zunch Way. Sth Floor. Schaumburg. IL 60196-1056

(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 11749

(Addres:

is awarded Contract __24013PR

s)

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

Bond required by Paragraph 6 of the Instructions to Bidders.

8y:

Fidelity and Deposit Company of Maryiand

Surety Company
|

Attorney-in-Fact, Dana Granice

71 RICH AMERICAN INSURANCH COMPANY
COLONIAL AMERICAN CAND ALTY AND SIRETY COMPANY
FIDELITY AND DEPOSIT COMPANY OF MARY LAND
POWER OF ATTORNEY

KNOW ALL MEN BY THESE PRESENIS, Thut the Z0RICH AMERICAN INNURANCT (OMPANY
New Yorko the COLONIAL AMERICAN CASUALTY ANDY SERTEY COMPANY, o corparation of the Siste of Hlinos, and the
FIDLETTY AND DEPOSTT COMPANY O MARYLAND 5 corporition of the Sate ot fllmeis theran colieainely vatied the
"Campanies™). by Robert DL Murray, Vice President in pursuance of authorny granted by Aricle V) Secton 8, of the Ba-Liss ol sud
Companics, which are set forth on the reserse side hereod and gre hereby cemiticd b an ull Toree and ¢llect on the dute herend” do heechy
nominate,  constitute, and appeinl Ruhert T PEARNON. Gersed S0 MACHOLZ. Susun LU PSKE Thomas BEAN, Colthie
R. CHISHOLNM., George (. BREWSNTER, Desiree CARODLIN. Dans GRANICE. Michelle W ANNAMARER, Selhy
RENCINWICH, Ratherine ACONTA and Taa WILEIAMS, of Uniondule. Sew York, s true and lawtnl agent and
Attoracy-in-Faet, o make, exeeute, seal and deliver. fors and on os behall as surets. and as oy sci and deed  ensy and all
honds und  undertakings. and the enceuton of such  bonds or umdenahings i pursuance of  these presents, shall be
us hinding  wpon said Companics. ay  fully and ampls. 100 ol mients snd pumposes s 1l they had been duly
executed  and acknowledged by the  aegularly  cleeted oflicers nf the 78 RICH  AMERICAN INSURANCE
COMPANY 21 Qs offtee an New York, New York,  the  repularhy elected oMicers  af the COLONIAT  AMERIUAN
CASUALTY  AND SURETY COMPANY i i office  in (huanps Mllse Monland, and e regularly  clected alfieens nl

the  FIDERITY  AND DEPOSEE COMPANY  0OF MARYLAND ot os afFee in Owiogs Mills Manland,. on their own proper
persuny,

FThe said Viee President does hereby cerity thut the extract set farth un the resoese side hereol'is a troe copy of Article VL Seenon X
of the My -Lawy of said Companies. snd s now in farce,

IN WIIN
ZURICH AMERICAN INSL

id Vice-President has hereuntu subseribed ustber numes and ailined the Comorate Seals of the said
E COMPANY, COLONIAL AMERICAN CANSUALTY AND SURETY COMPANY, and
FIDELITY AND DEPOSIT COMPANY OF MARYLAND. this 23rd day of August. A D. 2022

VITENT:

ZURICH AMURIC AN ANSERANCE COMPANY

COLONTAL AMERICAUN CASU AL EY ANDALRETY COVMPANY
FIDELETY AND DEPOSIU COMPANY OF MARYLAND

e,

it g,
SRR
_ i i
B Rokerr 1) \harray i3 i
Vice President 3 f"

D aw e
Br Denwn £ Bravn

Sceretary

State of Maryland
County of Raltimare

On this 23rd dav ol Augast. A1) 2022
Rohert D. Murray, Vice President and Dawn

hetire the subscriber 3 Notan Public a1 the State of Manfand, duly commisioned and yualificd
. Brown, Secretary ol the Componies, 1o e peesonally knuwn o Be the ingisidualy sad nilivers
deseeihed 10 and who executed the preceding instrument and acknowledged the executon af same and baing By me duly sworn deposeth and suith, that
heshe i the sad oificer of the Company atoresatd. and that the seals alfined 1o the preceding invtrument are the Corpurate Seals of said Companies snd that
the said Carporate Seals and the signature as such oicer were duls alfined and subscrihed 10 the sad imsteument by the suthorsts and direguan of she <uid
Corporations

IN TFSTINMONY WHERFOF, § have Becewtto set my hand and sifined my Ol Seat the das and sear first abuove wonen

Constanee A Dunn, Nown Publ
My Commussion Fxpires July 8 2023

Authenticity of this bond can be confirmed at bondvalidstor.zurichna.com or 410-589-8790

2 carporaton of the S of
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EXTRACT FROM BY-LAWS OF THE COMPANIES

“AMmde V. Sechon 8 Auptacyseip-lagy The Chiel'  seeutive Officer. the President. orany Exceutive Viee President o Viee Prosident
may. by writien nstrument under the stiested comporate seal. appaint attomessein-fact with authority o eveeule bonds, policies,
recognizances, stipulations, underahings, or nther bike instruments on behalt of the Company. and may suthorize any ofieer or any such
atloeney -in-13¢1 0 38ix the vorporate seal thereto, and may with or without cause modity ol resoke any such appaintment or suthority 3t any

time,
CERTIFICATE

1oabe undersigned. Niee President of the ZURICH AMERICAN INSURANCE COMPANY, the COLONIAL AMERICAN
CASUALTY AND SURETY COMPANY. and the TIDELITY AND DLPOSIT COMPPANY OF MARYLAND, do hereby cenify that the

(areguing Poser ol Atlomey 15 sl Al Tarce dand clteet on the date of this centificate, aad | do fuaher cedify that Anicle Vo Section 4, of

the By <L aws ol the Companies s sull in foreg

This Poner of Attamiey and Certiticute aay be sigred by facsimile under and by autharity of the Totlowing resatution of the Board of

[hrectors of the ZURICH AMERICAN INSURANCE COMPANY st 4 mevting duly called and held on she 151h diy of December 1998

RESOLVED “hat the signatare of the President or a Viee President und the auesiing signature uf'a Seerctan or an Assistant Seeretan
and the Seal of the Company may be atlised by facsimile on any Pawer of Atiorney .. ADy Such Power of any centilicals thencol bearing such
facximile signature and seal shall be valid and binding on the Compsny

Ihis Poser ot Altpenes and L emiticate may be signed by taesimile under and by authority of the fatlowing resalution of the Board of
Dureetors of the COTONIAL AMERICAN CANUAL TY AND SURETY COMPANY at o mecting duly called und held on the Sth day ol

Muy. 1994, and the follosing resalutiun of the Hourd of Directors of the FIDREITY AND DLFOST COMPANY OF MARYEAND ata
meeting Guly Latted ang beld vn the Y0t day of May. 1990

RESOLVED. “That the faesimile or mechanically reproduved seal of the enmpans and facsimale or mechamcally reproduced signature
alany Vige-President, Seeretany, or Assistant Sveretary of the Compuny . whether made heretolore or herealter. whereser appearing upon o
certified copy ol sy power alatorney ssued by the Company. shatl be sabd and hinding upon the Company with the sume foree and citect

as though manually alfised

IN TESTISKINY W HERFOT. Lhave hereonto subseribed my nume and allised the comporate seuls ol the said Companies,
this _20et day ot _ September . 2023

M festuct.
By Marny Jean Pethick
Viee President

TO REPORT A CLAIM WITH REGARD TO A SURETY BOND, PLEASE SUBMIT A COMPLETE DESCRIPTION
OF THE CLAIM INCLUDING THE PRINCIPAL ON THE BOND, THE BOND NUMBER, AND YOUR CONTACT
INFORMATION TO:

Zurich Surety Claims

1299 Zurich Way
Schaumburg, IL 60196-1056
Ph: 800-626-4577

if your jurisdiction allows for electronic reporting of surety claims. please submit (o:
reponsfclanmst zurichna com

Authenticity of this bond can be confirmed at bondvalidator.zurichna.com or 410-559-8790

ACKNOWLEDGEMENT OF SURETY COMPANY

STATE OF NEW YORK
COUNTY OF NASSAU

On this _September 21, 2023 before me personally came __

Dana Granice to me known, who, being by me duly sworn, did depose and say; that

he/she resides in __Suffolk County. State of New York that he/she is the Attorney-

In-Fact of the _Fidelity and Deposit Company of Maryland

the corporation described in which executed the above instrument; that he/she knows the seal of said
corporation; that the seal affixed to said instrurnent is such corporate seal; that is was so affixed by the
Board of Directors of said corporation; and that he/she signed his/her name thereto by like order; and
the affiant did further depose and say that the Superintendent of Insurance of the State of New York,
has, pursuant to Section 1111 of the Insurance Law of the State of New York, issued to

Fidelty and Deposit Company of Maryland (Surety)

his/her certificate of qualification evidencing the qualification of said Company and its sufficiency under
any law of the State of New York as surety and guarantor, and the propriety of accepting and approving

it as such; and that such Certificate has not been revoked

e e

Notary Public

LILANA MAITLAND
Noary Public-State of New York
No. 01MAB434245
Quaittied in Nassay County
Commission Expires 06/05/2026

J



THE FIDELITY AND DEPOSIT COMPANY
OF MARYLAND
1299 Zurich Way Schaumburg, IL 60196

8 of Fioanctal Candit!
As OF December 31,2022
ASSETS
Bonds.. $ 219,365,765
Stocks . 17,619,752
Cash and Short-Term L 2,767,685
ReINSUIANCE RECOVEIIDIE ... .o ittt e s s s i s s sas s st e oat 12,309,422
Federnl Income Tax R i ]
Otlier Accounts Receivable 32,200,768
TOTAL ADMITTED ASSETS. $ 284,263,392
LIABILITIES, SURPLUS AND OTHER FUNDS

Reserve for Taxes and Expenses ......... s 545,031
Ceded Reinsurance Premiums P'ayable 42,850,834
Remittances end items Unall d 0
[

Payable to pavents, subs and affiliates

Securities Lending Collateral Liabihity.... .oo..cce. vevoncrescoiame 0
TOTAL LIABIMFIES ... oo e $ 43,395,865

Capital Stock, Paxd Up . s 5,000,000

SUTPIUS.crvvers 240,867,527

Surplus as regards Policyholders 240,867,527

TUT Ayt omagsivzammiesc isss

$ 284,263,302

Scewities camed at $78,455,274 in the above statement are depasited with various states as required by law,

Securities earricd oo the basis prescribed by the National A iation of Insury C issi . On the basis of
market quotations for all bands and stocks ewned, the Company's total adniitied essels at December 31, 2022 would
bhe $266,908,407 and surplus as regards policybolders $223,512,542.

I, LAURA J. LAZARCZYK, Corporatc Secretary of the FIDELITY AND DEPOSIT COMPANY OF MARYLAND, do
hercby cetify that the foregoing statement is a conect exhibit of the asscts and lisbilitics of the said Company on the
S1stday of December, 2022

(it
i " Corporsie Secretary
Stale of Hhnois
City of Schaumburg § SO
Subscribed pud swom 10, hefore me, a Naiary Public of the State orllhuoiy(sth-wnbw;, this 15* day of March, 2023,
A4 HORGAN e 7 T T Nory Public

Ofictal Seat

Notary Public - Swate of illingts

Sur Mission: Enhancing
Life Sne Meal at a Time™ "
Whitsons is a NMSDC-certified minority-owned business with a " ,

commitment to promoting diversity and inclusion as part of our CERTIFIED =
mission. Backed by family values three generations strong. the \
Whitcomb family remains actively involved in the company’'s —MBE:

management and has been joined by an extended famiiy of
team members who share their vision and commitment of
“enhancing life one meal at a time”

THE WHITCOMB FAMILY PLEDGE

As we [ook towards the future of further fostering our culture and building partnerships with ciients
who share our values and vision, the Whitcomb Family has personally renewed their pledge to our
team members and the communities we serve:

We declare the possibility of being the premier organization committed to helping peopte lead

healthier lives through balanced nutrition.
We stand for family values: honesty. integrity. teamwork and authentic communication,
We commit to the development of our team members. continuous improvement and innovation.

We pledge to work as one team with one goal: to enhance life one meal at a time.

We bring this pledge to the clients we serve throughout the Northeast. Whitsons' scope of expertise
and services extends to: school nutrition, onsite meal services ‘or residential and healthcare clients.

prepared meals and emergency dining.

Vendat Tlame and Address

Whitsons Food Service (Bronx} LLC.
1800 Motor Parkway. islandia. New York 11742
Contact: Kim Parker. Regional Director of Customer Experierce, 484-535-2287

WWW. WHITSONS.COM

OyDE

SCAN THE QR CODE TO LEARN
MORE ABOUT WHITSONS!

CONFIDENTIAL TREATMENT REQUESTED BY WHITSONS

PROPOSAL FOR THE CITY OF WILMINCGTON



Professional Resoutces
To TMeet Your Program Sbjectives

Fully trained

management

specialists

USDA-and FDA-
approved culinary
centers

State of the art
equipment

RD-certified
menus & special

HACCP-controiled

production

environment dietary support

\

Strict quality

Sophisticated
management

control plan 3 3
B information system

v

Time-tested, Emergency

R&D-created contingency plans

recipe system

Modern

temperature-
cantrolied fleet

A deep commitment to family
values and personalized service

9

PROPOSAL FOR THE CITY OF WILMINGTON &

Sut Qperational Plan

We understand the unique needs of City of Wilmington's nutrition
program. and are committed to customizing our nutrition
services to meet your clients’ needs with an on-time delivery

guarantee.

We strongly suggest that prior to making any awards, City of
Wilmington conduct a meal sampling to evaluate select proposed
selections for quality, taste and appeal.

CITY OF WILMINGTON PROGRAM HIGHLIGHTS

+  Meal Service. Our proposal includes the services for CACFP
and SFSP programs. For CACFP we will service dinner and
snacks. For SFSP we will service breakfast. lunch. snack and
dinner meals. All meals will be delivered 5 days per week.
Meals will be provided cold/frozen for rethermalization by
the City of Wilmington staff. and will be served individually
packaged.

o Meal sampling

is an important
part of the
evaluation process!
The majority of

Menu Development. Menus will be provided to City of
Wilmington 4 weeks prior to service for review Menus will

be In compliance with your nutritional standards, as reviewed
by Whitsons’ registered dietitians. Qur Culinary R&D team
can also work with City of Wilmington on creating new
menu items and accommodating special allergen and other

prospective clients
selected Whitsons
after seeing our «  Meal Orders. City of Wilmington will update ADP in our client

dietary requests

meal presentation facing ordering system, SmartConnect, Orders will be locked

and tasting the
flavor, quality and
diversity we offer.

72-hours prior to delivery,

Meal Packaging. All meals are packed and delivered in Board
of Health approved containers. with client-approved labels. For
the City of Wiimington. we will package meals in attractive

black compartment trays. covered with a transparent film and
branded labeis with our logo ciearly outlining the meal and
preparation instructions.

CONFIDENTIAL TREATMENT REQUESTED BY WHITSONS PROPOSAL FOR THE CITY OF WILMINGCTON



Delivery Packaging. We strive to eliminate cardboard as much as possible by delivering meals

in re-usable/washable plastic buckhorns that stack neatly in refrigerators and are sanitized after

every use.

Client Liaison. Your dedicated account manager will be Melody Phillips, who. along with the

Whitsons team. is on ca!l 24 hours a day. seven days 3 week to answer any questions about our

services. changing orders and resolving issues. comments and billing issues.

Billing. Whitsons will provide the City of Wilmington with a weekly invoice for all meals ordered

during the previous week.

Payment Terms. Payment terms are 30 days of the date of the invoice. Whitsons reserves the

right to charge a service fee of 1.5% for late payments.

I

CONFIDENTIAL TREATMENT REQUESTED BY WHITSONS

PROPQOSAL FOR THE CITY OF WILMINCTON

8

Sur Srdeting Process

“We have found
Whitsons to be
extremely willing

to work with us to
accommodate the
needs of our delivery
system and our
clients. The quality of
the food is very good:
they are receptive to
the comments and
suggestions made by
the recipients; and
are guick to respond.
They are steadfast in
their attention and
concern for the needs
for those we serve.”

- Client Program
Director

Menus are approved

four weeks prior to
service.

N Orders are placed
. week before service via
Smart Connect anline

ordering system.

Confirmation with order
details (count, menus
items, etc) will sent
upon receipt of order.

Change requests can
. be accommodated with
adequate notice.

In emergencies, we can - ¥
accept cancellations, or S
provide increased meal

supplies for mass feeding.

PROPOSAL FOR THE CITY OF WILMINCTON



Meal Preparation & Distribution

We will utilize our climate-controlled. FDA-approved and continuously-inspected Philadelphia
culinary center for the manufacturing of all of meals. Fresh meals, such as sandwiches, salads.
vegetarian meals and boxed lunches are also prepared at our Philadelphia facility.

PHILADELPHIA CULINARY CENTER

200 Pattison Ave. Philadeiphia. PA 19148

Qur center in Philadelphia, PA will be used as the distribution site for the City of Wilmington
program, Our production facility contains targe walk-in refrigerators, freezer and dry storage space.

We have enciosed on the following pages the required Board of Health certificates. FDA Registration

and Inspection reports for our Philaedelphia Culinary Center

5

J

CONFIDENTIAL TREATMENT REQUESTED BY WHITSONS

PROPOSAL FOR THE CITY OF WILMINCTON
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“ Y R FRIUHFWUHVSRQVHY

) RRG)DFLOLW ,QVSHFWLRQ 5HSRI
TODGH OSK D ' HSW Rl +HDOWK 21ILFH TR RI S5LVN ) OF WRU . Q i ROQ
URDG 6W TR R1 S5HSHOWSL VN ) OFWR TLP B/
Z 2z SKLOD JRY GHSDUWPHIWV GHSD X FERT R A RN o
[
}) RRG}DFLOLW! $ GGUHVYV THOHSKRQH (VVOE OLVKPHQW]| " LVY 6 XBY
TKLW RQV ) RRG S§HUY 387 7,621 $3¢( : KROW DOH DUHK
{LFHQVHH RUSRUDWH 2I{LFHU 3XUSRVH R ,QVY, QVSHF WLRQ] 7\
30X O: KRWFRPE . QVSHFWLRQ . QVSHFWLRQ
1 LQFRPSOLOTH 287 QGRY LQ FRPSQ DOFH 12 QR REVRARYUIFWHG RCOO AAWVE SEOWIRDIED® S KIF W
& R S5SO0LDAFR §WDWXV T&FE& & P SOLDOFH TWO WXV -
" HPRO/WMD WLRQ RI _QRZOHGJH

3JRWQWL DO OV +D] DU GRXV JRRG 7L

x

FEO.

1

CrARR HW KRR RNAG T WLPR  WHRPSHUDWXUR

SURSHU UHKHDWLE] SURFHGXUHV TRU REW RRO

{ PSOR\VHH +HDOWK

JURSHU M RA OJ WPH  WRPSHUDWXUFR

] . /| DO DJHPAOWDZDURGHWYV SROLFU JUAYHG

. 1| JURSHU XVHA R (HSRUWLGJ UHVWULFWURO d

1

-

.} SURS HJ RRW RKROGLOJ WHPSHUDWXUH
[FIOXNPREREHU FRCG  KROGLOJ WHPSHUDWIUH

*RRG +\JLEQLF 3UDFWL

H

1] SURSHU GOWR PONLAT  GLVSRVIW[RG

T ] JURS A HOWL &) _ WOV 43

GULAGNLQT RJU ﬂEOFF:R‘XYIHPH DVD SXELF RKHDOWR FROQWURD URAHG

L 1] TR-GLVFRBUJH TURP HIHV GRVH
W RQAWDP L WLR

PRk

ZRAQ VX PHU $GYLVRU\

. I + DOGV FOH TG SURSHUDT ZOVRKHE

FDIDUGEE RO VKPHU DGY LVRJV SURYL GG IqU UE(Z v
+LJK O\ 6XV F HSWLE O XODWL!

RG

TR EDUH KOQG F RAWDFW ZC WK 5 7(|IRREG
PHWKRG SURS HUCV\ IROQORZHG
~1] SCRTXDWH RDGZD VRG] T DFLOLWLRY YXS3d

$ SSURYHG ERXUFH

il
EKHRFDO
VH

B H
LI TRLF VXEVWOZF RV SURSHUOT LGHOWLITHG j|vw

RRG REWDL QRG | URP DSSURYHG YRXUFH

ERQT RUPMQFH 2LWK SSSURYHG pUI

RRG UHFAL YHs OW SURSHU WHPFSHUD
RRC_LO JRRG FROG

TWRQ VDR [21]

EXO]

XU T RPSOLDGFH JLWK YO ULDGFA
HupwH

VEHFLQOLIMG
SODQ

GHVWIXFWLRQ

HTXLUHG UHFRUGV DYDL ODECH VKHDOVWRAN WUJV SOUDVLWH

SURWFWLRG ) [RP ARQWDPLODW

T 1] J RRC _VHSDUDWHG _SURWHFWRG

!
) RRG FRONDFW VXUT DFHV FOHDQAH vpalwtl

FébVN I DFWRUV DUH LPSURSHU SWFWLFHV RD £
W SWHYDOHOW FRQVWL E XWQJ | TFWRUV Rl IR!
YO LF +HDOWK , QWHUY HQWLRQV DWH FRQWUF

I TTSRT CCVSVOWCRG K URWKUOHG | SURVTRxL QI LU LaMX U
- Y UHFROGLWM ROHG  XQVDIH IRRG
“RRGS5HWOLO JUDFWLFH V DUH SUWHQWONLYH PHOVXUHV WR FRQWURO WKH DGGLWL VShwi
Z P SOLDOFH SWOWXV TEFS T FSOLDAGrA SWDOWXV 1515
6D H ) RRG DQG :OWHU JURS HU BVHRI BWHQVLOV
[ [ SOV XULT ARG WIJV_XVAE ZRRUK URTXEUR TWRWVL OV HXLSFRGN L OROV SYRSHUS| vv
[ .7, PWR LFHA TURPUSSURYAG VRXUFH KDQGOHG
| . 7] SOULDGFN REWBLCHS [ RU V SHFLOOLIAY SURFAYV.LOD RGWH VL On VHIVLE A _DUNLFAV sy
YRRG 7HPS RUBWXUH ERQWURO! L 1] "ORYAV XWG SURSHUOV
[ 3UTSHU F RROLGJ PHVRRGY XRG PGHTXDW SWHVL OV ( 1XLSPHQW DQG 9fQ¢
+ ' WHPSHUDWUH FRAOWURO T LRRG TRG TRRE FROWOFW VKUIDFRV FORpQC
~ 1] SOGW T RRG_SURSH W1 FRRNHG TRU |RRW KRoGLDbY GHVLJOHG FROVWUXFWHG  XVHG

$SSURY HG WRDZL ST FHWRAGV XVRG

.1 T KH UPRPRWHU SURYLGHG DFFXUDWH

1 "D URAZ VRAT T DR WHRY TOWDSOHG [FOLOwW
WWLSV

Z 8 1R3 { RRGC FROWOF W VXUIDFHAV FOHBQ

) RRG .GRAWLILFOWLRQ

[ . 7] J RRG SIRSHLO\ COOEHROHG RULJLGDY FR

TWE

=

3KV W FIO JDFLOLWLHV

SUHYHOQWL RQ Rt JRRG ARQWDP

ofvi AR *RW

FIOG ZDWHU DYOL ODEODHR DQHTNOWH St

. QVIFWV  URGHGW
SHUVRQV

DQLF OOV QR 13

AVAdw {onl

3] 1 & SURSHU EDHNTORZ fiHY
. 1) 6 HZDJT A

ZOWHU SURSHUO] GLVSRYHC

SROWD LQDWC RGQ SUHYROGWEG GRULQY TR
GLVSODY

5 JUESPU DN RQOAUWE D SERL AV SUR SO0V F ROVIWUAFW) G
b B UE

O H UHTXV H SURHUG 1 GL Ft

JHUWGDO FOHDGOLOHVV

2 8] SKUVFIO IDFLOLWLRY TGVWDOOHG FPPLOWDORH
T

TISL0] FORVRY _SURSRUDY XVRG WHUH TCHTXDW YROWIDBVLR O TLIRkwWLgl _grvyuat
TOVRY T UXLW YHIRWDEOCHV KL ODGHOS KL D 2UGLGLQF AV
JURS HU 8VHRT SWHQVLOV R OGWUR P UVRV[RDY

W

V)] SKLCOGROSKLD ZUGLEGDGFHV 1 |

3JHUVRQ LQ &KDW

1 DPHOLFKOH) J)HKQHO ‘DWH

' DWH

eo VSH WRU 60JCQOWEDY



) RRG)DFLOLW QVSHFWLRQ 5HSRI c of Pennsylvania 2301 N CAMERON ST
pennsylvania Dapartment of Agriculture HARRISBURG, PA 17110
R Ot Bureau of Food Safety and Laboratory Services S
—
3KL ODGH OSKL D ' HSW Rl + HDONK 2IiLFH TR_RIL_SLVN } O WRU . Q “D
6 ARDG 6W 1R R1 S5HSHOWSL VN ) DFWR 7LP Food Establishment Inspection Report
Z ZZ SKLOD JRY GHS DUWP HQWY GHSD T XPERU Rl & TLP H 50 Faclitty: WHITSONS FOOD SERVICE Facillty 1D: 166428 inep., (D: 994210
) RRG)DFLOLW J $CEURVY THOHSKRQGH [VVDE OLVKPHQW] ' LVV 6 XV T 0D SERVICE (BRORX), LG D
XL W RQV ) RRG 6HUY $77, 621 89¢( : KROW DOH :DUHK City/State: PHILADELPHIA PA R R
TUFHQVHH &R USRUDWH 21ILFHU IXUSRVH R ,QVi, QVSHF WLRQ| 7\ 2Up: 19148 County: Philadeiphia Reglon: Terrtory 7S No. ot Repest Aisk Factors: 0
1 IX O : KRWFRPE . QVSHFWLRQ . QVSHFWLRQ Phona: 2155510500 Oversli Compliance: IN
53 i b 8 - B % A Note: The signdicance of the violation and he risk of 100d contamination s & resuk of SyS16m leiures Should D6 the (oCus of frws ingpection C v Criticat | M = Mapr | m « Mvor
L WHP | RFDOWL 7 HPY .WHP | RFDWL 7 HP ,WHP / RFDWLHY 71 HP IN =l Compliance | OUT = Out of Complance | NO » Not Otserved | N/A = Not Appicabie | COS = Comected On Sam | A = Repoal Violaton | YES » Fm seems 1o be IN | NO « Fumn ssems 1o b8
oL N T DON O FKRFRMDW PLON FKLFNH Q WO O®L FK % o
QUALIFIED INDIVIDUALS (§5117.4) 29. Ulensils and equipment designed and used in a manner O
1. Adequate Management- Active Managenat Control - n that preciudes contamination with lubricants, contaminaied
Qualfied Supervisors water, metal fragments, elc
1 X or tion of In 30. Freezers & coid storage areas equipped with appropriate n
3. Recordkesping n 1emperature moasuring or recording devices
RSO 31. Thermometers, aw, pH meters, chemica! testers & other in
A Personnel with m:f“ m'”‘e;g;;:“?m roshictadfiom P Mmeasuring instruments provided. 8ccurale and mainwalned
3 32. Compressad air. steam and other gases contacting food In
:::;'fﬁm products - Heah policy - Resiction/ trested to avoxd indirect inroduction of contaminants in
2R S 5. and hygi In
DO gaments, hair restraints, h\volry. c.xmgtanmmgnobuom PROCESSES & CONTROLS (§117.80)
) RRG 7\SHV SR OXPH sawW 3IRXQGV use, personal belonging storage, etc.) 33, Raw mazenals & ingrecients from identfiable source; In
» = : = = - 6. Employee hands washed/saniized - Gloves proparty used in opproved suppiers
o b 0 & 2 & E . and maintained 34, Rew matenals and other ingredients recaived in good In
WHP QLFODW.RQV FLWHG LQ WKLV LHSRUW PXV W EH FRUUHFWHG ZLWKL|Q ! PLANTS & GROUNDS {§117.20} condkion; af praper [BmpSransfe; sate and ungduligrared
1 XPE 2 free of pest sdi £urce » 35. Raw mstesials and other mgredients: inspected, n
SN segregalec, property storad and handled: washed/cieaned
SLFODV RQR! ARGH ES fF F@P XCOWL RQ Rl LF HREVRUYHG DURXQG 20 ON LQ IUAAIAU QRR FZ?’T::”“‘W"‘“‘““""“ 908ICBIS armiiage. o processedireatad when necessary
SLFOOW RORI ERGBOPC G 2000 (A DURD QH[ W WR ORDGLQJ GRFN {HZ SLRODWLRR 8 Wesia veatment and dispasal properly handled, in el e el s e
SLFODW RQRI 8RGH D E FMEUL® @EVHIYHG RQ WH IRRUV WKURXJKRXW WKH IGFLQLV S. Equipment praperty stored - liter and waste romoved in cooling, refrigerationn, eic.) '
10.  Plant suitsble in size/ construction/ gesign - Sufficent space tn 37. Process controls & parameters: property monitorad & In
1RWH JORRU FOHDAOLCJ DQG RW DL]JL QJ QHHGHG WKURXJKRXW IDFLOLWY 1HZ 9LRlOD ;ﬁ;’:”""mmmm“sm’““"d eurv)msa:vecorasmlru.vH.amm.lemwmuve.
etc).
SLFODW RQRI GRGH HAPRE@P DQG GXVW SOQ ZHUR REVH YIG VWRUHGGLUHFWOL RQ WK, 11 Floors, walls and csllings: property constnucted, keptciesn  Out 38. Quality control and testing pracedures employed whare in
5 HPQOJ] & RPS OHWHG RQ 6LWH and maintalned necessary !0 ensure affectiveness of sanitalion and salety
12, Food, lood surtaces and food. ing materiats in of food and food-packaging matarials
6§ XPP| S / LFFOVH ( OLJLE LOLWY SHSRUN 7(5 ZDV LVVXHG DW WKH WLPH RI WKLV LjaVv protected from overhead consmination (pipes, ducts, drip, 39, Food acditves: approved and propery used n
WD wH Sopdensalo; eic.) . 40. Proper disposition of returned, raconditoned, recalied and in
<RX DUH UHTX LUAG XQAH U BHFW R Q RI WKH 3K LG HOS KLD _+HD OMK 8RGH WR F RUUHFAW . Gghting [pB¥dsd [ udulterated food; proven methods used
L H J 2 41. lce marwisctured from potable waler; stored & handled in & ta
YLRODWLRQVPDl UHWOW LQ WH UHYRFDWRQ A | RXU KHOWK OLFH)W DQGRWKHU OHJDO $FYV i memwldw'h““‘wbwm tn
DQRWHU OLF HOVH IHH $Q DSSHOO WR WKH/H RUGHUYV PD\ EH PDGH WR WiH JRDUG Ri /§FH SANITARY OPERATIONS (§117.35) sanitary manner
%RXOHYDUG 3KLODGHOSXLD 3% 15.  Facility kept clean & in good repair - Adequate sanitstion n 42, TCS ingredients and foods hetd at proper temparatures. tn
operations & methods throughoul the process fincl. thawing); WIP and rework
6. Cleaning compounds, sanitzing agents, pesticide o identified & proper handied
. chomicals and other loxic chemicals; safe, property 43. Food peotected agains! inclusion of metal or other physical In
3HUVRQ LQ 8 KDWHK LEXK.LOAD | DWH Soxlied, Uiod o mored po-loke e
7. Faclity maintained frea of insects, rodents, and other pests n WAREHOUSING AND DISTRIBUTION (§117.83)
3 18.  Food-contact surfaces cleaned and sanitized at proper n 44, Food stored & transported under conditions 10 prevent In
, QVSHWRU 6RJaOWEDW DWH fraquency- Propar storage of cleaned equipment and aliergen 3 of tood
utenslls & Its container
19, Singte servics anicies: properly stored, handled and in 45. Vehicles and transponation equipment property cesigned, In
disposed. equiped ang maintained in sanitery condition and §ood
20.  Non-food-contact surfaces kept clean and in good rapalr in repair.,
SANITARY FACILITIES & CONTROLS (§117.37) HUMAN FOOD BY-PRODUCT FOR USE AS ANIMAL
21, Water supply: adequste in quantity & quaiity: sultable in FOOD (§117.985)
temperature & pressus 46. By-products ntended for animal food. praperly entfied, n
22, Adoequate sewage & waste water disposal: proper drainage n )
23, Plumbding: sdequats in size, construction & design; instalied  In 7. 5""’""““;:"“‘""‘ nd vehicles: inspected, ciean and L)
Tt ek becklon et yions mmuerscr ACTION LEVELS AND MIXING OF
24, Toilet taciiities: properly construcied, tesdilly sccessible, ta
supplied, kept clean and in good fepalr o “?;’*TE“‘TE" FOOO (51 "7" ‘:) » |
e ; : 3 quate quality contro! operstions employad 10 reduce In
2 Acumusaricovesting leclife proviced; sipplied snd . natutal or unavoidabie defects to the lowast leve (sasibie
. s - taed . 49, No mixing of food containing defects that render ft In
26.  Garbage & refuse: propedy disposed; facilidies maintained In - o5 1o sidues
EQUIPMENT & UTENSILS (§117.40) he level of defects
27, Utenslis and equipmant: designed to be cieanabie; property In
instailed, used and maintalned
28. Food-contact surfaces: properly designad (i.e. non-toxkc, n
. durable, non-corrosive, smooth), property used &
3 malatdined
5/5/2023 3:00:35 PM
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# ] |
Y U.S. FOOD & DRUG
Cor ith of Pennaylvan 2301 N CAMERON ST NS ADMINISTRATION ‘
% pennsylvania Department of Agriculturs ?;";_‘fs'figfsc- RAIZANG SUATLS L5 PO SOTS MarL7ER A o
(IO O TR T Bureau of Food Safety and Laboratory Services
Food Establishmant inspection Report ] , o - e
ate: 15:57
Facility: WHITSONS FOOD SERVICE Faeliity 10: 166428 Insp. i0: §94210 g22s
QOwner. WHITSONS FOOD SERVICE (BRONX), LLC Insp, Dete: §/5/2023
Acdress: 200 PATTISON AVE Insp. Reason: Regulas
Chy/State: PHILADELP HIA PA No. of Risk Factora: 0
ZIp: 19148 County: Pniladaiphia Region: Terntory 75 No. of Repeat Risk Factors! 0
Phona: 2155510500 Overstl Compllance: IN Craated Date Created by
2022-06-16 11:50:52.0 whi1967
ALLERGEN CROSS-CONTACT CONTROLS (§117 CONFORMANCE WITH SPECIALIZED PROCESS
Subport B) REGULATIONS (™) i p
Registration ration
50 Employees utize suficient nygianic practices 1o prevent in 56 Faclity complies with tha specialized process reguistions os In SgtlEhiExprafanioats, Registration Renewed Date
allergen cross-conact approprinte (1.e. Juice/Seatood HACCP, Acidfied & LACF. 2024-12-31 2022-1209
51, Proper maihods used 1o prevention against altergen cross- n Pc::&.::) ~{**} Compiete specielized (R acdendum when
contact incluging adequate equipment design, equipment wa F
cleaning and senitzing, separation of operations, LIMITED SCOPE PREVENTIVE CONTROLS QUESTIONS (§117 Last Updated Ragisiration Status Reason
production schedulo. dedicated equipment. matena SUbparis[Ces) 2022-12-14 Blennial Reglstration Renewa - 2022
segreganon, labsfing. etc. $7 Hazard Analysis conducied and writan?
FOOD IDENTIFICATION AND LABELING (§101) 58. Prevomive Controls: iden:ifiod established and written? - (i.e. Registration Stafus
52.  Food labels praparty present tha statoment of identry. in process contrets, sanltation controls, atiargen controis, and
Ingrectonts statement, net weight. and rpsponsible firm's supply chain program) VALID
information 59 Food Satety Plan (FSP}: developed, written and complota? - (1.8, . X .
53, Allocgenic ingredients propery rdentified and geclared on In for itonng, CA, and validation) Is this facility engaged in the manufacturing/processing, packing, or holding of food for human or animal consumption in the United States?
food product ladals 60. Preventive Controls: implemented and records kept? ®ves ONo
5¢. Nutrition facts, nutrient conrent ciaims, health claims, and in 61, Recall Plan! proper procedures astablished and wraten?
other Iabel starements ang warnings presented . "
appropriately on tood product labets 62. :ﬁfpsc’éﬁ? Plan development and its implementatlon overseen Section 1: Type of Reglistration
55 Fecilty uilizes 8 kot coding/cating system lor proper n
product iracking and recatting Facility Location: Domestic Registration
Visft Dete Patson in Charge Parson ta Charge Sig. Dete Sanitarian Sanitarian Signature Sig. Dwte Time In Time Out
UPDATE OF REGISTRATION INFORMATION:
5/5/2023 Chnsta Ferrante 09evet 5/5/2023 Peter Palermo 52023 900 AM 10:30 AM
Aegistration Number: 19893207048
Are you the new gwner of a previously registered facility?
OBSERVATIONS AND CORRECTIVE ACTIONS i BERCy o0 Py
Violations ced in this report must be corrected within the timetrames below
@ves Ono
ftemn Violation ot Comment Correct By Oste Repoat Yiolation
Number Code o L
revious Owner's Title:
", 11.117.20{b)  Floor throughout is brokenvand no longar smodth, tighl, and easy to clean. A previous violation. §/19/2023 ®
4
& Pravious Owner's Name: Rhonda Heddinger
PUBLISHED COMMENTS o
Upcated information in PAFS system - new owner. Previous Owner's Registration Number: 11314407538
Firm is warshouse tor ipre-packaged TCS and non-TCS for schoatiood programs. N g ; :
Reviewed and avaluatad the firm's sanitation control and racords for the applicable key areas including: safety of water, prevantion 2: Facility ddress Information
of cross-contamination, maintanance of sanitary facilties, protection from adulteration. proper handling of toxic chemicals, control of smployes hsealth conditions, and
exclusion of pests.
Reviewed rapon with managar and will provige rapon copy va email. This ropon sarves 8s 1he 16Mporary ragk untd the lon is received in the Facility Name Tetaphone Number
mail, Registration will be processed after recait of ragistration fes.
‘Concems 10 be Baaressad as noted. Fioor deteriorated In several areas. and is no longer cloanable. whiteons Food Service (Bronx) 001 631 4242700 241
Firm walt mail segistration tee to RO

Facility Name Sutfix Fax Number
Limited Liabllity Corporation

Facility Street Address, Line 1 E-Mail Address

200 Pattison Ave zhangd @whitaons.com
Facility Street Addrass, Line 2 Unique Facility identifier (UFI)
Ciy

Philadelphia

State/Province/Territory

Penngyivania

2ip Code (Postal Code)
19148

3 o Country/Araa

UNITED STATES

§/5/2023 3:00:35 PM Page 2012 Section 3: Preterred Mailing Address Information



U.S. FOOD & DRUG |

ADMINISTRATION |

| ot res 1000 5457 & 3PRAD suTRETION
_

Complate this section I difterent from Saction 2 Fazility Name/Address Information (OPTIONAL)

15 the prefertad mailing address the same as the facility address (Secton 2)7 No

Name Telephone Number
‘Whitsons Food Service (Bronx) 001 631 4242700 241
Address, Line 1 Fax Numbar

1800 Motor Pkwy

Address, Ling 2 E-Mail Address

zhangd @whitsans.com
City
Islandis
State/Province/Terrtory
New York
Zip Code {Pestal Code)
11743
Country/Area
|UNITED STATES

Section 4: Parent Company Name/Adcress Information

Osame as Facility Address (Section 2)
Osame as Pratarred Mailing Address {Section 3)

©None of the above

Company Name Telephone Number
Whitsong Food Sarvice {8ronx) 001 631 4242700 241
Company Name Sutfix Fax Number

Limited Liabllity Corporstion

Address, Line 1 E-Mall Address.

1800 Mator Parkway zhangd @whitsons.com
Address, Line 2
icy

Islandia

State/Province/Terntory
]Now York

!Zp Code (Poswal Code)
| 11749

Couniry/Area
LJNn'ED STATES

{it applicable and i diffarent from Sections 2 and 3). If information Is the same as anothar section, chack which section:

Section 5: Facility Emergency Contact Infarmation

If information is the same as another section, check which section:

(p2Y U.S. FOOD & DRUG

ADMINISTRATION

O'same as Fecilty Addrass (Section 2)

©None of the above
| individua!'s Titke {Opticnal) Emergency Contact Phone
Mr 001 631 3389734
Individual's Name (Optional) E-Mail Address
Paul bumupp@whitsons.com
Individual's Middle Name {Optional} Job Title (Optional)

coo
Individual's Last Name (Optional)
Burnup

Section &: Trade Names

{If this facility uses trade namas other than that listed In Section 2 abovs, list them bslow (e.g., *Also doing business as,” “Faciity also known as"))

Are there alternate trads names used by your facility in addition 1o the name provided in Section 2; Facllity Nama/Address information?

Ores
ONo

Section 7: United States Agent

(To be completed by facitities located outside any siate o territory of the United States, Distnct of Columbia, or The Commonwaalth of Pusarto Rico)
First Name Emergency Canlact Phone
NA- NA-

Midgie Name (Optional) Fax Numbaer

NA- ~N/A-

Last Name (Optionaf) E-Mail Address

NIA- -N/A-

Tite (Optional)

A

Address, Line 1

A

Address, Une 2

NA-

City

N/A-

Stata/Province/Terntary

-N/A-

Zip Coda {Postal Code)

-N/A-

Country/Area
NVA-

Section 8: Seasonal Facllity Dates of Operation (Optional)



U.S. FOOD & DRUG
ADMINISTRATION

CORTER FO8 4900 SASTTY b 4#PUCO WITIIINGR

ADMINISTRATION

4 U.S. FOOD & DRUG T

| comen roe ra00 14Ty 8 arsts msramom

Give the approximato dates that your facility is open for business, If its operations are on a saasonal basis {Optional). To be compietsd by | Amtiem Food Retrigersted Food | Frousn Food Acided [Low interwtat [Contract |Labaler / | Manutect |Pucker/ |{Salvage |Ferm Other
Harvest { 11 1ood faclitien. | Storege Warshouss | Storage Warshouse | Storsge Warshouse [Food | Ackd . Startlzer [Aelebuie |urer!  |Repecks |Oparmtor | Mized-  [Activity
Plaase 1 Holding Fi { Kokdling Feci) 1 Hoiding Fack Procwss |Food s P1 [Recond) | T3 | Conds
Start Month End Month faad Ing Fachity Ing Faciitty Ing Fackiity onveys . rocess |1 [l ypo juct
instructions for t#.g., Morage (@.g., #torage (0.5. storage or Procesa |new or Uoner) [Fecity |wd ]
t
[lanvestia Turther sxempies, IF | facilities, Including | tecllities, Including | fechities) o Catorer | {Pioess |
Start Month End Month NONEOFTHE | wtorape tanks, grein | storage tanka) Catertng Soecity) E
Section 9: General Product Categories - Human/Animal/Both KANDATORY stovators) Pelnt !
1
CATEGORIES ¢
&Focd for Human Consumption OFood tor Animal Consumption i
BELOW APRLY, i
Section 9a: General Product Categories - Food for Human Consumption; and Type of Actlvity Conducted at the S 3
Facllity p
cHarscroee |0 ] o] O g & g 0 g a 0 [0 0 :
To be completed by | Amblent Food Retrigersiad Food |Frozan Food Acldified |Low Interstp | Contract |Labeler! | Manutect |Pucker/ |Salvage [Farm Other
G.0mhar Choeses anc
1000 teclliten, | Storage Warshouss | Storage Warahouss | Starsge Warshouse |Food  |Ackd  |e Storllizor | Raisbole |ursr/  |Ropacks | Operstor |Wiass | activity a ) 4] ] =) | a a a a ] (] O
|choves Progucs
Plesse soe 1 Motding Fectiity |/ Hotding Faellty [/ Holding Faclity | Procwss |Food Conveye . Process [¢ (Recondi | Type Conduct
|inutructona for {e g slormgm (0.9, slorage {® 9., stormge or Process |noa or tloner) Facility |wd L ARG
Inm.nm.m IF |incillties, Including | teciities, Including | techithes} o Caterse / (Plaane (ER E M D D D E D D D D D D D
MONE OF THE vlorage tanka, graln | slorage tanke} | Catertng Soechy) RRoDUCTCerey
MAMDATORY wavrtora} | ol 2o
i
CATEGORIES i 9.COFFEE AND
BELOW APRLY, TEAmem s | ] [m] 0o o w®» ©Oo 0D o O o+ |8 o
SELECT BOX 37 J e =
I
2 8ABY (INFANT 13.0RESSING AND
{an0 sumoR) FO0D 2 & a o o g2 |[Oo |0 ID o o o |D
JeROOUCTS |2 | =} 0o o0 8 |0 00 O a B O v
Hrang inien 14FISHERY / SEAFOOD PROOUCT CATEGORIES01 ora s om e
Formula.
d Ready to Eal (RTE)
[ e @ ] 0D lolw oo oo o
Fuahary Products
PAODUCTS,
o Procowed and
DOUGH MIXES, O 5] 0 0 w @8 o |0 |0 @ (@ |@ i
1 Ot Fubory a =} ol g o | 0o o o O {0 O B
ICING S crmimam H
Procucs.
v
18.RO0D
8.CEREAL
SWEETENERS
PREPARATIONS,
wuTRmVEen | ) [m] g o ® o o |00 O 0 |O
BAEAKFAST
H O mmEL B IR
0005, OUICK
) & o0 ¥ (o |0 0o o |o |g |o raom
COOKING /
HSTANT ! 1 17.FRUTT AND FRUTT PRODUCTSa oo + T
CEREALS cra s 2£roeh Cut Prococs | (] o) 8] g g O 0 0 g |8 g |0
e : . o Raw Agrcuitor
-
o] | o] oo g o D@ o B
7.CHEESE AND CNEESE PRODUCT CATEGORIES i1 cra s writs Commodiss
« Son, Aipaned <Other Fruit and
o = [ ] 4]
Crowzo Fost Procucts
T
o Sam501 Crases | (] 5] =] ] ] Q o




U.S. FOOD & DRUG
ADMINISTRATION

CYMTER £01 1000 WFETY & armitD mUTRIOR

Yo be completed by
ot food tacitien.
Plesse son
inauctione for
hurthar exsmpise. IF
NONE OF THE
MANDATORY
CATEGORIES
BELOW APRLY,

SELECT BOX 37

Ambierr Food
Storage Warshouse
1 Hoiding Faciity
(0.9~ #torage
feclites, inciuding
storage tanka, grain

shevatars)

Remigerated Food | Frozan Food
Storage Warehouss | Storage Warshouse
7Holding Faclity |1 Moiding Factiity

(0.9, storege (0.9, atorsge

faciilties, Inclocing | tacilitis)

aorage tanke) |

Intecstat

Comract

Storllzwe

Labster/

Relsbeie

Packer |

Saivags |Ferm
Operetor |Mizes:
(Racondi {Type

doner) | Faclity

18 FRUIT OA
VEQETABLE HUICE,
PULP OR
CONCENTRATE
PROOUCTSa o

v s nn @y

2LIMTATION MILX

PRODUCTS i cen

3w

22 MACARONI A
NOODLE
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U.S. FOOD & DRUG

ADMINISTRATION
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Section 10: Owner, Operator, or Agent-in-Charge Information
Provida the lollowing information, i diferent trom all other sections on the torm. If information Is the same as another section of the form, chack which
section:
Iintormation is the same as Seclion 2, check the box:
Osection 2 - Facility Address Information
Oseciion 3 - Preferred Mailing Adcress Infarmation
Osoction ¢ - Parent Company Adarass information
Osection 7 - US Agent Address Information
Onone of the above
Name of Enlity or Individual Wno is the Owner. Operator, or Agent-in-Charge: Paul Bumup
Acdress, Line 1 Teiephone Number
1800 Moter Plwy. 001 631 4242700 238

U.S. FOOD & DRUG

ADMINISTRATION

Address, Ling 2 Fax Number

Ry E-Mail Address

Ialandia burnupp@whitsons.com
State/Province/Territory

New York

Zip Code {Postal Code)
11749

Country/Area

UNITED STATES

Section 11: Inspection Staterment

Mroa
Section 12: Certification Statement

I! be permitted to inspact the fa: at the time and in the manner

rmitted by the Federal Food, Drug, and Cosmetic Act.

Tha ownar, operator, or agent-in-charge of tho facliity, or an individual suthorized by the ownar, operator, or agant-incharge of the facllity, must
submit this form. By submitting this farm to FDA, or by authorizing an individual to submit this form to FDA, the owner. operator, or agont-in-charge of the
facllity centifiss that the above information is true and accurate. An individual {other than the owner. operator or agent-in-charge of the lacility) who submils
the form to the FDA also certifies that the above information submitted Is true and accurate and that he/she is authorized 10 submi the registration on the
facility's behall. An individual authorized by the owner, oparalor, or agent-in-charge must below identify by name the individua! who authorized submission

of the registration. Under 18 U.S.C 1001, anyone wha makes a materially false, fictitious, or tothe U.S.

is subject to
crimina! penalties.
NAME OF PERSON SUBMITTING THIS REGISTRATION FORM: Dora Zhang

‘CHECK ONE BOX

QA. INDIVIDUAL ASSOCIATED WITH THE INFORMATION IN SECTION 10 (STOP HERE, FORM IS COMPLETED)

©B. ANOTHER AUTHORIZED INDIVIDUAL

Address for the

Osame as Section 10

hindividuar's Name Telephone Number

Dora Zhang 001 631 4242700 241

Address, Line 1 Fax Number

1800 Motor Pkwy.

Address, Line 2 E-Mail Addrass
zhangd @ whitsons.com

City

islandia

State/Provinca/Terntory

New York

Zip Code (Postal Coda)
11749

Country/Area

UNITED STATES




4 U.S. FOOD & DRUG
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In-time Delivery Assurance

SERVICE CONTINUITY

Whitsons takes precautions with ail of its clients to ensure
uninterrupted service. To prevent the occurrence of a shortage. we
verify meal counts with our clients. and run a quality check prior
to delivery to ensure the accurate amount of meals are on the
truck,

Our second method of prevention is to prepare extra meals each

During the COVID-19
pandemic, we partnered
with NYC OEM to provide
200,000 multi-day fresh

and shelf-stable emergency

day to have on hand in case of any type of emergency or shortage
Third. we have extra vehicles ready so we can quickly respond by
sending out another driver and/or vehicle to deliver meais on a

timely basis to minimize the risk of interrupted service.

meal boxes to homebound
people and food distribution
centers throughout New
York City: worked with the
USDA Farmers to Families

Food Boxes (FFFB) program. 19 pandemic). strikes. natural disasters, man-made disasters,

-
J e to provide over 33 million equipment failures, building damage and power outages.
pounds of food. shipped

out over 1,650 truckloads

EMERCENCY SERVICES

Whitsons has the resources and experience to handie many
emergency situations, providing continued service to your
clients. We have provided 24-hour dining services in all types of
situations, such as national emergencies (i.e, the recent COVID-

We operate seven culinary centers {five of which are production
of meals and traveled over

100.000 miles to help feed 1.1
million families throughout

facilities). as well as numerous kitchen resources ) across twelve
states. We also have sophisticated generator back-up systems
for emergency situations that may arise where there is a loss of
the northeast; and continued power—no matter what the situation. you can be certain your
to provide nutritious meals clients will receive their meals without interruption of service.
for families in the school

communities that we serve.

9 ©
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“Whitsons offers
a variety of meals
and attractive
settings for food
distribution to
our clients and
listens to feedback
to accommodate
tastes and
favorites, all while
maintaining
the rigorous
federal and state
guidelines.”

- Client Program

Director

Nutritionally Balanced
Meals

We carefully plan our menus to not only be nutritious. but also to

J

provide a wide variety of delicious. high quality. homestyle meals
that appeal to a range of tastes and ethnic backgrounds,

WHOLESOME INCREDIENTS

We serve high quality. nutritious food using wholesome
ingredients and preparing our food in smal! batches. By cooking
small amounts throughout the day. our meals remain fresh.

MENUS

We have the ability to prepare and deliver meals in accordance

with all bid specifications. We will follow the menu as provided

by City of Wilmington: however. we would be happy to support

you in the development of your future menus. As culinary

professionals with a research and development team. Whitsons

offers a wide variety of delicious meal options from which to buiid
customer menus. These meals have been vetted by our team <
of on-site Registered Dietitians to ensure they meet or exceed \)
HHFKA requirements, and would be developed to align with your
current program specifications. All menu changes or additions

will be subject to approval by City of Wilmington.

SPECIAL DIETS

Whitsons is experienced and fully capable of meeting a number
of special dietary needs, including for religious reasons, such as
Kosher. We are also capable of offering meals to accommodate
major food allergies and certain medical conditions, such as
diabetes. hypertension. lactose-intolerance. etc. to include low
sodium and low fat diets. as needed. Any special dietary requests
would need to be developed in conjunction with our nutrition
and research and development departments. Additional costs
may apply.

ON THE FOLLOWING PAGES ARE SAMPLE
MENUS.

CONFIDENTIAL TREATMENT REQUESTED BY WHITSONS
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3 {M/MA (2 oz Daily
Min)

Beef Burger w/ Ketchup

Chicken Meatballs with
Tomato Sauce

Wednesday

Chicken Alfredo

Meatloaf w/ Gravy

Cheese Pizza

Grain (1 oz Daily Min}

20z WW Bun

1/2 Cup WG Pasta

1/2 Cup WG Penne

101 WW Bread Slice

(CN Labeled Crust)

Veg {1/2 Cup)

1/2 c-Green Beans

1/2 c-ltalian Vegetable

1/2 ¢-Broccoli

1/2 c-Mashed Potatoes

Garden Salad (1/2 DG, 1/4
R/O) w/ Ranch Dressing

Fruit (1/2 cup]

1/2 c-Pear

1/2 ¢-Orange

1/2 c-Peach Cup

1/2 ¢-Pincapple Cup

1/2 c-Raisins

Milk (802)

M/MA (2 oz Daily
Min)

1% Milk

Spanish Rice & Beans

1% Milk

Falafel Nuggets

1% Milk

Home Style Macaroni & Low-
Fat Cheese

1% Milk

CN Labeled Cheese Ravioli's
with Tomato Sauce

1% Milk

Cheese Pizza

Graln (1 oz Dally Min)

(1/2 Cup WG Spanish Rice)

WW Bread Slice

(1/2 Cup WG Macaroni)

{CN Labeled Ravioli Pasta)

(CN Labeled Crust)

Veg (1/2 Cup)

1/2 ¢-Plarkains

1/2 e-Corn

1/2 c-Broccoli

1/2 c-italian Vegetables

Garden Salad (1/2 0G, 1/4
R/0) w/ Ranch Dressing

Fruit (1/2 cup)

1/2 c-Pear

1/2 ¢-Orange

1/2 c-Peach Cup

1/2 c-Pineapple Cup

1/2 c-Raisins

Milk (80z)

rain or M/MA (1
erving, min)

1% Mitk

WG Sunchips

1% Milk

WG Graham Crackers

1% Milk

WG Blueberry Muffin

1% Mllk

WG Quaker Chewy Bar

1% Milk

WG Cheer-its

# [Fruit/Vegetable (3/4
cup min)

100% Frult Punch Blend

6 02- 100% Orange Juice

String Cheese

100% Fruit Juice

6 02- 100% Fruit Juice

CALIP Week 2

Grain (1 oz Daily Min}

Monday Tuesday Wednesday Thursda Friday
= WG Penne w/ Tomato Sauce
= CN tabeled Ch. Ravioli"
M/MA (2 oz Daily ‘WG Chicken Bites Turkey Chili wilth m:;ss; —— BBQ Chicken & Low-Fat Mozzarella &
Min) - - Ricotta Cheese
(CN labeled Breading) WW Bread Slice {CN Labeled Ravioli Pasta) | (CN Labeled 3 Grain Breading) (1/2 C WG Penne)

Veg {1/2 Cup)

1/2 c-Roasted Potatoes

1/2 c-Mixed Vegetables

1/2 c-ltallan Vegetables

1/2 c-Sweet Mashed Potatoes

1/2 c-tallan Vegetables

M/MA (2 oz Daily
Min)

Falafel Nuggets

Spanish Rice & Beans

Chicken & Vegetable
Dumplings

Home Style Macaroni & Low-
Fat Cheese

Fruit {1/2 cup) 1/2 c-Appl 1/2 c-Apple 1/2 c-Raising 1/2 ¢-Orange 1/2 c-Pear
Milk {8oz) 1% Milk 1% Milk 1% Milk 1% Mitk 1% Milk

WG Penne Beef Meat Sawce

Grain {1 oz Daily Min)

WW Bread Slice

{1/2 Cup WG Spanish Rice)

(CN Labeled Dumpling Wrap)

{1/2 Cup WG Macaroni)

(1/2 C WG Penne)

aey

Vep (1/2 Cup) 1/2 c-Corn 1/2 c-Plantains 1/2 ¢-Green Beans 1/2 c-Broccali 1/2 c-ltalian Vegetabl:
Fruit {1/2 cup) 1/2 c-Apple 1/2 c-Apple 1/2 c-Raisins 1/2 c-Orange 1/2 c-Pear
Milk (802) 1% Milk 1% Mitk 1% Milk 1% Milk 1% Milk N
n \
MA

Grain or M/ n WG Pretzels WG Graham Crackers WG Banana Muffin WG Prewzels WG Tositos
Iserving, min)
I;

uitfVegatatile’(3/4 100% Apple Juice 100% Orange Juice 100% Feuit Juice Cheese Stick 100% Orange Juice

5
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S

ummet Program Week

Wk 1 Monday Tuesday Wednesday Thursday Friday
4

g |Grain (Daily 1 01 eq = , Banana Muffin Blueberry Muftin

i Cherry Cocoa Bar (1G) Rice Chex (16) Cinnaman Raisin Bagel {2G) {1 Grain) {1 Graln)
Butter

uice/Fruit/ [1/2
nl:::l):/ ruit/ (1/2 cup 100% Orange Juice 100% Apple Juice 100% Frutt Juice 100% Fruit Julce 100% Frult Juice
Milk {802) Milk {80z} Milk (80z) Milk {802) Milk {802} Milk (8oz)

M/MA {2 oz Daily Min}

Sunbutter & Jelly {1IM/MA} &
String Cheese (1M/MA)

Chicken Breast {2ZM/MA)

Build Your Pizza- Shredded
Mozzarella Cheese 2M/MA]

Chicken Salad Sandwich
(2M/MA)

Turkey-Ham & Cheese
Sandwich [2ZM/MA})

Grain {1 oz Daily Min}

{1.5 WGR Bread)

(2 WGR Boll)

Pita Bread (1 WGR)

(2 WGR Bread)

(2 WGR Bread)

Baby Carrots (1/2 cup R/O)

Baby Catrots (1/2 cup R/O}

Marinara Cup (1/2 cup R/O)

Garden Salad (3/4 0G, 1/4

Sun Splash Veg Jukce (1/2 R/0

M/MA (2 o2 Dally Min)

Chicken Meatballs with
Tomato Sauce & Low-Fat
Mozzarella Cheese

Chicken Mole w/ Brown Rice
Pitaf

WG Chicken Fingers w/f
Ketchup

WG Penne Beef Meat Sauce

Fruit/Veg (3/4 Cup) R/O} w/ Ranch Dressing Julce;
Diced Peaches (1/2 Cu, Cupped Pineapple(1/2 Cup) Fresh Orange (1/2 cup) Fresh Pear {1/2 Cup) Applesauce (1/2 Cu
Milk (8z) Milk {Boz/ Milk (Boz Mitk (Bo2, Milk (8o Milk (802

Home Style Macaroni & Low-
Fat Cheese

Geain (1 oz Daily Min) 2.4 ot WW Sub 1/2 C Brown Rice Pitaf {CN Labeled WG Breading} {1/2 C WG Penne) (1/2 Cup WG Macaroni}
. 1/2 c-ltalian Vegetables 1/2 c-Green Peas 1/2 ¢- Corn 1/2 c-Italian Vepetables 1/2 ¢c-Broccoll
e 4 14 Lol E:
Fruit/Veg (3/4 Cup) 1/2 c-Raislns 1/2¢- Pears 1/2 c-Apple 1/2 c-PIneapple Cu 1/2¢- Pears
Milk (8a2) 1% Mitk 1% Milk 1% Milk 1% Milk 1% Milk
s
wka Monday Tuesday Wednesday Thursday Friday
1
/M Dail
M|/n) AsiZ(oz:0ally Chicken Parmesan Spanish Rice & Beans Salisbury Steak Caribbean Pineapple Chicken Turkey Fajita
Grain (1 oz Daily Min} (CN Labeled WG Breading) (1/2 Cup WG Spanish Rice) 2 01 WW Bun Brown Rice Brown Rice
Veg (1/2 Cup) 1/2 c-Green Beans 1/2 c-Plantains 1/2 c-Roasted Polatoes 1/2 c-Carrots 1/2 c-Corn
Fruit {1/2 cu 1/2 c-Apple Sauce 1/2 c-Orarge 1/2 ¢-Peach Cup 2 apple Cy; 1/2 c-Pear _
Milk (80z) 1% Milk 1% Milk 1% Milk 1% Milk 1% Milk

/MA {2 0z Daity

WG Peane w/ Tomato Sauce
& Low-Fat Mozzarella Cheese

WG Chicken Fingers w/
Ketchup

Falafel Nuggets

Home Style Macaroni & Low-
fFat Cheese

Cheese Pirza

Min}

raln (1 oz Dally Min] {1/2 C WG Penne} [CN Labeled WG Breading) WW Bread Shce {1/2 Cup WG Macaroni) {CN Labeled Crust)

" . Garden Salad (1/2 DG, 1/4
8 g /! - g - |

Veg {1/2 Cup) 1/2 c-ttatian Vegetables 1/2 ¢- Corn 1/2 ¢-Carn 1/2 ¢-Broccoli R/O) v/ Ranch Dressing
Fruit {1/2 cup) 1/2 c-Apple Sauce 1/2 c-Orange 1/2 c-Peach Cup 1/2 c-Pincapple Cup 1/2 c-Pear
Milk {8oz) 1% Milk 1% Milk 1% Milk 1% Milk 1% Mitk
G M.

rain or M/MA (1 WG Graham Crackers WG Doritos Cool Ranch WG Cheer-its WG Apple Muffin WG Pretzels

serving, min}

Fruit/Vegetable {3/4
cup min

6 02-100% Fruit Juice

6 oz- 100% Orange luice

6 01- 100% Fruit fuice

String Cheese |

Sunbutter

17
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Grain (Daily 1 oz eq

S ummet Program Week

Banana Muffin

Blueberry Muffin

i 1 G
min} Cherry Cocoa Bar {1G}) Rice Chex (1G) Cinnamon Raisin Bagel (2G) {1 Grain) {1 Grain}
K Butter
Juice/Fruil 2
ml‘n)l ubf 20 100% Orange Juice 100% Apple Juice 100% Fruit Juice 100% Fruit Juice 100% Fruit Juice

Milk (807)

/MA {2 oz Daily
Min}

Milk (801

Sunbutter & Jelly {1M/MA) &

String Cheese (1M/MA)

Milk (8or}

Chicken Breast (2M/MA}

Milk (8oz)
e 5
Build Your Pizza- Shredded
Mozzarella Cheese 2M/MA)

ilk (8oz]

Chicken Salad Sandwich
{2M/MA)

Milk (8oz}

Turkey-Ham & Cheese
Sandwich [2M/MA)

Grain {1 oz Daily Min)

(1.5 WGR Bread)

(2 WGR 8oll)

Pita Bread (1 WGR)

{2 WGR Bread)

{2 WGR Bread)

Fruit/Veg {3/4 Cup)

Baby Carrots (1/2 cup R/O)

Baby Carrots (1/2 cup R/O)

Marinara Cup (1/2 cup R/O)

Garden Salad {3/4 DG, 1/4
R/O} w/ Ranch Dressing

Sun Splash Veg Juice {1/2 R/O
Juice)

Cupped Pincapple(1/2 Cup)

Fresh Orange (1/2 cup)

Fresh Pear {1/2 Cup)

) {1/2 Cup

Diced Peaches (1/2 Cup)

Milk (Boz)

M/MA (2 oz Dail
Min)

Milk {801}

Beef Burger w/ Ketchup

Milk {8o1)

Falafel Nuggets

Milk (802}

Chicken Alfredo

Milk (802)

88Q Chicken

Milk (8oz)

Cheese Pitza

Grain (1 oz Daily Min)

2 0T WW Bun

WW Bread Slice

1/2 Cup WG Penne

(CN Labeled 1 Graln Breading)

{CN Labeled Crust)

Fruit/Veg (3/4 Cup)

1/2 c-Green Beans

1/2 c-Corn

1/2 c-Broccoli

1/2 c-Sweet Mashed Potatoes

Garden Salad (1/2 DG, 1/4

1/2 c-Pear

1/2 c-Drange

1/2 c-Peach Cup

1/2 c-Pineapple Cup

1/2 c-Ralsins

Milk (8oz)
o 5

1% Milk

1% Mik__

1% Milk

ummet Program W eeh’

1% Milk

wk2 Monday Tuesday Wednesday Thursday Friday

<(Grain (Daily 1 0z e Corn Muffin Mulit-Grain Flak
SlGraii ozeq 5 orn il z ulit-Grain Flakes

= MIti-Grain Cheerios (1G} {1 Grain Cherry Cocoa 8ar [1G) Cheerios {1G) {1 Grain)

Huice/Frult/ (1,

mu‘x:)!/ i/ (1/2icup 100% Orange luice Fresh Apple 100% Orange Juice 100% Grape luice 100% Grape Julce

Milk {8oz] Milk {8oz) Milk (8oz} Milk [802) Milk {801) Milk (802

Strawberry Yogurt & .
. " Turkey-Bologna & Cheese Motzarella Cheese Sticks Turkey & Cheese Sandwich
M/MA {2 oz Daily Mozzarelia String Cheese Egg Salad Sandwich (2M/MA)
S ich ™M M,
Min) (2m/Ma) andwich (2M/MA) {2M/MA) {2M/MA)
WW H b Butt,
Graham Crackers {1 WGR) (2 WGR Bread) IW Bun [2 WGR) oney,Sageiw/Butten (2 {2 WGR Bread)

Grain [1 oz Daily Min)

WGR Bread)

Garden Salad (3/4 DG, 1/4

Sun Splash Veg Juice (1/2 R/O

Pota lad
Eruitveg (3/4 Cup) Baby Carrots {1/2 cup R/O) |Potato Salad {1/2 Cup Strachy)} Baby Carrots {1/2 cup R/O) R/O) w/ Hanch Dressing Juice)
\ppl e {1/2 cup} Diced Peaches (1/2 Cup) Fresh Apple (1/2 Cup) Cupped Pineapple(1/2 Cup) Fresh Orange (1/2 Cup)
Milk {Boz} Milk (8oz) Milk {80z) Milk (802) Milk {80z} Milk (8ot}
M/M. e ioi" i i i
/ A (2 oz Daily WG Chicken Bites Beef Chill N Lal:.uelcd Cheese Ravioli's Chicken Strips w/ Honey Chicken Meatballs with
Min) = with Tomato Sauce Mustard Swedlsh Sauce
Grain [1 oz Daily Min} (CN labeled Breading) WW Bread Slice {CN Labeled Ravioll Pasta} 1 01 WW Bread Sfice 1/2 Cup Noodies
Fruit/Veg (3/4 Cup) 1/2 c-Roasted Potatoes 1/2 c-Mixed Vegetables 1/2 c-talian Vlcgclablcs 1/2 ¢-Green Beans 1/2¢-8roceoli
1/2 c-Applesauce 1/2 c-Apple 1/2 ¢-Raisins 1/2 ¢-Orange 1/2 c-Pear
vk (Boz) 1% Milk 1% Milk 1% Milk 1% Mitk 1% Milk
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Delivery Management Plan

SOPHISTICATED FLEET SYSTEM

All meals for City of Wilmington will be transported in our temperature-
controlied vehicles to maintain the quality of both frozen and fresh food
components. Each also includes a GPS system for efficient navigation and
real-time tracking, as well as reverse-gear warning signals.

DELIVERY SCHEDULE

Meals will be distributed from our Philadelphia Culinary Center, located
only 30 miles away. For the City of Wilmington CACFP, we will be delivering
meals 5 days per week to One (1) center.

For the City of Wilmington SFSP program, we will be delivering meals
5 days per week to 11 locations; Ten locations and One (1) trailer.

Whitsons will consult with the City of Wilmington to assemble a final
2-hour window delivery schedule for all locations based on accessibility,
traffic. and other issues. We will conduct practice runs for each route, as
applicable, prior to service.

SHIPPING AND HANDLING METHODS

On the day prior to the scheduled delivery date, our team will print sales
orders for each individual location and organize them by route for delivery.
Each delivery will be accompanied by a Daily Food Report (DFR), which
requires a signature by the receiving site to confirm meal quantities and

temperatures, as well as document delivery questions.

RECONCILING DELIVERIES

Once a delivery arrives, the driver will meet the on-site program lead, who
will verify food temperature and items delivered on the delivery receipt. If
it is discovered that some meal(s) are damaged or missing, the driver will
alert the distribution center of the problem. One of the reserve drivers

is then dispatched to replace the meal on the same day to ensure no
disruption of service. Order counts are adjusted in our system based on the
signed delivery ticket. and the account is credited for any returned meals.

20 CONFIDENTIAL TREATMENT REQUESTED BY WHITSONS
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All of our drivers maintain current licenses, current medical cards, have
safe driving records, are approved by our insurance carrier as save drivers,
and most have CDL licenses. As part of our training requirement, each
driver receives training in HACCP and Safe Food Handling.

ROUTE MANACEME

PERSONNEL

In addition to expert drivers cross-trained on all routes, our operations
manager will ensure timely deliveries through the proper staffing,
scheduling and production/shipping plans. Additionally, al!l back up drivers
receive the same training in the event of an absenteeism or emergency.

COMMUNICATION SYSTEM

Whitsons offers multiple points of contact and on-call representatives.
Drivers are equipped with hands-free compatible cell phones, and
communicate directly with our central dispatcher. Our manager
coordinates all deliveries, and is on call to ensure timely and satisfactory
service, In instances in which the manager may be unavailable, our

culinary center plant manager will serve as our back-up contact.

VEHICLE CONTINGENCY PLAN

Considering potential challenges, such as a driver who is unable to

work, or the need to replace a vehicle that has become inoperable, our
contingency plan includes additional delivery vehicles and drivers to fill in
when necessary. We also have an agreement with both Ryder and Penske
to provide replacement and/or loaner vehicles should the need arise.

VEHICLE MAINTENANCE

We require our drivers and fleet supervisors to maintain vehicles on a
regular basis through routine odometer tracking. individual vehicle service
management plans, and attending immediately to any repairs or concerns
as needed. Our vehicles are also cleaned and sanitized after each use to
ensure the continued safety of our delivered meals.

9
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Executive Management Team

PAUL BURNUP, CHIEF OPERATIONS OFFICER OF
PREPARED MEALS

As COO of Whitsons' Prepared Meals division. Paul provides
leadership and direction fc- this business segment He is directly
responsible for the supervision of our culinary center operations,
where he works with our entire team to ensure the success of our
pregram. both financially and qualitatively. He also manages and
oversees our culinary rethermalization depots. as well as works
with the management team to ensure proper and timely delivery
of all products and meals

KIM PARKER REGIONAL DIRECTOR OF CUSTOMER
EXPERIENCE

Kim has 20+ years of food service experience in events and K-12
markets, with an extensive background in sales. operations.
quality customer service and financial forecasting. As the Regional
Director of Customer Experience for Prepared Meals, she manages
and directs our team of Customer Success Managers and the
Customer Experience Team.

KATHERINE BARFUSS. RD, VP OF NUTRITION/REGIONAL
REGISTERED DIETITIAN

Katherine Barfuss is a full-time Registered Dietitian for

Whitsons, developing and analyzing recipes and client menus

at multiple accounts to ensure nutritional compliance. She has

a vast knowledge of nutrition, with 16 years of experience as a
nutritionist and 11 years as a purchasing specialist. She also has
experience as both a bariatric dietitian and registered dietitian,
with skills ranging from menu planning, nutrition education and
evaluation, to commuodity utilization, facilitation and measurement
of success. She is certified as a R.D. from the American Dietetic
Association and is also ServSafe certified

PETER JOHKNSON, DIRECTOR OF CULINARY

Peter is the executive chef for Whitsons' state-of-the-art Istandia
Culinary Center, where he oversees the quality contrel of all meals.
from taste and texture to preparation and packaging. As head of
our Research and Development team, he works with our team of
culinary specialists to create new meal programs and recipes. In
addition. he ensures a clean and efficient manufacturing plant.
manages food and labor costs. and oversees staff management.
client relations and meal preparation,

PROPOSAL FOR THE CITY OF WILMINCTON

253



"We have enjoyed
a remarkable
refationship with
Whitsons for nearly 20
years. Our interactions
with Whitsons' staff,
from delivery drivers
to dispatchers, from
food production
managers to corporate
headquarters
have always been
respectful, supportive,
and flexible. They
are committed and
collectively focused on
providing nutritious.
high quality food
for our clients.”

- Client Program

Director

ity of Wilmington Support 5

Team

Whitsons has a strong support structure with the various levels
of management necessary to operate a compiex, multi-service
operation. The professionals assigned to City of Wiimington will
be directly accountable for our services to you. and are trained
and certified in accordance with ServSafe and HACCP's stringent
standards.

General Plant Manager. The CPM coordinates all aspects of
your nutrition program. from production through delivery.
as well as works with the Registered Dietitian to design
compliant menus,

Quality Control Dep.irtment. Keeping tight controls over
recipes and meal preparation is essential to maintaining
consistency and high quality. Our QA team follows strict
standards to vastly improves food quality and taste. resulting
in a better end product and increased safety and satisfaction.

Specialized Team of Experts. Our culinary center operations J
are managed by a group of specially trained individuals, from

plant managers and quality control specialists. to production

and delivery personnel,

Dietary Staff. We employ a number of fuli-time registered
dietitians and nutritionists on staff dedicated to our Prepared
Meals division.

HIRINGC WITHIN THE COMMUNITY

We take our commitment to our communities very seriously.
Our culinary centers not only hire new team members from the
local communities, but they also put money—and opportunity—
back into the local economy. Our programs have created job
opportunities for local workers (and the unemployed). who bring
a great sense of pride. strong work ethics and a commitment

to service. which transiates to even higher quality production.
service and delivery for our clients.

9
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HOW SOFE IS YOUR FOOD?

© Claiming your food ia safe is ane thing;
Jaking action to enauwre it, ia another.

MICROBIOLOGICAL TESTING IS NOT STANDARD
PRACTICE IN ALL PRODUCTION FACILITIES, IF YOUR
PROGRAM IS NOT UNDERGOING THIS LEVEL OF
SCRUTINY, YOU SHOULD ASK WHY.

Studies show that seniors. children and some adult communities
are immune-compromised, and more susceptible to food-borne
illness. That's why at Whitsons, we take this added level of food

security to ensure that the meals we serve to your customers are

completely safe.

In addition to operating under stringent HACCP controls in

all aspects of production and delivery, we conduct weekly
microbiological testing through a third party laboratory on our
quipment, facility and meals to ensure the safety of our meals—
and our customers. Our investrment in this process translates to a

higher quality standard. and safer food you can count on.

Fealing?

It guarantees the safety of
our meals

It's the Right thing to do for
our customers

it's part of the rigorous
criteria for operating OUR
USDA & FDA Approved
facility



Making a
difference in the
lives that we touch

Quatbity Assurance TMeasures

Quality service does not just occur. It is the result of a team of
qualified. motivated staff working with a commitment to getting
the job done right. City of Wilmington can be sure that the
meals your clients receive have passed rigorous quality control
requirements at every stage of the process.

Our QA department carefully monitors all production to
ensure every item meets company specification. Additional
responsibilities include:

Conduct a pre-op and regular inspections during production
throughout the day.

Checking weights every ¥ hour on all packing fines.
Checking seal integrity on meal containers,

Tasting for proper taste profile before packaging.

Checking iabels on meals for accuracy and lot numbers.
Verifying production logs are completed.

Verifying cleaning crews are sanitizing as required.

Monitoring temperatures in all production room:s, refrigerators
and freezers.

Maintaining cook-chill logs for each production batch.

Sending random samples for microbiological testing analysis.

Q.A. DOCUMENTATION
In addition. policies and procedures are in place to control foreign
material. including:

Good Manufacturing Practices {CMPs)
Sharp Metal Control Policy

Metal Detector Policy

Woad Policy and Procedure

Glass and Brittie Plastic Policy

In the event that we have a complaint. we have procedures in
place to quickly and diligently handie all of your concerns.

CONFIDENTIAL TREATMENT REQUESTED BY WHITSONS
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Sanitation Best Practices

As your food service partner, our priority is to ensure the safety and
well-being of community. in response to the recent pandemic. we
have established the following general measures to help continue
to maintain sanitation best practices in the locations we serve:

Requiring strict adherence to Whitsans' lliness Reporting
Policy for team members.

+  Providing up-to-date information from the CDC.

Requiring team memkters to take heightened sanitation
and personal hygiene measures. including promoting good
respiratory and hand washing hygiene.

- Providing PPE, safety tools and CDC-approved cleaning agents.

Requiring all team members to undergo a multi-tier training
program on proper safety and sanitation protocols.

Ensuring that our team members cantinue strict adherence to
food safety. packaging and sanitation protocols by reinforcing
the sanitation standards set forth by the USDA. FDA.
Department of Heaith and ServSafe,

Enforcing distancing protocols in service and seating areas as
necessary.

Requiring team members to telework, where possible, and
encouraging other contactless forms of technology.

«  Empowering our managers to keep an open and ongoing

communication with our clients and customers as changes or
new regulations develop.

Our comprehensive Policies and Procedures Manual is

available upon request. We are all working in an ever-changing
environment as world conditions evolve. We continue to monitor
all recommendations and will update our protocols and practices
as needed.

While Whitsons will continue to formulate options and offer
assistance in our operating plans, the CDC, health authorities.
Governor's orders and your own directives are what will ultimately
set the guidelines on how we manage your nutrition program.
including important changes that might need to be made in the
interest of your community.

PROPOSAL FOR THE CITY OF WILMINCTON
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Production & Delivery Quality Contral

QI[N

FDA-and USDA-approved and continuously inspected

Culinary Centers.

HACCP-based operations in compliance with government
regulations, managed by ServSafe certified, fully trained

team of experts.

Ensuring vendor compliance through a stringent pre-

approval process and ongoing compliance monitoring.

Checks upon receipt of vendor products to ensure integrity

and compliance with our specifications.

Careful food/equipment storage and handling standards,

from receipt through service.

Individual workstation clean-as-you-go policy, complete with

sanitation checklists and logs.

Safe & timely delivery through properly maintained,

temperature-controlled vehicles with GPS route planning.

Equipment maintenance to eliminate unnecessary repairs

and determine life expectancy and replacement needs.

9

CONFIDENTIAL TREATMENT REQUESTED BY WHITSONS

PROPOSAL FOR THE CITY OF WILMINCTON

28

©

Jood Defense Initiatives

The quality and safety of our meals remains consistent from
production through delivery through carefully planned and
executed food safety policies and procedures.

BIO-SECURITY PROGRAM

The Food Defense plan at Whitsons encompasses the crisis
management policies that protect product security on many
levels. In order to provide our customers and consumers with
the highest product safety and quality, Whitsons maintains
and implements these policies and procedures to protect our
products from known and unknown chemical. physical. and
biclogical hazards.

FOOD PRODUCT RECALLS

in the event of a manufacturer recall or product hold, managers
are instructed on how ta proceed. as. time is of the essence. In
the event that a location discovers that a product currently in
service may be compromised. we take immediate action to
isolate the product and inform our clients about our precaution
while we investigate the issue and determine the appropriate

course of action.

PEST CONTROL
Whitsons adheres to GMP & USDA reguiations concerning
pesticide use, and does not alifow any use of pesticides in food

processing areas, except in crack and crevice application. We use

an Integrated Pest Management (IPM) strategy.
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“We and our clients
feel your meals are
the best we have seen
in our market. They
are appetizing and
taste as good as they
look! The product

is high quality and
definitely stands out
among its peers. I was
impressed with your
production facility
and its staff-there is a
definite commitment
to quality at Whitsons
and it shows.”

-Client Representative

Team Tllembet Quality Programas

Ceneral Best Practicas. To ensure the continued safety of
our team members. Whitsons has established a series of
protocols for any team members who work on-site. including:
temperature checks. illness reporting procedures. face
covering requirements, social distancing requirements,
respiratory etiguette, sanitation policies and more.

Personal Hygiene and Appearance. All team members are
expected to maintain the most stringent personal grooming
standards at all times. This includes attention to hair.
handwashing. fingernails. cleanliness. glove usage and other
proper hygiene practices.

Drug Testing. All managers are required to participate in
Whitsons' random quarterly drug testing program. We also
require all our drivers to take a mandatory drug screening. as
well as ensuring that they have a valid driver's license and
good driving record.

Workplace Safety. Whitsons has a comprehensive Risk
Management Program. including a department dedicated
to company safety and stringent policies and procedures

to ensure safety awareness is a top priority throughout the
company. Prevention plans, required personal protection
equipment. monthly toolbox training topics. independent
self-inspections and quality audits are also available to help
identify and eliminate potential safety hazards.

Administrative Contrals

FDA & USDA Continuous Inspection. A number of our
production facilities are under daily. continuous inspection
by an authorized USDA representative to ensure ongoing
compliance and certification. They also undergo routine FDA
inspection,

internal Company Audits. We conduct annual audits of our
operations to ensure compliance with the standards we teach
in our training pregrams,

Financial Audits. Our Certified Pubilic Accounting firm audits
our financial statements annually. We also participate in third-
party conducted SA70/SOC] audits annually to monitor our
internal billing systems and controls,

9
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Jemperature Monitoring

Whitsons’ personnel follow a strict temperature control program to ensure high quality, properly

handled meals from purchasing through delivery. This program guarantees the safety of our meals

to your customers, ensuring that meals have not been subjected to "danger zone” temperatures

outside of the accepted HACCP standards.

Calibration

Manual
thermometers are
caiibrated daily,

2

IIII|I|I\||II||IIII|

Receiving
Take temperature
of all refrigerated
and frozen
products upan
receipt

Freezer Storage

Units are monitore:
electronically w/
24-hr alarms and
recorded twice
daily.

Production

Cooking staff
monitors meal
temperatures at
beginning & end
points,

&

Cooling

‘We record meals
at chill start time.
1 bour later, then
again 6 hours
afterwards

Packaging

Temperatures ate
recorded when
remaved from

storage and agan

belore placed on
trucks

ransportin

Trucks are temp-
controlled with
alarms Meal
components are
recorded while
dewver checks
Jck temperat:

Client Receipt

Upon delivery to
ciient sites. one
tinai temperature
of the meals is
taken
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Training Programs

Whitsons has an array of training and development opportunities aligned to a team member’s

role. be it as an hourly employee or manager. Our comprehensive program meets the professional
standards for food service professionals as set by the USDA and FDA. Additionally. we ensure that

all team members are in compliance with state and local requirements regarding training and/or

certifications.

REGULATORY TRAINING
This includes ServSafe certifications. food
protection courses. allergen awareness,
anti-choking. child abuse recognition and
reporting and Board of Health training as
required by each particular state agency.

@000

LIVE TRAINING
Instructor-led training is offered to

managers through on-site courses.
regional manager meetings. online live
webinars and group-learning.

coceo

L:

3 ’:’:E_,n L>

ONLINE TRAINING
Online training is available through the
National Empioyee Assistance Program.

Whitsons also offers online courses
through our talent management portal.

C®e00

GROUP LEARNING
Facilitated on-site by managers. group
learning for hourly staff is provided
via Alchemy's online portal, outlining
job responsibilities as they pertain to
critical industry topics.

Co0Ce

9
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Core Training

QOur Operations and Human Resources teams partner to
determine which training is required annually based on
professional standards requirements and internal development
needs. All team members [manager and staff} are required

to complete Whitsons' care training program. which includes
customer service, food safety, workplace safety and sanitation. civil
rights training. sexual harassment, compliance and more.

SERVSAFE TRAINING

We offer two ServSafe programs for Whitsons team members:
the ServSafe® Food Safety Program for Managers (12-hour
course} and the ServSafe® Food Handler Program for hourly team
members (30-minute course). Whitsons requires all exempt team
members to hold a valid HACCP/ServSafe certificate in addition to
any specific state. county. town, city. village, local agency or BOH
requirements. ServSafe training for client's onsite staff is available
for a fee.

TRAINING FOR MANAGERS
At Whitsons. we know that good managers attract qualified
candidates, drive performance and engagement. increase
retention and play a key role in maximizing team members’
contributions to our company. so we provide managers with
training and development in multiple areas:
Nutrition Regulations. Managers are fully trained in the
complexities of any special dietary requirements for our
clients’ programs, particularly around portion sizes. meal
components, sodium, fat. ingredient restrictions. allergens.
texture and other considerations.
Human Resources. A variety of HR training topics are
provided, such as diversity, sexual harassment and violence
in the workplace. Effective training on these topics provides
supervisors with the information and tools they need to
respond to situations lawfully and consistently.
Supervisor Skills. This content focuses on management skills.
such as how to manage proactively. provide feedback. build
trust. hold performance conversations, motivate and coach
team members
Leadership Development. We provide our managers with
opportunities for enhancing their leadership skills on topics
such as leading the business. leading through others and
leading yourself.
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Communicating with
Your Customers

Overview of Dangerous
€. coli

Preventing Food
Contamination

The Flow of Food
Diversity Training
Sexual Harassment

Being a Successful
Supervisor

Back Injury Prevention

Child Feeding
Programs

Knife Cutting
Technigues

Food Allergens -

Training for Hourly Team

Since our hourly workers are an integral part of our business and
its success. we offer them a variety of training and development

opportunities that provide them with a well-rounded experience.

as well as enhance their skills:

Whitsons Orientation. We hold an orientation session for new

team members to introduce them to the Whitsons company
and culture, acclimate them to their new environment, share
suggestions and concerns and provide necessary training.

Food Safety. The handling. preparation, and storage of food in

ways that prevent foodborne iliness is of utmost importance
to us. Whitsons adheres to all local food safety certification
requirements, administering such programs as ServSafe and
the NYC Food Protection Course (where applicable).

Workplace Safety. Whitsons is committed to providing all

team members with a safe and healthful workplace: therefore,
a variety of programs are in place. such as eLearning. monthly

safety discussions and local program requirements.

Food Service. Our food service training discusses proper

Certification Regarding Debarment, Suspension, Ineligibility
and Voluntary Exclusion — Lower Tier Covered Transactions

(1)  The prospective lower tier participant certifies, by submission of this proposal that neither it nor
it's principals is presently debarred, suspended, proposed for debarment, declared ineligible, or
voluntarily excluded from participation in this transaction by any Federal department or agency.

(3] Where the prospective lower tier participant is unable to cenify to any of the statements in this
certification, such prospective participant shall attached an explanation to this proposal.

Whitsons Food Service (Bronx), LLC.

Organization (FSMC/Vendor ) Name and Address

Propefiianciing sanitation and food production. as well as use of kitchen tools

and equipment Q

Compliance. Compliance training communicates the most
important ethical. legal and reporting requirements of our
business and defines each team members’ responsibilities.

. Pau! Whitcomb President & CEO

Name(s) and Titles of Authorized Representative

Driver Training. Whitsons will only hire drivers to operate a
motor vehicle who possess the basic skills and credentials
necessary to perform this function. New drivers must

pass a rigourous hiring process, including a background/
criminal check and checking their DMV records. Records of
existing drivers are also regularly checked. Driver training
and motivation include indoctrination into Whitsons’ safety
policies and programs and refresher training on defensive
driving and incident-free driving.

10/4/2023
Signature(s) DATE

ONGOING CORE TRAINING

This training is designed to reinforce long-standing safety
behaviors while also understanding the latest public health best
practices and behaviors to secure a safe kitchen environment.
Topics within our food safety series include handwashing
technigues, sanitizing and disinfection, personal hygiene basics.
COVID-19 overview and personal protective equipment (PPE).

D ®
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DISCLOSURE OF LOBBYING ACTIVITIES
Complete this form to disclose lobbying activides pursuant to 31 U.S.C. 1352

Prime Subawardee
Tier , ifknown:

Congressional District, if known:

1. Type of Federal Action: 2. Status of Federal Action: | 3. Report Type:

a. contract a. initial filing

b, grant b. material change

¢, cooperative agreement a. bid/offer/ For Materiat Change Only:
d. loan application Year

¢. loan guarantee b. 1nitiai award Quarter Daie of Last
{._loun insurance <. post-award Repont

4. Name and Address ol Reporting Entity 5. If Reporting Entity in No. 4 is Subawardee, Enter Name and

Address of Prime:

Congressional District, if known:

6. Federal Department/Agency:

7. Federal Program Name/Description:

CFDA Number, if applicable:

8. Federal Action Number, 1f known:

9. Award Amount, if known:

10. a. Name and Address of Lobbying Entity:
(if individual, last name, first name, middle)

{Anach Continuation Sheet(s) \

10. b. Individuais Performing Services (inciuding address if
different from No. 10, 2.) (last name, first name, middle)

S -A 1f Necessary)

1. Amount of Payment (check all that apply): _L
s

___Actual ___ Planned

TyR of payment (check 2il that apply):
a. retainer

b. one-time fee
¢. commission
d. contingent fee
¢. deferred

f. other; specify:

12. Form of Peyment {check all that apply):
4 cash
___ b. in-kind: specify:

Nature

Actual

contracted for Payment indicated in Hem 11!

(Attach Continuation Sheet(s) SF-LLL-A, if necessary)

14. Brief Description of Services Performed or to be Performed and Date(s) of Service, including ofTicer(s), employee(s), or

15. Are Continuation Sheet(s) SF-LLL-A Atached:

3 Tl

i6. Information requesied through this form is authorized by Title
31 US.C. section 1352, This disclosure of lobbying activities is a
material representation of fact upon which reliance was placed by
the tier above when this transaction was made or entered into.
This disclosure is required pursuant to 31 U.S.C. 1352, This
information wilt be reported 1o the Congress semi-annually and
will be available for public inspection. Any person who fails to
file the required disclosure shall be subject to a ¢ivil penalty of not
less than $10,000 and not more than $100,000 for cach such
foilure.

Vi

Paul Whitcomb

Print Name:

Tite:  President & CEO

Tel 631-424-2700

Date; 1010412023

Federal Use Only:

Authorized for Local
Reproduction Standard Form—
LLL

DISCLOSURE OF LOBBYING ACTIVITIES

CONTINUATION SHEET SF-LLL-A

Reporting Entity:

Page of



INSTRUCTIONS FOR COMPLETION OF SF-LLL, DISCLOSURE OF LOBBYING ACTIVITIES not just time spent in actual contact with Federal officials. Identify the Federal official(s) or employee(s)

This disclosure form shalt be completed by the reporting entity, whether subawardee or prime Federal contacted or the officer(s), employee(s), or Member(s) of Congress that were contacted.

recipient, at the initiation or receipt of a covered Federal action, or a material change to a previous filing, . Check whether or not a SF-LLL-A Continuation Sheet(s) is attached. List number of sheets if yes.
pursuant to title 31 U.S.C. section 1352. The filing of a form is required for each payment or agreement

to make payment to any lobbying entity for influencing or attempting to influence an officer or employee The certifying official shall sign and date the form, print his/her name, title, and telephone number.

of any agency, a Member of Congress, an officer or employee of Congress, or an employee of a Member Public reporting burden for this collection of information is estimated to average 30 minutes per response,
of Congress in connection with a covered Federal action. Use of SF-LLL-A Continuation Sheet for including time for reviewing instructions, searching existing data sources, gathering and maintaining the data
additional information if the space on the form is inadequate. Complete all items that apply for both the needed, and completing and reviewing the collection of information. Send comments regarding the burden
initial filing and material change report. Refer to the implementing guidance published by the Office of estimate or any other aspect of this collection of information, including suggestions for reducing this burden, to
Management and Budget for additional information. the Office of Management and Budget. Paperwork Reduction Project (0348-00046), Washington, DC 20503.

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

identify the status of the covered Federal action.

Identify the appropriate classification of this report. If this is a follow-up report caused by a material
change 1o the information previously reported, enter the year and quarter in which the change occurred.
Enter the date of the last previously submitted report by this reporting entity for this covered Federal
action.

Enter the full name, address, city, state and zip code of the reporting entity. Include Congressional
District, if known. Check the appropriate classification of the reporting entity that designates if it is, or
expects to be, a prime or subaward recipient. [dentify the tier of the subawardee, e.g., the first
subawardee of the prime is the 1™ tier. Subawards include but are not {imited to subcontracts, subgrants
and contract awards under grants.

If the organization filing the repo:t in item 4 checks “Subawardee”, then enter the full name, address, city,
state and zip code of the prime Federal recipient. Include Congressional District, if known.

Enter the name of the Federal agency making the award or loan commitment. Include at least one
organizational level below agency name, if known. For example, Department of Transportation, United .
States Coast Guard.

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

Enter the most appropriate Federal identifying number available for the Federal action identified in item 1
(e.g., Request for Proposal (RFP) Number, Invitation for Bid (IFB) Number; grant announcement
number; the contract, grant or loan award number; the application/proposal control number assigned by
the Federal agency). Inciude prefixes, e.g., “RFP-DE-90-001.”

For a covered Federal action where there has been an award or loan commitment by the Federal agency,
enter the Federal amount of the award/loan commitment for the prime entity identified in item 4 or 5.

(a) Enter the full name, address, city, state and zip code of the lobbying entity engaged by the reporting
entity identified in item 4 to influence the covered Federal action.

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

Enter the amount of compensation paid or reasonably expected to be paid by the reporting entity (item 4)
to the lobbying entity (item 10). Indicate whether the payment has been made (actual) or will be made
(planned). Check all that apply. If this is a material change report, enter the cumulative amount of
payment made or planned to be made.

Check all that apply. f payment is made through an in-kind contribution, specify the nature and vafue of
the in-kind payment.

Check all that apply. If other, specify nature. o

Provide 2 specific and detailed description of the services that the lobbyist has performed, or will be
expected 1o perform, and the date(s) of any services rendered. Include all preparatory and related activity,



Certificate of Independent Price Determination

Both the Scheol Food Authority {SFA) and Food Service Management Company (offeror) shall execute
this Certificate of Independent Price Determination.

Whitsons Food Service (Bronx), LLC.

NAME OF FOOD SERVICE MANAGEMENT NAME OF SCHOOL FOOD AUTHORITY

COMPANY/FOOD VENDOR

(A) By submission of this offer, the offeror certifies, and in the case of a joint offer, each party thereto
certifies as 10 its own organization, that in connection with this procurement:

(1) 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;

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

(3) No attempt has been made or will be made by the offeror to induce any person or firm to submit or
not 10 submit, an offer for the purpose of restricting competition.

(B) Each person signing this offer on behalf of the Food Service Management Company certifies that:

(1) He or she is the person in the offeror’s organization responsible within the organization for the
decision as to the prices being offered herein and has not participated, and will not participate, in any
action contrary 10 (A)(1) through (A)(3) above; or

(2) He or she is not the person in other offeror’s organization responsible within the organization for the
decision as to the prices being offered herein, but that he or she has been authorized in writing to act as
agent for the persons responsible for such decision in certifying that such persons have not participated
and will not participate, in any action contrary to (A)(1) through (A)(3) above, and as their agent does
hercby so certify; and he or she has not participated, and will not participate, in any action contrary to
(A)(1) through (A)(3) above.

To the best of my knowledge, this Food Service Management Company, its affiliates, subsidiaries,
officers, directors and employees are not currently under investigation by any governmental agency and
have not in the last three years been convicted or found liable for any act prohibited by State or Federal
law in any jurisdiction, involving conspiracy or coilusion with respect to bidding on any public contract,
except as follows:

él Paul Whitcomb President & CEO 10/04/2023

Signatur of Food Service Management Title Date
Company's Authorized Representative

In accepting this offer, the SFA centifies that no representative of the SFA has taken any action that may
have jeopardized the independence of the offer referred to above.

Signature of School Food Authority Title Date
Company's Authorized Representative
NOTE: ACCEPTING A BIDDER'S OFFER DOES NOT CONSTITUTE AWARD OF THE CONTRACT.

1

U. S. DEPARTMENT OF AGRICULTURE

Certification Regarding Debarment, Suspension, Ineligibility, and Voluntary Exclusion-

Lower Tier Covered Transactions

This certification is required by the regulations implementing Executive Order 12549, Debarment and
Suspension, 7 CFR Part 3017, Section 3017.510, Participants’ responsibilities. The regulations were
published as Part IV of the January 30, 1989, Federal Register (pages 4722-4733). Copies of the
regulations may be obtained by contacting the Department of Agriculture agency with which this
transaction originated.

(BEFORE COMPLETING CERTIFICATION, READ INSTRUCTIONS ON REVERSE)

[¢)] The prospective lower tier participant certifies, by submission of this proposal, that neither it nor
its principals is presently debarred, suspended, proposed for debarment, declared ineligible, or voluntarily
excluded from participation in this transaction by any Federal department or agency.

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

Whitsons Food Service (Bronx), LLC.

Organization Name PR/Award Number or Project Name

Paul Whitcomb President & CEO

Names(s) and Title(s) of Authorized Representative(s)

// 4 é&( 10/04/2023

Signatur'e(s) N Date

Page 1 of 2 Form
AD-1048 (1/92)



City of Wibmington

Whitsons has been providing dining management services to public and private sector clients for forty

Putting our Expetience to Woatrk fob

years Currently. we serve more than 700,000 meals per week throughout twelve states. including to
similar CACFP and Summer programs. Qur background also includes service to residential shelters.
correctional facilities, child care centers and emergency situations.

Understanding your unique program objectives. we have the resources to provide hot. cold or blast
frozen, individual and/or family-style meals daily. prepared directly on-site or delivered fresh every
day. as well as shelf-stable meals. City of Wilmington can count on us to serve you 7 days a week,
52 weeks a year. including holidays, should it be required.

Please feel free to contact any of our references below to learn firsthand about the quality and

satisfaction of our services

City of Philadelphia Department
of Parks & Recreation
1515 Arch Street

10th Floor
. Philadelphia, PA 19102

Contact

Ms. Terri Kerwawich
Director

{215) 683-3683
terri.kerwawich@phila.gov

Newark Charter School DE
200 Mcintire Drive
Newark, DE 19711

Ms. Anna Parks

Director of School Nutrition Services
{3025) 369-2001
anna.parks@ncs.kl2.deus

First State Military Academy Charter School
355 W Duck Creek Rd
Clayton, DE 19938

Ms. Melissa Gibason

Food Service Director

{302) 359-1683
melissa.gibason@fsmilitary.k12.de.us

We are prepared and have the experience and resources necessary to provide a high quality. great

tasting program to your clients. Our vast experience, state-of-the-art equipment ang facilities,

sophisticated recipe database and information system and specialized team will ensure the success

of your project as it has for many other projects of your size and complexity.

CONFIDENTIAL TREATMENT REQUESTED BY WHITSONS

PROPOSAL FOR THE CITY OF WILMINGTON

35

.
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VAT

'\WHITSONSZ

Pretared Meals




Certification Regarding Debarment, Suspension, Ineligibility
and Voluntary Exclusion — Lower Tier Covered Transactions

(1) The prospective lower tier participant certifies, by submission of this proposal that neither it nor
it's principals is presently debarred, suspended. proposed for debarment, declared ineligible, or
voluntarily excluded from participation in this transaction by any Federal department or agency.

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

Whitsons Food Service (Bronx), LLC.

Organization (FSMC/Vendor ) Name and Address

. Paul Whitcomb President & CEQ

Name(s) and Titles of Authorized Representative

10/4/2023

Signature(s)

DATE

DISCLOSURE OF LLOBBYING ACTIVITIES
Complete this form to disclose lobbying activiges pursuant to 31 U.S.C, 1352

I. Type of Federal Action:
a. contract

b. grant

. cooperstive sgreement
d. loan

¢. loan guarantee

2. Status of Federal Action:

8. bid/offer/
application
b. initial award °

3. Report Type:

a. iniliat filing

b. material change

For Material Change Only:
Year

Quarter Deate of Last
Repont

{._loen insurance
4. Name and Address of Reporting Entity:
Prime Subawardee
Tier ___, ifknown:

Congressional District, if known:

¢._post-award

S. If Reporting Entity in No. 4 is Subawardee. Enter Name and

Address of Prime:

Congressional District, if known:

6. Federal Department/Agency:

7. Federal Program Name/Description:

CFDA Number. if applicable:

8. Federsl Action Numbser, if known:

9. Aweard Amount, if known:

10. a. Name end Address of Lobbying Entity:
(if individual, last name, first name, middle)

Attach Continuation Sheet(s]
1. Amount of Payment (check zll that epply):
$

__Actual __ Planned

10. b. ladividuals Performing

Services (including address if

different from No. 10, a.) (last name, first name, middle)

(2]

-A [ Necessary)

retainer
one-time fce
commission
contingeat fee
deferred
other: specify:

meanoe Jd

FEETT

of payment (check all that apply):

12. Form of Payment (check gll that spply):
__ a8 cesh
___ b. in-kind: specify:

Nature

Actual

14. Brief Description of Services Performed or to be Performed and
contracted for Payment indicated in ftem 11:

{Anach Continuation Sheet(s) SF-LLL-A, if necessary)

Date(s) of Service, including officer(s). employee(s). or member(s}

15. Are Continuation Sheet(s) SF-LLL-A Atached:

16. Information requested through this form is authorized by Title
31 US.C. section 1352, This disclosure of lobbying ectivities is a
materia! representation of fact upon which reliance was placed by
the tier above when this transaction was made or entered into.
This disclosure is required pursuant to 31 U.S.C. 1352. This
information will be reported to the Congress semi-annually and
will be available for public inspection. Any person who fails 1o
file the required disclosure shail be subject to @ civil penalty of not
iess than $10.000 and not more than $100,000 for each such
failure.

e L. itV s
: WAL

Print Name: _Paul Whitcomd

X

Title: President & CEO

Teleph 631-424-2700

Date: 1010412023

Federal Use Only:

Authorized for Local
Reproduction Stendard Form—
LLL




DISCLOSURE OF LOBBYING ACTIVITIES
CONTINUATION SHEET SF-LLL-A

Reporting Entity:

Page of

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

This disclosure form shall be completed by the reporting entity, whether subawardee or prime Federal
recipient, at the initiation or receipt of a covered Federal action, or a material change to a previous filing,
pursuant to title 31 U.S.C. section 1352. The filing of a form is required for each payment or agreement
to make payment to any lobbying entity for influencing or annempting to influence an officer or employee
of any agency. a Member of Congress, an officer or employee of Congress, or an employee of a Member
of Congress in connection with a covered Federal action. Use of SF-LLL-A Continuation Sheet for
additional information if the space on the form is inadequate. Complete all items that apply for both the
initial filing and material change report. Refer 1o the implementing guidance published by the Office of
Management and Budget for additional information.

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

Identify the status of the covered Federal action.

Identify the appropriate classification of this report. If this is a follow-up report caused by a material
change to the information previously reported, enter the year and quarter in which the change occurred.
Enter the date of the last previously submitted report by this reporting entity for this covered Federal
action,

Enter the full name, address, city, state and zip code of the reporting entity. Include Congressional
District, if known. Check the appropriate classification of the reporting entity that designates if it is, or
expects to be, a prime or subaward recipient. Identify the tier of the subawardee, e.g.. the first
subawardee of the prime is the |* tier. Subawards include but are not limited to subcontracts, subgrants
and contract awards under grants.,

If the organization filing the report in item 4 checks “Subawardee™, then enter the full name, address, city,
state and zip code of the prime Federal recipient. Include Congressional District, if known.

Enter the name of the Federal agency making the award or loan commitment. Include at least one
organizational level below agency name, if known. For example, Department of Transportation, United
States Coast Guard.

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

Enter the most appropriate Federal identifying number available for the Federal action identified in item |
(e.g, Request for Proposal (RFP) Number, Invitation for Bid (IFB) Number; grant announcement
number; the contract, grant or loan award number; the application/proposal control number assigned by
the Federal agency). Include prefixes, e.g., “RFP-DE-90-001.™

For a covered Federal action where there has been an award or loan commitment by the Federal agency,
enter the Federal amount of the award/loan commitment for the prime entity identified in item 4 or S.

(a) Enter the full name, address, city, state and zip code of the lobbying entity engaged by the reporting
entity identified in item 4 to influence the covered Federal action.

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

Enter the amount of compensation paid or reasonably expecied 10 be paid by the reporting entity (item 4)
to the lobbying entity (item 10). Indicate whether the payment has been made (actual) or will be made
(planned). Check all that apply. If this is a material change report, enter the cumulative amount of
payment made or planned to be made.

Check all that apply. If payment is made through an in-kind cantribution, specify the nature and value of
the in-kind payment.

Check all that apply. if other, specify nature.

Provide a specific and detailed description of the services that the iobbyist has performed. or will be
expected to perform. and the date(s) of any services rendered. Include all preparatory and related activity.



not just time spent in actual contact with Federal officials. Identify the Federal official(s) or employee(s)
contacted or the officer(s), emplayee(s). or Member(s) of Congress that were contacted.

Check whether or not a SF-LLL-A Continuation Sheet(s) is attached. List number of sheets if yes.

The certifying official shall sign and date the form, print his/her name. title, and telephone number.

Public reporting burden for this collection of information is estimated to average 30 minutes per response,
including time for reviewing instructions, searching existing data sources, gathering and maintaining the data
needed, and completing and reviewing the collection of information. Send comments regarding the burden
estimate or any other aspect of this collection of information. inciuding suggestions for reducing this burden, to
the Office of Management and Budget. Paperwork Reduction Project (0348-00046), Washington, DC 20503.

Certificate of Independent Price Determination

Both the Schoo! Food Authority (SFA) and Food Service Management Company (offeror) shall execute
this Certificate of Independent Price Determination,

Whitsons Food Service (Bronx), LLC.

NAME OF FOOD SERVICE MANAGEMENT NAME OF SCHOOL FOOD AUTHORITY
COMPANY/FOOD VENDOR

(A) 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;

(1) 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;

(2) Unless otherwise required by law, the prices which have been quoted in this offer have not been
knowingly disclosed by the offeror and will not knowingly be disclosed by the offeror prior to opening in
the case of an advertised procurement or prior 10 award in the case of a negotiated procurement, directly
or indirectly to any other offeror or to any competitor; and

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

(B) Each person signing this offer on behalf of the Food Service Management Company centifies that:

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

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

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

é Pau! Whitcomb President & CEO 10/04/2023

Signaturk of Food Service Management Title Date
Company’s Authorized Representative

In accepting this offer, the SFA certifies that no representative of the SFA has taken any action that may
have jeopardized the independence of the offer referred to above.

Signature of Schoo! Food Authority Title Date
Company’s Authorized Representative
NOTE: ACCEPTING A BIDDER'S OFFER DOES NOT CONSTITUTE AWARD OF THE CONTRACT.

1



U. S. DEPARTMENT OF AGRICULTURE

Certification Regarding Debarment, Suspension, Ineligibiiity, and Voluntary Exclusion-
Lower Tier Covered Transactions

This certification is required by the regulations implementing Executive Order 12549, Debarment and
Suspension, 7 CFR Part 3017, Section 3017.510, Participants’ responsibilities. The regulations were
published as Part 1V of the Jaauary 30, 1989, Federal Register (pages 4722-4733), Copies of the
regulations may be obtained by contacting the Department of Agriculture agency with which this
transaction originated.

(BEFORE COMPLETING CERTIFICATION, READ INSTRUCTIONS ON REVERSE)

n The prospective lower tizr participant certifies, by submission of this proposal, that neither it nor
its principals is presently debarred, suspended, proposed for debarment, declared ineligible, or voluntarily
excluded from participation in this transaction by any Federal department or agency.

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

Whitsons Food Service (Bronxj, LLC.

Organization Name PR/Award Number or Project Name

Paul Whitcomb President & CEO

Names(s) and Title(s) of Authorized Representative(s)

/// & é&{ 10/04/2023

Signature(s) N

Date

Page 1 of 2 Form
AD-1048 (1/92)

C.‘W of Wilmi”gto,,

MICHAEL S. PURZYCK}
Mayor
October 26' 2023

John D’'amelio

Division of Procurement & Records
Department of Finance

City County Building

800 N. fFrench St

Dear Mr. D'amelio

This letter serves to notify the Finance Department that Parks and Recreation, Division of Youth
and Families Division accepts the bid submitted by Whitson Food Program contract #24019PR.
The bid is for FY23 contract (CACFP) Child Adult Care Food Program in the amount of one
million four-hundred sixty-nine thousand, three hundred and forty doHars and zero cents
($1,469,340.00).

The unit cost of each meal is as follows: $3.50 for approximately 1200 dinner meals {CACFP);
$1.05 for approximately 1200 for snack meals {CACFP). Breakfast $2.30 for 850 meals (SFSP)
Lunch $4.20 for 1250 meals {SFSP); Dinner $4.20 for 400 meals (SFSP) This acceptance is based
on the bid opening that was held on Oct 5%, 2023.

The actual dollar amount to Whitson meals will be based on the number of meals requested
and received by the sponsor.

If there are any questions or concerns, please contact me at (302) 576-3811.

Sincerely,

fan R. Smith jﬁ ,/Vv‘/""

Director
Department of Parks and Recreation,

Cc: Melody f. Phillips, Deputy Director Parks, and Recreation
Phil Ceresini, CPPB-Purchasing Agent-City of Wilmington
Kim Parker-Regional Director of Customer Experience-Whitson food
Victoria Fuentes-Cox- Nutrition Coordinator Food Service Program

LOUIS L. REDDING CITY/COUNTY BUILDING - 500 FRENCH STREET - WILMINGTON, DELAWARE + 19801-3537

WWW.WILMINCTONBE.GOV



CERTIFICATE OF AWARD OF CONTRACT

1 hercby cercfy that Contract No. 24019PR is on this 6th of_November, 2023 awarded to Whitson Food
Service (Bronx), LLC in the amount of $1,469,340.00 a5 per Proposal dated 10/5/23 and that this award is
made in compliance with Wilm. Code (Charter), Section 8-200, to wit:

1. Plans and specificatons for the work, supplies, or materials were filed with the Department of
Finance, Division of Procurcment and Records for public inspection on 9/14/23.

2. The adveruscment calling for scaled bids on this contract was published in the News Journal on
9/14/23 & 9/21/23 stated that bids would be opened at 3:00 p.m. on 10/5/23

3. Al sealed bids reccived were publicly opened in the office of the Department of Finance,
Division of Procurement and Records in the presence of the City Auditor and Department not
represented desiring 1o make the purchase at 3:00 p.m. on 10/5/23. Other persons present at
the opening of the bids were: Phil Ceresini & Michacl Maldonado.

4. Bids were submitted by the following contractors in the following amounts:
Contractor Address Date of Bid Amount

Whitsens Food Service (Brenx), LI.C Istandia, NY 10/5/23 $1,469,340.00

5. City License Number

6. Upon recommendation of the Department of Parks & Recreation and after due consideration,
I determined that the contractor to whom this award is made was the lowest responsible bidder. In support
of this detcrmination, I have reccived the following written recommendatons, which ace on file at my office:

Author Employment Position Dare
Ian R. Smith Director of Parks & Recreation 10/26/23

Sl

Department of Finance, Division of Procurcment

WHITSONS FOOD SERVICE (BRONX), LLC
SECRETARY’S CERTIFICATE

I, the undersigned, Secretary of Whitsons Food Service (Bronx), LLC (the “Company™), hereby
certify that the following Resolutions excerpted from the Minutes of the Corporation were duly adopted
by the Sole Member of the Company as of December 20, 2023.

Prepared Meals Contract with the City of Wilmington, Delaware

RESOLVED, that each of the President and Chief Executive Officer, the Chief Financial
Officer, any Vice President, and the Secretary of the Company be, and hereby is, authorized to
execute and deliver on behalf of the Company a contract and other contract documents between
the Company and the City of Wilmington, Delaware, Department of Finance, Contract 24019PR
“Combined Food Service Programs” for the Department of Parks and Recreation, for the
Contract Price of One Million Four Hundred Sixty-Nine Thousand Three Hundred Forty
Dollars and 00/1006 ($1,469,340.00) (the “Contract™), with such changes as the officers of the
Company may approve, the execution of each such agreement by such officers to be conclusive
evidence of such approval.

General Enabling and Ratifying Resolutions

RESOLVED, that each officer of the Company be, and hereby is, authorized, empowered
and directed to execute and deliver, in the name and on behalf of the Company, any and all
documents, instruments, agreements, amendments, certificates or filings necessary or appropriate
to carry out the purpose and intent of, and to take any and all actions as he or she deems
necessary or appropriate in furtherance of, the foregoing resolutions.

RESOLVED, that any and all prior actions of the officers of the Company in connection
with the matters contemplated by the foregoing resolutions be, and hereby are, approved, ratified,
confirmed and adopted.

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

I further certify that the following are the names of officers qualified to sign for the Company:

Title Name
President and Chief Executive Officer Paul Whitcomb
Chief Financial Officer Beth Bunster
Chief Operating Officer Paul Bumnup
Secretary Greg Robbins

IN WITNESS WHEREOF, | have hereunto sgtmy hand and the seal of the Company this 4" day
of January, 2024. 5 /

Greg Robbins
Secretary

[Seal]



STATE OF NEW YORK

’ DEPARTMENT OF STATE

Certificate of Status

1, ROBERT J. RODRIGUEZ, Secretary of State of the State of New York and custodian of the records required by law to be filed

in my office, do hereby certify that upon a diligent examination of the records of the Department of State, as of the date and time of this
centificate, the following entity information is reflected:

Eotity Name: WHITSONS FOOD SERVICE (BRONX), LLC
DOS ID Number: 6264430

Entity Type: DOMESTIC LIMITED LIABILITY COMPANY
Entity Status: EXISTING

Date of Initial Filing with DOS: 08/23/2021

Existence Date: 08/24/2021

Statement Status: CURRENT

Statement Due Date: 08/31/2023

No information is available from this office regerding the financial coadition, business activity or practices of this entity.
eee WITNESS my hand and official seal of the Department of State,
Lo vey : ¥
.'..?) OF NE“;.}:.. at the City of Albany, oo May 23, 2023 at 04:43 PM.
-':Q,{S Q ",. ROBERT J. RODRIGUEZ, Secretary of State
Jo !
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."-MENT OQ - ByBrt.udanC Hughes
®tecnesest®’ Executive Deputy Secretary of State

Authentication Number: 100003565052 To Verify the authenticity of this document you roay access the

Division of C jon's D Authcotication Website at hitp://ccorp.dos.ny.gov

City of WitminGTon - Business License

ACCOUNT NO. LICENSE NO. CQDE FEE PAID
11041350 110080 9007 - WHOLESALER EDIBLE 45.25
BUSINESS

WHITSONS FOOD SERVICE (BRONX) LLC 2023 EXPIRES: 12/31/2023
1800 MOTOR PARKWAY
ISLANDIA, NY 11748

WHITSONS FOOD SERVICE (BRONX) LLC .

1800 MOTOR PARKWAY W&M&C gﬁ‘ﬂ»—«

ATTN: MELANIE CORPORATE PARALEGAL

ISLANDIA, NY 11748 COMMISSIONER
DEPARTMENT OF LICENSES 8 INSPECTIONS

1SSUED BY

THIS LICENSE MUST 3E DISPLATED IN A PRCMINENT PLACE )




" e BUSINESS LICENSE
City of Wilmington, Delaware STATEMENT
Lovis L. Redding Clty/County Building
800 N. French Street BILL YEAR 2024
Wilmington, Delaware 19801-3537
ENSE REF. NO.
For Accaunt Service: (302) 576-2415 or (302) 576-2418 LICENSE REF. NO 110080
ACCOUNT NO. 11041350
BILLING DATE 01/01/2024
BILLING ADDRESS: BILL NO. 106442
WHITSONS FOOD SERVICE (BRONX) LLC DUE DATE 01/31/2024
1800 MOTOR PARKWAY
ATTN: MELANIE CORPORATE PARALEGAL BUSINESS ADDRESS:
S BN WHITSONS FOOD SERVICE

1800 MOTOR PARKWAY
ISLANDIA, NY 11748

Bill To Customer: WHITSONS FOOD SERVICE

O rtp T ¥ee Aminnt

9007 WHOLESALER/MANUFACTURER WHOLESALER EDIBLE $300.00
LATE FEES: PENALTY & INTEREST $0.00
PAYMENTS $135.75

Il not paid by January 31st, penalty will be assessed at a rate of a one-time 5% (minimum

} which becomes part of the unpaid fee, plus 1.6% per month penalty and Interest at
rate of 1.5% per month beginning Fabruary tst.

Any Business with Gross Receipts of $10,000 or lass for the previous year, and that has been

licgnsed for one (1) full catendar year, may elect o pay & licensa fee ol $30.00, provided that

the license fee Is $120.00 or greater. A notarized statement must accompany fes by the due

date.

i you are not renewing your business license with the City, or if your buainess has been terminated or 80id, please complete the foliowing

and torward to thig office. Please bo aware that tha City of Wlimi will not Ically close your liconse if you do not renew It.

TOTAL AMAQUNT DUE

Sold /Transferred to:

Date Terminated: Name:
Address:
Phone:

Signature: — Date: Contact:

PEEASE DETACH AND RETGRN Tie”

BUSINESS LICENSE STATEMENT

CITY OF WILMINGTON b
DIVISION OF REVENUE Ploase write your Account Number on your check and
P.O. Box 15577 enclose this portion of bill with your payment

Your official License will be mailed upon receipt of payment
Make checks payabie to: City o! Wiimington

| 01/31/2024 | 11041350 | 106442 ” $164.25 '

‘f.ILJ.mﬁ.AD_D.BES_S; BUSINESS ADDRESS:
WHITSONS FOOD SERVICE (BRONX) LLC WHITSONS FOOD SERVICE (BRONX)

1800 MOTOR PARKWAY 1800 MOTOR PARKWAY
ATTN: MELANIE CORPORATE PARALEGAL ISLANDIA, NY 11749
ISLANDIA, NY 11749

Wilmington, Delaware 19850-5577

00005542024800106442700000LL4251
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g DATE 1M DOYYYY)
ACORD CERTIFICATE OF LIABILITY INSURANCE £/10/2024 l

T8 OBRTFICATE (S ISSUED AS A MATTER QF INFORMATION ONLY AND CONFERS NO RIGHTS UPON THE CERTIFICATE HOLDER. THIS

CRETIAQATE DORS NOT AFFIRMATIVELY OR NEGATIVELY AMEND, EXTEND OR ALTER THE COVERAGE AFFORDED BY THE POLICIES

MALOW. Te8 CPATIFICATE OF INSURANCE DOES NOT CONSTITUTE A CONTAACT BETWEEN THE !SSUING INSURER(S), AUTHORIZED

APPRORENTATIVE OR PRODUCER, AND THE CERTIFICATE HOLDER.

[WPCIRTRT: N 1he cortificate holder 13 an ADDITIONAL INSURED, the poficy(las} must have ACDITIONAL INSURED provisians or be endorsed.
o SUBMORATION IS WAIVED, sublect to the 1arms and conditions of the pollcy, certain policlas may require an endorsement. A stalement on
Fuia certipats does nat confec rights 10 the certllicats holder in lieu of such sndorsemenis).

PRODUCEA 1 -uu.. Towera Watzon Certificate Canter

e :::"_:y';::" SSRSISME A e 1=0Trmsearte | X aaaeadreaste |
7.8, Box 103191 ; certificatesgwillis. gom ok
Meshellla, TH 372305141 OB wmmal . HAK § _J

WIUREA A Asoh Issmreace Campany 31130
vousmo wnens: Everest Katioael Iedwsance Company 10120
reopdipebiainli [nsuunc: Aros Toemmity Tnewsanos Compary | 3orss
Talewdiis, B L1788 i

(OMERES | o L, s e B

heuRERE

CERTFICATE NUMBER: ¥3247318% AEVISION NUMBER:
Tl POUCIEE OF INSURANCE LISTED BELOW HAVE REEN (SSUED TO THE IMSURED NAMED ABOVE FOR THE POLICY PERIOD
INDICATED, NOTWITHETANDING ANY RECUIREMENT, TEAM OR COMDITION OF ANY CONTRACT OR QTHER DOCUMENT WITH RESPECT TO WHICH THIS
CERTIFICATE MAY BE IGBUED OR MAY PERTAN, THE INSURANCE AFFORDED BY THE POUCIES DESCRIBED HEREIN 1S SUBJECT TO ALL THE TEAMS.
EXCLUSIONS A0 CONOIMIONE OF SUCH POUICIES, LIMITS SHOWN MAY HAVE BEEN REOUCEO BY PNDM
L T RTCWAC T N

EACH OCCUARENCE ) 2,900,839
e M, s 1,009.000
| MED EXP (A raguraen} . § 18, bOG
b 136971081500 32/13/2023103/154202% penncus ¢ AoV OIAY 3 2,800,800
QIR ABOARIATELRST ADRIES PER. L GEMERALAGSAZGATE 4 900000
qmz - 23 we PACOLCTS - COMPIOP 30§
3
Lnu.-zuuurv : f ICCEVT o8 2,000.000
X| A0 auro BO0ILY FUURY Poc owaon)  §
a [ owen 1 SCHEOWED i« 06360 S
OWED v seHen 1icam 1 12/13/3023,32/35/202¢ WOLY SURY iPor e 3 - ]
| — m 3 hawomnen 1 i DAk, [
L oHLY AUTTS ORLY [P o 3
k 3
i £ACH OCCLARENCE s 19.040, 0908
XC52X01710+231 12/15/2023{13/15/2020 pennccate A xo.oae.oaa]
3

T
R

14%c21063301 12/1572023 1271572024} 1 FACHACCIOENT .8
EL. DI9EASE - €A EMALOYRE §

o
EL. DISEASE . POLICY LAAT_§ 1,000, 000]

11CA»1063701 '12/13/2023112/19/1024 .Conbinad Eingle Liait $2,000,000
H

OF GPERATIONS 7 LOCATICM ™ay@CLED. UCORD 11, Addifionsl Ramerds Schedure. may e #1ached 1 more 49908 U coquind)
I Delivered Prepsred Mesls As respects to Genersl Liability; LE requized by written ocentract the following are
included as edditionel insured. City of Wilmington and the Departsant of Finance, Division of Procurwmant snd Records
Insurance of the type sfforcded by the policy eppliss to the inaureds cperation at the site of the projact or
incidentsl thareto, which are undertaken by the Contractor during the performance of the contract.

CERTIFICATE HOLDER CANCELLATION

SHOULD ANY OF THE ABOVE DESCRISED POLICIES BE CANCELLED BEFORE
THE EXPIAATION DATE THEREOF, NOTICE WHL BE DELIVERED W

ACCORDANCE WITH THE POLICY PROVISIONS,
Dapartment of Pinance, Divieion

©f Procurement and Records
Sub M, lmabe L Bmdging City/
Oy Aidg. 8% Fmaaoh St
Laspowion o sooe s
© 1988-2016 ACORD CORPORATION. All rights reserved.
ACORD 28 {2018/03) The ACORD name and logo are registered marks of ACORD
1o 23319372 saTcR: 3293640

AUTHORCIED AEPAZRENTATIVE

822 HE

THIS ENDORSEMENT CHANGES THE POLICY. PLEASE READ [T CAREFULLY.

NOTICE OF CANCELLATION - CERTIFIC ATE HOLDERS
(SPECIFIED DAYS)

The person(s) or organzabon(s) lisled or descnbed in the Schedule beiow have requested that they
receive wrilien nolice of cancellation when this policy is cancelled by us. We will mail or deliver to the
Person(s} or Organization(s) listed or described in the Schedule a copy of the wntien notice of
canceliglion that we senl lo you. If possible, such copies of he notice will be mailed at least 30 days,
except for cancellation for non<seyment of premium which will be mated 10 days, prior 10 the effective
date of the cancellation, 1o ihe address or addresses of certificale holders as provided by your broker or
agent

Schedule

Person(s) or Qrganization(s) including maling address

All certificale holders where writlen nolice of the cancaflation of this policy 15 required by written
contract, permil or agreement with the Named Insured and whose names and addresses will be
provided by Lhe broker or agent listed in the Declaralions Page of this policy for Ihe purpases
of complying with suth request.

This notification of cancellation of the policy is inlended as a courtasy only. Our (allure to provide such
nolification to the person(s) or organizaton(s) shown in the Schedule wil not extend any policy
cancallation date nor impact or negate any cancellation of the policy. This endarsement does not enlilie
the person(s) or organization(s) listed or described in the Schedule above to any benefi, rights or
proteclion under this policy.

Any provision of this endorsemenl thatl is in confiict with a statule or rule is hereby amended io conform
ic that staiute or rule.

All other terms and condilions of Lhis policy remain unchanged.
Encorsement Number.

Poticy Number: J1CARIC{RED]

Named Insured: HHITSONS EQCD SERVICE, L7
This endorsement is effeclive on the inception date of this Policy unless otherwrse slated herein:

Endorsement Effective Date: 12-17-21

00 MLDOB7 00 11 10 Page 1 of 1
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CERTIFICATE OF LIABILITY INSURANCE

Page 1 of 2

DATE (MM/DDYYYY)
12/13/2023

CERTIFICATE DOES NOT AFFIRMATIVELY OR NEGATIVELY AMEND,

THIS CERTIFICATE IS ISSUED AS A MATTER OF INFORMATION ONLY AND CONFERS NO RIGHTS UPON THE CERTIFICATE HOLDER. THIS

BELOW. THIS CERTIFICATE OF INSURANCE DOES NOT CONSTITUTE A CONTRACT BETWEEN THE ISSUING INSURER(S), AUTHORIZED

EXTEND OR ALTER THE COVERAGE AFFORDED BY THE POLICIES

—

this certificate does not confer rights to the certificate holder In lleu of sf

ESENTATIVE OR PRODUCER, AND THE CERTIFICATE HOLDER,
RTANT: If the cerllficate holder is an ADDITIONAL INSURED, the policy(les) must have ADDITIONAL INSURED provislons or be sndorsed. |

' SUBROGATION 1S WAIVED, subject to the terms and conditlons of the poilcy, certain policles may require an endorsament. A statement on

ch endorsement(s).

PROOUCER

Willits Towers Watson Northsest, Inc,
€/0 26 Century Blwve

» 0 Box 303191

Mashville, TN 372305191 USA

INSURED

Mitsons Tood Gervice Bronx, LLC
1800 Wotor Purkway

Islandia, MY 11749

GOUEACT willis Tovers Watson Certificate Center
PHONE ¢, 1-877-945-7378 - (e oy 1-389~467-2378

| AobREss; certificatesgwillie.com

- INSURER(S) APFORDING COVERAGE ' NAIC K
insuRERA: ATCh Insurance Company 11130
INSURER 8 ; Fverest National Insurance Company 10120
30830

insURERC . ATCh Indemnity Insurance Coxpany i

INSURERD : i

INSURERE ; i J]

INSURERF :

COVERAGES CERTIFICATE NUMBER: ¥31439715

REVISION NUMBER:

INDICATED. NOTWITHSTANDING ANY REQUIREMENT, TERM OR CONDITION

EXCLUSIONS AND CONDITIONS OF SUCH POLICIES. LIMITS SHOWN MAY HAVE
Sl o rev R e e £ g T o
INSD WY

THIS IS TO CERTIFY THAT THE POLICIES OF INSURANCE LISTED BELOW HAVE BEEN ISSUED TO THE INSURED NAMED ABOVE FOR THE POLICY PERIOD

CERTIFICATE MAY BE (SSUED OR MAY PERTAIN. THE INSURANCE AFFORDED BY THE POLICIES DESCRIBED HEREIN 1S SUBJECT TO ALL THE TERMS.
_BEEN REQUCED BY PAID CLAIMS.

OF ANY CONTRACT OR OTHER DOCUMENT WITH RESPECT TO WHICH TRIS

POLICY EXP 1"

|

A~ T POLICY EFF
s TYPE OF IKSURANCE POLICY NUMBER L (MMDOYY YYYY) Jars
| COMMERCIAL GENERAL LIABILITY 0 : | EACHOCCURRENCE s
"—‘—*, ] o i h T :
| L . iCLAmSMADE | ! oOccum . | PREMISES (£ 18
i i MED EXP (Anyone person) , §
: PERSONAL & ADV INURY 1 §
A i REGAT!
s _E_};LAGG E,gis‘::?x}r,a GENERAL AGGREGATE L8
POLICY | JzCT ! PRODUCTS - COMPIOP AGG | §
| omEa: J i3
1 TOMBINED SINGLE LM
AUTOUOBILE LIABILITY | {E» scodent) Ik 2,000,000
©ANY AUTO ) i i BODILY INVURY (Par penson) | §
AN OWNED ) ScHEDULED X 11CAR1063601 .12/15/2023112/15/2024] BODILY INJURY [Per accicent | $
L_Autosomy L AUTOS 3
. HIRE] I NON-OWNED 1 { PROPER; Y DAMAG
— aUTOS ONLY L] aytos ony | | Petssckienn _ e
; !
! i s : i
o [Xjuumneiatae X ocoun i A { EACH OCCURRENCE s 10,000, 009
EXCESS LA T cnsreele & XC32X01770-231 112/15/2023(13/18/202¢ ) roonecate 1’, 10,000, 000|
| oo ! ;merentions . 1 H = $
WORKERS COMPENSATION A i X &
AND EMPLOYERS® LIABILITY iR i X stanges | lcn — ioros
© |£NYPROPAISTOR/PARTNEREXECUTIVE i £ EACH ACCIDENT ,000,
OFFICERMEMBER EXCLUDED? D‘N'Ar ki 14%C21063803 |12/18/2023{12/15/2024 L EACHACORRINT. g8 i
(Mandatory In NH) : . L EL. DISEASE - EA EMPLOYEE! § L050R800]
It yos. oescnde und
oL SR TION OF gfen.mons bolow J | £ DISEASE - POLICY UMIT | § 1,000, 600
A Auto Lisbilicy - WA LT 11CAB1063703 '12/13/2023{12/15/2024 ;Cambined Gingle Limit $2,000.000
Any Auto t i

Project Description: dalivered prepared meals.

Certificate Koldar 18 included as an Additional Insured as

purchased by Additionsl Insured.

DESCRIFTION OF OPERATIONS / LOCATIONS 1 VEHICLES (ACORD 101, Addional Remarks Schedule, may be stiached if mote spece s required)

Auto Liability policy shall be Primary and Non-contributory with any other insurance in force for or which may be

respecta to Auto Liability and Umbrells Liability.

CANCELLATION

CERTIFICATE HOLDER
e

City of Wilmington Departmant of Parks and Recreation
Department of Finance

o) on of Procurement and Recorda Sth Floor
I'L. Redding City/County Bullding

800 French Stroet

wilmington, DE 19801

SHOULD ARY OF THE ABOVE DESCRIBED POUCIES BE CANCELLED BEFORE
THE EXPIRATION DATE THEREOF, NOTICE WILL BE DELIVERED IN
ACCORDANCE WITH THE POLICY PROVISIONS.

AUTHORRED REPRESENTATIVE

e

ACORD 25 (2016/03)
3X 19, 25119669

© 1988-2016 ACORD CORPQRATION. All rights reserved.

The ACORD name and logo are registered marks of ACORD

sarex: 3248387
032

of 2

AGENCY CUSTOMER 1D:

LoC #:

o
ACORD ADDITIONAL REMARKS SCHEDULE Rage 2l oY 2
J L Y ———
¥illie Towers Wataon Northesst, Inc. 200 asthE paziwey ’ o
POLICY NUMBER lelandsa, RY 11749
See Page 1
CARRIER NAIC CODE
See Page 1 See Page 1| fFFECTIVE DATE: Sae Page 1
ADDITIONAL REMARKS

THIS ADDITIONAL REMARKS FORM IS A SCHEDULE TO ACORD FORM,
FORM NUMBER: 25 FORM TITLE: Certificate of Liability Insuzance

¥aiver of Subrogation applies in favor of Certificate Molder with respects to Auto Liability,
¥orkers Componsation as parmitted by law,

Umbrelle Lisbility and

Uobrella Follows Form.

Insurance of the type afforded by tha policy applies to all of the operations and sctivitice on and at the site of the
project or incidantal thereto, which ara undartaken by tha Khitsons Food Sarvice (Bronx),
©of the contract.

LLC during the pecformanca

NEGEIVE

DEC 26 2023

By

9

ACORD 101 (2008/01) © 2008 ACORD CORPORATION. All rights reserved.

The ACORD name and logo are regisiered marks of ACORD

SR ID: 25119669 BATCH: 3248387 CERT: W31489715

903. 2



FORM OF BOND
Bond No.: LPM9434920

Know All Men by These Presents, That We,

Whitsons Food Service (Bronx), LLC

of 1800 Motor Parkway, Islandis, NY 11749. o
as principal, and Ficelity and Deposit Company of Maryland.

1299 Zurich Way, Schaumburg, IL 60196-1056
as Surety, legally authorized to do business in the State of Delaware, are held and firmly bound
unto the City of Wilmington, a municipal corporation of the State of Delaware, (hereinafier
sametimes referred to as the Obligee), in the amount of One Million Four Hundred Sixty Nine
Thonsand Three Hundred Forty Dollars and 00/100 (51,469,340.00) to be paid to the
said obligee, the City of Wilmington, for which payment, well and truly to be made, we do bind
ourselves, our and each and every of our heirs, executors administrators, successors and assigns,
jointly and severally, for and in the whole, firmly by these presents.

Sealed with our seals.

Dated the _20th day of _December , 2023,

Now, the condition of this obligation is such, that if the above bounded Principal who has been
awarded by the Department of Finance, Division of Procurement and Records, a certain contract
designated by the parties thereto as 24019PR “Combined Food Service Programs”

dated__ 20th day of _December 2023, 'shall well and truly keep, do and
perform, each and every, all and singular the matters and things in said contract set forth and
specified to be by the said Principal kept, done and performed at the time and in the manner in
said contract specified, including the payment in full to all and every person furnishing material
or performing labor or service or any of them in and about the construction of said contract and
the performance of said contract, all and every sum or sums of money due him, them or any of
them, for all such labor, services and/or materials, and shall make good and reimburse the above
named The City of Wilmington, & municipal corporation, sufficient funds to pay the cost of
completing the contract which the obligee may sustain by reason of any feilure or default on the
part of said Principal, then this obligation shall be void; otherwise, to be and remain in full force
and effect.

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

expressly waived.

Signed, sealed and delivered ‘Whitsons Food Service (Bronx), LLC

- M

TS AN Pt

Name Typed or Printed

Address: 1299 Zurich Wav, Scha L 60196-1056

Telephone: 914-317-2789

Page 2 0f 2



ACKNOWLEDGEMENT FOR CONTRACTOR

ACKNOWLEDGEMENT FOR CONTRACTOR, IF LIMITED LIABILITY COMPANY

stateor  NEW YORK,
COUNTY oF SUFFOLK 3

ontHE_ 20" pavor December 20272 BEFOREME
PERSONALLY APPEARED ___ lhoth  Bunaster
TO ME KNOWN AND KNOWN TO ME TO BE THE__CE()

OF Whitsons Food Service
(Bronx) LLC A LIMITED LIABILITY COMPANY, DESCRIBED IN AND WHO
EXECUTED THE FOREGOING INSTRUMENT AND ACKNOWLEDGED TO ME THAT
(SJHE EXECUTED THE FOREGOING INSTRUMENT AND ACKNOWLEDGED TO ME
THAT (S)HE EXECUTED THE SAME AS AND FOR THE ACT AND DEED OF SAID
LIMITED LIABILITY COMPANY.

Notary Public

GREGORY A. ROBBINS
Notary Public, State of New York
No, 02R0B011362
Qualified In Nassau County
Commission Explres Aug. 10, 2026

p Sp e,
% .';‘.\,
G

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

KNOW ALL MEN BY THESE PRESENTS: That the ZURICH AMERICAN INSURANCE COMPANY, a corporation of the Statz of
New York, the COLONIAL AMERICAN CASUALTY AND SURETY COMPANY, a corporation of the State of Illinois, and the
FIDELITY AND DEPOSIT COMPANY OF MARYLAND & corporation of the State of Illinois (herein collectively calied the
“Companies”), by Robert D. Murrsy, Vice President, in pursuence of 2uthority granted by Article V, Section 8, of the By-Laws of said
Companies, which are set forth on the reverse side hereof and are hereby certified to be in full force and effect on the date hereof, do hereby
nominate, constitute, and appoint Robert T. PEARSON, Gerard S. MACHOLZ, Susan LUPSKI, Thomss BEAN, Coletre
R. CHISHOLM, George O. BREWSTER, Desiree CARDLIN, Danz GRANICE, Michelle WANNAMAKER, Nelly
RENCHIWICH, Katherine ACOSTA and Isn WILLIAMS, of Upioodxle, New York, its true and lawful agent and
Anomey-in-Fact, to make, execute, seal and deliver, for, and on its behalf as surety, and as its act and deed: aspy and sl
bonds gsad undertzkings, and the execution of such bonds orundenakings in pursuance of these presents, shallbe
as binding upon said Companies, as fully and amply, to all intents and purposes, as if they had been duly
executed  and acknowledged by the regularly  efected officerss of the ZURICH AMERICAN INSURANCE
COMPANY at its office in New York, New York, the regularly elected officers of the COLONIAL AMERICAN
CASUALTY AND SURETY COMPANY at its office in Owings Mills, Maryland, and the regularly clected officers of
the FIDELITY AND DEPOSIT COMPANY OF MARYLAND at its office in Owings Mills, Maryland,, in their own proper
persons,

The said Vice President does hereby cestify that the extract set fosth on the reverse side hercof is e true copy of Asticle V, Section 8,
of the By-Laws of said Companies, and is now in force.

TN WITNESS WHEREOQF, the said Vice-President has hereunto subscribed his/her names and affixed the Corporate Seals of the said
ZURICH AMERICAN INSURANCE COMPANY, COLONIAL AMERICAN CASUALTY AND SURETY COMPANY, and
FIDELITY AND DEPOSIT COMPANY OF MARYLAND, this 23rd day of August, A.D. 2022,

ATTEST:

ZURICH AMERICAN INSURANCE COMPANY

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

e,

By: Robert D. Murray 1 \
Vice President

EDawn g Yo —
By: Dawn E. Brown
Secretary

-

S

State of Maryland
County of Baltimore

On ts 23rd day of August, A.D. 2022, before the subscriber, a Notary Public of the Swate of Maryland, duly comrussioned and qualified,
Robert D, Murray, Vice Presideat aad Dawa E. Brows, Secretery of the Companies, 1o me personally known to be the individuals and officers
described in and who executed the preceding instrument, and acknowledged the execution of same, and being by me duly swom, deposeth and saith, that
he/she s the said officer of the Company aforesaid, and that the scals affixed to the preceding instrument are the Corporate Seais of said Companies, and that
the said Corporate Seals and the signature &3 such officer were duly affixed and subscribed to the said instrument by the authority and direction of the said
Corpozations,

IN TESTIMONY WHEREQF, [ have hereunto set my hand and affixed my Official Seal the day and year first ebove writien,

MQ.M

Constance A Dunn, Notary Public
My Commission Expires: July 9, 2023

Autbenticity of this bond can be confirmed at bondvalidator.zurichbna.com or 410-559-8790



EXTRACT FROM BY-LAWS OF THE COMPANIES

“Article V, Section 8, Attornevs-in-Fact. The Chief Executive Officer, the President, or any Executive Vice President or Vice President
may, by written instrument under the attested corporate seal, appoint attomneys-in-fact with authority to execute bonds, policies,
recognizances, stipulations, undertakings, or other like instruments on behalf of the Company, and may authorize any officer or any such
atiomey-in-fact to affix the corporate seal thereto; and may with or without cause modify of revoke any such appointment or guthority at any
time.”

CERTIFICATE

I, the undersigned, Vice President of the ZURICH AMERICAN INSURANCE COMPANY, the COLONIAL AMERICAN
CASUALTY AND SURETY COMPANY, and the FIDELITY AND DEPOSIT COMPANY OF MARYLAND, do hereby certify that the
foregoing Power of Attomey is still in full force and effect on the date of this cenificate; and [ do further centify that Article V, Section 8, of
the By-Laws of the Companies is still in force.

This Power of Attomey and Certificate may be signed by fecsimile under and by authority of the following resolution of the Board of
Directors of the ZURICH AMERICAN INSURANCE COMPANY at a meeting duly called and held on the 15th day of December 1998,

RESOLVED: "That the signeture of the President or & Vice President and the attesting signature of 2 Secretary or an Assistant Secretary
and the Seal of the Company may be affixed by facsimile on any Power of Attomey...Any such Power or any certificete thereof bearing such
facsimile signature and seal shei! be valid and binding on the Company.”

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

RESOLVED: "That the facsimile or mechanically reproduced seal of the company and facsimile or mechanically reproduced si
of any Vice-President, Secretary, or Assistant Secretary of the Company, whether made heretofore or hereafter, wherever appearing upon a
centified copy of any power of attomney issued by the Company, shall be valid and binding upon the Company with the same force and effect

as though manually affixed.

IN TESTIMONY WHEREOF, | have hereunto subscribed my name and affixed the corporate seals of the said Companies,

this 20th _ day of __ December 3 02025}
ERN DN D
e e

- S

nia g’

By: Mary Jean Pethick
Vice President

TO REPORT A CLAIM WITH REGARD TO A SURETY BOND, PLEASE SUBMIT A COMPLETE DESCRIPTION
OF THE CLAIM INCLUDING THE PRINCIPAL ON THE BOND, THE BOND NUMBER, AND YOUR CONTACT
INFORMATION TO:

Zurich Surety Claims

1299 Zurich Way
Schaumburg, L 60196-1056
Ph: 800-626-4577

If your jurisdiction allows for electronic reporting of surety claims, please submit to:

repontsfelaims@zurichna.com

Authenticity of this boud can be confirmed at bondvatidator.zurichna.com or 410-559-8790

ACKNOWLEDGEMENT OF SURETY COMPANY

STATE OF NEW YORK
COUNTY OF Nassau
On this DEC 202023 before me personally came Susan Lupski to me known, who,

being by me duly swarn, did depose and say; that he/she resides in Nassau County, State of New York

that he/she is the Attorney-In-Fact of the Fidelity and Deposit Company of Maryland the corporation
described in which executed the above instrument; that he/she knows the seal of said corporation; that
the seal affixed to said instrument is such corporate seal; that is was so affixed by the Board of Directors
of said corperation; and that he/she signed his/her name thereto by like order; and the affiant did
further depose and say that the Superintendent of Insurance of the State of New Yark, has, pursuant to
Section 1111 of the Insurance Law of the State of New York, issued to Fidelity and Deposit Company of
Maryland (Surety) his/her certificate of qualification evidencing the qualification of said Company and its
sufficiency under any law of the State of New York as surety and guarantor, and the propriety of

accepting and approving it as such; and that such Certificate has not been revoked.

Notary Public

{AURAJEAN MURTAGH
Notary Pubiic, Stale of New Yot
Registralion No, 01MU319758

ualifled In Nassau County
Commission Expires 12/23/2027




THE FIDELITY AND DEPOSIT COMPANY
OF MARYLAND
1299 Zurich Way Schaumburg, IL 60196

Statement of Financial Condition
As Of December 31,2022

ASSETS

Bonds $ 219,365,765
Stocks 17,619,752
Cash and Short-Tenn I 2,767,685
Reinsurence Recoverable 12,309,422
Federal Income Tax R bl 0
Other Accounts Receivabl 32,200,768

TOTAL ADMITTED ASSETS, § 284,263,392

LIABILITIES, SURPLUS AND OTHER FUNDS

Reserve for Taxes and Expenses S} 545,031

Ceded Rei Premni Payable 42,850,834

R and Items Unall i ]

Payable to parents, subs and affiliates 0

Securities Lending Collateral Liability Q9
TOTAL LIABILITIES $ 43,395,865

Capital Stock, Paid Up $ 5,000,000

Surplu: 240,867,527

Surplus as regards Policyhold 240,867,527
TOTAL $ 284,263,392

Securities carried at $78,455,274 in the above statement are deposited with various states as required by law.

Sccuritics carried on the basis prescribed by the National Association of Insurance Commissioners. On the basis of
market quotations for all bands and stocks owned, the Company's total admitted assets at December 31, 2022 would

be $266,908,407 and surplus as regards policyholders $223,512,542.

I, LAURA J. LAZARCZYK, Corporate Secretary of the FIDELITY AND DepoSIT COMPANY OF MARYLAND, do
hereby certify that the foregoing statement is a correct exhibit of the assets and Habilities of the said Company on the

31st day of December, 2022.
o=t

Corporate Secrelary

State of llinois
City of Schaumburg } 88:

Subscribed and swora to, before me, & Notary Public of the Stlc of lilinais, in the City af Schaumbucg, this 15* day of March, 2023,

RYAN HORGAN Notary Public
Official Seat
Notary Publlc - State of illinots
Hy Commission Explires Dec 10, 2024

2Ry

THIS AGREEMENT (this “Contract” or “Contract No. 24019PR™) is made the
&QU“ day of bc Cewalan in the year Two Thousand Twenty-Three between
the City of Wilmington, a municipal corporation of the State of Delaware, acting through the
agency of the Department of Finance, Division of Procurement and Records, party of the first

part (the “Owner” or “City of Wilmington™), and Whitsons Food Service (Bronx), LLC, party

of the second part (the “Contractor”).

WITNESSETH, that the Contractor, in consideration of agreements herein made by
the Owner, agrees with the Owner, with the intent to be legally bound, as follows:

Article 1. The Contractor shall and will fumish and deliver per specifications, on
Contract 24019PR “Combined Food Service Programs” for the Department of Parks and
Recreation in accordance with the Advertisement for Bids by the Department of Finance,
Division of Procurement and Records dated 9/14/23 & 9/21/23 and the specifications identified
as Contract No. 24019PR and by the signatures of the parties hereto, are, together with the
said Advertisement for Bids, Instructions to Bidders, Forms of Proposal, and/or other
documents pertinent thereto, hereby acknowledge and incorporated into these presents and are
to be taken as a part of this Contract.

Article 2. It is understood and agreed by and between the parties hereto that this
Contract is in the amount of One Million Four Hundred Sixty-Nine Thousand Three
Hundred Forty Dollars and 00/100 (51,469,340.00) as per Proposal dated 10/5/23 to the
Department of Finance, Division of Procurement and Records.

Article 3. In the performance of this Contract, the parties agree that they shall not
discriminate or harass, or permit discrimination or harassment, against any person because of
age sex, marital status, race, religion, color, national origin, or sexual orientation.

Article 4. This Contract shall bind the heirs, executors, administrators, successors
and assigns to the respective parties hereto.

Article 5. The Contract term shall commence on February 1, 2024 and continue
every Monday through Friday until September 30, 2024 (the “Initial Term™). The Contract
may be renewed for up to two (2) additional one-year periods (each, 2 “Renewal Term’™),
pending Owner and Contractor agreement and approval by the Delaware Department of

Education Nutrition Programs (“DDOE”) and Wilmington City Council.
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Article 6. The meal prices per meal for the Initial Term shall be as follows:

CACFP SFSP
Breakfast $2.30 |
Lunch $4.20 1
Supper $3.50 $4.20
Snack $1.05

Article 7. For each Renewal Term, 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 |2 months ending July, with prior approval from the
City of Wilmington and DDOE.

[signature page follows}]
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IN WITNESS WHEREOF, the party of the first part has, by recommendation of the
Director of the Department of Parks and Recreation, caused the hand of Michael S. Purzycki,
Mayor, and the corporate seal of the City of Wilmington, attested by the City Clerk or Deputy
City Clerk, to be hereunto affixed, and the party of the second part has caused the hand of its
President (or his/her authorized representative) and its corporate seal, atiested by the Secretary
or assistant Secretary, to be hereunto affixed.

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

Castle, State of Delaware.

Signed, Sealed and delivered GITY O{" WILMIN N\\
in the presence of:

By: /

w S. Purzyckj, Mdyor

ATTEST:

Witness

City Clerk (Deputy)

WHITSONS FOOD SERVICE
(BRONXj}, LLC

) S

Witness 4 y o
(Seal)
Notan ELANIE MARTINE 2
ryNubhc, Staie of New York
Cuah2 O1MABOG 38
Terno g3 'ed in Sutfeik Count
PIres Seplember 24 2y0 a5 T T
7 % =
~Secretary '
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