SPECIFICATIONS/PROPOSAL

FOR FOOD SERVICE MANAGEMENT

Allendale School District
100 Brookside Avenue
Allendale, New Jersey 07401

2023-24

NON-FUNDED
CHILD NUTRITION PROGRAMS




REQUEST FOR PROPOSALS

Operation and Management of the School Food Service Program,

The Allendale School District is requesting proposals for the operation and management of the school food service program.
Proposals are due in the Business Office no later than Thursday June 1, 2023 at 11:00 am . Proposals may be found on the

District’s website at: https://www.allendalek8.com/Page/43

Please address any questions concerning this request to:

By: Allendale School District
¢/o Maria Engeleit
School Business Administrator/Board Secretary
100 Brookside Avenue
Allendale, New Jersey, 07401

Telephone: (201) 327-2020 ext. 1303
Email: mengeleit@allendalek8.com



2023-24 School Year
INSTRUCTIONS FOR ¥OOD SERVICE MANAGEMENT PROPOSAL

The organization or individual responding to this request will be Food Service Management Company referred to as
the (FSMC). The contract will be between the FSMC and the Allendale School District referred to as the (SFA).

PURPOSE OF REQUEST FOR PROPOSAL (RFP)

The purpose of this request is to provide for the operation of the SFA’s food service programs. The FSMC will assume
responsibility for the efficient management of the food program including purchasing, receiving, storing, setting up
cafeteria lines, counter service, cleanup, sanitation, training, hiring and supervising personnel, and presenting food in a
way to create optimum student participation. The program will not include the use of federally donated USDA Foods.
The SFA reserves the right to expand breakfast, lunch, and snack sites as necessary.

ADMINISTRATIVE GUIDANCE

The information provided herein is intended to assist FSMC in the preparation of proposals necessary to properly respond
to this Request for Proposals (RFP). The RFP is designed to provide interested FSMC’s with sufficient basic information
to submit proposals meeting minimum requirements, but is not intended to limit a proposal’s content or exclude any
relevant or essential data,

RESPONSE DATE

A copy of your proposal must be received in the Business Office to the attention of the SFA official on the day, and time
indicated on the first page titled “Request for Proposals”. Any proposal en-route, either in the mail or other locations in
any of the SFA’s offices will not be considered timely and will be returned unopened. Proposals received after the
deadline will be late and ineligible for consideration.

Responses tendered by mail should be addressed to the School Business Administrator with the exterior of the envelope
being plainly marked, “Food Services Management Proposal”. Allow enough time for delivery before the due date.

Interested parties or their authorized representatives are expected to fully inform themselves as to the conditions,
requirements and specifications before submitting a proposal. Failure to do so will be at your own risk and he/she cannot
secure relief on the plea of error. The SFA is not liable for any cost incurred by any respondent prior to signing of a
contract by all parties. Either party without the written consent of the other cannot assign the contract.

TERM OF CONTRACT
The contract will be for a period of one year with the option for four additional one-year renewals.

TOUR OF FACILITY
A tour of the facilities is highly recommended to submit a proposal. A four will be conducted on: Tuesday, May 16,
2023 at 9:30 am. Please call the Business Administrator to confirm your attendance.

CONSIDERATION OF PROPOSALS

The SFA may award a contract based upon the initial proposals received without discussion of such proposals,
Accordingly, each initial proposal should be submitted with the most favorable price and service standpoint. The SFA
reserves the right to reject any and all proposals received. In addition, the SFA reserves the right to waive any
irregularities in proposals and to make all decisions in the best interest of the SFA.




BASIC FSMC REQUIREMENTS

The intent of this request for proposal is to provide food management services for the School Food Services Department at
the SFA and to cooperatively plan and implement an efficient food services program. The following conditions must be
met at a minimum and addressed in proposals.

The firm must be of sufficient size and expertise to furnish the resources needed to aid the SFA in managing the food
services operations. The qualification data shall be submitted by each contractor along with the sealed proposal.

s Company must be registered with the New Jersey State Department of Agriculture, School Nutrition Programs for the
2023-24 school year.

s The demonstrated ability of the FSMC to successfully manage schoof food service programs. A complete list of all
clients, including the student populations, grade levels and years of service by the FSMC must be presented in the
FSMC’s response.

e The FSMC must have extensive involvement and experience in the school food services field in the areas of:
*nutrition * menu planning * quality control * employee supervision * staff management training * employee
motivation * marketing * public relations.

e The FSMC must provide resident hourly and management personnel to manage and operate the food service program
and to implement the cooperatively agreed upon objectives with the support of the FSMC staff.

e Staffing, salaries, and fringe benefits are to be recommended by the FSMC and approved by the SFA. The personnel
employed by the FSMC are the sole responsibility of the FSMC, not employees of the SFA. Personnel issues would

be managed by the FSMC with the FSMC assuming complete liability for all employment practices unless otherwise
indicated in writing by the SFA.

e All proposals shall be valid and may not be withdrawn for sixty (60) days after submission.

Selection Criteria

It is the intent of the SFA to accept the proposal that will best promote the public interest and is most advantageous to the
SFA. All responsive proposals will be evaluated by a team of individuals whose total scores will be averaged.

While price alone is not the sole basis for award, price remains a primary consideration when awarding a contract under

the competitive proposal method. The primary factor in the award shall be the price offered to the SFA, i.e. fees charged by
the FSMC and the gnarantee.

Proposals will be evaluated by the following weiglted criteria. They are weighted based upon the importance to the SFA.

The SFA may seek to conduct negotiations, interviews, or site visits, with those companies submitting proposals receiving a pre-
determined cut-off score, All will be conducted in a fair and equitable manner,

Using the evaluation and scoring criteria, the contract will be awarded to the most responsible FSMC whose proposal is most
advantageous to the SFA, price and other factors considered, with price being the primary factor.

[1710nly FSMC that address all criterion listed below will be considered responsive

3 Each of the evaluation criterion should be addressed in detail in the FSMC proposal



Evaluation Criterion

Weighting Factor
1-100%

1. Price (this criterion must be the primary factor in the award
decision)

20%

2. Evidence of corporate capability and experience as measured by
performance record, years in the industry, relevant experience,
number of SFAs served, client retention, and references, the FSMC
organizational chart/plan for managing, supervising and staffing
the program; a FSMC organizational chart for non-school based
positions; a transition plan; evidence of ability to meet financial
targets.

15%

3. Evidence of FSMC procedures for inventory control and
purchasing, management, tracking sales, internal cash handling
controls and audit procedures, sample monthly invoices which
clearly exclude all unallowable costs and which clearly identify
each discount, rebate, credit and supplemental reports.

20%

4, Evidence of  training programs for both
management/professional and hourly school food service
employees; the FSMC personnel management philosophy;
strategies to reduce turnover; personnel evaluation plans and
proposed employee benefit package; food handling, housekeeping,
and sanitation.

15%

5. The FSMC discussed their philosophy and demonstrated their
experience, ability and involvement in the following areas:
Nutrition, promotion of nutrition and LWP, menu development,
use of NJ-grown/locally grown produce, fresh food scratch
cooking, quality control, employee supervision, promotion of
healthy foods and produce, successful communications and
strategies to inform and engage students, teachers, administration,
and parents, marketing, public relations, increasing student
participation while complying with the LWP.

15%

6 Supplied sample menus which meet the needs of the SFA.
Included the 21 day menu(s), portion sizes and includes propesed
price schedule for meals and a la carte items.

15%

TOTAL

100%




OBJECTIVES OF THE SFA OF EDUCATION

The successful FSMC shall conduct the food service program in a manner which best fulfills the following objectives:

1.

Provide reliable management continuity for the SFA’s School Nutrition Programs. Deliver the services at the lowest
possible cost without sacrificing quality.

Recommend management and operational strategies to contain the SFA’s operating costs. The goal of the SFA is to
operate the food service program at no cost to the SFA.

To provide an appealing and nutritionally sound a la carte program for students as economically as possible. An
important goal of the SFA is to maximize participation and control expenses.

To promote nutritional awareness whenever the food service can interface with the SFA’s teaching programs,
nutrition groups, or SFA Advisory Committees.

Maximize student interest and participation by seeking customer input, implementing menu variations and
merchandising techniques and by good communications with all interested groups.

Provide experienced staff support to focus on operational concerns.

Apply the best professional efforts to maintain the best possible morale of food service staff during a transition while
keeping the costs of service economical.

Keep the SFA apprised of legislation that may impact food services.

Make periodic recommendations regarding operational and/or equipment needs which the SFA may adopt, partially
adopt, or abandon.

10. Cooperate with all community groups to enhance the public’s perception of the SFA’s food service program.

11. Work with SFA to maintain the Wellness Policy, Food Service Bio-Security, and HACCP Plan.



SPECIFICATIONS

The SFA does not participate in the National School Nutrition Program. USDA donated foods are not available for

use in the food service.

Terms of the actual agreement with the successful FSMC will be developed through negotiation and shall be consistent

with the rights reserved by the SFA as described in these specifications.

1y

2)

SFA AND FSMC RESPONSIBILITIES

CONTRACT DURATION / RENEWALS

The contract is for a term not longer than one year in duration, beginning on July 1. 2023 and ending on June 30
2024, unless earlier terminated by either party as provided herein,

The contract may be renewed annually by mutual written agreement of the Allendale School District (the “SFA”) and
the Food Service Management Company (the “FSMC™), for up to four additional one-year periods, subject to the
following limitations:

A. Lach renewal shall be awarded by resolution of the SFA upon a finding that the services are being performed in an
effective and efficient manner;

B. The contract shall not be renewed or extended so that it runs for more than a total of five consecutive years;

C. Any price change included as part of a renewal shall be based upon the price of the original contract as cumulatively
adjusted pursuant to any previous adjustment or renewal, and shall not exceed the change in the Index Rate (as
defined in Public Schools Contract Law, N.J.S.A. 18A:18A-1 et seq.) for the 12 months preceding the most recent
guarterly calculation available at the time the contract is renewed; and

D. The terms and conditions of the contract shall remain substantially the same. [N.J.S.A. 18A:18A-42].

SFA RESPONSIBILITIES

1

2)

3)

4)
5)

8)

The SFA shall ensure that the food service operation is in conformance with the Agreement for School Nutrition
Programs and shall monitor the food service operation through periodic on-site visits.

The SFA shall retain control of the quality, extent and general nature of its food service, and the prices charged
to the children for meals.

The SFA shall maintain applicable health certification and assure that all State and local regulations are being met by
the FSMC preparing or serving meals at a SFA facility.
The SFA shall establish an advisory board composed of parents, teachers and students to assist in menu planning.

The SFA shall retain control of the nonprofit school food service account and overall financial responsibility for the
School Nutrition Programs.

The SFA may apply a geographic preference when procuring unprocessed locally grown or locally raised
agricultural products. When utilizing the geographic preference to procure such products, the SFA making the
purchase has the discretion to determine the local area to which the geographic preference option will be applied.



For the purpose of applying the optional geographic procurement preference in this paragraph, “unprocessed locally
grown or focally raised agricultural products” means only those agricultural products that retain their inherent character.
The effects of the following food handling and preservation techniques shall not be considered as changing an
agricultural product into a product of a different kind or character: Cooling; refrigerating; freezing; size adjustment
made by peeling, slicing, dicing, cutting, chopping, shucking, and grinding; forming ground products into patties
without any additives or fillers; drying/dehydration; washing; packaging (such as placing eggs in cartons), vacuum
packing and bagging (such as placing vegetables in bags or combining two or more types of vegetables or fiuits in a
single package); the addition of ascorbic acid or other preservatives to prevent oxidation of produce; butchering
livestock and poultry; cleaning fish; and the pasteurization of milk.

Free and Reduced Meal Policy

I.

The SFA shall be responsible for determining the policy for providing free and reduced price meals to eligible
students. The FSMC will implement and follow this policy.

The SFA will periodically review free and reduced price meal applications and provide the FSMC with current lists of
those students eligible for free and reduced price meals.

The FSMC shall, at the direction of the SFA, offer lunch meals at no cost or at a reduced price to eligible students.
These meals should meet the meal pattern requirement of the Child Nutrition Program. Students may select any three,
four, or all five of the meal components offered as a meal, including an “premium” meal components. These meals
shall be served in a manner to prevent the overt identification of the student’s pay status.

All meals served to the eligible students shall be tracked daily and reported monthly to the SFA. All FSMCs shall
include the methodology they propose for managing and reporting free and reduced price meals.

Charge Meal Policy

The SFA is responsible to provide a written Policy on how the FSMC should handle children who wish to receive a
meal, do not qualify for a fiee meal, and do not have the money to pay for the meal that day. [This information will
be provided in the General Information section.]

Wellness Policy

The SFA will provide a Wellness Policy.

FOOD SERVICE OPERATION

1)

2)

3)

In the operation of the SFA’s food service, the FSMC shall comply with the requirements applicable state and local
laws.

MENUS The FSMC will submit with the proposal a twenty-one (21) day cycle menu. The FSMC shall adhere to the
2 i-day cycle menu contained in the SFA’s Request for Proposal for the first 21 days of meal service. Changes thereafter
may be made with the approval of the SFA.

The meal and ala carte prices are provided in “General Information”-Pricing Proposals shall be based on the prices
provided. If the FSMC recommends increases in prices, indicate changes on the price recommendations included in
the Proposal.

No payment shall be made for meals that are spoiled or unwholesome at the time of delivery, do not meet detatled
specifications as developed by the SFA for each food component specified or do not otherwise meet the requirements
of the contract.



4)

5)

6)

7)

D.

The FSMC shall purchase, to the maximum extent possible, domestic commodities or products. “Domestic commodity
or product” means an agricuftural commodity that is produced in the United States, and a food preduct that is processed
in the United States substantially using agricultural commaodities that are produced in the United States.

The FSMC shall not directly or indirectly restrict the sale or marketing of fiuid milk (at any time or in any place on
school premises or at any school-sponsored event).

The FSMC shall comply with the competitive food policy established by the State Agency and set forth in N.JLA.C.
2:36-1.11, which restricts items that may be served, sold or given away as a free promotion anywhere on the school
campus at any time during the school day.

Advisory Board - FSMC shall coordinate convenient times that the Food Service Director and members of the SFA
appointed advisory board can meet to offer suggestions to improve the food service program.

Nutrition Education and Wellness Policy

1. The FSMC will comply with the Wellness Policy passed by the SFA and participate in the committee meetings as

requested by the SFA.

2. The FSMC shall promote the nutritional education aspects of the SI'A’s food service program

3. The FSMC will work in partnership with the SFA administrative team to educate the students, parents, teachers,
and community of nutritional efforts to work toward better health.

4, The FSMC will cooperate in the efforts of the SFA to coordinate these aspects with classroom instruction.

HEALTH CERTIFICATION AND FACILITIES

The FSMC shall have State or local health certification for any facility outside the school in which it proposes to prepare
meals and the FSMC shall maintain this health certification for the duration of the contract.

FACILITIES / SEA

1. The SFA shall provide garbage bags and remove all garbage and trash from the SFA’s property.

2. The SFA shall be responsible for painting and/or decorating within the kitchen and dining areas.

3. The SFA shall be responsibie for periodic cleaning, waxing, and buffing of dining room and kitchen floors.

4, The STA will maintain the walls, ceilings, windows, blinds, ducts and the hoods above the filter lines.

5. The SFA will provide daily cleaning of kitchen floors.

6. The SFA shall make available sanitary toilet facilities for the employees of the FSMC. The SFA will provide toilet

paper, hand soap, and paper towels for all hand sinks.

7. See “Appendix I” for an overview of all cost responsibilities.

FACILITIES / FSMC

1. The FSMC shall place garbage in designated trash receptacles and the SFA shall remove garbage/trash from the
dining room and kitchen areas.

2. The FSMC shali clean the kitchen area, including but not limited to the sinks, counters, tables, chairs, silverware and
utensils.

3. The FSMC shall comply with all local and state sanitation requirements in the preparation of food.

4, The FSMC shall maintain safety programs for employees as required.

5. The FSMC will provide sanitation standards covering housekeeping, preparation, storage, employees, and equipment.
The FSMC will also make adjustments to practices and operation of equipment as required.

6. The FSMC shall cooperate in any SFA recycling program that may be implemented. The SFA will be notified of any
additional costs to implement such a program.

7. The FSMC will establish, implement, and maintain a HACCP program to mneet the Division of Food Service and

Nutrition.



F. PROCUREMENT

FSMC IS DESIGNATED BY SFA AS AN AGENT TO THE SFA FOR FOOD SERVICE PURCHASING

I. The FSMC shall act as the purchasing agent for the SFA. The SFA is a tax exempt entity who designates the FSMC as
its sole and exclusive agent to purchase all items used by the food service program.

2. The SFA assumes ownership immediately of such goods when delivered in the schools.

3. The FSMC pays each vendor as part of the accounting service.

PURCHASE SPECIFICATIONS
The FSMC shali be responsible for purchasing standards and specifications to bring about the best quality and price for
the SFA’s food service program. The grade, purchase unif, style, weight, ingredients, formulation, etc., as agreed by the
SFA shall be complied with by the FSMC. The minimum procurement specifications are;

Dairy Products Grade A

Fish U.S. Govt. Inspected

Canned Fruit & Vegetables 1.5, Grade A Choice

Frozen Fruits & Vegetables Highest Quality

Fresh Fruits and Vegetables U.S. No. | Grade Preferred - daily

Meat USDA Inspected

Poultry To include white meat/whole muscle
product and USDA Inspected

Deli Meat Boars Head Deli or equivalent

1. The FSMC shall purchase all food and non-food commodities at the lowest price possible, consistent with maintaining
quality standards.

2. The FSMC will provide the SFA with bakery, dairy and ice cream bids/quotes as requested.

3. The FSMC will charge the SFA the net price on vendor’s invoices, the amount due after vendor discounts that may
apply.

4. The FSMC shall honor existing contracts if advantageous to the SFA.

5. See additional food quality requirements in “General Information”.

PURCHASE OF FRESH MILK

1) For all purchases of fresh milk for the SFA, the FSMC shall purchase an amount of fresh milk from New Jersey
producers at least equal to the amount of fresh milk proposed to be furnished to the SFA, in accordance with N.J.S.A.
18A:18A-6 and N.J.A.C. 2:55-1.1 et seq.

2) Should the FSMC choose to purchase fresh milk for the SFA through a vendor, the FSMC shall require each vendor to
agree in writing to purchase an amount of fresh milk from New Jersey producers at least equal to the amount of fresh
milk proposed to be furnished to the SFA, in accordance with N.J.S.A. 18A:18A-6 and N.JLA.C. 2:55-1.1 et seq. The
FSMC shall provide copies of any such agreements to the SFA for filing with the New Jersey Department of Agriculture,
Division of Markets, PO Box 330, Trenton, NJ 08625-0330.

3) The FSMC shali be responsible for ensuring that all fresh milk purchases are made in conformance with N.J.S.A.
18A:18A-6 and N.JA.C. 2:55-1.1 et seq.

4} The SFA shall file a copy of this agreement along with a copy of any vendor agreements received from the FSMC in
accordance with N.J.S.A. 18A:18A-6 and N.JLA.C. 2:55-1.1 et seq.

ENVIRONMENTAL PROTECTION / ENERGY CONSERVATION

1) In the performance of the contract, the FSMC shall comply with all applicable standards, orders, or requirements issued
under section 306 of the Clean Air Act (42 U.S.C. 1857(h)), section 508 of the Clean Water Act (33 U.S5.C. 1368},
Executive Order 11738, and Environmental Protection Agency regulations (40CFR Part 15).

2) The FSMC shall recognize 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.
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G. EMPLOYFEES

The FSMC shall describe their personnel management philosophy, particularly regarding the resident managers and their
relationships to existing staff.

FSMC - FOOD SERVICE PERSONNEL

fown

All existing food service personnel shail have the right of first refusal for positions with the FSMC,

2. FSMC may recommend hours and number of positions at cach school location in order to meet national standards in
food service for meals served per labor hours planned for operations.

3. The SFA requires that a full time Food Service Director, or Food Service Director/Cook be on site

4. General Information Appendix Labor -will contain specific information regarding food service personnel that may
be required. It will list by school building the current hours, rates of pay of the current employees and an indication of
which employees cwrrently receive heaith benefits. If any employees are to continue to be employed by the STA the
cost to be budgeted for these persons will be included in the General Information as well.

5. The FSMC shall have the sole responsibility to compensate its employees, including applicable taxes, insurance’s, and
worker’s compensation and shall be solely responsible for any losses incurred by the SFA, resulting from dishonest,
fraudulent or negligent acts on the part of its employees or agents. All food service employees shall compiy with all
rules of the SFA, Local and County Health Departments and New Jersey Department of Health.

6. All personnel issues, concerns, or employment practices litigation associated with FSMC personnel are the sole
responsibility of the FSMC, not the SFA. Any costs or expenses associated with the FSMC personnel, or their
actions, would be paid by the FSMC. FSMC personnel are not agents or representatives of the SFA, and the FSMC
shall be responsible for errors, omissions, and payment claims made the FSMC personnel.

7. The FSMC shall maintain its own personnel policies and fringe benefits for its employees, subject to review by the
SFA.

8. The FSMC shall supply with this proposal a description of the proposed benefit package

9. The FSMC shall comply with the criminal background checks/fingerprints regulations required by law for all new
hires, Chapter 116, P.L. 1986.

10. The SFA may require in writing the removal of an employee of the FSMC who violates health requirement or
conducts himself/herself in a manner that is detrimental to the physical, mental or moral well-being of students. The
FSMC shall adhere to state regulations in screening prospective employees.

11. In the event of the removal or suspension of any such employee, the FSMC shall immediately restructure its staff
without disruption in service.

12. All food service personnel assigned to each school shall be instructed on the use of all emergency valve, switches, and
fire and safety devices in the kitchen and cafeteria areas.

13, The use of student workers or students enrolled in the SFA is prohibited without prior SFA approval.

1. EQUAL EMPLOYMENT / AFFIRMATIVE ACTION

During the performance of the contract, the FSMC agrees as follows [N.LLS A, 18A:18A-4.4d; N.J.A.C. 17:27-3.5; 3.7]:

1) It will not discriminate against any employee or applicant for employment because of age, race, creed, color, national
origin, ancestry, marital status, affectional or sexual orientation, gender identity or expression, disability, nationality or
sex. Except with respect to affectional or sexual orientation and gender identity or expression, the FSMC will ensure
that equal employment opportunity is afforded to such applicants in recruitment and employment, and that all employees
are treated during employment, without regard to their age, race, creed, color, national origin, ancestry, marvital status,
affectional or sexual orientation, gender identity or expression, disability, nationality or sex. Such equal employment
opportunity 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 FSMC agrees to post in conspicnous places, available to employees and
applicants for employment, notices to be provided by the SFA Compliance Officer setting forth provisions of this
nondiscrimination clause.
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2) It will in all solicitations or advertisements for employees placed by or on behalf of the FSMC, state that ail qualified
applicants will receive consideration for employment without regard to age, race, creed, color, national origin, ancestry,
marital status, affectional or sexual orientation, gender identity or expression, disability, nationality or sex.

3} Itwill send to each labor union with which it has a collective bargaining agreement, a notice to be provided by the SFA
contracting officer, advising the labor union of the FSMC’s commitments under this chapter and shall post copies of
the notice in conspicuous places available to employees and applicants for employment.

4) It will comply with any regulations promulgated by the State Treasurer pursuant to N.J.S.A. 10:5-31 et seq., as amended
and supplemented from time to time, and the Americans with Disabilities Act. This Act (28 CFR Part 35, Title II,
Subtitle A) prohibits discrimination on the basis of disability in all services, programs, and activities provided to the
public and State and focal governments, except public transportation services.

5) Ttwill make good faith efforts to meet targeted county employment goals established in accordance with N.J.A.C. 17:27-
52 and 7 CFR 3016.36 or 7 CFR 3019.44, as applicable.

6) It will inform in writing its appropriate recruitment agencies including, but not limited to, employment agencies,
placement bureaus, colleges, universities, and labor unions, that it does not discriminate on the basis of age, race, creed,
color, national origin, ancestry, marital status, affectional or sexual orientation, gender identity or expression, disability,
nationality or sex, and that it will discontinue the use of any recruitment agency which engages in direct or indirect
discriminatory practices.

7) It will revise any of ifs testing procedures, if necessary, to assure that all personnel testing conforms with the principles
of job-related testing, as established by the statutes and court decisions of the State of New Jersey and as established by
applicable federal law and applicable federal court decisions.

8) In conforming with the targeted employment goals, it will review all procedures relating to transfer, upgrading,
downgrading and layoff to ensure that all such actions are taken without regard to age, race, creed, color, national origin,
ancestry, marital status, affectional or sexual orientation, gender identity or expression, disability, nationality or sex,
consistent with the statutes and courl decisions of the State of New Jersey and applicable federal law and applicable
federal court decisions.

9} Prior to executing the contract, the FSMC submitted to the SFA

a Letter of Federal Affirmative Action Plan Approval
o a Certificate of Employee Information Report
¢ an Employee Information Report Form AA302

10) It will furnish such reports or other documents to the New Jersey Department of Treasury, Division of Purchase &
Property, Contract Compliance Audit Unit, EEO Monitoring Program, as may be requested by the office from time to
time in order to carry out the purposes of the regulations, and the SFA shall furnish such information as may be requested
by the Division of Purchase & Property, Contract Compliance Audit Unit, EEO Monitoring Program for conducting a
compliance investigation pursuant to subchapter 10 of the Administrative Code at N.J.A.C. 17:27.

11) It will comply with all applicable federal Equal Employment Opportunity standards and orders under 41 CFR part 60,
Office of Federal Contract Compliance Programs, Equal Employment Opportunity, Department of Labor and Executive
Order 11246, as amended by Executive Ovder 11375, Amending Executive Order 11246 Relating to Equal Employment
Opporttunity.

J. CIVIL RIGHTS ASSURANCE

The FSMC hereby agrees that it will comply with Title VI of the Civil Rights Act of 1964 (42 U.8.C. § 2000d et seq.), Title
IX of the Education Amendments of 1972 (20 U.S.C. §1681 et seq.), Section 504 of the Rehabilitation Act of 1973 (29
U.S.C. §794), the Age Discrimination Act of 1975 (42 U.5.C. §6101 et seq.); all provisions required by the implementing
regulations of the Department of Agriculture; Department of Justice Enforcement Guidelines, 28 CFR Part SO.3 and 42;
and FNS directives and guidelines, to the effect that, no person shail, on the grounds of race, color, national origin, sex, age,
or disability, be excluded from participation in, be denied benefits of, or otherwise be subject to discrimination under any
program or activity for which the FSMC receives Federal financial assistance from FNS; and hereby gives assurance that it
will immediately take measures necessary to effectuate this agreement.

By accepting this assurance, the FSMC agrees to compile data, maintain records, and submit reports as required, to permit
effective enforcement of nondiscrimination laws and permit authorized USDA personnel during hours of program operation
to review such records, books, and accounts as needed to ascertain compliance with the nondiscrimination laws. 1f 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 FSMC, its successors, transferees, and assignees as long as it receives
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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 FSMC.

K.

WORK HOURS/WORKPLACK

1) The FSMC shall comply with Sections 103 and 107 of the Contract Work Hours and Safety Standards Act (40 U.5.C.327-

2)

330) as supplemented by U.S. Department of Labor regulations (29 CFR Part 5)

Drug-free Workplace Statement. The FSMC agrees to provide a drug-free workplace for their employees and comply
with the provisions and regulations of the Drug Free Workplace Act of 1988 (41 U.S.C. 701 et seq., as amended) and
applicable state laws and regulations.

INVENTORY AND STORAGLE

[

Ownership of beginning and ending inventories of food and supplies shall remain with the SFA,

The FSMC will request, receive and inspect foods delivered by vendors and forward a list of bills in accordance with
regulations.

The FSMC and the SFA shall inventory the equipment and foods owned by the SFA at the beginning of the contract
year, including but not limited to flatware, trays, chinaware, glassware, kitchen utensils, cleaning, supplies, and food.
At the termination of the contract, both the FSMC and the SFA shall inventory the equipment and foods to reconcile
the differences in quantities and values pursuant to this RFP.

. REBATES, DISCOUNTS AND CREDITS

)

2)

3)

4)

N,

The FSMC shall charge the SFA only for costs that are actual and allowable, net of all discounts, rebates and other
applicable credits accruing to or received by the FSMC, to the extent those credits are allocable to the allowable portion
of the costs billed to the SFA.

A. The FSMC will exclude all unallowable costs from its billing documents and ceitify that only allowable costs are
submitted for payment and that records have been established that maintain visibility of unallowable costs, including
divectly associated costs, in a manner suitable for contract cost determination and verification.

The FSMC shall identify the amount of each discount, rebate and other applicable credit on bills and invoices presented

to the SFA for payment and individually identify the amount as a discount, rebate, or in the case of other applicable

credits, the nature of the credit.

The FSMC shall identify the method by which it will report discounts, rebates and other applicable credits allocable to
the contract, that are not reported prior to the conclusion of the contract.

No expenditure shall be made from the nonprofit school food service account that permits or results in the FSMC’s
receiving payments in excess of its actual, net allowable costs.

FQUIPMENT, REPAIRS, AND USE OF FACILITIES,

EQUIPMENT - SFA

L.

The SFA shall be responsible for any losses that may arise due to equipment malfunction or loss of electrical power
not within the control of the FSMC.

The SFA will provide a physical inventory of supplies and equipment available for use by the FSMC.

The SFA shalf not be responsible for loss or damage to equipment owned by the FSMC and located on the SFA
premises.

The STA shall furnish and install any equipment or make any structural changes needed to comply with Federal, State
and local laws. It is the goal of the SFA to recover associated costs from the cafeteria operation to every extent
feasible.

The value of new and replaced equipment shall be acquisitioned and shall be amortized by the SFA.
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6. All food preparation and serving equipment owned by STFA shall remain on the premises of the STA. The SFA will
provide exterminating services.

EQUIPMENT - FSMC

1. The FSMC shali replace expendable equipment upon mutual agreement between SFA and the FSMC.

2. The FSMC shall notify the SFA of any equipment belonging to the FSMC on SFA premises within (10} days of its
placement on the SFA premises.

3. The FSMC will recommend to the SFA the purchase of new or replacement equipment as needed on a priority basis.

4, The FSMC will account for all equipment and protect it from piiferage or destruction.

5. The FSMC shall operate and care for all equipment and food service areas (floors, walls, window, lights, bathrooms
excepted) in a clean, safe and healthy condition in accordance with standards acceptable to the SFA and comply with
all applicable laws, ordinance, regulations and rules of IFederal, State and local authorities.

REPAIRS - SFA

1. The SFA shall be responsible for repairs to all permanent fixtures such as faucets, lights, sewers, air conditioning, heating and atl
other electrical work.

2. The SFA is also responsible for repairs of the food equipment.
REPAIRS - FSMC

I. Maintaining the facilities in a good state of repair.

2. The FSMC will be responsible for advising SFA of any needed repairs or replacements of any equipment not operating
properly,

TELEPHONE SERVICE/NO PERSONAEL CALLS

1. The SFA shall provide local and long distance telephone service for business calls and & line for the computer access to the
internet.

2. The FSMC shall use telephones strictly for cafeteria business exclusively. No employee of the SFA or FSMC shall use
the SFA’s telephone for personal calls.

USE OF FACILITIES - SEA

1. The SFA shall furnish at its expense, space, light, heat, power, hot and cold water and other utilities as are necessary
for the operation of the food services.

2. The SFA shall make available without cost to the FSMC, areas of the premises agreeable to both parties in which the

FSMC shall render its services; such area or areas reasonable necessary for providing efficient food service.

The SFA may request of the FSMC, additional food services such as special functions/catering.

4, 1f the SFA approves the use of the facilities for extracurricular activities before or after the SFA’s regularly scheduled
meal periods, the SFA shall return facilities and equipment to the FSMC in the same condition as received, normal
wear and tear accepted. An employee of the FSMC may be present during such extracurricular activities if requested
by the SFA.

5. The SFA shall have unlimited access to all areas used by the FSMC for inspections and audits.

(¥

RENTAL OF FACILITIES FOR COMMUNITY USE

The SFA retains the right to rent or donate food service facilities during non-school hours or weekends, provided that such
activity does not interfere with the normal food service operation. When such functions take place, the SFA may require
that a member (s) of the food service staff designated by the resident manager be on duty to assure the safe use of SFA-
owned equipment and/or to provide access to the facilities.

VALUE ADDED INCENTIVES

The SFA instruets the FSMC not to include in the RFP any equipment purchases, or incentives such as s scholarships or
“free” equipment to entice the SFA to select its proposal.
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O)RECORDS, REPORTING SYSTEMS, AND FINANCIAL ACCOUNTING

RECORDS

1) The FSMC shall retain all records required or necessary under the contract for a period of three years from the date
of final payment hereunder; except that if any audit findings have not been resolved, the records shall be retained
beyond the three-year period as long as required for the resolution of the issues raised by the audit.[

2) The FSMC shall maintain all documentation related to products, transactions or services under the contract for
a period of five years from the date of final payment. Such records shall be made available to the New Jersey Office
of the State Comptroller upon request. [N.J.A.C. 17:44-2.2(b)].

The SFA shall retain control of the nonprofit school food service account.

The FSMC shall assume accountabilifty and respousibility for:
» Bookkeeping and recording functions.
¢ Monthly Profit and Loss Statement,

¢ Annual budgeting.
¢ Cost and inventory controls.
e Organization and preparation of records for annual audit by SFA.

Preparation & Due Dates for Reimbursement and Reports

The FSMC will provide computer software to complete the record keeping required. Describe software and its use in this
RFP. Include samples of printouts. The use of this software is limited to the term of the contract with the SFA. Use
beyond this term would constitute a violation of this agreement. Annual software maintenance is an allowable expense of
the food service budget.

Point—of-Sale Computer Equipment and software is purchased and owned by the SFA.

DEPOSITING OF FUNDS

All revenue received as a result of payments by children and adults, and ail other income from sources including but not
limited to donations, rebates, banquets, grants and loans must be under the control of the SFA and shall be deposited in
the SFA’s food service account.

EXPENDITURES

1. All claims submitted by the FSMC must include a detailed description of the goods, supplies, services or other items
being submitted for reimbursement.

2. FSMC shall request, receive, and verify for payment food and supplies used in conjunction with the food service program.

3. The FSMC shall bill the SFA weekly for the actual expenses of operation incurred. The SFA holds all cash and
income. Weekly billing is necessary in order for the FSMC to have cash flow to cover payroll and pay vendors in a
manner that will offer the SFA the best pricing on products. The FSMC must provide the SFA with itemized claims
for goods and services.

4, The state’s statutes for administering school funds prohibits the payment of ESTIMATED payroll, service fees,
vendor’s invoices and/or other expenses submitted by the FSMC. Payments cannot be made prior to the submission
of the actual documentation for the claim against school funds.

5. The FSMC may present a summary of vendor’s invoices for accounts payable, but actual invoices must be on site for
immediate access by any SFA employee, or representative, designated by the SFA.

PAYMENT TO FSMC by the SFA

The SFA shall make payment within seven (7) days after the submission of an invoice. The SFA holds all cash and
reimbursement income. Weekly payment is necessary in order for the FSMC fo have cash flow to cover payroll and pay
vendors in a manner that will offer the SFA the best pricing on produets.
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MONTHLY FINANCIAL STATEMENT

1. The FSMC will provide monthly and other reports to the SFA, which describes operating costs and related statistical
information. The FSMC shall submit to the SFA an operating profit and loss statement.

2. Any surplus revenues existing after deduction of approved cost of operations, including the FSMC fees, from
verified food service receipts, and the SFA’s net inventory accrue to the benefit of the SFA,

3. The FSMC shall maintain such records (supported by invoices, receipts or other evidence) as the SFA will need to
meet monthly reporting responsibilities and shall submit monthly operating statements in a format approved by the
SFA no later than the 20th calendar day succeeding the month in which services were rendered.

ANNUAL PREPARATION FOR DISTRICT AUDITOR

1. The FSMC shall provide the SIFA with a year-end statement-summarizing progrant expenses.

2. All food service records for the year must be delivered to the SFA at the end of the school year for audit review.

3. The FSMC must operate in conformance with AICPA statement of Auditing Standards SOC 1Report. This service
audit is to be conducted at the FSMC’s expense by an independent auditor, and a copy of the findings submitted fo the
SFA.

4, The FSMC, at its own expense, shall comply with AICPA Standards of Auditing Standards SOC 1 Report in
accordance with regulations.

SOC 1 REPORT

The FSMC shall have an annual service audit of the FSMC’s internal controls performed by an independent audit
firm engaged by the FSMC. The service audit shall be as prescribed in A.LC.P.A. Statement on Standards for
Attestation Engagements (SSAE) No. 16, The FSMC shall provide the SFA with a Service Organization Control (SOC)
I Type 2 Report in conformity with SSAE No. 16 to enable the SFA (o meet its annual audit obligation under New
Jersey Department of the Treasury Circular No. 04-04-OMB, [7 CFR 3016.26; 7 CFR 3052.210(f); N.J.S.A. 18A:23-
I].

The SFA shall assume accountability and responsibility for:
1. SFA shall designate by name and title the employee whose responsibility shall be to supervise and audit all financially
related operations of the FSMC pertinent to the SFA.

2. The SFA, at its own expense, shall audit the FSMC’s operations at the SFA periodicaily and at the year-end audit.

P) INSURANCE

FSMC shall maintain as a minimum the insurance coverage set forth below for each accident provided by insurance
companies authorized to do business in the State of New Jersey. Companies should be rated “A” or better by A.M. Best.
All policies shall be written on an occurrence form. A certificate of insurance indicating these amounts must be submitted
as part of this proposal.

1. COMPREHENSIVE GENERAL LIABILITY - includes coverage for:
1 - Premises - Operations
2 - Products/Completed Operations
3 - Contractual Insurance
4 - Broad Form Property Damage
5 - Independent Contractors
6 - Personal Injury
7 - Employment Practices Liability

$1,000,000 Each Occurrence

2. AUTOMOBILE LIABILITY
1,000,000 Each Accident

\

|

| 3. WORKER’S COMPENSATION AND EMPLOYER’S LIABILITY
1 1. Worker’s Compensation - Statutory

| 2. Employei’s Liability - $1,000,000

|
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4. UMBRELLA POLICY
An umbrella policy will be carried by the FSMC for an additional $9,000,000 to increase the total coverage to
$10,000,000 to protect the SFA

4, The SFA shall be named an additional insured on all required insurance policies.

5. The contract of insurance shall provide for notice to the SFA of cancellation of insurance policies thirty (30} days
before such cancellation to take effect.

6. A Certificate of Insurance of FSMC’s insurance coverage shall be furnished to the SFA as part of this response.

O) TERM AND TERMINATION

1) BREACH BY FSMC / REMEDIES, SANCTIONS
In the event of the FSMC’s nonperformance under the contract and/or its violation or breach of the contract terms, the
SFA shall have the right to pursue all administrative, contractual, and [egal remedies against the FSMC and shall have
the right to seek all sanctions and penalties as may be appropriate.

2) TERMINATION
a. The SFA or the FSMC may cancel the confract for cause by giving 60 days’ written notification.

b. The SFA may ferminate the contract at any time by giving 60 days’ written notification fo the FSMC setting forth
the reason for and the effective date of termination. Upon such termination, the SFA and the FSMC shall make
settlement of all amounts due hereunder as follows: in the contract the FSMC will insert description of all applicable
payment terms.

R) TRANSITION

The FSMC shall submit a proposed transition plan that shall indicate the activities, procedures, and potential time
frames to implement the FSMC’s services.

S) REQUIRED DOCUMENTS WITH PROPOSAL WITH PROJECTED ANNUAL OPERATING STATEMENT

1)y RFP CHECKLIST

2) Form 23 — PROJECTED ANNUAL OPERATING STATEMENT

3) Copy of Letier confirming approval of the FSMC Contract for 2023-24 from the NJ Department of Agriculture.

4y EXECUTABLE CONTRACT

5) CERTIFICATE OF INSURANCE -A Certificate of Insurance of FSMC’s insurance coverage

6) AFFIRMATIVE ACTION FORM
Copy must be included with the proposal.

7y FSMC EXPLANATION OF PROCUREMENT — REBATES, DISCOUNTS, & CREDITS
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T) CONDITIONS & REQUIREMENTS

GENERAL CONDITIONS

1. All proposals shall be valid and may not be withdrawn for sixty (60} days after submission. The FSMC must clearly
outline the proposed financial arrangements in the response, including any conditions that may affect the financial
representations made in the proposal.

2. The FSMC will comply with all specific and generai conditions outlined in these specifications, which are in all

respects made a part of this Request for Proposal.

The FSMC must examine kitchens, cafeterias, receiving and storage areas where services are to be provided.

4. FSMC shall provide service for SFA functions when requested. No such special services may be provided to any
sponsor without prior approval from the SFA.

5. No alterations, changes or improvements shall be made to the areas granted to the FSMC without obtaining prior

written permission of the SFA with the final decision as to alterations, changes or improvements reserved solely for
the SFA.

(%

LEGAL REQUIREMENTS
Any proposals submitted shall be in accordance with the Jaws of the State of New Jersey.

SUBMISSION OF PROPOSALS REQUIRED FORMS/RESPONSES

1. The FSMC must complete and submit all required forms provided by the SFA. Respondent’s failure to complete these
requirements may nullify the proposal submitted.

2. Clarification of interpretation must be made to the SFA prior to submission of a proposal.
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REQUIRED DOCUMENTS with Contract IF APPROVED

If the FSMC is approved by the SFA to provide food service management the following documents must
be submitted with the base contract.

>
1

2)

3)

1))

2)

NEW JERSEY BUSINESS REGISTRATION REQUIREMENTS

Prior to the time a contract, purchase order or other contracting document is awarded or authorized, the FSMC provided
the SFA, for itself or any other named subcontractor, with a current Business Registration Certificate issued by the New
Jersey Department of Treasury, Division of Revenue or, at the option of the SFA, with sufficient information for the
SFA to verify proof of business registration of the FSMC through a computerized system maintained by the State of
New Jersey.

The FSMC shall provide written notice to its subcontractors, if any, of the responsibility to submit proof of business
registration to the FSMC. The FSMC shall not enter into a contract with a subcontractor unless the subcontractor first
provides the FSMC with proof of a valid business registration. The FSMC shall maintain and submit to the SFA a list
of any subcontractors, and their addresses that may be updated from time to time during the course of the contract.
Before final payment on The contract is made by the SFA; the FSMC shall submit a complete and accurate list and the
proof of business registration of each subcontractor or supplier used in the fulfillment of the contract, [N.J.8.A. 52:32-
44(1){c) and (d)].or shall attest that no subcontractors were used.

For the term of the contract, the FSMC, the subcontractor, if any, and each of its affiliates [N.J.S.A. 52:32-44(g)(3)]
shall collect and remit to the Director, New Jersey Division of Taxation, the use tax due pursuant to the Sales and Use
Tax Act, P.L.1966, ¢.30 (C.52:32B-1 et seq.) on all sales of tangible personal property delivered into New Jersey.
[N.J.S.A. 52:32-44(g)].

POLITICAL CONTRIBUTIONS

ANNUAL REPORTING (“CHAPTER 271, Section 3 Reporting). The FSMC is advised of its responsibility to file
an annual disclosure statement on political contributions with the New Jersey Election Law Enforcement Commission
(ELEC), pursuant to N.J.S.A.19:44A-20.27 (L. 2005, c. 271, §3 as amended) if in a calendar year the FSMC receives
one or more contracts valued at $50,000.00 or more. It is the FSMC’s responsibility to determine if filing is necessary.
Failure to file can result in the imposition of penalties by ELEC.

POLITICAL CONTRIBUTION DISCLOSURE. During the term of The contract, the FSMC and any person or
business entity having an interest in the FSMC, shall not make any contribution reportable under N.J.S.A. 19:44A-1 et
seq. to any member of the board of education of the SFA. [N.J.A.C. 6A:23A-6.3]. Included in its response to the SFA’s
Request for Proposal, the FSMC signed and submitted a Political Contribution Disclosure Form listing the information
set forth in N.J.S.A. 19:44A-20.26. [N.J.A.C. 6A:23A-63].

DEBARMENT/SUSPENSION CERTIFICATE

1) Included in its response to the SFA’s Invitation to Bid or Request for Proposal, the FSMC signed and submitted a
Certification Regarding Debarment, Suspension, Ineligibility and Voluntary Exclusion. [7 CFR 3017.300]

2) The FSMC shall provide immediate written notice to the SFA if it learns that its certification was erroneous when
submitted or has become erroneous due to changed circumstances. A false certification can be grounds for
suspension of payments, suspension or termination of the award or suspension or debarment [7 CFR 3017.630]

CERTIFICATE OF INDEPENDENT PRICE DETERMINATION/FSMC WARRANTY

1) Prior to entering into The contract, the SFA and the FSMC executed a Certificate of Independent Price
Determination, certifying that the prices in the offer have been arrived at independently, without consultation,
communication or agreement for the purpose of restricting competition.

2} The Certificate of Independent Price Determination shall be kept on file with the signed contract at the SFA.
CERTIFICATION REGARDING LOBBYING

1} Included in its response to the SFA’s Request for Proposal, the FSMC signed and submitted a Certification
Regarding Lobbying and, if applicable, a Standard Form LLL — Disclosure of Lobbying Activities.
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2) During the term of The contract the FSMC, shall file with the SFA a Standard Form LLL — Disclosure of Lobbying
Activities at the end of each calendar quarter in which any event occurs that requires disclosure or that materially
affects the accuracy of the information contained in any disclosure form previously filed by the FSMC.

» STATEMENT OF OWNERSHIP INTEREST

Included in its response to the SFA’s Request for Proposal, the FSMC submitted a statement setting forth the names and
addresses of all stockholders and partners owning 10% or greater interest in the FSMC, as set forth in N.J.S.A. 52:25-24 2.
[N.J.S.A. 18A:18A-4.4d]. The SFA will review this Statement to verify its consistency with the Political Disclosure form
required under the contract in paragraph Q.

» DISCLOSURE OF INVESTMENT ACTIVITIES IN IRAN

Included in its response to the SFA’s Request for Proposal and before entering into contract or renewal, the FSMC signed
and submitted a Disclosure of Investment Activities in Iran, pursuant to N.J.S.A. 18A:18A-49.4, which requires the SFA to
implement and comply with the provisions of P.L. 2012, c. 25 (N.J.S.A. 52-32-55, et. seq.). P.L. 2012, c. 25 requires all
bidders to complete a certification that attests that neither the bidder, nor any of its parents, subsidiaries and/or affiliates is
listed on the list developed by the New Jersey Department of Treasury’s List of Persons or Entities Engaging in Prohibited
Investment Activities in Iran, pursuant to section 3 of P.L..2012, ¢. 25 (N.J.S.A. 52:32-57).

» PROHIBITION ON DEALINGS WITH RUSSIA OR BELARUS ASSOCIATED BUSINESSES

P.L. 2022, c. 3 prohibits the award, renewal, amendment, or extension of State and local public contracts for
goods or services with persons or entities engaging in prohibited activities in Russia or Belarus. P.L. 2012, ¢.25
prohibits the award or renewal of State and local public contracts for goods and services with persons or entities
engaged in certain investment activities in the energy or finance sectors of Iran.

Vendors and contractors must certify that neither they nor any parent entity, subsidiary, or affiliate is listed on the
New Jersey Department of the Treasury’s list of entities determined to be engaged in prohibited activities in
Russia or Belarus pursuant to P.L. 2022, c¢. 3 (“Russia-Belarus list”) or in Iran pursuant to P.L. 2012, c. 25

("Chapter 25 list").
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Required Components of RFP
APPENDIX T 2023-24

We, the undersigned, agree to operate the food service management program as described in the quote specifications for the
2023-24 school year,

This proposal is subject to all the attached terms, conditions, and specifications and we hereby agree to enter into a FOOD
MANAGEMENT SERVICE COMPANY CONTRACT with the SFA SUBSEQUENT TO THE AWARD OF THE
QUOTE. The proposal book will be indexed and arranged in the following order with the required information.

1) Executive Summary
] Cover tetter stating the intentions of the FSMC proposal.

L Summary detailing the FSMC findings and recommendations for the SFA’s food service program.
Exceptions to any of the stipulations contained in these specifications or general provisions will be clearly outlined in
a separate letter from FSMC.

2) Financial Information

Projected Annual Operating Statement (current Form 23 ).

O O

If guarantee is included, describe limits and conditions that would affect gnarantee. A guarantee limited to fee is not
permitted.

i‘j

We have made a physical inspection of all school facilities and have found all facilities and equipment to be
satisfactory, If facility not found to be satisfactory, please attach a written explanation and recommendation.

Transition Plan to take SFA from current program to FSMC’s program,

[ [

Any Equipment and/or facilities recommendations and costs.

3) Company Profile & District Support
[ ] Location of Food Service Company’s office from which the account will be supervised

L] An organizational chart showing the depth, extent, scope and availability of support personnel including the amount
of personnel representation, visitation and coverage by Field Supervisors and other support personnel.

[] Description of FSMC’s support persomnel including a summary of their backgrounds

4y Client List

| Client references list of present SFA’s served by the contractor in the State of New Jersey. (Client list indicating
name, address, telephone number, and contact person.)

[] Provide examples of scope of experience in school food service management

Management Company:
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5) Staff Management & Development

0 a staffing schedule planned for each school, to include job titles, number of hours for each, and rate per hour or
salary,

[] Supervisors or bookkeepers should also be included.

L] Full-time Food Service Director (Required)

1 Food Service Director / Cook (in lieu of Director only)

[] 1f a Shared Food Service Director explain why the exception
Ll Description of fringe benefits offered to employees.
L] Description of employee training program.
L]

FSMC agrees to discharge or transfer any employee at the request of the SFA. The vacancy is to be filled without
interruption of service. Description of how Chapter 116 P.L. 1986, background check, will be implemented.

6) Menu Development
LI A sample twenty-one day menu cycle that must be implemented if the proposal is accepted

L] Schedule of all selling prices for reimbursable meals and a la Carte.
These prices would become the Price Schedule of the contract if the proposal were accepted. The a la carte selections
will also include the portion sizes to be provided. These prices may be changed only after approval of the SFA.

[] Policy regarding meals or refreshments at special school functions such as after-school meetings, faculty dinners,
evening parties, athletic programs, etc.

L] Describe purchasing practices and quality standards.

7} Marketing & Merchandising

[ Description of merchandising and promotional programs and plans.

8) Wellness & Nutrition Education

| ] Description Definition of FSMC Nutrition Programs

[] Implementation of the SFA’s Wellness Policy

[] List FSMC Registered Dietitian who will work with SFA.

D Describe the role of the FSMC with the District Wellness Cominittee

9) Communication & Customer Service

|| Details pertaining to FSMC’s communication to the students, parents, faculty, administration, and the comnunity.

10) FSMC Standards & Procedures
L] Description of comprehensive food handling, equipment, and sanitation programs.
U] Brief description of HACCP and bio-security programs.

[] Description of proposed methodology for management and reporting of free and reduced priced meals

Management Company:
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11) Accounting

[]
[]
L
L]

Demonstrate the ability of FSMC to comply with state requirements regarding accounting and reporting.
Evidence of sound food service accounting, control and inventory systems.
Description of on-site computerized record keeping system. Include samples of printouts.

Describe experience with Point of Sale Systems and any recommendations for SFA,

12) Required Proposal Documents

[]
]

I

[

00 Y O O O

Management Company:

Authorized Signature & Title:

Form 23 — Response and Projected Operating Statement

Describe how the FSMC will identify and report rebates, discounts, and credits that will be applied back to the SFA.
What will be the frequency of the reporting of these discounts, rebates or credits? Explain position of FSMC on 7CFR
210.21(i-vi) Procurement- Rebates, Discounts, and Credits (Form Attached)

Completed - Required components of Appendix I Form

Company must be registered and have an approved core contract on file with N.J. State Dept. of Agriculture for fiscal
year 2023-24,

Signature ready contract based on the proposed management fee, guarantee, and any proposed limitations or
conditions.

Affirmative Action Acknowledgement (Form attached) plus one of below approvals:
[] Evidence of Federal approval, OR
[ N.J. Certificate of Employer Information Report Approval, OR
[] Completed Employee Information Report (Form AA302-form)

Business Entity Disclosure Certification (Form attached).

New Jersey Business Registration with the Dept. of Treasury. Please supply of a copy of your Business Registration
Certificate.

Political Coniribution Disclosure Form

Insurance coverage for product and personal liability. Please supply a copy of Certificate of Insurance with
10,000,000 coverage.

Disclosure of Investment Activities in Iran (Form 39)

Certification the FSMC is not engaged in prohibited activities in Russia or Belarus pursuant to P.L. 2022, ¢. 3 or in investment
activities in Iran pursuant to P.L, 2012, ¢. 25 ("Chapter 25 List"}).

Statement of Ownership Disclosure
Certificate of Lobbying (Form 133)
Certificate of Independent Price Determination (Form 131)

Certificate Regarding Debarment, Suspension, Ineligibility and Voluntary Exclusion (Form 130)

Date:
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REQUIRED FIRST PAGE
RESPONSE

PROPOSED ANNUAL OPERATING STATEMENT

with
Required Components of
Administrative / Management Fee

NJ Department of Agriculture’s
Form #23
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AFFIRMATIVE ACTION ACKNOWLEDGEMENT

Contractor acknowledges that his firm is an Affirmative Action Employer and certifies compliance with all requirements:

NAME OF FIRM

SIGNATURE

TITLE

ADDRESS OF FIRM

DATE

ALL COMPANIES MUST SUBMIT THIS FORM WITH PROPOSAL

[] Affirmative Action Acknowledgement (Form attached) plus one of below approvals:

[ ] Evidence of Federal approval, OR
[] N.J. Certificate of Employer Information Report Approval, OR
H Completed Employee Information Report (Form AA302-form)

y Certification 111XX
CERTIFICATE OF EMPLOYEE INFORMATION REPORT

INITIAL =

This Is to cerlily that tha conltractor lisled balowfias %tgrlr'ﬁn'émap}:‘:iﬂ
N.J.AC. 17:27-1.1 et. seq. and the Sl ﬂ{?ﬁhsqwr,!mﬁ‘apprqv&d /a's'} ;
olfact for the perlod of  15-DEC-20XX" /1 1o . 0 '/, 16-DEC-20XX

. ‘_:'7 =l )

p[g;:ae Information Report pursuani to
la‘ orl. This approval will remaln In

‘fl

SAMPLE COMPANY, INC,
33 WEST STATE STREET
TRENTON, NJ 08626

State Treasurer



BUSINESS ENTITY DISCLOSURE CERTIFICATION
FOR NON-FAIR AND OPEN CONTRACTS
Required Pursuant To N.J.S.A. 19:44A-20.8
Allendale School District

Part I — Vendor Affirmation

The undersigned, being authorized and knowledgeable of the circumstances, does hereby certify that the

<FSMC> has not made and will not make any
reportable contributions pursuant to N.J.S.A. 19:44A-1 et seq. that, pursuant to P.L. 2004, c. 19 would bar the award of this contract in
the one year period preceding (date of award scheduled for approval of the contract by the governing body} to any of the following

named candidate committee, joint candidates committee; or political party committee representing the elected officials of the
Allendale School District

as defined pursuant to N.J.S.A. 19:44A-3(p), (q) and (1).

Part If — Ownership Disclosure Certification

LTI certify that the list below contains the names and home addresses of all owners holding 10% or more of the issued and
outstanding stock of the undersigned.

Check the box that represents the type of business entify:
[Partnership ClCorporation  T100Sole Proprietorship  [ISubchapter S Corporation
CiLimited Partnership {ILimited Liability Corporation  CiLimited Liability Partnership

Name of Stock or Shareholder Home Address

Part 3 — Signature and Attestation;
The undersigned is fully aware that if 1 have misrepresented in whole or part this affirmation and certification, I and/or the business
entity, will be liable for any penality permitted under law.

Name of Business Entity:
Signed: Title:
Print Name: Date:

Subscribed and sworn before me this ____ day of
2

{Affiant)
My Commission expires:

(Print name & title of affiant) (Corporate Seal)
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BUSINESS ENTITY DISCLOSURE CERTIFICATION
FOR NON-FAIR AND OPEN CONTRACTS
Required Pursuant To N.J.S.A. 19:44A-20.8

Allendale School District

The following is statutory text related to the terms and citations used in the Business Entity Disclosure Certification
form.
“Local Unit Pay-To-Play Law” (P.L. 2004, ¢.19, as amended by P.L. 2005, ¢.51)

19:44A-20.6 Certain contributions deemed as contributions by business entity.

5. When a business entity is a natural person, a contribution by that person's spouse or child, residing
therewith, shall be deemed to be a contribution by the business entity. When a business entity is other than a
natural person, a contribution by any person or other business entity having an interest therein shall be
deemed to be a contribution by the business entity.

19:44A-20.7 Definitions relative to certain campaign contributions.

6. As used in sections 2 through 12 of this act:

“business entity" means any natural or legal person, business corporation, professional services corporation,
limited liability company, partnership, limited partnership, business trust, association or any other legal
commercial entity organized under the laws of this State or of any other state or foreign jurisdiction;
“interest" means the ownership or control of more than 10% of the profits or assets of a business entity or
10% of the stock in the case of a business entity that is a corporation for profit, as appropriate;

Temporary and Executing

12. Nothing contained in this act shall be construed as affecting the eligibility of any business entity to perform
a public contract because that entity made a contribution to any committee during the one-year period
immediately preceding the effective date of this act.

Pt ot o et o o o o e o o o o b P B

The New Jersey Campaign Contributions and Expenditures Reporting Act
(N.JLS.A. 19:44A-1 et seq.)
19:44A-3 Definitions. In pertinent part...

p. The term "political party committee" means the State committee of a political party, as organized pursuant
to R.S.19:5-4, any county committee of a political party, as organized pursuant to R.5.19:5-3, or any
municipal committee of a political paity, as organized pursuant to R.8.19:5-2.

q. The term "candidate committee” means a committee established pursuant to subsection a. of section 9 of
P.L.1973, ¢.83 (C.19:44A-9) for the purpose of receiving contributions and making expenditures.

r. the term "joint candidates committee" means a committee established pursuant to subsection a. of section 9
of P.L.1973, ¢.83 (C.19:44A-9) by at least two candidates for the same elective public offices in the same
election in a legislative district, county, municipality or school district, but not more candidates than the tofal
number of the same ¢lective public offices to be filled in that election, for the purpose of receiving
contributions and making expenditures. For the purpose of this subsection: ...; the offices of member of the
SFA of chosen freeholders and county executive shall be deemed to be the same elective public offices in a
county; and the offices of mayor and member of the municipal governing body shall be deemed to be the
same elective public offices in a municipality.

19:44A-8 and 16 Contributions, expenditures, reports, requirements.

While the provisions of this section are too extensive to reprint here, the following is deemed 1o be the
pertinent part affecting amounts of contributions:

“The $300 limit established in this subsection shall remain as stated in this subsection without further adjustment by the
comimnission in the manner prescribed by section 22 of P.L.1993, ¢.65 C.19:44A-7.2)
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Sample Business Registration Certificate

Sy AL & VY COLRRAANIY M LLAAMALLLLASIA M
SYATE OF NEV/ JERSEY
BUSINESS HEGISTHATION CERTIFICATE : preARTMDA o 1= LA i
FON STATE AGEHCY AND CASINO SERVICE CONTRACTORT & sanoxtt 0 4
TRENTON K Joonti dlve '
T S e SR ey 2y SN R LA e s i b ‘-
1 TAXPAYER NAME: TRACE HAME
il TAX REGISTRATION TEST ACCOUNT CLIENT REGLSTRAYION
TAXPAYER IDENTIFICATIONY: SEQU ILE NUMBER:
070.097-302/600 01072
ANNNESS: ISSUANCE DATE:
¥ L ROTALING AVE
| THEGON NJ 00| 02/14104
EFFELTIVE DATE {
1 O
£ A f vt
4 FORMLBRC02 L1 nu T --ulm Wl mwu«unmm it rutl e ammu-.u mm,un et nl-m
TP Ty T v Y TITFTIT PP Y PR YY (Y VPV AV T O WA F RO AN PO e e o e iy A A R PR TR p T T T

STATE OF NEW JERSEY
BUSINESS REGISTRATION CERTIFICATE

Taxpayer Nnme TAX REG TEST ACCOUNT
Trade Nanie:
| Adilvesst 847 ROEBLING AVE
TRENTON, NJ 08611
o Cerilfiente Number! 1093907
} Dute of lesuanee: Ovctaher 14, 2004

| For QOffice Use Only:
' 20041014112623533




C. 271 POLITICAL CONTRIBUTION DISCLOSURE FORM

Required Pursuant To N.J.S.A. 19:144A-20.26

This form or its permitted facsimile must be submitted to the local unit
no later than 10 days prior to the award of the contraect,

Part [ — Vendor Information

Vendor Name: ]

Address: |

City: |

| State:

| Zip:

The undersigned being authorized to certify, hereby certifies that the submission provided herein represents
compliance with the provisions of N.JL.S.A. 19:44A-20.26 and as represented by the Instructions accompanying

this form.

Signature

Printed Name

Part II — Contribution Disclosure

Disclosure requirement: Pursuant to N.JI.S.A. 19:44A-20.26 this disclosure must include all reportable political
contributions (more than $300 per election cycle} over the 12 months prior to submission to the conunittees of the
government entities listed on the form provided by the local unit.

[] Check here if disclosure is provided in electronic form.

Contributor Name

Recipient Name

Date

Dollar Amount

$

[ ] Check here if the information is continued on subsequent page(s) Form #126
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7CPR 210.21 (i-vi) Procurement- Rebates, Discounts, and Credits
Explanation of FSMC’s approach for this Proposal

(i) The FSMC shall charge the SFA only for costs that are actual and allowable, net of all credits, discounts,
rehates, and allowances.

{(ii) The FSMC must either:
) Tdentify allowable and unallowable costs on billing documents, OR
1 Must exclude all unallowable costs from its billings and certify that only allowable costs are submitted for
payment by the SFA.
Records must be established that maintain visibility of unallowable costs including directly associated costs, in
a manner suitable for contract cost determination and verification.

(iii) The determination of aliowable costs must be made in compliance with the applicable USDA and program
regulations and Office of Management and Budget Circalar A-87.

(iv) The FSMC must identify the amount of each discount, rebate and other applicable credit on bills and invoices
presented to the SFA for payment
AND individually identify the amount as a discount, rebate or credit.

This information must be reported monthly. The FSMC must identify the location in the contract that
indicates the frequency of reporting discounts, rebates, or credits.

(v) The FSMC must identify the specific method(s) by which it will report discounts, rebates and other applicable
credits allocable to the contract, that are not reported prior to the conclusion of the contract.
The FSMC must identify the location in the contract where the methods are specified.

(vi) The FSMC must maintain documentation of costs and discounts, rebates and other applicable credits, and
must furnish such documentation upon request to the SFA, state agency or USDA.

PLEASE COMPLETE THE FOLLOWING:

The FSMC must either: (Choose One)

71 Identify allowable and unailowable costs on billing documents, OR

(3 Must exclude all unallowable costs fiom its billings and certify that only allowable costs are submitted for
paymeni by the SFA,

Describe the specific method(s) by which this information will be reported.

(Please attach additional pages as needed)
Will the FSMC receive an Administrative Fee for its purchasing negotiations?

Food Service Management Company:

ALL COMPANIES MUST SUBMIT THIS FORM WITH PROPOSAL
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To he completed, signed below & returned with proposal.

NON-COLLUSION AFFIDAVIT

Proposal for a Food Services Management Company

Re: Proposal for the Allendale Public School District.

STATE OF } Date:
COUNTY OF )
i, of the City of
in the County of and the State of

of full age, being duly sworn according to law on my oath depose and say that:

| am of
Pesition in Company

the firm of

and the respondent making the Proposal for the above named contract, and that | executed the
sald Proposal with full authority so to do; that | have not, directly or indirectly, entered into any
agreement, participated in any collusion, discussed any or all parts of this proposal with any
potential bidders, or otherwise taken any action in restraint of free, competitive bidding in
connection with the above named bid, and that all statements contained in said Proposal and
in this affidavit are true and correct, and made with full knowledge that the Board of Education
relies upon the truth of the slatements contained In said Proposal and in the statements
contained in this affidavit in awarding the contract for the sald proposal.

I further warrant that no person or selling agency has been employed or retained to solicit
or secure such contract upon an agresment or understanding for a commission, percentage,
brokerage or contingent fee, except bona fide employees of hona fide established commercial
or selling agencies maintained by '

(Print Name of Contractor/Vendor)

Subscribed and swomn {o:

(SIGNATURE OF CONTRACTOR/VENDOR)

befora me this day of .
Manth Year
NOTARY PUBLIC SIGNATURE Print Name of Notary Public
My commission explres , .  —Seal
Month Day Year
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APPENDIX 111

GENERAL
INFORMATION/
COST CHECKLIST
Allendale School District



COST RESPONSIBILITIES

FOOD

FSMC

SFA

PROCESSING OF INVOICES

PAYMENT OF INVOICES

LABOR

CRIMINAL BACKGROUND CHECKS

PAYMENT OF WAGES FOR EMPLOYEES

PAYROLL TAXES

FRINGE BENEFITS AND INSURANCE FOR
EMPLOYEES

PREPARATION OF EMPLOYEES PAYROLL

PROCESSING OF EMPLOYEES PAYROLL

WORKER’S COMPENSATION FOR
EMPLOYEES

EMPLOYEE PHYSICALS

I A Pl R P

DINING ROOM AIDES

FOOD SERVICE PERSONNEL ISSUES

s

ADDITIONAL ITEMS

CHINA/SILVER/GLASSWARE - ORIGINAL
PURCHASE TO INVENTORY LEVEL
REQUIRED FOR OPERATION

»

CHINA/SILVER/GLASSWARE. -
REPLACEMENT DURING OPERATION

TELEPHONE - LOCAL

TELEPHONE - LONG DISTANCE

REMOVAL OF TRASH AND GARBAGE
FROM KITCHEN

REMOVAL OF TRASH AND GARBAGE
FROM DINING ROOMS

REPLACEMENT OF NON-EXPENDABLE
EQUIPMENT

oo e

INSURANCE’S LIABILITY

COST OF REPAIRING EQUIPMENT
(CAPITAL ITEMS)

>

MAINTAIN LEAS VEHICLE, OPERATING
EXPENSES, REPAIRS, GAS, OIL

UNIFORMS

TICKET PRINTING

TRAVEL (LOCAL) - REQUIRED AS
REQUESTED

AP

AUDITORS FEES

Health License Fees

a5



COST RESPONSIBILITIES

ADDITIONAL ITEMS
(CONTINUED)

FSMC

SFA

TRANSPORTATION OF MEALS, IF
APPLICABLE

WHO PROVIDES DELIVERY VERICLE, IF
APPLICABLE

WHO TYPES MONTHLY MENUS

POSTING MENUS TO DISTRICT
WEBSITE

SUPPLIES

GARBAGE BAGS PROVIDLD BY

DETERGENT AND CLEANING SUPPLIES

PAPER SUPPLIES

MENU PAPER AND PRINTING

POSTAGE

LICENSES/PERMITS

PEST CONTROL/EXTERMINATION
SERVICES

UTILITTES

MENU PAPER

MENU DUPLICATION

o el B ) B

CLEANING

CEILING, LIGHT FIXTURES

b

DISHWASHING

EQUIPMENT USED FOR PREP.

HOOD/VENTS INSIDE KTTCHEN

REST ROOMS

VENTS FROM HOOQDS TO OUTSIDE

WALLS, WINDOWS, BLINDS

FLOORS - KITCHEN

FLOORS IN SERVING COUNTER AREA

FLOORS - DINING ROOM

PAE AP ESE AP

DINING ROOM - TABLE TOPS

DINING ROOM - CHAIRS

KITCHEN COUNTERS/WORK TABLES

LA Ebs

TRASH REMOVAL FROM DINING ROOM

TRASH REMOVAL FROM KITCHEN

|

TRASH REMOVAL FROM SCHOOL
PROPERTY
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Allendale School District

GENERAL INFORMATION
GENERAL INFORMATION
e SFA Anticipates 178 elementary and middle school Food Service Days for the 2023-24 School

Year.

» SFA Anticipates the Enroliment to be 920 for the 2023-24 School Year.

ATTACHMENTS:

Audit

1. Enterprise Fund Audit Operating Statement for 2021-22

2. Number of Serving Days in Audit year 167 elementary and 173 middle school

Menus and Price Lists
3. Menu for each grade level —elementary & middle
4, Complete meal and a la Carte price list

Staffing
5. A Full time Food Service Director or Director/Cook is Required

6. The FSMC Personnel are Non-Union.

Other
7. Serving Times for Meals
Brookside School (Grades 4 — 8) First lunch begins at 10:59 am, last lunch ends at 1:05 pm
Hillside School {Grades 1 — 3) First lunch begins at 11:40 am, last lunch ends at 1:00 pm
8. Cost Responsibility Checklist
9. Other Pertinent Information
Food
Additional Food Quality Standards: Deli Meats will be Boar’s Head or equivalent
Chicken will be All White meat
Fresh Fruits and Vegetables are offered daily
Operations
Hillside School uses a pre-order meal system
The District is cash free, all students and staff have meal accounts

District Charge Policy

The Board of Education shall establish a meal charge program to permit students in the district to
charge for lunch, Collection of any payment for a meal charge program account that is in arrears
shall be addressed in accordance with provisions of this Policy.

The Board of Education recognizes a student may forget to bring lunch (meal), as applicable, or
money to purchase a meal to school on a school day. In this circumstance, the food service
program will provide the student a meal and will inform the Principal or designee. The Principal
or designee will contact the student’s parent to provide notice of an outstanding meal bill and will
provide the parent with a period of five school days to pay the amount due. If the student’s parent

37



has not made full payment by the end of the five school days, the Principal or designee shall again
contact the parent with a second notice informing the parent of action to be taken by the school
district in response to a student’s school funch bill being in arrears.

The school district shall not:

i Publicly identify or stigmatize a student who cannot pay for a meal or whose school
meal bill is in arrears. (For example, by requiring the student to sit at a separate
table or wear a wristband, hand stamp, or identifying mark or by serving the student
an alternative meal);

2. Require a student who cannot pay for a school meal or whose school meal bill is in
arrears to do chores or other work to pay for the school meal; or

3. Require a student to discard a schoo! meal after it has been served because of the
student’s inability to pay for a school meal or because money is owed for previously
provided meals.

If a student owes money for the equivalent of two school meals at any time during the school year,
the Principal or designee shall:

1. Determine if the student is eligible for a free or reduced-price school meal;

2. Make at least two attempts, not including the application or instructions provided
to the parent each school year pursuant to N.J.S.A. 18A:33-21b.; to contact the
student’s parent and have the parent fill out an application for the school hinch
program and school breakfast program; and

3. Contact the student’s parent to offer assistance with the application for the school
lunch and school breakfast program; determine if there are other issues within the
household that have caused the child to have insufficient funds to purchase a school
breakfast or schoo! lunch; and offer any other appropriate assistance.

The school district shall divect communications about a student’s school meal bill being in arrears
to the parent and not the student. The school district’s contact with the parent may be via email or
telephone call. Nothing in N.J.S.A. 18A:33-21 shall prohibit the school district from sending a
student home with a letter addressed to a parent.

If the student’s meal bill is in arrears, but the student has the money to purchase a meal on a
subsequent school day, the student will be provided a meal with payment and the food service
program will not use the student’s payment to repay previously unpaid charges if the student
intended to use the money to purchase that school day’s meal.

A parent who has received a second notice their child’s meal bill is in arrears and who has not
made payment in full within one weck from the date of the second notice will be requested to meet
with the Principal or designee to discuss and resolve the matter.
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A parent’s refusal to meet with the Principal or designee or take other steps to resolve the matter
may be indicative of more serious issues in the family or household. However, when a parent’s
routine failure to provide lunch is reasonably suspected to be indicative of child abuse or neglect,
the Principal or designee shall immediately report such suspicion to the Department of Children
and Families, Division of Child Protection and Permanency as required in N.J.S.A. 9:6-8.10. Such
reporting shall not be delayed to accommodate a parent’s meeting with the Principal or designee.

Students receiving free meals will not be denied a meal even if they accrued a negative balance
from other purchases in the cafeteria. '

In accordance with N.J.S.A 18A:33-21b., at the beginning of each school year, and upon initial
enroliment in the case of a student enrolling during the school year, the school district shall provide
to the parent of each student:

1. An application to apply for the school lunch and school breakfast programs and
instructions for completing the application; and

The school district may provide the application and information electronically through the means
by which the school district communicates with parents electronically. The application and
information shall be in a language the parent understands.

The school district’s liaison for the education of homeless children shall coordinate with school
district personnel to ensure that a homeless student receives free school meals and is monitored
according to the school district policies pursnant to N.J.S.A. 18A:33-21c.

The school district may post this Policy on the school district’s website provided there is a method
in place to ensure this Policy reaches all households without aceess to a computer or the Internet,

N.JS.A.18A:33-21; 18A:33-21a.; 18A:33-21b.; 18A:33-21c.

Adopted: 22 August 2016
Revised: 28 February 2018, 27 October 2021

District Wellness Policy

The Allendale Board of Education recognizes the importance of promoting healthy dining habits
and encouraging physical activity and the important role this plays on students’ health, and their
ability and motivation to learn. The Board is committed to:

¢ Providing students with healthy and nutritious foods;

s Encouraging the consumption of fresh fruits and vegetables, milk and whole grains;

¢ Supporting healthy eating through nutrition education;

¢ Encouraging students to select and consume all components of the balanced meal;
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e Providing students with the opportunity to engage in daily physical activity.

The Board of Education will ensure its cafeteria offers nutritious, five component meals that
include an entrée (protein, grains), fruits, vegetables, and milk. Students will be offered all five
components daily priced as a meal deal. The meal components offered will be in line with the
2010 Dietary Guidelines for Americans. Students are encouraged to consume more healthy
foods like vegetables, fruits, whole grains, fat-free and dairy products, and seafood, and to
consume less sodium, saturated and trans-fats, added sugars, and refined grains. Meals will be
designed to limit the amount of calories from fat and saturated fat. The cafeteria shall offer a
variety of fresh fruits and vegetables each day.

The following items may not be served, sold or given out as free promotion anywhere on school
property at any time before the end of the school day:

¢ Foods of miimal nutritional value (FMNV) as defined by U.S. Department of
Agriculture regulations;

¢ All food and beverage items listing sugar, in any form, as the first ingredient, including
diet sodas;

o All forms of candy.

¢ Schools shall reduce the purchase of any products containing trans fats.
All snack and beverage items sold or served anywhere on school property during the school day,
including items sold in a la carte lines, vending machines, snack bars, or school stores, shall meet

the following standards:

1. Based on manufacturers nutritional data or nutrient facts labels;

¢ No more than 8 grams of total fat per serving, with the exception of nuts and seeds.
¢ No more than 2 grams of saturated fat per serving,

2. All beverages shall not exceed 12 ounces, with the following exceptions:
o Water
e Milk containing 2% or less fat

3. Whole mile shall not exceed 8 ounces.
In elementary schools:
¢ 100% of all beverages offered shall be milk, water or 100% fruit or vegetable juices.

In middle and high schools:

o At least 60% of all beverages offered, other than milk and water, shall be 100% fruit or
vegetable juices.
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» No more than 40% of all ice cream/frozen desserts shall be allowed to exceed the above
standards for sugar, fat, and saturated fat.

Food and beverages served during special school celebrations or during curriculum related
activities shall be exempt from this policy, with the exception of foods of minimal nutritional
value as defined by USDA regulations.

This policy does not apply to medically authorized special needs diets pursvant to 7 CFR Part
210, school nurses using FMNVs during the course of providing health care to individual
students or special needs students whose Individualized Education Plan (IEP) indicates their use
for behavior modification.

Adequate time shall be allowed for student meal service and consumption. Schools shall provide
a pleasant dining environment. The Board recommends that physical education or recess be
scheduled before lunch whenever possible.

This school district’s curriculum shall incorporate nutrition education and physical activity
consistent with the New Jersey Department of Education Core Curriculum Standards.

The Board of Education is committed to promoting the Nutrition Policy with all food service
personnel, teachers, nurses, coaches and other school administrative staff so they have the skills
they need to implement this policy and promote healthy eating practices. The Board will work
toward expanding awareness about this policy among students, parents, teachers and the
community at large.

The District’s food service provider will also set up Nutrition Advisory Committee meetings,
where they will meet with students, parents, and administrators to review the food service
operation, as well as incorporate input from the community on how to best encourage nufrition in
the food service program.

Created: 18 July 2006
Revised: 9 September 2013
Adopted: 21 September 2015
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LUNCH

ENTREE:

SANDWICHES:

SALADS:

SOUP/BREADS:

SIDES:

SNACKS A LA CARTE:

BEVERAGE:

Page 1of 1

Allendale School District
Brookside School

Traditional Lunch

Featured Favorite (Village Fresh) Lunch

Two Slice Pizza Meal

Premium Lunch

Reduced Price Lunch

Faculty Traditional Lunch

Faculty Featured Favorite (Village Fresh) Lunch

Lunch Meals include: Entrée selection (protein/grain), fruit, vegetable, and an 8 oz. milk or water

Student Lunch Entrée Only
Pizza Slice

Deli Sandwich or Wrap as a Complete Meal or a la Carte
Boar's Head Deli Sandwich or Wrap as a Complete Meal or a la Carte

Salad Lunch as a Complete Meal or a la Carte

Soup Cup, 8 oz.

Bagel w/Butter (2 butter chips)
Bagel w/Cream Cheese

Roll w/Butter

Fresh Fruit/Cupped Fruit, 1 cup (2 portions)
French Fries/Potato Tots, 4 oz.

Freshly Baked Cookie, small
Baked Snacks/Chips, small
Baked Snacks/Chips, large
Pop-Tart, single

Hot Jumbo Pretzel

Yogurt, 6 oz.

Assorted Ice Cream

Milk, 8 oz.

luice, 4 oz.

Bottled Water, 16.9 oz.
Snapple Canned Juice

Minute Maid Pure Juice, 12 oz.

2023-2024

$4.50
$5.50
$6.75
$5.00
$0.50
$5.00
$5.75

$3.75
$3.00

$4.50
$5.50

$4.50

$3.25
$2.75
$3.25
$2.50

$1.75
$2.60

$1.00
$1.50
$2.10
$1.50
$2.60
$2.75
$1.75-3.25

$1.00
$1.00
$1.75
$2.25
$2.75



LUNCH

Page 1of 1

Allendale School District
Hillside School

Traditional Lunch

Featured Favorite (Village Fresh) Lunch

Two Slice Pizza Meal

Premium Lunch

Reduced Price Lunch

Faculty Traditional Lunch

Faculty Featured Favorite (Village Fresh) Lunch

Lunch Meals include: Entrée selection (protein/grain), fruit, vegetable, and an 8 oz. milk or water

2023-2024

$4.50
$5.50
$6.75
$5.00
$0.50
$5.00
$5.75




~

OCTOBER ALLENDALE

2022 Hillside School

-
VILLAGE
FREY

VN
MONDAY TUESDAY WEDNESDAY THURSDAY FRIDAY
3 4 5 6 7
e Grilled Chicken on a Village Pizza ° YOM e Village Pizza o Cheese Burgerona
Roll e Cheeseburger Sliders e KIPPUR » Buffalo Chicken Bun wiTater Tots
2 Meatball Parm. Hero % Traditional Chef's e NO SCHOOL Sandwich on a Whole o Baked Ziti w/ Garlic
{ Boar's Head Italiano Salad . Wheat Bun le, Toast
Sub o LOCALY FARMED | Mediterranean Salad . Grilled Vegetable Wrap
GRAPES WITH ALL '
LUNCHS
10 i 12 13 14
Columbus Day No lunch o Boneless Chicken » Village Pizza e Hot Dog on a Bun w/
No Lunch Wings w/Dipping sauce | e Fiesta Nachos Tater Tots
» Mini Pancakes @ Plant-Based Tenders e Pasta Alfredo
- w/Sausage ~ w/ Delicata Squash ? Grilled Chicken &
{  Pineapple Parfait Sauce Cheese Panini
17 18 19 20 21
e Mozzarella Sticks W ¢ Village Pizza ¢ Turkey Burger on a ¢ Village Pizza * Baked Macaroni &
Marinara Sauce o Chicken Fries Whole Wheat Roll o Fajita Chicken Cheese
o Breaded Chickenona {* Wild West Ham & » Whole Grain French  |* Plant-Based Veggie » BBQ Rib Hero
Roll Cheese Panini Toast sticks " Burger T Paris Café: Cheese
1" Lite & Fresh Salad: Apple w/Sausage Cubes & Grapes w/ a
" & Cheddar Cheese w/ z Very Berry Yogurt Mini Croissant
Fresh Veggies = Parfait
24 25 26 27 28
e Boneless Wings e Village Pizza e Meatball Parm. Hero e Village Pizza ¢ Baked Ziti w/Garlic
w/Dipping sauce A Spicy Chicken Wrap e Mini Pancakes e Chicken Empanadas Toast
ot BBQ Chicken Wrap . Boars Head ltalian .. W/Sausage _ W/Salsa e Hot Dog on aroll
( Grilled Chicken Caesar Hero . Pumpkin Yogurt Parfait ? Boars Head Turkey & . W/Tater Tots
Salad Cheese Hero [ Creamy Egg Salad
over Greens
31
e Chicken Tenders
w/Dipping Sauce
¢ Spicy Chicken Wrap
" Chicken Ranch Roll-Up
Fruits & vegetables from A Complete Meal Includes:
The Farm Stand are included w/ lunch. Entrée w/ Protein/Grain
: : Fresh from The Farm Stand Fruits & Vegetables
= 4 Choice of Hormone-Free Milk: 1% Low-Fat or Non-Fat Flavored
s 4 4
' FARM STA 1 ’ L o AVAILABLE DAILY
! | ; € All-White Meat Chicken Tenders w/ Dip & a Roll
. Idgewood Bagel Lunch w/ Cream Cheese & a Cheese Stick
S
P
\ Allergy Aware menus are available for students with food allergies. ',

\\\\\\ :

%\ % For more information contact your Food Service Director or see

\\\.\‘\ our Food Allergy Best Practices at www.pomptonian.com. PO TONEAN

FOOD SERVICE




RSN N

AvailrsLe Daily

NIAT
dOyWM..mw:E.
Grilled Chicken on a Roll Meatball Parmesan Boar's Head Italian Hero ~ L wm._ , .

Monday Sandwich with Homemade Pasta ) il - Made-to-Order Boar’s Head Deli Bar

3 Salad 4/ V¥ Tuna & Egg Salad Sandwiches or Wraps

Cheeseburger Village Pizza Traditional Chef's Salad

Tuesday Sliders with Ham, Turkey,

4 w/Caramelized Cheese, Hard-Boiled -

Onions EAige, [etine & Tomats ' All-White Meat Chicken Tenders
over Tossed Lettuce -
Chicken Nuggets bgmm—ﬁhz
YOM Mozzarella Sticks ,
Wednesday KIPPUR Eidrgerse0 Buns BRILLE
5 NO SCHOOL
\.(_
. ) ) ) _' Chicken Caesar Salad
Buffalo Chicken Village Pizza Mediterranean Salad Tuna Salad Platter
._._‘_:ammnm< On a Whole Wheat Bun Chef's Deli Salad
Check the menu board for our
Italian Chicken Tenders Baked Ziti Grilled Vegetable = s _up
Friday with Marinara Dipping w/Garlic toast Wrap uUm-.u—.< Homemade mo_—umv Wﬂvﬂﬂnm-.—-
7 Sauce

A complete meal includes: Entrée with Protein/Grain

)

a Trip

Fruits & vegetables from The Farm Stand are included with lunch.
Also available daily: Assorted cold beverages, soups
Your comments are important to us. Please e-mail us at comments@pomptonian.com. Menu Subject to Change

"

ta The Farm Stand & a Choice of Milk.

Allergy Aware menus are available for students with food allergies.
For more information contact your Food Service Director or see
our Food Allergy Best Practices at www.pomptonian.com.

1

vegetables & fresh & chilled fruit bowl. All Snacks are in compliance with the State

s Guidelines.




2. Di¥re €3 Availesle DALy

.mOi,ns
NO LUNCH -~ gy \.“.«._ .
L YA <~ Made-to-Order Boar’s Head Deli Bar
Monday 5 A foguilili® 4
10 -4y Tuna & Egg Salad Sandwiches or Wraps
NO LUNCH
Tuesday
11 P
' All-White Meat Chicken Tenders
Chicken Nuggets 1
; ; G . Mozzarella Sticks Pgmmﬂﬁkz
Wild Wing Wednesday — Mini Pancakes with Burgers on Buns @WS‘FH
Wednesday | Boneless Chicken Wings | Sausage & Hash Browns Delicata squash Soup
12 & Sauces
\...J
) ) . U’ Chicken Caesar Salad
Fiesta Nachos Village Pizza Plant-Based Veggie Tuna Salad Platter
......:Mnm< Burger Chef's Deli Salad
. Grlled Chicken & Check the menu board for our
Hot Dog on a Bun Pasta Alfredo rille: icken - - -
Eridiay Cheese Panini Daily Homemade Soup Special!
14
ﬁ Allergy Aware menus are available for students with food allergies.

&é.w For more information contact your Food Service Director or see

>83u_mﬁamm_50_:%m_maam,ssPoﬁi@ma_mgua;m_umﬂamsam,mo:oamag__x. %&_ os_uooaz_QSmmﬂ_uao”ammm"s%s,noaao:_m:.noa.
Fruits & vegetables from The Farm Stand are included with lunch. ¥

Also available daily: Assorted cold beverages, soups, vegetables & fresh & chilled fruit bowl. All Snacks are in compliance with the State’s Guidelines.

Your comments are important to us. Please e-mail us at comments@pomptonian.com. Menu Subject to Change
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' o ® VAILABLE DAILY
o Dish ! !
Chicken Parm Breaded Chicken on a Lite & Fresh — Sliced - »__.u , N
Monday w/Pasta Roll Apple & Cheddar Cheese 3 ¥ Made-to-Order mom_.m. Head Deli Bar
17 with Fresh Veggies over ~~ Tuna & Egg Salad Sandwiches or Wraps
Romaine Lettuce
Chicken Fries Village Pizza Wild West Ham &
Tuesday Cheese Panini
18 \P_
' All-White Meat Chicken Tenders
Chicken Nuggets _, :
) Mozzarella Sticks Egﬂm_ﬁﬁz
Turkey Burger on a Whole Whole Grain French Burgers on Buns @Z_FFE
Wednesday Wheat Roll Toast Sticks with Wild Rice Salad !
19 Sausage w/Apples &
Cranberries
\..u.
i . . . ' Chicken Caesar Salad
Fajita Chicken w/Corn & Village Pizza Plant-Based Veggie Tuna Salad Platter
._._.Ep_v.wn_m< Salsa Burger on a Bun Chefs Deli Salad
Check the menu board for our
BBQ Rib Hero Baked Macaroni & Fruit & Cheese Delight — = =__uy
Friday Cheese Cubed Cheese with Fruit Daily Homemade Soup Special!
21 served with Whole Grain
Pretzel Bites

A complete meal includes: Entrée with Protein/Grain

’

a Trip to The Farm Stand & a Choeice of Milk.

Fruits & vegetables from The Farm Stand are included with lunch.
Also available daily: Assorted cold beverages, soups
Your comments are important to us. Please e-mail us at comments@pomptonian.com. Menu Subject to Change

"

\
%M%%

vegetables & fresh & chilled fruit bowl. All Snacks are in compliance with the State's Guidelines.

Allergy Aware menus are available for students with food allergies.
For more information contact your Food Service Director or see
our Food Allergy Best Practices at www.pomptonian.com.
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dotncﬁ *
Boneless Wings Spicy Buffalo Chicken Grilled Chicken Caesar e ) . aﬁ._ , i
Monday w/ Dipping Sauce Wrap Salad )M Made-to-Order Boar’s Head Deli Bar
24 4 VY Tuna & Egg Salad Sandwiches or Wraps
BBQ Chicken Wrap Village Pizza Paris Café — Assorted
Tuesday Cheese Cubes with a Mini
25 Croissant & Sweet Grapes -
' All-White Meat Chicken Tenders
Chicken Nuggets _
. : Mozzarella Sticks Egﬁm_ﬁbz
Meatball Parm Mini Pancakes with Stuffed shells Burgers on Buns @ _FFH
Wednesday Hero Sausage & Hash Browns w/Pumpkin sauce GR
26
\.1_
. . . "' Chicken Caesar Salad
o O:_oxmnxm_dnm:mamm Village Pizza mommw:_._mmn_ Mc_.xmu\m Tuna Salad Platter
e tutans e IR Chef's Deli Salad
Check the menu board for our
All Beef Hot Dog Baked Ziti Creamy Homemade Egg Dailv H de S - )
Friday W/Tater Tots w/Garlic Toast Salad over a bed of aily Homemade soup Mmunwﬂ-m-.—i
28 Romaine Lettuce with
Garden Fresh Veggies

é Allergy Aware menus are available for students with food allergies.
% ﬂw For more information contact your Food Service Director or see
A complete meal includes: Entrée with Protein/Grain, a Trip to The Farm Stand & a Choice of Milk. &%@ our Food Allergy Best Practices at www.pomptonian.com.
Fruits & vegetables from The Farm Stand are included with lunch. 3

Also available daily: Assorted cold beverages, soups, vegetables & fresh & chilled fruit bowl. All Snacks are in compliance with the State's Guidelines. an
Your comments are important to us. Please e-mail us at comments@pomptonian.com. Menu Subject to Change W\
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Sweet&Sour Firecracker Spicy Chicken Ranch Roll-Ups —~ mm,_ ; .
Monday Chicken Chicken Wrap with Jack with Baby Carrots & ) Linti¥ |} Made-to-Order Boar’s Head Deli Bar
31 W/Rice Cheese, Lettuce & Ranch Ranch Dipping Sauce .11 Tuna & Egg Salad Sandwiches or Wraps
Dressing S et |
\P_
' All-White Meat Chicken Tenders
Chicken Nuggets |
Mozzarella Sticks _Pgmz_ﬁbz
Burgers on Buns @Z_FFN
Farell _m.f\ ;
FRESIE Chicken Caesar Salad
I AR M ﬂﬁ%ﬂmﬁ ) Tuna Salad Platter
L Chef's Deli Salad
Check the menu board for our
Daily Homemade Soup Special!

9 Allergy Aware menus are available for students with food allergies.
% éw For more information contact your Food Service Director or see
A complete meal includes: Entrée with Protein/Grain, a Trip to The Farm Stand & a Choice of Milk. ?/wmfﬂ our Food Allergy Best Practices at www.pomptonian.com.
Fruits & vegetables from The Farm Stand are included with lunch. s

Also available daily: Assorted cold beverages, soups, vegetables & fresh & chilled fruit bowl. All Snacks are in compliance with the State'
Your comments are important to us. Please e-mail us at comments@pomptonian.com. Menu Subject to Change

s Guidelines.




Exhibit B-4

ALLENDALE SCHOOL DISTRICT
Statement of Net Position
Proprietary Funds
June 30, 2022

Business-type Activities -
Enterprise Funds

Food
Service Totals
ASSETS
Current assets:
Cash and cash equivalents $ 70,359 $ 70,359
Total current assets 70,359 70,359
Noncurrent assets:
Furniture, machinery & equipment 219,480 219,480
Less accumulated depreciation (182,100) (182,100)
Total noncurrent assets 37,380 37,380
Total assets 107,739 107,739
LIABILITIES
Current liabilities:
Deferred revenue 1,935 1,935
Total current liabilities 1,935 1,935
Noncurrent Liabilities:
Compensated absences - -
Total noncurrent liabilities - “
Total liabilities 1,935 1,935
NET POSITION
Investment in capital assets 37,380 37,380
Unrestricted 68,424 68,424
Total net position 105,804 105,804
Total liabilities and net position $ 107,739 $ 107,739

See accompanying notes to financial statements. 29



Exhibit B-5

ALLENDALE SCHOOL DISTRICT
Statement of Revenues, Expenses, and Changes in Fund Net Position
Proprietary Funds
For the Year Ended June 30, 2022

Business-type Activities -
Enterprise Fund

Food Total
Service Enterprise
Operating revenues:
Local sources:
Daily sales reimbursable programs
School breakfast : $ - $ -
Schoal funch - -
Total daily sales reimbursable programs - -
Daily sales non-reimbursable programs 271,106 271,108
Special functions - -
Miscellaneous ' 318 318
Total operating revenues 271,424 271,424
Operating expenses:
Salaries - -
Employee benefits 16,215 16,215
Purchased property - -
Other purchased services 8,487 8,487
Supplies and materials 14,026 14,026
Other objects 77,246 77,246
Depreciation 15,868 15,868
Cost of sales - reimbursable programs - -
Cost of sales - non-reimbursable programs 119,104 119,104
Total operating expenses 250,948 250,946
Operalting income {loss) 20,478 20,478
Nonoperating revenues (expenses):
Interest income 123 123
State sources:
State school lunch program - -
State school breakfast program - -
Federal sources:
School breakfast program - -
National school lunch program - -
Food distribution program - -
After school snack program - -
Total nonoperating revenues {expenses) 123 123
Income before contributions & transfers 20,601 20,601
Transfers in (out} - -
Change in net position 20,601 20,601
Total net position—-beginning 85,203 85,203
Total net position-ending $ 105,804 $ 105,804

See accompanying notes to financiaf statements.

30



ALLENDALE SCHOOL DISTRICT
Statement of Cash Flows
Proprietary Funds
For the Year Ended June 30, 2022

CASH FLOWS FROM OPERATING ACTIVITIES
Receipts from customers and other funds
Payments to employees & benefits
Payments to suppliers
Net cash provided by (used in) operating activities

CASH FLOWS FROM NONCAPITAL FINANCING ACTIVITIES
State sources
Federal sources
Board interfund loans
Net cash provided by {(used in} hon-capital financing activities

CASH FLOWS FROM CAPITAL AND RELATED FINANCING ACTIVITIES
Change in capital contributions
Purchases of capital assets
Gain/Loss on sale of capital assets (proceeds)
Net cash provided by (used in) capital and related financing activities

CASH FLOWS FROM INVESTING ACTIVITIES
Interest and dividends
Proceeds from sale/maturities of investments
Net cash provided by (used in}) investing activities
Net increase {decrease}) in cash and cash equivalents
Balances—beginning of year
Balances—end of year

Reconciliation of operating income {loss) to net cash provided by
{used in} operating activities:
Operating income (loss)
Adjustments to reconcile cperating income (loss) to
net cash provided by {used in) operating activilies:

Depreciation and net amortization
Increase (decrease) in deferred revenue
(Increase} decrease in inventories

Total adjustments

Net cash provided by (used in) operating activities

See accompanying notes to financiat statements. 31

Exhibit B-6

Business-type Activities -
Enterprise Funds

Food Total
Service Enterprise
$ 264,187 $ 264,187
(16,215) (16,215)
(218,863) (218,863)
29,109 29,109
123 123
123 123
29,232 29,232
41,127 41,127
$ 70,359 $ 70,359
$ 20,478 $ 20,478
15,868 15,868
(7,237) (7,237)
8,631 8,631
$ 29,109 $ 29,109




