MASSACHUSETTS
e e Department of Elementary
and Secondary Education

Easton Public Schools
Request for Proposal (RFP) / Contract

Food Service Management Companies
RFP Issuance School Year: 2024 - 2025
First School Year of Award: 2025 - 2026

Massachusetts Department of Elementary and Secondary Education
135 Santilli Highway, Everett, MA 02149
Phone 781-338-3000 TTY: N.E.T. Relay 800-439-2370
www.doe.mass.edu




MASSACHUSETTS
ese Department of Elementary
and Secondary Education

This document was prepared by the
Massachusetts Department of Elementary and Secondary Education
Russell D. Johnston
Acting Conunissioner

The Massachusetts Department of Elementary and Secondary Education. an affirmative action employer, is committed to ensuring that all of its
programs and facilities are accessible to all members of the public.
We do not discriminate on the basis of age, color, disability, national origin, race, religion, sex, gender identity, or sexual otientation.
Inquiries regarding the Department’s compliance with Title IX and other civil rights laws may be directed to the Human Resources
Director, 135 Santilli Highway., Everett, MA 02149. Phone: 781-338-6105.

© 2022 Massachusetts Department of Elementary and Secondary Education
Perinission is hereby granted to copy any or all parts of this document for non-commercial educational purposes. Please credit the A lassachusetts
Departnent of Elementary and Secondary Fducation.”

This document printed on recycled paper

Massachusetts Departiment of Elementary and Secondary Education
135 Santilli Highway, Everett, MA 02149
Phone 781-338-3000 TTY: N.E.T. Relay 800-439-2370

www.doe.mass.edu




Easton Public Schools

Food Service Management Companies
SY 2024 — 2025

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

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

To file a program discrimination complaint, a Complainant should complete a Form AD-3027, USDA Program
Discrimination Complaint Form which can be obtained online at:

https://www.usda.gov sites/default files/documents/USDA-OASCR%20P-Complaint-Form-0508-0002-508-11-
2817Fax2Mail.pdf, from any USDA office, by calling (866) 632-9992, or by writing a letter addressed to USDA. The
letter must contain the complainant’s name, address, telephone number, and a written description of the alleged
discriminatory action in sufficient detail to inform the Assistant Secretary for Civil Rights (ASCR) about the nature and
date of an alleged civil rights violation. The completed AD-3027 form or letter must be submitted to USDA by:

mail:

U.S. Department of Agriculture

Office of the Assistant Secretary for Civil Rights
1400 Independence Avenue, SW Washington,
D.C. 20250-9410; or

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

email:
program.intake@usda.gov

This institution is an equal opportunity provider.
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Section A: General Information

A.L

A2,

A.3.

Purpose of this request for proposal (RFP):

The organization or individual responding to this request will be referred to as the Food Service
Management Company (FSMC) and the contract will be between the FSMC and Easton Public Schools
hereafter referred to as the School Food Authority (SFA).

This solicitation is for the purpose of entering into a contract for the operation of a food service program for
the SFA. Currently the SFA’s food service program includes the following programs and options:

eNational School Lunch Program (NSLP)

eSchool Breakfast Program (SBP)

¢ A la Carte Food

Potential Future Programs
The SFA requires the FSMC proposal to include the following prograras and options in their response:

eFresh Fruit and Vegetable Program (FFVP)
eVending Machine Items

Proposals must be inclusive of all of the SFA’s current programs. Howevet, the SFA reserves the right to add
and/or expand the federal CN program to provide the availability of food resources to children and students that
can be served through these programs. Prior approval must be obtained by the State Agency before adding a CN
program. The SFA also reserves the right to remove CN programs.

The FSMC will assume responsibility for the efficient management and consulting service of the food program
including, but not limited to: menus, 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 at the schools listed in Exhibit A.

Issuing Office

Business Office is the issuing office for this document and all subsequent addenda relating to it. The information
provided herein is intended to assist the FSMC in the preparation of proposals necessary to properly respond to
this RFP. The RFP is designed to provide interested FSMCs with sufficient information to submit proposals
meeting minimum requirements but is not intended to limit a proposal’s content or exclude any relevant or
essential data there from. The FSMCs may expand upon the specification details to evidence service capability
under any agreement within regulatory limits.

Questions related to any portion of this RFP must be directed in writing to the office noted above via mail, e-mail,
or fax. Responses will be provided only to written questions submitted if provided in accordance with the
timeline in Section A4.

Procurement Method

Procurement Method will be the Competitive Sealed Proposal (commonly known as a Request for Proposals or
RFP). A Chief Procurement Officer (CPO) or other local official(s) with delegated authority is responsible for
conducting/overseeing the procurement.

The RFP method differs from the traditional Invitation for Bid (IFB) method in the following ways:
. RFP requires a separate price and non-price proposal
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A4

: All comparative criteria used to evaluate proposals are included in the RFP
. Proposers are informed that the contract will be awarded to the proposal that is most advantageous to the
SFA, taking into cousideration all evaluation criteria including-price, with price as the primary factor.

The contract will be a Cost-Reimbursable contract where the FSMC will be paid on the basis of the direct costs
(food, labor and supplies) incurred plus fixed fees (Administrative Fee — corporate overhead costs and
Management Fee — negotiated profit). Administrative and Management Fees must be itemized to ensure there are
no duplicate charges.

Timeline: Response Due Date and Pre-Bid Conference

Number of Copies: Ten(10) (outlined in Section D1) of the proposal must be received, time and date stamped
by the time clock at Location: Central Office Reception Area by Due Date: September 26, 2025 at Time: 03:00
PM. Any proposals en route, either in the mail or other locations in the SFA's offices will be ineligible for
consideration. Emailed or faxed proposals WILL NOT be accepted.

Proposals will be made available for inspection onsite for a reasonable period of time after all proposals are
opened and a determination made on the awarded vendor. RFP’s will be opened privately and evaluated. Price
Proposals are opened privately after proposal evaluations.

Unforeseeable Circumstances — If, at the time of the scheduled proposal submission date, Easton Public
Schools are closed due to uncontrolled events such as fire, snow, ice, wind or building evacuation, the
proposal due date will be postponed until 12:00 PM on the next normal business day.

The proposal must be received at the office of:

Name Joseph Spagna

Title Director of Finance

Address (Street Name) 48 Spooner Street

Address (City, State) North Easton, MA
Address (Zip Code) 02356

Email Address jspagna@easton.k12.ma.us
Telephone 508-205-5900

Fax (508)238-3506

Date Description

Date: September 8, 2025 | Request for Proposals (REP) Issued (REP to be approved by MA DESE
prior to issuing)

Date: September 15, Pre-Proposal Conference Time: 03:00 PM
2025 Attendance Required: Yes

Address: 48 Spooner Street
Floor/Room: North Easton, MA 02356
City, State: North Easton, MA

Zip Code: 02356




A.S.

A tour of SFA facilities immediately follows the Pre-Proposal Conference

Date: September 17, 2025 | Questions from Bidders Due

Date: September 22, 2025 | Responses from the SFA to the Bidders Questions Due (Written/Posted)

Date: September 26, 2025 | Proposal Deadline Time: 03:00 PM

Date: September 29, 2025 | Review and Evaluation of Proposals

Date: October 9, 2025 Award of Contract by School Committee

Date: October 10, 2025 Draft contract due to MA DESE

Date: October 17, 2025 Executed Contract due to MA DESE

Consideration and Rule for Award

The SFA may award a contract based upon the initial proposals received without discussion of such proposals
with the proposer. Accordingly, each initial proposal should be submitted with the most favorable price
(Guaranteed Return) and service standpoint.

In accordance with 2 CER § 200.319 and MA 30B, this procuremeut transaction will be conducted 1 a manner
providing full and open competition consistent with the standards of this section. In order to ensure objective
evaluation of contractor performance and eliminate unfair competitive advantage, contractors that develop or draft
specifications, requirements, statements of work, or requests for proposals must be excluded from competing for

this contract.

a. Prohibited restrictions to competition:

i. Placing unreasonable requirements on firms in order for them to qualify to do business;

il Requiring unnecessary experience and excessive bonding;

iii. Noncompetitive pricing practices between tirms or between affiliated companies;

iv. Noncompetitive contracts to consultants that are on retainer contracts;

V. Organizational conflicts of interest;

vi. Specitying a “brand name” product instead of allowing “an equal” product to be offered and

describing the performance or other relevant requirements of the procurement; and
Vii. Any arbitrary action in the procurement process.

In accordance with 2 CFR § 200.319(c), the SFA will not conduct the procurement process in a manner that uses
statutorily or administratively imposed state, local or tribal geographic preferences in the evaluation of proposals,
except in those cases where applicable federal statutes expressly permit such preferences.

The SFA reserves the right to cancel the solicitation when deemed in the best interest of the SFA.
The SFA reserves the right to waive any informality in any proposal or in any provision in the RFP.

The SFA will award the contract, in writing, to the responsible FSMC whose proposal is most responsive and
advantageous to the SFA taking into consideration all evaluation criteria, with price as the primary factor. A
responsible FSMC is one in which contractor integrity, compliance with public policy, record of past performance,
and financial, technical and other resources indicate an ability to perform successfully under the terms and
conditions required by this solicitation. A responsive proposal is one that conforms to all the material terms and
conditions of the solicitation. 2 CFR § 200.320(b)(2)(iii)



10.

12.

13.

14.

15.

FSMCs or their authorized representatives are expected to fully inform themselves as to the conditions,
requirements and specifications before submitting proposals. Failure to do so will be at the FSMC’s own risk and
cannot secure relief on a plea of error. This must include the contract terms and conditions as noted in Section 1.

Under no circumstances will the SFA be responsible for the cost of preparing any proposal.

Payments from the non-profit school food service account are prohibited prior to approval by MA DESE and
contract execution (signed by both the SFA and the FSMC).

Submitted proposals must not include overly responsive items including but not limited to: funding scholarship
programs, purchasing or gifting tickets, providing monetary gifts for unsolicited equipment, etc. The practice of
including a requirement in solicitation documents or including contract clauses for the delivery of unsolicited
funds, services, or items tor anything that does not directly benefit the noun-profit school food service account is
unallowable. 2 CFR § 225 Appendix A(C)(1)(b).

. Contract Award Protest: The SFA shall act in accordance with 2 CFR § 200.318(k). Any action, which

diminishes full and open competition, seriously undermines the integrity of the procurement process and may
subject the SFA to contract award protests. SFAs are responsible for properly responding to protests and concerns
raised by potential FSMCs. Pursuant to 2 CFR § 200.318(k), SFAs must in all instances disclose all information
regarding a protest to the MA DESE. SFA’s are highly encouraged to attach their contract award protest
procedures to their RFP.

SFA will conduct this procurement in accordance with its Code of Conduct that prohibit a real or apparent conflict
of interest and disciplinary action to be applied for violations of such standards. 2 CFR §200.318(c) and Chapter
268A Conflict of Interest Law.

SFA must take all necessary affirmative steps to assure that minority businesses, women’s business enterprises,
and labor surplus area firms are used when possible.

A cost plus a percentage of cost and/or “cost-plus-a-percentage-of-income” provision will not be used in the
award of this contract [2 CFR §200.324(d)] [7 CFR 210.16(c)].

The SFA must make available upon request. for the USDA or state agency, pre-procurement review, procurement
documents, such as RFPs or independent cost estimates.



MINIMUM EVALUATION CRITERIA

YES

NO

Proposal Page #
(FSMC must enter)

Does the FSMC have a minimum of five(5) year(s) experience in
managing K-12 school food service programs with at least two
districts of comparable enrollment to the Easton Public Schools?

19

Has the FSMC conditioned or qualified the proposal beyond
prescribed limits or instructions?

Has the FSMC confirmed an on-site Food Service Director with
at least five(5) year(s) of experience in K-12 food service and
meets USDA Professional Standards?

The FSMC shall not have defaulted on any school food service
contract within five years prior to the proposal date.

Wi

[s the average lunch participation rate at the proposer’s
comparable district sites for the SY2024-2025 at minimum
thirty(30)%?

Are the following materials/documents included with the
proposal?

« Bid Bond

+  Performance bond (if required) or Consent of Surety

*  Non-Collusion Statement

» Tax-Compliance Certification

« Certificate of Insurance

»  Recommended School Staffing Schedules

»  Company Organization Chart

» Description of Marketing and Merchandising
Programs

= Description of Food Handling/Sanitation Program

= Description of Nutrition Education/Awareness
Program

«  Description of Employee Training Programs

*  Description of Accounting Program

«  Resume for Food Service Director

« Client List of similar sized districts over past 3 years
(including all districts from New England and New
York)

« 21 Day Cycle Menus (H.S., Middle, Elementary)

«  Daily Menu Pattern (H.S., Middle, Elementary)

¢ Summary of Experience

e Plan of Services
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*  Proof of Visitation

» Last Audited Financial Statement

«  Complete Description of Employee Benefits with
related employee costs

*  Support Staff Visitation Schedule

 Certificate of Independent Price Determination

*  Certification of Clean Air and Water

*  Energy Policy and Conservation Act

« Certification Regarding Debarment / Foreign
Corporation Certificate of Registration

Please list Additional LEA-Defined Minimum Criteria below

Did the FSMC include a separate cost proposal for
comprehensive cleaning services of cafeteria spaces in each
building?

Was a plan for student nutrition education and engagement
submitted?

Was a transition plan submitted?

A.6.

A O] 1S

Award Criteria

It is the intent of the SFA to select the proposal that will best meet its needs and is most advantageous to the
nonprofit school food service program of the SFA, with the highest guaranteed return. All responsive proposals
will be evaluated and ranked. The contract will then be awarded to the company submitting the top-ranked
proposal with price (highest guaranteed return) as the primary determining factor.

Proposals will be scored by a committee using the evaluation criteria.

The committee must be comprised of three (3) or more qualified evaluators.

Each evaluator must score each proposal individually.

Evaluator ratings will be converted to a score to facilitate identifying the overall vendor rating by criteria. (See
Exhibit M - Scoring Committee Results Chart).

The overall vendor criteria ratings shall then be converted to a score to facilitate identifying the overall vendor
score (See Exhibit M - Criteria Ratings Conversion Chart).

Vendor proposals with an overall rating of Highly Advantageous (HA) will move to the price (Guaranteed Return)
evaluation stage. If there are no vendors rated Highly Advantageous, the LEA reserves the right to move
Advantageous vendors to the price (Guaranteed Return) evaluation stage.

The Highly Advantageous vendor with the highest Guaranteed Retum will be awarded the contract (See Contract
Term and Conditions).

Evaluation Criteria

All bidders will respond to this section by including, in your submittal, detailed evidence of the items below in the form of
backup documentation. Each proposal will be evaluated using the following ratings, where applicable:

Highly Advantageous (HA)
Advantageous (A)

Not Advantageous (NA)
Unacceptable (U)

Criteria will be evaluated using the above 4 ratings in accordance with MA 30B.

1



The following comparative evaluation criteria will be those utilized in the selection process. They are
presented as a guide in understanding the District’s requirements and expectations and are not
presented in order of importance. Proposers are solely responsible for completely responding to all
requests and requirements of this RFP.

1. General Experience — Demonstrated experience providing the services outlined in this RFP to other
jurisdictions. (FSMC must add page number: ).

Highly Advantageous: The proposer has at least ten(10) or more year(s) of K-12 school food service
experience working with two or more districts providing the same services as outlined in this RFP.

Advantageous: The proposer has at least seven(7) year(s) but less than ten( 10) of experience working
with two or more districts providing the same services as outlined in this RFP.

Not Advantageous: The proposer has at least five(5) year(s) but less than seven(7) experience working
with two or more districts providing the same services as outlined in this RFP.

Unacceptable: The proposer has less than five(5) year(s) of experience working with two or more districts
providing the same services as outlined in this RFP.

2. Reference Satisfaction — Satisfaction of SFA selected proposer references with school food service operations
performed by the proposer, including but not limited to guaranteed return, implementation, customer
service, quality of meals, and reporting. (FSMC must add page number: ).

Highly Advantageous: All five(5) references stated that the FSMC met or exceeded expectations in all
contract years and achieved all other contract requirements and delivery specifications.

Advantageous: At least three(3) but less than five(5) references stated that the FSMC met or exceeded
expectations in all contract years and achieved all other contract requirements and delivery specifications.

Not Advantageous: At least two(2) but less than three(3) references stated that the FSMC met or exceeded
expectations in all contract years and achieved all other contract requirements and delivery specifications.

Unacceptable: Less than two(2) references stated that the FSMC met or exceeded expectations in all
contract years and achieved all other contract requirements and delivery specifications.

3. Operations — Reasonableness and reliability of proposed management and operational programs.
(FSMC must add page number: ).

Highly Advantageous: The proposal contains a detailed, logical, and highly efficient scheme for
management and operation of the school food service program, that addresses all of the required issues,
with a clear and logically consistent relationship between costs and operational assumptions, with a sound
and realistic implementation plan and schedule (reasonableness of staffing levels, startup and transition

plan, and contingency plans).

Advantageous: The proposal contains a credible scheme for management and operation of the school food
service program that addresses all of the required issues, with a somewhat clear and consistent
relationship between costs and operational assumptions, with a reasonable implementation plan and

schedule.

Not Advantageous: The proposal is not sufficiently detailed to fully evaluate, or the plan for management
and operation of the school food service program and does not contain all the componeunts necessary to
produce satisfactory results that addresses all required issues, the relationship between costs and
operational assumptions are unclear, the implementation plan and schedule is questionable.

4. Relevant Experience of the Food Service Director (FSMC must add page number: ).
12



Hichly Advantageous: The Food Service Director has ten(10) year(s) of experience in the school food
service industry in providing school food services to comparable districts of size and scope to the SFA and
meets the new USDA Hiring Standards for School Nutrition Program Directors.

Advantageous: The Food Service Director has at least seven(7) year(s) and less than ten(10) year(s) of
experience in the school food service industry in providing school food services to comparable districts of

size and scope to the SFA and meets the new USDA Hiring Standards for School Nutrition Program
Directors.

Not Advantageous: The Food Service Director has at least five(5) year(s) and less than seven(7) year(s) of
experience in the school food service industry in providing school food services to compatrable districts of
size and scope to the SFA and meets the new USDA Hiring Standards for School Nutrition Program

Directors.

Unacceptable: The Food Service Director has less than five(5) year(s) in the school food service industry
in providing school food services to comparable districts of size and scope to the SFA and meets the new
USDA Hiring Standards for School Nutrition Program Directors.

5. Proposed Menus (FSMC must add page number: ).

Highly Advantageous: The proposed menus exceed the requirements of CNP for nutrition content,
provide contemporary, popular selections including an emphasis on fresh fruits and vegetables.

Advantageous: The proposed menus meet the requirements of CNP for nutrition content, provide
contemporary, popular selections including an emphasis on fresh fruits and vegetables.

Not Advantageous: Nutrition content meets CNP requirements, however, the proposed menus are
repetitive and do not include contemporary, popular selections.

Unacceptable: Nutrition content does not meet CNP requirements.
6. Marketing and Merchandising (FSMC must add page number: ).
Highly Advantageous: The proposal provides for an aggressive, contemporary marketing and

merchandising program with proven participation and financial results in at least three school districts of
similar size and scope as the SFA’s foodservice program.

Advantageous: The proposal provides for a marketing and merchandising program with proven
participation and financial results in two or fewer school districts of similar size and scope as the SFA’s

foodservice program.

Not Advantageous: The proposal provides for a minimal marketing and merchandising program with
limited or no proven track record.

7. Financial Stability — Evidence that the Proposer has sufficient financial strength and ability to provide
services required in this RFP. (FSMC must add page number: ).

Hichly Advantageous: Audited financial statement indicates that Proposer has the financial capabilities to
provide quality services to the district while adhering to the scope of work.

Advantageous: The audited financial statement indicates that the Proposer has some financial limitations

to provide satisfactory services to the district and will only be able to partially adhere to the scope of work
and provide quality services.



Not Advantageous: The audited financial statement indicates that the Proposer has significant financial
limitations to provide satisfactory services to the district and will only be able to partially adhere to the
scope of work and provide quality services.

Unacceptable: The audited financial statement indicates that the Proposer has significant financial
limitations and will not be able to provide satisfactory services to the district and will be unable to adhere

to the scope of work and provide quality services.
8. Employee Training (FSMC must add page number: ).

Highly Advantageous: Training materials and programs are comprehensive, and the frequency of training
is at least ten(10) times per school year and ensures staff is current on all school food service procedures

and safety protocols.

Advantageous: Training materials and programs are comprehensive, and the frequency of training 18
six(6) to ten(10) times per school year and ensures staff is current on all school food service procedures

and safety protocols.

Not Advantageous: Training materials and programs are basic, and the frequency of training is two(2) to
six(6) times per school year and reflects only the minimum necessary to run a school food service
program.

Unacceptable: Training materials and programs are basic, and the frequency of training is less than two(2)
times pet school year.

9. Student Participation (FSMC must add page number: ).

Highly Advantageous: The average lunch participation rate at the proposer's comparable sites (based upon
the five(5) SFA selected references) for SY2023-2024 is sixty(60)% or higher.

Advantageous: The average lunch participation rate at the proposer's comparable sites (based upon the
five(5) SFA selected references) for SY2023-2024 school year is at least fifty(50)% but less than
sixty(60)%.

Not Advantageous: The average lunch participation rate at the proposer's comparable sites (based upon
the five(5) SFA selected references) for SY2023-2024 is thitty-five(35)% up to fifty(50)%.

Unacceptable: The average lunch participation rate at the proposer's comparable sites (based upon the
five(5) SFA selected reterences) for the SY2023-2024 school year is less than thirty-five(35)%.

10. Additional Evaluation Criteria (FSMC must add page number: ).

--- 10.1 Transition Plan ---

Highly Advantageous: The proposer presents a comprehensive, well-structured transition plan with a clear and
realistic timeline, detailed milestones, and specific strategies to ensure a smooth mid-year transition. The plan
demonstrates thoughtful consideration of students and staff, clearly minimizing disruption to education and school
operations. The proposer includes proactive communication strategies and contingency measures to address
potential challenges.

Advantageous: The proposer presents a complete transition plan with a defined timeline and process. The plan
addresses students and staff and shows an understanding of minimizing disruption to educational activities and
school operations, though details may be less comprehensive or lack contingency planning.

Not Advangeous: The proposer presents a transition plan that is limited in detail, with vague timelines and
milestones. The plan provides minimal attention to the impact on students and staff or does not adequately address

how disruptions to education and school operations will be minimized.
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Unacceptable: The proposer does not submit a transition plan, or the plan provided is incomplete, lacks a timeline,
and fails to address the impact on students, staff, or school operations.

A.7. Oral Presentations

1. An oral presentation by a FSMC may be required to supplement a proposal. These presentations, if required:

will be scheduled by the SFA subsequent to the receipt of proposals and prior to the award;

the FSMCs will not be allowed to alter or amend their proposals through the presentation process;
the oral presentation will only be used for clarification purposes and to allow for Q&A; and

Oral Presentations will not be scored.

A o

A.8.  Site Visits to similar FSMC sites shall be scheduled as required.
A.9. A mandatory tour of SFA facilities will be scheduled immediately after the Pre-Proposal Conference.
A.10. The Contract will be for a one-year period (beginning January 2, 2026 and ending June 30, 2026) with the option

for up to one(1) additional one-year renewals; for a maximum total of two(2) years. Note: MA 30B requires the
approval of the governing body for any contract beyond 3 years.

SECTION B: Qualifications for consideration

The following qualifications and conditions must be met and/or addressed in the ESMC’s

B.1.  The FSMC must be of sufficient size and expertise to furnish the resources needed to manage and Continuously
improve the food services operation. The qualification data shall be submitted by each FSMC along with the
sealed proposal.

1. The FSMC must be licensed to do business in the state of Massachusetts.

2. The FSMC or its principles must have been doing business for two consecutive years or more with school
districts.

3. If a performance bond is required (see section XIV Performance Bond), the FSMC must be able to provide a
performance bond should the FSMC be awarded the contract. A surety leiter from an acceptable bonding or
surety company indicating ability to obtain the bond must be included with the proposal.

4. Annual reports of financial statements certified by a licensed public accountant for the last year must be included
with the proposal along with a three (3) year financial summary.

B.2. The FSMC must have extensive involvement and experience in the school food services field in the areas of:
designing and planning serving and dining areas; selecting and procuring commodities and food service
equipment; nutrition; menu planning; on-site production; quality control; employee supervision,; staff and
management training; employee motivation; marketing and public relations.

B.3.  All proposals shall be valid and may not be withdrawn for sixty (60) days after submission.

B.4. Bonding Requirement
The FSMC shall submit with its proposal, a bid guarantee for 5% of the total budgeted costs (expenses) in the
form of a firm commitment such as a bid bond, certified check, cashier’s check or postal money order. Bid
guarantees will be returned to:(a) unsuccessful FSMCs after award of the contract; and (b) the successful FSMC
upon execution of such further contractual documents (e.g., insurance coverage) and bouds as required by the
proposal.

15



C.1.  The SFA participates in the programs noted in Section Al. USDA Foods from the Federal Food Distribution
Program are available for use in programs noted in Section A1 and it is the intent of the SFA that such items be
included in the menus to the greatest extent possible.

C.2. The FSMC shall meet all requirements of the USDA programs noted in Section A1, and any other requirements
promulgated by the state of Massachusetts. The FSMC shall provide all meals in accordance with all applicable
meal patterns for age and grade groupings. This may include preschool meal patterns.

C.3. The FSMC costs shall include all expenses associated with the operation of the food service program as
submitted in the financial budget of the RFP (e.g. on-site costs, food costs, labor costs, value of USDA Foods
used, management fee and administrative tee).

C.4. The FSMC shall receive an Administrative Fee and Management Fee for its service.

C.5. The FSMC shall submit a budget to the Business Manager or equivalent, upon request, to be used by the SFA in
its budget process and to demonstrate its ability to meet the guaranteed financial agreement.

C.6.  Meal prices shall be approved by the SFA. The SFA shall retain ultimate control over meal prices and any other
related or appropriate elements of the food service program.

C.7.  The FSMC shall supply with this proposal a full description of the proposed benefit package, including but not
limited to, levels of coverage, co-pay features and any other options and limitations.

C.8.  The FSMC shall procure products based on the specifications established in Schedule B. FSMC must include, as
part of the RFP response, a specifications sheet with grade, weight, nutritional qualities, and item labels for all
products not included in the SFA's Schedule B.

C.9.  All proposals shall include a completed Schedule E.

C.10. Tax-Exempt Municipality/School: Purchases of goods and services by the SFA are exempt from the payment of
Federal Excise Tax and Sales Tax, and any such taxes must not be included in any price computations, nor can
any such taxes be passed on to the SFA. A copy of the MA Tax Exemption Certificate will be provided upon

award of contract.

C.11. Terms of the contract are listed in Section 1 of Contract Terms and Conditions; however, the SFA may develop
additional terms and or conditions with the successtul FSMC, derived from the program objectives and or
specifications listed in section D and E respectively, through negotiation and shall be consistent with the rights
reserved by the SFA as described herein. Any additional terms or conditions must not conflict with any of the
terms set forth in Section 1 and must be consistent with all applicable laws and regulations.

C.12. Equipment
The FSMC shall provide a proposal for any necessary equipment.

The SFA is not requesting any equipment purchases in this RFP.

*If the contract is terminated or not renewed the SFA can retain the property and continue to make paynients in

accordance with the amortization schedule.

C.13. Additional specifications requested by SFA. If there are no other specifications, indicate no additional
specifications.
e The Food Service Management Company (FSMC) shall clean and sanitize dining areas each day
meals are served. Responsibilities include wiping tables, chairs, and high-touch surfaces; sweeping and
spot-mopping floors as needed for spills; and emptying trash and recycling into receptacles (custodial
staff will remove waste to disposal areas).
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e The FSMC must also clean counters, serving lines, condiment stations, and beverage areas, and
restock trays, utensils, napkins, and other items in a clean and organized manner. All cleaning must
comply with state and local health regulations, using only approved food-service sanitizers.

e The FSMC shall submit an add/alt cost of this proposal as a separate, additional cost item to enable
the District to fully evaluate and compare costs.

e The Food Service Management Company (FSMC) shall provide and maintain adequate staffing to
ensure safe, efficient, and compliant operation of the District s food service program. Staffing must
follow, at the minimum, the approved statfing plan at the start of the contract.

e The FSMC must provide qualified substitutes or reallocate resources to cover absences, vacancies, or
disruptions. If staffing falls below the minimum for more than five (5) consecutive business days, or
another timeframe set by the District, the FSMC shall notify the District in writing, provide the expected
duration, and present a contingency plan with corrective actions. Plans must include cost-neutral options,
such as temporary staff, substitute pools, or adjusted service models, to maintain uninterrupted service.

o The FSMC shall provide a plan to promote healthy eating and nutrition education. This plan should
include an age-appropriate and culturally responsive curriculum that teaches students about nutrition and
healthy food choices, as well as opportunities for students to participate in food preparation, menu
planning, taste-testing, or other interactive experiences that reinforce healthy eating. The FSMC shall
coordinate with district to support overall student wellness, and implement methods to assess student
engagement and the etfectiveness of programming, making adjustments based on feedback and
outcomes.

e Due to the timing of this RFP, the District requires that the vendor awarded this bid conduct a mid-
year transition of services. The transition is to occur during the Thauksgiving recess, November 27 30,
2025, with the contract start date set for December 1, 2025. Proposers must submit a detailed transition
plan outlining the process, timeline, and anticipated milestones for implementation. This plan should
specifically address how the transition will minimize disruption, ensuring that students and staff are fully
supported and that educational activities and school operations remain uninterrupted to the greatest
extent possible.

SECTION D: Proposal Format and Contents
Proposals must be concise and in outline format. Pertinent supplemental information should be referenced and

included as attachments. Limit responses to pertinent information; the SFA is not interested in receiving
marketing material; reports or other extraneous information. All proposals must include/address the following:

D.1.  Proposal Submittal
Proposals consist of two parts: a Price Proposal and a Non-Price Proposal. In accordance with
Massachusetts General Laws (M.G.L.) Chapter 30B and 2 CFR 200, respondents must submit separate
Price and Non-Price proposals in separately sealed envelopes. Each envelope must be marked as follows:

“Price Proposals for RFP/CONTRACT FOOD SERVICE MANAGEMENT COMPANIES™ #
“Non-Price Proposal for RFP/CONTRACT FOOD SERVICE MANAGEMENT COMPANIES” #
Required for Both Price and Non-Price Proposal Submissions: Total number of copies: Ten(10) (one original

and remainder are photocopies) submitted separately in a sealed envelope and marked as stated above. A separate
CD or thumb drive should be provided for the Price Proposal and the Non-Price Proposal.

Price and Non-Price Proposals must be signed as follows:

+ [fthe FSMC is an individual, by her/him personally;
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D.2.

D.3.

—

D4.

(93]

~

D.s.

D.6.

*  If the FSMC is a partnership, by the name of the partnership, followed by the signature of each general
partner; and

»  If the FSMC is a corporation, by the name of the corporation, followed by the signature of an authorized
officer, whose signature must be attested to by the Clerk/Secretary of the corporation with the corporate seal
affixed.

Non-Price] Proposal Contents (D2 — D11)
Easton Public Schools is requesting the Non-Price Proposal be submitted bound or in a binder with tabs
indicating which exhibit letter the information being provided corresponds to in vendor’s proposal
submission.

For example:
Tab 1: Exhibit A Schools/Enrollment/Attendance Factor/Free — Reduced Percentage/Serving Times/CNPs

Forms included in this RFP or separately attached by the SFA must be completed by the FSMC. FSMC must seek
clarification of interpretation (as necessary) prior to submission of proposal.

Letter of Transmittal, which includes:

An introduction of the FSMC.

The name, address, and telephone number of the person to be contacted, along with others who are authorized to
tepresent the company in dealing with the SFA and RFP.

An expression of the FSMC’s ability and desire to meet the requirements of the RFP, and a positive assertion of
the FSMC'’s intention to do so.

Any other responsive information not otherwise included in the proposal.

Executive Summary, which includes:

Briefly describes the FSMC's approach to the proposal and clearly indicates any options or alternatives.
Indicates any major requirements that cannot be met by the FSMC.

Highlights the major features of the proposal and identifies any suppotting information considered pertinent and

responsive.

Experience, References and Service Capability

Describe the FSMC’s experience in managing food service operations in public schools or comparable experience.
Include a Client List of similar sized districts over past 3 years (including all districts from New England and New
York). List contact names, titles, addresses and telephone numbers of SFA administrators. Poor references may be
a basis for determination that the vendor is not a responsible bidder. The SFA will choose the five(5) references
from this list to contact relative to the evaluation criteria.

Provide documentation on any accounts lost or not renewed and the reasons for such during the last five years.
Include a resume or listing of the qualifications for the proposed Food Service Director for the SFA which must
meet USDA Professional Standards.

Include the resume and background of person who will supervise the work of the Food Service Director and how
the FSMC will ensure optimal performance.

Include a table of the FSMC organization and a plan for managing, supervising, and staffing.

Include a FSMC organization chart including all positions that are non-school based.

Include a transition plan, which shall indicate the activities, procedures, timetable, and support personnel involved
in the implementation of services.

Financial Condition
Provide the most recent audited financial statement.

Accounting and Reporting Systems

Describe complete accounting procedures used to address:
a. Inventory control and management including purchasing.
b. Method of collecting, reconciling, and reporting sales.
c¢. Internal control of cash handling.
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d. Internal audit procedures.
e. All regular accounting forms used, with detailed explanations.
f.  All regular reports used, with detailed explanations.
2. Provide examples of the reports the FSMC will provide the SFA and the frequency of each. List other assistance
the FSMC will provide the SFA (any costs, if applicable, should be detailed in the Price Proposal).
3. Provide a sample of a monthly invoice to the SFA.
4, Describe the FSMC's process for reporting rebates, discounts, and credits on monthly invoices. Provide a detailed
sample.

D.7. Personnel Management and Training

1. Describe the FSMC’s personnel management philosophy, particularly regarding food service directors and their
relationship to existing staff.

2. Describe training and development programs provided for employees and management personnel to meet the
USDA Professional Standards for School Nutrition Professions requirements.

3. Explain how the FSMC works to improve employee morale and reduce turnover.

4. Describe the FSMC’s employee evaluation process (include forms) and disciplinary action process (include
forms).

5. Describe the proposed benefits package for employees.

D.8. Innovation and Promotion of the School Lunch Program
1. Describe how the FSMC's proposed school food service program for the SFA differs from the SFA's current
school food service program. Describe the benefits of the proposed program. Describe how the FSMC would
implement changes with specific, relevant examples. The proposal must include a staffing model.
2. Describe how the FSMC proposes to expand the SFA’s participation in purchasing local foods as defined in D10.
3. Describe how the FSMC would involve employees to use their expertise and experience in making future
innovations.
Provide examples of service and merchandising programs.
Describe the FSMC’s philosophy regarding promotion (increasing awareness and participation) of the school food
service program. How would the FSMC implement this philosophy in our SFA? Provide specitic, relevant
examples.

S

D.9. Involvement of Students, Staff and Patrons
1. Describe the FSMC’s philosophy and plans regarding involvement of students, teachers, building administrators and
parents in program evaluation, menu development, menu item preference and acceptance and discussion of
nutritional issues, etc.
2. Provide specific, relevant examples of involvement effort and results, by other SFA clients, where

applicable.

D.10. Menu Selection, Use of USDA Foods, Food Quality and Portion Size
1. Describe the FSMC’s philosophy regarding each of the following:

Menu selection.

Use of USDA foods.

Food Quality.

Portion Quantities.

Procurement and use of locally grown and produced foods as noted in Schedule B. Describe how the
FSMC would increase the amount of locally grown and produced food, reduce the amount of processed
food, provide understandable and easily accessible information on the nutritional value and ingredients of
menus and increase the number of ““green cafeterias™.

o0 o

i. Locally grown and produced foods are defined as:
Grown within 250 miles of SFA address at 48 Spooner Street, North Easton, MA 02356

2. Supply sample menus to be implemented including portion sizes. Prepare sample menus using FSMC-Developed
Menus.

ice| Proposal Contents (D11 — DI12):
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D.11. Bid Bond
1. The FSMC shall submit with its proposal, a bid guarantee for 5% of the total budgeted costs (expenses) in the
form of a firm commitment such as a bid bond, certified check, cashier’s check or postal money order. Bid
guarantees will be returned to: (a) unsuccessful FSMCs after award of the contract; and(b) to the successtul
FSMC upon execution of such further contractual documents (e.g., insurance coverage) and bonds as required by
the proposal.

D.12  Price/Cost Information
1. List and describe all costs to the SFA for any Management Fee (FSMC’s profit) to be charged as a tlat rate or on a

per meal basis - Schedule F.

2. List and describe all costs to the SFA for the Administrative Fee (FSMC’s overhead and other off-site costs not
otherwise paid by the SFA) to be charged as a flat rate or on a per meal basis - Schedule F.

3. If consulting services are not covered in Administrative Fee, list those services along with the extra charges.

4. Guaranteed Return — Schedule G.

5. List payment terms and arrangements.

6. Complete budgeted financial forms provided in Schedule E and provide a summary of the following:

a. Financial Budget Projections;

b. Income Summary;

c. Labor Cost Summary: Management/Administrative/Clerical; and
d. Miscellaneous Expense Summary.

SECTION E: Program Objectives

The successtul FSMC shall conduct the food service program in a manner which best fulfills the following program
objectives. All FSMC’s submitting proposals must first meet minimum requirements.

E.l.  To provide appealing and nutritionally sound meals, compliant with all USDA regulations including all aspects of
the Healthy, Hunger-Free Kids Act of 2010 and an a la carte program for students as economical as possible. In
order to offer a la carte food service, the FSMC must also offer reimbursable meals per 7 CFR 210.16(a). The
FSMC must also offer breakfast and lunch at no cost to all students regardless of eligibility per Massachusetts
General Law Part 1, Title X1I, Chapter 69, Section C as amended in FY 2023 per HD4572 Section 13.

E.2.  To promote nutritional awareness and interface with the SFA’s academic and instructional programs in health and
nutrition.

E.3.  To increase participation at all levels of the program by improving food quality; sourcing locally grown foods;
effectively maintaining equipment and facilities; engaging students, parents, and the school community in the
food service program; planning and implementing successful menus and menu variation; and implementing
effective marketing techniques.

E.4. To provide a management staff and structure, with the necessary expertise to ensure that the school food program
is consistently of the highest quality and held in positive regard by students, staff, and the public.

E.5. To utilize a formal structure and routinely and continuously gather input from students, staff, the public and food
service employees to eusure the most effective and efficient operation possible.

E.6.  To establish and conduct management and staff training programs, which will ensure staff development, proper
supervision, adherence to health code requirements, and consistent quality control both in production and service
that meets or exceeds the USDA Professional Standards for Food Service Professionals.

E.7.  To provide a financial reporting system that meets federal and state requirements.

E.8. To provide SFA Administration with monthly operating statements and information regarding the food service
program.
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Contract Terms and Conditions

SECTION 1: General

1.1

1.3

1.4

L5

1.6

The FSMC shall comply with all laws, as amended, ordinances, rules, and regulations of all applicable tederal,
state, county, and city governments, bureaus, and agencies, regarding purchasing, sanitation, health, and safety of
the food service operations including those requirements and regulations, instructions and policies, adopted by the
Massachusetts Department of Elementary and Secondary Education and the United States Department of
Agriculture and any conditions or amendments thereto. The FSMC shall procure and maintain all necessary
licenses and permits. The SFA shall cooperate, as necessary, for the FSMC’s compliance and procurement efforts.
The FSMC shall conduct program operations in accordance with 7 CFR Sections: (check all that apply)

©210 (National School Lunch Program)

#220 (School Breakfast Program)

@226 (Child and Adult Care Food Program)

245 (Determining Eligibility for Free and Reduced Price Meals and Free Milk in Schools)
250 (Donation of Foods for Use in the USDA Food Distribution Program)

*EFNS instructions and policies

The SFA reserves the right to add and/or expand the federal CN program to provide the availability of food resources f
children and students that can be served through these programs. Prior approval must be obtained by the State Agenc:
before adding a CN program. The SFA also reserves the right to remove CN programs.

The SFA shall retain control of the quality, extent and general nature of the food service program and prices to be
charged. 7 CFR§210.16(a)(4)

The SFA shall be entitled to all receipts of the food service program.

All net income accruing to the SFA from the food service program shall remain in the program and be deposited
by the FSMC into the nonprofit school food service account.

The FSMC shall be an independent contractor and not an employee ot the SFA; nor are the employees ot the
FSMC employees of the SFA.

The FSMC, as an independent contractor, shall have the exclusive right to operate the school food service
program and/or special milk program on behalf of the SFA.

SECTION 11: Relationship of the Parties

2.1

2.2

The FSMC shall be an independent contractor and shall retain control over its employees and agents. Nothing in
this contract shall be deemed to create a partnership, agency, joint venture, or landlord-tenant relationship.

FSMC Responsibilities.

A. The FSMC shall maintain such records as the SFA will need to support its Claim for Reimbursement;
make all records available to the SFA upon request; and retain all records for a period of for a period of 6
years from the end of the contract for inspection and audit by representatives of the SFA, State Agency
(SA), USDA and Office of Inspector General, at any reasonable time and place. In instances where audit
findings have not been resolved, the records must be retained beyond the 6-year period until resolution of
the issues raised by the audit. These records will be maintained at the school food service ottices.
[Recordkeeping, 2CFR$200.334, §210.16(c)(1), 7CFR §250.53(11) and 7CFR §210.23(c)]
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The FSMC shall, to the maximum extent possible, utilize USDA Foods made available by the SFA solely
for the purpose of providing benefits for the SFA’s food service operation. [7 CFR § 210.16(a)(6)]

The FSMC shall prepare and serve a variety of appetizing, high quality, wholesome, and nutritious meals
and a la carte items for the SFA’s students, employees, and visitors in accordance with the terms and
conditions of this contract. The FSMC agrees that it will perform the work described in this contract in
full compliance with all applicable laws, rules, and regulations adopted or promulgated by any federal or
state regulatory body or governmental agency.

The FSMC agrees to meet all requirements and performance standards that may be specified by rule or
regulation by any administrative officials or bodies charged with enforcement of any state or federal laws
on the subject matter of this contract.

The FSMC agrees to assume full responsibility for the payment of all contributions, assessmeunts, both
state and federal, including, but not limited to, wages, pension benefits, federal, state and local
employment taxes, unemployment taxes, social security, and worker’s compensation costs, as to all
employees engaged by it in the performance of the contract.

The FSMC agrees to furnish the SFA, upon request, a certificate or other evidence of compliance with
state or federal laws regarding contributions, taxes, and assessments on payrolls.

2.3 SFA Responsibilities.

A,

The SFA shall ensure that the food service operation is in conformance with the Child Nutrition
Programs Permanent Agreement and any addenda. [7 CER § 210.16(a)(2)]

The SFA shall monitor the food service operation through periodic on-site visits to ensure the food
service is in conformance with program regulations. [7 CFR § 210.16(a)(3)] SFA shall monitor each site
a minimum of twice per school year.

The SFA shall retain control of the quality, extent, and general nature of its food service and the prices to
be charged for meals. [7 CFR § 210.16(a)(4)]

The SFA shall retain signature authority on the Child Nutrition Prograins Permanent Agreement and any
addenda, free and reduced-price policy statement and Claims for Reimbursement. [7 CFR § 210.16(a)(5)]

The SFA shall retain title to all USDA Foods and ensure that all USDA Foods: are made available to the
FSMC, including processed USDA Foods; accrue only to the benefit of the SFA’s nonprofit school food
service account; are fully utilized therein; and that all refunds, discounts, rebates and credits received
from processors are retained by the SFA. [7 CFR § 210.16(a)(6)]

The SFA shall establish and maintain an advisory board composed of parents, teachers, and students to
assist in menu planning. [7 CFR § 210.16(a)(8)]

The SFA shall make reasonable moditications with regard to all matters under its supervision and control,
and the FSMC shall comply with them as soon as reasonably possible after proper notification is given.

The SFA shall retain control of the nonprofit school food service account and overall financial
responsibility for the nonprofit food service operation, including control for setting of all prices,
including price adjustments, for meals served under the nonprotit school food service account, including
but not limited to, pricing for reimbursable meals, a la carte service, vending machines, and adult meals.

[7 CFR §210.16(a)(4)]

The SFA shall retain signature authority and respousibility for all contractual agreements in connection
with the school child nutrition programs. [7 CFR § 210.21]
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J. The SFA shall eusure prompt resolution of findings from program administrative reviews and audit
findings. [7 CFR § 210.9(b)(17)]

K. The SFA shall maintain responsibility for the implementation of the free and reduced-price policy. [7
CFR § 245]

L. The SFA shall develop, distribute, and collect the parent letter and application for free and reduced-price
meals (as appropriate). [7 CFR § 245.6]

M. The SFA shall determine eligibility and verify applications for free and reduced-price meals benefits and
conduct any hearings related to such determinations. [7 CFR § 245.6, 6a, 7, 10]

N. The SFA shall assure that the maximum amount of USDA Foods are received and utilized by the FSMC.
[7 CFR § 210.9(b)(15)]

O. The SFA shall maintain responsibility for procuring processing agreements, private storage facilities, or
any other aspect of financial management relating to USDA Foods. [7 CFR § 250.15]

SECTION III: Food Service Program

3.1

3.2

3.3

34

35

3.6

The FSMC shall prepare and serve meals for the schools listed on Exhibit A (Schools/Enrollment/Attendance
Factor/Free — Reduced Percentage/Serving Times/Child Nutrition Programs). The SFA is allowed to add schools
to this contract as required up to a 10% increase in the number of schools in Exhibit A

All meals will be provided in accordance with the approved calendar, attached as Exhibit F. For the first twenty-
one (21) days of food service, the FSMC will adhere to the 21-day cycle menu agreed upon by FSMC and the
SFA. Changes thereafter may only be made with approval of the SFA. [7 CFR § 210.16 (b)(1)]

A. The SFA shall administer the application process for all free and reduced-price meals and shall establish
and notify parents and guardians of program criteria for eligible students. Both the SFA and the FSMC
shall be responsible for protecting the anonymity of students receiving free or reduced-price meals. [7
CFR § 210.16 (a)(5)]

In cooperation with the SFA, the FSMC shall conduct on-going nutrition awareness programs for students,
teachers, parents, and other interested parties.

The FSMC shall, in accordance with SFA policy, program and regulations, supply special diets, per 7 CFR
210.10(m) and 7 CFR 220.8(m), for students where medically necessary and/or when prescribed by a licensed

physician.

The FSMC shall cooperate with the SFA’s Advisory Board, cousisting of students, parents, SFA staff, and a
FSMC representative in developing menus and other food service program initiatives.

Upon request by the SFA, the FSMC shall provide catered food service at times and prices mutually agreed upon.
The SFA may obtain outside catering services if a price cannot be agreed upon or the FSMC cannot provide the
service. USDA Foods will not be used for catering. The FSMC shall provide the SFA with copies of invoices
within ten (10) days after the end of each month. Catering invoices must be reflective of actual catering costs plus
a reasonable profit. Catering services must be paid from an account other than the non-profit school food service
account. All catering revenues are to be retained in the Non-Profit School Food Service Account.

If participating in the Fresh Fruit and Vegetable Program (FFVP)
A. FSMC will ensure it documents allowable costs to include but not limited to; actual labor costs,
administrative costs and fresh fruit and vegetable costs.
B. FSMC and SFA will ensure no more than ten percent (10%) of each awarded school’s grant will be
claimed for administrative costs (planning and managing the program).
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3.8

C. C. FSMC will ensure it expends all FFVP funds received per school.

If operating SESP and CACFP a food service management company may not subcontract for the total meal, w ith
or without milk, or for the assembly of the meal. 7 CFR 225.6(h)(2)(ii) and7 CFR 226.21(e)

Summer Food Service (if applicable)

A. Dates of participation: N/A
B. FSMC shall deliver meals to each of the annually selected and approved sites.

Section IV: USDA Foods

4.1

4.2

4.3

4.4

4.5

4.6

4.7

4.8

The FSMC will provide the following services in relation to USDA Foods (Check only those duties below that the
FSMC will provide):
e Preparing and serving meals.
Ordering or selection of USDA Foods, in coordination with SFA in accordance with 7 CFR § 250.58(a).
#Storage and inventory management of USDA Foods in accordance with 7 CFR § 250.52.
ePayment of processing fees and/or submittal of refund requests to a processor on behalf of the SFA, or
remittance of refunds for the value of USDA Foods in processed end products to the SFA, in accordance
with subpart C of 7 CFR § 250.

The FSMC must credit the SFA for the value of all USDA Foods received for use in the SFA’s meals service in a
school year (including both entitlement and bonus foods) and including the value of USDA Foods contained in
processed end products if the FSMC procures processed end products on behalf of the SFA or acts as an
intermediary in passing the USDA Foods value in processed end products on to the SFA.

The FSMC shall credit for USDA Foods by disclosure, i.e., the FSMC shall credit the SFA for the value of USDA
Foods by disclosing, in its billing for food costs submitted to the SFA, the savings resulting from the receipt of
USDA Foods for the billing period. Crediting by disclosure does not affect the requirement that the FSMC shall
only bill the SFA for net allowable costs. The FSMC shall use either the USDA’s cost-per-pound donated food
prices posted annually by the USDA (generated on or about November 15th), or the most recently published cost
per-pound price in the USDA donated foods catalog to report the value of USDA Foods in its disclosure of the
value of USDA Foods to the SFA in its invoices.

Any activities relating to donated foods that the food service management company will be responsible for, in
accordance with §250.50(d), and assurance that such activities will be performed in accordance with the
applicable requirements in 7 CFR 250.

The food service management company will use all donated ground beef and ground pork products, and all
processed end products, in the recipient agency's food service.

The food service management company will use all other donated foods or will use commercially purchased
foods of the same generic identity, of U.S. origin, and of equal of better quality than the donated foods, in the
recipient agency's food service.

The FSMC must meet the general requirements in 7 CFR § 250.14(a) for the storage and inventory management
of USDA Foods. In accordance with 7CEFR §250.52(b), the FSMC may store and inventory donated foods
together with foods it has purchased commercially for the SFA’s use, unless this is specifically prohibited in its
contract. It may store and inventory such foods together with other commercially purchased foods only to the
extent that such a system ensures compliance with the requirements for the use of donated foods in 7CFR
§250.51(d). Additionally, the FSMC must ensure that its system of inventory management does not result in the
SFA being charged for USDA Foods.

The FSMC must return all unused USDA Foods, including but not limited to ground beef, ground pork, and

processed end products to the SFA when the contract terminates, is not extended, or renewed.
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4.9 The SFA must ensure that the FSMC has credited it for the value of all USDA Foods received for use in the SFA’s
meal service in the school year. The FSMC agrees to cooperate and provide information reasonably requested by
the SFA.

4.10  The FSMC must ensure compliance with the requirements of subpart C of 7 CFR § 250 and with the provisions
of the distributing and/or the SFA’s processing agreements in the procurement of processed end products on
behalf of the SFA and will ensure crediting of the SFA for the value of USDA Foods contained in such end
products at the processing agreement value.

4.11 The FSMC shall not enter into the processing agreement with the processor required in subpart C of 7 CEFR § 250.

4.12  The distributing agency, sub-distributing agency, or SFA, the Comptroller General, the USDA, or their duly
authorized representatives, may perform on-site reviews of the FSMC’s food service operation, including the
review of records, to ensure compliance with requirements for the management and use of USDA Foods.

4.13 The FSMC shall maintain records to document its compliance with 7 CFR § 250.54(b).

4.14  Any extension or renewal of the contract is contingent upon fulfillment of all provisions in this contract relating
to USDA Foods.

4.15 The FSMC must maintain the following records relating to the use of USDA Foods:

A. The USDA Foods and processed end products received from, or on behalf of, the SFA., for use in the
SFA’s food service operations;

B. Documentation that it has credited the SFA for the value of all USDA Foods teceived for use in the SFA’s
food service operations in the school year, including, in accordance with the requirements in 7 CFR
$§250.51(a), the value of USDA Foods contained in processed end products; and

C. Documentation of its procurement of processed end products on behalf of the SFA, as applicable.

4.16 The SFA shall ensure that the FSMC is in compliance with the requirements of this section through its
monitoring of the food setvice operation, as required in 7 CFR §§ 210, 225, or 226, as applicable.

4.17 The SFA shall conduct a reconciliation at least annually (and upon termination of the contract) to ensure
that the FESMC has credited it for the value of all USDA Foods received for use in the SFA’s food service
in the school year, including, in accordance with the requirements in 7 CFR §250.51(a), the value of
USDA Foods contained in processed end products.

4.18  All USDA Foods received by the SFA and made available to the FSMC shall accrue only to the benefit of
the SFA’s non-profit school food service program and shall be used therein.

4.19 The FSMC shall have records available to substantiate the use of USDA Foods in reimbursable meal
pattern meals.

420 The FSMC shall select, accept and use in as large quantities as may be used in SFA’s non-profit school
food service program, the type and quantities of available federally donated commodities, subject to the
approval of the SFA.

421 Title of products purchased or processed using USDA Foods must remain within the SFA. Any charges

incurred by the FSMC when processing or purchasing products containing government commodities shall
be processed for payment by the FSMC and charged back to the SFA as a food cost.

25



5.1

5.2

5.3

5.4

th
n

5.6

5.8

5.11

5.12

5.13

5.14

5.15

The SFA is not requesting any equipment purchases in this RFP.
The FSMC may only charge the SFA for reasonable, necessary and allocable purchases.

The FSMC may recommend to the SFA the purchase of new or replacement equipment as needed. The FSMC
shall account for all equipment and protect it from pilferage or destruction, and will coordinate the repair or
replacement of any equipment not functioning properly with the designated SFA personnel that has repair
responsibility.

The FSMC shall operate and care for all equipment and food service areas (walls, windows, lights, etc.) in a
clean, safe and healthy condition in accordance with standards acceptable to the SFA and comply with all
applicable laws, ordinances, rules and regulations of federal, state and local authorities, normal wear and tear

excepted.

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

The FSMC, upoun termination of the contract, shall surrender all equipment and furnishings belonging to the SFA
and/or purchased through this agreement in good repair and condition, normal wear and tear excepted.

The SFA shall be responsible for repairs to all permanent fixtures such as faucets, lights, sewers, air conditioning,
heating and all other electrical work not considered as being food equipment.

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

The SFA shall not be responsible for loss or damage to equipment owned by the FSMC and located on the SFA
premises except for loss or damage caused by SFA beyond normal wear and tear.

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

The SFA shall furnish and install any equipment or make any structural changes needed to comply with federal,
state, and local laws.

Each party shall, at no cost to the other, make all vepairs, alterations, modifications, or replacements which may
be necessary to correct any conditions of premises or equipment owned, leased or controlled by such Party which

violate applicable building, sanitation, health, or safety law, ordinance, rule or regulation.

All food preparation and serving equipment owned by the SFA shall remain on the premises of the SFA unless
otherwise stated in writing by the SFA.

The SFA does not require transportation equipment or vehicles.

SECTION VI: Facilities

6.1

6.2

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 to be fumished hereunder.

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 areas as are reasonably necessary for providing efficient food service.
The SFA is respousible for maintaining the facilities in a good state of repair and free from vermin.
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6.3

6.4

6.5

6.6

The SFA retains the right to rent food service facilities during non-school hours or weekends, provided that such
rental does not interfere with the normal food service operation. When such activities take place, the SFA may
require that a member(s) of the food service staff designated by the resident manager be on duty and be
reimbursed. If 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 excepted.

The FSMC shall not use the SFA’s facilities to produce food, meals or services for other organizations without the
approval of the SFA. If such usage is mutually agreeable, there shall be a signed agreement which stipulates the
fees to be paid by the FSMC to the SFA for such facility usage.

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

The SFA shall provide suitable office facilities to the FSMC, including furniture and equipment, for use by the
FSMC in performance of this contract. The FSMC shall take reasonable care of the office tacilities and
equipment and shall return them to the SFA in good condition upon termination of this contract, normal wear and
tear excepted.

SECTION VII: Sanitation and Safety

7.1

7.2

7.3

7.4

7.5

7.6

7.7

7.8

7.9

7.10

7.1

The FSMC shall be respoﬂsible for usual and customary cleaning and sanitation of the SFA’s food service
facilities to include - housekeeping, preparation, storage, and equipment. The FSMC will also adjust practices
and operation of equipment as required.

The FSMC shall be responsible for housekeeping and sanitation in areas used for food preparation, storage, and
service, and shall clean and sanitize dishes, pots, pans, utensils, equipment, and similar items.

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

The FSMC shall maintain safety programs for employees as required by federal, state, and local authorities,
including the FSMC'’s corporate policies.

The ESMC shall place garbage and trash in appropriate containers in the designated areas.

The FSMC shall cooperate in the SFA recycling program.

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

The SFA shall designate a refuse collection area and the FSMC shall be responsible for transporting refuse to the
designated refuse collection area. The SFA shall remove all garbage and trash from the designated areas.

The SFA shall be responsible for cleaning of floors in the dining, serving and kitchen areas, walls, ceilings, tables
and chairs in the cafeteria/dining area.

The SFA shall be responsible for painting and miscellaneous repairs within the kitchen and dining areas.

The SFA shall be responsible for the required cleaning and maintenance of dining areas, as well as periodic
cleaning of all ceiling and light fixtures, air ducts, and hood vent systems (as per local ordinance). The SFA shall
also provide and maintain adequate fire extinguishing equipment for food service areas and provide necessary
pest control. If the SFA is unable to perform any of'its responsibilities described in this paragraph, the FSMC
may, with the written approval of the SFA, temporarily assume those responsibilities and shall bill the SFA for
any costs incurred.
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7.12

713

The SFA shall provide, at the SFA’s expense, maintenance personnel and outside maintenance services, parts, and
supplies as is necessary to properly maintain the food service facilities and equipment.

The SFA shall obtain necessary health permits and certification for its facilities. The premises and equipment
provided by each party in performance of this contract shall comply with all applicable building, safety,
sanitation, and health laws; and shall satisfy all permit requirements, ordinances, rules, and regulations, including
the federal Occupational Health and Safety Act of 1970 or applicable state act and standards promulgated
thereunder. The FSMC shall take reasonable and proper care of all premises and equipment in its custody and
control and shall use them in a manner that will not cause violation of applicable laws, ordinances, rules, and
regulations, including any reporting and record-keeping requirements. If at any time the FSMC is notified by an
authorized government agency that the SFA’s premises or equipment are not in compliance with any law,
ordinance, rule, or regulation, the FSMC shall immediately inform the SFA of such notification.

SECTION VIII: Employeces

8.1

8.2

8.3

8.4

85

8.6

8.7

8.8

8.9

The FSMC shall provide sufficient and qualified management and professional employees to manage the food
service operations and supervise all employees employed therein who meet the USDA Professional Standards for
Food Service Professionals.

It is expressly understood that all presently employed (SFA and/or FSMC) food service employees will be given
the opportunity to interview for positions within the SFA as employees of the FSMC.

Current non-management employees of the SFA will remain employees of the SFA and through attrition, newly
hired non-management employees shall be employees of the FSMC. All non-management employees will be
directed and supervised by the FSMC Food Service Director.

The SFA does not utilize student workers in the food service program.

The FSMC shall prepare and process the payroll for and shall pay its employees directly. The FSMC further
warrants that it shall withhold or pay as appropriate all applicable federal and state employment taxes and payroll
insurance with respect to its employees, specifically including, but not limited to, any income, social security, and
unemployment taxes and workers’ compensation payments.

Contract Work Hours and Safety Standards Act: The FSMC and its employees shall comply with all wage and
hours of employment requirements of federal and state laws and regulations, including the Contract Work Hours
and Safety Standards Act, Appendix II to § 200 (E) 40 U.S.C. 3701-3708. All employees of the FSMC shall be
paid in accordance with the Fair Labor Standards Act, as amended and any other applicable statutes. In addition,
the FSMC will comply with all applicable federal and state employment statutes, including those statutes
pertaining to labor relations.

The FSMC shall establish schedules, wage rates, and benefit programs for all employees.

The FSMC shall have the sole responsibility to compensate its employees, including all applicable taxes,
insurances 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. The FSMC is
required to provide a fidelity bond for all FSMC employees.

The FSMC shall procure Workers” Compensation Insurance or shall maintain a system of self-insurance in
conformance with applicable state law covering its employees and shall provide proof of such coverage or system
to the SFA.

The FSMC shall maintain its own personnel policies and fringe benefits for its employees. The FSMC shall

supply with this proposal a full description of the proposed benefit package, including but not limited to, levels of
coverage, co-pay features and any other limitations.
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8.10

8.11

8.12

The FSMC must provide a tesident Food Service Director who will be approved by the SFA and will be
responsible for directing the food services program and implementing cooperatively agreed upon strategies for
maximizing participation in the Child Nutrition Programs. The Director shall be available to meet with
principals, students, and staff to determine ways to improve the program. The Director must also be available to
participate in town or state meetings when food service matters are to be discussed with appropriate notice given.

The FSMC shall instruct its employees to abide by the policies, rules and regulations, with respect to its use of
District premises as established by SFA from time to time and which are furnished in writing to the FSMC.

Civil Rights: The FMSC here by agrees that it will comply with:

i. Title VI of the Civil Rights Act of 1964 (42 U.S.C. 2000 det seq.).

ii. Title IX of the Education Amendments of 1972 (20 U.S.C. 1681 et seq.);

iii.  Section 504 of the Rehabilitation Act of 1973 (29 U.S.C. 794);

iv. Age Discrimination Act of 1975 (42 U.S.C. 6101 et seq.);

V. Title II and Title I1I of the Americans with Disabilities Act (ADA) of 1990 as amended by the ADA
Amendment Act of 2008 (42 U.S.C. 12131-12189);

vi.  Executive Order 13166, "lmproving Access to Services for Persons with Limited English Proficiency"
(August 11,2000);

vii.  All provisions required by the implementing regulations of the Department of Agriculture (USDA) (7
CFR Part 15 et seq.);

viii. Department of Justice Enforcement Guidelines (28 CFR Parts 35, 42 and 50.3);

ix.  Food and Nutrition Service (FNS) directives and guidelines to the effect that, no person shall, on the
grounds of race, color, national origin, sex (including gender identity and sexual orientation), age, or
disability. be excluded from participation in, be denied the benefits of, or otherwise be subject to
discrimination under any program or activity for which the Program applicant receives Federal financial
assistance from USDA; and hereby gives assurance that it will immediately take measures necessary to
effectuate this Agreement.

X. The USDA non-discrimination statement that in accordance with Federal civil rights law and U.S.
Department of Agriculture (USDA) civil rights regulations and policies, the USDA, its Agencies,
offices, and employees, and institutions participating in or administering USDA programs are prohibited
from discriminating based on race, color, national origin, religion, sex, gender identity (including gender
expression), sexual orientation, disability, age, marital status, family/parental status, income derived
from a public assistance program, political beliefs, or reprisal or retaliation for prior civil rights activity,
in any program or activity conducted or funded by USDA (not all bases apply to all programs).

This assurance is given in consideration of and for the purpose of obtaining any and all Federal financial
assistance, grants, and loans of Federal funds, reimbursable expenditures, grant, or donation of Federal property
and interest in property, the detail of Federal personnel, the sale and lease of, and the permission to use Federal
property or interest in such property or the furnishing of services without consideration or at a nominal
consideration. or at a consideration that is reduced for the purpose of assisting the recipient, or in recognition of
the public interest to be served by such sale, lease, or furnishing of services to the recipient, or any improvements
made with Federal financial assistance extended to the Program applicant by USDA. This includes any Federal
agreement, arrangement, or other contract that has as one of its purposes the provision of cash assistance for the
purchase of food, and cash assistance for purchase or rental of food service equipment or any other financial
assistance extended in reliance on the representations and agreements made in this assurance. By accepting this
assurance, the FSMC agrees to compile data, maintain records, and submit records and reports as required, to
permit effective enforcement of nondiscrimination laws and permit authovized USDA personnel during hours of
program operation to review and copy such records, books, and accounts, access such facilities and interview
such personnel as needed to ascertain compliance with the nondiscrimination laws. If there are any violations of
this assurance, the Department of Agriculture, FNS, shall have the right to seek judicial enforcement of this
assurance. This assurance is binding on the FSMC, its successors, transterces and assignees as long as it receives
assistance or retains possession of any assistance from USDA. The petson or persons whose signatures appear
below are authorized to sign this assurance on behalf of the FSMC.
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8.13

8.14

8.15

9.1

9.2

9.3

10.1

10.2

10.3

10.4

10.5

10.6

10.7

SECTION IX: Free and Reduced Price Policy Statement and Written Charge Policy

SECTION X: Meals — Planning and Procurcment

The FSMC shall be responsible for obtaining any necessary fingerprint clearances fot its employees as required
by law. The FSMC shall provide all necessary forms and/or documentation for such employees to the SFA.

The FSMC shall ensure that all food service employees comply with the rules of the MA DESE regarding
fingerprinting and criminal background checks. (MGL Ch 71 sec.38R)

The FSMC shall comply with all rules policies, processes and guidance pertaining to all MA DESE Civil Rights
Complaint Procedures.

The written policy of the SFA requiring feeding of students who qualify for free, reduced, or full price meals,
shall apply to the FSMC’s food service operation. The policy is on file in the SFA office. The SFA shall be
responsible for the implementation of this policy.

The FSMC will be responsible for implementing policies covering free, reduced price, and full price meals and
milk programs for those students designated by the SFA as meeting federal and state agency requirements for
those programs. All such meals shall be served and accounted for in a manner approved by the SFA so as to
protect the anonymity of the recipients. Meals shall be served, and proper, accurate pupil participation records
shall be maintained by the FSMC.

Per USDA Policy SP46-2016, the SFA shall have a written student meal charge policy, that ensures a “transparent
approach to the issue”, on file in the SFA office. The SFA shall be responsible for the implementation of this
policy and supply the FSMC with a written copy. The FSMC will work with the SFA to administer policy.

The FSMC may recommend meal prices for approval by the SFA. The FSMC shall not alter the prices once
approved without prior notice and approval by the SFA. [7 CFR §210.16(2)(4)] The SFA shall retain control of
the quality, extent, and general nature of its food service, and the prices to be charged the children for meals.

The FSMC shall submit with the proposal a twenty-one (21) day cycle menu and a Daily Menu Pattern for the
SFA’s schools. The FSMC must adhere to this cycle for the first twenty-one (21) days of meal service; thereafter,
changes may be made with the mutual agreement of the SFA and the FSMC. However, the menu standard as
presented in the first twenty-one (21) day menu and the Daily Menu Pattern, must be maintained as to type and
quality of meal service. The Daily Menu Pattern should clearly indicate the number and type of choices and
offerings that will be offered at all grade levels.

The FSMC shall be respousible for purchasing standards and specifications to bring about the best quality and
price for the food service program. The FSMC shall comply with the grade, purchase unit, style, weight,
ingredients, formulations, etc., for foods served as agreed upon with the SFA. The minimum procurement
specifications are listed on Schedule B.

The FSMC shall serve reimbursable meal pattern lunches pursuant to the NSLP. For purposes of this proposal,
lunch prices as per attached listing shall be used as a guide for calculations (reference Schedule C).

The FSMC may offer a choice of reimbursable meal pattern lunches and shall provide specified types of service
as listed in Exhibit A.

The FSMC shall provide condiments and utensils as needed.
The FSMC shall use the SFA’s facilities for the preparation of food to be served in the designated serving areas.

This may include cafeterias, classrooms, hallways etc.
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10.8

10.9

10.10

The FSMC shall promote maximum participation in the Child Nutrition Programs.

BUY AMERICAN PROVISION: The SFA and FSMC shall purchase, to the maximum extent practicable,
domestic commodities or products which are either an agricultural commodity produced in the United States
(U.S.) or a food product processed in the U.S. substantially using agricultural commodities produced in the U.S.
for use in meals served in the SEA’s Child Nutrition Programs in compliance with the Buy American Provision
under 7 CFR § 210.21(d)(2) and 7 CFR § 250. FNS Policy Memo SP 38-2017 Exceptions to the Buy American
Provision should be used as a last resort; however, an altemative or exception may be approved upon request. To
be considered for the alternative or exception, the request must be submitted in writing to a designated official, a
minimum of 5 day(s) in advance of delivery. The request must include:
A. Alternative substitute (s) that are domestic and meet the required specifications:
i. Price of the domestic food alternative substitution (s); and
ii. Availability of the domestic alternative substitute (s) in relation to the quantity ordered.
B. Reason for exception: limited/lack of availability or price (include price);
i Price of the domestic food product; and
il Price of non-domestic product that meets the required specification of the domestic product

The FSMC is prohibited from directly or indirectly restricting the sale or marketing of tluid milk at any time or in
any place on school premises or at any school-sponsored event. [7 CFR 210.21(¢)]

SECTION XI: Food Inventory and Storage

11.1

11.2

11.3

11.4

11.5

12.1

SECTION XII: Financial: Accounting, Reporting Systems, Records,

The FSMC shall purchase all food and non-food commodities at the lowest price possible, consistent with
maintaining quality standards. The SFA retains the right to verify these standards.

Ownership of beginning and ending inventory of food and supplies, including USDA Foods, shall remain with
the SFA.

The FSMC shall maintain adequate storage practices, inventory, and control of USDA Foods in conformance with
SFA’s agreement with the MA DESE.

The SFA and FSMC shall conduct a joint inventory of existing tood and operational supplies at both the
beginning and the end of this contract. If the ending inventory is less than the value of the beginning inventory
the FSMC will credit the SFA for the difference. The cost of food and operational supplies ordered by the FSMC
oun behalf of the SFA in performance of this contract shall be paid for by the FSMC and the FSMC shall then be
reimbursed for those costs incurred. The inventory of food and operational supplies shall remain the SFA’s

property.

The SFA and the FSMC shall inventory the equipment and USDA Foods owned by the SFA at the beginning of
the contract year, including, but not limited to, consumable and non-consumable flatware, trays, china, glassware
and food. The FSMC shall be responsible for reimbursing the SFA for all shortages noted on the year-end
inventory.

and Payment Terms

The FSMC shall assume accountability and responsibility for daily bookkeeping and recording functions,
including state and federal reimbursements at a minimum:
A. Monthly Profit and Loss Statements
Annual Budgeting
Perpetual Inventory — Costs and Controls
Preparation of records for annual audit by SFA
USDA Foods Entitlement Summary Reports
Department of Defense (DoD Fresh) Program Reports
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12.2

12.3

124

12.5

12.6

12.7

G. Usage Reports from K-12 Services and Processor Link demonstrating actual usage of pounds sent to
processors

H. State reporting of Quarterly YTD Profit and Loss Statements and

I.  State reporting of an Annual Balance Sheet.

The FSMC shall prepare information necessary for CNP claims for reimbursement from state and federal
agencies and maintain such records, as the SFA will need to support its claims for reimbursement under the
Child Nutrition Programs. The SFA shall retain signature authority on the MA DESE-SFA Agreement for
Child Nutrition Programs (ED-099), including all addenda, free and reduced price policy statement and claums
for reimbursement. The FSMC shall report the claim information to the SFA promptly at the end of each
month or more frequently as specified by the SFA. {7 CFR § 210.16(c)(1)]

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, and particular

records, in a format and timeline approved by the SFA. Reimbursement for direct expenses will only be
allowed if previously included in the original or amended budget subimitted to the SFA.
A. The FSMC shall maintain tecords to support all allowable expenses appearing on the monthly operating
statement in an orderly fashion according to expense categories.
B. The FSMC shall provide monthly and other repotts to the SFA, which describes operating costs, meals
per labor hour, meals served, etc.
C. The FSMC shall provide the SFA with a year-end financial statement.

The FSMC shall bill the SFA for the actual direct costs of operation incurred at the close of each month of
program operation.

The SFA shall designate by name and title the employee whose responsibility it shall be to manage the

SFA/FSMC contract and to ensure the SFA meets all its responsibilities hereunder.

Name and Title: Joseph Spagan, Director of Finance

Books and records of the FSMC pertaining to the foodservice operations shall be available at the SFA for a
minimum of six (6) years, plus the current year, from the date of the final payment to which they pertain, for
inspection and audit by either state, or federal representatives and auditors. In instances where audit findings
have not been resolved, the records must be retained beyond the 6-year period until resolution of the issues raised
by the audit.

Allowable Costs.

A. Allowable costs will be paid from the nonprofit school food service account to the FSMC net of all
discounts, rebates and other applicable credits accruing to or received by the FSMC or any assignee
under the contract, to the extent those credits are allocable to the allowable portion of the costs billed to
the SFA.

B. The contractor must separately identify for each cost submitted for payment to the school food authority
the amount of that cost that is allowable (can be paid from the nonprofit school food service account) and
the amount that is unallowable (cannot be paid from the nonprofit school food service account).

C. The contractor must exclude all unallowable costs from its billing documents and certify that only
allowable costs are submitted for payment and records have been established that maintain the visibility
of unallowable costs, including directly associated costs in a manner suitable for contract cost
determination and verification.

D. The FSMC’s determination of its allowable costs must be made in compliance with the applicable USDA
and Program regulations and Office of Management and Budget cost circulars as detailed in 2 CFR§200.

E. The FSMC must identify the amount of each discount, rebate and other applicable credit, with the
exception of the FSMC's prompt payment discounts for payments made to vendors, on bills and invoices
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12.8

12.9

12.10

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. All payment discounts, rebates and allowances
obtained from vendors must be credited to the SFA’s food services account.

The frequency of reporting this information must be mouthly.

The FSMC must disclose and credit discounts, rebates, and other applicable credits allocable to the
contract that are not reported prior to the conclusion of the contract.

The FSMC must maintain documentation of cost and discounts, rebates and other applicable credits, and
must furnish such documentation upon request to the school food authority, MA DESE, or the USDA.
The FSMC shall return the value of all discounts, rebates and all other applicable credits allocable to the
contract to the SFA.

The FSMC shall submit monthly operating statements to the SFA. This statement shall reflect all activity for the
previous calendar month.

Invoice Due Date. Invoices submitted to the SFA by the FSMC will be paid within thirty (30) days of receipt.

The FSMC shall submit supporting documents and invoice to the SFA monthly for the following direct, actual
costs, Administrative Fee and Management Fee:

A.

The actual and direct costs for the wages, taxes, and benefits of the FSMC employees at each site, tood
service director and other management employees on the FSMC’s payroll.
Number of employees that are employed by the SFA and paid directly by the SFA: 6

Direct operating costs paid by the FSMC arising from performance of this contract. Direct operating
costs are defined as:

+ food and supply purchases by the FSMC necessary to perform this contract

» food service program travel and mileage costs incurred

« advertising and promotions within the SFA

« the FSMC’s insurance necessary ftor performance of this contract;

* service business and occupation tax

« employee training and development costs

* laundry, linen, and uniforms

 licenses and permits for performance of this contract; and

« USDA Foods delivery and storage fees.

The following functions are the FSMC’s responsibility, and will be included in such fees:
«  Corporate supervision;
* Financial reporting and analysis:;
+ Field auditing;
*  Marketing Assistance; and
*  Purchasing administration.

Per Meal Defined:
« 1 lunch or supper = | meal equivalent
* 3 breakfasts = 2 meal equivalents
« 3 snacks = | meal equivalent

2
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«  Nonprogram food sales = The total § value of nonprogram sales divided by the current free lunch
reimbursement rate + per meal commodity foods reimbursement

Fee Adjustments: Upon mutual written agreement of the SFA and the FSMC, the Management Fee and
Administrative Fee may be adjusted annually. Such adjustment shall be by no more than the percentage
of change in the Consumer Price Index (“CPI”) for all Urban Consumers (CPI-U U.S. city average),
Northeast Region, Food Away from Home for the preceding year (April — March). Upon acceptance by
the SFA, such increase in fees shall be incorporated into any renewal of this contract.

. The SFA plans to participate in FFVP, thus, the FSMC must provide assurances that it will document and
track FFVP expenses separately and make this documentation easily accessible for the SFA to review.

. No payment shall be made for meals or snacks that are spoiled or unwholesome at the time of service, or
do not meet specifications developed by the SFA, United States Department of Agriculture Child
Nutrition meal requirements, or do not otherwise meet the requirements of this contract. [7 CFR § 210.16

(€)(3).]

Every payment obligation of the SFA under this contract is conditioned upon the availability of funds
appropriated or allocated for the payment of such obligation. If funds are not allocated and available for
the continuance of this contract, this contract may be terminated by the SFA at the end of the period for
which funds are available. No liability shall accrue to the SFA in the event this provision is exercised,
and the SFA shall not be obligated or liable for any future paymeunts or for any damages as a result of
termination under this paragraph. Notwithstanding the forgoing, the SFA shall be liable for the payment
of services rendered up through and including the date of termination.

Guaranteed Return: The SFA and the FSMC shall work together to ensure a financially sound and well
run food service operation. For the term of the contract, including renewal years the FSMC shall
E‘ uarantee that the food service program will achieve financial:

If the annual financial return for the Food Service Program falls short of the FSMC’s guaranteed
minimum amount, the FSMC shall pay the difference to the SFA.

. Force Majeure: Neither Party shall be responsible to the othet for any losses or failure to perform its
respective obligations under the Agreement (other than a payment obligation) when such failure is caused
by conditions beyond the Party's control, and not due to the fault or negligence of such party, including,
but not limited to, fire, explosion, water, Acts of God, civil disorder or disturbances, labor disputes,
vandalism, wat, riot, sabotage, weather and energy-related closings, pandemic, epidemic, governmental
rules and regulations or like causes or the damage or destruction of real or personal property from such
causes. In the event that either party ceases to perform its obligations under this Agreement due to the
occurrence of a Force Majeure Event, the party shall; (a) as soon as practicable notify the other party in
writing of the Force Majeure Event and its expected duration; and (b) take all reasonable steps to
recommence performance of its obligations under this Agreement as soon as possible. The party shall not
be relieved of its responsibility to fully perform as to all other commitments in the Agreement.

The party will not be liable for any failure of or delay in the performance of this agreement for the period
that such failure or delay:
1. is beyond the reasonable control of a party,
2. materially affects the performance of any of its obligations under this agreement, and
3. could not reasonably have been foreseen or provided against, but
4. will not be excused for failure or delay resulting from only general economic conditions or other
general market effects.

Unless otherwise expressly provided, the SFA and the FSMC shall remain responsible for all claims,
liability, loss, and expense, including reasonable costs, collection expenses, and attorney’s fees incurred,
which arise by reasons of negligent or wrongful act or omission of the party, its agents, or its employees
in the performance of its obligations under this agreement.
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M. The FSMC accepts liability caused by FSMC negligence for claims assessed as a result of Federal/State
reviews/audits, corresponding with the SEA’s period of liability.

N. The FSMC accepts liability for any negligence on its part that results in any loss of, improper use of, or
damage to USDA donated foods.

O. Nonperformance. The FSMC shall pay the SFA any over claims due to FSMC negligence or
noncompliance with regulations, including those over claims based on review or audit findings. This
provision shall be based on the 6-year record retention period as established in MA 30B regulations or
the SFA’s established record retention timeframe, whichever is greater.

SECTION XIII: Licenses, Fees and Taxes

13.1  The SFA shall obtain and post all applicable health permits for its facilities and assure that all state and local
regulations are being met by the FSMC preparing or serving meals at a SFA facility. [7 CFR § 210.16(a)(7)]

13.2  The FSMC shall comply with all health and safety regulations required by federal, state or local law and shall
have state or local health certification for any facility outside the SFA in which it proposes to prepare meals or
meal components and the FSMC shall maintain this health certification for the duration of the contract. The
FSMC must meet all applicable state and local health regulations in preparing and serving meals at the SFA
facility. [7 CFR § 210.16(c)(2)]

13.3  The FSMC shall comply with all building rules and regulations. SFA shall supply FSMC with copy of any written
aforementioned documents.

SECTION XIV: Performance Bond

14.1  TIf operating SFSP for contracts over $100,000 as a condition to entry into this contract, the successful vendor
shall provide to the SFA a performance bond equaling ten percent (10%) of the contract’s value (total budgeted
costs/expenses) associated with the Summer Food Service Program. This performance bond will guarantee the
vendor’s faithful performance. For the successful FSMC, the performance bond is required annually, in each
year of the contract, to be submitted to the SFA Business Office within ten days of the awarding of the contract. 7
CFR Part 225.15(m) (5-7)

The FSMC shall maintain for the life of the contract, the insurance coverage set forth below for each accident provided by
insurance companies authorized to do business in the state of Massachusetts with a rating by AM Best of “A™ or better. A
certificate of insurance indicating these amounts must be submitted at the time of award.

15.1 Comprehensive General Liability -$1,000,000 Combined Single Limit includes coverage for:
Premises-Operations,

Products/Completed Operations,

Contractual Insurance,

Broad Form Property Damage,

Independent Contractors,

Personal Injury, and G. Employee Dishonesty.

MmO Nw >

15.2  Automobile Liability
£1,000,000 combined Single Limit

15.3  Worker’s Compensation and Employer’s Liability
A. Worker’s compensation - Statutory; and
B. Employer’s Liability - $500,000.



154

15.5

15.6

15.7

16.1

16.2

16.3

16.4

16.5

SECTION XVI: Contract Term, Renewal and Termination

The BB and Easton Public Schools shall be additional named insured’s on Comprehensive General Liability,

Auto, and Workers” Compensation (Employer’s Liability Only) policies.

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

The FSMC agrees to indemnify and hold harmless the BB and Easton Public Schools and each of their
respective members, employees, officers and agents from and against any claims, demands, losses, costs or
liabilities for personal injury or property damage or any other loss which may result from the FSMC’s
performance or lack of performance of the Coutract. Such “losses” shall include all reasonable attomey’s fees
and costs incurred in the representation of the Board, the Town, ot any of their respective members, otlicers,
employees or agents in any suit or claim arising from the FSMC’s performance or lack of performance of the
Contract or arising from the enforcement of this provision.

The FSMC shall obtain and keep in force during this contract, for the protection of the SFA and the FSMC,
Comprehensive General Bodily Injury and Property Damage Liability Insurance in the combined single limit of
$1,000,000.00 (no less than $1,000,000). That insurance shall include, but not be limited to, Personal Injury
Liability, Broad Form Property Damage Liability, Blanket Contractual Liability, and Products Liability, covering
only the operations of the FSMC under this contract, and shall deliver to the SFA a certificate evidencing such
policies and coverage within thirty (30) days after the execution of this agreement by the parties. The insurance
policies shall contain a covenant by the issuing company that the policies will not be canceled unless a thirty (30)
day prior written notice of cancellation is given to the SFA. The policies for $1,000,000.00 coverage shall also
name the SFA as an Additional Insured, but only with respect to operations of the FSMC under this agreement.

This contract, dated @. is between EBD), the FSMC and TBD), the SFA.
A. This contract sets forth the terms and conditions upon which the SFA retains the FSMC to manage and
operate the SFA’s food service for the SFA’s students, employees, and visitors.

B. The life of the contract shall be for a period of one year with the school year beginning on January 2,
2026, and ending June 30, 2026 with up to one(1), not to exceed four, one-year renewal(s), with mutual
agreement between the SFA and the FSMC. [7 CFR § 210.16 (d)]

C. Contract documents are due to the State Agency for approval by October 10, 2025. Contract renewals
are due to the State Agency by the first Friday in June in each subsequent term of the contract.

The contract cannot be assigned or otherwise transferred or conveyed by either party without the written
consent of the other. Consideration for the contract renewal by the SFA and the FSMC will be made in
compliance with the rules and regulations prescribed by the USDA.

Neither the FESMC nor the SFA shall be responsible for any losses if the fulfillment of the terms ot the contract
should be delayed by wars, acts of public enemies, strikes, fires, floods, act of God, or any acts not within the
control of either the FSMC or the SFA, and which by the exercise of due diligence it is unable to prevent.

If both parties agree to a contract renewal, the parties will work together to gather and complete all required
documents for submission. The SFA will be responsible for submitting all contract renewal documents to the

MA DESE.

Recovery of prior year FSMC losses from current year food service program surpluses is unallowable.

TERMINATION

16.6

With the exception of payment obligations for prior performance under this contract, neither party shall be
liable for the failure to perform their respective obligations under this contract when such failure is caused by
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fire, explosion, water, act of God, civil disorder, strikes, vandalism, war, riot, sabotage, weather and energy
related closings, governmental rules or regulations, or other like causes beyond the reasonable control of such
party, nor for any real or personal property destroyed or damaged due to such causes. The FSMC shall resume
food service operations as soon as possible.

16.7  Either party may terminate the contract for cause by giving sixty (60) days’ notice in writing to the other party of
its intention to do so. [7 CFR § 210.16 (d)]

16.8  Ifa cure or remedy is found for the termination request by mutual agreement of the contracting parties, the
termination or non-renewal letter must be withdrawn in writing by the terminating party within the sixty (60) day
period as described in paragraph 16.7 above. This letter should be counter-signed by the receiving party and the
letter should become an amendment to this contract. [Appendix II to § 200]

16.9  The SFA may terminate the contract without cause. The SFA shall give no less than sixty (60) days writien notice
to the FSMC of its intention to terminate the contract without cause.

16.10 The right of termination referred to in this contract is not intended to be exclusive, and is in addition to any other
rights available to either party at law or in equity. If the FSMC breaches a material provision of the contract and
fails to cure such breach within sixty (60) days after receiving written notice of such breach the SFA may elect to
pursue any available legal, contractual or administrative remedy or the following sanctions: (i) for a first
violation, a written reprimand; (ii) for a second violation, a $10,000.00 penalty; and (iii) for a third violation, a
$25,000.00 penalty. For the purposes of the foregoing, a single violation means an event of the same or similar
kind, without regard for the duration or number of personnel, equipment, students or meals involved. [Appendix
Il to § 200 (A)] 7 CFR Part 210.16(b)(2)

16.11 The FSMC shall ensure, upon termination or completion of contract, the SFA is provided with the following
documents in accordance with 7 CER 210.23(c) or the SFA’s established record retention timeframe, whichever is
greater: production records, menus, all documents to support monthly claims, all documents to support the use of
USDA Foods, professional development training records, CEP data, PLE Tool data, all documents related to
free/reduced meal application process including certification and verification (if applicable), and access to any
documents and or recipes requested for an administrative review.

16.12 A waiver of any failure under this contract shall neither be construed as, nor constitute a waiver of, any
subsequent failure. This contract supersedes all prior negotiations, representations, or agreements. The Article
and Paragraph headings are used solely for convenience and shall not be deemed to limit the subject of the
Articles and Paragraphs or be considered in their interpretation. The appendices referred to herein are made part
of this contract by the respective references to them. This contract may be executed in several counterparts, each
of which shall be deemed an original.

16.13 The parties cannot alter any provision in this agreement that is required by any law, rule or regulation. The parties
cannot otherwise amend or alter this agreement, except as to minor, non-substantive provisions or issues that do
not materially affect the scope of work or the cost of the contract.

16.14 Notification of Termination. The MA DESE shall be notified immediately of termination action and reason for
termination.

16.15 The parties agree that the terms of this contract shall be in accordance with the RFP published by the SFA and
any
amendments to the RFP, and the proposal submitted by the FSMC are incorporated into this contract. In the event
the contradictory statements are contained in the RFP, the FSMC proposal, and this contract, the following order
of precedence shall apply: Amendments to contract, contract, Amendments to RFP, RFP, FSMC proposal.

SECTION XVII: Federal Requirements
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17.1

17.2

17.3

17.4

17.5

17.6

17.7

18.1

SECTION XVIII: Special and General Conditions

Clean Air Act — Federal Water Pollution Control Act. In performance of this contract, the FSMC shall comply
with Section 306 of the Clean Air Act, Section 508 of the Clean Water Act, Executive Order 11738, and EPA
regulations 40 CFR § 15, et seq. Environmental violations shall be reported to the USDA and US EPA Assistant
Administrator for Enforcement, and the FSMC agrees not to utilize a facility listed on the EPA’s “List of
Violating Facilities”. [Appendix II to CFR § 200 (G)]

Energy Policy and Conservation Act. The SFA and the FSMC shall recognize mandatory standards and policies
relating to energy efficiency, which are contained in the state conservation plan issued in compliance with the
Energy Policy and Conservation Act. [42 U.S.C. 6201]

Equal Employment Opportunity. The FSMC shall comply with the equal opportunity clause provided under 41
CFR 60-1.4(b), in accordance with Executive Order 11246, “Equal Employment Opportunity” (30 FR 12319,
12935, 3 CFR Part, 1964-1965 Comp., p. 339), as amended by Executive Order 11375, “Amending Executive
Order 11246 Relating to Equal Employment Opportunity,” and implementing regulations at 41 CFR part 60,
“Office of Federal Contract Compliance Programs, Equal Employment Opportunity, Department of Labor.”

Davis-Bacon Act. In performance of this contract, the FSMC shall be compliant with the Davis-Bacon Act (40
U.S.C.3141-3144 and 3146-3148), Copeland “Anti-Kickback™ Act (40 U.S.C. 3145) and MA Prevailing Wage

Law Ch.149 Section 27.

Debarment and Suspension. The FSMC shall complete and submit to the SFA the Certification Regarding
Debarment. The certification must accompany each amendment for all additional one-year renewals. Debarment,
Suspension, Ineligibility and Voluntary Exclusion,2 CFR § 180 as adopted and modified by USDA regulations at
2 CFR § 417 — The SFA must check the Excluded Parties List System (EPLS), collect a certification, or include a
clause in the contract. [Appendix 1l to CFR § 200 (H), Executive Orders 12549 and 12689]

Byrd Anti-Lobbying Amendment. Pursuant to section 1352, Title 31, US Code, the FSMC shall complete and
submit a Certificate Regarding Lobbying and a Disclosure of Lobbying Activities to the SFA. These
certifications must accompany each amendment for all additional one-year renewals. [Appendix II to CFR § 200

(0]

Rights to [nventions Made Under a Contract or Agreement. In performance of this contract, the FSMC shall
comply with the requirements of 37 CFR Part 401.

Confidential/Proprietary Information

A. The FSMC and SFA shall designate any information they consider confidential or proprietary, including
recipes, surveys and studies, management guidelines, operating manuals, and similar documents which it
regularly uses in the operation of their business or which they develop independently during the course of
this contract. Information so designated and identified shall be treated as confidential by the FSMC and
SFA. and the FSMC and SFA shall exercise the same level of care in maintaining the confidences of the
other party as they would employ in maintaining their own confidences. All such materials shall remain
the exclusive property of the party that developed them and shall be returned to that party immediately
upon termination of this contract. Notwithstanding, the federal awarding agency reserves a royalty-fiee,
nonexclusive, and irrevocable license to reproduce, publish or otherwise use, and to authorize others to
use, for Federal Government purposes: (a) the copyright in any work developed under a grant, subgrant,
or contract under a grant or subgrant; and (b) any rights of copyright to which a grantee, subgrantee or a
contractor purchases ownership with grant support.[2 CFR § 200.315]

B. The FSMCs shall identify any specific information which the FSMC is claiming should not be disclosed
to the public, along with a citation to the applicable provision of the Massachusetts Freedom of
Information Act or other applicable statute on which the FSMC is basing its claim of confidentiality or
non-disclosure. Information marked as “not to be disclosed to the public” must meet the standards set
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forth in the Freedom of Information Act. Provided that nothing herein shall be construed to relieve any
SFA or the MA DESE from its obligations under any applicable freedom of information laws or other
legal obligations concerning document disclosure, including, but not limited to, civil discovery demands.
In the event a request for information/documentation is made pursuant to the Massachusetts Freedom of
Information Act (or other applicable statute or regulation), and the FSMC objects to the release of the
requested information, the FSMC shall bear all reasonable costs and fees incurred in asserting such
objection.

The FSMC shall adhere to all applicable laws, especially all Pure Food laws, and all related regulations prescribed by the
Federal Government, the state of Massachusetts, and the local department of health. The FSMC will comply
with the rules and regulations as set up by the SFA and with state and/or own laws, etc., covering and controlling
food services at the facilities.

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 the alterations, changes or improverents reserved solely for
the SFA.

Any silence, absence or omission from these specifications concerning any point shall be regarded as meaning that only
the best commercial practices are to prevail, and that only material (food, supplies, etc.) and workmanship of a
quality that would normally be specified by the SFA are to be used.

Notice/Communication: Any notice or communication required or permitted under this contract shall be in writing and

shall be delivered personally or sent by United States registered or certified mail, postage prepaid and return
receipt requested, addressed to the other party as follows:

A. Notices to the SFA:

Name

Attn

Address

B.Notices to the FSMC:

Name

Attn

Address

Name

Attn

Address
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E-mail communication may also be allowable under the terms of this contract. Other persons or places may also
be designated, in writing, by either of the parties, during the term of this contract. Notices shall be eftective when
received. Sent notices will be considered received forty-eight (48) hours after they are deposited in the United

States mail.

SO AGREED:

Signature of Food Service Management Company's Authorized
Representative

Printed Name of Food Service Management Company’s
Authorized Representative

Signature of School Food Authority’s Authorized
Representative

| ——.

Printed Name of School Food Authority’s Authorized
Representative

Title Date
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Schedule A — Division of Costs for the Food Service Program
Schedule 4 to be completed as part of the RFP by the SFA

FOOD FSMC SFA

Food Purchasing X

Processing of Invoices

Payment of Invoices

USDA Administrative Charges

USDA Processing Charges

Eo B e B e

USDA Delivery Charges

LABOR FSMC SFA

>

Payment of Hourly Full-Time Wages

Payroll Taxes of Hourly Employees

Fringe Benefits and Insurance of Hourly
Employees

Preparation of Hourly Employees’ Payroll

Processing of Hourly Employees’ Payroll

I Rl e e

Workers’ Compensation for Hourly
Employees

ADDITIONAL ITEMS FSMC SFA

China/Silver/Glassware — Original Purchase X
to Inventory Level Required for Operation

China/Silver/Glassware — Replacement X
During Operation

Telephone X

Removal of Trash and Garbage from Kitchen X

Removal of Trash and Garbage from X
Premises

Replacement of Expendable Equipment X
(Pots, Pans, etc.)

Replacement of Non-Expendable Equipment X

Products and Public Liability [nsurance X

Cost of Repairing Equipment X

Unitorms X

Local Travel (Intra-District and Banking X
Reimbursement)

Vehicle X




Schedule A (continued)

Schedule A to be completed as part of the RFP by the SFA

SUPPLIES FSMC SFA
Detergent and Cleaning Supplies X

Paper Supplies X

Menu Paper and Printing X

Postage X

Taxes/Licenses X

Pest Control X
Utilities X
CLEANING FSMC SFA
Ceiling, Light Fixtures and Fans X
Dishwashing X

Equipment X

Hoods X

Floors X
Rest Rooms X
Vent from Hoods to Outside X

Walls X

Kitchen/Serving Area Equipment X

Cafeteria/Serving Area Equipment X

Dining Area/Tables and Chairs X
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Schedule B — Procurement S

Schedule B to be completed as part of the RFP by the SFA
*The minimum requirement as specified below are USDA foods minimum specifications

PRODUCT MINIMUM REQUIREMENTS
Dairy Products Grade A

Meat USDA Grade Choice

Fish U.S. Government Inspected
Poultry USDA Grade A

Canned Fruits & Vegetables

U.S. Grade A Choice

Fresh Fruits & Vegetables

U.S. No. 1 Grade

Frozen Fruit & Vegetables

USDA Grade A

Bread

Packaged bread and buns to be manufacturer
dated for freshness

Milk Grade A
Ice Cream Grade A
SFA Defined Products: SFA Defined Minimum Requirement:

Food Quality

The District is committed to providing students with high-
quality, nutritious meals that support their health and well-being
while also promoting sustainability and the local economy. To
that end, all food products must meet the following minimum
specifications, where possible.Local products that support local
farms and producers, with emphasis on MA farmsMilk that is
RBGH free, fat free or 1% and does not contain high fructose
corn syrupChickens that are raised with no additional hormones.
Free of antibiotics ( NAIHM ) or steroidsPoultry and pork that
are hormone freeCage free or pasture-raised eggsSourcing of
local seafood is preferredBoars head or equivalent cold cut
products to be used




Schedule C — Price List (2024— 2025)

Schedule C to be completed as part of the RFP by the SE4 and must be used in conjunction with Schedule E.

SCHEDULE C - PRICE LIST
STUDENTS ADULTS
SCHOOL
MILK BREAKFAST LUNCH MILK
ELEMENTARY SCHOOLS | Price: 0.65 Price: 2.00 Price: 5.60 Price: 0.65
MIDDLE SCHOOQOLS Price: 0.65 Price: 2.00 Price: 5.60 Price: 0.65
HIGH SCHOOQOLS Price: 0.65 Price: 2.00 Price: 5.60 Price: 0.65
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Schedule D — Reimbursement Rates Rates as of 7/1/2024

The rates provided are inclusive of the additional state supplemental funding provided for all NSLP schools in Massachusetts as part
of the legislative action requiring National School Lunch Program lunches and School Brealfast Program breakfusts be offered at no
cost. Schedule D is included as part of the RFP and must be used in conjunction with Schedule E.

1. National School Lunch Program Regular Rates Severe Need Rates*
Free 448 4.50

*In districts participating in the National School Lunch Program with 60 percent or greater free and
reduced participation during the second prior year.

2. School Breakfast Program Regular Rates Severe Need Rates*
Free 2.37 2.84

*Severe Need Rates are available to schools where, in the second prior year,40 percent or more of the
students received lunches free or at a reduced price.

3.  After-School Snack Program
Rates )
Paid A1
Reduced .60
Free 1.21

4. Nine Cents Certification: $0.09

This district is eight-cent certified

5. Effective USDA Foods Rate: $.3650
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Schedule E — Financial Schedule

*Please note: This form must be completed by the FSMC and submitted separately in the sealed Price Proposal

Envelope.

Projected Revenue

Cafeteria Sales: (Lunch)

Student Paid Meals:
_____ Elementary Schools @ §
____ Middle Schools @$ $
_____ High Schools @5 §
Student Reduced Price: ____District-wide @$ s
Student a la Carte: @S N
Adult Lunches: @y $
Adult a la Carte: @$ s
Cafeteria Sales: (Breakfast)
Student Paid Meals:
_____ Elementary Schools @S$__ $
______Middle Schools @3 $
______High Schools @ 5
Student Reduced Price: _____ District-wide @$__ 5
Special Functions:
Bank Interest s
Other Income $§
Other Income s
Subtotal Sales S (A
Anticipated Reimbursement Federal & State (Lunch)
_____ District-wide Paid Meals @$ =8
___ Reduced Price @S =135
_ Free @$ =5
Subtotal Lunch Reimbursement §  (B)
Anticipated Reimbursement Federal & State (Breakfast)
____ District-wide Paid Meals @S =%
___Reduced Price @s =13
_ Free @$ =13
Subtotal Breakfast Reimbursement | §_ (C)
Anticipated Reimbursement Federal (SFSP)
_____ Breakfast @% =%
_ Lunch and Supper @$ =%
_____ Snack @$ =5
Subtotal SESP =5 (D)
Total Income (A+B+C+D) |§__
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Projected Expenses

Food
Student Lunches | __ Meals @s_ = $
Student Breakfasts | Meals @ = .
Adult Lunches | Meals @ = $
Employee Lunches | __ Meals @ = $
Districtwide a la Carte $_
Special Functions $
USDA Processing Charges $.
USDA Donated Foods Value $
Net Food Cost $ (B
Labor
Hourly Wages: (Employee schedules, work hours and rates of pay must be attached)
Administration/Clerical 5
Food Service Workers $
Other: _ 5
Other: 5§
Salaries: (Employee schedules, work hours and rates of pay must be attached)
Management 5
Other: F§
Other Payroll Costs
Employee Fringe Benefits $
Other Expenditures
Auto Allowance | §_
Cafeteria Supplies (paper, cleaning, etc.) | $__
Commodity Delivery | §
General Support and Administrative Expense | §_
Depreciation | §_
Equipment Rental | §
Insurance |$§
Menu/Ticket Printing | $_
Office Supplies | §__
Performance Bond | §_
Promotions | §_
Replacements |$
Stationary/Postage | §
Telephone | §__
Uniforms/Laundry | §_
Manuals | §
Miscellaneous | §_
Other |§_
Total Labor and Other Expenses [ $  (F)
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*Vanagement Fee

Monthly Flat Rate $

OR

Cents per Meal (Complete Calculation Below)

*Student Annualized Meals @$ = $

Total Management Fee | § (&)

Total Number of Reimbursable Meals

Expense Total | $
(E+F1G)

Profit/Loss (SUBSIDY) | $

*Student Annualized Meals = the number of reimbursable meals + (the $ amount of adult and a la carte sales)
divided by (the current free lunch reimbursement rate + the per meal conunodity [USDA Foods] reimbursement).

**[n accordance with Section 12.10 E of this RFP the Meal Equivalency Rate used in the Contract shall be
adjusted annually and must be set no lower than the current free lunch reimbursement rate plus the commodity
(USDA

Foods) reimbursement rate.

** Annualized a la Carte

Meal Equivalent = The total § value of a la carte and adult meals divided by the current free lunch reimbursement
rate + per meal commodity foods reimbursement = $
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Schedule F — Food Service Management Company (FSMC) Fee

*Please note: This form must be completed by the FSMC and submitted separately in the
sealed Price Proposal Envelope.

Fee Components
The FSMC’s fees must be inclusive of all general and administrative fees, as well as profit, and in compliance with
USDA rules and regulations.

In addition to the above requirements and any other requirements included in the Agreement, the following costs MAY
NOT be included in any other expense charged to the SFA other than as indicated in the chart under paragraph 2 herein.

—_—

Menu development specific to the operation

Management meetings, and/or management development program specific to the operation

Nutrition education materials and program expense

Facilities layout and design services specific to the operation

Cost of developing training or procedures manuals

Food service control forms and supplies

Materials for food service promotions

All purchasing services

Education provided through classroom programs, parent/teacher meetings and school food service advisory

commuittee meetings

10. All accounting and bookkeeping

11. All payroll reporting, recording and documentation including the issuance of weekly payroll checks for food
service management company employees

12. Supply of all administrative, dietetic, nutritional, sanitation and personnel advice

13. Visitation/coverage by corporate chef during school food service promotions

14. Visitation/coverage by a principal or other executive of the food service management company 15. Other

Fees not outlined by this RFP that are included in the fee must be delineated and listed below:

090N LA W

Fee Structure: Please mark the table below with an X for the components that make up the Administrative
Fee/Management Fee or are to be directly billed to the SFA from the items listed above. Labor and food production costs
are covered later in this section.

Administrative Fee: The FSMC shall charge the SFA [CHECK ONE AND INSERT §]

(O afeeof $ per month for months during each year of the contract. The fee represents the
FSMC overhead expenses listed below

OR

O afeeof $ per meal/meal equivalent. Meal equivalents shall be determined by:
1 lunch or supper = 1 meal equivalent

e 3 breakfasts = 2 meal equivalents

e 3 snacks = | meal equivalent

e Nonprogram food sales = The total § value of nonprogram sales divided by the current free lunch

reimbursement rate + per meal commodity foods reimbursement

The fee represents the FSMC overhead expenses listed below.

AND/OR

Management Fee: The FSMC shall charge the SFA [CHECK ONE AND INSERT §]

O afeeof$ per month for months during each year of the contract. The fee
represents the FSMC Profit

OR
QO afeeof$ per meal/meal equivalent. Meal equivalents shall be determined by:
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1 lunch or supper = 1 meal equivalent
3 breakfasts = 2 meal equivalents

3 snacks = | meal equivalent
Nonprogram food sales = The total $ value of nonprogram sales divided by the current free lunch

reimbursement rate + per meal commodity foods reimbursement

e o o

The fee represents the FSMC Profit.
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Management and/or Administrative Fee Proposal: , food service management company
(hereinafter referred to as the FSMC), agrees to operate the school food service program of the SFA m a tederal child
nutrition program School Food Authority (hereinafter referred to as the SFA) agree to operate in accordance with the
RFP/Contract effective January 2, 2026 to June 30, 2026 with options for renewal years detailed below:

Renewal Year 1: 07/01/2026 to 06/30/2027

Renewal Year 2: N/A to N/A

Renewal Year 3: N/A to N/A

Renewal Year 4: N/A to N/A

This is subject to subsequent negotiated one-year extensions of the agreement. Notwithstanding any contrary

understanding or interpretation, the term of this agreement shall be oue year, as required by USDA. This
agreement may be renewed for one-year terms for up to one(l) additional years.

Fee Adjustments: Upon mutual written agreement of the SFA and the FSMC, the Management Fee and Administrative
Fee may be adjusted annually. Such adjustment shall be by no more than the percentage of change in the Consumer Price
Index (“CPI”) for all Urban Consumers (CPI-U U.S. city average), Northeast Region, Food Away from Home for the
preceding year (April — March). Upon acceptance by the SFA, such increase in fees shall be mcorporated into any
renewal of this contract.
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Schedule G — Guaranteed Return

*Please note: This form must be completed by the FSMC and submitted separately in the
sealed Price Proposal Envelope.
Guaranteed Return: The SFA and the FSMC shall work together to ensure a financially sound and well run

food service operation. For the term of the contract, including renewal years the FSMC shall guarantee that
the food service program will achieve financial: (select one option)

O Breakeven: defined as “generated program revenues will be sufficient to cover all actual and direct
operating costs incurred.

O Surplus: defined as “generated program revenues will exceed all actual and direct operating costs
incurred. Dollar Value:

O Deficit: defined as “generated program revenues will not be sufficient to cover all actual and direct
operating costs incurred. Dollar Value:

Actual and direct operating costs are as described in paragraphs 12.10A - E above.

If the annual financial return for the Food Service Program falls short of the FSMC’s guaranteed
minimum amount, the FSMC shall pay the difference to the SFA.
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EXHIBIT A
SCHOOL DATA: Enrollment, Attendance Rate, Free and Reduced Rates, Meal
Service time
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Enrollment by Grade (2024-25)

PK K 1 2 3 3 § [ 7 8 8 410 " 12 SP  Total

Blanche A Amgs

Elamentary Schoal 18 212 297 215 0 0 0 0 0 0 1] 0 1] 0 0 762

Easton WMiddle Schoat 0 0 0 0 0 0 0 251 284 263 0 0 0 0 0 798
Oliver Ames High 0 0 0 0 0 0 0 0 0 V] 233 263 249 290 10 1.045

Richardsen Olmsted Schogl 0 0 h} 0 264 236 255 0 0 0 0 0 [} 0 0 755

District 118 212 217 216 264 236 255 251 284 263 233 263 249 290 10 3360




EXHIBIT B

Reimbursement Claims for the Past 12 Months




Bi21125 2 Ub AM SCNOOoI NUTNtIoN- LISINCYSCNOOoI Kesources - iMassacnusetts Lepanment o1 kiementary and Seconaary Equcation

State Government - State Services

o Mass.a,f'm-'

Lo S —

Mussachuselts Department of

Elementary & Secondary Education

03-088 Easton

*Claim |AUG-2024 Claim 1, Rev 0 (PAID) v
Sponsor Claim
District Level Claim
1.6 al Information _ __
District Name]Easton Public Schools Claim Month/Year]AUG-2024 Claim 1, Rev 0
Mailing Address{48 Spooner Street Status{PAID
North Easton, MA 02356
Phone{508-230-3200
Remarks
P
Number of Approved Applications on File: -
Program Free Reduced Total
Lunch 57771 56 | 333
Breakfast 577 ] 50 | b33 |
Special Milk| | |
After School All Free| 0 [
After School Other] [UN 07 U

Summary Information By Program:
!School Lunch and Breakfast

Redu Student Adult

Meal Type # Sites Enrollment Operating Days  Attend. Participation Charge Charge

Lunch 4 3371 Z 2467 1419 0.40 5.00

Breakfast| 3 3371 Z 2406/ 108 0.30 2.00

Special Milk| 0 0
After School All Free 0 0 0 0 [¢]
After School Other| 0 0 0 0 U 0,00 ]

Special Milk o i T o |
Cost of Milk Total Served |

Purchase 0 Free Millq J

Total Cost} 0.00 Paid MilK J

Cost Per}o.0000

Meal Counts:

Meal Type Free Reduced Paid Severe Free Severe Reduced All Free
Breakfast] 44 q 167 0 J
Lunch| ol3 49 2170
After School Snacki ) 4] U J

Total District Breakfast Operating Costs by Category (For sponsors with at least one severe need site):

Food Supplies] 0.00 Non-Food Supplies 0.00
Labor to Prepare/Serve/Clean: 0.00 Supervisor(s): 0.00
Tatal:jo.00
Number of Breakfasts Served by All Schools:|215 | Average Cost: p.0ooo
Not Claiming

Massachusetts Depariment of

Elementary & Secondary Education Sedilis Poltelss. STERIMNG - CantactiD O

T e+ TS 2 T e aretemses YRETP TRt e e 3 - 1

Rétmam-Hmmdmisimis mdis mbmba enem i domnmm delblmn I IC A A A A LRt A



B/1oldd 5 34 AM School Nutrition- DISINICUSChool Kesources - Massachusetts Ueparument o Elementary and secondary Educauon

MaSS.rZ-"‘-ma' State Government - State Services

=y
Massachusetts Department of
Elementary & Secondary Education

03-088 Easton

*Claim | SEP-2024 Claim 1, Rev 0 (PAID) v]
Sponsor Claim
District Level Claim
1. General Information B
District Name|Easton Public Schools Claim Month/Year|SEP-2024 Claim 1, Rev o
Mailing Address{48 Spooner Street Status{PAID
INorth Easton, MA 02356
Phonel508-230-3200
Remarks}
7
Number of Approved Applications on File:
| Program Free Reduced Total |
Lunchi 527 | 54 ] 5831
Breakfast EYE] Y 583 |
Special Milk ! |
After School All Free 0 ] 0
After School Other] U U 01

Summary Information By Program:
'School Lunch and Breakf:

Redu Student Adult

Meal Type i Sites Enrollment Operating Days Attend. Participation Charge Charge
Lunch 4 3372 20 3267 1783 0.40 5.00
Breakfast] 4 3372 20 3267 408 0.30 2.00
Special Milk{ 0 ALy ANy 4 1
After School All Free 0 0 WL TZUAZ=. Ul 0
After School Other 0 0 0 0 0 0.00 |
Special Milk _ — -
Cost of Milk Total Served

Purchased] 0 Free Mil J
Total Cost] 0.00 Paid Milk] J

Cost Per{o.0000

Meal Counts:
Meal Type Free Reduced Paid Severe Free Severe Reduced All Free
Breakfast] 19725 104 6123 4] 0
Lunch 6835 574 28251
After School Snack| 4] U 0 J
Total District Breakfast Operating Costs by Category (For sponsars with at least one severe need site):
Food Supplies| 0.00 Non-Food Supplies 0.00
Labor to Prepare/Serve/Clean: 0.00 Supervisor(s): 0.00
Total:ju.o0
Number of Breakfasts Served by All Schools:[8152 | Average Cost: p.0000
Not Claiming
Massachusets Department af . .
y Search - Policies - Site Info - Contact DOE

Elementary & Secondary Education

It lmmtmaimis adil mbnda mam tialmn s beibinm IAIC A An A A LM Al A~



B/1blZd 5 3Z AM

e
LE

X MaSS./E‘ o1

Massachusetts Department of

Ele

mentary & Secondary Education

03-088 Easton

SCNOOI NUtriuon- DISINICYSChOO! IKesources - Massacnusels veparnment or elemeniary and seconddry £uducation

State Government - State Services

*Claim |0CT-2024 Claim 1, Rev 0 (PAID) v
Sponsor Claim
District Level Claim
1. General Information - —
District Name|Easton Public Schools Claim Month/YeajOCT-2024 Claim 1, Rev 0
Mailing Address{48 Spooner Street Status|PAID
North Easton, MA 02356
Phone{508-230-3200
Remarks|
Fa
Number of Approved Applications on File:
Program Free Reduced Total
Lunch| 529 | 547 ] 583
Breakfast] 523 ] 54 ] 5831
Special Milk| | | 1
After School All Free| 4] [ 0
After School Other] 0 [ U
Summary Information By Program:
School Lunch and Breakfast
Redu Student Adult
Meal Type # Sites Enrollment Operating Days __ Attend. Participation Charge Charge
Lunch 4 3375 21 3240 1870 0.40 5. 00
Breakfast| 4 3375 21 3240 527 0.30 2.00
Special Mil 0 0
After School All Freel 0 0 0 0 [§]
After School Other, 0 0 0 0 0 0.00 |
Special Milk o
Cost of Milk Total Served
Purchased| 0 Free Milk]
Total Caost 0.00 Paid MilK U
Cost Perjo.oooo
Meal Counts:
Meal Type Free Reduced Paid Severe Free Severe Reduced All Free
Breakfast] 979 56 10040
Lunch| 2789 Z2b0 36216
After School Snack U [¢] 4] il
"Total District Breakfast Operating Costs by Category (For sponsors with at least one severe need site):
Food Supplie: 0.00 Non-Food Supplies 0.00
Labor to Prepare/Serve/Clean: 0.00 Supervisor(s): 0.00
Total:jo.00
Number of Breakfasts Served by All Schoals:[11075 | Average Cost: p.0000
Not Claiming
Massachusetts Depsistment of - h - Policies - Site Info - C DOE
Elementary & Secondary Education e ol sSitelnfo Contact
P R T T ot s L PN [ PN M nirn A~

Rt mmbaiaims arde

B st

i1



BolZb 5 34 AM SCNool NUTrntion- DISIrICY SChool Kesources - Massacnusetts pepariment or elementary and secondary cducation

o Mass. 2ot State Government - State Services

Massackuselds Department of :
Elementary & Secondary Education B,‘

03-088 Easton

*Claim |NOV-2024 Claim 1, Rev 0 (PAID) VI
Sponsor Claim
District Level Claim
'1. General Information - =
District Name|Easton Public Schools Claim Month/Year[NOV-2024 Claim 1, Rev 0
Mailing Address{48 Spooner Street Status{PAID
North Easton, MA 02356
Phone|508-230-3200
Remarks
A
Number of Approved Applications on File:
| Program Free Reduced Total
Lunch 127 0] 17
Breakfast LZ | U] 127
Special Milk [ I |
After School All Free 0 | 0]
After School Other U7 0| 0

Summary Information By Program:
School Lunch and Breakfast

Redu Student Adult

Meal Type # Sites Enrollment Operating Days __Attend. Participation Charge Charge
Lunch 4 3380 17 3190 1564 0.40 5.00
Breakfast] 4 3380 17 3190 537 0.30 2.00
Special Milk] 0 0
After School All Free| [o] 0 0 [9) U
After School Other] 0 0 0 0 U 0.00 |

Spacial Milk

Cost of Milk Total Served
Purchase 4] Free Milld J
Total Cosf] 0.00 Paid Millq J
Cost Perfo.0000

Meal Counts:

Meal Type Free Raduczd Paid Severe Free Severe Reduced All Free
Breakfast] 20 U 9115 0 0
Lunch 48 [8] 26547
After School Snack| [ [4] J U

“Total District Breakfast Operating Costs by Category (For sponsars with at least one severe need site):

Food Supplies 0.00 Non-Food Supplies 0.00
Labor to Prepare/Serve/Clean 0.00 Supervisor(s): 0.00
Totaldo.oo
Number of Breakfasts Served by All Schools9135 | Average Cost: p.oooo
Not Claiming

Massachuseits Deparetinent of

Elementary & Secondary Education SeanchPelities [Site IR0 EaNtaEHIOE

htbmmellmmtmisinis Adic Aabmba mnm cim b s il A IAIQ mam A o Al A (XL}



BMolZd O 3ZAM

MaSS..{,i o

5
Messachuselis Department of
Elementary & Secondary Education

School NUtrtion- ISTRICYSCNOoO! Kesources - Massachuselts Uepariment of tlementary and Seconaary taucauon

State Government - State Services

hdmasllmabaiam s Aada

Apni “isk tar log 2
03-088 Easton
“Claim | DEC-2024 Claim 1, Rev 0 (PAID) v|
Sponsor Claim
District Level Claim
1. General Information T ]
District Name{Easton Public Schools Claim Month/Year]DEC-2024 Claim 1, Rev 0
Mailing Address{48 Spooner Street StatusPAID
North Easton, MA 02356
Phone|508-230-3200
Remark
Z
Number of Approved Applications on File:
Program Free Reduced Total
Lunch| 35 | 53 |
Breakfast >3 U 55
Special Milk|
After School All Free| 0 [¢
After School Other 9] [¥] U
Summary Information By Program:
'School Lunch and Breakfast
Redu Student Adult
Meal Type i Sites Enrollment  Operating Days Attend. Participation Charge Charge
Lunch LS 3384 I 3T8T 1775 0.40 5.00
Breakfast 4 3384 15 3131 545 0.30 2.00
Special Milk| 4] 0
After School All Free] [3] 0 0 0 4]
After School Other 0 0 0 0 3] 0.00 |
Special Milk
Cost of Milk Total Served
Purchased) 0 Free Milkl J
Total Costj 0.00 Paid MilK J
Cost Pero.0000
Meal Counts:
Meal Type Free Reduced Paid Severe Free Severe Reduced All Free
Breakfast] 8170
Lunch| 1Us U Zb519
After School Snack 0 0 0 J
[Total District Breakfast Operating Costs by Category (For sponsors with at least one severe need site):
Food Supplies} 0.00 Non-Food Supplies 0.00
Labor to Prepare/Serve/Clean: 0.00 Supervisor(s): 0.00
Total:lo.00
Number of Breakfasts Served by All Schools:[8181 Average Cost: .oooo
Not Claiming

Massachmsetts Deparbment af

Elementary & Secondary Education

BTt P

intramncbribiAan IAIC A A A~ oAl Aa~

Search - Policies - Site Info - Contact DOE
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B/1olZzd 5 33 AM SChOOI NUTNUON- DISTICYSChool Resources - Massachusetts beparniment o1 clementary and oeCofddly tuucalivtl

#.v  Mass.Zeoev State Government - State Services
L ————

Massachusetls Department of

Elemeniary & Secondary Education

03-088 Easton

*Claim |JAN-2025 Claim 1, Rev 0 (PAID) VI
Sponsor Claim
District Level Claim
1. General Information -
District Name|Easton Public Schools Claim Month/YearlJAN-2025 Claim 1, Rev o
Mailing Address|48 Spooner Street Status|PAID
North Easton, MA 02356
Phone{508-230-3200
Remark:
ra
'Number of Approved Applications on File:
| Program Free Reduced Total |
| Lunch G644 ] 7277 7151
Breakfast| 6aq | 777 /1o ]
Special Milk| | | |
After School All Free U] 07
After School Other U U U]
= y Information By Program:
'School Lunch and Breakfast
Redu Student Adult
Meal Type # Sites Enrollment Operating Days _Attend. Participation Charge Charge
Lunch 3384 Z1 3157 1770 0.40 5.00
Breakfast| 4 3384 21 3157 530 0.30 2.00
Special Milk| 0 0
After School All Free) [9] 0 0 0 U
After School Other 0 0 0 0 U 0.00 |
Spevial Milk -
Cost of Milk Total Served
Purchased] 0 Free Milld J
Total Cost] 0.00 Paid MilK J
Cost Perjo.0000
Meal Counts:
Meal Type Free Reduced Paid Severe Free Severe Reduced All Free
Breakfast] 319 23 10795
Lunch| 1050 93 3po024
After School Snack 4] 0 [4] ]
Total District Breakfast Operating Costs by Category (For sponsors with at least ane severe need site): ]
Food Supplied] 0.00 Non-Food Supplies 0.00
Labor to Prepare/Serve/Clean 0.00 Supervisor(s): 0.00
Tatal:jv.oo
Number of Breakfasts Served by All Schools:j11137 | Average Cost: p.0000
Not Claiming
Massachmisetts Depsartmnent of 5 h - Polici Site Info - Contact DOE
Elementary & Secondary Education ot velsies] SiSre =R
htbmncHmabmaimis mador Abmba cnm sinlman dribian IAlIC A Am A A M mimn Amam ARL}



B/1olZb O 33 AM School Nutrition- LISTICUSChool Kesources - Massacnusetts eparument of Elementary and Secondary kaucation

ﬁﬂ[.'
Mass...i 7

n
Massachusetls Department of
Elementary & Secondary Education

Sponsor Claim

State Government - State Services

03-088 Easton

*Claim [FEB-2025 Claim 1, Rev 0 (PAID) v|

District Level Claim

1. General Information -
District NamejEaston Public Schools Claim Month/YeanyfFEB-2025 Claim 1, Rev 0
Mailing Address{48 Spooner Street Statug PAID
North Easton, MA 02356
Phonel508-230-3200
Remarks|
£
Number of Approved Applications on File:
Program Free Reduced Total |
Lunchj bd4 72 71_::1
Breakfast) bad 72 /1o
Special Milk]
After School All Free| 0 ' 0
After School Other| Y U U
Summary Information By Program:
School Lunch and Breakfast
Redu Student Adult
Meal Type # Sites Enrollment Operating Days _Attend. Participation Charge Charge
Lunch 4 3386 I 3147 1862 0.40 5.00
Breakfast] 4 3386 14 314/ 531 0.30 2.00
Special Milk| 1] 0
After School All Free 4] 0 0 [1] 3]
After School Other] 0 0 0 0 0 0.00 |
Special Milk S T
Cost of Milk Total Served
Purchasedj 0 Free Millq dj
Total Costf 0.00 Paid MilK J
Cost Perjo.0000
Meal Counts:
Meal Type Frea Reduced Paid Severe Free Severe Reduced All Free
Breakfast] Z0bl1 158 52721 0 [}
Lunch| 5954 579 15538
After School Snack] 0 8] 0 )
Total District Breakfast (%erating Costs by Category (For sponsors with at least one severe need site):
Food Supplies 0.00 Non-Food Supplies 0.00
Labor to Prepare/Serve/Clean: 0.00 Supervisor(s): 0.00
Tatal:ju.00
Number of Breakfasts Served by All Schools:[7440 | Average Cost: p.oooo
Not Claiming

Massachnisetis Department of
Elementary & Secondary Education

htbmmcdlmmbmiamit mdll Abmda mna sin b macdbeil AR IR IQ A A A~

Search - Policies - Site Info - Contact DOE




B1o/Zb 9 33 AM

MGSS.E? o

=
Massachusetts Department af
Elementary & Secondary Education

03-088 Easton

SCchool NUTriton- LISTNICYSCNeol Kesources - Massachuselts vepariment o1 elementary and secondary edueation

State Government - State Services

cativn List  Sacuriby Portat

Log

*Claim |MAR-2025 Claim 1, Rev 0 (PAID) v
Sponsor Claim
District Level Claim
1. General Information -
District Name{Easton Public Schools Claim Month/YearflMAR-2025 Claim 1, Rev 0
Mailing Address{48 Spooner Street StatugPAID
North Easton, MA 02356
Phonej508-230-3200
Remarks]
A
INumber of Approved Applications on File:
| Program Free Reduced Total |
Lunch 6AT ] ] 7137
Breakfast) bal ] 77 713
Special Milk | |
After School All Free! 0 | 0
After School Othe 0] U 0
5 y Information By Program:
'School Lunch and Breakfast
Redu Student Adult
Meal Type # Sites Enroliment Operating Days _Attend. Participation Charge Charge
Lunch| 4 3351 Z 3174 1710 0.40 5.00
Breakfast 4 3391 21 3174 537 0.30 2.00
Special Milk] 0 U
After School All Free| [¢] [§] 0 0 0
After School Other 0 [¢] 0 0 U 0.00 |
Special Milk o - -
Cost of Milk Total Served
Purch:;smi' 0 Free MilkL J
Total Cost] 0.00 Paid Milkl 3
Cost Perjo.0000
Meal Counts:
Meal Type Frea Reduced Paid Severe Free Severe Reduced All Free
Breakfast] 5145 245
Lunch 81>/ 354 263907
After School Snack 4] [4] [4] 3
Total District Breakfast Operating Costs by Category (For sponsors with at least one severe need site): ]
Food Supplie: 0.00 Non-Food Supplies 0.00
Labor to Prepare/Serve/Clean: 0.00 Supervisor(s): 0.00
Total:jo.o0
Number of Breakfasts Served by All Schools:|ui277 | Average Cost: p.oooo
Not Claiming

Massachusetls Oeprtment af

Elementary & Secondary Education

hdbmme Hlmmbmiasmis mAdn

mbmba

imbmmmmi bl A e AT A M mion Ana

Search - Policies - Site Info - Contact DOE
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B/1o/Zb b 33 AM SChool NUtrtion- LISINcyscnoocl Kesources - Massacnusets epamment o1 Eiementary and secondary eaucation

sz-s Mass.Zov
=
Massachusetds Department of
Elementary & Secondary Education

State Government - State Services

(7]

S0 List

03-088 Easton

*Claim lAPR-2025 Claim 1, Rev 0 (PAID)

v
Sponsor Claim
District Level Claim
1. General Information
District Name]Easton Public Schools Claim Month/YearjAPR-2025 Claim 1, Rev 0
Mailing Address{48 Spooner Street StatugPAID
North Easton, MA 02356
Phonel508-230-3200
Remarks]
4
Number of Approved Applications on File:
[ Program Free Reduced Total ]
Lunch 72 7137
Breakfast bal | /2 713
Special Milk] |
After School All Free| 0 0]
After School Other] 0] U U

‘Summary Information By Program:
'School Lunch and Breakfast

LHemm b

Redu Student Adult
Meal Type # Sites Enrollment  Operating Days Attend. Participation Charge Charge
Lunch 4 3391 17 3178 1847 0.40 500
Breakfast| 4 3391 17 3178 503 0.30 2.00
Special MilK| 3] [4]
After School All Free| U 0 0 0 ]
After School Other] 0 0 0 U U 0,00 ]_
Special Milk B I
Cost of Milk Total Served
Purchased|] 0 Free Mill J
Total CosY 0.00 Paid Milld J
Cost Per]0.0000
/Meal Counts:
Meal Type Free Reduced Paid Severe Free Severe Reduced All Free
Breakfast| 2617 207 6747 4
Lunch| 7124 706 23509
After School Snack] [0] [4] 0 J
Total District Breakfast Operating Costs by Category (For sponsors with at least one severe need site):
Food Supplie: 0.00 Non-Food Supplies 0.00
Labor to Prepare/Serve/Clean:{ 0.00 Supervisor(s): 0.00
Tatal:jo.oo
Number of Breakfasts Served by All Schools:{g571 | Average Cost: p.0000
Not Claiming

Massackusetts Depariment of

Elementary & Secondary Education

it mAdi AbmbA mmm cin e

P N A L

Search - Policies - Site Info - Contact DOE




BilblZo b 33 AM
Mass.,-,-’if o

]

SCchool NUInuon- DISIICY SChool Kesources - iviassachusetts Lepariment or Elementary anga secondary Eaucauon
State Government - State Services

Ma&::uch‘u&eﬂs Depariment q,f
Elementary & Secondary Education

Sponsor Claim

03-088 Easton

Saochcation L

*Claim [MAY—2025 Claim 1, Rev 0 (PAID) v

District Level Claim

1. General Information — . ‘_'_
District Name|Easton Public Schools Claim Month/Year]MAY-2025 Claim 1, Rev 0
Mailing Address{48 Spooner Street Status{PAID
North Easton, MA 02356
Phonej508-230-3200
Remarks
4
'Number of Approved Applications on File: B
Program Free Reduced Total
Lunch| 041 ]
Breakfast| bal 72 ] /13
Special Milk] | |
After School All Free] 0 | 0
After School Other| [{] U U
St y Information By Program:
School Lunch and Breakfast
Redu Student Adult
Meal Type # Sites Enrollment Operating Days _ Attend. Participation Charge Charge
Lunch 3394 2T 3238 1778 0.40 5.00
Breakfast 4 3394 21 3238 568 0.30 2.00
Special Milk| 0 U
After School All Freej U 0 1] 0 [§
After School Other 0 0 U U U 0,00 [
'special Milk O B -
Cost of Milk Total Served
Purchased) 0 Free Milk] J
Total Cos{] 0.00 Paid MilK J
Cuost Perjo.o000
Meal Counts:
Meal Type Free Reduced Paid Severe Free Severe Reduced All Free
Breakfas] 3114 278 8527
Lunch| 8453 822 28Ubb
After School Snack [8] 0 0 i)
Total District Breakfast Operating Costs by Category (For sponsors with at least one severe need site): _ — ]
Food Supplies| 0.00 Non-Food Supplies 0.00
Labor to Prepare/Serve/Clean:| 0.00 Supervisor(s): 0.00
Tataljo.oo
Number of Breakfasts Served by All Schoolsij11919 | Average Cost: p.0000
Not Claiming

Massachusetls Department of
Elementary & Secondary Education

bl mmbmiaimes

A ~bndA A

rimimamem el An IAIC A~ A

Search - Policies - Site Info - Contact DOE
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Scnool NUtriton- DISTNICYSCNoo| Resources - viassacnusetts Leparment or Elementary andg seconaary taucation
State Government - State Services

821145 2 U3 AM

Jot JMass. 2o

=~ &

Muassachusetts Department of .
Elementary & Secondary Education v

03-088 Easton

*Claim [JUN-2025 Claim 1, Rev 0 (APPROVED) v |

Sponsor Claim

District Level Claim

1. General Information -
District Name]Easton Public Schools Claim Month/YearlJUN-2025 Claim 1, Rev o
Mailing Address{48 Spooner Street Status|APPROVED
North Easton, MA 02356
Phone508-230-3200
Remarks)
7
Number of Approved Applications on File:
[ Program Free Reduced Total
Lunch 640 72 ] |
| Breakfast R 7 7127
| Special Milk [ ll
After School All Free 0 0]
I After School Other] U] 0 0’
St y Information By Program:
School Lunch and Breakfast
Redu Student Adult
Meal Type # Sites Enroliment Operating Days _ Attend. Participation Charge Charge
Lunch| 4 3394 IT 3238 1407 0.40 5. 00
Breakfast] 4 3394 11 3238 507 0.30 2.00
Special Milk| U U
After School All Free| 0 0 0 0 U
After School Other 0 0 0 0 U 0.00 |
special Milk o - T o
Cost of Milk Total Served
Purchased] 0 Free Milld J
Total Cost} 0.00 Paid MilK .
Cost Perfo.0000
/Meal Counts:
Meal Type Fres Reduced Paid Severe Free Severe Reduced All Free
Breakfast] 1475 143 3957 0 0
Lunch 3753 327 11392
After School Snack 4] [§] 0 J
Total District Breakfast Operating Costs by Category (For sponsors with at least one severe need site): ]
Food Supplie 0.00 Non-Food Supplies 0.00
Labor to Prepare/Serve/Clean:| 0.00 Supervisor(s): 0.00
Total:|o.o0
Number of Breakfasts Served by All Schools:|5525 | Average Cost: .0000
Not Clajming
Muszachusetts Department of = h - Polici site Info - Contact DOE
Elementary & Secondary Education e N e

Nlnirn AAanTmmmmi b ld—4 4
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EXHIBIT C

Meal Counts and Sales by Schoal




Year Month
2024 September
2024 October
2024 November
2024 December
2025 January
2025 February
2025 March
2025 April
2025 May

2025 June

Site_Number Site_Name

088-015
088-015
088-015
088-015
088-015
088-015
088-015
088-015
088-015
088-015

BLANCHE AMES ELEMENTARY SCHOC
BLANCHE AMES ELEMENTARY SCHOC
BLANCHE AMES ELEMENTARY SCHOC
BLANCHE AMES ELEMENTARY SCHOC
BLANCHE AMES ELEMENTARY SCHOC
BLANCHE AMES ELEMENTARY SCHOC
BLANCHE AMES ELEMENTARY SCHOC
BLANCHE AMES ELEMENTARY SCHOC
BLANCHE AMES ELEMENTARY SCHOC
BLANCHE AMES ELEMENTARY SCHOC

Enroliment

765
770
778
781
783
785
788
789
791
791



Avg_Daily_Attend Open_Days_Lun Open_Days_Brk Open_Days_Snk Num_Apps_Free

754
750
733
732
727
723
737
745
760
760

20
21
17
15
21
14
21
17
21
11

20
21
17
15
21
14
21
17
21
11

0

OO OO O0OODOCOO0O

102
102

1

0
175
175
174
174
174
174



Num_Apps_Redu Lun_Served_Free Lun_Served_Redu Lun_Served_Paid Lun_Served_Total

10
10

0

0
10
10
10
10
10
10

1,415
619
2

0

291
1,711
2,201
2,029
2,396
1,055

118
56
0

0
14
76
93
79
102
49

6,601
8,798
6,328
6,664
9,423
4,750
6,199
5,758
6,754
3,065

8,134
9,473
6,330
6,664
9,728
6,537
8,493
7,866
9,252
4,169



Brk_Served_Free Brk_Served_Redu Brk_Served_Paid Brk_Served_Total Brk_Severe_Need

416 50 1,888 2,354 N
204 22 2,704 2,930 N
1 0 2,472 2,473 N

0 0 2,074 2,074 N
78 6 3,009 3,093 N
496 42 1,473 2,011 N
780 56 2,229 3,065 N
685 51 2,012 2,748 N
829 63 2,644 3,536 N

321 35 1,175 1,631 N



Snk_Served_Free Snk_Served_Redu Snk_Served_Paid Snk_Served_Total

[cNeoNoleNolNoNoNoNoeNo
[eNelelleNeNeNolNoNolNe
[l e e le o lNolelololo
OO O0OO0ODODODOOOO0O



Snk_Served_AllFree SpecialMilk_Free SpecialMilk_Paid SpecialMilk_Total

2222222222
OO0 OO0 OO0
OO OO0 OOOO0O

[en I e B en I an B e Y @ 2} e I @ B e [ @)



Reimb_Amt_Fed Reimb_Amt_State Status Prov2 Brk Prov2 Brk Base Year Prov2 Lun

$ 12,074.21 $ 406.70 DONE N N
$ 9,099.16 $ 473.65 DONE N N
$ 4,202.77 $ 316.50 DONE N N
$ 4,207.50 $ 333.20 DONE N N
$ 7,549.52 § 486.40 DONE N N
$ 12,306.27 $ 326.85 DONE N N
$ 16,327.00 $ 424.65 DONE N N
$ 14,946.84 $ 393.30 DONE N N
$ 17,821.00 $ 462.60 DONE N N
$ 7,825.10 $ 208.45 DONE N N



Prov2 Lun Base Year CEP CEP Base Year

2222222222



Year Month
2024 September
2024 October
2024 November
2024 December
2025 January
2025 February
2025 March
2025 April

2025 May

2025 June

Site_Number Site_Name

088-305
088-305
088-305
088-305
088-305
088-305
088-305
088-305
088-305
088-305

RICHARDSON-OLMSTED
RICHARDSON-OLMSTED
RICHARDSON-OLMSTED
RICHARDSON-OLMSTED
RICHARDSON-OLMSTED
RICHARDSON-OLMSTED
RICHARDSON-OLMSTED
RICHARDSON-OLMSTED
RICHARDSON-OLMSTED
RICHARDSON-OLMSTED

757
758
757
758
758
759
762
761
762
762

Enrolilment Avg_Daily_Attend

734
728
718
718
710
705
713
720
736
736



Open_Days_Lun Open_Days_Brk Open_Days_Snk Num_Apps_Free Num_Apps_Redu

20
21
17
14
21
14
21
17
20
10

20
21
17
15
21
14
21
17
21
11

eNoNoRoNoNoNololNole

128
128

0

0
147
147
147
147
147
147

12
12

0

0
16
16
16
16
16
16



Lun_Served_Free Lun_Served_Redu Lun_Served_Paid Lun_Served_Total Brk_Served_Free

1,657
618
0

0

218
1,317
1,749
1,564
1,928
981

139
66
0

0
18
121
165
135
164
83

5,969

- 7,678

5,369
5,622
8,045
4,108
5,481
4,933
5913
3,003

7,665
8,362
5,369
5,622
8,281
5,546
7,395
6,632
8,005
4,067

473
253
0

0
75
565
920
692
867
473



Brk_Served_Redu Brk_Served_Paid Brk_Served_Total Brk_Severe_Need Snk_Served_Free

33
15

0

0

6
51
75
60
77
42

1,492
2,476
2,267
2,089
3,009
1,456
2,360
2,059
2,541
1,312

1,998 N
2,744 N
2,267 N
2,089 N
3,090 N
2,072 N
3,355 N
2,811 N
3,485 N
1,827 N

OCOO0OO0OO0O0OO0OO0OOo



Snk_Served_Redu Snk_Served_Paid Snk_Served_Total Snk_Served_AliFree
ON
0N

sNeoNoNeNoNaNaNeNo N
s>NeoNeoNeNoNoNoNoNoNe
eNeoNeNeNeoNoNoNal
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SpecialMilk_Free SpecialMilk_Paid SpecialMilk_Total Reimb_Amt_Fed Reimb_Amt_State

0 0 0% 12,425.71 $ 383.25
0 0 0% 8,577.36 § 418.10
0 0 0% 3,622.32 $ 268.45
0 0 09 3,681.93 281.10
0 0 0% 6,526.15 § 414.05
0 0 0% 10,558.90 $ 277.30
0 0 08 14,636.64 $ 369.75
0 0 0% 12,708.56 $ 331.60
0 0 05§ 15,611.04 § 400.25
0 0 0% 8,027.24 § 203.35



Status Prov2 Brk Prov2 Brk Base Year Prov2 Lun Prov2 Lun Base Year CEP CEP Base Year

DONE N N N
DONE N N N
DONE N N N
DONE N N N
DONE N N N
DONE N N N
DONE N N N
DONE N N N
DONE N N N
DONE N N N



Year Month
2024 September
2024 October
2024 November
2024 December
2025 January
2025 February
2025 March
2025 April

2025 May

2025 June

Site_Number Site_Name

088-405
088-405
088-405
088-405
088-405
088-405
088-405
088-405
088-405
088-405

EASTON MIDDLE SCHOOL
EASTON MIDDLE SCHOOL
EASTON MIDDLE SCHOOL
EASTON MIDDLE SCHOOL
EASTON MIDDLE SCHOOL
EASTON MIDDLE SCHOOL
EASTON MIDDLE SCHOOL
EASTON MIDDLE SCHOOL
EASTON MIDDLE SCHOOL
EASTON MIDDLE SCHOOL

801
800
798
798
799
799
797
797
798
798

Enrollment Avg_Daily_Attend

775
769
761
757
743
752
760
738
759
759



Open_Days_Lun Open_Days_Brk Open_Days_Snk Num_Apps_Free Num_Apps_Redu

20
21
17
14
21
14
20
17
20
10

20
21
17
15
21
14
21
17
21
11

0

OO OO OOO0O0Oo

143
143
4
10
146
146
144
144
144
144

11
11

0

0
19
19
19
19
19
19



Lun_Served_Free Lun_Served_Redu Lun_Served_Paid Lun_Served_Total Brk_Served_Free

2,057
813
16

25
301
1,380
2,044
1,668
1,997
1,125

100
46
0

0
32
176
283
235
259
116

7,214
9,174
6,804
6,737
9417
5,068
7,248
5,935
7,298
3,275

9,371
10,033
6,820
6,762
9,750
6,624
9,675
7,838
9,654
4,516

o577
280

18

11

99
528
793
669
786
377



Brk_Served_Redu Brk_Served_Paid Brk_Served_Total Brk_Severe_Need Snk_Served_Free

13
11
0

0

6
33
80
69
101
53

1,766
3,085
2,645
2,139
2,806
1,432
2,022
1,606
1,992

993

2,356 N
3,376 N
2,663 N
2,150 N
2911 N
1,993 N
2,895 N
2,344 N
2,879 N
1,423 N

[=NelNeleloelolololoio



Snk_Served_Redu Snk_Served_Paid Snk_Served_Total Snk_Served_AllFree

0 0 ON
0 0 ON
0 0 ON
0 0 ON
0 0 ON
0 0 ON
0 0 ON
0 0 ON
0 0 ON
0 0 ON



SpecialMilk_Free SpecialMilk_Paid SpecialMilk_Total Reimb_Amt_Fed Reimb_Amt_State

0 0 0% 15,471.92 § 468.55
0 0 0% 10,432.54 $ 501.65
0 0 0% 4,616.57 $ 341.00
0 0 0% 4,409.15 % 338.10
0 0 0 $ 7,636.42 % 487.50
0 0 0 $ 11,425.55 §$ 331.20
0 0 0 $ 16,934.91 $ 478.75
0 0 0 $ 13,889.11 § 391.90
0 0 0 $ 16,664.27 $ 477.70
0 0 0$ 8,623.64 $ 225.80



Status Prov2 Brk Prov2 Brk Base Year Prov2 Lun Prov2 Lun Base Year CEP CEP Base Year

DONE N N N
DONE N N N
DONE N N N
DONE N N N
DONE N N N
DONE N N N
DONE N N N
DONE N N N
DONE N N N
DONE N N N



Year Month
2024 September
2024 October
2024 November
2024 December
2025 January
2025 February
2025 March
2025 April

2025 May

2025 June

Site_Number Site_Name

088-505
088-505
088-505
088-505
088-505
088-505
088-505
088-505
088-505
088-505

OLIVER AMES HIGH
OLIVER AMES HIGF
OLIVER AMES HIGF
OLIVER AMES HIGF
OLIVER AMES HIGF
OLIVER AMES HIGF
OLIVER AMES HIGF
OLIVER AMES HIGF
OLIVER AMES HIGF
OLIVER AMES HIGF

1,049
1,047
1,047
1,047
1,044
1,043
1,044
1,044
1,043
1,043

Enrollment Avg_Daily_Attend

1,004
993
978
974
977
967
964
975
983
983



Open_Days_Lun Open_Days_Brk Open_Days_Snk Num_Apps_Free Num_Apps_Redu

20
21
17
14
21
14
20
17
20
10

20
21
17
15
21
14
21
17
21
11

OCOOODOOOOOO

156
156
7
48
176
176
176
176
176
175

21
21

0

0
27
27
27
27
27
27



Lun_Served_Free Lun_Served_Redu Lun_Served_Paid Lun_Served_Total Brk_Served_Free

1,806
739
30

78
246
1,546
2,163
1,863
2,132
592

217
92
0

0
35
206
313
257
297
79

8,467
10,566
8,039
7,496
9,139
5,612
7,979
6,943
8,101
2,049

10,490
11,397
8,069
7,574
9,420
7,364
10,455
9,063
10,530
2,720

459
242
1

0
67
472
655
571
632
254



Brk_Served_Redu Brk_Served_Paid Brk_Served_Total Brk_Severe_Need Snk_Served_Free

8
8
0
0
5
32
34
27
37
13

Q77
1,775
1,731
1,868
1,971

860
1,273
1,070
1,350

477

1,444 N
2,025 N
1,732 N
1,868 N
2,043 N
1,364 N
1,962 N
1,668 N
2,019 N

744 N

OO0 O0ODODOO0OO0OO0O



Snk_Served_Redu Snk_Served_Paid Snk_Served_Total Snk_Served_AllFree
ON
ON
ON
ON

[ e e RNollolNolollollollo)
OO OO0 O0ODOOOOO0o
OO OO0 O0o
222222



SpecialMilk_Free SpecialMilk_Paid SpecialMilk_Total Reimb_Amt_Fed Reimb_Amt_State

0 0 0% 14,860.75 $ 524.50
0 0 0% 10,390.33 $ 569.85
0 0 0$ 491295 $ 403.45
0 0 0% 4,904.04 $ 378.70
0 0 0% 6,854.84 $ 471.00
0 0 0% 12,219.04 $ 368.20
0 0 0$ 17,254.81 § 522.75
0 0 0% 14,846.99 $ 453.15
0 0 0% 17,092.72 § 526.50
0 0 0% 4,861.23 $ 136.00



Status Prov2 Brk Prov2 Brk Base Year Prov2 Lun Prov2 Lun Base Year CEP CEP Base Year

DONE N N N
DONE N N N
DONE N N N
DONE N N N
DONE N N N
DONE N N N
DONE N N N
DONE N N N
DONE N N N
DONE N N N



EXHIBIT D

Current Employee Roster by Title, Hours Worked and Wage Scale
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Current Menus
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| 5/1/2025 -5/2/2025

=7

_Mondav  Tuesdav  Wednesdav
This Friday, May 2nd is

National School Lunch Hero Day!
Join us to say "Thank You" and let

the Cafeteria Staff know they are

I[)Station is open
week featuring
variety of veggie

|

fi|

H o fL
" Easton Oliver Ames High ScHooI w

Thursday

Lunch Cafe

taout

Friday |

appreciated!

Wing Shack Honey
BBQ Glazed Chicken
Wings

crispy chicken wings
coated in a savory hongy

Nashville Hot Kickin®
Chicken Sandwich
Fresh Cucumber
Salad
g.".-- SEEE

' nm}:} ol |

BBQglaze
Carrot Sticks }'E;’Q ?&ﬁ"
Celery i Sty
¥ o IR
Deli Bar Deil Bar_"

an assortmentof cold
cuts, cheeses,
condiments and breai
rolls, or wraps to creat|
your own sandwich

an assortment of col
cuts, cheeses,

condiments and brear:E.

rolls, or wraps to cre
your own sandwich

1
Assorted Boars Head cold cuts, cheeses and whole grain rich bread, rolls and wraps along with vegetable

h.

d

a

Available Daily: Hamburgers, Cheeseburge

rs, Turkey Burgers, Vegg

e Burgers, Chicken Patt

Spicy Chicken Turkey Hot Dog on
Sandwich Bun
warm spicy chicken turkeyhotdog onsoft
breaded cutlet prepardd bun
in-house Whole Grain Dinner
Whole Grain Dinner Roll
Roll

es and Spicy Chicken

©al Meals--
UPR!iSSe

Available Daily: Garden Salad, Chef Salad, Cae

ar Salad. Includes whol

> wheat dinner roll and y

Simply Boxed
Belgian Waffle Bites
freshly preparedgrab
and go meal featuring,
creamy yogurt, whole
grain Belgian walffle
bites, sunflower protef

andfruitiy

Fruity Granola Parfa

Lowfat vanillayogurt
layered with fruit and

granalaf

0

it

our choice of fruit and nilk

Nacho's Monday & Tuesday

Available Daily: Cheese and Pepperoni Pizza

Fand Crared Butalo
Chicken Pizza

freshdough layered Wf?'l
sauce, topped with
cheese and Buffalo
chicken pieces and
baked untif crisp

BBQ Chicken Pizza

freshly prepared pizzal
dough topped with BB

sauce, mozzarella,
cheddar, chicken strip,

and red onion |

0

M Check out our mobile menu at

www.FDMealPlanner.com or download

8l FD MealP lanner free of charge, from
the App Store or Google Play, and

ll view your menu on your mobite device

anywhere.

Romaine Lettuce
Cucumber Coins
Grape Tomatoes
Celery
Baby Carrots
Shredded Cheddar

Cheese

Sweet & Spicy
Roasted Corn

Romaine Lettuce
Cucumber Cains
Grape Tomatoes
Celery
Baby Carrots
Shredded Chedda

Cheese

Sweet & Spicy
Roasted Corn

r
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| 5/5/2025-5/9/2025 |

g S

R

Jkl”%

BERL
Easton Oliver Ames ngh ScHooI

'llleecalnwtaowb
Hunch

Cafe

Moﬁdéy Tuesday Wednesday Thursday Friday |
Cheesy Stuffe Chicken, Bacon gnd Tot Spot's Loadgd Dutch Walffles Yard Bird Class

Bread Sticks Cheese Sandwi

Nacho Tater Tots

warm dutch waffles

= O

Chicken Sandwiq

@al Meals§
UPRIISSe @

corn and salsa topped b
with fresh lettuce, onion

peppers and c;!anm, i VEGGABOLS

O

Available Daily; Garden Salad, Chef Salad, Caesar Salad. Includes whole wheat dinner roll and your

crisp lettuce, and chees
topped with low-fat
Caesar dressing

dressing |

ch

Bacon Pizza

Nachos Grandg  Pepperoni Pizza |

Available Daily:

Honeyfire Kiichgn Hand Craned Bulalo BBO Chicken PiZ

Chicken Pizza
freshdough layered with
sauce, topped with
cheese and Buffalo
chicken pieces and
baked until crisp

Cheese and Pepperoni

bakedbreadsticksfilled Light Ranch crispy tater tots topped Sauteed Cinnampn a delicious chicken fifet
with meited chees§] Dressing with taco meat. cheese Apple Slices on a hearty bun, served
Tomato Sauce Oip Oven Baked Frigs c with special sauce and 3
Green Beans TOT -~ g pickle
. i=> > i
CelebrateNational Ovi=>n R@IF>r] Frie
Enchilada Day @ YA@IRD
Todav!
Celebr: hal Dell Bar Deli Bar
The Great American Deli Station i§ Lanasseimgatabesid an assortment of cold an assortment of cold
Wed d ~Frid h k cuts, cheeses, cuts, cheeses, cuts, cheeses,
ofpin - ednesday -Friday each wee condiments and breadsy  condiments and breads}  condiments and breads
| E?»k,e@é -w"“‘!{“ featuring Boar's Head Meats and a rolls, or wraps to create]  rolis, or wraps to create]  rolls, or wraps to create
| ﬁﬁ“Epm variety of veggie toppings! your own sandwich your own sandwich your own sandwich
Available Daily: Assorted Boars Head cold cuts, cheeses and whole grain rich bread, rolls and wraps along
Veggie Burger Crispy Chicken Cheeseburger Spicy Chicken Turkey Hot Dog pn
Bun Sandwich burger topped with Sandwich Bun
grilled veggie burger on warmcrispy breaded cheese on a freshly warm spicy chicken turkeyhotdog onsoft
bun fi chicken on a bun toasted bun breaded cutlet prepared bun
Whole Grain Dinfer prepared in-house Whole Grain Dinger in-house Whole Grain Dinfer
Roll Whole Grain Dinfer Roll Whole Grain Dinger Rolt
Roll Roll
Available Daily: Hamburgers, Cheeseburgers, Turkey Burgers, Veggie Burgers, Chicken Patties and Spicy Chicken
Veggabol Fiesta Rice Caesar SaladJ Chicken Caesal Fruity Granola Paffait Ham & Cheesé
and Beans Bowl sliced mozzarellachees Wrap Lowfat vanillayogurt Sandwich
steamed riced over over romaine lettuce, freshlymade tortillawrap layered with fruit and freshly madeand thinly
seasoned black beans, ped with Cagsar filled with sliced chickeny granola f'i 1) @ sliced ham and cheese

on a sandwich @

oice of fruit and milk

freshly prepared pizza
dough topped with BBQ
sauce, mozzarella,
cheddar, chicken strips
and red onion

Pizza

Romaine Lettucd

Romaine Letiucd

Romaine Letiuce
Cucumber Coinsg

Cucumber Coins
Grape Tomatoes

ar

Romaine Lettucsg Romaine Lettuced
Cucumber Coing Cucumber Coing
Grape Tomatoes Grape Tomatoed
Celery Celery
Baby Carrots Baby Carrots
Shredded Cheddar Shredded Chedd
Cheese Cheese
Sweet & Spicy Sweet & Spicy
Roasted Corn Roasted Corn

# Check out our mobile menu at

= www.FDMealPlanner.com or download

M FD Meal Planner free of charge, from
dl the App Store or Google Play, and

8 view your menu on your mobile device

anywhere.
i

i

Celery
Baby Carrots
Shredded Chedd

Cheese
Sweet & Spicy
Roasted Corn

ar

Cucumber Coins
Grape Tomatoes

Grape Tomatoes

Celery Celery
Baby Carrots Baby Carrots
Shredded Cheddar Shredded Cheddar
Cheese Cheese
Sweet & Spicy Sweet & Spicy

Roasted Corn

Roasted Corn
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~ Easton Oliver Ames High ScHool " dancheage.

. 5/12/2025 -5/16/2025

7ffinday Tuesday Wednesday Thursday Friday |
ozzarella bt‘] ClS eutialo Chicken Chicken & Broccoli Berry Acai Bowl

\

Whole Grain Dinner . Alfredo i mi i
Dip : . - Frozen acai mixedwith
Roll Served with gnllec_i chicken and - yogurt, fruit, and granola Half Dayl

Green Beans Tortilla Chips and broccoli floretstossed in
Fresh Veggie Sticks for a creamy sauce over Bee
dipping tender pasta

Homemade Garlic
Bread H ap pyl

Nacho Bar Open Monday -Thursday this weekl

) e

1
SAHGWICH CO

The Deli Station will open again on May 21st.

Veggie Burger on Crispy Chicken Cheeseburger Spicy Chicken
Bun Sandwich burger topped with Sandwich
grilled veggie burger on g warm crispy breaded cheese on a freshly warm spicy chicken
- chicken on a bun toasted bun breaded cutlet prepared
Whole Grain Dinner prepared in-house Whole Grain Dinner in-house
Roll Whole Grain Dinner Roll Whole Grain Dinner
Roll Roll
Simply Boxed Caesar Salad Chicken Caesar Fruity Granola Parfait
: Hummus Energy sliced mozzarellacheese Wrap Lowfat vanillayogurt
Pack ] over romaine lettuce, f 'reshly madg torrillgwrap fayered with fruit and
fresh/ypacke_d meal with topped with Caesar flllfzd with sliced chicken, granolaf r
©al Meals § hummus, crispy bread, d - crisp lettuce, and cheese
UPRLiSSe § cheese and sliced ressing topped with low-fat
vegetables f'i Caesar dressing

Available Daily: Garden Salad, Chef Salad, Caesar Salad. Includes whole wheat dinner roll and your choice of fruit and milk

PIE2aG b noome | PEDPEroni PREXKEN Pizza

Nachos Grande Nachos Grande Nachos Grande
-, |
i Coyote Qs | :
Pl Nacho's B Monday -Thursday th K
.l. : acho's Bar open Monday -Thursday this week!
> Romaine Lettuce Romaine Lettuce Romaine Lettuce Romaine Lettuce
Cucumber Coins Cucumber Coins Cucumber Coins Cucumber Coins
Grape Tomatoes Grape Tomatoes Grape Tomatoes Grape Tomatoes
Celery Celery Celery Celery
Baby Carrots Baby Carrots Baby Carrots Baby Carrots
Shredded Cheddar Shredded Cheddar Shredded Cheddar Shredded Cheddar
Cheese Cheese Cheese Cheese
Sweet & Spicy Sweet & Spicy Sweet & Spicy Sweet & Spicy
Roasted Corn Roasted Corn Roasted Corn Roasted Corn
Dialile Ods

&l Check out our mobile menu at
www.FDMealPlanner.com or download
FD Meal Planner free of charge, from
the App Store or Google Play, and
view your menu on your mobile device
anywh.ere.

i
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I 5/19/2025 -5/23/2025

1IS;

Monday Tuesday Wednesday Thursday Friday |
Cheesy Stuffed Honeyfire Kitchen Cinnamon French Dutch Waffles Yard Bird Classic
i Bfr}eaddStkclis —y Chicken Tenders | Toast Warm dutch waffles Chicken Sandwich
axeguread stcks jile i delicious chicken fifet
y Hpney Carrots lice: ofFrencmoasI auteed Cinnamon &

W’t me ted C/F eeg)é iHP a e to perfnctlo |L|e Sll(es on a hearty bun. served
Tomato Sauce Dip Strawberries with spec:gl sauce and g
Steamed Carrots AL Hash Brown pickle

MEAE World Bee Day Today Potatoes Let's Celebrate National Oven Baked Fries
MONDAY with a Touch of National Strawherries Vanilla Pudding YA©IRD
Honey Everywhere! & Cream Day Day With Each WM Meal
Deli Bar Deli Bar Deli 8af*"'--
The Great American Deli Stationid  anassortment of cold an assortment of cold an assortment of cold
- cuts, cheeses, cuts, cheeses, cuts, cheeses,
OPEY WednGSday Friday each week condiments and breads|  condiments and breads| ~ condiments and breads
featuring Boar's Head Meats and a rolls, or wraps to create|  rolls, or wraps to create| ~ "O'S: Or wraps (o create
variety of veggie toppings! your own sandwich your own sandwich your own sandwich

Available Daily: Assorted Boars Head cold cuts, cheeses and whole grain rich bread, rolls and wraps along

Veggie Burger on Wing Shack Honey Cheeseburger Spicy Chicken Turkey Hot Dog on
- Bun BBQ Glazed Chicken burger topped with Sandwich Bun
griiedveggie b}g?gerona Wings cheese on a freshly warm spicy chicken turkeyhotdog onsoft
crispy chicken wings toasted bun breaded cutlet prepared bun
Whole Grain Dinner coated in a savory hone| Whole Grain Dinner in-house Whole Grain Dinner
Roll o8 glaze Roll Whole Grain Dinner Roll
Roll

Available Daily: H nsbareers, Cheeseburgers, Turkey Burgers, Veggie Burgers, Chicken Patties and Spicy Chicken

“Simply Boxed Honeyfire Kitchen Chicken Caesar Fruity Granola Parfait Ham & Cheese
Hummus Energy Chicken Wrap Wrap Lowfat vanillayogurt Sandwich
Pack Chicken wrapped in a freshiymade tortiltawra, layered with fruit and freshly madeand thinly
freshlypacked meal with tortilla with lettuce and filled with sliced chickedq, g ranofa i @ sliced ham and cheese
@al Meals:- il hummus, crispy bread, tomato, drizzled with crisp lettuce, and cheesg on a sandwich /&
UPRLiSSe cheese and sticed |~ honeyfire sauce topped with low-fat
| vegetables fi}i Caesar dressing

Available Daity: Gardei\ Salad, Chef Salad, Caegar Salad. Includes whol wheat dinner roll and ypur choice of fruit and m|

Pepper & Onion Honeyfire Kitchen Bacon Pizza Hand Crafted Buffalo BBQ Chicken Pizza
Pizza fj/ Pepperoni Pizza | pizza dough topped wit Chicken Pizza a
Nachos Grande tomato sauce, cheese freshdough layered with
and crispy bacon sauce, topped with

cheese and Buffalo
chicken pieces and

Nacho's Every Monday baked until risp
& TueSday Available Daily: Cheese and Pepperani Pizza
Romaine Lettuce Romaine Lettuce Romaine Lettuce Romaine Lettuce Romaine Lettuce
Grape Tomatoes Grape Tomatoes Grape Tomatoes Grape Tomatoes Grape Tomatoes
Celery Celery Celery Celery Celery
Baby Carrots Baby Carrots Baby Carrots Baby Carrots Baby Carrots
Shredded Cheddar Shredded Cheddar Shredded Cheddar Shredded Cheddar Shredded Cheddar
Cheese Cheese Cheese Cheese Cheese
Pickle Chips Pickle Chips Pickle Chips Pickle Chips Pickle Chips
Apple Slices Apple Slices Apple Slices Apple Slices Apple Slices
Cucumber Coins Cucumber Cains Cucumber Coins Cucumber Coins Cucumber Coins

8 Check out our mohile menu at
www.FDMealPlanner.com or download

pesssll the App Store or Google Play, and
(3-3 view your menu on your mobile device
anywhere
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I 5/26/2025 -5/30/2025

P -
Tuesday Wednesday linursday Friday |
Cheesy Stuffed Baked Potato Bar Homemade Mac & Nashville Hot Kickin'
Bread Sticks afluffy bakedpotato Cheese Chicken Sandwich
bakedbread sticks filled]  jayered with toppings o pastaincheese sauce, freshly prepared chicker
withmelted cheesel your choice garnished with parsiey | drizzled with hot sauce,
Tomato Sauce Dip topped with coleslaw anl
Green Beans A WhO,@‘@ %Ecun pickled chips
Celebrate National o : .‘ Corn & Pepper Salad
Loaded Potato M A-E NagmyL:
Month y iy
Deli Bar Deli sar
. - .an assortment of cold an assortment of cold an assortment of cold
The Great American Deli Sﬁlatiorgu@meesesv N5 chiceses S

open Wednesday -Friday each l condiments and breads]  condiments and breadsy  condiments and breads
. ' | rols, or wraps to create rolfs, or wraps to create  rolls, or wraps to create
WEEk featU rmg Boar's Head Meats | your own sandwich your own sandwich your own sandwich

and a variety of veggie toppings! |

Available Wed -Fri: Assorted Boars Head cold cuts, cheeses and whole grain rich bread, rolls and wraps

Crispy Chicken Cheeseburger Spicy_fhicken Turkey Hot Dog on
Sandwich burger topped with Sandwich Bun
warmcrispy breaded cheese on a freshly warm spicy chicken turkeyhotdog onsoft
chicken on a bun toasted bun breaded cutlet prepared bun
prepared in-house Whole Grain Dinner in-house Whole Grain Dinner
RUBT Roll Whole GRraliln Dinner Roll
. 0

e

Available Daily: Hamburgers, Cheeseburgers, Turkey Burgers, Veggie Burgers, Chicken Patties and Spicy Chick

Qrange Banana Chicken Caesar Fruity Granola Parfait Ham & Cheese
Smoothie (3 Wrap Lowfat vanillayogurt Sandwich
Or B|UE|JEI’I‘Y Banana freshlymade lortillawrag layered with fruitand | freshly madeand thinly
Smaothie 4 filled with sliced chicker, g ﬂ _ _@_[[c@am and cheese
©al Meals: or Straw er'['} &O crisp lettuce, and cheesg ranOIa , “on'd sandwich <
UPRIiSSe 8 Peach Smoothie topped with low-fat

Caesar dressing
Available Daily: Garc'en Salad, Chef Salad, faesar Salad. Includesjwhole wheat dinner rdll and your choice of ffuit :

Bacon Pizza Honeyfire Kitchen Tand Crafted Bultalo ] BBQ Chicken Pizza
pizza dough topped witl Pepperoni Pizza Chicken Pizza freshly prepared pizza
tomato sauce, cheese freshdough layeredwith | freshdough layered with] ~ dough topped with BEQJ
and crispy bacon sauce. topped with sauce, topped with sauce. mozzarella,
Nachos Grande cheese and pepperoni cheese and Buffalo cheddar, chicken strips,
and drizzled with chicken pieces and and red onion
honeyfire kitchen sauce| baked until crisp
Nacho Bar Nacho Bar &
Nacho's Monday & Tuesday Available'Daily: Cheese and Pepperoni Pizza
Romaine Lettuce Romaine Lettuce Romaine Lettuce Romaine Lettuce
Cucumber Coins Cucumber Coins Grape Tomatoes Grape Tomatoes
Grape Tomatoes Grape Tomatoes Celery Celery
Celery Celery Baby Carrots Baby Carrots
Baby Carrots Baby Carrots Shredded Cheddar Shredded Cheddar
Shredded Cheddar Shredded Cheddar Cheese Cheese
Cheese Cheese Pickle Chips Pickle Chips
Sweet & Spicy Sweet & Spicy Apple Slices Apple Slices
Roasted Corn Roasted Carn Cucumber Cains Cucumber Coins

8 Check out our mobile menu at
www.FDMealPlanner.com or download
FD Meal Planner free of charge, from

§l the App Store or Google Play, and

Wl view your menu on your mobile device
anywhere,



- Breakfast
. MMenu

Monday

WHITSONS CULINARY GROUP |

Tuesday

o g l

Easton Oliver Ames High School MA

WWW. WHITSONS.COM

FAMILY OF COMPANIES

2025

Bun &

Tart

2 - Strawberry Pop

3 - Reduced Sugar
Cinnamon Frosted

Bagel &
Tart

Cinnamon Frosted

2 - Strawberry Pop

3 - Reduced Sugar

Cinnamon Toast
Crunch Bar &

2 - Cinnamon Nutri-

Grain Bar &

Sandwich &
2 - Cinnamon Nutri-
Grain Bar 3
3 - Red. Sugar Apple

3 - Red. Sugar Apple

Wednesday Thursday Friday
= 1 1 - Sausage, Egg and||2 1 - Homemade
Cheese Sandwich Muffins € ©
2 - Strawberry Pop 2 - Strawberry Pop
Tart Tart
3 - Reduced Sugar 3 - Reduced Sugar
| — Cinnamon Frosted Cinnamon Frosted
_*?,./‘_“ Flakes & . ehra 1§
AR 7 oy Fresh Pe : A Lo (i
AL MO 100% Grape 1 1009% Juice Fruit
5 1-WW Breakfast |[6 1 - Strawberry Mini [|7 1 - Soft Filled 8 1-Eggand Cheese |[s 1 - Mini Cinnamon

Pull Apart Roll &
2 - Cinnamon Nutri-
Grain Bar &

3 - Red. Sugar Apple Jacks Cereal ks Cereal
Flakes & Flakes & Jacks Cereal @ Fresh Pear resh Grapes
Freshi Appie ,Sliced Oranges Fresh Banana 100% Orange “resh Apple
Raisins Diced Pear Cup Organic Applesauce Tangerine
12 1 - WW Breakfast [[13 1 - Whole Grain 14 1 - Round Granola [|15 1 - Homemade 161 - Classic Overnight
Bun & Pancakes with Breakfast Bar & Chocolate Chip Qats &y
2 - Cinnamon Nutri- Sausage 2 - Cocoa Puffs Muffins & 1. 2 - Cocoa Puffs
Grain Bar & With Syrup Cereal Bar 2 - Cocoa Puffs Cereal Bar
3 - Red. Sugar Apple 2 - Cinnamon Nutri- 3 - Cheerios Honey Cerea| Bar 3 - Cheerios Honey
Jacks Cereal €9 Grain Bar & Cereal & 3 - Cheertos Honey Cereal &
Sliced Peaches -~ @ ;. ted. Sugar Apple Fresh Banana Cereal & ie
Fresh Apple s > 1cks Cereal §y Organic Applesauce rresn’pear 1l USJit
: !~ liced Oranges 105% ‘Grape'Juice Pul
19 1 - Warm Cinnamon [[20 1 - WW Breakfast ||21 1 - Soft Filled 22 1 - Egg and Cheese (|23 1 - Mini Cinnamon
Bites & Bun & Cinnamon Toast Sandwich @ Pull Apart Roll &
2 - Cocoa Puffs 2 - Cocoa Puffs Crunch Bar & 2 - Brown Sugar 2 - Brown Sugar
Cereal Bar Cereal Bar 2 - Brown Sugar Cinnamon Pop Tart Cinnamon Pop Tart
3 - Cheerios Honey 3 - Cheerios Honey Cinnamon Pop Tart 3 - Blueberry Chex 3 - Blueberry Chex
Cereal & Cereal & 3 - Blueberry Chex Cereal & Cereal &
Sliced Peaches _Sliced Oranges Cereal @& Fresh Pear Fresh Apple
Fresh Apple Join | pfeed pegr g™ Fresh Banana 100% Orange 100% Orange
Day ! Qrganic Applesauce Tangerine Tangerine
27 1 - Maple Mini 28 1 - WG Double 291 - Sausage, Egg and||30 1 - Overnight
P Waffles & Chocolate Chip Cheese Sandwich Qatmeal & & &
With Syrup Muffin & 2 - Strawberry Nutri- 2 - Strawberry Nutri-
2 - Brown Sugar 2 - Strawberry Nutri- Grain Bar & Grain Bar &
Cinnamon Pop Tart Grain Bar @ 3 - Red. Sugar Froot 3 - Red. Sugar Froot
3 - Blueberry Chex 3 - Red. Sugar Froot Loops Cereal & Loops Cereal &
Cereal £2 Loops Cereal & Fresh Pear Fresh Apple
Sliced ¥ Fresh Banana 100% Grape Juice 130% Orange
Diced = = Organic Applesauce e Tangering
A View this menu on the mobile app, FDMealPlanner, or . .
e on the web at www.FDMealPlanner.com. Available Dally:
4 *Consuming raw or under cooked meat, poultry, sea-
p=8 food, shelifish or eggs may increase your risk of food
borne illness, especially if you have certain medical X
conditions. g =t Fresh or Cupped Fruit
**Menu is subject to change, notice posted E E and i
jlienjavailable; Low Fat or Fat Free Milk
***|n accordance with federal civil rights law
and U.S. Department of Agriculture (USDA}
civil rights regulations and policies, this )
institution is prohibited from discriminating on ) vegetarian Made With 17 Pork nart £ Made With

the basis of race, color national origin, sex
{including qender identity and sexual orientation). disability. age. or reprisal or retaliation for prior civil rights activitv. This institution is an equai opportunity provider.

- Natural Ingredients

¥ Choice

', 10rganic Ingredients
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. Menu 2025

Monday Tues€ Wednesday Thursday Firiday |
Friday, May 2nd we rmmanbealll L "UTK?_YE?W 008 19 FRg © |
Celebrate School Lunch Q] o un Or Pepperoni Pizza
Hero Day! :\)L-M it Cheese
3 L O | ritos -Bagel Fun Lunch
Let your Lunch Workers Emﬁlﬂo.( Lheesedmireg (G oCaesarsalad

Fresh Baby Carrots
e BonpjESAUCE

Tl Dl
VhEs ﬁ'. | Oranges

o1 PITEE

Know how Much you
Appreciate Them!

O ffil.

Fresh Banana

0

—

Meattessehticn 13 1 -BBYChicken 7_-Beel and omato

151 'UISPW
Chicken

1 Cheese o L Ty |[; 1 Baked cken TCheeseburger |
Quesadilla G Sandwich Tenders ‘
Mild Salsa -Honey Mustard Whole Grain Dinner ZCM@ %pﬂre& Go{—,:Buffalo Chicken
o -Vegetarian CFick?lnBtha%f) Roll
Hummus Wrap [) 0 res aby UGS > -Not-A-Nut Butter Corn & Pepper Salad -piBagel Fun Lunch
Fiesta Corn Csul_cur(rj] Per Cﬁms & Jelly Sandwich G Green Pepper Slices Broccoli Florets
Chilled Red Pepper Lce h eacl &s . Fresh Strawberries Fresh Baby Carrots
Strips UG Celery Fresh Banana Applesauce
iced Pear Cup Snap Peas Sliced Oranges
121

Nuggets with Sandwich Macaroni Casserole
Hummus Dip Halal G Crispy Potato Puffs 2 -Not-A-Nut Butter With Crispy Potato Half Day
With Whole Grain 2 -Honey Mustard & Jelly Sandwich G ; nggd . Lﬂ
Dinner Roll Chicken Wrap o ZCﬁ égé FH‘UE % %rﬁléthings buzzing
2 -Vegetarian Baked Beans Snap'Peas in the Kitchen next
Hummus Wrap || 0 Cucumber Coins Bab y Carrots Green Pepper Slices el
Sweet Corn Sliced Peaches A @aleJarCWhh Fresh Strawberries i
e £1coWbi0n bl
SHHEE-CHEERE — —wmg Shack T PEEAINEdS | [5; 1 TSPy Chicken ~ 1 PIEee -
Sandwich Meltdown Honey BBQ Glazed With Green Beans W_tg@dwitg ?
Chicken Wings 5 -Not-A-Nut Butter Hth3weelrotalo Or Pepperoni Pizza
2 -Vegéffrﬁn With Sweet Corn & elly Sandwich G zch Fries E/ i -Bagel Fun Lunch
Hummus Wrap 1) 0 -Honey Mustard ~ - @@ SRAmIT e Caesar Salad
Black Beans 2Ch1ckens’Wrap Green Pepper Slices ’e Bab y Carrots
Ba by Carrots Fucumher Coine Pineapple Cup Celery Applesauce
Pear Cup Celebrate World BEE Fresh Pear Fresh Strawberries Sliced Oranges
Dav With Honev Entreesl | _ _ _ _ _ _ i Fresh Banana
: b —-Mozzarella Sticks 281 -Hamemadd M€ {3 =175 -UNeeSeburge— — 301 —CPSHE PRedy ©
G With Sweet Potato
2 -Not-A-Nut Butter Fries Or Pepperoni Pizza
Roll & Jelly Sandwich G 5 -Garden Salad with - -Bagel Fun Lunch
Tomato Sauce Dip S Cheese Entree |, Broccoli Florets
2 ~ enPepper Slices Sweet & Spicy Fresh Baby Carrots
tRrReMT R | 1Baby Carrats Roasted Corn
2 Sliced Peaches Fresh Strawberries Sliced 0
B View this menu on themobile app, FDMealPlanner,or 1 % White and Fat Free |
4 on the web at www.FDMealPlanner.com. k 1
” { Chocolate milk are
sy ;c":S”':“‘l‘l‘f_g La:‘ °;§"“e’ cooked r:e_a‘* p'?“ll(”‘;*fs"‘z offered with every meal.
ood, shellfish or eggs may increas our risk of oo . .
gorne illness, especially if you haxe certain r‘nqedica{ conditions. Adaily fruit or vegetable
:Menu is subject to change, notice posted selectionis requiredfor
when available. E every meal.
\»@*In accordance with federal civil rights Ia
‘ad U.S. Department of Agriculture (USDA)
\ ¢juil rights regula\ions and policies, this
institution is prohibited from discriminating onE
) vegetarian % K‘;ﬂ,ﬂ? %Egredients Pork @ Eﬂ’cﬁ?e -‘.‘_-%ardggmlct?ngredients

(ihcluding gender identity and sexual orienta
tion ), disability, age, or reprisal or retaliation

for prior civil rights activity. This institution is an equal opportunity provider.




Olmsted Ricliardson School

2025

Monday Tuesday Wednesday Thursday Firiday
|1 1-WWBreakfast 21 -Blueberry Muffin
FREE % BunG G
Rreah E“ ” 2 -Cocoa Puffs 2 -Cocoa Puffs
aat Cereal Bar Cereal Bar
Fresh Pear gz Fresh Banana
3 . @ > Pineapple Cup| i 100% Orange
ﬂx . i = e s Tangerine
i B <
==
5 1-Mini Cinnamon (|6 1 -Soft Filled _WW Breakfast |[8 1 -Classic Overnight 1 -Round Granola
Pull Apart Roll fj Cinnamon Toast Bun G Qats f; Breakfast Bar G
2 -Cocoa Puffs Crunch Bar G -Strawberry Pop 2 -Strawberry Pop 2 -Strawberry Pop
Cereal Bar 2 -Cocoa Puffs Tart Tart Tart
100% Grape Juice Cereal Bar Fresh Apple Fresh Pear Fresh Banana
Raisins Sliced Oranges Diced Peaches Pineapple Cup 100% Apple Juice

Diced Pear Cup

9.
121 Wﬁn%r‘.narn@l |‘ 13 1 -Scrambled Eggs  |[14 1-WW Breakfast 15 1-Chocolate Chip |[16 1 -Yogurt with
Fr with Cheese G Bun G Muffin G Graham Crackers G
2 -Strawberry Pop With Hash Brown 2 -Cheerios Honey 2 -Cheerios Honey 2 -Cheerios Honey
Tart Potatoes Cereal G Cereal G Cereal G
100% Juice Fruit 2 -Strawberry Pop Fresh Apple Fresh Pear Fresh Banana
Punch Tart Diced Peaches ’@@ Pineapple Cup 100% Orange
Raisins ced Oranges 4 Tangerine
gl}(921 *car tig A

I Yo eSS GBS BG5S oML TS 8hToRe

48 L -Mini Cinnamon 50 1 “WW Breakfast [|211 -Warm Cinnamon _2_2_"1_ “Whole Graiff 73 AW G-Deuble—
Pull Apart Roll f] Bun G Bites f; French Toast Slices G Chacolate Chip
2 -Cheerios Honey 2 -Cheerios Honey 2 -Brown Sugar With Sauteed Muffin G
Cereal G Cereal G Cinnamon Pop Tart Cinnamon Apple 2 -Brown Sugar
100% Grape Juice Sliced Oranges Fresh Apple Slices Cinnamon Pop Tart
Raisins Diced Pear Cup Diced Peaches 2 -Brown Sugar _-'-Banana
JoinUs In Celebrating Cinnamon Pop Tart pple Juice
Bee Today! Fresh Pear
Pineapple Cup ;
1 -Soft Filled 58 1-WW Breakfast |[20 * ~OveTTight 30 1-Yogurt Breakfast
Cinnamon Toast Bun G Oatmeal G 7J 0 Pack
Crunch Bar G 2 -Strawberry Nutri 2 -Strawberry Nutri 2 -Strawberry Nutri
‘2 -Brown Sugar Grain Bar G Grain Bar G Grain Bar G
Cinnamon Pop Tart Fresh Apple Fresh Pear Strawberry Cup
SlirPrl nrrlnnpc; ; )
o3 ' Sliced Peaches Pineapple Cup 100% Orange
WhatisJillian Up To F o Té @ Wep-
_ Today! Q&US
B i1 50 R e AR i Panner 1
3 *Consuming raw or under cooked meat, poultry, sea Freé\_{all %pg(ljl%rl,llt

cpnditions.

€ Menu is subject to change, notice posted
$en available,

a9 geeqpdance with federal i SREHRY'
civil rights regulations and policies, this

i1stitution is proh|b|1e dfmmdiscriminatingun l
ffle basis of race, color national origin, sex -

e

I

[L] t- 1P
m=/
J

Low Fat ofFs Free Milk

G Veeet Q&QLJ&@

i

P R S

(including gender identity and sexual orientation), disability, age, or reprisal or retaliation for prior civil rights activity. This institution is an equal opportumty provndgr.

!‘OFOOOIOIOQ. Sedier
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aw. ; 't;m1
dunch Cafe

Monday Tuesday Wednesday Thursday Friday fiit
Smokehouse Pulled Chicken Bacon
1 1 1 Pork Sandwich Sandwich
Thls Frl day M ay 2 nd |S smokehouse pulled pork tender, crispy chicken
NattonalSChOO“u nCh on a roll with co/e slaw patty topped with crispy
122 bacon and leaf lettuce
HerO Day' Oven Baked Fries

Join us

today to say "Thank
You" and let the
Cafeteria Staff know
how much you
appreciate them!

Oven Bakes.Geia

Turkey ot DOg on

Spicy Chchen W
Bun Sandwich
turkeyhotdag onsoft warm spicy chicken
bun breaded cutlet prepared

in-house

Also Available Daily: Cheeseburger, Hamburger, Crispy Chicken, Veggie Burger or Turkey Burger

Available Daily: Garde

n Salad with Cheese, Chicken Caesar Salad, Garden Salad

Chicken Caesar
Wrap
freshlymade tortillawrap
filled with sliced chicken,
crisp lettuce, and cheese
topped with fow-fat

Caesar dressing

Chicken Caesar
Salad
freshromaine topped
with parmesan cheese,
chicken, and croutons

with dinner rolls

with Chicken, Buffalo Chx Wrap & Chx Caesar Wrap

Romaine Lettuce Romaine Lettuce
Cucumber Coins Cucumber Coins

Grape Tomatoes Grape Tomatoes
Celery Sticks Celery Sticks
Baby Carrots Baby Carrots

Shredded Cheddar Shredded Cheddar
Cheese Cheese
Garbanzo Beans Garbanzo Beans
Sweet & Spicy Sweet & Spicy

Siciaviainmres ouy ma— eisicite 4 ey

cheesepizza topped with

FCy

cheesepizza topped with

pepperoni pepperoni
Classic Cheese Classic Cheese
Pizza% Pizza&

B Check out our mobile menu at

=8 www.FDMealPlanner.com or download
I 9 FD MealP lanner free of charge, from
Rl the App Store or Google Play, and
el view your menu on your mobile device

e anywhere
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Lunch Cafe

Monday Tuesday Wednesday ‘thursday Friday {if
Rice and Bean Wing Shack Honey Herb Roasted Nacho Bar Dutch Waftles
Enchilada BBQ Glazed Chicken Chicken crispy nacho chips warm dutch waffles
_asoft tortillafiifedwith Wings Baked Sweet Potato topped with your choice] Sauteed Cinnamon
y [CElag bea”;v “’prjd Wing Shack Buffalo Roasted Broccoli of toppings Apple Slices
with Saésa N ’r?a ) Fire Chicken Wings A Frozen Nachos Grande
u? rtencer, Ce"”)’%a”gtt Treat with BRUNCH
iesta Corn iales W/ Low Fa WE
ressing Every Meal .
Today! @ W
Veggie Burger on ur ey Hot Dog on Cheeseburger Crispy Chicken Turkey Burger
Bun Bun burger topped with Sandwich grilfedturkeyburger on a
grilledveggieburgerona turkeyhotdog onsoft cheese on a freshly warmcrispy breaded whole wheat bun
bunf; bun toasted bun chicken on a bun

prepared in-house

Also Available Daily: Cheeseburger, Hamburger, Crispy Chicken, Veggie Burger or Turkey Burger

@ al'Meals:-

Caesar Salad
over romaine lettuce.

topped with Caesar
dressing

Available Daily: Ga

sliced mozzareflacheesd

Chicken Caesar
Salad

freshromaine topped

with parmesan cheesa,

chicken, and croutons
with dinner rolls

rden Salad with Cheese,

Bufralo Chicken
Wrap

warm chickenmarinated

in Buffalo sauce wrappegl

in a tortilla with lettuce
and tomato

Crispy Chicken

Garden Salad
fresh gardensalad
topped with baked crisp!
chicken and served with
dinner roll(s)

Very Berry Smoothie
freshly blendedmixof
berries with yogurt f)

Chicken Caesar Salad, Garden Salad with Chicken, Buffalo Chx Wrap & Clj

Romaine Lettuce
Cucumber Coins

Romaine Lettuce
Cucumber Coins

Romaine Lettuce
Cucumber Coins

Romaine Lettuce
Cucumber Coins

Romaine Lettuce
Cucumber Coins

Grape Tomatoes Grape Tomatoes Grape Tomatoes Grape Tomatoes Grape Tomatoes
Celery Sticks Celery Sticks Celery Sticks Celery Sticks Celery Sticks
Baby Carrots Baby Carrots Baby Carrots Baby Carrots Baby Carrots

Shredded Cheddar Shredded Cheddar Shredded Cheddar Shredded Cheddar Shredded Cheddar
Cheese Cheese Cheese Cheese Cheese
Garbanzo Beans Garbanzo Beans Garbanzo Beans Garbanzo Beans Garbanzo Beans
Sweet & Spicy Sweet & Spicy Sweet & Spicy Sweet & Spicy Sweet & Spicy
Peireret Pt Bepperon Piza et Pamire et
cheese pizzatopped witl] ~ cheese pizzatopped witt§ — cheese pizzatopped witf cheese pizzatopped witty  cheese pizzatopped witf
pepperoni pepperoni pepperoni pepperoni pepperoni
Classic Cheese Classic Cheese (lassic Cheese Classic Cheese (lassic Cheese
PizzaG © PizzaG PizzaG PizzaG PizzaG (=

anywhere.

8 Check out our mobile menu at
www.FDMealPlanner.com or download
FD MealP lanner free of charge, from
the App Store or Goagle Play, and

view your menu on your mobile device

x Ca
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~ Easton Middle School “ dunch Vage
| 5/12/2025 -5/16/2025

1S

Monday Tuesday Wednesday ‘fhursday Friday L
Mozzarella Sticks (; Homemade Pasta & BLT Burger Nacho Bar
Tomato Sauce Dip Meatballs freshly prepared burger| crispy nacho chips
Whole Grain Dinner frpshlybaked meathalls topped with crispy bacon, topped with your choice
Roll with tomalo satce over lettuce, tomato and mayo of toppings
~.on a freshly toasted buj '
Horrgge%at@ Half Day
Bread With Nacho Cheese

-.A%
wm;mw Doritos

Veggie Burger on Crispy Chicken Turkey Hot Dog on Spicy Chicken
Bun Sandwich Bun Sandwich
grilled veggie burger ond warmcrispy breaded turkey hot dog on soft warm spicy chicken
b B chicken on a bun
uni bun breaded cutlet prepared
prepared in-house R
in-house

Also Available Daily: Cheeseburger, Hamburger, Crispy Chicken, Veggie Burger or Turkey Burger

_ Very Berry Smoothie Chicken Caesar BBQ Chicken Wrap Chicken Caesar
i ;oo i freshly blendedmixof Wrap chicken breastwith BBQ Wrap
o . THic= b e rrl'e S Wlth y D g 1 . adtemmﬂflfzrap sauce, lettuce and fresh/xmadgrom//ayvrap
. filled wath sticed chicken, to m a to Mﬁ:\umn,_ y
©al Meals:- ,@ crisp lettuce, and cheese mcr etick a ese'y’
topped with /ow-fat topped with /ow-fat

Caesar dressing Caesar dressing

Available Daily: Garden Salad with Cheese, Chicken Caesar Salad, Garden Salad with Chicken, Buffalo Chx Wrap & Chx Caesar Wrap

Romaine Lettuce Romaine Lettuce Romaine Lettuce Romaine Lettuce
Cucumber Coins Cucumber Coins Cucumber Coins Cucumber Coins
Grape Tomatoes Grape Tomatoes Grape Tomatoes Grape Tomatoes
Celery Sticks Celery Sticks Celery Sticks Celery Sticks
Baby Carrots Baby Carrots Baby Carrots Baby Carrots
Shredded Cheddar Shredded Cheddar Shredded Cheddar Shredded Cheddar
Cheese Cheese Cheese Cheese
Garbanzo Beans Garbanzo Beans Garbanzo Beans Garbanzo Beans
Sweet & Spicy Sweet & Spicy Sweet & Spicy Sweet & Spicy

Lt d 0 Lol O faY Lanl "]
= ﬁ?ﬂﬁ@lﬁ g Pepperoni Pizza Pepperoni Pizza ﬁ@pﬁﬁ (Uilagraz

cheese pizza topped with cheese pizza topped with cheese pizza topped with cheese pizza topped with

pepperoni pepperoni pepperoni pepperoni
(lassic Cheese Classic Cheese (lassic Cheese (lassic Cheese
Pizzaf] Pizzaf] | Pizzaf] Pizzaf]

d Check out our mobile menu at

=8 \vww.FDMealPlanner.com or download
8 FD MealP lanner free of charge, from
the App Store or Google Play, and

view your menu on your mobile device
anywhere.

i [
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i 5/19/2025 - 5/23/2025

Monday Tuesday Wednesday 'fhursday Friday
FrenchBreadPizza Honeyfire Chicken ChickenandWaffles ~ Nacho Bar YardBirdClassic
crispyFrench bread Mac and Cheese crispy chicken placed §n  Crispy nacho chips Chicken Sandwich
smothered with tomatp servedwith aside of top offfuffy waffles topped with your choide  a delicious chicken fi/gt

sauce and mglted R Strawberries of toppings orj a hear_ty bun, served
cheese f Celehrate National with special sauce anga
Celebrate WORLD BEH Strawberries and pickle
DAY Today with a S Sweet Potato Fries
touch of Honey and a [ ay JtRD
Guest Chef Visit!
Veggie Burger on Spicy Chicken Crispy Chicken Turkey Hot Dog on Cheeseburger
Bun J Sandwich Sandwich Bun burger toppedwith
grilledveggieburgeron warm spicy chicken warmcrispy breaded turkeyhotdog onsoft cheese on a freshly
bunf: breaded cutlet prepargd  chicken on a bun bun toasted bun
in-house prepared in-house
Also Avallable Daily: Cheesebdrger, Hamburger, Crispy Chicken, Veggie Burger or Turkey Burger
Garden Salad with Fruity Granola Parfait Chicken Caesar Simply Boxed Ham & Cheese
Cheese Entree Lowfat Wrap Belgian Waffle Bites Sandwich

fresh gardensalad vanillayogurt freshlymadetortillawrag freshly preparedgrab freshly madeand

topped with cheese fj layered with  fruit filled with sliced chickeh, and go meal featuring]  thinly sliced  ham
~ and crisp lettuce, and che:Fe creamy yogurt, whole anhch@aseiwich <
granofafj .l % topped with /ow-fat grain Belgian waffle

Caesar dressing | bites, si CT fwer prqrell
ruitlG e @

Available Daily: Garden Salad with Cheese, Chicken Caesar Salad, Garden Salad with Chu:ken, Buffalo Chx Wrap & Chx Caesar Wrap

Romaine Lettuce Romaine Lettuce Romaine Lettuce Romaine Lettuce Romaine Lettuce
7 Cucumber Cains Cucumber Coins Cucumber Coins Cucumber Coins Cucumber Coins
Grape Tomatoes Grape Tomatoes Grape Tomatoes Grape Tomatoes Grape Tomatoes
Celery Sticks Celery Sticks Celery Sticks Celery Sticks Celery Sticks
Baby Carrots Baby Carrots Baby Carrots Baby Carrots Baby Carrots
Shredded Cheddar Shredded Cheddar Shredded Cheddar Shredded Cheddar Shredded Cheddar
Cheese Cheese Cheese Cheese Cheese
Garbanzo Beans Garbanzo Beans Garbanzo Beans Garbanzo Beans Garbanzo Beans
Sweet&Splcy Sweet&Splcy Sweet&Splcy Sweet&Splcy Sweet&Splcy
Pepperom Pizza Pepperom Pizza Pepperonl Pizza Pepperonl Pizza Pepperom Pizza
cheesepizzatoppedwitl]  cheesepizzatoppedwit cheesepizzatoppedwitl]  cheesepizzatoppedwit! cheesepizzatoppedwitl
pepperoni pepperoni pepperoni pepperoni pepperoni
(Risiathaese (RisteCheese (Ristatheese (Ristatheese (Ristelheese
. | £

M Check out our mobile menu at
www.FDMealPlanner.com or download
FD Meal Planner free of charge, from
the App Store or Google Play, and

view your menu on your mabile device
anywhere.

] .




| 5/26/2025 -5/30/2025

)

—

| § | Rdl
ston Middle

ey e " i

1§ch6

ol

| eeco'me

SRR BN
toour

Sluneh&agd

Monday Tuesday Wednesday Thursday Friday |
Chicken Tenders Cinnamon French Egg and Cheese Yard Bird Classic
breadedchickentender] - Toast andwich G Chicken Sandwich
1 Mashed Potatoes slices of Frenchtoast | Or Bacon, Egg and a delicious chicken filgt
baked to perfectiont] Cheese Brgakfast on a hearty bun, servgd
o Sausage Patty Sandwich with special sauce anda
; Hash Brown ©h1e0ven Baked ickle
: : ! s Pat Celebrate National Qven 61 kPrl Fries
1 MARKET [ BR_QJﬁEﬁF Biscuit Day Today with '
N LUNCH a a biscuit sandwich .y
Crispy Chicken Eiﬁeeseburger Turkey Burger (lassic Beef Burger
Sandwich burger toppedwith grilledturkeyburger on beefburgeron a freshiy

warmcrispy breaded
chicken on a bun
prepared in-house

cheese on a freshly
toasted bun

whole wheat bun

toasted bun

icy t

©al Meals:-

spicychicken on a bed
romaine lettuce with
cucumbers, carrots ang

tomatoes

bf  topped with cheese 1

Available Daily: Hamburgers, Cheeseburgers, Turkey Burgers, Veggie Burgers, Chicken Patties and S
Buffalo Chicken Garden Salad with Simply Boxed Vegan Simply Boxed Yogurt
Salad with Dinner Cheese Entree Hummus Pack Power Pack
Rolls fresh gardensalad freshly preparedgrab freshly made mealwit

and go meal featuring
hummus, crispy whalg
grain pita chips,

sunflower seeds and

sliced vegetables G
Available Daily: Garden Salad with Cheese, Chicken Caesar Salad, Garden Salad withChicken,BuffaloChxWrap & Chx Caesar Wrap

yogurt, diced cheese,
granola and dried frui

Romaine Lettuce
Cucumber Coins
Grape Tomatoes
Celery Sticks
Baby Carrots
Shredded Cheddar

Cheese
Garbanzo Beans
Sweet & Spicy

T
cheesepizzatoppedwit)

pepperoni
Classic Cheese

Pizzat']

Romaine Lettuce
Cucumber Coins
Grape Tomatoes
Celery Sticks
Baby Carrots
Shredded Cheddar

Cheese
Garbanzo Beans
Sweet & Spicy

B ECRIE

cheesepizzatoppedwit

pepperoni
Classic Cheese

Pizzat) !

Romaine Lettuce
Cucumber Coins
Grape Tomatoes
Celery Sticks
Baby Carrots
Shredded Cheddar

Cheese
Garbanzo Beans
Sweet & Spicy

€p
cheesepizzatoppedwil

pepperoni
(lassic Cheese

Pizzat]

ni d

—ﬂﬁﬁ?ﬁﬁﬁfza

Romaine Lettuce
Cucumber Coins
Grape Tomatoes
Celery Sticks
Baby Carrots
Shredded Cheddar

Cheese
Garbanzo Beans
Sweet & Spicy

cheesepizzatoppedwil

pepperoni
(lassic Cheese

Pizzat]

T

8 Check out our mobile menu at
B www.FDMealPlanner.com or download
FD Meal Planner free of charge, from
the App Store or Google Play, and

view your menu on your mobile device
anywhere.
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Easton Middle School MA

Thursday

1 JUHJUEC, I-.56 (=1 A™ e
Cheese Sandwich
-Cocoa Puffs

2-We¥Ragal G

1

Cream Cheese
With gresh pear

Pineapple Cup- @

Sof tﬂ@f&le-'qiié £g#and Cheese! ?etgéﬁﬁ%@&gum%::

iy

2025

Firida
2 -Cogpa Puffs

3 -\CorhPagel G

With Cream Cheese

e Chocolate Chi
BunG Cheese Sandwich 7 Cinnamon Toast _SandWICh G PeglatERSTR
-Cocoa Puffs 2 -Cocoa Puffs Crunch Bar G 2 -Cinnamon Nutri- Muffin G
Cereal Bar 3 “\W¥yeBnaal O 2 -Cinnamon Nutri- Grain Bar G 2 -Cinnamon Nutri-
-WW Bagel G With Cream Cheese ‘ 3 -Red. Sugar Froot _
3 Cream Cheese Grain Bar G . U8 c KRBl Froot
with . .. Diced Pear Cup 2 -Red. Sugar Froot oppsshaseal .oops Cereal G
- 100% Grape Juice LbegshERana Pineapple Cup Fresh Apple
13 1 -Scrambled Eggs 14{1 NG ARRRS 5 el Homemade i +JO% Apple Juice
———AA-Brearktast—] - —
121 Bun G With Hash Brown Pull Apart Roll G Chocolate Chip ||+ d S
-Cinnamon Nutri- Potatoes 2 -Strawberry Pop Muffins G 2 -Strawberry Pop
2 -Cinnamon Nutri- ;
-Red. Sugar Froot Tgrt e Strav¥betrry EOR 3-ch Tgrt H
Grain Bar G 3 -Cheerios Honey ar -Cheerios Honey
Loops Cereal A Cereal G 3 -Che@os Honey Cereal G
3 -Red. Sugar Froat Cereal G F A
Fresh Appl y o Cgfg GO OrgiRBARARCe 882 Socorntforis PSR
- Sliced Pead§edPs _ & _D === U oo _1-SeftEilled.. |22 1-Eggand Cheese _ﬁbw‘hﬁﬂn 0b::
191 e 57 Cinnamon Toast e =
——%ﬁi@—z 1 -WW Breakfast 21 Crunch Bar G
Bun G Sandwich G
-Strawberry Pop 2 -Strawberry Pop 2 -Brown Sugar 2 -Brown Sugar 2 Brown Sugar
Tart Tart Cinnamon Pop Tart Cinnamon Pop Tart Cinnamon Pop Tart
-Cheerios Honey 3 -Cheerios Honey|| 3 -Apple Cinnamon 3 -Apple Cinnamon 3 -Apple Cinnamon
Cereal G Cereal G Cheerios Cereal G Cheerios Cereal G Cheer@ Cereal G
Fresh Apple Join_é < in _at_ Fresh Banana Fresh Pear Fresh Apple
Sliced Peaches World Bee Day Orgﬁr% ?é.ice Pineapple Cup e e A
100% Grape Juice 1271C|'T<’§éjssea ’n%%%car?d GRRLS 291 -Sausage, Egg and 3p1 -Classic Overnight j

-Brown Sugar Grain Bar G

innamon Pop Tart
-Apple Cinnamon
3Cheerios Cereal G

Diced Pear Cup

100% Orange

Tangerine
pp FDMealPlanner or

3 -Reduced Sugc

Cinnamon Froste
Flakes G =

Fresh Banana

2 -Strawberry Nutri-

LERRES2RT -
Grain Bar G
3 -Reduced Sugar

innamon Frosted
Flakes G
Fresh Pear

% pineapple Cup

2 —SErawgerry NUEri
Grain Bar G

3 -Reduced Sugar
Cinnamon Frosted
Flakes G
Fresh Apple
100% Juice Fruit

Bl View thismenuonthemobilea
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Thursday Firiday
1 1-WW Breakfast 2 1 -Blueberry Muffin
BunG G
2 -Cocoa Puffs 2 -Cocoa Puffs
Cereal Bar Cereal Bar
Fresh Pear ¢ Fresh Banana

O

.

Pineapple Cup |3

100% Orange
]J'an_qerine

b orE Nalio!

1 -Mini Cinnamon
Pull Apart Roll G
2 -Cocoa Puffs
Cereal Bar
100% Grape Juice
Raisins

5

L&
1 -Soft Filled

Cinnamon Toast

2CehehEan s
Cereal Bar
Sliced Oranges
Diced Pear Cup
Scrambled Eggs with

7 1 -WW Breakfast
Bun G
2 -Strawberry Pop
Tart
Fresh Apple
Diced Peaches

e 1 COHS"S
2 -Strawberry Pop
Tart

Fresh Pear

Pineapple Cu
Zele '-'DE/‘\...-'(:U.-J i

. 1 -Round Granola
e Breakfast Bar G
2 -Strawberry Pop
Tart
Fresh Banana
100% Apple Juice

1,8

Today!

FOqgRus

127 -wW jQram 13z 14 1 -WW Breakfast 1 -Chocolate Chi 1 -Yogurt with
Brlférg G & Cheese G Bun G . Muffin G P Graham Crackers G
2 -Strawberry Pop With Hash Brown 2 -Cheerios Honey 2 -Cheerios Honey 2 -Cheerios Honey
Tart Potatoes Cereal G Cereal G Cereal G
100% Juice Fruit 2 -Strawberry Pop Fresh Apple Fresh Pear Fresh Banana
Punch Tart Diced Peachesl_-»,_ A Pineapple Cup 100% Orange
Raisins E&lsgd@%r%ngg§e P Tangerine
Led : 1{'5 -

49 1 -Mini Cinnamon 20 1 -WW Breakfast 217 -Warm Cinnamon |[2Z2 ¢ -Whole Grain 23 1 -WG Double
Pull Apart Roll G Bu_n G Bites G French Toast Slices G Chocolate Chip
2 -Cheerias Honey 2 -Cheerios Honey 2 -Brown Sugar With Sauteed

Cereal G Cereal G Cinnamon Pop Tart Cinnamon Apple M@gifowa Sugar
100% Grape Juice Sliced Oranges Fresh Apple ) Cinnamon Pop Tart
Raisins Diced Pear Cup Diced Peaches 2 -BrowifSSugar Banana
Us Celebrating Cinnamon Pop Tart pple Juice
Bee Today! _Fresh Pear
; Pineapple Cup
27 1 -SoftFilled -g 1 -WW Breakfast 1 -Overnight 30 1 -Yogurt Breakfast
$I\ Cinnamon Toast Bun G Oatmeal Ge 0 Pack!
) / 2 -Strawberry Nutri 2 -Strawberry Nutri 2 -Strawberry Nutri
2 CGEvpein Beigar Grain Bar G Grain Bar G Grain Bar G
Cinnamon Pop Tart Fresh Apple Fresh Pear Strawberry Cup
SlirPrl nr:rnnpc; Sliced Peaches Pineapple Cup 100% Orange
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Mon}day Tues@® Wednesday. Thursday Firiday

Friday, May 2nd we vam pmudtoh 311 Tutkey HotDog [ 1 - 3
Celebrate School Lunch @it e Bun Or Pepperoni Pizza
Kl it o Cheese
Hero Day! il )
7 . ritos 2 -Bagel Fun Lunch
Let your Lunch Workers ' 0100[ m%g@d Etﬂ'l reFeCh a'g;Salad
resh Baby Carrots
xnow hp\;v I\_I/[Ech 3'/ou 00 tﬁ&elew —
ppreciate Them! rawberries |[[Z55 3
e [ Fresh Banana | (' -
“Cheese =1 -Crispy Chicken | [; L -Baked Chicken | -anw o TG
Quesadilla G Sandwich Tenders
Mild Salsa -Honeyj\dustard Whole Grain Dinner eese Enit I‘Qﬁ i i
Hurmrpesdirap|f) O chickenWiap || Roll ISR RIre
c ab Y C e 2 -Not-A-Nut Butter Corn & Pepper Salad Broccoli Florets
Fiesta Corn Lleurg Per ﬁms & Jelly Sandwich G Green Pepper Slices Fresh Baby Carrots
Chilled Red Pepper Sliced Peaches Fresh Strawberries Applesauce
Strips Fresh Apple Celery Fresh Banana Sliced Oranges
o ..,iced Pear Cup Snap Peas
121 -MeatlessChikn |[13~ 1 -BBQ Chicken T4T -Beel and Tomato 1§ L -Crispy Popcorn
Nuggets with Sandwich Macaroni Casserole Chicken H H: D
Hummus Dip Halal G Crispy Potato Pufis 2 -Not-A-Nut Butter With Crispy Potato d ay
|With Whole Grain 2 -Honey Mustard & Jelly Sandwich G ;
Dinner Roll Chicken Wrap e 5}51 zdﬁrééjé d Eﬁl‘" rejeetﬁlgg%uzzing
HW&W&D [/ O Baked Beans Snap Peas . ;
; . in the Kitchen next
Cucumber Coins Baby Carrots Green Pepper Slices Kl
..... . Sweet Corn Sliced Peaches Pineapple Cup Fresh Strawberries R
Maﬁ_ﬂlled Red Pepper Fresh Apple Fresh Pear Fresh Banana
+9-t=Gritted Cheese 20 1 -wingshack 231 T-Pasia Alfredo 22'i"':m WW
Sandwich Meltdown Hone% BBQ Chicken With Green Beans Sandwich G
Cafe wiKgst Corn With Sweet Potato Or Pepperoni Pizza
&Chﬁfrap PO 2. -Not-A-Nut Butigr _ 5> -Bagel Fun Lunch
2 -Honey Mustard Lhedge: Enfrée desar saad
Black Beans Chicken Wrap &etp Pangerdiices Baby Carrots
Ba by Carrots ; Pineapple Cup Celery Applesauce
*-@==iced Pear Cup bR e ’ Fresh Pear Fresh Strawberries Sliced Oranges
mﬂf—@d Day W’i Honev Entrees| Gresh Banana -Classic Cheese |
= . . MRS ks S O S S o G AT 7 e S 2 R
_ G With Sweet Potato
: ; 271 2 -Not-A-Nut Butter Fries Or Pepperoni Pizza
Roll & Jelly Sandwich G Lleeese Endveeth,|| - -Bagel Fun Lunch
Tomato Sauce Dip || s . i Broccoli Florets
2 en Pepper Slices Sweet & Spicy Fresh Baby Carrots
“tlaeryMusLR 7 iBaby Carrots Roasted Corn
Celery I ineapple Cup Green Pepper Slices Applesauce
Sliced Peaches Fresh Pear Fresh Strawberries i .
8 View this menu on themobile app, FDMealPlanner,or 1 % White and Fat Fiee
on the web at www.FDMealPlanner.com. .
2 .. | 4 b ; Chocolate milk are
wwre Ml onsuming raw or under cooked meat, poultry, sea - .
food, shellfish or eggs may increase your risk of food OffeTed Wl.th every mgal.
gorne illness, especially if you have certain medical conditions. Adaily fruit or vegetable
“Menu is subject to change, notice posted selectionis requiredfor
‘when available. every meal.
«€*In accordance with federal civil rights law E E e
'an1d U.S. Department of Agriculture (USDA)
 gjvil rights regulaXions and policies, this
institution is prohibited from discriminating on E ,
. Mad W'th . Smart
et A ke @repn il Bl

tion ), disability, age, or reprisal or retaliation for prior civil rights activity. This institution is an equal opportumty provider.
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Monday Tuesday Wednesday Thursday Firiday ‘

Friday, May 2nd we —— 11 -Chicken Delight ||2 1- Classlc Chees é _
Pre_ K M e n u Celebrate School A Wrap ap '
Lunch Hero Day! @ O\@ hO Cheese Or Pepperon izza
iy - ritos 2 -Bagel Lunch
FiR e Let your Lunch ’ ® Garden Saladqwith) ggs_ar Salad
5 Workers Know how h eese Ent Fee y-Carrots
Much you _ Celery Applesauce
Appreciate Them! hicken Tenders/American Sliced Oranges
e Cheesein a wragervedwarm
5 1 -Cheese 6 1 -Crispy Chicken ||7 1 -Baked Chicken 8 1-Cheeseburger 9 1 -Classic Cheese
Quesadilla G _Sandwich Tenders Oven Baked Fries |qu3
Mild Salsa 2 -Simple Wrap with Whole Wheat Dinner -Garden Salad with Or Pgpperoni Pizza |
2 -Vegetarian Lettuce and Tomato Roll h eese Entree2(gagel Lunch
H ummus rap G 2 -Jelly Sandwich Corn & Pepper Salad Broccoli Florets
) 0 Ba by, Carrots with Stnng Cheese G Green Pepper Slices Bab y Carrots
Chilled Red Peppe= Cucusdhacialas Fresh Strawberries Applesauce
ERTIESS Strips nJ #2 Simple Wrap is breaded Chicken, Snap Peas Fresh Banana Sliced Oranges
g hnamon & Ho Lettuce & Tomato in wr served Cold Celery (@)
12 1 -Meatless Chik'n  |[13 1 -BBQ Chicken 141 -Beef and Tomato ||15 1 -Crispy Popcorn Half D
Nuggets with _ Sandwich Macaroni Casserole - Chicken all bay
Hummus Dip Halal G With Oven Baked 2 -Jelly Sandwich Crispy Potato Puffs |
2 -Vegetarian Fries with String Cheese G 2 -Garden Salad with : i
Hummus Wrap f||i’ 2 -simple Wrap with Cheese Entree f; fsor,:fth';ﬁsh B“Z'”f
0 Lettuce and Tomato Sugar Snap Peas Sweet & Spicy n ? Chenuaex
Sweet Corn Baby Carrots Roasted Corn Week!
Gog..-i-i,illed Red Pépper  Baked Beans Pineapple Cup Green Pepper Slices|
Strips | — ot F AR MW 0TI *FYesiTPe rresirSatietese o il
- (1 11] l.....’ asee aee g P N B ) R ... . R
[ _‘ 3 Irk“H @ Ethelfredo PastaG [|221 -Crispy Chicken |[231 -Classic Cheese
andwich Meltdown oney BBQ Glazed Sandwich Pizza G
Cafe G Chicken Wings Green Beans Sweet Potato Fries Or Pepperoni Pizza
2 -Vegetarian 2 -Simple Wrap with 2 -Jelly Sandwich d adewj 2 ABagel Lunch
H um m us V r&pn@?lnd;Tomato with String Cheese G eﬁaé éﬂéé ch fee sar Salad
- Celery Baby Carrots
Cucumhar Coine 1| Green Pepper Slices Fresh Strawberries Applesauce
e ﬁalgy‘f:gﬁ%?& Celebrate World Bee Celery EicshlBanana Sliced Oranges
glDiced Pear Cup Day with a Honey Entree | Pineapple Cup
AN — [[277-Mozzarella Sticks * |{284 sHomemade Mac&|[29 T -Cheeseburger ""30 1 _Classn: Cﬁéese 0
s G C h eese G & Sweet Potato Fries aF
Whole Grain Dinner With Whole Wheat 2 -Garden Salad with Or Pepperon izza |
Roll Dinner Roll Cheese Entree G 2 -Bagel Lunch
Tomato Sauce 2 -Jelly Sandwich Sweet & Spicy Broccoli Florets
2 -Simple Wrap with with String Cheese G Roasted Corn Baby Carrots
Lettuce and Tomato Green Pepper Slices Applesauce
Fresh Baby Carrots Fresh Strawberries Sliced Oranges
Cucumber Coins Green Pepper Slices Fresh Banana

) View this menu on the mobile app, FOMealPlanner, or :
# on the web at www.FDMealPlanner.com.

b & i
4 *Consurmin, fgr::l'.'l.rclr under cooked meat, poultry, sea A Pre-K Lunch Includes an Animalor el
=2 food, shellfish or eggs may increase your risk of food i Plant Based Protein, aWh o/e Grat
gorne illness, especially if you have certain medical conditions. Item, a Fruit, a Veg etaHe and an
:Menu is subject to change, notice posted Unflavored White M itk
when available. E E i § o
,1»€*In accordance with federal civil rights law All Menu items are subject to change
‘anld U.S. Department of Agriculture (USDA) . .
\cjvil r|%hts regula\ions and policies, this ‘ azcm:dmgto.sea&onahmaﬂd
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Current and Next Year’s School Calendar
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2024-2025 School Calendar

Julv2024 @ | | | July 2024 January2025 | |
S™M TW T F S July 4-Fourth of luly Holiday SM T W T F S
1 2 3 4 5 6 _ August2024 - 1 2 3 4
7 8 910 41 12 13| August 28-FIRST DAY FOR STAFF _ 5 6 7 8.9 1011
14 15 16 17 18 19 20 August 29-First Day for Grades 1-12 12 13 14 15 16 17 18
21 22 23 24 (25 26 27 September 2024 19 20 21 22 (23 24 25
28 29 30 31 September 2-Labor Day Holiday 26 27 28 29 30 31
 September 3-First Day for Kindergarten | February 2025 | | |
/August 2024 e SeptemberS-‘FirstDayforPresc‘HooI SM T W T F S
SM T W T F S octoberao2a S i
1 2 3| october 15-Full Day Professional DevelopmentDay | 2 3 4 5 @7 8
4 5 6 7 (8 9 10| oOctober 14-Indigenous Peaples' Day Holiday 9 10 11 12 13 14 15
11 12 13 14 15 16 17 November 2024 16 17 18 19 20 21 22
18 19 20__2_1_(_%% 23 24| November 5-Full Day Professional Development Day | 23 24 25 26 27 28
25 26 27 23_ 29 30 3}_ November 11-Veterans' Day Holiday | March 2025 | : i 1
Septembel' 2024 F I November 14 & 15- Early Release Day Gr. K-8 Parent Teacher Conf. S M T W T F S
S M T W _T_ F S November 14-Early Release Gr. 9-12 Parent Teacher Conf. 1
188203 4( §‘ 6 7| November 27-Early Release PK-12 Thanksgiving Recess 2 3 4 5 Qi? 7 8
8 9 10 11 12 13 14| November 28 & 29-Thanksgiving Holiday & Recess 9 10 11) 12 113 14 15
15 16 17 18(19 20 21 December 2024 16 17 18 19/(20) 21 22
22 23 24 25 26 27 28| December 20-Early Release PK-12 Winter Break 23 24 25 26 27 28 29
29 30 December 25-Christmas 30 31
October 2024 I | December 23-lanuary 1-Winter Break fA:.pml'zﬂzs JI l
SM TW T F S SM TW T F 5
1 23 5 January 2025 1 2 (34 5
6 7 8 9 10 11 12 January 1-New Year's Day 6 7, 8 @9iiyal 12
13 14 15 16 (17 18 19 Schools Reopen January 2 13 14 15 16 (17 18 19
20 21 22 23 24 25 26|  January 20-Martin Luther King, Ir. Holiday | 20 21 22 23 24 25 26
27 28 29 30(31 February 2025 27 28 29 30
| B N () I February 17-Presidents' Day Holiday | | N TE’ S S B
INevember 2024 February 18-21-February Break May: 2025 T s o
SM TW T F S March 2025 SM T W T F S
1 2| March 20 & 21-Early Release Day Grades PK-5 Parent Teacher Canf, 1) 2 3
3 4 5 6 7 8 9 March 21-Early Release Day Grades 6-12 Professlanal Development 4 5 6 7 g 9 10
10 11 12 13(14 15 16 April 2025 11 12 13 14(5) 16 17
17 18 19 20 21 22 23 April 21-Patriots' Day Holiday 18 19 20 21 22 23 24
24 25 26(27\ 28 29 30 April 22-25-April Break 2526 27 2829, 30 31
December2024 | | | May 2025 June202s | |
SM T W T F S May 16-Early Release Day PK-12 SM T W T F S
1 2 3 4 5 6 7 May 26-Memarial Day Holiday 1.2 3 4 5 6 7
8 9 10 11 (12'13 14 June 2025 8l 9 10 1112j 13 14
15 16 17 18 19 20 21 June 9-Last Day for School (PK & K) 15 16 17 18 19 20 21
22 23 24 25(26)27 28 June 13-Last Day for School 22/ 23 24 25 \2‘5 27 28
29 30 31 = June 19-Juneteenth Day Holiday 29 30 -
5 _ June 13-Lost Day of Schao) (180) EARLY RELEASE DAYSTUDENTS - FULL DAY STAFF; June 23-last Doy of School (5 snowdays)
June9-Laost Day for PEE'K
Holidays / Vacation Days Early Release Days _Full Day Professional Development
Schaol Hours: BA: 8:10am-3:30pm School Hours: OA & EMS: 7:55am-2:25pm Early Release Day Hours: OA & EMS: 11:10am
PK Half; 8:45am-11:15am; 12:15pm-2:45pm RO: 8:40am-3:00pm RO: 11:35am
PK Full: 8:45am-1:45pm pproved by School C 4/9/2024 BA: 12:05pm
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2025-2026 School Calendar

July 2025 S Mol July 2025 January 2026 ! |
S M TW T F S July 4-Fourth of July Holiday S M T W T F S
1 2 3 4 5 August 2025 a2t 3
6 7 8 9 @ 11 12 September 2025 4 5 6 7 9 10
13 14 15 16 17 18 19 September 1-Labor Day Holiday 11 12 13 14 15 16 17
20 21 22 23 (@ 25 26 September 2 - FIRST DAY FOR STAFF 18 19 20 21/(22) 23 24
27 28 29 30 31 September 3 -First Day Grades 1-12 25 26 27 28 29 30 31
August2025 | || September 5-first Day for Kindergarten [ Febrtiary 2026 | |
S M TW T F S September 9-First Day for Preschaol S M T W T F S
., 1] 2 October 2025 12 3 4@ s 7
3 4 5 6 @ 8 9| October 13-indigenous Peoples' Day Holiday 8 9 10 11 12 13 14
10 11 12 13 14 15 16| october 14-Full Day Professional Development No School 15 16 17 18 @' 20 21
17 18 19 20@D 22 23 November 2025 22 23 24 25 26 27 28
24 25 26 27 28 29 30 November 11-Veterans' Day Holiday
31 November 13 & 14-Early Release Day Grades PK-8 Parent Teacher Conf March 2026 | i !
SePtember 2025 ! l Navember 20-Early Release Day Grades 9-12 Parent Teacher Conf 5 M T W T F S
S M TW T _F S| November 26-Early Release PK-12 Thanksgiving Recess 1 2 3 4 ! @ 6 7
- 2= 3 @ 5 6| November 27 & 28-Thanksgiving Holiday & Recess 8 9 10 11 12 13| 14
7 8 9 10 11 12 13 December 2025 15 16 17 18 20 21
14 15 16 17 19 20| December 23-Early Release PK-12 Winter Break 22 23 24 25 26 27 28
21 22 23 24 25 26 27 December 25-Christmas 29 30 31
28 29 30 December 24-fanuary 2-Winter Break
October 2025 e January 2026 -_Rprii"-zﬂiz.ﬁ' RIEE
S M T W T F S lanuary 1-New Year's Day S M T W T F S
1 @ 3 Schools Reopen January 5 1 @ 3 4
5 6 7 8 9 1011 January 19-Martin Luther King, Jr. Holiday 5 6 7 & 9 10 11
12 13 14 15 17 18] January 20-Full Day Professional Develapment Na School | 12 13 14 15 17 18
19 20 21 22 23 24 25 February 2026 19 20 21 22 23 24 25
26 27 28 29 @ 31 February 16-Presidents’ Day Holiday 26 27 28 29 |
{November 2025 February 17-20-February Break INay2026:
S M T W T F S March 2026 SM T W T F S
1| March 12 & 13-Early Release Day Grades PK-5 Parent Teacher Conf 1 2
2 3 4 5 6 7 8| March 13-Early Release Day Grades 6-12 Professional Development 3 4 5 6 7 84 9
g 10 12 12(@3D14 15 April 2026 10 11 12 13 15 16
16 17 18 19 20 21 22 April 20-Patriats' Day Holiday 17: 18/ 19, 20 21 22 23
23 24 25 27 28 29 April 21-24-April Break 24 25 26 27 29 30
30 May 2026 31
December2025 | | May 15-Early Release Day PK-12 June 2026 R
S M T W T F S May 25-Memorial Day Holiday S M T w T F S
1 2 3 4 5 6 June 2026 11 2, 3. 4 5 6
7 8 9 10 12 13 June 11-Last Day for School (PK & K) 7 8 9 10: 13
14 15 16 17 18 19 20 June 17-Last Day for School 14 15 161_ 17 18 19 20
21 22 23 @ 25 26 27 lune 19-Juneteenth Day Holiday 21 22 23 24'@ 26 27
28 29 30 31 ] 28 29 30
" June 47-Last Doy of School (180) EARLY RELEASE DAY STUDENTS - FULL DAY STAFE; June 25-last Day of School (5 snow days)__ £
Jiine 11 Last Day for PX &K
Holidays / Vacation Days Early Release Days _ Full Day Professlonal Development
School Hours: BA: 3:10am-3:30pm School Hours: OA & EMS: 7:55am-2:25pm Early Release Day Hours: OA & EMS: 11:10am
PK Half: 8:45am-11:15am; 12:15pm-2:45pm RO: 8:40am-3:00pm RO: 11:35am
PK Full: 8:45am-1:45pm APPROVED BY SCHOOL COMMITTEE 2/13/2025 BA: 12:05pm

S

0,

Luwme Swan,



EXHIBIT H

Narrative Concerning Cleaning, a LaCarte, Vehicles and Cash

The District seeks to ensure clarity in operational responsibilities and expectations related to
cleaning, a la carte programming, use of vehicles, and the handling of cash within the food
service program. The following provides an overview of current practices in each area:

Cleaning

The School Food Authority (SFA) is responsible for cleaning and maintaining floors, windows,
walls, light fixtures, ceilings, hoods, ducts, grease traps, and for painting in dining areas, as well
as for the general care of the dining service and kitchen spaces. The Food Service Management
Company (FSMC) is responsible for the routine cleaning of kitchens, serving areas, dish rooms,
storerooms, and for the ordinary and routine cleaning of counters and operating equipment
connected to the food service program. Cafeteria tables are wiped at the end of each day by
food service staff at Oliver Ames High School and the elementary schools (shared between
FSMC and SFA staff). At the middle school, custodians currently perform this responsibility. In
addition, Specification C13 requests that the FSMC provide a proposal for the cost of cleaning
the dining areas.

Vehicles

The District owns a foad service vehicle, which may be driven by FSMC employees provided
they submit their driving record to the Town for review and approval.

A La Carte

A la carte sales are limited to second meals and milk at the elementary and middle schools.
Oliver Ames High School operates a full a la carte program.

Cash

All schools accept cash for a |a carte items, as well as for meals prior to the implementation of

universal free meals.
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Sample SFA FSCM Monitoring Form




Appendix G: Sample SFA-FSMC Monitoring Form
SFA-FSMC Monitoring Form

Review Date:
Name of District and Site Monitored:

Menus and Service Yes Needs N/A
Improvement

Has the FSMC followed the 21-day cycle menu, as described in
contract, for the first 21 days of the contract? (Monitored during ] ] ]
the first year of contract only)

If changes were made to menus following the first 21 days of the
contract, did the SFA approve them? O O] ]

Have all menu standards been maintained as to type and quality

of meal service as outlined in the contract? ] ] (]

Have all menus been developed using the agreed upon menu

planning system(s)? O ] []

Is the FSMC only serving reimbursable meals that comply with the
Iatest USDA dietary guidelines as established by USDA in Federal | [] ] ]
regulations for the National School Lunch Program, the School
Breakfast Program, and all other USDA contracted meal programs?

Has the SFA hs retained control of the quality, extent, and

general nature of its food service?

Has the SFA made no payment to the FSMC for meals that are
spoiled or unwholesome at time of delivery; or do not meet El | O
detailed specifications, or do not otherwise meet the
requirements of the contract?

Are production records completed each day for all meals claimed
for reimbursement? [l O 1

Is the FSMC following regulations concerning not selling

restricted foods of minimal nutritional value in the food service ] [ []
areas during meal service periods (e.g.,carbonated beverages,
certain candies, water ices and chewing gum)?

84
FSMC Guidance for SFAs — May 2016



Needs

Menus and Service continued
Yes | Improvement N/A

Are meals monitored after the lastfood or menu item is
served/selected to ensure that onlyreimbursable meals are O (] il
claimed?

Do the foods purchased meet the quality specification standards
indicated in the contract? O O O

Does the SFA evaluate theFSMC’s menus for affordability,
nutrition requirements, andappeal to the students? ] (=] O

USDA Donated Foods Needs

Yes | Improvement N/A

Does the SFA received credit for the value of USDA-
donated foods, received during the school year or fiscal | O 0
year?

Credit for the value of donated foods was received through
(circle all that apply): ] [l O
Invoice reductions

Refunds
Discounts

Other:

Does the FSMC provided clear documentation of the value

received and of credit being recognized? (This includes O [ [

crediting for the value of donated foods contained in

processed end products.)

Does the USDA Foods billing statement detail the value of .
[] []

the USDA Foods received and that it was used as the value
for all credits?

Does the FSMC contract outline the frequency by which
crediting will occur and was that followed? (Crediting is to [ OJ O
be performed at least annually.)

Does the SFA retain title to all USDA donated foods and
ensure that all USDA donated foods are made available to O | ]
the FSMC, including processed foods?

Does the SFA/FSMC use USDA donated foods to the

maximum extent in quantities that can be used and stored u O O
without waste?
Does the FSMC use all donated foods, or commercially 0 = .

purchased foods of the same generic identity, of U.S.

85
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origin, and of equal or better quality than the donated
foods in the SFA’s food service?

Deos the FSMC use all donated ground beef, ground pork,

and all processed end products in the SFA’s food service [ ] =l
without substitution?

For cost-reimbursable contracts, does the FSMC ensure
that its system of inventory management do not result in | [l E
the SFA being charged for donated foods?

Is the FSMC responsible for receiving donated foods on

behalf of the SFA? ] O O
Ifyes, is the SFA verifying delivery of donated food
shipments and end products and not relying solely on the O O O
FSMC records?
Financial Accountability Procedures Needs

Yes | Improvement N/A

Do the food service daily meal count records accurately
reflect the counts of student and adult meals by meal type ] ] 5
and eligibility category?

The FSMC maintains records to support the Claims for

Reimbursement,reports claim information to the SFA ] ] [l
promptly at the end of each month, and has meal count
records for meals not covered by the Claim e.g., adult
meals.

Do the food service daily income records accurately reflect
the revenue received by meal type? (student meals, adult 0 ] ]
meals, a la carte, etc.)

For FSMC Cost Reimbursement Contracts:

Has the SFA audited the food and non-food invoices to
assure that bills sent reflect actual expenses?

-Has the-SFA-audited-time reperting forms-to-assure-only
actual hours worked are billed to the SFA? H ] 0

Are allowable costs paid from the nonprofit school food

service account net of all discounts, rebates, and other
applicable credits accruing to or received by the FSMC?

Is the FSMC transparent in their identification of all

rebates, discounts, and applicable credits, and the FSMC
provides sufficient information to permit the SFA to

86
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identify allowable and unallowable costs?

Are all bills monitored to assure that the FSMC has not

double-billed or included costs that are not allowed by the O ] ]
contract?

(Continued on next page.)
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Needs

Sanitation and Safety Procedures Yes |Improvement NJA
Are facilities and equipment adequately maintained for safety and
sanitation? ] ] O

Do employees practice safe food-handling procedures?

Are State health licenses maintained as required by the contract?
Does the SFA assure that all State and local regulations are being
met by the FSMC?

O

O
=

[

Other Contractual Requirements

Yes

Needs
Improvement N

A

and teachers to assist in menu planning?

[

O

O

Have all corrections been made as required if problems were noted
during an SFA review, administrative review, or a program audit?

Does the SFA has procedures in place to monitor the FSMC’s

contract compliance?
Is documentation of monitoring is maintained?

as the sta plan been approved by the SFA?
Have staffing plan been followed per the Contract?
Has the SFA ined all food - ibiliti ¢ alloswed to

be delegated to the FSMC?
If “no,” list what was delegated:
FSMC'’s food service operations are monitored by the SFA through

H (B BjE BH =

B | EE §E N

B (B mE E =

= in
conformarnce with program regulations and that program review and
audit findings are resolved.

Is documentation of monitoring maintained?

Have all responsibilities of the sponsor and the FSMC been

implemented as defined by the terms of the contract? ] O O
Ifno, explain.

[ ] ]
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Procurement Requirements

Yes

Needs

Improvement N

A

Did the SFA follow the appropriate procurement procedures when
awarding the FSMC contract including preparing all contract
documents? (These documents include, but are not limited to, bid
specifications, the RFP, the contract, and any contract
amendments.)

O

Were there an adequate number of qualified RFP responses to permit

reasonable competition?

Was the RFP publicized and any reasonable requests by other
sources to compete were honored to the maximum extent
practicable?

Was the FSMC awarded the contract based on the SFA-provided
mechanisms for technical evaluation of the proposals ?
Was the contract awarded to the responsible offeror whose proposal

was the most advantageous to the SFA with price and other factors
considered (with price as the primary factor)?

ere unsuccessiul offerors were notified promptly?

B H -
ListCorrective Actions taken for all “Needs Improvement” items. Dateof
Implementation
Other Comments:
Signature of FSMC Representative: Title: Date:
Signature of SFA Official: Title: Date:
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EXHIBIT J

Equipment Specifications

N/A



EXHIBIT K

Amortization Schedule

N/A



EXHIBIT L

Accounts Payable Cut Off

All invoices from the Food Service Management Company (FSMC) must be submitted to the
district no later than the 15th day of the month following the month of service.

To allow sufficient time for both district and town warrant processing, invoices will be paid on a
net 45-day basis from the date of receipt.



Exhibit M — Scoring Committee Results Chart and Criteria Ratings Conversion Charts Example

#Please Note: This example is based upon a Scoring Committee with three members. If your scoring committee has
a different number of members, Individual Criteria Rating/Values and Overall Rating Ranges must be adjusted.

Committee Results Chart - Vendor Name:
Criteria Committee | Committee | Committee Total Overall
Member 1 Member 2 Member 3 Rating*

General Experience

Reference Satisfaction

Operations

Relative Experience (FSD)

Menus

Marketing/Merchandising

Financial Stability

Employee Training

Student Participation

Total Overall Rating

Criteria

Highly Advantageous - HA

Advantageous - A

Not Advantageous - NA

Unacceptable - U
*See Criteria Ratings Conversions Chart to determine Overall Rating

Criteria Ratings Conversion Chart

Criteria Rating Value Individual Criteria
Rating/Value
Highly Advantageous 4 12 - 11 points
Advantageous 3 10 — 8 points
Not Advantageous 2 7 — 5 points
Unacceptable 1 4 — 3 points

*Each committee member criteria score will be converted into a point value
*Point values for all committee members will be combined to identify an overall score for a particular criterion for a given

vendor



Exhibit M — Scoring Committee Results Chart and Criteria Ratings Conversion Charts

Overall Ratings Ranges Chart

Criteria Rating Overall Rating Ranges Vendor Names
Highly Advantageous® 36 - 32
Advantageous e PR
Not Advantageous 27 _ 14
Unacceptable 13-0

*Only Overall Ratings of Highly 4dvantageous move forward to the Price Evaluation Stage. If there are no vendors rated
Highly Advantageous, the LEA reserves the right to move Advantageous vendors 1o the price (Guaranteed Return)

evaluation stage.

Overall Ratings Ranges Chart

Vendor Names Criteria Points* Guaranteed Return -
Highest* (1st) to
Lowest (4th)

*Ties on the Guaranteed Return are broken by the highest Criteria Points

*Ties on both Guaranteed Return and Criteria Points are broken by lowest Management Fee

“If the Guaranteed Return is Unacceptable for these vendors, the LEA reserves the right to go to the Advantageous
vendor(s)
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Non-Collusion Affidavit
Food Service Program

By submission of this proposal, the FSMC certifies that:

a. This proposal has been independently arrived at without collusion with any other proposer, competitor, potential
proposer or potential competitor.

b. This proposal has not been knowingly disclosed and will not be knowingly disclosed prior to the opening of the
proposals for the work to be performed or the goods to be sold, to any other proposer, competitor, potential
proposer or potential competitor.

c. No attempt has been made, or will be made, to induce any other person to submit ot not to submit a proposal. As
used in this certification, the word “person” shall mean any natural person, business, partnership, corporation,
union, committee, club, or other organization, entity, or group of individuals.

d. The person signing this proposal certifies that he/she has fully informed himselt/herself regarding the accuracy of
the statements contained in this certification, and under penalties of petjury, affirms the truth thereof, such
penalties being applicable to the bidder, as well as the person signing in his/her behalf.

e. That below is a certified copy of the resolution authorizing the execution of the certificate by the signatory of this
proposal on behalf of the corporate proposer.

Signature of the person authorized to submit this proposal

Typed or printed name of signatory and title

Date

Resolve that be authorized to sign and submit the proposal of this corporation for the

REtaia,
T}

Food Service Management Program at the [EBD.
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Tax Compliance Certification

Pursuant to M.G.L. c. 62C §49A, 1 certify under the penalties of petjury that, to the best of my knowledge and belief, T am
in compliance with all laws of the Commonwealth relating to taxes, reporting of employees and contractors, and
withholding and remitting child support.

State tax paid to using Federal ID or SS#

Company or Corporation

Dated:

Authorized Official’s Signature
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Certificate of Independent Price Determination

Both the school food authority and the Food Service Management Company (FSMC)(offeror) shall execute this
Certificate of Independent Price Determination.

TBD

Name of FSMC Nae of School Food Authority

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

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

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

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

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

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

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

To the best of my knowledge, this food service management company (FSMC), its affiliates, subsidiaries, officers,
directors and employees are not currently under investigation by any governmental agency and have not in the last three
years been convicted or found liable for any act prohibited by State or Federal law in any jurisdiction, involving
conspiracy or collusion with respect to bidding on any public contract, except as described on the attached sheet (if

applicable).

Name ot FSMC Title and Signature of FSMC Authorized Representative Date

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

Title and Signature of SFA Authorized Representative Date
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Clean Air and Water Certificate

Applicable if the contract exceeds $100,000 or the Contracting Officer has determined that the orders under an indefinite
quantity contract in any one year will exceed $100,000 or a facility to be used has been the subject of a conviction under
the Clean Air Act (41 U.S.C. 1857¢-8(c)(1) or the Federal Water Pollution Control Act 33 1319(d) and is listed by EPA or
the contract is not otherwise exempt. Both the School Food Authority (SFA) and Food Service Management Company
(FSMC)(offeror) shall execute this Certificate.

NAME OF FOOD SERVICE MANAGEMENT COMPANY:

NAME OF SCHOOL FOOD AUTHORITY: FBD

THE FOOD SERVICE MANAGEMENT COMPANY AGREES AS FOLLOWS:

A. To comply with all the requirements of Section |14 of the Clean Air Act, as amended (41 U.S.C. 1857, et seq., as
amended by Public Law 91-604) and Section 308 of the Federal Water Pollution Control Act (33 U.S.C. 1251, et
seq. as amended by Public Law 92-500), respectively, relating to inspection, monitoring, entry, reports and
information as well as other requirements specified in Section 114 and Section 308 of the Air Act and the
Water Act, respectively, and all regulations and guidelines issued thereunder before the award of this contract.

B. That no portion ot the work required by this prime contract will be performed in a facility listed on the
Environmental Protection Agency List ot Violating Facilities on the date when this contract was awarded unless
and until the EPA eliminates the name of such facility or facilities from such listing.

C. To use his/her best efforts to comply with clean air standards and clean water standards at the facilities in which
the contract is being performed.

D. To insert the substance of the provisions of this clause in any nonexempt subcontract, including this paragraph.

E. THE TERMS IN THIS CLAUSE HAVE THE FOLLOWING MEANINGS:

a. The term “Air Act” means the Clean Air Act, as amended (41 U.S.C. 1957 et seq., as amended by Public
Law 91-604)

b. The term “Water Act” means Federal Water Pollution Coatrol Act, as amended (33 U.S.C. 1251 et seq., as
amended by Public Law 92-500).

¢. The term “Clean Air Standards™ means any enforceable rules, regulations, guidelines, standards, limitations,
orders, controls, prohibitions, or other requirements which are contained in, issued under, or otherwise
adopted pursuant to the Air Act or Executive Order 11738, an applicable implementation plan as described
in section 110(d) of the Clean Air Act (42 U.S.C. 1957¢-5(d), an approved implementation procedure or plan
under Section 111(c) or Section 111(d), respectively, of the Air Act (42 U.S.C. 1857¢-6(c) or (d), or
approved implementation procedure under Section 112(d) of the Air Act (42 U.S.C. 1857¢-7(d)).

d. The term “Clean Air Standards™ means any enforceable limitation, control, condition, prohibition, standard,
or other requirement which is promulgated pursuant to the Water Act or contained in a permit issued to a
discharger by the Environmental Protection Agency or by a State under an approved program, as authorized
by Section 402 of the Water Act (33 U.S.C. 1342) or by local government to ensure compliance with
pretreatment regulations as required by Section 307 of the Water Act (33 U.S.C. 1317).

e. The term “Compliance” means compliance with clean air or water standards. Compliance shall also mean
compliance with a schedule or plan ordered or approved by a court of competent jurisdiction, the
Environmental Protection Agency or an Air or Water Pollution Control Agency in accordance with the
requirements of the Air Act or Water Act and regulations issued pursuant thereto.

f.  The term “facility” means any building, plant, installation, structure, mine, vessel, or other tloating craft,
location or sites of operations, owned, leased ot supervised by the FSMC.

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

Signature of School Food Authority’s Title Date
Authorized Representative
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Energy Policy and Conservation Act

The Food Service Management Company (FSMC) and the School Food Authority (SFA) agree to comply with the Energy
Policy and Conservation Act (P.L 94-163) as amended through P.L. 114-255 (enacted December 13, 2016) for the
duration of the contract year. An addendum agreeing to comply with this policy and act must be renewed with each
rencwal amendment.

FSMC

Authorized Signature Authorized Signature
Title Title

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

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

SFAs are required to ensure that all sub-contractors and sub-grantees are neither excluded nor disqualified under the
suspension and debarment rules found at 2CFR 200.214 by doing any one of the following:

® Checking the Excluded Parties List found at the System for Award Management www.SAM.gov:

® Collecting a certification that the entity is neither excluded nor disqualified. Since a Federal certification form is
no longer available, the grantee or sub-grantee electing this method must devise its own;

° Including a clause to this effect in the sub-grant agreement and in any procurement contract expected to equal or
exceed $25,000, awarded by the grantee or a sub-grantee under its grant or sub-grant;

° Sub-grantee and contractors must obtain a DUNS Number. All Federal Government awards are required to have

a DUNS number. To obtain a DUNS number, contact Dun and Bradstreet at 1-866-705-5711 or visit their website
at https://eupdate.dnb.com/requestoptions.asp. There is no charge for a DUNS number. The DUNS number
serves as a means of tracking and identifying applications for Federal assistance and is required on all
applications for Federal assistance.

This certification is required by the regulations implementing Executive Order 12549, Debarment and Suspension. 2CFR
200.214 Suspension and Debarment. The regulations were published as Part III of the December 26, 2013, Federal
Register (pages 78590-78691). Copies of the regulations may be obtained by contacting the Department of Agriculture
agency with which this transaction originated.

(BEFORE COMPLETING CERTIFICATION, READ INSTRUCTIONS ON NEXT PAGE)

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

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

Organization Name
PR/Award Number or Project Name

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

Signature(s)

Date
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Foreign Corporation Certificate of Registration
(M.G.L. chapter 156D, Section 15.03; 950 CMR 113.48)

Foreign Corporation Certificate of Registration
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Certification Regarding Lobbying

Applicable to Grants, Subgrants, Cooperative Agreements, and Contracts Exceeding $100,000 in F ederal Funds

Submission of this certification is a prerequisite for making or entering into this transaction and is imposed by section
1352, Title 31, U.S. Code. This certification is a material representation of fact upon which reliance was placed wheu this
transaction was made or entered into. Any person who fails to tile the required certification shall be subject to a civil
penalty of not less than $10,000 and not more than $100,000 for each such failure.

The undersigned certifies, to the best of his or her knowledge and belief, that:

(h No federal appropriated funds have been paid or will be paid by or on behalf of the undersigned. to any person
for influencing or attempting to influence an officer or employee of any agency, a Member of Congress, an
officer or employee of Congress, or an employee of a member of Congress in connection with the awarding of a
Federal contract, the making of a Federal grant, the making of a Federal loan, the entering into a cooperative
agreement, and the extension, continuation, renewal, amendment, or modification ot a Federal contract, grant,
loan, or cooperative agreement.

(2) If any funds other than Federal appropriated funds have been paid or will be paid to any person for influencing
or attempting to influence an officer or employee of Congress, or an employee of a Member of Congress in
connection with this Federal grant or cooperative agreement, the undersigned shall complete and submit
Standard Form-LLL, “Disclosure Form to Report Lobbying”, in accordance with its instructions.

(3) The undersigned shall require that the language of this certification be included in the award documents for all
covered subawards exceeding $100,000 in Federal funds at all appropriate tiers and that all subrecipients shall
certity and disclose accordingly.

Organization Name

.Addresé

Name 6fSubmi.tting Official

Title of Submitting Official

Signature

Date



Disclosure of Lobbying Activities
Complete this form to disclose lobbying activities pursuant to 31 U.S.C. 1352 (see reverse for public burden
disclosure) Approved by OMB 0348-0046

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

1. Type of Federal Action:
[ a. bid/offer/application [] a. initial filing

] a. contract

] b. grant ] b. initial award ] b. material change
[] c. cooperative agreement [ c. post-award
[] d.loan For material change only:

Year quarter

[] e. loan guarantee
Date of last report:

1 £ loan insurance

4. Name and Address of Reporting Entity:

__ Prime _ Sub-awardee Tier___,if known:
Name:
Street 1: Street 2:
City: State: Zip Code:
Congressional District, if known:
5. If Reporting Entity in No. 4 is Sub-awardee, Enter Name and Address of Prime:
Name:
Street 1: Street 2:
City: State: Zip Code:

Congressional District, if known:

7. Federal Program Name/Description:
CFDA Number, if applicable:

6. Federal Department/Agency:

9. Award Amount, if known:

$

8. Federal Action Number, if known:

10. a. Name and Address of Lobbying Registrant (if individual, last name, first name, MI);

Prefix: Last Name: First Name: MI:
Company Name:

Street 1: Street 2:

City: State: Zip code:

10. b. Individuals Performing Services (including address if different from No. 10a) last name, first name, MI):
Prefix: Last Name: First Name: MI:
Company Name:

Street 1: Street 2:

City: State: Zip code:

11. Information requested through this form is authorized | Signature:

by title 31 U.S.C. section 1352. This disclosure of

lobbying activities is a material representation of fact Print Name:

upon which reliance was placed by the tier above when

this transaction was made or entered into. This disclosure | Title:

is required pursuant to 31 U.S.C. 1352. This information

will be reported to the Congress semi-annually and will be | Telephone No.: Date:

available for public inspection. Any person who fails to
file the required disclosure shall be subject to a civil
penalty of not less than $10,000 and not more than
$100,000 for each such failure.

Federal Use Only

Authorized for Local Reproduction
Standard Form — LLL (Rev. 7-97)
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INSTRUCTIONS FOR COMPLETION OF SF-LLL, DISCLOSURE OF LOBBYING ACTIVITIES

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

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

2. Identify the status of the covered Federal action.

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

4. Enter the full name, address, city, State and zip code of the reporting entity. Include Congressional District, if
known. Check the appropriate classification of the reporting entity that designates if it is, or expects to be, a
prime or subaward recipient. Identify the tier of the sub awardee, e.g., the {irst subaward of the prime is the 1st
tier. Subawards include but are not limited to subcontracts, subgrants and contract awards under grants.

5. If the organization filing the report in item 4 checks “Sub awardee,” then enter the full name, address, city, State
and zip code of the prime Federal recipient. Include Congressional District, if known.

6. FEnter the name of the federal agency making the award or loan commitment. Include at least one organizational
level below agency name, if known. For example, Department of Transportation, Unites States Coast Guard.

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

8. Enter the most appropriate Federal identifying number available for the Federal action identified in item 1 (e.g.,
Request for Proposal (RFP) number; the application/proposal control number assigned by the Federal agency).
Included prefixes, e.g., “RFP-DE-90-001.”

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

a. Enter the full name, address, city, State and zip code of the lobbying registrant under the Lobbying
Disclosure Act of 1995 engaged by the reporting entity identified in item 4 to influence the covered
Federal action.

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

According to the Paperwork Reduction Act, as amended, no persons are required to respond to a collection of information
unless it displays a valid OMB control Number. The valid OMB control number for this information collection is OMB
No. 0348-0046. Public reporting burden for this collection of information is estimated to average 10 minutes per
response, including time for reviewing instructions, searching existing data sources, gathering and maintaining the data
needed, and completing and reviewing the collection of information. Send comments regarding the burden estimate or
any other aspect of this collection of information, including suggestions for reducing this burden, to the Office of
Management and Budget, Paperwork Reduction Project (0348-0046), Washington, DC 20503.

65



