2016

SUMMER FOQD SERVICE PROGRAM

The Town of Guttenberg,- an -approved sponsor in the State of New Jersey invites the

bini

: fsealed brd' fo "package mea!s meetmg program requirements as

oo deseribedin the bid speolflcat’ ons an contract __Blds oonteinrng dual prices forone =~

meal type that are tfed to a‘sponsor § Ultimate level of meal sérvice will be rejected.

S . Contractors submlttlng brds must be regrstered in the State of New Jersey to participate

in the 2016 Program These meats are to be served to chrldren in the Summer Food

= :_Serwce Progra Dehvery is to be made as per bid specifications and contract.

| -"'j"-Specrfrcatlons and contract may be obtamed from the, Town Administrator, Michael
o Callguwo as of May 9 2016 from 6808 Park Avenue Guttenberg, NJ 07093. éealed
blds clearly marked on the outsrde envelope | “Summer Food Servrce Program Bid,”
.. along with a sample iunch are to be received by May 23, 2016 at 10:00 am at Town Hall

. 6808 Park Avenue, Guttenberg, NJ 07093,

*BOND REQUIREMENTS i

:_'tA"bld wbondf"ln the amount of 10 percent of the estimated total amount of bid must
B aooompany the bid. The bid bond must be from a company listed in the current

Department of Treasury Circular 570 certified to do business in New Jersey. No other

B NK 55 16—#2~Amended _

| NBR 5. 13 16—-#2 Amended




MAY/04/2016/48D 09:11 AN FAX No, 2. 002

’ . SUMMER FOOD SERVICE PROGRAM INVITATION FOR BID AND CONTRACT

This dacument contafne an Invitatlon to foed servics management companies to bjd for the

: rishing of unftized meals o
be sarvad to children participating n the Summer Food Sarvice Program (SFSP) authorized ;

Baction 13 of the Natonal
School Lunch Act and operated undar Papt 225 of the United Stateq Depanment of Agrlcultubrg {USDA) ragutations. This Q@
docurnant ests forth the tarms and conditlons applicabls ta the proposed procurement, Upon agceptance it shal gonstiuio cﬁ:’/
the coniraet bewween the bidder and the spansor famad below, : /y 4 ), '/ é‘D
Op .
L. BIDOPENNG Jon U
, TOWN OF GUTTENBERG BBID 19SUE DATE | os/092016 | | BID NUMBER 77&71/3248@,{
GREEMENT# o 1710 _ ___Hoare | nsmanos [ g Ny
ADDRESS (Inolude Cly, State, Zip Code) |
6208 PARK AVENUR,

I LT 6808 PARK AVENUE
CONTAGT NAME o _ QUTTBNBERG, NJ 07093

TELEPHONE NUMBER

| STREET ADDRESS (Includa Clty, Shate, Zip Cde) NAME (Print or Typa)
. TITLE

| TELEPHONE NUMBER DATE -

FETION
COMMENCEMENT DATE 1 827/16 | EXPIRATION DATE | assiag
ESTIMATED NUMBER

OF SERVINGS | ESTIMATED NUMBER ESTIMATED TOTAL [
MEAL TYPE (MEALS) PER DAY | OF SERVINGDAYS §  UNIT PRICE PER MEAL

150 | (2o ]

| Estimated Total

ST A s e e

ESTIMATED NUMBER ] .. .. i T
OF SERVINGS | ESTIMATED NUMBER ESTIMATED TOTAL
MEAL TYPE (MEALS) PER DAY ¥ OF SERVING DAYS UNIT PRICE PER MEAL

Pmsvack || T g5 INE]) |

Estimared Tomt
OTAL BSTIMATED AMOUNT 6F I5 (TOBE INSEATED BY THE BIODE

| PFrompt Payment Discount

4 (To bo Inearted by bidder) % for prymerit within l :

n BID BOND PEROCENTAGE REQUIRED {Sponsar ohall PERFGRMANCE BOND PEACENTAGE REGUIAED

{ Ineatt appropriate peroentage from 5% to 10/%). {Sponsor shall insart appropriate percentage from 10% 1o
25%).

Pariormance Bond %

Sponhzor and Contracior agree o ablde by all provisions, spacifications-and gtipulations in the amtached Contract, its B
Anachimems A, B, C, D, E and F and the Bidding Requlrements and Specifications which arg expressly made part of this

Cortract. )
CONTBAGY NUMBER | wame ooy i
SPONSOR SIGNAT DU )L

CMW/SESPA/ne/Invitatlon

Agvised 1215
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SECTION B - CERTIFICATE OF INDERPENDENT PRICE DETERMINATION
1.

. r)) Bl
fi‘:‘\. fil JJ
QU APR 1Y 20 |

By submission of thls offer, the offeror certfles and in the case of a joint offgr, each party théfeto cgrt!)fie_.;g as tofits
own organization, that in connscticn with this procurement: OVEI0 7F 76 AN RDIITOR |

A, The ptices in this offer have bean arrived at independently, without consultation, communication or

agreement, for the purpose of restricting competition, as to any maiter relating to such prices with any
other offaror or with any competitor;

B. Unlese otherwlse required by law, the prices which have been quoted in this offer have not been knowingly
disclosed by the offetor and will not knowingly be disclosed by the offeror Prlor to opening In the case of

an advertised progurement, or prior to award in the case of a negotiated procurement, directly or indirectly
to any other offeror or to any compstitor; and

c. No attempt has been made or will be made by the offeror to Induce any person or firm to submit ornotto
submit, an offer for the purpose of restricting competition,

Each persan signing this offer cartifles that:

A He or she Is the person I the offerar's organization responsible within that arganization for the decision as
to the prices belng offered herein and has not participated, and will not participate, in any acifon contrary
ta (1)(A) thraugh {1)(C) above; or B. He or she is not the person in the offeror's organization responsible
withiry that arganization for the dacision as 1o the Prices baing offersd harein, but that he or she has been
authorized In wilting to act as agent for the porsans responsible for such decision In certifying that such
persons have not participated and wili not raricipate, I any action contrary to (1} {A) through (1) (C)
above, and as thair agent doas hereby so certify; and he or she has not participated, and will ‘not
participatad, In any action contrary to (1){A) through (1) (C) above.

Signature of Bidder's Authorlzed Representative

Title Date

In accepting this offer, the sponsor certifies that the spénsor’s officers, employees or agents have not
takan any action which may have Jeopardized the indepentdence of the offer referred to above,

Signature of Authorized Spansor Representaiive
{Accepting a bidder's offer does not constitute award of the coniract.)

Note! Sponsor and bideer shall exacute this Certificate of Independant Price Determination.

SECTION C - INSTRUCTIDNS TO BIDDERS

1,

Deflnition

As used herain;

A, The term "bid" means the bidder's offer.

B. The term "bidder” means a food sarvice mahagement campany submitiing a bid in response to this
Invitation for bid.

C. The tarm "contractor’ means a suotessful bidder who is awarded a contract by a Sponsor under the
SFSP,

0, The term "food seivice management company” in this lnvitation for Bid and Contract means any

vofmmetclal enterprise or publie or private nenprofit organization which contracts with a sponsor 10
manage any aspect of the food sarvive, including ventiors whioh conract with & Sponsor o prepare
unitized meals.

E. The term “invitation for bid,” hereafter referred (o as IFB, means the dosument where the procurement is

advertised. In the case of this program, the IFB hecomes the contract once hoth parties agree in writing
1o all terms and conditions of the JFB.

The term "Sponsor' means the Service Inatitution which issues this IFB.
G. The term “unitized meal® means an Individuai praportioned meal consisting of a combination of foods
meating the Summer Food Setvica Program {SFSP) meal pattern requirements. Milk and/or Julce may be

unitized with other components or ba delivered in bulk. The state agency may approve excepiions 1o the
unitized meat sueh as separate hot and cold packs.

Other terms shall have the meaning ascribed to them In the SFSP regulations (7 CFR Part 205),
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Submigsion of Bids I l APR A0 s
A, Bidders are expacted to examine carefully the spacifeations, schedyles, atteahn e, yEnmE and Sonditibn
of this IFB. Failure tc do so will be at the bidder's rigk. AR LY R T[T
8, Blds must be éxecuted and submitted In- duplicate. The bld must be securaly sealed in a suitable

envelops, addressed to the offlue Issulng the IFR and marked on the outside with the name of the bidder,
bid aumber and date anc time of-opening, If acceptad, this IFB will become the contract, and one copy of
the contract will be forwarded 1o the Successful blidder with the notig of award, The copy marked
‘original" will be governing should there be a veriance between that copy of the bid and the other copy
submitted by the bidder, Mo changes in the specifications or general conditions are allowed. Erasures on

all coples must be Inltlaled by the bidder prior to submission, Failure fo do o may result in rejeation of the
bid,

C. Blds over £100,000 must be accompanied by a bid bond In an ameunt equat to the percentage specified
on page 1 times the aggregate amount of the bld, The bid bond must be from a surety company listed in
the current U.8. Depariment of Treasury Circular 570. Bld bonds will be returned (a) to unsucgessiul
bidders as soon as practicable after the apening of bids and {b) to the sucoessful bidder as soon as upon
execution of such further contractual documents and bond as may be required by the bld as accepted,
No other form of bid bond is acceptable {cash, letter of credtt, rust account, land, etc.).

D, A capy of a clrrent State of New Jersey wholesale license for the food preparation fagillties issued by the
State shall be submitted with tha bid,

E, A sample lunch that meets minimum tequirements (unitized with or without mik} shall ba submitted with
the bid,

F. A copy of the hidder's ragistration determination lssued by the state agency shall be submitted with the
bid.

Fallure to comply with any of the abave shall be reason for rejection of the bid,
Explanation 1o Biddars

Any explanation dosired by a bldder regarding the meaning o Interpretation of the IFB specifications, eta., must be
requested in writing prior to bid opening and with suffioient time allowed for a reply 1o reach all bidders before bid
opaning. Oral explanations or instructions given before the award of the cortract will not be binding, Any
informatlon given to a prospective bidder concerning an [FB will be furnished to all prospective bldders as an
amendment of the IFB, If such information is nacessary to bidders In submitting bids an the IFB, ar If the lack of
such Information would be prejudiolal to Uninformed blddars,

Bidders Having Intersst in More Than One Bid

If more than ona bid is submiited by any ong person, by or in the name of a clerk, parther, or ather person, all such
bids shall be rejected,

Time for Receiving Blds

Sealed bids shall be cseposifed' at the sponser's address no later than the exact tiie and date Indicated on the
fece of this IFB, Bide received prior to the ime of opening will be securaly kept, unopened.

Errors in Blds

Bidders or their authorlzed represertatives are axpected o Inform themselves as to alf conditlons, requirements
and spacifications before submiting bids; failure to do so will be at the bidder's own risk and relief cannot he
saclted on the pleas of error, Neithar law nor regulztions: make allewance for error efther of omission or

commission on the part of the bidders, Inthe case of error In extension of prices In the bid, the unit prica shall
govarn,

Evaluation of Bidders/Award of Contract

A The contract will be awardad to that responsible hidder whase bid conforms to all of the tarms, conltions
and requirements of the [FB and is the lowast total estimated amount.

B. The sponscr reserves the right to reject any or all bids and to walve Informalities and minor Irregularities in
blds recslved.

C. The sponsor resarves tha right to reject the hid of a bldder who previously failed to perfarm properly, or
complete on tine, contracts of a similar nature, or the bid of & bidder who Investigation shows is not in a
position 1o perform the contract.

Late Bids, Maodifications of Bids or Withdrawal of Blds,

Al Any bid received after tha exaot thme specifled for recalpt of hids will not be considered,




B. Any modification or withdrawal of bid is sublect to the same condiions as in (A) above, except that
withdrawal of bids by telegram Is authorizad. A bid may also be withdrawn in person by a bidder or an
altthorlzad represemative, provided his or her Identity s made kniown and he or she slgns a recslpt for the
bid, but only If the withdrawal 's made prior to tha exact time set for receipt of bids,

c. Notwithstanding the above, a late modification of an otherwise successful bid which makes its terms more
favarable to the sponsor will be considered at any time It s received and may be accepted.

SECTION D - SCOPE OF SERVICES

1, United States Departmant of Agriculture (U.B.D.A) regulations 7 CFR Part 225, entitied Summer Food Setvice
Program are heraby incorporated by raference,

2, Contractor agrees to dellver unitizad meals Inclusive of milk er julee to locations set out in Schedule A, attached
hereto and mads & part thereo?, subject to the terms and conditions of this solicitation.

3 All meals furnished must mast cr exceed USDA meal pattern raquirements set out in Schedule B attached hereto
and made a part hereof,

4, Contractor shall furnish meals as ordered by the sponsor during the perlod of Operation specified on page 1 and
as further specified in Schedule A, -

SECTIONE - UNIT PRICE SCHEDULE INSTRUGTIONS

1. [mstructions for Liplt Prioce Schedule - Seotion A

A, Sponsor shall enter the first and |ast required delivery dates for meal service under Contract Dates
{Commencemeni/Explration),

B. Bldder shall submit prices on the listed meal types based on the cyale menus set forth n Schodule in
the estimated quantities ta be deliversd to all of the shes stated In Schedule A. As an example:

1 Estimated Nudnbee”
-0

Servings .. - | ‘ "'.L_JriltPrice_ :
' ) Par Meal : tal.

;- Meal

Lunch 2,501 30 1.40 $105,042.00
1,501 ' 10 $1.45 $ 21,764.00
1,500 B §$1.48 § 11,175.00
Estimated Total Lunch

1) Sponsor shall insert appropriate number of maeal ssivings based on historioal data, if available.
This shall be done vor 2ach mea! type, Tha sponsor may use diseration in choosing the number

of meal servings. The sponsor should ‘only choose the numbers which are appropriate for its
meal sarvings,

2) Spensor shall fil in number of operating days during the contract period anticipated for each
quantity shown for each meal type.

3) Bidders shall Insart appropriate unit prices In Ink or typed for quantities of meal servings.

4) Bidders shall caloulate estimated tota! for aach meal type and Total Estimated Amount of Bid.

C. Unit prices are fixed for the term of the contract. ‘The duration of this agreement is limited to a single year,
There is no renewal option,

2, Evaluation of bids will be performed as follows:

A Multiply the: estimatad number of servings (meals) for each meat type by the estimated serving days and
multiply this produet by the unit prics for this meal type.

B. Add the estimated totals for each meal type to arrive af the total estimated amount of bid.

3. Priclng shall be based on the aycle menus described in Schedule C. Al bidders must submit bids on the same
cycle menus provided by tha sponsor. Deviation from this manu cycle shall be permitted only upon authorization
of tha sponsor. Bid price must Inalude the price of food components {Including milk andfor julce, i part of unitized
meal), packaging, transporiation and all other retated costs (e.g. condiments, utensils, etc.).

4. Number of Servings are estimated: They are the bsst-known estimates for requirements during the operating
peried. The sponsor reserves lhe Hght to order more or less meals than estimated at the beglnning of the
operating period, Contractor will be paid at the applicable unit price rate for all meals deliverad In accordance with
this contract and 8FSP regulations, Sponsor does net guarantee orders for quantities shown. The maximum
number of maals wilf be determined based on the approved level of meal service desighated by the administering
office of each sita serving meals providad by the contrastor,




Meal Orders

Sponsor will order meals on Monday of the week precading the week of delivery: orders will be placed for the total

numbsr of operating days in the succeeding week, and will Tnoluds breakdown totals for each slte and each type of
megl,

The sponsor reserves the right 1o Increase of decrease the number of meals ordered on a 48 hours notice, of less
it mutually agreed upon batwaen the partias to this contract.

Meal-Cycle Change Procedures

Meals will be delivered on a delly basls in aceordance wih the menuy cycle which appears in Schedule C. Meny
changes may ba made only when agreed upon by hoth parlties, Whan an emergency situation exists which might
prevent the contractor from defivering a speclfled meel companent, the spansor shall ba notified immediately so
substitutions can be agread upon. The sponsor reserves the right to suggest menu changes within the contractor
suggssted food cost, pariodically thronghout the contract period,

Nongompliance

The sponsor reserves the right to inspect and determine tha quallty of food delivered and reject any meals which
do not comply with the requirements and spacifications of the contract, The contractor will not be paid for
unauthorized menu changes, Incompléte meals, rejectad meals not delivered within the specliled dellvery time
period, and meels refected because they do hot comply with the specifications. . The sponsor reserves the right to
obiain meais from other sources, If meals ars rejactad due 1o any of the statad reasons. The contractor will be
responslble for any excess cost, but witl receive no acjustment in the event the meals are procured at lesser cost,

The sponsor cf Inspaoting agenay shall notify the contractor In writing as to the number of meals rejected and the
reasons far rejection.

The SFSP regulations provide that statistical sampling methods may be used to disaliow payrants for maals
whioh are not served in compllanze with program regulatlons. In the event that disallowances are made on the
basis of statlstical sampling, the sponsor and the: sontractor will be notified In writing by the administering agency
as 10 the number of meals disallowed, the reascns for disallowanos, and the methodology of the statlstical
sampling procedures employed.

SECTION I - GENERAL CONDITIONS

Supervislons and Inspection of Facility

A. The contractor shall provide management supervislen at all times and maintain constant quality control to
check for portion size, appearance and packaging, in additlon to be qualily of progucts,

B. The contractor hereby agrees to supervise i lts Places of business the preparation and assembly of
meals and to coridlet quality control Inspections to check portions, size and appearance of packaging as
well as qualily of product. Contractor recognizes right of represeniative of sponsar, New Jersey
Department of Agriculture andjor representatives af the Unitet States Departmant of Agriculture to inspect

cantractor's food service facilities at any ime during contract period, Such inspection may proceed with or
without noties to cortractor.

C. The contractor shall provide for meals which It prepares to be inspected perlodically by the looal healih
department cr an independent agenocy ¢ dstermine bacterlal levels In the meals being sarved and for the
results of the inspections to be submitted promptly to the sponser and the state agenty, Bacteria levels
found shall conform te the standards which are applied by the local health authority with respect to the
level of bacteria which may be present in meals served by ather establishmenits In the tocality.

Record Keeping

A Dalivery tickeis must be prepared by the contragtor at 2 minimum in three caples: one for the contractor,
one for the site perscnnel and one for the sponsar, Detivary tickets must be ltemizad to show the number
of msals of each type delivered to each sita, Designees of the spanser at each site will check adequacy
of delivery and meals before signing the delivary ticket. Invoicss shall be accepted by the spansor only if
signed by spansor's desighee at the site.

B. The contractor shall malntain records supparted by dellvery tickels, invoices, raceipts, purchase orders,
producilon records for this contract or other evidence for inspeotion and refarence to support payments
and clalms,

C. The books and racords of the contractor pertaining to this contract shall be avallable for ingpection and

audit by representatives of the state agency, the U.S, Department of Agriculture, the sponsor and the U.S,
General Accounting Otfice at any reasonable time and place for a perlod of three years from the dats of
submission of the sponsor's final claim for reimburssment o until the final resolution of any outstanding
investigations of audits.

0. Spansor shall natify contractor within 24 hours of notification of disallowad meals. This requirement in no
way to be construed as to Impalr the Independent duty of the state agency to disallow any portion of a
claim for reimbursement or otherwise proceed In accordance with 7 GFR 225.13.




Mathod of Pavmen

A The contracior shall submit its temized involces to the sponsor weekly in compliance with Section
226.6(0)(2) (v} of the SFSP regulations. Each Invoige shall give a detailed breakdown of the number of

meals delivered at eaoh site during the precading period. No payment shall be made unless the requirad

delivery receipts have bean signed by tha;site representative of the sponsor,

B, The contractor shail be pald by the sponsor for all meals dellvared in accordance with this contract and
SFSP regulations. However, neither the USDA nor the state agency assumes any Habllity for payment of
difterences between the number of meals delivered by the contractor and the number of meals sarved by
the sponsor that ara eligible for relmbursement.

Parformancs Bond Requirement (applicable to coniracts over $100,000)

The contractor shall provide the sponsor with a performance bond in the amount spacified on page 1. The
bond shall be executed by the contracter and a llcensed surety company listed in the current U.S,
Department of Treasury Ciroular 570, The bond shall be furnished not tater than ten days Tollowing award
of the contract. Upon satisfaatory performance of contractor's contractual obligations and at the expiration
of the contract term, soniract shell be antitled to cancellation of performance bond,

Insurance
The cantractor shal prooure-and maintain the following Insurancs. ‘
A Workmen's Compensation In accordance with the laws of the Stata of New Jersay,

= Liability coverage for hodily injury, property damage and products liability, including badlly injury and
property damage causad by automabiles, with limits of $500,000 for injury or death of any one person and
$1,500,000 tor Infury or death of two or more pérsons it any one accident, $100,000 properly damage and
$200,000 products labllity for any single ocgurrenca,

C. Contractor shall Indemnify sponsor and state against loss or damage Inoluding attorney fees and costs of
lifigation caused by negligent acts of confractor or of contractors agents or employses.

D. Contractor -expressly agrees to defend any sult against sponsor for persenal injury, slckness or diseaza
ariging out of consumpticn or use of producis purchased from contrastor {as well &s suit for loss resuliing
from pilferage by contractor's employees). Sponser shall promptly notify contractor and New Jersey
Department of Agrlculiurs in writing of any clafme against either contrastor or sponsor, and if sult has bean
flled, shall forward to contractor and state all papers recelved In connection there with, Sponsor shall not
inculr expense or enter into settlement without contractor's consent, provided howevsr, that If contracior

shell refuse or fail to defend, sponsor may defend, adfust or settle any such clalm, and the osts thereby
incurred, including reasonable aftornay fees, will he charged to contractor,

Availabillty of Funds

The sponsor reserves the right to cancel this contragt if the federal funding to support the SFSP is withdrawn, Itis
furthier understood that in the event of cancellation of the contract, the sponsor shall be responsibla for meals that
have already been zssembled and delivered In accordan e with this contract,

Emergencles

A, in the event of unforesean emergency circLmstances, the contractor shall immediataly riatify the sponsor
by telephone o fax of the followlng: {1) the Impossibilly of on-time delivery; (2) the clreumstancas
precluding delivery; and {3) a stetemant of whether or not succeeding deliveries will be affected, No
payments will be made for dallveriss made later than two hours after specified meal time began (lunch)
and ¢ne heur after specified meal service time began for breakfast and supplement,

B. Emergoney circumstances at the slte pracluding utllization of meals are the concem of the sponsor. The
sponsor ray cancel orders provided the contractor is contacted by 7:00 am. on the day of delivery or in
the time to "hold" or *recall” delivery if mutually agreed upan between the parties to this contract.

G. Adustments for emergency sltuations that affact the confractor's abillly to deliver meals, or sponsor's
abillty to utilize meals, for periads longer than 24 hours will be mutually worked out between the contractor
and sponsor.

Termination

A. The sponsar reserves the right to terminate this contract if the contractor falis to comply with any of the

requirements of this contract, The sponsor shall notify the contractor and surety company, if applicable, of
specific instances of noncomptianse in writing, In instances where the contractor has boen notified of
noncompliance with the terms of the contract and has not taken immediate correctlve action, the spansor
shall hava the ¢ight, upon wiitten notice, of the immediate termination of the contract and the contractor or
sursty company, if applicable, shalj be fiable for any damages incurred by the sponsor, The sponsor shall
process a procursiment action on a competitive basls to arrive ‘at a falr and reasonable price, If the
contracior was not raquired to be bonded in agcordance with Section 225.18(m) (6) of the reguiations.




10,

o ——— oo

DEGCED . E

b

™ : ot UL“‘ BT, kol

8 Sponsor may, by written notice to the corttactor, terminats the tight of thie contraotér o proce ﬁnde
this contraat, if It is found by the sponsor that gratuities In the form of entertatt ment, gifts ot otherwls
were offerad or given by the contractor io any officer or employees of tife SpOnssr with~e-view towar
sgouring & contract or securing favorable treatment with respect {o the awardlngf‘.:or;-amendfng:-gmm@
contraet; previdad thet the existence of the facts upon which the sponsor makes sucH" Titidings shial-e
issue and may ba reviswed in any com patent court,

In the event this contract Is terminated as pravided in pavagraph (B) hereof, the sponsor shall be entitied
(I} to pursus the same remedies against the contragtor it could purste In the evant of breach of the
contract by the contrastor, and () to a penalty in addition to any other damages in an amaunt which shall
net ba less than three nor more than ten timas the costs incurrad by the contractor in providing any such
gratuities to any such officer of employee. ‘

Tha rights and remscies of the sponsor provided in this sectlon shall not be exclusive and are In addition
t0 any other rights and remedles provided by taw or under thia contract,

This contract is exprassly made contingent upon adequate funding from federal, state and looal sources,
[n the event adequate funding is not avallabla and spansor Is unable to satisfy its financlal obligation
heraunder, sponsor shail have the optlen to tarminate this contract upon five days written notlee to
oontractor,  If contract is terminated in this manner, sponsor shall be released from liabillty for food

ordered by contractor but shall remaln flable for foad prepared for defivery by contractor before notice s
given.

Should contractor default In tmely ar adequate performance of any of its obfigations hereunder sponsars

may, upon nofice 10 contractor and state agency, uliize program payments to satisfy the debis or
cbligation owsd sponsor by contracter,

Sponsor and contractor agree that sponsor may cancs! contract within 72 hours notice to the contractor
and with approval of the state agengy for any one or more of the following documented reasons.

1) Sponsor disallows § percent of all meals delivered in oite week or 10 percent of any meat type for
one wesk,

2) Contractor falls to defiver any one meal Type on any day without sufficient justificaton,

3} Ten percent {10%) of a sponsor's sltes under this contract, over a one-week perlod, received
meal dellvery outside of the approved tima,

4) . Five percent (5%) of the meals dellverad over a ohe-week period, under this contract, did not
follow the approved menu cycle (Schedule CJ.

5) Any part of this contact was assigned or subcontracted to another company for the preparation of
the meals,

Contrastor may cance| this contract for the following documentsd reascn:
An excess of five percent {5%) of the meals deliverad under this contract, over a one-week period were

disallowed by the state agency, and are aftributed to sponsar's failure to meet fts responsibilities under this
contract or agresment with the state agency,

Subcontracts and Assianments

A,

A,

The contractor shall nat suboontract for the total meal, or for the assembly of the meal; and shalf not
assigh, without the advance wtitten consent of the sponsor, this contract or any Interest theraln.

In the event of any assignmert, the contractor shall remain fiable to the sponsor as principal for the
performance of all obligations under this contragt,

Contracters which prepare and assemble frozen maals deslgned to be served hot may, with the approval

of the state agenoy, subconiract for the heating and delivery of pre-packaged meals for hot saivice. The

heating and defivery must be parformed by the sams subcontractor,

Sheciflcations
Packaging
1) Hot Meal Unit - Package suitable far maintaining meals in accordance with local health standards,

Container and overlay should hava an alright closure, be of non-toxic materlal, and be capable of
withstanding temperaiures of 400 degrees {204 degrees Celslus) or higher.

2) Cotd Meal Unit (or Unneoessary to Heet) - container and overlay to be plastic or paper and non-
toxic.

3 Sandwich is-to be individually wrapped in addition o the overiay on the contalher,

4) Cartons - Each carion o be labeiad. Label to include;

....... ——




B.

8

7

8)

9

10)

11}

1

2)

8)

4

8)

7)
8)

8)

A) Processor's name and address (piant)
B) ltem identity, meal type

C) Date of production

D) Quentty of individual units per carton

Meals shell ba delivered with appropriate ronfood items: condiments, straws for milk, napking,
singfe servica ware ete. Sponsofs shall fsert the types of condiments that are necessary for the
meals on Schedule G,

Individual contalners shall be delivered In cartons construsted to prevent damage to the
contafnars inside. An equal numbar of contalhers must be in each carion, except ane, which may
hava fawer fo allow for the exact number of meals ordered,

Ths sponsor may require that contractar provide means for malntaining adequate temperatures of

mesls after delivery for a perind that covers sald meal service {Le. two hours for lunch, one hour
for all other meal types).

Al contalnets shall have, on fils, the name of fhe supplier, the telephone number, and a product
label specifying Ingredients for any food product unlitlzed for meals undar this contract, The
comtragtor shell ba able to immediately supply this information to the sponsor, state agency or
health department for any meal served at any site listed on Schedule A.

All components of & cold meal shall be unitizad In a container before defivery to a site. Contalner

and avarlay shall be plastlc, paper, non-toxi metallic or blodegradable material, Milk andfor Julze
may be ariclosed in the unltized container. ’

Al compenents of a hot meal shall ba unitized on one or two contalhers before delivery to site, K
two containers are used, one will stora the hot and one the ecold partions of the meal.” Comainer
and overlay shoultd be an [n tight clostre and shall be aluminizad or non-toxic metallic or
hindegradable nonflartmable materlal. Milk may be enclosed In the cold portion container,

Containers shall be sufficlent strength fo prevent crushing of food and shall package the meals so
that they are complately unexposad to the elements.

Delivery

Meals are {o be defivered daily, unloaded and placed in the designated location by the contractor's
personnel at each site and serving time sted on Schedule A,

The contractor shall be responsible for delivery of meals at the specifled time. Adequats
refrigeration or heating shall be previded during delivery of all foad to ensure that wholesomeness
of food at delivery in ageordance with state ar local health codes.

The sponser resarves the right to add or deleta food service sites by amendment on the Initial list
of approved sites in Schedule A and make shanges in the approved lavel for the maximum
number of maals which may be servad under the program at each site (established under Section
225.6(d)(2) of SFSP regulations). The spansor shall nothly contractor by providing an amendment
to Schedule A of ali slies which are approved, cancelad or terminated subsequent to acoeptance
of this contsct and of any changa i tha approved level of meal service Tor a site. Such
amendments shall be provided within 48 hours or less,

The deflvery of more than one meal type per dayat any site shall be made saparately within ane
hour of the baginning of meal servies far lunch and within ene-half hour of the heginning of meal
service for breakfast or supplement and in ascordance with the serving titme schedule (Schedtile
A). Where holding facililes have bzen approved by state agenay, contractor can delivar two meal
types together according o the meal servics time for sarly meals. Where emergenay affects the
ability of contractor to deliver meals soparately or apensot 10 utiize meals dellvered separately,
each situation is to be resoived by mutual agreement of contractor, spansor and state agency.

The contractor must provide exactly the number of meals ordered. Counts of meats wil be made
by the sponsor at all sites before meals are accepted. Damaged or Incomplets meals will not be
included when the number of relmbursable meals is determined.

The contractor shall provide sponsor with a separate flsting of sltes to he serviced by each truck
used for dellvery one week pricr to the first day of meal gervice.

Hot and cokd portions of meals must be delivered at the same tima.

Cold meals shall be delivered at the ske at a maxdmum temperature of 45 degress Fahrenheit but
shall not have & temperature of 'ess than 32 degrees Fahrenhett at scheduled time for mea
service.

The vehlcla and/or carton unitized 1o deliver cold meals shall have the capability of keeping the
product below 46 degrees Fahrenhelt unt! time of site delivery,




10) Hot meals shall be delivered at the site at a temperature of at least 140 dogrees Fahrenhsit but
shall not exceed 160 degrees Fahrenhelt at scheduled time for mea service,

11) The vehicls or carton utllzed to deliver hot meals shall have the capability of keeping the produst
above 140 degrees Fahtenhelt urtil fime of sie dellvery,

C. Food Preparation

Meals shall be preparad under proparly controlied temperatures and assembled not more than 24 hours
prior to dalivery,

D. Food Specifications

1) All meals must mest the food spesifications and quality standards as set forth in Schedule D, and
conform to the menu cysle on Schedule .

2) All meat and meat products, except saysage produgts, shall have been slaughtered, processed
and manufactured in plants inspacted under LISDA approved inspection program and bear the

appropriate seal. All maat and meat produsts must be: sound, sanltary and free of objectionable
adors or signs of deterioration on delivery,

3) Mlik and milk products are definad as”.. pasteurtzed fiuid types of flavored or unflavored whole
mitk, low fat millc, skim mlik ¢r oultured butterfilk which mee? state and jocal standards for such
mikk... All milk should contain vitamins A and D at the levels speatiied by the Food and Drug
Adminietration and congistent with state and local standards for such mil.”  Milk delivered
hereunder shall conform tc these spacifications,

SECTION G - GENERAL PROVISIONS

1. Equal Employment Qpoortunity

The Contractor will comply with ali provisions of Executiva Order Ne. 11246 of September 24, 1965 entitled "Ecjual
Employment Oppertunity,” as amended by Execitive Order 11375 of October 13, 1967, and as supplemented by

regutations at 41CFR part 60, “Cffice of Faderal Contract Compillance Programs, Equal Emplayment Opportunity,
Department of Labor.”

2. Contract Work Hours and Safaty Standards Ast

The Centractor shall compiy with Sections 102 and 107 of the Gontract Work Hours and Safsty Standards Act (40

U.8.C. 827-383), as supplemented by U.S. Dapartment ¢f Labor regulations {20 CFR part 5). [Contracts in excess of
$2500 that involve employnient of meshanics or laborers, J

3. Environmental Protection { Eneray Conservation

The Contractor shall comply with all applicabla 'standards. orders, or regulations (sstad pursuant 1o tha Clean Air Act

{42 U.S.C. 7401 et saq.} and the Federal Water Pollulion Control Act as amended (33 U.S.C. 1251 et seq.). [Contracts
in excess of $100,000.}

The Gontractor shall recognize mandatory standards and poticies relating to energy efficlency which are contalned In
the state energy conservation plan issued in compliance with the Energy Polley and Conservation Act,

4. Byrd Antl-Lobbying Amendment

If the amount of this contract exceads $100,000, Contractor corfirms that it has filed the raguired certification under 51
U.8.C. 1352, that it has not and wil not use federal appropriated funds to pay any person or organization for
influencing ot attempting to influence an offlcer ot employes of any agency, a member of Congress, officer or
employee of Congress, of an employae of a member of Gongress In connection with obtaining any federal contract,
grant or any other award covered by 31 U,5.C. 1352,

CMW/SFSP4/ne/Invitation
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SCHEDULE A SUMMER FOOD SERVICE PROGRAM SM/
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SUMMER FOOD SERVICE PROGRAM

SCHEDULE B
U.S. DEPARTMENT OF AGRICULTURE REQUIRED MEAL PATTERNS

[BREAKFAST ]

FLUID MILK - 8 ounges

VEGETABLE AND FRUITS - Vegetahles andior fruits - Ve oup, or full-sirength vegetable or fruit juice -~ ¥
cup/4 ounces, or an equivelent quantity cf any comblnation of vegetable(s), fruit(s) and juics,

BREAD OR CEREAL (ons of the following or combination 1o give equivalent quantities)
BREAD - whole-grain or enriched - 1 slice

BREAD ALTERNATES - whole-grain or enriched

e cornbread, biscults, rolls, muffing, etc. - 1 serving

» cooked pasta cr noodle products - 1 cup

© cooked cereal grains, such as rice, corn grits or bulgar - ¥ cup
CEREAL - whole-grain, enriched or foriifiad

» cooked cereal - ¥4 cup

e cold dry cereal - % cup/1 ounce which-ever Is jess

{OPTIONAL) MEAT AND/OR MEAT ALTERNATE

One of the following or combination to give the sguivalent quantities):

» cooked lean meat, poultry or
fish - 1 ounce, edibie portion

» cheese - 1 ounce
e eggs -~ largo egy
» cooked dry beans or peas — % cup

s peanut buttet - 2 tablaspoons

° yogurt— piain or flavored, sweetened or unswestened - 4 cunces =1 ounce meat alternate

[ LUNCH OR SUPPER
° peart butter, soynut or other nuts or seed
ELUID MILK - 8 ounces butters - 4 tablespoons
MEAT AND/OR_MEAT ALTERNATE (one of the peanut, soynut or tree nuts or seeds - 1 ounge =
following or combination to give the equlvalent 80 percent of requirerent
quantities);
¢ yogurt -~ plaln or flavored, sweetened or
= cooked lean moat, poultry or fish- 2 ounces, unsweetened — 8 ounces =2 ounce meat
edlble portlon allernate
» cheese - 2 ounges. VEGETABLE AND FRUITS
o agos - 1 large egy o Vegetables or fruits - % cup of two or more

vegetables or fruits
» cooked dry beans or peas - 14 cup




s+ Fullstrength vegetable or fruit juice — 3/8 cup
minimum can be counted towards meeting this
requirement

BREAD AND/OR BREAD ALTERNATES (one of the

following or comblnation to give squivalent
quantities):

BREAD - whole-graln er enriched - 1 slice

BREAD ALTERMATES - whole-grain o entiched

= cornbread, biscuits, rolls, muffins, etc. - 1 serving

+ cooked pasta of noodle products - % cup

¢ cooked cereal grains, such as rice, comn grit or
bulgar - % cup

CEREAL - whole-grain, enriched or fortifled

» cooked cereal - V2 cup

» cold dry cereal - % cup/i ounce which-ever Is
less

| SUPPLEMENT (SNACK)

Any two of the fallowing four groups:
1} ELUID MILK - 8 ounces

2) VEGETABLE OR FRUIT - % cup

3) MEAT AND/OR MEAT ALTERNATE (one of the

following or combination to give eguivalent
quantities):

= cooked jean meat, pouliry or fish - 1 ounce,
edible portian

¢ cheese —1 cunce
s egy-—~Y large egg
» cooked dry beans or peas -1/4 cup

*  peanut, soynut or other nuts or seed butters -
2 tablespoons

* peanut, soynut or free nuts or seeds- 1
ounce = 50 percent of requirement

° vyogurt — plaln or flavored, swestened or
unsweetoned — 4 ounces = 1 punce meat
alternate

Juice cannot be served if milk Is the only
other component

FRUIT AND JUICE

4) BREAD AND/OR BREAD ALTERNATES [(one of

the following or combination to give equivalent
guantities):

BREAR - whole-grain or enriched - 1 slice

BREAD ALTERNATES - whole-grain or

entiched - 1 slice

+ cornbread, biscuits, rolls, muifing, ete. - 1
serving

+ cookad pasta or noodle products - 1 cup

» cooked cereal grains, such as rice, com grits
or bulgar - 1% cup

CEREAL - whale grain, entiched or fortified
» cooked cereal - ¥ cup

¢ cold dry ceteal - % cup 1 ounce whichever is
less

A variety of at least three fruits or vegetables and fruit or vegetable julces shall be served In a five-day period
with no two items of the same kind sarved for two meals in a row nor two days in & raw. Ths same kind of frujt
or vegetable juice and frult or vegetable shall not be served at the same meal. Al sites must receive the same
fruitivegetable or fruitivegetabls juice for the same meal on the same day.

NUTS AND SEEDS

Nuts and seeds may fulfil: (1) no more than % of the meat/meat altemate raguirement for iunch/supper and
(2) all of the meat/meat alismate requirement for the supplement food (shack), MNote: Acomns, chestnuts and
coconuts may not be used as a meat alternate due to axtremely fow protein and iran contant,

EXTRAS

Other foods such as butter or fortified margarine, spreads, desserts, potato ohips, pickle chips, Ice cream, ete,
are not creditable towards mesting any part of the requirements but should be included to improve
acveptabllity and provide additional calortes and nulrients. These costs arg not reimbursable, Extra food

items must be credliable to be reimbursed.

CMW/SF8P/nc/SCHED.B-USDA
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SUMMER FOOD SERVICE PROGRAM

SCHEDULE C

Afttach Copy of Completed Schedule C — Menu

[FRUIT, VEGETABLE AND JUICE |

A variety of at least three frults or vegetables and frult or vegetable juices shall be
sarved In a five-day parfod with no two items of the same kind served for two meals in a
row or two days in a row. The same kind of frult or vegetable juice and frult or vegetable
shall not be served at the same meal. All sites must racelve the same fruitivegetable or
fruitjvegetabie juice for the same meal on the same day.




Schedule D

FOOD PRODUCT SPECIFICATIONS
SUMMER FOOD SERVICE PROGRAM

Attached are food product quality speciiications and food packaging and delivery specifications
which are to be used in conjunction with menus prepared for vended programs partlcipating in
the Summer Food Sarvice Program. ‘

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

Where applicable, reference is also made to sither USDA, F.D.A. Standards of Identity or N.J.
State Sanitary Code - Chapter Xl Sanitation In Retall Food Establishments and Food and
Beverage Vending Machines. Also, all meat and pouitry products used must be produced iIn
plants with USDA Meat and Poultry Irispection Servica,

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

[ BREAD/BREAD ALTERNATE AND CEREAL SPECIFICATIONS |

Rice Flake Cereal {ready to eat) - Unsweetened, Individual boxes, % cup esach. Made of
whole-grain or entiched or fortified cereal.

English Muffin - Made of whole-grain or enriched flour or meal. Welgh at least 40 grams or
1.4 ounces, and contalns approximately 35 percent molsture,

Whiole Wheat Bread - Ingredients - shriched flour {both whole wheat and white In varying
amounts), shortening, suger, yeast, salt and watsr plus optional ingredients, “Entiched Bread”
as labeled must contain thiamin, riboflavin, nlacih asd ron.  This product will meet the
‘Standards of Identity” as defined by the Food and Drug Administration, DHWE in the Code of
Federal Regulations, Title 21, Part 17. Each slice weighs at least 25 grams or 0.9 ounces and
contains approximately 35 percent moisture,

Cornflakes - Individual boxes, % cup each. Made from cooked paste or pearied hominy, malt,
sugar, and other seasonings. Select unsweetened cereal, made from whole-graln or enriched
cereal,

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

Cinnamon Roll - Made of whole-grain or entiched flour or meal. This product will meet the
“Standards of Identity” as defined by the Food and Drug Administration, DHWE, as indicated in
the Gode of Federal Regulatiens, Tille 21, Part 17. Welgh at [east 25 grams or 0.9 ounces, and
contain approximately 35 percent moisture,

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

Oat Flake Cereal (ready to eat) - Unsweetened, individual boxes, % cup each. Made of whole-
grain or enriched or fortified cereal.

Biseuit - Enriched all-purpose fiour must contain thiamir, riboflavin, tlacin, and iron. Weigh at
least 25 grams or 0.9 ounces and contain approximately 35 percant mofsture.

White Bread (enriched) 2 slices - Made of flour, shortening, sugar, yeast, salt and water.
Contain 62 percent total solids. “Enriched bread” must contain thiamin, tibaflavin, niacin and
fron.  This product will meet the "Standards of Identity” as defined by the Food and Drug
Adminfstration, DHWE, Code of Federal Regulations, Title 21, Part 17. Each slice weighs at
least 25 grams or 0.8 ounces and contain approximately 35 percent molsture,




-2.

Blueberry Muifin - Made of whole-grain or enriched flour or meal. Weigh at least 40 grams or
1.4 ounces without blueberty, and contains approximately 35 parcent moisture,

v

{aling eggs and higher )
aliai‘n;' buns. This producr! -
qminigtration,hDHﬁw, Al

: £
Raisin Bread - Optional Ingredients may be added. Sweet dough coj (&
quantitles of sugar and fat than ragular dough, may be used to make
will meet the “Standards of Jdentity” as defined by the Food and Dru
Code of Federal Regulations, Title 21, Part 17. Welighs at least 25

contains approximatsly 35 percent molsture,

A

fams or 0.9 ounces ahd |‘“

e

TR O §

Peanut Butter Cookle* - Minimum of 35 grams (1-1/4 ounces). Pre omirﬁ:éiﬁf—'ihgl‘edien'ifr'f'sﬁﬁgi';‘fm
be whole-grain or enriched meal or flour. Provide the nutrient comtent equivalent to Iron,
thiaimin, riboflavin, and nlacin presant in a 25 grams setving of enriched white bread.

Hamburger Buns (Sesame Seed Buna) Bun - Rolls are made from the specific yeast dough of
the breads described on page 31. Opticnal ingredlents may be added. This product will meet
the “Standards of Identity” as defined by the Food and Drug Administration, DHEW, as
Indicated in the Federal Code of Regulations, Title 21, Part 17. Woeigh 40 grams or 1.4 ounces
containing approximately 35 parcent molsture.

Hard Rolls and Dinner Rells (Soft) Roll - Must be made of whole-grain or enriched flour or

meal. This product will meet the “Standards of Identity” as defined by the Food and Drug
Administration, DHEW, as Indicated in Codsz of Federal Regulations, Title 21, Part 17, Should
have a minimum weight of 40 grams or 1.4 cunces and contain approximately 35 percent
moisture.

Dessert Coolies* - (This refers only to the cookies Included on the Lunch/Supper Menus)
Minimum serving of 14 grarns or % ounce. Must be made from enriched or whole~graln flour or
meal or cereals.

*hNotg: You cannot serve cookies as a bread altornate at brealdast, funch, or supper. You may
serve cookies as a bread alfernate in the snack If the primary Ingredient is a whole-grain
anriched flour or meat and the minimurn weight of a serving Is 1-1/4 ounces (35 grams). USDA
fecommends that cookies as a bread be served as part of a snack no more than twice a week,

| FRUIT/VEGETABLE SPECIFICATIONS |

Orange Juice - 100 percent, pastaurized, fresh, canned,' of reconstituted to single strength

from concentrate (either canned or frozen concentrate) sweetened or unsweetened U.S. Grade
A

Orange juice should have color typical of fresh squeazed Julce and be free of browning or
oxidation. Julce should be practically frea of defects, show no coagulation, having no
noticeable seed particles, and have a normal flavor.

Celery Sticks - 4 sticks/each 2 inches long and % Inch wide to equal % cup serving.

Brlgh't, medium to light color. Fresh, firm, crisp branches. Free from noticeable blemishes or
dacay.

Carrot Sticks - 6 sticks/each 4 inches long X ¥ inch wids to equal a % cup semving.

Select medium to small size roots which are wall-shaped, smooth, sofid and have good orange
color. Carrots with censiderable green color at the top require extra timming. U.S. #1 carrots
with 1-1/8 inch medium dlameter,

Pineapple Juice - 100 percent juice, pasteurized, fresh, canned, or reconstituted to single
atrengih from concentrate {(either canned or frozen concenbrates) sweetened or unswaetenad
U.S. Grade A.

Pineapple juice shouid have undiiuted unfermented bright, light yellow to golden yellow color
and be practically free of defects. Juice should have a distinct flaver and no coagulation of
pulp.

Nectaring - 2 to 2-1/8 inches to diameter. One nectarine equals % cup senving (medium}.

Rich color and plumpness, Firm with slight softening along the seam. Orange-yellow color
between the red areas.
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Apple Juiee - 100 psroent juice, pasteurized, fresh, canned, or reconstituted to single strength
from concentrate (either canned of irozen concentrates) Clarified U.S. Grade A Fancy.

Bright, typlcal color, Free from apple pulp, seods or other sediments.
Qrange - One orange equals % cup ssrving (medium),
Heavy, firm, well-colored, well-formed fruit with fine textured, skins.

Orange-Grapefruit Julce - 100 percent, pastaurized, fresh, canned, or reconstituted 1o single
strength from cencentrate (sither canned or frozen concenirates) U.S. Grade A.

Should have a good flavor and oder, bright, good color. Should not contain excessive amounts
of pulp, seed particles or peel.

Apricots - Two apricots equal % cup serving.

Select apricots having a bright, plump anrd juley appearance with a unfform golden-orange
color. Rips apricats will yield to gentle pressure.

Raisins - Seedless, U.S. Grade A, small. Bulk 2-2/3 ounces = % eup, Individual packages, 1 %
ounce = ¥ cup frult,

Similar varietal charactetistics, good typical celor, good flavor and development.
Tomato Slices - 6 X 7 size. Slice in % inch slices. Two slices = 14 cup,
Tomato Wedges - 5 X 6 size. % tomato = % cup,

Wall-shaped, smeoth, fim tomatoes, free from cracks, green or vellow sun-bumed areas,
blemishes and decay. Full red color and slight softening for immediate use.

Lettuce, Head - One pisce = % cup,
Lettuce, Leat - One large leaf = % cup.

Green color, faitly firm. Fresh outer leaves free from insects and noticeable discoloration or
decay.

Orange-Pineapple Juice - 100 parcent julce, pasteurizad, frash, canned, or reconstituted to
single strength from concentrate (either canned or frozen concentrates), Sweetenad or
unsweetened U.S. Grade A.

Pineapple juice should have undiiuted unfermented bright, light yeliow to golden yellow color
and be practically free of defects and orangs juice should have color typical of fresh squeezed
juice and be free of browning or oxidation.

Pickle - Large size - 4 to 4-3/4 Inches long. ¥ plokle = % cup. Top quallty cucumber pickles
should be uniform In shape, almost cylindrical, with well-rounded ends, smooth and uniform
colar, and few defects that are ohvious or oblectionable.

Banana, petite - One banana equals ¥ cup sarving. Each banana approximately 14 Ib.

Plump, firm bright colered fruit, Frae from scars und bruises. For immediate use select solid
yellow colorad frult, lightly flecked with brown,

Purple Plum - Two plums equal % cup serving.

Well formed fruit, Good color, Faitly firm to slightly soft state of ripeness. Fresh, bright
appearance.

Tomato Juice - 100 percent juice, pasteurized, fresh, canned or reconstituted to single
strength from concentrate (either canned or frozen concentrates) U.S. Grade A.

Tomato juice should have a color typical of well-tipened red tomatoas which have been properly
prepared and processed. Julce should be practically free from defects, possess a good flavot,
and have a fairly good consistency.

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

.Pear - 2-1/4 to 2-3/8 Inches diameter. Cne pear equals % cup serving {medium).

Select well-formed, smooth fruits free from scars and skin punctures. Firm frult will ripen on
standing.

Apple - 2-1/2 inches diameter, Oné apple equals ¥ cup (medium).

Select firm, crisp, well-coloted apples. Flavor varies in apple and depends on the stage of
maturity at time of picking. Immature apples lack color and are usually poor in flavat,

Tangerine - 2-3/8 Inches in diametsr. One tangerine equals ¥ cup (medium).

Select fresh bright fruits, generally well-colored, well-shaped, faltly firm moderately heavy, and
free from decay. Those with dull, dried skins or which are puffy and light In welght may have
shrunken and dried flesh,

Grapes - Seedless, 18 grapes aquals % cup, with seeds 12 grapes = & cup.

Plump, firm, well-colored, fresh looking, firmly attached to stem, Green fruit. Stems green and
pliable.

Grape Jujce - 100 percent ulce, concord sweetenad or unsweetaned, U.S. Grade A.

Juice should have a bright purpls or reddish color, be free of pulp, skins, and tattrate cryatals,
It should have a distinct flavor. :

Watermelon - Approximately 27 |bs. each. 1/64 wadge = % cup.

[ MEAT/MEAT ALTERNATE SPECIFICATIONS

1. Meat Alternatos

Eqgs - Hard Boiled - Prapared from sugs, fresh, large shell, U.S. Grade A - Large.
Uniform in size, clean, scund shel, free from foreign odors or flavors. Packed in
Standard commerdial shipping containers with good used packing materials,

American Cheess - Pastsurized, Processed Cheese - Processed cheese is a melted
pasteutized blend of cheese and emulsifiers with or without added optlonal ingredients.
Product must be USDA ingpected processed cheese from a USDA approved plant,
Product must conform to Standards of Identify, Code of Federal Regulations, Title 21
(Food and Drug Administration) Part 19,750.

Natural Cheddar Cheese - 1.8, Grade A, aged 3-6 months, Not more than 39 percent
moisturs, Not less than 80 percent milk fat on the solid basis. Product must conform ta
Standards of ldentify, Code of Federal Regulations, Tite 21 {Food and Drug
Administration) Part 19.500.

Peanut Butter - Smooth or churky, U.S. Grade A Peanut butter should have color thal
s medium brown to brown color roast, Peanut butter should be firmly set, smaoth,
pliable, and have good spreadabillly. Suitability seasoning and stabling ingredients may
be added not in excess of 1¢ percent of the weight of the finished product. Product
must conform to Standard of Identity, Code of Federal Regulations, Title 21 (Food and
Drug Administration) Part 46,1,

Nuts and Seeds - Peanuts, soy nuts, tree nuls such as walhuts and seeds that are
nulriticnally comparable to meat or other meat altemates. Nuts such as acorns,
chestnuts and coconuts are not acceptable due to their extremaly low protein and iron
values,

2. Pouliry ltems

Fried Chicken - 2 ounces {edible) cooked meat equals one serving, Cooked, frozen
U.S. Grade A chicken, the baller/breading shall consist of a flour type base with other
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ingredients as needed to product a desirable texture, flavor, and color. The finlshed
product should be uniformly coverad with batter and breading and have a uniform brown
color, free from burat areas. Produot must eenform to Standards of Identily, Cade of
Federal Regulations, Title 9, Chapter Il {Animal and Plant Health Inspaction Service)
Part 381.168,

Produot shall be processed in Its entirety in a plant operating under USDA’s Animal and
Plant Health Inspection Servive (Meat and Poultry Inspection) and Agricultural Marketing
Service (Poultry Grading Programs),

Chicken Roll - 1 % ounces equals 1 ounce cooked lean meat. Form - fully cooked,
Recommended points for specifications: Processing - chicken rolls purchased fresh or
frozen should be processed In their entirety In a plant operating under USDA's Animal
and Plant Health Inspection Service (Meat and Poultry Inspection) and Agriculiural
Marketing Service (Poultry Gradiig Programs). Product must conform to Standards of
Identity, Code of Federal Regulations, Title 9, Chapter NI (Animal and Plant Health
Inspection Service) Part 381,150,

Turkey Roll - 1 ¥2 ounces equals 1 ounce cooked lean meat. (Speclification based on
USDA purchased turkey rolis donated to scheols or equal quantity.) Form - fully
cooked. Qrade - process from U.S. Grade Il or better quality. - Processing - turkey rolls
purchased fresh or frozen should be processed in their entirety in a plant operating
under USDA's Animal and Plant Health Inspection Service (Meat and Poultty Inspection)
and Agrioultusal Marketing Service (Pouliry Qrading Programs). Product must conform
to Standard of Identlty, Code of Federal Regulations, Titls 9, Ghapter [l {Anlmal and
Plant Health Inspection Service) Part 381,159,

Turkey Ham - 1.4 ounces equals ! ounce cooked lean meat, Specifications based on
USDA, F8IS Standard as published in Vol. 44, No, 177, August 31, 1979, Product must
conform to Standard of Identity, Code of Federal Regulations, Title 9, Chapter Il
(Animal and Plant Health Inspection Service), Part 381.17, Subpart P.

Meat ltems

Comed Beef - 1 pound equals .42 pounds cooked lean meat. Fully cdoked, preparad
from USDA Grads good or betler. Processing - product must be processed in its
entirety in a plant operating under USDA’s Animal and Plant Health Inspaction Service

" (Meat and Poultry Inspection). Product must conform to Standards of Identity, Code of

Federal Regulations, Title 8, Chapter Ill (Animal and Plant Inspection Service) Part
319.100.

Boast Beef - Fully cooked, prepared from USDA Grade good ar better. Processing -
product must be pracessed in its entirely in.a plant operating under USDA’s Animal and
Plant Health Inspection Service (Meat and Poultry Inspaction). Produet must conform to
Standards of Identity, Code of Federal Regulations, Title 9, Chapter Il (Animal and
Plant Health Inspection Setvice) Part 319.81.

Beef. Bologna - Bologna s & smoked fully cooked sausage. The meat compohehts
consist of beef very finely comminuted and stuffed in artificial or natural caslngs. The
interier out surface Is smooth, fine-textured, light pink In background color, and finely
motlied with evenly distributed light to dark red flecks. Product must be processed In a
plant operating under USDA’s Meat Inspection Service. Product must conform to
Standards of |dentify, Code of Federal Regulations, Title 9, Chapter NI {Anlmal and
Plant Health Inspaction Service) Part 319.180.

Cooked Beef Salami - Cooked besf salami ia a smoked full cooked sausage. The
meat components consist of moderatsly coarse-cut beef and finely comminuted beef
with finely comminuted beef heart meat included in some formulas. Seasoning includes
garlic and peppercoms. Salami is siuffad in artificial casings and measures frorm 3.5 to
4.5 inches in dfameter, The intetlor out surface is moderately caarse in texture and light
to dark reddish-brown in color. Product must be processed In a plant operating under
USDA’s Meat Inspection Service. Preduct must conform to Standards of Identify, Code
of Federal Regulations, Title 8, Chapter |l {Animal and Plant Health Inspection Service)
Part 318.180.

Boiled Ham, Cured. Boneless - 1.2 ounces unheated meal equals 1 ounce lean meat.
Selection No. 1 or Selection No. 2. The skinless, completely boneless, cured and
stnoked, fully cooked ham, must be prepared from the regular short shank ham. The
cured pork must ke derived from sound, well-trimmed wholesale markst and fabricated
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cuts. Product must be processed In & plant operating under USDA's Meat Inspaction
Service. Product must conform to Standards of identity, Code of Federal Regulations,
Title 9, Chaptet [l {Animal and Plant Health Inspaction Service) Part 319.104.

4. Fish ltems

Tuna Fish - Fancy or solid. The can usually contain large plecs of chunks or firm flesh -
packed In ofl or water. Grade - Packed under Faderal Inspection {(PUF 1). Tuna fish
“salad” may he prepared by mixing tuna fish with refish and/or chopped vepetables such
as celary and onlons. Vegetable oil or mayonnalse may be used as a moistening
agency to “bind” the salad. Mayonhnalse o Salad Dressing must hot be mixed into the
salad. A separale portion pack of mayohnalse may be placed In the unitized
lunch/supper meal if desired.

SPECIFICATION - OTHER PRODUCTS ]

Milk - All milk products used must meet Fedaral, State and Local requlrements for fluid milk.
Butter - U.8.D.A. Grade A or batter, Salted or Unsalted,

Marqarine, Fortified - Product must conform io Standards of ldentity, Code of Federal
Regulations, Tifle (Food and Drug Adminlstration) Part 45.1.

Yogurt - Plain, sweetened o {lavored.

dJelly - Frult portion packs minimum % cunce. Products must conform to Standards of Identity, -
Code of Fedetal Regufations, Title 21 {Food and Drug Administration) Part 29.2.

Mavonnaise - Portion packs 1/3 ounce or more. Product must conform to Standards of Identity,
Code of Federal Regulations, Title 21 (Food and Drug Administration) Part 25,1,
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SCHEDULE E
r CETR
SUMMER FOOD SERVICE PROGRAM, i [D
TRANSPORTATION CERTIFICATIO o
o SUIRIROR »_..._J

1. Describe in detail the type of vehicle(s) andfor containers that will be utilized to provide adequate
refrigeration and/or heating during delivery of all foods to ensure that temperatures remain in
accordance with state and local health codles.

2. How many vehicles(s) will be utilized to meeat the terms of this contract?

3. Wil the delivery of meals for this contract be combined on the same truck with deliverles for other
conlracts? oYes Noo

4, If bidding on preparation of hot meals, doss the bidder have the capabllity to heat all meals at their
State agency approved faclity? If no, describe how the bidder proposes to meet the terms of this
contract,

5. Wil the delivery of the meals for this contract be subcontracted? Yes u No o

If yes, please provide the name, address, phone number and contract person below:

Cerification

1 certify that the above information accutately reflects how meals will be delivered and heated, if
applicable. I further realize that any deviation from these statements may result in the cancellation of
this contract by the sponsor.

Signature of Ridder Date




S SCHEDULE F
UNITED STATES DEPARTMENT OF AGRICULTURE
(New Jersey Summer Food Service Program Procurements)

Certification Regaiding Debarment, Suspension, Ineligibility
and Voluntary Exclusion - Lower Tier Covered Transactions

This certlfication Is requited by the regliations implementing Executive Qﬁd_en-v_12549, Debar.mE.\. I
Suspension, 7CFR Part 3017, Section 3017.510, Participants’ responsibilities,|T: ef regulations were pubfish

as Part IV of the January 30, 1989, Fedsral Register (pages 4722-4733). ?P]IS of ;!]g;reggia‘tiur&s m &
obtained by contacting the Department of Agriculture agency with which this triansastion originated,’ I

\‘b-ca_—:

-

S |

(1) The prospective fower tier participation certifies, by submission of prt){;ag_):é:é”i,h__'tﬁat“neiﬁ'}er It nor It
principals is presently debarred, suspended, proposed for debarment, declaﬁé't'if;inellglble;&&’@biﬁmar.iIE
excluded from participation in this traniseiction by any federal department or agancy.

{?)  Where the prospactive lower tier partiolpant Is unable to cerify to ahy of the statemenis in this
certification, such prospective participant shall attach an explanation to this proposal.

FSMC/VENDOR Name
Name and Title of Authorized FSMC/VENDOR Represeniative |

L il

FSMC/VENDOR Signature Date

INSTRUCTIONS FOR DEBARMENT CERTIFICATION

1. By signing and submitting this form, the prospeotive lower tier particlpant is praviding the certification set out on
the reverse sida in acocrdance with these instructions. :

2, The gertification In this clause Is & material representation of fact upon which relflance was placed when this
transaction was entered into. If It Is later determinad that the prospective lower tler participant knowingly rendered
an eronecus certifioation, in addition to other remedies available 1o the foderal government, the department or

agency with which this transaction originated may pursue avalable remedies, including suspension andfor
debarment,

a8, The prospective lower tier participant shall provide Immediate written notics to the parson to which this proposal is
submitted If at anytime the prospeotive lowsr tier pariiclpant learns that its certification was erroneous when
submitted or has bacome erroneaus by raason of changed olreumstances,

4, The temms “covered transaction,’ "debarred,” “suspended,” “ineligible,” "lowsr ftier covered transaction,”
“participant,” “person,” “primary covered transaction,” “pifnclpal,” “proposat” and *voluntarlly excluded,” as used In
this clause, have the meanings set out in the Definltions and Coverage sections of rules Implementing Executive

Order 12549, You may contact the perscn to which thls proposal is submitted for assistance In obtaining a copy of
those regulations.

o

The praspective lower tier paricipant agrees by submitting this form that, should the proposed coversd ransaction
be entered into, it shall not knowingly enter into any lowar tier cavered transaction with a person who Is debarred,
suspended, declared ineligitle, or voluntarily excluded from partivipation in thls covered transaction, unless
authorfzad by the department or agency with which this transaction originated.

8, The prospective lower tier participant further agrees by submitting this form that it will include this clause titied
“Certification Regarding Debarment, Suspenston, Ineligibility and Voluntary Exclusion - Lowst Tier Coverad

Transactions,” without mod|fication, In ail lower tier covared transactions in all solicitations for lower tler covered
transactions,

7. A participant in a covered transaction may rely upon & sertification of a prospactive participant in a lower tler
covered transaction that Is not deberred, suspendad, ineligible, or voluntarlly .exciuded from the covered
transaction, unless it knows that the certification Is erronecus, A participant may declde the method and frequency

by which it determines the ellgibliity. of is principals, Each participant may, but Is not required 1o, check the
Nonprocurement List.

8. Nothing contained in the foregeing shall be construsd ta require establishment of a system of recards In order to
render in good falth the certification raqulred by this tlause, The knowledge and information of & perticlpant is not

required to excesd that which is normally possessed by a prudent person In the ordinary course of bushess
dealings.

9, Except for transactions authorized under paragraph % of these instructions, if a participant In a covered transastion
knowingly enters inio & lower fler covered transastion with a person who is suspended, debarred, ineligible, or
voluntarily excluded from participation in this transaction, in addition to other remedies avallable o the federal

government, tha department or agency with which this transaction origihated may pursue available remedies,
including suspension and/or debarment.

EDK/DsbarmentGortRegsInstS FSP
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