Boys & Girls Club of Truckee Meadows

Request for Proposal
RFP No: 22-Food Service Closing Date: October 1, 2021, 5:00 pm PST
Subject: Food and Non-Food Opening Time: October 4, 8:00 am PST

Boys & Girls Club of Truckee Meadows (Agency) is seeking bids for food and non-food products
which include, but are not limited to, Frozen Foods, Carrned Foods, Bakery Products, Snack
Foods, Juices and Beverages, Dairy Products, Meat Items, Non-food Items to be used within
all agency locations in Washoe County, Lyon County, and Humboldt County.

TO PROVIDE for the requirements outlined in this IFB contract commencing on the date of award and
continuing for one (1) year, with the option of three (3) additional one-year periods.

PRE-BID CONFERENCE: A pre-bid conference shall take place on Tuesday, August 3, 2021, at
2:00 pm PST via a ZOOM online meeting link that will shared with prospective bidders and a link will be
placed on our website (https://bgctm.org/services/food-program/). Please contact BGCTM Director of
Business Operations Steve George at sgeorge@bgctmn.org to request an invitation to the ZOOM meeting.

Sealed bids shall be submitted to:

Boys & Girls Club of Truckee Meadows
Attn.: Steve George

2680 E. Ninth Street

Reno, NV 89512

NO LATER than 5:00 pm, October 1, 2021.

Mark Envelope, IFB NO: 22-Food Seryice

ALL BIDS MUST BE RECEIVED IN THE EXECUTIVE BOARDROOM BEFORE THE TIME
INDICATED ABOVE. THE OFFICIAL TIME SHALL BE DETERMINED BY THE CLOCK IN
THE EXECUTIVE BOARDROOM.

Boys & Girls Club of Truckee Meadows appreciates your time and effort in preparing this bid. Please note
that all bids must be received at the designated location by the deadline shown. Bids received after the deadline
shall not be considered for the award of a contract. Bid opening is scheduled to be held in the agency’s
Executive Boardroom at the above address and time. A ZOOM online meeting link will be shared with
prospective bidders, and a link placed on our website (https://bgctm.org/services/food-program/).




LATE BIDS: Bids received in the Agency’s Purchasing Department after submission deadline shall be
returned unopened and shall be considered void and unacceptable. The official time shall be determined by
the clock in the Purchasing Office. The Agency is not responsible for lateness of mail, carrier, etc.

Any questions concerning this [FB and specifications should be directed to BGCTM Director of Business
Operations Steve George at (775) 360-2442, or by e-mail to sgeorge@bgctm.org.

FUNDING: Funding is available through the fiscal year. Renewals are subject to appropriations
received. Performance of this contract beyond that date is contingent upon the availability of funds “from”
which payment for contract purposes can be made. No legal liability on the part of the Agency for any
payment may arise for performance under this contract beyond the current fiscal year until funds are
made available for performance and until the Contractor receives notice of availability.

IT IS UNDERSTOOD that the Agency reserves the right to accept or reject any and/or all bids for any or
all equipment/supplies/services covered in this solicitation, and to waive informalities or defects in bids
or to accept such bids as it shall deem to be in the best interest of the Agency.

ALTERING OF BIDS: Bids cannot be altered or amended after submission deadline. Any interlineation,
alteration, or erasure made before opening time must be initialed by the signer of the bid, guaranteeing
authenticity.

WITHDRAWAL OF BIDS: A bid may not be withdrawn or canceled by the bidder for a period of ninety
(60} days following the date designated for the receipt of bids, and bidder so agrees upon submission of their
bid.

SALES TAX: The Agency is by statute exempt from the State Sales Tax and Federal Excise Tax;
therefore, the bid price shall not include taxes.

ADMENDMENT: Any interpretations, corrections, or changes to the Request for Proposal and
specifications shall be made by issuance of written addenda. Sole issuing authority of addenda shall be vested
in the Agency’s Director of Business Operations. Addenda will be available on the Agency website
(www.bgcim.org) or upon written request mailed (or e-mailed) to any prospective bidder. All responding
bidders shall acquire any and all addenda; therefore, failure to acquire bid addenda shall not be grounds for
a protest or bid review.

ETHICS: Bidder shall not offer or accept any gifts or anything of value, nor enter into any business
arrangement with any employee, official, or agent of the Agency.

BIDDERS MUST COMPLY with all federal, state, county, and local laws. All services must be in
compliance with federal, state, county, and local laws.

BIDDER SHALL PROVIDE: With this bid response, all documentation required by this Request for
Proposal. Failure to provide this information may result in rejection of bid.

BID AWARD: Although it is anticipated there will be a sole award, the Agency reserves the right to
award, as result of the bid, multiple contracts. If such were to occur, no more than three contracts would
be awarded a primary, secondary, and a tertiary supplier. Only these selected suppliers will be afforded the
opportunity to bid on any major procurements of a like nature, should the need arise. Any firm submitting a
bid on this procurement will be advised as to any award(s) made.



PROTEST OF AWARD: If a bidder wishes to protest and appeal the award, the bidder must file a
written notice of protestation with the Director of Business Operations listed on this solicitation within ten
days of the Notification of Award being mailed (or e-mailed).

Then:

¢ The Director of Business Operations will notify the Awardee of the protest and review the
Protestor’s and the Awardee’s solicitation documents within three (3) days of receipt of the protest
to determine the merit of the protest/appeal.

¢ Upon making a determination on the protest, the Director of Business Operations will respond in writing
to the Protester as to the findings within two (2) days of determination.

i. If found in favor of the Protester, the award will be voided, the Awardee notified, and a new
solicitation Request for Proposal will be issued.

ii. If the Award is upheld, the Protester has five (5) days to appeal in writing to the
President/Chief Executive Office (or designate). After five (5) days, the Awardee will
be notified and the contract reinstated.

e The President/Chief Executive Officer (or designee) will review the Director of Business
Operations determination within three (3) days of receipt of the appeal to determine the merit of the
protest/appeal.

e Upon a decision, the Director of Business Operations will respond in writing to the Protester as to
their findings within two (2) days. This decision is final and binding upon all parties.

i. If found in favor of the Protester, the award will be voided, the Awardee notified, and a
new solicitation request or invitation will be issued.

fi. If the Award is upheld, the Awardee will be notified and the contract reinstated.

REFERENCES: Boys & Girls Club of Truckee Meadows requires bidders to supply, with this Request
for Proposal, a list of at least three (3) local references where similar grocery products have been
provided by their firm. Include therein name of firm, address, email address, telephone number, and name
of representative.

EXCEPTIONS/SUBSTITUTIONS: All bids meeting the intent of this Request for Proposal shall be
considered for award. Bidders taking exception to the specifications, terms, and conditions, or offering
substitutions, shall state these exceptions in the section provided, or by attachment as part of the bid. The
absence of such a list shall indicate the bidder has not taken exceptions and shall hold the resultant
contractor responsible to perform in strict accordance with the specifications, terms, and conditions of
the contract. Comments not under the Exception heading will not be considered other than for information
only, and are not binding on either party, or as a part of the agreement. The Agency reserves the right to
accept any and/or none of the exceptions/substitutions as deemed to be in the best interest of the Agency.

DESCRIPTIONS: Any reference to model and/or make/manufacturer used in bid specifications is
descriptive, not restrictive. It is used to indicate the type and minimum quality desired. Bids on items of like
quality shall be considered. The burden of proof remains with the bidder, for all bids on components other
than as specified. This shall be accomplished by providing sufficient documentation and/or sample
components with bid submitted. This will permit timely evaluation by the agency on all submittals received.
Where shown as “or an approved equal,” the final determination (approval) remains with the Agency.

DELIVERY: FOB destination, inside delivery, specified agency location, full freight provided for. Also
note bid specifications/special conditions.



CONFLICT OF INTEREST: No public official shall have interest in this contract, in accordance with
the United States Copeland Act, 18 U.S. C.874.

REMEDIES: The Supplier and the Agency agree that both parties have all rights, duties, and remedies
available as stated in the Uniform Commercial Code.

VENUE: This contract shall be governed and construed according to the laws of the State of Nevada. This
contract is performable within Washoe County, Lyon County, and Humboldt County.

MINIMUM STANDARDS FOR RESPONSIBLE PROSPECTIVE BIDDERS: A prospective bidder
must affirmatively demonstrate bidder’s responsibility. A prospective bidder must meet the following
requirements:

Have adequate financial resources, or the ability to obtain such resources as required;
Be able to comply with the required or proposed performance schedule;

Have a satisfactory record of performance;

Have a satisfactory record of integrity and ethics; and

Be otherwise qualified and eligible to receive an award

O

The Agency may request representation and other information sufficient to determine bidder’s ability to meet
these minimum standards.

CONTRACT: THIS BID, WHEN PROPERLY ACCEPTED, AWARDED BY THE AGENCY, AND
WITH THE AGENCY’S TERMS AND CONDITIONS SIGNED, SHALL CONSTITUTE A
CONTRACT EQUALLY BINDING BETWEEN THE CONTRACTOR AND THE AGENCY. A
BILATERAL CONTRACT MAY BE ISSUED AS A MATTER OF FORM BUT THE TERMS AND
SUBMITTALS THE CONTRACTOR AGREES TO IN THE SUBMISSION OF THIS BID SHALL
TAKE PRECEDENCE. NO DIFFERENTIAL OR ADDITIONAL TERMS WILL BECOME PART
OF THIS CONTRACT WITHOUT A WRITTEN MODIFICATION, TITLED, “AMENDMENT,”
AGREED TO BY BOTH PARTIES.

CHANGE ORDER: No oral statement of any person shall modify or otherwise change or affect the terms,
conditions or specification stated in any resultant contract. Modifications to the scope of the contract
shall be made in writing and approval for such a change made in writing by the Purchasing Agent. A
request for change is subject to intensive review and a change order granted only if it is determined by
the Agency to be caused by an omission or change originating from the Agency’s actions or decisions. The
Agency reserves the right to reject any or all requests for change if in the best interest of the Agency.

SUCCESSFUL CONTRACTOR SHALL: DEFEND, INDEMNIFY, AND SAVE HARMLESS THE
AGENCY, ALL ITS OFFICERS, AGENTS AND EMPLOYEES FROM ALL SUITS, ACTIONS,
OR OTHER CLAIMS OF ANY CHARACTER, NAME, AND DESCRIPTION BROUGHT FOR
OR ON ACCOUNT OF ANY INJURIES OR DAMAGES RECEIVED OR SUSTAINED BY ANY
PERSON, PERSONS, OR PROPERTY ON ACCOUNT OF ANY NEGLIGENT ACT OR FAULT
OF THE SUCCESSFUL CONTRACTOR, OR THEIR AGENTS, IN THE PERFORMANCE OF
ANY CONTRACT WHICH MAY



RESULT FROM THE BID AWARD. CONTRACTOR SHALL PAY ANY JUDGMENT COST
WHICH MAY BE OBTAINED AGAINST THE AGENCY GROWING OUT OF SUCH INJURY OR

DAMAGES.

SILENCE OF SPECIFICATIONS: The apparent silence of these specifications as to any detail or to the
apparent omission from it of a detailed description concermning any point, shall be regarded as meaning
that only the “best commercial/professional practices” are to prevail. All interpretations of these
specifications shall be made on the basis of this statement.

NOTICE: Any notice provided by the bid or resultant contract (or as required by law) to be given to the
Contractor by the Agency shall be conclusively deemed to have been given and received on the

next day after such notice has been deposited in the mail in Reno, Nevada by Registered or Certified Mail
with sufficient postage affixed thereto, addressed to the Contractor at the address so provided; provided
this shall not prevent the giving of actual notice in any other manner.

CONTRACT ADMINISTRATOR: Under this contract, the Agency may appoint in writing a contract
administrator with designated responsibility to ensure compliance with contract requirements, such as but
not limited to, acceptance, inspection and delivery. The Contract Administrator will serve as liaison between
the Agency and the Contractor.

TESTING: Can opening and Food testing may be performed at the request of the Agency, by an agent so
designated, without expense to the Agency.

TERMINATION FOR CONVENIENCE: The Purchasing Agent, by written notice, may terminate this
contract in whole or in part, when it is in the Agency’s best interest. If this contract is terminated the
Agency shall be liable only for payment of performance elements accepted before the effective date of the
termination notice.

TERMINATION FOR DEFAULT: The Agency reserves the right to enforce the performance of this
contract in any manner prescribed by law or deemed to be in the best interest of the Agency in the breach
or default of this contract. The Agency reserves the right to terminate this contract immediately in the event
that the Contractor fails to: 1) meet delivery or completion schedules, or 2) otherwise perform in
accordance with these specifications. Breach of contract or default authorizes the Agency to award to another
contractor, purchase elsewhere and charge the full increase in cost and handling to the defaulting contractor.

PURCHASE ORDER: A written purchase order(s) shall be issued by the Agency to the Contractor. The
purchase order number must appear on all itemized invoices and packing slips. Agency will not be held
responsible for any written orders placed/delivered without a valid purchase order number.

STATEMENTS: All billing statements will cover the first day of each month and end on the last day of
the same month. Billing statements that begin or terminate in the middle weeks of the month will not be
acceptable. It is strongly recommended that Proof of Delivery (POD) be included and made available
to resolve any discrepancies.

PACKING SLIPS: (if applicable) or other suitable shipping documents shall accompany each special-

order shipment and shall show: (a) name and address of the Contractor, (b) name and address of
receiving department and/or delivery location, (c) Agency’s purchase order number, and (d) descriptive
information as to the items delivered, to include serial number quantity, number of containers, etc.



PRICING: Prices cannot be altered or amended during the first contract year. After the first contract vear,
pricing can be altered upon the mutual agreement of both parties. Price change requests need to be submitted
to the contract administrator at least three (3) months in advance before the pricing is to take effect.
When the new pricing is mutually agreed upon by both parties, it cannot be altered for any reason until
the next contract year. Pricing on fresh fruits and vegetables must include percentage of mark-up.

PAYMENT: Shall be made upon receipt and acceptance by the Agency of all equipment/supplies/services
completed and the receipt of a valid, signed Proof of Delivery (POD) & invoice. Contractor is required
to pay any Subcontractors within ten (10) days of receipt of payment from the Agency.

Boys & Girls Club of Truckee Meadows reserves the right to challenge and/or reject an invoice or request for
payment if the documentation of services provided (proof of delivery of service) is not satisfactory to
determining proof of service. Boys & Girls Club of Truckee Meadows’s authorized representative will notify
the supplier of such challenge and/or rejection giving the reason(s). The ri ght to reject an invoice shall extend
throughout the term of this contract and for ninety (90) days after the supplier submits the final invoice for

payment.

WARRANTY: Contractor shall warrant that the items shall conform to the specifications and/or all
warranties as stated in the Uniform Commercial Code and be free from all defects in material, workmanship
and title.

IF DURING: The life of the contract, the Contractor offers all other customers pricing for the item(s)
included herein below the contract price, it is understood and agreed that the benefits of such reduction shall
be extended to the Agency.

ASSIGNMENT: The Contractor shall not sell, assign, transfer or convey this contract, in whole or in
part, without the prior written consent of the Agency’s Director of Business Operations.

ORDERING:

(A}  Any services to be furnished under this contract shall be ordered by the issuance of an individual
written order, for a specific activity. Reporting location shall appear on each order. Notification
of requirement shall be made by fax or telephone.

(B)  Period of performance shall be established with each individual issued written order. Also note the
specifications/special conditions.

(¢)  All issued orders shall be subject to the terms and conditions of this contract. In the event
conflict between an issued order and this contract, the contract shall prevail.

PATENTS/COPYRIGHTS: The Contractor agrees to protect the Agency from claims involving
infringements of any patents or copy rights.

FORCE MAJEURE: Contractor shall not be liable for delay in delivery or performance or for failure to
give notice of delay when such delay is due to factors beyond its control, including, but not limited to,
fires, strikes, explosions, governmental regulations, court orders or decrees, or acts of nature such as floods,
wind, earthquakes, tornadoes or hurricane. If the Contractor is unable to perform any of its obligations as
a result of force majeure, Contractor shall immediately give written notice to the Agency of the date of
inception of the force majeure condition and the extent to which it will affect performance,
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OPTION TO EXTEND THE TERM OF CONTRACT:

(A)  The Agency may extend the term of this Contract by written notice to the Contractor within thirty
(30) days of expiration.

(B) If the Agency exercises this option, the extended contract shall be considered to include this
option provision.

(C)  The total duration of this contract, including the exercise of any options under this provision,
shall not exceed four (4) years.

CUSTOMER SERVICE TEST: The bidder who is awarded the contract must allocate a local
representative with action authority to resolve any customer satisfaction issues promptly. In the event

of dissatisfaction of products or services, the representative will meet with the Kitchen Manager
/or Contract Administrator on a quarterly basis until issues are resolved.

REQUIRED INSURANCE: The successful bidder shall be required to demonstrate adequacy (as
required by the State of Nevada for this type of business) of insurance in umbrella form, inclusive of, as a
minimum:

e General Liability; General Aggregate $1,000,000.00
o  Workers’ Compensation Statutory limits
¢ Employers’ Insurance:

e Each accident $100,000.00

¢ Disease policy limit $500,00.00

s Disease: each employee $100,00.00

A certificate of insurance showing the Agency as a certificate holder shall be required prior to any work
commencing at any Agency location. A 30-day cancellation provision is required. A private policy
meeting the above minimum requirements is acceptable.

ORDER OF PRECEDENCE:
Any inconsistency in this solicitation or contract shall be resolved in giving precedence in the following
order.

e The Bid Schedule (excluding specifications).

o Contract Provisions.

e Other documents, exhibits and attachments.

e Specifications.



Boys & Girls Club of Truckee Meadows
Specification/Special Conditions
Food and Non-food Products Requirements

1. Deliver all items ordered to designated locations in a timely manner. The normal delivery schedule to all
locations is 7:30 am to 10:30 pm, or 1:00 pm to 3:00 pm, Mondays through Fridays). Lunch hours at sites
must be avoided for deliveries, 11:00 am to 1:00 pm. Deliveries schedules may be adjusted, as agreed
upon by both parties to this agreement. Washoe County kitchens require the ability to pick-up any Will
Call items at the contractor’s facility within 24 hours of order being placed.

2. Provide items as requested/specified in this IFB.
3. Contractor must submit two (2) most current health inspections with this Bid.

4. Any name brand changes, other than those listed on the Bid, must be done in writing to the Director of
Business Operations prior to delivery of such items,

5. Damaged or spoiled goods must be replaced within 24 hours.

6. Food recalls must be immediately reported to the Agency via email and phone to the Director of Business
Operations.

The successtful bidder is required to obtain or have any and all permits and licenses required by federal, state,
and local governing agencies for providing grocery products.
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SECTION A
Procurement Objective & Intent

This document contains an invitation for vendors and/or contractors supplying goods to submit a proposal on
individual food and/or non-food items to be served to participants in the Child and Adult Care Food Program
(CACFP) authorized by Section 13 of the National School Lunch Act and operated under Part 226 of the
United States Department of Agriculture (USDA) regulations. This document set forth the terms and
conditions applicable to the proposed procurement. Upon acceptance it shall constitute the contract between
the bidder and the contracting institution, The awarded bidder(s) must adhere to the specifications listed
herein.

[ +

Acknowledgment of Summer Food Service Program Inclusion SECTION A-2

RIYES - This solicitation and document will contain a Request for Proposal to Vendors and/or Contractors
supplying goods, individual food items in bulk, and/or non-food supplies for meals to be prepared and served
to participants in the Summer Food Service Program (SFSP) authorized by Section 13 of the National School
Lunch Act, and operated under Part 225 of the U.S. Department of Agriculture (USDA) Regulations, this
document sets forth the terms and conditions applicable to the proposed procurement, upon acceptance it
shall constitute the contract between the bidder and the contracting institution named below.

O NO - None of the food, milk, or non-food items solicited in this document will be prepared and served
to participants in the Summer Food Service Program (SFSP) authorized by Section 13 of the National School
Lunch Act, and operated under Part 225 of the U.S. Department of Agriculture (USDA) regulations, this
document set forth the terms and conditions applicable to the proposed procurement, upon acceptance it shall
constitute the contract between the bidder and the contracting institution named below.

Both the Contracting Institution and the Bidder shall execute this Acknowledgement that SFSP meals are/are
not included.

Name of Contracting Institution Name of Vendor

Boys & Girls Club of Truckee Meadows

Note: Accepting a Bidder’s offer does not constitute award of the contract.

END OF SECTION A
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SECTION B
General Instructions to Bidders

PROPOSAL SUBMITTAL REOUIREMENTS

. Proposals must be submitted in accordance to 7 Code of Federal Regulation (CFR) 226, 7 CFR 210.6,
and 2 CFR Part 200.318-326. Bidders are expected to examine carefully the specifications, delivery
schedules, attachments and terms and conditions of the Request for Proposal. Failure to do so will be
at the bidder’s risk.

. The proposal must be securely sealed in a suitable en%relope, addressed to the office issuing the
Request for Proposal and marked on the outside with the following information:

a. Company Name

b. Bidder’s Name

c. Company Address

d. Bidder’s Phone Number
e. Proposal Issue Number

. Proposals must be submitted in TRIPLICATE with one copy marked “ORIGINAL” by the proposal
deadline date, time, and location as stated in Section C — Part B. The delivery date of the proposal
will be used to determine if the proposal was submitted timely. Late proposals will not be accepted.
Proposals submitted via facsimile and/or email will not be accepted.

. Ifaccepted, the contents of this proposal will be drafted into a final contract. One copy of the contract
will be forwarded to the successful bidder with the notice of award, and the remaining copies will
remain at the contracting institution and the State Agency reviewing the proposal.

. There will be no changes in the specifications or general conditions that will cause a material change
to the Proposal. Prior to submission, the bidder must “cross-out” with a SINGLE LINE of any
written mistakes and initial on all copies. Failure to do so may result in rejection of the proposal.

. Explanation of Bidders: Any explanation desired by a bidder regarding the meaning or interpretation
of the proposal specifications, etc. must be requested in writing before the proposal closing date and
with sufficient time allowed for a reply to reach all bidders before evaluation. Oral explanations or
instructions given before contract award will not be binding. Any information given to a prospective
bidder concerning an RFP will be furnished to all prospective bidders as an amendment of the RFP,
if such information is necessary to bidders in submitting proposals on the RFP, or if the lack of such
information would be prejudicial to uniformed bidders.

. Acknowledgement of Amendments to RFPs: The Contracting Institution must acknowledge receipt
of an amendment to an RFP by a bidder signing and returning the amendment. Such
acknowledgement must be received prior to the hour and date specified for evaluations.

. Bidders Having Interest in More Than One Proposal: If more than one proposal is submitted by
any one person, by or in the name of a clerk, pariner or other person, all such proposals shall be
rejected.

. Errors in Proposal: Bidders or their authorized representative are expected to fully inform
themselves as to the conditions, requirements, and specifications before submitting proposal
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responses. Failure to do so will be at the bidder’s own risk and relief cannot be secured on the plea
of error.

Time for Receiving Proposals: Sealed proposals shall be deposited at the Contracting Institution’s
address no later than the exact time and date indicated on the face of this RFP. Responses recetved
prior to the time of opening will be securely kept, unopened.

Proposal Response Withdrawal: Bidders wishing to withdraw a previously submitted proposal must
do so in writing prior to the proposal opening date. The withdrawal should be addressed to the contact
person listed in Section C — Part A of this RFP.

+

Bid Bond Requirements: For bids $250,000 and over shall include a bid bond amount of 5%
(*contracting institution inserts percentage between 5%-10%) of the bid price. Only those
bonding and surety companies contained in the current Treasury Circular 570 may be used to obtain
the required bonding. The Treasury Circular is published annually, for the information of Federal
bond-approving officers and persons required to give bonds to the United States. All certificates of
Authority expire June 30, and are renewable July 1, annually.
a. Bid bonds will be returned (a) to unsuccessful bidders as soon as practicable after the opening
of the bids and (b) to the successful bidder upon execution of such further contractual
documents and bonds as may be required by the bid as accepted.

Performance Bond Requirements: For bids $250,000 and over, the successful bidder shall provide
the sponsor with a performance bond in the amount of 5% (*contracting institution must insert
amount 10%-25%) of the contract price. The bond shall be executed by the contractor and a licensed
surety company listed in the current Department of Treasury Circular 570. Only those bonding and
surety companies contained in the current Treasury Circular 570 may be used to obtain the required
bonding. The Treasury Circular is published annually, for the information of Federal bond-approving
officers and persons required to give bonds to the United States. All certificates of Authority expire
June 30, and are renewable July 1, annually. The bond shall be furnished no later than ten (10)
business days following the award of the contract.

. License and Fees: The bidder shall be responsible for obtaining all necessary licenses and pay all

fees required by local, state, and federal governments. This shall include but not be limited to licenses
required under the Nevada Revenue Code. Information on this license may be obtained from the
county probate office.

Insurance Requirements: The FSMC shall carry product casualty and liability insurance (theft,
storm, fire damage, general food safety and sanitation) on all food and supplies in the contractor’s
custody or control regardless of their location, in accordance with acceptable industry practices.

a. Bids shall be accompanied by a statement from the insurance carrier licensed to conduct
business in the State of Nevada, indicating the carrier’s agent has reviewed the bid and
insurance requirements, and can satisfy all required coverage specifying the type of
policy/coverage providing said coverage. The successful bidder shall provide proof of
insurance to the sponsoring organization or agency no later than ten (10) working days after
receiving the official letter of notification. Coverage shall not lapse during the period of the
contract. Contract extension will require proof of insurance for the period of time service is
extended according to the contract or amendments made to the contract. Each item below
must be covered in writing on the certificate of insurance.
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b. The policies must state “all risks,” or “‘special causes of loss”, or “broadest coverage
available in the marketplace” and the dollar value limit.

c. There must be a 30-day cancellation or non-renewal notice rather than ten. This notice must
be directed to the sponsor or agency.

d. The certificate of insurance must remove the words “endeavor to” from the cancellation
section to reflect a firm commitment toward issuing a written cancellation or non-renewal
notice to the certificate holder.

e. The food and supplies used for meeting the terms of the food service contract must be
covered using one of the following acceptable terms: marine, cargo, inventory, contents,
stock, or warehouse legal liability.

f. The sponsoring organization or agency shall be provided an endorsed/executed copy
of the insurance policies that cover the food and supplies.

AWARD NOTIFICATION

16. The contract will be awarded to the responsible bidder whose proposal conforms to the specifications
of the RFP.

17. All non-responsive proposals will be rejected.

18. The Contracting Institution reserves the right to reject any or all proposals for sound business practices
and to waive informalities and minor irregularities in proposals received.

19. The Contracting Institution reserves the right to reject the proposal of a bidder who previously failed
to perform properly, or complete on time, contracts of a similar nature, or the proposal of a bidder,
whose investigation shows is not in a position to perform to contract.

20. The award of the contract will be made as indicated below:

i. OAt Bid Opening
ii. XUpon the approval or ratification by officials of the contracting institution
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SECTION B
Contract Term

The supplier agrees to deliver food and non-food products ordered to the locations as set out in Attachment
1 and must be subjected to the terms and conditions of this solicitation.

All food and non-food must meet or exceed USDA requirements.

The supplier shall furnish food and non-food as ordered by the Contracting Institution during:

* (3

January 1, 2022 December 31,2022
*Date Begin *Date End

This contract may be renewed for three renewal periods (may not exceed 4 renewals and automatic renewals
are prohibited).

Contract Adjustments

L The prices submitted by this proposal in response to this original solicitation will not change.
XPrice adjustments for each renewal period will increase or decrease*:

By no more than $% as agreed upon by both parties (increase or decrease)
*Selecting this option must be confirmed in writing and based on either of the following factors,
environmental, consumer price index (CPI) change, budget restrictions, etc.

BJContract can be modified to acquire additional goods or increase quantities*:

Cost of additional goods will be increased by no more than 5% of estimated value of the contract as
agreed upon by both parties.

*Selecting this option must be confirmed in writing and based on new food purchases needed on an
ongoing basis.

*Recommended increase in additional cost of goods should not exceed 10% of estimated value of the
contract.

*If the additional cost of goods exceeds the above specified limit, separate applicable procurement
procedure must be conducted.

*Contracting Institution must insert the information as areas noted.

END OF SECTION B
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SECTION C

Bidder and Contracting Institution

Information
A. Contracting Institution Information
Organization’s Name Contact Person/Title Phone Number
Mike Wurm (775) 360-2443

Boys & Girls Club of Truckee Meadows Pres/CEQ

Street Address City State  |Zip Code

2680 E. Ninth Street, eno NV 89512
B. Proposal Submission & Opening

Proposal Submission eadline Time [Proposal Name Proposal Opening  |Proposal Opening
Deadline Date Date Time

October 1, 2021 :00 pm PST [22.Food Vendor October 4, 2021 8:00 am PST
Street Address City tate ip Code

2680 E. Ninth Street Reno cvada 9512

r o be completed by Bidder

C. Bidder Information

Organization’s Name Contact Person \Phone Number

\Street Address City State |Zip Code
Signature (in ink) Name (print or type) Title Date
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SECTION C
Proposal Evaluation (PART I)

One Step Scoring Method: The award criteria and the relative value assigned to each must be
specified below and “Cost” must be the primary factor (assigned the greatest number of points

compared to other factors). The Institution may select the award criteria but some examples
are listed below. Once the technical and cost components have been evaluated and ranked, the
Institution may negotiate both components averaging 5% or more (criteria must be consistent
with the RFP and cannot add or delete specifications/requirements). At the conclusion of the
negotiations, the proposals are re-scored, and the award is made to the bidder presenting the
most advantageous proposal, with price used as the primary factor.

valuation Criteria N

ost -

ervice Capability

F&Erig Weight l
35/

——

]
h

inancial Conditions/Stability, Business Practices

Lh
~

ccounﬁng and Reporting Systems B 10/ |
xperience and References 10/ ﬂ
eographic Preference :[ 15/ J
L‘otﬁi’ﬁdﬂi’t’s possible: N o N | —J/100 |
Two Step Scoring Method: Technical proposals are evaluated and ranked using the award

criteria below and the value assigned to each before cost is considered. The Institution may
negotiate lowest price with any bidder averaging_ % or more (criteria must be consistent
with the RFP and cannot add or delete specification/requirements). At the conclusion of the
negotiation the INSTITUTION requests bidders to submit best and final offer (BAFOQ). The
award is made to the bidder submitting the lowest price.

[ Tgéhniéhil'ﬂi'rai'll_ﬁilrpn éri_teria_(i"art Onel ]
| S?rvicg _(_Japabilig_ B
[Financial Conditi_gns/Stability, Business Practices
I

L

b

A(:countfng and | Reporting Systems
Experience and References

| Cost — Best and Final Offer (Part Two)

| Cost

coring Weight

Ge;grapﬁic Prcférencc

B s B S

B if __/100

Bidders are asked to submit prices in accordance with the product list of food and non-food ite
the contract specifications.

ms meeting

16



Pricing shall be on the product list of food and non-food provided to bidder by Contracting Institution. All
bidders must submit proposals on the same product list provided by the Contracting Institution. Deviation
from this shall be permitted only upon authorization of the Contracting Institution. Proposal price must
include the price of the food and non-food items. The unit prices of each item which the Bidder agrees to
furnish must be written in ink or typed in the blank space provided.

Contractor will be paid at the 100% cost rate during the payment period specified by bottom line or line item.
See Section C.I. above. The Contracting Institution must indicate in Section D (4) Method of Payment.

17



SECTION C
Proposal Evaluation (PART II)

Bidders will be evaluated on the following factors. The Contracting Institution will indicate what additional
information for each letter will be used in the evaluation process. Bidders that do not meet the criteria
below may be rejected as non-responsive and will not be considered for award.

A. FINANCIAL CAPABILITY
Financial capability to perform a contract of the scope required by attesting that the bidder is not
debarred or suspended (See Mandatory Form A) and by:
# Providing a financial statement or audit that demonstrates financial viability
[ Providing a notarized statement affirming that the bidder has not filed bankruptcy in the last
5-10 years.

B. ADEQUACY OF FACILITIES
Adequacy of facilities for food and vendors of bulk cooked food items, with approved license
certifications that all facilities meet all applicable State and local health, safety, and sanitation
standards by submitting the health and safety permit for facilities/warehouses where products
originate,

C. PERFORMANCE
L Previous experience of the bidder in performing actions similar in nature and scope by:
Submitting three references (*contracting institution inserts number no less than 2) from
previous/current customers. Please provide on a separate page of contact names, address,
and contract information.

iL Confirming transportation capability by agreeing to deliver to sites listed (per Schedule
A — Site information list). Contracting institution may require supplier to document
sanitation and proper packaging and/or documenting temperature control during
transport.

Food Orders: The contracting institution will order food and non-food on; Washoe County on Tuesdays
and Thursdays; Lyon County (Fernley) on Tuesdays: Humboldt Coun innemucca) on Mondays
and Thursdays (**insert day) of the week preceding the week of delivery. The contracting institution
reserves the right to increase or decrease the amount of food ordered on a 24 (**contracting institution
inserts appropriate number) hour notice or less if mutually agreed upon the parties of this contract.

Delivery Change Procedures: Orders will be delivered in accordance with the delivery requirements
listed in Section D and the weekly product listing indicated in Schedule A — Site Delivery List. Contracting
Institution reserves the right to change delivery days as needed by notifying Contractor 7 days prior to
scheduled delivery.

Non-Compliance: The Contracting Institution reserves the right to inspect and determine the quality of
food delivered and reject and products which do not comply with the requirements and specifications of
the contract. The Contractor will not be paid for unauthorized products delivered. Products will be rejected
if they do not comply with the specifications. The Contracting Institution or inspecting agency shall notify
the contractor and return products rejected and the reasons for rejection.
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Packaging: Products shall be delivered according to the items indicated on the individual pre- school center
product listing with appropriate food, nonfood, and milk items.

A) Food Transport
Milk and Food are to be stored and transported in accordance with State and local health standards.

B) Food Specifications
All food on the product list must meet the food specifications and quality standards. All meat and
meat products ordered by the contracting institution shall have been slaughtered, processed, and
manufactured in plants inspected under USDA approved inspection programs and bear the
appropriate seal. All meat and meat products must be sound, sanitary, and free of objectionable odors
or signs of deterioration on delivery. '

Milk and milk products are defined as “...pasteurized fluid types of flavored or unflavored whole
milk, low-fat milk, skim milk, or cultured milk...All milk should contain vitamins A and D at the
levels specified by the Food and Drug Administration and consistent with State and local standards
for such milk.” Milk delivered hereunder shall confirm to these specifications.

Proposal Specifications and Bidding Sheet

The Contracting Institution shall include instructions and a product list for pricing of food, non- food, and/or
milk items. An area should be designated brand name equivalent items.

Proposal Acceptance

I certify that this proposal is made without prior understanding, agreement, or connection with any corporation,

firm, or person submitting a proposal for the same materials, supplies or equipment, and is in all respects fair
and without collusion or fraud. I agree to abide by all conditions of this proposal and certify that I am
authorized to sign this proposal for the Bidder and that the Bidder is in compliance with all requirements of the
Request for Proposal, including but not limited to, certification requirement.

Coniract Number Bidder Name

Bidder Signature Title Date (MM/DD/TYY)

END OF SECTION C
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SECTIOND
General Terms and Conditions

1. DELIVERY REQUIREMENTS

A.

Delivery shall be made by the supplier to each contracting institution site(s) in accordance with the
specifications listed in Attachment 1 — Site Information list.

Deliveries will be made (contracting institution must circle(one): Bi-weekly,
unloaded, and placed in the designated site by the suppliers’ perSonnelaf the spe

The contractor shall be responsible for delivery of all food and non-food products. Adequate
refrigeration shall be provided in clean vehicles during delivery or all food and non-food to ensure
the wholesomeness of products at delivery in accordance with State and local health codes.

The contracting institution reserves the right to add or delete food service sites by amendment of the
initial list of approved sites in Attachment 1. The contracting institution shall notify the supplier by
providing an amendment to Attachment 1, or all site(s) which are approved, cancelled, or terminated
subsequent to acceptance of this contract. Such an amendment shall be provided within_60 business
days (contacting institution insert number of days).

2, SUPERVISION AND INSPECTION
The supplier shall maintain quality control inspections to check for quality of products, appearance,
and packaging.

3. RECORDKEEPING REQUIREMENTS
The contracting institution is required to meet all of the federally funded program and State agency
reporting requirements. Therefore, the following recordkeeping documents must be maintained.

A.

The supplier shall submit its itemized j Rcontracting institution (*contracting
institution must circle one): Bi eekly, monthly in ¢ompliance with 7 CFR Section 226.13

Invoices must show itemized products and quantityofdered as well as unit cost for every item
reflected on the invoice. Contracting Institution site(s) and/or designee(s) of the institution site(s)
shall check adequacy of delivery before signing the delivery ticket. Invoices shall be accepted by the
site(s) only if signed by the institution’s designee at the site. Time of delivery should be noted on the
delivery ticket.

The supplier shall maintain records supported by delivery tickets, purchase orders, production
records for this contract or other evidence for inspection and reference to support payments and
claims.

The contracting institution shall provide, upon request, to representatives of the Nevada Department
of Agriculture, U.S. Department of Agriculture, and/or comptroller General of the

United States sufficient access to books, documents, papers, and records to determine contract
compliance.

E. All contracting institution books and records must be retained for a period of three years plus the

current fiscal year of the date of submission of the final claim for reimbursement, the date that the
final payment is made under the contract, or contract conclusion, or longer if the following apply,
until resolution of any contract disputes, investigation and/or review findings, or audit by
representatives of the Nevada Department of Agriculture, the U.S. Department of Agriculture, the
Institution and the comptroller general of the United States if matters are pending beyond the normal
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5.

7.

Federal record retention period.
F. For renewal contracts, records of the initial procurement must be maintained for a three-year
period or throughout the term of the contract, whichever is longer.

METHOD OF PAYMENT

The supplier shall be paid by the contracting institution for all food, non-food, and milk delivered in

accordance with this contract and CACFP regulations. However, neither the USDA nor the State

Agency assumes any liability for payment of differences between the supplier and the contracting

institution that are eligible for reimbursement.

INSPECTION OF FACILITY '

A. The contracting institution, Nevada Department of Agriculture, and USDA reserve the right to inspect
the supplier’s facilities without notice at any time during the contract period.

B. The suppliers’ facilities shall be subject to periodic inspections by the State and local health
departments or any other agency designated to inspect the condition and quality of food and/or milk
provided for the State. This will be accomplished in accordance with USDA regulations.

C. The suppliers’ facilities and delivery vehicles must be inspected by local health departments or the
like, to determine that supplier meets all Food and Drug Administration (FDA) and USDA guidelines
for health and safety. Supplier will notify the contracting institution in writing, according to governing
regulations, or within (10) business days, whichever is less, of a determination that it has failed to
maintain a satisfactorily status with its governing authorities.

AVAILABILITY OF FUNDS

The contracting institution reserves the right to cancel this contract if the Federal funding to support the
CACFP is withdrawn. It is further understood that, in the event of cancellation of the contract, the
contracting institution shall be responsible for products that have been already been assembled and
delivered in accordance with this contract.

EMERGENCIES
A. In the event of unforeseen emergency circumstances, the supplier shall immediately notify the
contracting institution of the following:

1. The impossibility of scheduled delivery;
2. Shortage or unavailable contract item(s);
3. The circumstance(s) precluding delivery; and

B. Statement whether or not succeeding deliveries will be affected.

C No payment shall be made for products not received that were included on the contracting institution

site(s) product listing order form.

8. TERMINATION

The Sponsor reserves the right to terminate this contract for cause or convenience if the contractor fails
to comply with any of the requirements of this contract. The sponsor shall notify the contractor and
surety company, if applicable, with up to 45 days written notification (insert number of days, not to
exceed 60 days) of specific instances of noncompliance.

The Sponsor shall have the right, upon such written notice, to immediately terminate the contract for
cause or convenience and supplier or surety company, if applicable, shall be liable for any damages
incurred by the Sponsor. Prior to termination, the Sponsor shall contact the state agency conceming
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10.

11.

12.

13.

procedures for conducting a re-procurement action.

The Sponsor, may, by written notice to the supplier, terminate the right of the supplier to proceed under
this contract for cause or convenience with up to_45 days notification (insert number of days, not to
exceed 60 days) if it is found by the Sponsor that gratuities in the form of entertainment, gifts or otherwise
were offered or given by the supplier to any officer or employee of the Sponsor with a view toward
securing a contract or securing favorable treatment with respect to the awarding or amending of the
contract; provided that the existence of the facts upon which the Sponsor makes such findings shall be
in issue and may be reviewed in any competent court.

In the event this contract is terminated by cause or convenience as provided in paragraph (b) hereof, the
Sponsor shall be entitled (i) to pursue the same remedies against the contractor as it could pursue in the
event of a breach of contract by the contractor, and (ii) as a penalty in addition to any other damages in
an amount which shall not be less than three nor more than ten times the cost incurred by the supplier in
providing any such gratuities to any such officer or employee.

The rights and remedies of the Sponsor provided in this clause shall not be exclusive and are in addition
to any other rights and remedies provided by law or under this contract.

BREACH OF CONTRACT
In the event of a breach of contract by either party, either party may take administrative, contractual, and

legal remedies. Contracting Institution shoul ovide specific breaches and actions that will be
taken because of breach of contract. (Add and refer to additional pages or an attachment if

necded).

SUBCONTRACTORS AND ASSIGNMENTS
The supplier shall not subcontract for the food, non-food, and milk product; and shall not assign, without
the advance written consent of the contracting institution, this contract or any interest therein.

MISCELLANEOUS CIRCUMSTANCES

The contracting organization *does____or does not_X_ have special circumstances (*contracting
institution must check), or uncommon business practices that are likely to impact purchasing patterns.
Disclosures are located on (Page 20). Contracting organization is to disclose any possible fluctuations

in purchasing.

BUY AMERICAN PROVISION

The supplier shall comply with Section 104(d) of the William F. Goodling Child Nutrition
Reauthorization Act of 1998 that requires institutions participating in child nutrition programs to the
maximum extent practicable, purchase domestic commodities or products for use in meals. The
legislation defines “domestic commodity or product” as one where over 51 percent of the final processed
product consists of agricultural commodities that were grown in the United States.

ENERGY POLICY and CONSERVATION ACT

The supplier shall comply with all mandatory standards and policies relating to energy efficiency that
are contained in the State of Nevada’s energy conversation plan issued in compliance with the Energy
Policy and Conservation Act (42 U.S.C. Section 6322) will be met.

END OF SECTION D
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SECTIONE
General USDA Provisions

Read the following provisions and determine if each applies to this contract. Check whether each is or is
not applicable to the contract.

The Contracting Institution is a public institution with a contract in excess of $10,000 or is a
non-profit institution.
X The following condition does apply
OThe following condition does not apply

EXECUTIVE ORDER 11246, EQUAL EMPLOYMENT OPPORTUNITY
“The food supplier shall comply with Executive Order 11246, as amended by Executive Order 11375
{October 13, 1967 and Department of Labor Regulations (41 CFR Part 60}

The following condition results when the contract is in excess of $100,000
X The following condition does apply
O The following condition does not apply

BYRD ANTI-LOBBYING AMENDMENT (31 U.S.C. 1352)
Suppliers agree to comply with the certification and reporting requirements of 2 CFR Part 200 attached
copy which is part of this contract.

The following condition results when a supplier or subcontract exceeds $100,000
X The following condition does apply
O The following condition does not apply

CLEAN AIR AND WATER
The supplier shall comply with all applicable standards, orders, or regulations issued pursuant to the Clean
Air Act of 1970 (42 U.S.C. Section 1857), or the Federal Water Pollution Control Act (33 U.S.C. Section
1319), as amended, Executive Order 11738 and Environmental Protection Agency regulations.

The following condition results when a contract is expected to equal or exceed $100,000
K The following condition does apply
U The following condition does not apply

BUY AMERICAN PROVISION
This applies to contracts involving food acquisitions using nonprofit food service account funds and the
use, or processing, of substitutable USDA donated foods. Contracts must contain provisions meeting the
requirements of the “Buy-American Provisions” per 49 CFR Part 661, required for contacts inclusive of
the National School Lunch Program.

The following condition results when a contract is expected to equal or exceed $100,000
X The following condition does apply
(OThe following condition does not apply
23



USDA DATA RIGHTS
USDA Rights in Data, Reporting Discoveries and Inventions and Copyrights Rights to inventions made
under a contract or agreement under 37 CFR 401.2(a). Applies to research, developmental (such as a new
food product or software), experimental or demonstration work contracts,

6.

OThe following condition does apply
X The following condition does not apply

MISCELLANEOUS CIRCUMSTANCES (if checked on Page 22)

END OF SECTION E
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DEBARMENT CERTIFICATION — MANDATORY FORM A

Instructions for Certification Regarding Debarment, Suspension, Ineligibility and Voluntary
Exclusion - Lower Tier Covered Transactions

1. By signing and submitting this certification, the prospective lower tier participant is providing the
certification set out in accordance with these instructions.

2. The certification in this clause is a material representation of fact upon which reliance was placed
when this transaction was entered into. If it is later determined that the prospective lower tier participant
knowingly rendered an érroneous certification, in addition to other remedies available to the Federal
Government, the department or State Agency with which this transaction originated may pursue available
remedies, including suspension and/or debarment.

3. The prospective lower tier participant shall provide immediate written notice to the person to whom
this proposal is submitted if at any time the prospective lower tier participant learns that its certification was
erroneous when submitted or has become erronecus by reason of changed circumstances.

4, The terms ‘“covered transaction,” “debarred,” "suspended,” “ineligible,” “lower tier covered
transaction,” “participant,” “person,” “primary covered transaction,” “principal,”" “proposal,” and
“voluntarily excluded,” as used in this clause, have the meanings set out in the Definitions and Coverage
sections of rules implementing Executive Order 12549. You may contact the person to which this proposal

is submitted for assistance in obtaining a copy of those regulations.

5. The prospective lower tier participant agrees by submitting this form that, should the proposed
covered transaction be entered into, it shall not knowingly enter into any lower tier covered transaction with
a person who is debarred, suspended, declared ineligible, or voluntarily excluded from participation in this
covered transaction, unless authorized by the department or agency with which this transaction originated.

6. The prospective lower tier participant further agrees by submitting this form that it will include this
clause titled “Certification Regarding Debarment, Suspension, Ineligibility and Voluntary Exclusion - Lower
Tier Covered Transactions,” without modification, in all lower tier covered transactions and in all
solicitations for lower tier covered transactions.

7. A participant in a covered transaction may rely upon a certification of a prospective participant in a
lower tier covered transaction that it is not debarred, suspended, ineligible, or voluntarily excluded from the
covered transaction, unless it knows that the certification is erroneous. A participant may decide the method
and frequency by which it determines the eligibility of its principals. Each participant may, but is not required
to, check the Non- procurement List.

8. Nothing contained in the foregoing shall be construed to require establishment of a system of records
in order to render in good faith the certification required by this clause. The knowledge and information of
a participant is not required to exceed that which is normally possessed by a prudent person in the ordinary
course of business dealings.

9. Except for transactions authorized under paragraph 5 of these instructions, if a participant in a covered
transaction knowingly enters into a lower tier covered transaction with a person who is suspended, debarred,
ineligible, or voluntarily excluded from participation in this transaction, in addition to other remedies available
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to the Federal Government, the department or State Agency with which this transaction originated may pursue
available remedies, including suspension and/or debarment.

This certification is required by the regulations implementing Executive Order 12549 and 12689, Debarment
and Suspension. A contract award (see 2 CFR 180.220) must not be made to parties listed on the government
wide Excluded Parties List System in the System for Award Management (SAM), in accordance with the
OMB guidelines at 2 CFR 180 that implement Executive Orders 12549 (3 CFR Part 1986 Comp., p. 189)
and 12689 (3 CFR Part 1989 Comp., p. 235), “Debarment and Suspension.” The Excluded Parties List
System in SAM contains the names of parties debarred, suspended, or otherwise excluded by agencies, as
well as parties declared ineligible under statutory or regulatory authority other than Executive Order 12549,

(1) 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 is unable to certify to any of the statements in
this certification, such prospective participant shall attach an explanation to this proposal.

Boys & Girls Club of Truckee Mcadows

Urgamzation Name PR/Award Number or Project Name

Mike Wurm, President/Chief Executive Officer

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

Signature(s) Date
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STANDARD CODES OF CONDUCT CERTIFICATION - MANDPATORY FORM B

According to 2 CFR Part 200.318 regulations, institutions must maintain a written code of standards
of conduct.

A. Representatives in the award and administration of contracts supported by Program payments.

B.

No representative of the Contracting Institution or Vendor can participate in the selection,
award or administration of this contract, which is supported by Federal funds, if and when a
conflict of interest (real or apparent) is involved.

A conflict would occur when:
1. The employee, officer or agent;
2. Any member of his/her immediate family;
3. His or her partner; or
4. An organization, which employs or will employ any of the above, has a financial or other
interest in the vendor that has been selected.

The Contracting Institution’s representatives can and will not solicit nor accept gratuities,
favors or any monetary incentive from
Contractors or suppliers, possible contractors, suppliers or parties to sub agreements.

Written Code of Conduct outlines the standards set for determining when financial interest is not
substantial and when an unsolicited gift item is of nominal value and may be accepted.

The code also provides for disciplinary actions to be applied in the event the standards are
violated.

Contracting Institution Name
oys & Girls Club of Truckee Meadows

me(s) and Title(s) of Authorized Signature(s) of Authorized Representative(s):

a
Eepresentarive(s): (Print or Type)
ike Wurm

President/Chief Executive Officer

Date (MM/DD/YY) Date (MM/DD/YY)
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CERTIFICATE OF INDEPENDENT PRICE DETERMINATION - MANDATORY
FORM C

Both the Contracting Institution and the Bidder shall execute this Certificate of Independent Price
Determination.

Name of Contracting Institution Name of Supplier
Boys & Girls Club of Truckee Meadows

A. By submission of this offer, the Bidder certifies and in the case of a joint offer,
each party thereto certifies ds to its own organization, that in connection with this
Request for Proposal:

1} The prices in this offer have been arrived at independently, without consultation,
communication or agreement, for the purpose of restricting competition, as to any matter
relating to such prices with any other Bidder or with any competitor;

2) Unless otherwise required by law, the prices which have been quoted in this offer
have not been knowingly disclosed by the Bidder and will not knowingly be disclosed
by the Bidder prior to opening of this advertised proposal directly or indirectly to any
other Bidder or to any competitor;

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

B. Each person signing this offer on behalf of the supplier certifies that:

1) He or she is the person in the vendor’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 vendor’s organization responsible within the
organization for the decision as to the prices being offered herein, but that he or she has
been authorized in writing to act as agent for the persons responsible for such decision
in certifying that such persons have not participated and will not participate, in any
action contrary to A. 1) through A.

3) above, and as their agent, does hereby so certify; and he or she has not participated,
and will not participate, in any action contrary to A. (1) through A. (3) above.

Signature of Bidder's Authorized Representative Title Date (MM/DD/YY)

In accepting this offer, the Contracting Institution certifies that their officers, employees or agents have not taken
any action, which may have jeopardized the independence of the offer referred to above.

Signature of Authorized Contracting Institution Representative | Title Date (MM/DD/YY)
President/
Chief Executive Officer

Note: Accepti a Bidder’s offer does not constitute award of the contract.
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ATTACHMENT 1 - SITE INFORMATION LIST

Bidder’s please following instructions for completion of Schedule A: Site Information List

1)

2)
3)
4)

5)

6)

7

Enter contracting institution’s name in the upper left corner and complete all header
information.

Use correct street address for all sites listed.

Under columns (1) and (2), enter the beginning and ending dates for food delivery at eaf:h site.
Under column (3), enter the total number of days deliveries are made at each site.

Enter in column (5) beside the appropriate meal type, the average number of each type of meal that
is estimated to be served each day at the site. For example, if a site plans to serve 20,000 lunches
for 320 days, then the average is 62.5 (20,000 / 320). Do not insert the maximum number that will
be served on a particular day.

Enter in column (6) the delivery time(s)*.

*Since Schedule A must be completed well in advance of the application deadline, it is recognized
that changes will occur in the date by the time the program begins. However, be as accurate as
possible since the data is used by the Bidder to arrive at the proposal prices. The bidder awarded

the contract will accept changes after the proposal evaluation.

BIDDER MUST ADD INITIALS to the right of “INT:” for each site listed, to affirm that delivery
can be made as requested based on information provided in Schedule A.
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Schedule A: Site Information List

Contracting Insiitution’s Name Boys & Girls Club of Truckee Meadows | Contact Person R LT
Mike Wurm (775) 360-2442
Street Address City State | Zip Code
2680 E. Ninth Street Reno NV | 89512
SITE Name/Address/Phone/Contact Person Begin End Total Days of | Meal Type Average Delivery Time (6)
Date Date Operation (4) Meals/Day
(n 2} (3} (5 Wednesdays and
IDonald W. Revnolds Breakfast 500 | e
680 F. Ninth Street 11122 [12/31/22 jp50 AM Supplement/Snack oT am-TmSlam
Reno, NV 89512, Lunch 900
Stewart Mundy PM Supplement/Snack
(775) 360-2404  |INT: Supper 750
SITE Name/Address/Phone/Contact Person Begin End Total Davs of | Meal Type Average Delivery Time (6)
Date Date Operation (4) Meals/Day
(f 2) (3) (5)
William N. Pennington Breakfast 316 Thursdays,
1300 Foster Drive /1722 [12/31/22 250 AM Supplement/Snack 7:30 am-10:30 am
Reno, NV 89509 Lunch 284
Heather Mundy PM Supplement/Snack
(775) 360-2472  UNT: Supper 205
SITE Name/Address/Phonc/Contact Person Begin End Total Days af | Meal Type Average Delivery Time (6)
Date Date Operation (4) Meals/Day
(1) 2) {3) 3)
William N, Pennington Breakfast 25
1973 Whitworth Way /1722 |12/31/22 50 AM Supplement/Snack Wednesdays and
Winnemucca, NV 89445 Lunch 36 Saturdays,
lan Tolotti PM Supplement/Snack 7:00: am-10:30 am
(775) 304-5086  [INT: Supper 75
SITE Name/dddress/Phone/Contact Person Begin End Total Days of | Meal Type Average Delivery Time (6)
Date Date Operation {4) Meals/Day
1) 2 3) )
Thursdays,
- 9:00-11:00 am
Fernlev Intermediate School Breakfast
320 US Highway 95A South 1122 | 12/31/22]250 AM Supplement/Snack
Fernley, NV 89408 Lunch
Chad Robison PM Supplement/Snack
(775) 741-3968 |INT:
SITE Name/Address/Phone/Contact Person Begin End Total Days af | Meal Type Average Delivery Time (6)
Date Date Operation (4) Meals/Dav
(1) 2) 3) ()
Breakfast
AM Supplement/Snack
Lunch
PM Supplement/Snack
INT:
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ATTACHMENT 2 — CONTRACTING INSTITUTION PRODUCT LIST AND MENU

Estimate
Preferred Product/Description Pa.":k d Annual Ur_ut Net Cost
Size Order Price
Amount
MEAT/MEAT PRODUCTS Grade A or Choice
Beef, Ground 81-19 Fine Raw Chub 4/5 LBA 144.00
BEEF, PATTY GROUND 80/20 4:1 ROUND .3 THICK 40/4 0Z
RAW IQF FROZEN 19.00
BEEF, PATTY GROUND 80/20 4:1 ROUND 3/8 THICK 40/4 02
RAW |QF FROZEN 10.00
BEEF, PATTY GROUND 80/20 5:1 ROUND WIDE 1/4 50/3.2 02
THICK WAFFLED RAW IQF FROZEN 116.00
HAM, DICED .S WATER-ADDED SMOKED FROZEN 2/5 18
PORK 50.00
PORK, PATTY RIB SHAPE CHARBROILED FROZEN 53/302Z 24.00
CHICKEN, CHUNK .68 OZ BREADED WHOLE GRAIN 250/.68
BREAST MEAT CHILD-NUTRITION COCKE 0Z 49.00
CHICKEN, DICED .5 SEASONED DARK & WHITE MEAT 2/5 1B
LOW SODIUM COOKED FROZEN BAG 82.00
CHICKEN, DRUMSTICK THIGH & BREAST BREADED 22.5 LB
RANDOM BONE-IN S5KIN-ON COOKED FRI 119.00
CHICKEN, PATTY 3.53 OZ BREADED BREAST MEAT 60/3.53
W/ TVP CHILD-NUTRITION COOKED FR 0z 24.00
CHICKEN, POPCORN RANDOM BITE BREADED 2/5 LB
FRITTER SAVORY LIGHT PEPPER HOMESTYLE 28.00
CHICKEN, STRIP THIGH MEAT FAJITA SEASONED 2/5 LB
COOKED FROZEN 69.00
TURKEY, BREAST SKINLESS SLICED .5 OZ COOKED 6/2 LB
REF 23.00
TURKEY, GROUND 85% LEAN RAW FROZEN COARSE | 4/5 LBA 98.00
FROZEN FRUITS AND VEGETABLES
VEGETABLE BLEND, CHUCKWAGON CCRN FROZEN 12/2 LB 149.00
CORN, KERNEL YELLOW IQF FROZEN 2018 124.00
VEGETABLE BLEND, BERMUDA CULINARY CUT
PREMIUM IQF FROZEN 6/418 LELY
VEGETABLE BLEND, WINTER MIX FROZEN 12/2 LB 79.00
SOYBEAN, EDAMAME SHELLED IMPORTED CHINA
IQF FROZEN 6/2.51LB 65.00
BEAN, GREEN CUT 4 SIEVE IQF FROZEN 2018 64.00

31




PEA & CARROT, FROZEN 2018 50.00
CORN ON COB, YELLOW SWEET 3 FANCY FROZEN 96 EA 41.00
VEGETABLE BLEND, ITALIAN FROZEN 2018 35.00
VEGETABLE BLEND, 4 WAY FROZEN 2018 35.00
ONION, DICED 3/8 FROZEN 6/2 LB 33.00
CARROT, CRINKLE-CUT MEDIUM 3/8 EXTRA

STANDARD FROZEN 2018 30.00
BROCCOLI, CUT IQF FROZEN 201B 19.00
BROCCOLI, FLORET PETITE GRADE A IQF FROZEN- 12/2 1B 10.00 '
BEAN, GREEN CUT 4 SIEVE IQF FROZEN 20LB 64.00
PEPPER, BELL GREEN DICED FROZEN 12/2 LB 16.00

CANNED FRUITS AND VEGETABLES #10 CAN, FANCY

PINEAPPLE, TIDBITS IN JUICE BOWL, IMPORTED

CALIFORNIA

PHILIPPINES 36/4 OZ. 764.00
_EF;T—EE&BA:NDARW SEGMENT IN JUICE SS 36/4 0Z 704
PEACH, DICED IN JUICE SS PLASTIC CUP 36/4 02 578
PEAR, DICED IN JUICE RANDOM SS PLASTIC CUP 36/4 02 506
FRUIT MiX, BIT IN JUICE SS PLASTIC CUP 36/4 0Z 347
APPLESAUCE, NATURAL SS PLASTIC CUP 72/3.9 02 178
:-gggg:tAD' DICED IN JUICE SS PLASTIC CuP 36/4 0Z 152
FRUIT COCKTAIL, DICED IN PEAR JUICE CANNED 6/#10 CN 104
APPLESAUCE, CANNED IN JUICE 6/#10 CN 81
PEACH, DICED IN JUICE CANNED YELLOW CLING 6/#10 CN 81
BEAN, PINTO FANCY CANNED IN BRINE 6/#10 CN 72
PINEAPPLE, TIDBIT IN JUICE CANNED 6/#10 CN 22
PINEAPPLE, TIDBIT IN JUICE CANNED IMPORTED 6/#10 CN 19
'(I;gxgl'l:\?“,"iICED 1/4 IN JUICE PEELED CANNED 6/#10 CN 40
TOMATO, DICED 3/8 IN JUICE PEELED CANNED 6/410 CN 12

BREAD; (WG) WHOLE GRAIN (Submit Nutrition

Label w/Ingredients List)

12/6/2.3
BAGEL,PALIN 2.3 OZ SLICED THAW & SERVE FROZEN | 0OZ 44.00
BAGEL, PLAIN 2.3 OZ SLICED THAW & SERVE 12/6/2.3 10.00
FROZEN 0Z ’
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BAGEL, WHOLE GRAIN WHEAT 4 OZ SLICED THAW &

SERVE FROZEN LRl

BISCUIT, BUTTERMILK WHOLE GRAIN 2 OZ SLICED

BAKED QUICK SPLIT TRAY PACK FRO 7/24EA | 8300 B

BREAD, WHEAT 26 SLICED 7/16 LOAF BAKED

FROZEN PULLMAN 10/2402 | 39.00

BREAD, WHOLE WHEAT HONEY 1.5 OZ SLICED 10/12/15 | g o

BAKED FROZEN GOLDFISH oz '
8/12/2.1

BUN, HAMBURGER 4 SLICED TFF BAKED FROZEN .+ | o 78.00

BUN, HAMBURGER WHOLE WHEAT 4.5 SLICED

BAKED FROZEN 6/12En | 2400

BUN, HOT DOG 6 SLICED TFF BAKED FROZEN 82T | ss00

BUN, HOT DOG WHOLE WHEAT 6 HINGESLICED | 9/6/2.21 |,

BAKED FROZEN WHITE 0z '

BUN, HOT DOG WHOLE WHEAT 6 SLICED TFF BAKED | 12/8/17 |

FROZEN 0z ‘

FRENCH TOAST, GHNAON SWIRLFRGZERTHIEK |44 c7 |1 2000

MUFFIN, APPLE CINNAMON 2 OZ TRAY PACK

N 5/24/202 | 25.00

MUFFIN, ASSORTED 2 0Z TRAY PACK FROZEN 4/24/202|  16.00

MUFFIN, ASSORTED 2.25 0Z TRAY PACK FROZEN | o7/>%% | 35,00

PANCAKE, BUTTERMILK 1.2 OZ HEAT & SERVE 144/1.20 0

FROZEN oz

PANCAKE, BUTTERMILK HEAT & SERVE FROZEN 4.5 | 144/1.58 s

FROZEN 0z

PANCAKE, ORIGINAL HEAT & SERVE TFF FROZEN | 12/12 €A 1

PRETZEL, KING SOFT BAKED FROZEN 50/5 02 1

ROLL, FRENCH UNSLICED PARBAKED FROZEN

GOLDEN BREAD 150102 | 32

PANCAKE, 4.25 2012121 44
oz

WAFFLE, BELGIAN FROZEN 4 72/2402 | 32

SNACKS, CRACKERS, CHIPS; (WG) Whole Grain
(Submit nutrition label w/Ingredients List)

SNACK BAR, CEREAL ASSORTED IW S5 NUTRI-GRAIN

3/16/1.3
0z

12

33



1
?VT,ACK BAR, FIG APPLE CINNAMON WHOLE WHEAT 7/12/2 02 59
SNACK BAR, FIG RASPBERRY WHOLE WHEAT TWIN 7/12/2 02 a8
PACK
SNACK BAR, FIG STRAWBERRY WHOLE WHEAT IW
TWIN PACK 7/12/2 02 38
SNACK BAR, GRANOLA CHEWY ASSORTED 5SS 120/1 02 136
SNACK BAR, GRANOLA HONEY QAT SS (1);4/'74 26
CEREAL, ASSORTED SS CUP SHELF STABLE 60/1.8 0Z 34
CEREAL, CHEERIOS HONEY NUT BULKPAK 4/39 0z 16
CEREAL, CHEERIOS WHOLE GRAIN SS BOWL SHELF
STABLE 96/.68 0Z 14
CEREAL, CORN POP SS BOWL 96/.75 0Z 16
CEREAL, FROOT LOOP SS BOWL 96/.75 0Z 51
CEREAL, FROSTED FLAKE SS BOWL SHELF STABLE 96/1 0z 54
CEREAL, FROSTED FLAKE SUGAR BULK 4/45 0z 17
CEREAL, GRANOLA LOW FAT BULK SHELF STABLE 4/50 0z 28
CEREAL, RICE CRISPY BULK 4/32 0Z 10
CEREAL, TOOTIE FRUITIES BULK 4/35 02 28
CEREAL, WHEAT FROSTED MIN! BITE SIZE SS BOWL | 96/1 0Z 25
DAIRY AND CHEESE
CHEESE, AMERICAN SLICED 160 COUNT TFF
PROCESSED YELLOW REF 4/518 20.25
CHEESE, CHEDDAR MILD CUBE BAG YELLOW REF 2/5LB 22
CHEESE, CHEDDAR MONTEREY JACK BLEND SHRED
FANCY 50/50 REF 4/518 38.75
CHEESE, MOZZARELLA STRING IW REF 168/1 0Z 135
CHEESE, PARMESAN GRATED SS POUCH SHELF 200/3.5 10
STABLE GR
CHEESE, SWISS AMERICAN SLICED 160 COUNT
PROCESSED REF 4/518 255
CHEESE, CREAM PLAIN SPREAD SS POUCH REF 100/1 0z 55
CREAMER, LIQUID FRENCH VANILLA SHELF STABLE | 288/13 34 il
55 PLASTIC CUP ML
E(Zg, HARD COOKED PEELED WHOLE REF DRY PACK 12/1 D2 52

34



EGG, LIQUID WHOLE PASTEURIZED BAG REF 2/20L8B 12

SOUR CREAM, CULTURED HEAVY TUB REF 2/518 17

SOUR CREAM, CULTURED S5 TUBE REF 100/1 OZ 10

YOGURT, ASSORTED STRAWBERRY & PEACH 24/4 0Z 28

BLENDED LOW FAT PROBIOTIC 55 CUP REF

YOGURT, ASSORTED STRAWBERRY & VANILLA 48/4 0Z 59

BLENDED SS CUP TWIN PACK REF

YOGURT, ASSORTED STRAWBERRY BANANA

STRAWBERRY & PEACH BLENDED FAT-FREE SS C 12/4/a 0z 32

YOGURT, ASSORTED STRAWBERRY BLUEBERRY &

RASPBERRY BLENDED FAT-FREE 55 CUP R 4/12/4 0z 70

YOGURT, STRAWBERRY BLENDED LOW FAT 55 CUP

REF W/ GRANOLA ler 23
MISCELLANEOUS

CHIP, TORTILLA CORN WHITE TRIANGLE 6/2 LB 90.00

COOKIE, ANIMAL CRACKER BULK 101B 11.00

CRACKER, CHEDDAR GOLDFISH SHAPED CARTON 6/3102 22.00

CRACKER, GRAHAM HONEY RECTANGLE SLEEVE 27/4.80Z 23.00

CRACKER, WHOLE GRAIN CHEDDAR GOLDFISH 100/.75

SHAPED 100 CALORIE S5 BAG 974 39.00

CRACKER, WHOLE GRAIN CHEDDAR GOLDFISH 6/31 02

SHAPED BAG 20.00

DRESSING, CAESAR TFF TRADITIONAL PLASTIC JAR 4/1 GA

SHELF STABLE 11.75

DRESSING, RANCH CREAMY SS POUCH SHELF 200/.43

STABLE 0Z 162.00

100/1.5

DRESSING, RANCH 55 CUP SHELF STABLE 0z 99.00

JELLY, ASSORTED #3 SS CUP 220/0'500 11 j

JELLY, ASSORTED #4 SS CUP éCZlU/D.SDO 15

KETCHUP, TOMATO FANCY 33% CAN SHELF STABLE

SUPERB FRESH PACK Jaa e 10

KETCHUP, TOMATO FANCY SS FOIL PACKET SHELF

STABLE 500/9 GR 139

MAYONNAISE, 55 POUCH 220/12 30
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MIX, GRAVY BROWN LOW SODIUM NO MSG TFF

SALT FREE SHAKER SHELF STABLE SPI

SHELF STABLE Tl 10

MIX, GRAVY CHICKEN ROASTED SHELF STABLE

SKILLET 6/21.6 0Z 16 1l

500/5.500
ST P
MUSTARD, YELLOW SS POUCH GR 55.00
200/5.5

MUSTARD, YELLOW SS POUCH GR 14.00

PASTA, MACARONI ELBOW WHOLE WHEAT SHELF

STABLE 2/1018B 7

PASTA, PENNE RIGATE SHELF STABLE 2/101LB 11

PASTA, PENNE RIGATE WHOLE WHEAT SHELF

STABLE e 34

PASTA, ROTINI SHELF STABLE SMALL 2/101L8 12

PASTA, ROTINI WHOLE WHEAT SHELF STABLE 2/518 28
| POPCORN, CHEDDAR WHITE POPPED BAG 64/1 0Z 19

POTATO, MASHED DEHYDRATED ADD WATER REAL

INSTANT 12/26 02 13

POTATO, MASHED RED FLAKE DEHYDRATED ADD

WATER INSTANT LEpdlen 17

PRETZEL, TWIST MIN{ SALTED 71LB 10

RICE, BROWN LONG GRAIN PARBOILED 25 L8 48

SALSA, THICK & CHUNKY MILD PLASTIC JUG SHELF

STABLE ALL NATURAL SAUCE L 10

SAUCE, BBQ PLASTIC JAR SHELF STABLE ORIGINAL 4/1 GA 155

SAUCE, BBQ SS CUP 100/1 02 77

SAUCE, BBQ SS CUP 100/1 02 68

SAUCE, CHEESE NACHO SHELF STABLE DISPENSER

POUCH 4/107 0Z 34

SAUCE, ENCHILADA MILD ALL NATURAL PLASTIC

JUG SHELF STABLE  — 22

SAUCE, HOT SS POUCH 200/7 GR 23

SAUCE, HOT 55 POUCH 500/7 GR 20

SAUCE, MARINARA TOMATO CHUNKY CAN SHELF

STABLE CALIFORNIA 6/#10 CN 25

SAUCE, PICANTE MILD SS POUCH 200/.5 OZ 66

SAUCE, SPAGHETTI TOMATO W/ BASIL CAN SHELF

STABLE ALA RUSTICA PASTA L] 13

SEASONING SALT, SPICE 4/5 LB 11

SEASONING, ALL-PURPOSE GRANULATED ORGANIC 3/19 02 9.66

36




SPICE, GARLIC GRANULATED PLASTIC JUG SHELF

STABLE SEASONING 72518 o
SPICE, ONION GRANULATED PLASTIC JUG SHELF | _ P
STABLE SEASONING

TORTILLA, FLOUR 6 PRESSED SHELF STABLE 24/12EA | 16.00
DRESSING, RANCH BUTTERMILK HOMESTYLE S5 100/15

CUP REF 0z 82.00
DRESSING, RANCH BUTTERMILK TFF HOMESTYLE | ,

PLASTIC JAR REF 18.00
BURRITO, BEAN CHEESE BULK FROZEN 28/502° | 70.00
BURRITO, BEEF BEAN CHILI RED BULK FROZEN 72/450Z |  28.00
BURRITO, EGG HAM 3 CHEESE BULK IQF FROZEN

sl 48/4 0Z 25.00
.(IE::-IE!CKEN, KIT ORANGE CHICKEN & SAUCE FROZEN | | 7300
CHIMICHANGA, BEEF SHREDDED FRIED BULK

iy 48/5 02 18.00
MEATLOAF, BEEF DELUXE SLICED THIN COOKED 3.6

s 03602 . o
PIZZA, PEPPERONI 6 FRENCH BREAD WHOLE GRAIN |
i 60/5.402 | 22.00
POTATO, FRENCH-FRY WEDGE 8 CUT BATTERED

SEASONED TFF FROZEN SAVORY 6/518 75:00
POTATO, HASH BROWN PATTY TRIANGLE 2 OZ TFF

PARFRIED FROZEN 6/518 14.00
POTATO, TATER NUGGET PUZZLE PARFRIED FROZEN | 6/5 LB 31.00
SANDWICH, PEANUT BUTTER & JAM STRAWBERRY

CRUSTLESS WHEAT IW FROZEN 72/2.607 | 80.00
SANDWICH, PEANUT BUTTER & JELLY GRAPE

WHEAT WHOLE-GRAIN-RICH IW FROZEN UNCR 72/2.60z | 80.00
SANDWICH, PEPPERONI POCKET FROZEN HOT 24/4 02 17.00
CORN DOG, ALL-MEAT CHILD-NUTRITION FROZEN | 48/4 02 10.00
CORN DOG, TURKEY BREADED 4 OZ COOKED

FROZEN W/ STICK 48/4 0z 16.00
CORN DOG, TURKEY WHOLE GRAIN BATTER40Z | 1 13800

COOKED CHILD-NUTRITION FROZEN W/ S
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HOT DOG, ALL-BEEF 5:1 6 ROLLER GRILL COOKED
T 10 LB 68.00
HOT DOG, ALL-BEEF 8:1 6 ROLLER GRILL COOKED SOlE o
FROZEN
MEATBALL, BEEF PORK .5 OZ ITALIAN W/ CHEESE e
COOKED IQF FROZEN 85.00
SAUSAGE, PORK LINK 1 OZ SKINLESS COOKED
FROZEN BREAKFAST 160/107 L
SAUSAGE, PORK PATTY 2 OZ MILD RAW FROZEN OIE -
BREAKFAST !
COLESLAW, SHRED DIXIE REF SALAD 2/7LB 77.50
SALAD, POTATO FAMILY STYLE REF 2/8 LB 35.5
SALAD, POTATO RED ROYALE REF 2/3 LB 24
SALAD, POTATO RED SKIN TEXAS STYLE CARTON 3/318 e
REF

CHEMICALS
BLEACH, DISINFECTANT LIQUID JUG CLEAR 6/1 GA 27.00
DETERGENT, POT & PAN MANUAL P19 LIQUID 6/3207
BOTTLE BLUE 10.00
FILM, 24 X2000 PLASTIC ROLL CUTTER BOX FOOD 1AL
WRAP 11.00
FOIL, ALUMINUM 18 X500 HEAVY-DUTY ROLL T
CUTTER BOX WRAP 9.00
GLOVE, LATEX MEDIUM POWDER-FREE NATURAL 10/100
IMPORTED THAILAND AMBIDEXTROUS EA e
KIT, CUTLERY SPORK MILK STRAW NAP 1000 EA
MEDIUMWEIGHT WHITE POLYPROPYLENE PLASTIC CEEI
TRAY, PAPER BOARD FOOD 2 LB CLAY COATED 4/250 EA
MEADOWS STOCK PRINT 12.00
TRAY, PAPER BOARD FOOD 3 L8 CLAY COATED 2/250 EA
MEADOWS STOCK PRINT 84.00
TRAY, PAPER BOARD FOOD S LB CLAY COATED
WHITE 2/250 EA 18.00
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S

USDA MEAL PATTERNS — CHILDREN

CHILD MEAL PATTERN

Breakfast

{Select all three components for a reimbursa
Food Components and Food Itams’ Ages 1-2 Ages 3-5 Ages 6-12 Ages 13-18°
{atcisk aftarschool programs
Fluid Milk® 4 fluid ounces | 6 fluid ounces | 8 fluid ounces 8 fluid ounces
Vege:ables, fruits, or portions of % cup % cup % cup e
both
| Grains (oz eq)”™’ i
Wh.o!e grain-rich or Yz slice ¥ slice 1 slice 1 slice
enriched bread
Whole grain-rich or enriched
bread product, such as biscuit, ¥z serving Y2 serving 1serving 1 serving
roll or muffin
Whoale grain-rich, enriched
or fortified cooked breakfast ¥ ocup ¥cup ¥ cup ¥ cup
cereal®, cereal grain, and/or pasta
Whole grain-rich, enriched
or fortified ready-to-eat
breakfast cereal (dry, ccnldicg'gl
Flakes or rounds ¥: cup Yacup 1cup 1cup
Puffed cereal ¥ cup % cup 1% cup 1% cup
| Granola s cup Y cup Yacup Yacup

Must serve all three components for a reimbursable meal. Offer versus serve is an optlon for at-risk afterschool
participants.
? Larger portion sizes than specified may need to be served to children 13 through 18 years old to meet their nutritional needs.

* Must be unfiavored whole milk for children age one. Must be unflavored low-fat (1 percent) or unflavored fat-free {skim) milk for
children two through five years old. Must be unflavored low-fat (1 percent), unflavored fat-free (skim}, or flavored fat-free (skim)
millk for children six years old and older.

4 pasteurized full-strength juice may only be used to meet the vegetable or fruit requirement at one meal, including snack, per day.
% At least one serving per day, across all eating occasions, must be whole grain-rich. Grain-based desserts do not count towards
meeting the grains requirement.

® Meat and meat alternates may be used to meet the entire grains requirement a maximum of three times a week. One ounce of
meat and meat altemates is equal to one ounce equivalent of grains.

’Beglnnlng October 1, 2019, ounce equivalents are used to determine the quantity of creditable grains.

®Breakfast cereals must contaln no more than 6 grams of sugar per dry ounce {no more than 21.2 grams sucrose and ather sugars
per 100 grams of dry cereal).

e Beginning October 1, 2019, the minimum serving size specified in this section for ready-to-eat breakfast cereals must be served,
uUntil Qctober 1, 2018, the minimum serving size for any type of ready-to-eat breakfast cereals is % cup for children ages 1-2; 1/3 cup
for children ages 3-5; and % cup for children ages 6-12.
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CHILD MEAL PATTERN

Lunch and Supper
ve commponents for a reimbursab
Ages1-2 Ages 3-5

(Select all
Food Components and Food Items®

Ages 6-12

(n:-ifkmm
_Srd emerpency sherterz|
| Fluid mMili 4 fluid ounces | 6 fluid ounces | 8 fiuid ounces 8 fluid ounces
Meat/meat alternates
Lean meat, poultry, or fish 1 ounce 1% ounce 2 ounces 2 ounces
:I‘::Jr;;:_: ’;:z:g;t"p:’; ducts® 1 ounce 1% ounce 2 ounces 2 ounces
Cheese 1 ounce 1% ounce 2 ounces 2 vunces
Large egg b Fa 1 1
Cooked dry beans or peas % cup 3t cup % cup % cup
Peanut butter or soy nut
butter or other nut or seed 2tbsp 3 tbsp 4 tbsp 4 thsp
butters
Yogurt, plain or flavored 4 gunces or 6 ounces or 8 ounces or 8 ounces or
unsweetened or sweetened”® ¥ cup ¥ cup 1lcup 1cup

The following may be used

to meet no maore than 50%

of the requirement:
Peanuts, soy nuts, tree
nuts, or seeds, as listed
in prograrn guidance, or
an equivalent quantity of
any combination of the
above meat/meat
alternates {1 ounces of
nuts/seeds = 1 ounce of
cooked lean meat,
poultry, or fish)

vggetahles‘i
Fruits®”’
Grains {oz eq)™®

Whole grain-rich or

enriched bread

Whole grain-rich or enriched

bread product, such as biscuit, roll % serving Y% serving 1 serving 1serving

or muffin

Whole grain-rich, enriched

or fortified cooked breakfast % cup % cup % cup % cup

| cerealml cereal grain, and/or pasta
Must serve all five components for a reimbisable meal. Offer versus serve is an ophion for at-risk

afterschocl participants.

Y ounce = Ys ounce =

50% 50% 1 ounce =50% 1 ounce = 50%

cup Ya cup 34 cup ¥ cup
cup X cup 34 cup % cup

A
-

e
2y

% slice ¥ slice 1 slice 1 slice
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*Larger portion sizes than specified may need to be served to children 13 through 18 years old to meet their mitritional

needs.

? Must be unflavored whole milk for children age one. Must be imflavored low-fat (1 percent) or unflavored fat-free

(skim} milk for children two through five years old. Must be unflavored iow-fat (1 percent), unflavered fat-free (skim), or

flavored fat-free (slaim) milk for children six years old and older.

* Alternate protein products must meet the requirements in Appendix A to Part 226.

3Yopurt nmst contain no more than 23 grams of total sugars per 6 ounces.

$ Pasteurized full-strength juice may cnly be nused to meet the vegetable or fruit requirement at one meal, including snack,
day.

gzve;emble may be used to meet the entire fut requirement. When two vegetables are served at huinch or supper, two

different kinds of vegetables nmst be served.

® At least one serving pet day, across all eating occasions, must be whole grain-rich.  Grain‘based desserts do not count

towards the grains requirement.

* Beginning October 1, 2019, ounce equivalents are used to determine the quantity of the creditable grain.

10 Breakfast cereals must contain no more than 6 grams of sugar per dry ounce (no more than 21 2 grams sucrose and other

sugars per 100 grams of dry cereal).
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CHILD MEAL PATTERN

{Select two of nts for a reimb
Food Components and Food ltems? Ages1-2 Ages 3-5 Ages 6-12 Ages 13-18°
(et-risk prterschond ooerams
__soevemency et
Fluid Milk® 4 fluid ounces | 4 fluid ounces | 8 fluid ounces 8 fluid ounces
Meat/meat alternates
Lean meat, poultry, or fish % ounce ¥ ounce 1 ounce 1 ounce
::‘f:r'n;zz p:zf:i::‘t;: ducts® % ounce % ounce 1 ounce 1ounce
Cheese % ounce % ounce 1 ounce 1ounce
Large egg ¥ % % %
Cooked dry beans or peas L4 cup Vs cup % cup % cup
Peanut butter or soy nut
butter or other nut or seed 1tbsp 1tbsp 2 thsp 2 thsp
butters
Yogurt, plain or flavored 2 ounces or 2 ouncesor 4 ounces or 4 ounces or
unsweetened or sweetened® % cup % cup % cup Y5 cup
L AT UL T % ounce ¥ ounce 1 ounce 1 ounce
or seeds
Vegetables® L cup Y2 cup Yocup % cup
Eruits® Y4 cup % cup % cup % cup
Grains {oz eq}"’
Wh.Ole grain-rich or % slice % slice 1slice 1slice
enriched bread
Whole grain-rich or enriched
bread product, such as ¥4 serving % serving 1 serving 1serving
biscuit, roll or muffin
Whole grain-rich, enriched
or fortified cooked breakfast % cup % cup % cup % cup
cereal®, cereal grain, and/or pasta
Whole grain-rich, enriched
or fortified ready-to-eat
breakfast cereal (dry, cold)®?
Flakes or rounds ¥: Cup % cup 1cup 1cup
Puffed cereal ¥ cup % cup 1% cup 1% cu
Granola Yacup 11 cup “eoup % cup

Select two of the five canmponents for a reimbngsable snack. Only one of the two components may be a beverage.

*Larger portion sizes than specified nuy need to be served to children 13 through 18 vears old to meet their mutritional

needs.

*Must be unflavored whole milk for children age one. Must be imflavered low-fat (1 percent) or unflavored fat-free
(skim} mlk for children two through five years old. Must be unflavored low-fat (1 percent), unflavered fat-free (skim), or
flavored fat-free (skim) milk for children six years old and older.

* Alternate protein products must meet the requirements in Appendix A to Part 226
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3Yogurt must contain no more than 23 grams of total sugars per 6 ounces.

¢ Pasteurized full-strength juice may cnly be used to meet the vegetable or fut requirement at one meal, including snack,
perday.

? At least one serving per day, across all eating occasions, mmst be whole grain-rich. Grain-based desserts do not coumt
towards meeting the grains requirement.

* Beginning October 1, 2019, ownce equivalents are used to determine the quantity of creditable grains.

® Breakfast cereals must contain no more than 6 grams of sugar per dry ounce (no more than 21.2 grams sucrose and other
sugars per 100 grams of dry cereal).

1° Begirnmg October 1, 2019, the mininmum serving sizes specified in this section for ready-to-eat breakfast cereals must
be served. Until October 1, 2019, the minimnun serving size for amy type of ready-to-eat treakfast cereals is %4 cup for
children ages 1-2; 1/3 cup for chuldren ages 3-5; and ¥4 cup for children ages 6-12.
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ATTACHMENT 4
Contracting Institution Contract Checklist Review

Review SECTION B - General Instructions to Bidders

Page 13 - #20, Select how contract award will be made

Page 14 — Complete Contract Term and Price Adjustments by filling in blanks
SECTION C - Bidder and Contracting Institution Information

Page 15 — Complete Parts A and B

Page 16 — Select how proposal price will be evaluated

Page 18 — Checkmark and complete all blanks

Page 20 — Complete Delivery Requirementis A and C

Page 20 — Circle Method of Payment

Page 21 — Complete Termination Parts B and D

Page 22 - #11, Disclose (if applicable) miscellaneous circumstances

Select applicable provisions in SECTION E — General USDA Provisions

Page 24 — Complete Misc. Circumstances (if applicable)

Page 27 — Complete Standard Codes of Conduct Certification — Mandatory Form B
Page 28 — Sign Certificate of Independent Price Determination — Mandatory Form C
Page 29 — Complete Schedule A: Site Information List

Page 31 — Attach Product List and Menu
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ATTACHMENT S
Bidder Contract Checklist Review

SECTION A - Procurement Objective & Intent

Page 10 ~ Complete Vendor Name

Review SECTION B - General Instructions to Bidders

SECTION C - Bidder and Contracting Institution Information

Page 15 — Complete Part C

Page 18 — Provide Financial Capability

Page 18 — Provide proof of performance (applicable references)

Page 19 — Sign Proposal Acceptance

Page 25 — Complete Debarment Certification — Mandatory Form A

Page 27 — Signature for Certificate of Independent Price Determination - Mandatory Form C

Page 29 — Initial applicable sites in Schedule A: Site Information List
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