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Request for Proposal
for
Management of a School Food Service Program
The Lexington Public Schools, MA invites written proposals from qualified companies for management of the school system's food service operation, which includes the programs, checked below: 

· School Breakfast Program 

· National School Lunch Program 

· Special Milk Program 

· Fresh Fruit and Vegetable Program 

· Catering services 
· Concessions 

· A la carte items/meals 

· Other: Community outreach with town senior center
The successful company shall be required to enter into a contract that incorporates this Request for Proposal (RFP), including all of its exhibits, and the FSMC's Proposal, as may be modified by agreement of the parties.  Significant general contract terms and conditions will include, but are not limited to those included in the “Agreement for Management of a School Food Service Program” included with this RFP (the “Agreement”).   
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Request for Proposal
for
Management of School Food Service Program
Background of Requestor 

Lexington Public Schools, MA (hereinafter referred to as the School Food Authority or SFA) administers the U.S. Department of Agriculture's Child Nutrition Programs for the Town of Lexington, MA.  The company issuing the proposal, under these specifications, will be hereinafter referred to as the Food Service Management Company (FSMC).  The contract will be between the FSMC and the SFA. Information about the SFA's organization is provided in Exhibit A - SFA Profile. 

The Nutrition Services Section of the Massachusetts Department of Elementary and Secondary Education (DESE)
 administers Child Nutrition Programs at the State level. Federal regulations require the aforementioned contract to be approved by DESE prior to implementation. 

The SFA notifies proposers that Lexington Public Schools enjoys aggressive nutrition guidelines that are strict and enforced.  These guidelines have been developed over the last decade by a committee consisting of pediatricians, registered dieticians, parents of students with food sensitivities and allergies, food service director, and PE/Health/Wellness Faculty of the School District.
  An example of our program is the continued and reliable sale of vegetarian meals served at all levels.  The meal prices in this proposal reflect high nutrition standards and the community’s commitment to serving quality food.
Participation in Farm to Schools, Fresh Fruit and Vegetable Programs, and other progressive nutrition programs are required.  Completing and/or participating in grant applications to further promote and enhance the program are also expected. 

It is the expectation of the district that The FSMC has a significant role in documenting and providing a capital plan for the school district.  Therefore, it is a requirement of the district that the FSMC participate in the Town of Lexington Capital Expenditure Committee Capital Plan process annually, by providing the district with a five-year and ten-year capital plan for maintaining our food service facilities.  The condition of our facilities is a priority and requires a partnership in order for them to be maintained and be available to produce a high quality program.  

In addition, the district will be taking on and updating school safety plans that will include food safety.  It is expected that the FSMC will be an active participant in the generation of school safety plans as it relates to the food service operation and our kitchens.  

Proposers must take due care to not disrupt the progress made toward customers accepting the existing nutrition guidelines.  Proposers will be held accountable to agreeing to a “break-even” contract.  The SFA will not be responsible for poor management performance.  Allowances may be available for Catastrophes (as defined below) if the SFA is notified in a timely manner as they occur and affect the program.  Further details regarding the rights and duties of the SFA and the FSMC are set forth in the form Agreement included with this RFP. 
Purpose of Request

The purpose of this solicitation is to provide for the management of the SFA's school food service operation. The FSMC will assume responsibility for the efficient management of the food service program including the responsibilities specified in Exhibit H, Division of Responsibilities for the Food Service Program. 

Time Schedule 

The SFA will use the following time line to select a food service management company: 
Date/Time Task 
March 8 & 15, 2012

Advertise Request for Proposal 

April __, 2012 at 9:00 am
Visitation (TBD)

April 6, 2012


Deadline for Written Questions on RFP 

April 26, 2012

 
Deadline for Proposals, Proposal Opening 

On or before June 30, 2012
Contract Negotiation 

On or before June 30, 2012
Award of Contract by School Committee 

Instructions

Further information or copies of the Request for Proposal may be obtained by emailing: 
Debbie Harvey
Assistant to the Business Office

Lexington Public Schools
dharvey@sch.ci.lexington.ma.us
Permission to distribute this RFP in any form (paper or electronic) for any purpose other than to respond to this RFP by a FSMC is not granted without the knowledge of the school district.  The FSMC may not use this document to provide procurement guidance to other clients.  This RFP is written specifically to meet the operational needs of the Lexington Public School district. 
Proposal Requirements:

1. Sealed "PRICE” and “NON-PRICE" proposals shall be submitted separately.  Each FSMC shall submit one original and four copies of their “NON-PRICE” proposal for review.  Only one original of the “PRICE” proposal needs to be submitted.  Each proposal shall be clearly identified and be submitted in separate sealed envelopes or containers marked plainly and prominently as follows: 
"Price/Non-Price Proposal for Management of a School Food Service Program

for

Lexington Public Schools, MA."

2. The "PRICE” and “NON-PRICE" proposals should be addressed to: 

Mary Ellen N. Dunn

Assistant Superintendent for Finance and Business

Lexington Public Schools

146 Maple Street

Lexington, MA 02420

3. Proposals are due no later than 1:00 PM, Thursday, April 26, 2012. 

4. No proposals will be accepted after the above due date and time. 

5. Clarification or interpretation must be made by email to the Assistant to the Business Office at mdunn@sch.ci.lexington.ma.us prior to submission of a proposal by April 6, 2012 at 4:00 pm.

6. In accordance with competitive purchasing procedures and Chapter 30B, the proposals will be publicly available after the determination of award is made. 

7. The SFA reserves the right to reject any and all proposals and to waive any "informalities" in the proposals received whenever such action, rejection or waiver is in its best interests. 
8. Edits for changes to this document or the form Agreement must use “Track Changes” feature and be printed showing all language and format changes.
9. It is the intent of the SFA to accept the proposal that will best promote the public interest and is most advantageous to the school district.  The minimum and comparative criteria attached hereto will be used in evaluating all proposals. 

10. The proposer is responsible for personally examining the job sites where work under the proposal document is to be performed.  Such a visit will be available April TBD, 2012 at 9:00 am.  Please email Debbie Harvey, Assistant to the Business Office at dharvey@sch.ci.lexington.ma.us to RSVP for this visit.

The site visit will start at Lexington High School.  The visit will include a representation of the nine school kitchens and facilities.

1. Lexington High School

2. Diamond Middle School

3. Fiske Elementary School

4. Estabrook Elementary School

11. A pre-proposal conference to review the contents of the Request for Proposal is not available.  However, the district will entertain questions in writing via:
a. Email at dharvey@sch.ci.lexington.ma.us up through 4:00 pm on Friday, April 6, 2012
A written response will be provided to the state’s procurement website where this RFP is already posted at www.comm-pass.com on or before April 14, 2012.  

12. The SFA will accept no pleas of ignorance regarding any item in this RFP or the Agreement as a basis for any claim by the FSMC for extra charges or fees. 

13. Please ensure that all of the required exhibits are completed and included.
14. Performance Security as specified is required. 
15. The proposer shall be required to provide proof of registration with the Massachusetts State Department of Education, Certification Regarding Lobbying Activities pursuant to 7 CFR Part 3018, and a Disclosure of Lobbying Activities pursuant to 7 CFR Part 3018.  As part of the registration, DESE will confirm that the FSMC’s principals are not be disbarred, suspended or disqualified from participation in the USDA Child Nutrition Programs as identified on the Excluded Parties List System.  The proposer awarded the contract must annually meet these registration requirements. 
16. The FSMC who is awarded the proposal shall send all FSMC staff providing food service to Lexington Public School students to the Lexington Public Schools’ Human Resources Department at 146 Maple Street, Lexington, MA  02420 to complete a CORI/SORI form on each FSMC staff member one month prior to the beginning of the school year or employement.  Any FSMC employee who is not CORI checked one month before the beginning employment, will not be allowed to work in any LEXINGTON PUBLIC SCHOOLS.  Accompanying this bid shall be a copy of a Lexington Public Schools CORI Request Form (I).  The School Committee reserves the right to disapprove any FSMC or employee for reasonable cause.
Selection Criteria 

Minimum Requirements of all respondents:  All FSMCs submitting proposals must first meet the following minimum requirements before completing the RFP: 
1. Proposer has a minimum of 5 years experience in managing public school food service programs in Massachusetts districts K-12 with comparable enrollment to LPS (6300 students) within 20%; and
2. Proposer currently has contracts for K-12 public school food service programs (any size) participating and recognized as participating in the Farm to School program.

Selection Criteria after Proposer meets Minimum Requirements above:  The final selection will be subject to review and approval by the SFA's governing board.  Selection of not more than two (2) firms for special consideration and one (1) firm for the ultimate work will be based on the following criteria: 

1. Qualifications and experience of management team as presented in Exhibits K-Q 

2. Adequacy of client references as requested in Exhibit K. 

3. Adequacy of required corporate documentation as requested in Exhibit K-Q.

4. Miscellaneous FSMC Proposals as presented in Exhibit N. 

5. Food Service Management Company fee(s) as presented in Exhibit P. 

6. Personnel and staffing plans as presented in Exhibit L. 

7. Plans to increase program participation as presented in Exhibit O. 

8. Anticipated program costs, including a detailed analysis of such costs, as presented in Exhibit P., Annual Budget Projection 

9. Compliance with affidavits provided in Exhibit Q.

10. Adequacy of performance security 
11. Quality of food service.

A summary of evaluation criteria is presented in the tables below: 
	
	ADDITIONAL EVALUATION CRITERIA
	YES
	NO

	1.
	Does proposer have a minimum of 5 years experience in managing public school food service programs in Massachusetts districts K-12 with comparable enrollment to LPS (6300 students) within 20%;

	
	

	2.
	Does proposer currently have contracts for K-12 public school food service programs (any size) participating and recognized as participating in the Farm to School program
	
	

	3.  
	Has proposer conditioned or qualified the proposal beyond prescribed limits or instructions?
	
	

	4.
	Has the proposer confirmed the management team to consist of:
1 full-time Food Service Director, with Registered Dietician credentials
1 full-time Assistant Food Service Director
1 part-time Bookkeeper

	
	

	5.
	Is the average participation rate at the proposer’s comparable district sites for the FY 2010-2012 at a minimum 40%?
	
	

	
	What is the data source? __________________________________ Confirmed?
	
	

	6.
	Does the average participation rate at the proposer’s comparable site (within 10%) for the last three years show a progressive increase.
	
	

	
	What is the data source? __________________________________ Confirmed?
	
	

	7.
	Are the following materials/documents included with the proposal:
	
	

	
	• Bid Bond
	
	

	
	• Consent of Surety
	
	

	
	• Non-Collusion Statement
	
	

	
	• Tax-Compliance Certification
	
	

	
	• Debarment Certification
	
	

	
	• Certificate of Insurance
	
	

	
	• Affirmative Action Plan
	
	

	
	• Individual School Staffing Schedules
	
	

	
	• Company Organization Chart
	
	

	
	• On-Site Management/Administrative Chart
	
	

	
	• Description of Merchandising Programs
	
	

	
	• Description of Food Handling/Sanitation Program
	
	

	
	• Description of Nutrition Education/Awareness Program
	
	

	
	• Description of Employee Training Programs
	
	

	
	• Description of Collaborative Efforts
	
	

	
	• Description of Accounting Program
	
	

	
	• Qualifications & Experience of Food Service Director
	
	

	
	• Client List
	
	

	
	• Transition Plan
	
	

	
	• Respondents menu planning approach ____________________________________
	
	

	
	• Enhanced Food Based  Menu Planning Pattern (H.S., Middle, Elementary)
	
	

	
	• Summary of Experience
	
	

	
	• Plan of Services
	
	

	
	• Audited Annual Report
	
	

	
	• Description of Employee Benefits
	
	

	
	• List of Personnel Policies
	
	

	
	• Support Staff Visitation Schedule
	
	

	8
	• Is the proposal organized as RFP requires?
	
	

	9
	• Does Price Proposal price include both cost related to current state and their proposal
	
	


Comparative Evaluation Criteria

Those proposals that meet the Additional Evaluation Criteria will be evaluated by the following Comparative Evaluation Criteria. 
Proposer/Company Background Length of Experience:

	1.
	Ten years or more of operating experience with public school food service programs in Massachusetts districts Kindergarten through Grade 12 comparable in size defined by enrollment (within 10%)
	Highly Advantageous

	2.
	More than five years and less than ten years of operating 

experience with public school food service programs in Massachusetts districts Kindergarten through Grade 12 

Comparable in size defined by enrollment (within 10%)
	Advantageous

	3.
	More than two years and less than five years of operating experience with public school food services program in Massachusetts districts Kindergarten through Grade 12 comparable in size defined by enrollment (within 10%)
	Not Advantageous

	4.
	Less than two years of operating experience with public

school food services program in Massachusetts districts

Kindergarten through Grade 12 comparable in size defined by enrollment (within 10%)
	Unacceptable


Nutrition Education/Awareness Programs Offered by the FSMC:

	1.
	FSMC will provide a program designed especially for public school age children 10 times per year.
	Highly Advantageous

	2.
	FSMC will provide a program designed especially for public school age children 7 to 9 times per year.
	Advantageous

	3.
	FSMC will provide a program designed especially for public school age children 4 to 6 times per year.
	Not Advantageous

	4.
	FSMC will provide a program designed especially for public school age children less than 4 times per year
	Unacceptable


Qualifications and Experience of the Food Service Director:

	1.a.
	More than six years work experience in public school food service
	Highly Advantageous

	b.
	Four to six years work experience in pubic school food service
	Advantageous

	c.
	Two to four years work experience in public school food service
	Not Advantageous

	d.
	Less than two years work experience in public school food service
	Unacceptable

	
	
	

	2.a.
	Registered Dietician or past licensure as Registered Dietician
	Highly Advantageous

	b.
	College education with a degree in a food service related program
	Advantageous

	c.
	College education with a degree in a field other than food service
	Not Advantageous

	d.
	No college degree, but has taken advanced courses beyond high school in food service program
	Unacceptable


Staff Development / Safety Training Programs

 
(Proposer should submit actual training materials and programs that will be used.)

	1.
	Training Sessions Conducted 10 times per year
	Highly Advantageous

	2.
	Training Sessions Conducted 7 to 9 times per year
	Advantageous

	3.
	Training Sessions Conducted 3 to 6 times per year
	Not Advantageous

	4.
	Training Sessions Conducted less than 3 times per year
	Unacceptable


Student Participation Rate

	1.
	The average participation rate at the proposer’s comparable sites for the FY 2010-2011 school year is 80% or higher
	Highly Advantageous

	2.
	The average participation rate at the proposer’s comparable sites for the FY 2010-2011 school year is 65% to 79.99%
	Advantageous

	3.
	The average participation rate at the proposer’s comparable sites for the FY 2010-2011 school year is 40% to 64.99%
	Not Advantageous

	4.
	The average participation rate at the proposer’s comparable sites for the FY 2010-2011 school year is below 40%
	Unacceptable


Performance Security

The FSMC shall be required to provide: 

Performance Bond:  The FSMC shall furnish a performance bond for each year of the contract.  The amount of the Bond shall be equal to 100% of the yearly amount of the contract.  The bond must be from a surety company listed in the most recent U.S. Department of the Treasury Circular 570.  The performance bond for the first year of the contract must be presented within five (5) days of the execution of the contract.  The performance bond for the second, third, fourth and fifth year (if the contract is extended) must be presented in July of 2013, 2014, 2015, 2016.  Performance bonds must be issued by firms with at least a Best’s Insurance Reports rating of A to A- (excellent).  

Form of Contract 

Agreement Form: The SFA will only consider contracts in the form prescribed by the SFA in Exhibit R

Contract Period §210.16(d): This agreement shall become effective on July 1, 2012, and shall terminate on June 30, 2017, unless an extension is agreed to in accordance with the terms stated below, or unless terminated earlier as provided below. 

Contract Extension: Pursuant to Federal regulations, any extensions of this contract shall be executed prior to expiration of the preceding contract period.  Any such extensions shall not extend the contract period more than one year beyond the original contract period of July 1, 2012, to June 30, 2017. 

The contract is for five years with the option to renew the contract for one year.  If the SFA elects to renew the contract with the FSMC, the terms and conditions of the existing contract shall remain substantially unchanged.  Any price changes in the contract as part of a renewal will be based upon all FSMC fees of the original contract.  Fee increases shall be disclosed as part of the submittal and shall not exceed the changes in the Consumer Price Index Rate for Food Away from Home in the Boston-Brockton-Nashua Area
 for the 12 months preceding the most recent monthly calculation available when the contract is renewed.
Responsible Authority: The SFA is the responsible authority without recourse to USDA Food and Nutrition Service or to DESE for the settlement and satisfaction of all contractual and administrative issues arising from the Agreement.  Such authority includes, but is not limited to, source evaluation, protests, disputes, claims, or other matters of a contractual nature.  Matters concerning violations of the law will be referred to the local, State, or Federal authority that has proper jurisdiction. 

Limitations of Financial Commitment:  The SFA's financial commitments contained in the agreement are subject to annual appropriation by the SFA's School Board. 
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Request for Proposal 
to 
Manage School Food Service Program
Lexington Public Schools, MA Exhibits 

Information in the following exhibits is provided to assist the FSMC in preparing a response to this Request for Proposal.
 Exhibit A - SFA Profile

1. School Food Authority

Lexington Public Schools, MA 

146 Maple Street

Lexington, MA 02420

Contact Name: 


Mary Ellen N. Dunn, 

Assistant Superintendent for Finance and Business

Contact Phone Number: 
781-861-2563 x 206

Contact Fax:


781-861-2560
Contact E-Mail: 

mdunn@sch.ci.lexington.ma.us

School Year Begins:        
Generally before Labor Day- see web site calendar page 

School Year Ends: 
Generally Mid June - see web site calendar page

FSMC is responsible for checking School District web site for updated calendars approved by the school committee.

2. Schools and Students:   as of October 1, 2011
	School Type
	Number of Schools
	Grade
Range
	Enrollment


	Elementary School(s)
	6
	K-5
	2816

	Middle School(s)
	2
	6-8
	1608

	High School(s)
	1
	9-12
	1951

	Alternative School(s)
	1
	9- age 22
	LABBB program


Employees:
[image: image2.emf]LINE 

NUMBER

ROLL UP

 FTE 

Budget 

 FTE 

Transfer 

 

Revised 

FTE 

FTE AS 

OF 2ND 

QTR

(over)/

under 

FTE 

Budget

1 UNIT A -LEA 615.49    615.49    601.53    13.96

2 UNIT A - STIPENDS

3 UNIT A - COACHES

4 LESA - SECRETARIES 69.74     (1.00)       68.74     67.58     1.16

5 CO - SUPPORT 16.50     1.00        17.50     16.00     1.50

7 UNIT C - INSTR ASST. 74.28     11.57       85.85     91.16     (5.31)

7.1 NONB INSTRUCT PARAPROFESSIONAL 1.90       1.90       4.22       (2.32)

7.2 UNIT C - SSI 25.76     25.76     26.88     (1.12)

8 ABA TUTORS 2.90       2.90       2.33       0.57

9 OT ASSISTANTS 3.00       3.00       3.00       0.00

10 SCHOOL AIDES 23.15     (11.57)     11.58     11.58     0.00

13 TECHNOLOGY 12.00     12.00     12.00     0.00

14 CO - ADMINISTRATION 6.50       6.50       6.40       0.10

15 PRINCIPALS 9.00       9.00       9.00       0.00

16 ALA - ASST PRINC/SUPVR 24.38     24.38     24.38     (0.00)

17 NURSE SUBS

TEACHER SUBSTITUTES 30.00     (30.00)

18 INSTRUC. ASST. SUBS

SECY SUBS

20 SICK LEAVE BUY BACK

SAL DIF UNIT A -LEA

TOWN CROSSING GUARDS

SHARED EXPENSES

Grand Total 884.60    -          884.60    906.06    (21.46)   


3. Food Preparation System - Self-contained serving kitchens: Meals are prepared in a kitchen located at the serving site.

4. Food Delivery System – Whenever possible and practical food is delivered to each site by the food purveyor.  At times, this contract does require a vehicle to transport food between schools for catering, emergency response to equipment or power failures, or for cost effective or safe storage reasons.  The SFA does not provide a vehicle as part of this contract.  
5. Menu Planning System 
Nutrient Standard Menu Planning 

Enhanced Food Based Menus 

6. Names and Types of Food Service Sites 
	Food Preparation or 
Serving Site
	Self-Contained Kitchen
	Lexington, MA

Zip Code
	Main

Telephone

	Bowman Elementary School
	9 Philip Road
	02421
	781-861-2500

	Bridge Elementary School
	55 Middleby Road
	 02421
	781-861-2510

	Estabrook Elementary School
	117 Grove Street
	 02420
	781-861-2520

	Fiske Elementary School
	55 Adams Street
	 02420
	781-541-5001

	Harrington Elementary School
	328 Lowell Street
	 02420
	781-860-0012

	Hastings Elementary School
	7 Crosby Road
	 02421
	781-860-5800

	Clarke Middle School
	17 Stedman Road
	 02421
	781-861-2450

	Diamond Middle School
	99 Hancock Street
	 02420
	781-861-2460

	Lexington High School
	251 Waltham Street
	 02420
	781-861-2320

	Central Administration Building
	146 Maple Street
	 02420
	781-861-2580


7. School Lunch Times: (Subject to change by 5 to 10 minutes)
	Food Preparation or 

Serving Site
	1st
	2nd
	3rd
	4th
	5th
	6th

	Bowman Elementary School
	11:30
	11:50
	12:15
	12:35
	1:00
	1:20

	Bridge Elementary School
	11:35
	11:45
	12:00
	12:15
	12:35
	12:55

	Estabrook Elementary School
	11:45
	12:00
	12:10
	12:20
	12:45
	1:10

	Fiske Elementary School
	11:20
	11:45
	12:10
	12:35
	1:00
	

	Harrington Elementary School
	11:00
	11:30
	12:00
	12:30
	1:00
	

	Hastings Elementary School
	11:25
	11:50
	12:00
	12:30
	12:55
	

	Clarke Middle School
	
	
	
	
	
	

	Monday/Wednesday/Friday
	11:40
	12:00
	12:24
	12:44
	
	

	Tuesday/Thursday
	11:18
	11:38
	12:02
	12:22
	
	

	Diamond Middle School
	
	
	
	
	
	

	Monday/Wednesday/Friday
	10:45
	11:10
	11:35
	
	
	

	Tuesday/Thursday
	11:15
	11:40
	12:05
	
	
	

	Lexington High School
	
	
	
	
	
	

	Monday/Wednesday/Friday
	10:20-10:45
	11:15-11:40
	12:10-12:40
	
	
	

	Tuesday/Thursday
	10:55-11:25
	11:55-12:25
	12:55-1:25
	
	
	

	
	
	
	
	
	
	

	Food Vending Only Site - Catering
	Central Administration


8. Auxiliary Businesses (as appropriate) - The SFA provides food service in addition to the school lunch, school breakfast, and special milk programs. Below are those programs for which the FSMC may provide food service operations and sales should the need arise or requests be made provided that the FSMC and SFA agree the enterprise is financially viable: 

A. Summer Food Service Program – We currently do not have summer food service program.  SFA is willing to assist expansion of services with our Lexploration and other summer programs that are operated should the FSMC be interested in such expansion.
B. Child and Adult Care Food Program – SFA currently does not have a Child or Adult Food Program.  However, FSMC, as a community outreach coordinates with our Council on Aging for catering and special events.
C. Catering Services – SFA would like to have the FSMC provide 90% of all catering.  This is a goal that has been worked on for the last five years.  Marketing is ongoing.

a. Debate Team Tournaments

b. Professional Development Courses and Program

c. Special Events

D. Concession Services – The district would like to introduce to clubs and organizations,  concession services, e.g. coordinate concessions at basketball games, dances, clubs/activities, etc. that are provided at cost with limited markup for their groups to sell and raise funds.

E. Vending Services – The School district has limited vending.  The FSMC only controls vending machines in our high school cafeteria areas and the Central Administration kitchen.  All other vending is privately contracted (not by school district or through school operating budget).  However, recent changes in legislation may need to change some of the vending contracts whereby the FSMC will have a more active role.
F. Other- The district collaborates with many town departments.   Community Outreach services, e.g., community outreach to Lexington Senior Center and the Town of Lexington Employee Wellness Day are very important ways for the FSMC to partner with the school district and town.
Exhibit B – Menu Planning 

“The National School Lunch Act mandates that school meals "safeguard the health and well-being of the Nation's children”.  Participating schools must serve lunches that are consistent with the applicable recommendations of the most recent Dietary Guidelines for Americans including: eat a variety of foods; choose a diet with plenty of grain products, vegetables and fruits; choose a diet moderate in sugars and salt; and choose a diet with 30% or less of calories from fat and less than 10% of calories from saturated fat.  In addition, lunches must provide, on average over each school week, at least 1/3 of the daily Recommended Dietary Allowances for protein, iron, calcium, and vitamins A and C.  To provide local food service professionals with flexibility, there are four menu planning approaches to plan healthful and appealing meals. Schools choose one of the approaches below. The choice of what specific foods are served and how they are prepared and presented are made by local schools.”
  Respondents must provide which menu planning approach they recommend and have used as a basis in their price proposal.

1. The Traditional Food-Based Menu Planning Approach

2. The Enhanced Food-Based Menu Planning Approach

3. The Nutrient Standard Menu Planning Approach

a. The Assisted Nutrient Standard Menu Planning Approach

4. Alternate Menu Planning Approach

Each menu must meet the meal requirements specified in Title 7, Code of Federal Regulations; Chapter II, Food and Nutrition Service, Department of Agriculture; Part 210, National School Lunch Program and Part 220, School Breakfast Program. The menus must also meet the purchasing specifications found in Exhibit C. Refer to “Planning Menus for Healthy School Meals” (Child Nutrition & Wellness, DESE) for further guidance on meal requirements and Wellness Policy and Guideline minimums. 

Exhibit C - Purchasing Specifications
The FSMC will be required to comply with all purchasing specifications provided in the Agreement including those related to Federal, State, and local purchasing requirements.  For further detail see the Agreement and the following:

1. Town of Lexington Wellness Policy (Approved: 06/20/06.  Amended approved:  6/19/07)  http://lps.lexingtonma.org/cms/lib2/MA01001631/Centricity/Domain/201/LPS_SC_Policies/LPSWellness.pdf
2. Wellness Policy Guidelines:  (Approved: 06/20/06.  Amended approved: 06/19/07)  http://lps.lexingtonma.org/cms/lib2/MA01001631/Centricity/Domain/201/LPS_SC_Policies/WellnessPolicyGuidelines.pdf
3. Town of Lexington Energy Policy – See Exhibit S
4. Purchasing, per Federal Register Vol. 72 and OIG 7/03

Exhibit D - Participation for Prior School Years

Table 1 – Average Daily Attendance

	Average of
	 
	Site # and Name 
	 

	SY
	Month
	155-008 
	155-006 
	155-010 
	155-015 
	155-030 
	155-035 
	155-402 
	155-410 
	155-505 
	Grand 

Total

	 
	 
	Bowman 
	Bridge 
	Estabrook 
	Fiske 
	Harrington 
	Hastings 
	Clarke 

Middle 
	Diamond 

Middle 
	Lexington 

High 
	 

	09-10
	September
	477
	448
	431
	479
	386
	383
	744
	730
	2015
	6093

	 
	October
	476
	436
	428
	483
	381
	374
	736
	703
	1982
	5999

	 
	November
	458
	426
	417
	468
	377
	360
	728
	704
	1942
	5880

	 
	December 
	478
	442
	429
	472
	375
	378
	733
	711
	1958
	5976

	 
	January
	483
	454
	437
	480
	387
	382
	742
	724
	1953
	6042

	 
	February
	474
	449
	432
	474
	377
	380
	736
	709
	1926
	5957

	 
	March
	485
	461
	438
	478
	393
	386
	740
	718
	1927
	6026

	 
	April
	483
	463
	437
	478
	393
	389
	739
	714
	1925
	6021

	 
	May
	490
	470
	445
	487
	395
	390
	745
	718
	1926
	6066

	 
	June
	481
	479
	447
	493
	404
	425
	750
	720
	1823
	6022

	09-10 Total
	 
	479
	453
	434
	479
	387
	385
	739
	715
	1938
	6008

	10-11
	September
	524
	512
	440
	479
	409
	440
	755
	738
	1981
	6278

	 
	October
	530
	512
	445
	478
	405
	439
	754
	738
	1971
	6272

	 
	November
	529
	501
	439
	470
	400
	429
	751
	730
	1949
	6198

	 
	December 
	521
	526
	434
	462
	395
	427
	743
	719
	1934
	6161

	 
	January
	527
	512
	438
	470
	407
	431
	750
	731
	1949
	6215

	 
	February
	525
	513
	432
	470
	396
	425
	744
	718
	1930
	6153

	 
	March
	527
	515
	435
	470
	405
	430
	745
	714
	1938
	6179

	 
	April
	521
	519
	434
	470
	407
	427
	750
	712
	1921
	6161

	 
	May
	528
	526
	438
	480
	414
	432
	755
	724
	1933
	6230

	 
	June
	530
	529
	437
	479
	410
	434
	758
	722
	1960
	6259

	10-11 Total
	 
	526
	517
	437
	473
	405
	431
	751
	725
	1947
	6211

	11-12
	September
	511
	511
	460
	492
	412
	429
	825
	773
	1980
	6393

	 
	October
	514
	509
	459
	494
	415
	423
	828
	774
	1966
	6382

	 
	November
	507
	504
	450
	486
	408
	415
	813
	767
	1947
	6297

	 
	December 
	504
	501
	449
	485
	408
	416
	813
	764
	1935
	6275

	11-12 Total
	 
	509
	506
	455
	489
	411
	421
	820
	770
	1957
	6337

	Grand Total
	 
	505
	492
	442
	480
	401
	412
	770
	736
	1947
	6185


Table 2 - Student Lunch Participation by School by Type

	SY
	Site # and Name 
	Average 

of Enrollment
	Average of % Students Free and Reduced
	Average of Average Daily Attendance
	Sum of Lunch Days
	Sum of Paid Lunches
	Sum of Free Lunches
	Sum of Reduced Lunches
	Sum of Total Lunches
	Average of Participation Rate Lunches

	
	
	
	
	
	
	
	
	
	
	

	09-10
	155-008 Bowman
	497.6
	5.59%
	478.5
	164
	26,960
	2678
	1188
	30826
	10,275

	 
	155-006 Bridge
	472.8
	6.36%
	452.8
	164
	23,208
	2778
	987
	26973
	8,991

	 
	155-015 Fiske
	502.4
	3.91%
	479.2
	164
	29,005
	1990
	868
	31863
	10,621

	 
	155-030 Harrington
	403.4
	6.37%
	386.8
	164
	25,406
	2473
	603
	28736
	9,494

	 
	155-402 Clarke Middle
	762.8
	5.57%
	739.3
	174
	44,659
	4515
	455
	51110
	16,543

	 
	155-010 Estabrook
	453.6
	2.37%
	434.1
	164
	26,652
	1190
	156
	27998
	9,333

	 
	155-505 Lexington High
	2018.5
	6.06%
	1937.7
	172
	86,540
	11881
	2865
	101286
	33,762

	 
	155-035 Hastings
	403.7
	6.35%
	384.7
	164
	25,309
	2512
	853
	28674
	9,558

	 
	155-410 Diamond
	743.4
	5.25%
	715.1
	174
	44,356
	4959
	1388
	50703
	16,901

	 
	District
	6258.2
	5.31%
	6008.2
	1504
	332,095
	34976
	9363
	378169
	125,478

	10-11
	155-008 Bowman
	544.8
	6.02%
	526.2
	163
	29,814
	3319
	738
	33881
	11,290

	 
	155-006 Bridge
	536.4
	7.20%
	513.3
	163
	27,259
	3290
	948
	34536
	10,499

	 
	155-015 - Fiske
	495.2
	4.43%
	472.8
	163
	28,215
	2272
	461
	30948
	10,316

	 
	155-030 Harrington
	419.6
	6.67%
	404.8
	163
	26,087
	2372
	927
	29050
	9,795

	 
	155-402 Clarke Middle
	773.6
	8.12%
	750.5
	172
	50,441
	7130
	1345
	58916
	19,639

	 
	155-010 Estabrook
	454.4
	2.90%
	437.2
	163
	24,871
	927
	193
	25991
	8,664

	 
	155-505 Lexington High
	2002.9
	5.99%
	1946.6
	171
	91,766
	11330
	2262
	111194
	35,119

	 
	155-035 Hastings
	446.3
	5.68%
	431.4
	163
	25,321
	2684
	417
	28422
	9,474

	 
	155-410 Diamond
	750.4
	7.03%
	725.5
	172
	43,875
	5889
	1527
	51291
	17,097

	 
	District
	6423.6
	6.00%
	6208.3
	1493
	347,649
	39213
	8818
	404229
	131,893

	11-12 
	155-008 Bowman
	528
	6.85%
	509
	73
	11,614
	1230
	365
	13209
	4,403

	(Totals as of 08/2011 -12/2011)
	155-006 Bridge
	524.25
	7.30%
	506.25
	73
	10,184
	1487
	188
	11859
	3,953

	 
	155-015 - Fiske
	506.5
	4.23%
	489.25
	73
	10,603
	1401
	221
	11777
	4,075

	 
	155-030 Harrington
	423
	4.98%
	410.75
	73
	10,098
	999
	108
	11042
	3,735

	 
	155-402 Clarke Middle
	840.75
	6.65%
	819.75
	72
	23,573
	2384
	479
	25800
	8,812

	 
	155-010 Estabrook
	470.25
	5.00%
	454.5
	73
	9,990
	787
	156
	10937
	3,644

	 
	155-505 Lexington High
	2006.5
	6.60%
	1957
	72
	42,755
	5101
	971
	48827
	16,276

	 
	155-035 Hastings
	434.5
	5.70%
	420.75
	73
	9,103
	852
	333
	10288
	3,429

	 
	155-410 Diamond
	790.5
	6.10%
	769.5
	72
	21,462
	2066
	627
	24155
	8,052

	 
	District
	6524.25
	5.93%
	6336.75
	654
	149,382
	16307
	3448
	167894
	56,379


Table 3 - Student Breakfast Participation by School Type
	SY
	Site # and Name
	Average

of Enrollment
	Average of

% Students Free

and Reduced
	Average of Average

Daily Attendance
	Sum of Breakfast Days
	Sum of Paid Breakfasts
	Sum of

Free Breakfasts
	Sum of Reduced Breakfasts
	Sum of

Total Breakfasts
	Average of Participation

Rate

Breakfasts

	
	
	
	
	
	
	
	
	
	
	

	09-10
	155-008 Bowman
	497.6
	5.59%
	478.5
	164
	326
	859
	71
	1256
	418.67

	
	155-006 Bridge
	472.8
	6.36%
	452.8
	164
	499
	986
	552
	2037
	679.00

	
	155-015 Fiske
	502.4
	3.91%
	479.2
	164
	270
	789
	141
	1200
	400.00

	
	155-030 Harrington
	403.4
	6.37%
	386.8
	164
	70
	452
	48
	570
	190.00

	
	155-402 Clarke Middle
	762.8
	5.57%
	739.3
	174
	600
	1687
	264
	2551
	850.33

	
	155-010 Estabrook
	453.6
	2.37%
	434.1
	164
	2001
	281
	178
	2460
	820.00

	
	155-505 Lexington High
	2018.5
	6.06%
	1937.7
	172
	450
	4864
	424
	5738
	1912.67

	
	155-035 Hastings
	403.7
	6.35%
	384.7
	164
	31
	491
	185
	707
	235.67

	
	155-410 Diamond
	743.4
	5.25%
	715.1
	174
	110
	299
	49
	458
	152.67

	
	District
	6258.2
	5.31%
	6008.2
	1504
	4357
	10708
	1912
	16977
	5659.00

	10-11
	155-008 Bowman
	544.8
	6.02%
	526.2
	163
	290
	537
	38
	865
	288.33

	
	155-006 Bridge
	536.4
	7.20%
	513.3
	163
	225
	1190
	381
	1796
	598.67

	
	155-015 - Fiske
	495.2
	4.43%
	472.8
	163
	342
	991
	2
	1335
	445.00

	
	155-030 Harrington
	419.6
	6.67%
	404.8
	163
	194
	573
	216
	983
	327.67

	
	155-402 Clarke Middle
	773.6
	8.12%
	750.5
	172
	498
	2297
	22
	2817
	939.00

	
	155-010 Estabrook
	454.4
	2.90%
	437.2
	163
	1078
	233
	0
	1311
	437.00

	
	155-505 Lexington High
	2002.9
	5.99%
	1946.6
	171
	150
	4493
	415
	5058
	1686.00

	
	155-035 Hastings
	446.3
	5.68%
	431.4
	163
	47
	308
	45
	400
	133.33

	
	155-410 Diamond
	750.4
	7.03%
	725.5
	172
	19
	388
	51
	458
	152.67

	
	District
	6423.6
	6.00%
	6208.3
	1493
	2843
	11010
	1170
	15023
	5007.67

	11-12
	155-008 Bowman
	528
	6.85%
	509
	73
	106
	119
	50
	275
	91.67

	(Totals as of 08/2011 -12/2011)
	155-006 Bridge
	524.25
	7.30%
	506.25
	73
	227
	503
	98
	828
	276.00

	
	155-015 - Fiske
	506.5
	4.23%
	489.25
	73
	171
	409
	0
	580
	193.33

	
	155-030 Harrington
	423
	4.98%
	410.75
	73
	147
	416
	119
	682
	227.33

	
	155-402 Clarke Middle
	840.75
	6.65%
	819.75
	72
	403
	646
	145
	1194
	398.00

	
	155-010 Estabrook
	470.25
	5.00%
	454.5
	73
	236
	321
	17
	574
	191.33

	
	155-505 Lexington High
	2006.5
	6.60%
	1957
	72
	37
	2133
	203
	2373
	791.00

	
	155-035 Hastings
	434.5
	5.70%
	420.75
	73
	61
	122
	185
	368
	122.67

	
	155-410 Diamond
	790.5
	6.10%
	769.5
	72
	30
	299
	2
	331
	110.33

	
	District
	6524.25
	5.93%
	6336.75
	654
	1418
	4968
	819
	7205
	2401.67


Exhibit E - Price Schedule 

Meal Prices
	
	
	2008-2009
	2009-2010
	2010-2011
	2011-2012

	 
	
	 Breakfast
	Lunch
	 Breakfast
	Lunch
	 Breakfast
	Lunch
	 Breakfast
	Lunch

	Elementary
	Paid
Reduced
	$ 2.00
$   .30
	$ 3.00
$   .40
	$ 2.00
$   .30
	$ 3.00
$   .40
	$ 2.00
$   .30
	$ 3.00
$   .40
	$ 2.00
$   .30
	$ 3.25
$   .40

	Middle
	Paid
Reduced
	$ 2.00
$   .30
	$ 3.00
$   .40
	$ 2.00
$   .30
	$ 3.00
$   .40
	$ 2.00
$   .30
	$ 3.00
$   .40
	$ 2.00
$   .30
	$ 3.25
$   .40

	High
	Paid
Reduced
	$ 2.00
$   .30
	$ 3.00
$   .40
	$ 2.00
$   .30
	$ 3.00
$   .40
	$ 2.00
$   .30
	$ 3.00
$   .40
	$ 2.00
$   .30
	$ 3.25
$   .40

	Adult
	
	A la carte
	$4.00
	A la carte
	$4.00
	A la carte
	$4.00
	A la carte
	$4.25


A-la-carte 2011-2012 School Year

Sensible Sides are available at the Elementary schools from $ 0.50- $1.00.
Middle and High Schools offer several a la carte options from $0.50- $1.50.
Premium Lunches are available at the High School for $4.50.
(Free and Reduced student lunches are eligible for the premium lunches without additional cost.)

The School Committee sets the maximum meal price.  The Superintendent through his/her designee sets and confirms pricing for each year.  The School Committee has allowed for an addition $0.25 to be authorized to allow for the FSMC and the SFA to respond to unknown and unforeseen commodity and product pricing swings.  The FSMC should plan on a program that will operate at $3.00 per Type A meal.  

Exhibit F – Financial Operating Statements for Prior Three Years
Below you will find a summary of our food service operation since 2009.  In it, one will see two years in deficit and others with balances.  The history around our financial statements is as follows:

1. FY10 district installed Nutrikids and began online payments.  Pin numbers are required for all transactions.
Cash Flow:  FY2009 to  FY2011
[image: image3.emf]TYPE  VDR NAME/ITEM DESC 2009 2010 2011

INCOME CHARTWELLS/COMPASS GROUP  (0.00) $                    (20,952.62) $         

FOOD SPOILAGE INS REIMB (6,531.66) $           

ORIGINAL BUDGET   (55,000.00) $          (38,483.08) $         

RECLASS           - $                       967.00 $               

Reversal / 1040462  400.00 $               

SCH LUNCH RECEIPTS  (1,348,750.76) $    (1,608,187.41) $    (1,744,972.12) $   

SCHOOL LUNCH REFUND 466.25 $                863.08 $                1,006.25 $            

INCOME Total (1,403,284.51) $    (1,644,840.41) $    (1,771,050.15) $   

EXPENSE AMERICAN APPLIANCE SERVIC

AMERICAN COMMERCIAL APPLI (291.73) $              

BANK OF AMERICA   706.00 $                2,199.00 $             891.00 $               

BEDFORD MECHANICAL INC 417.50 $               

BELMONT PRINTING CO 254.64 $                385.39 $                446.01 $               

CALLAHAN ROBERT F  CO IN 6,397.52 $             1,400.00 $            

CHARTWELLS/COMPASS GROUP  1,494,292.15 $     1,622,941.90 $     1,962,985.89 $    

COMM OF MASS/DEPT OF REVE 1,726.91 $             2,187.43 $             2,166.40 $            

COOLING & HEATING SPECIAL 1,738.27 $            

DENVER EQUIPMENT CO OF CH 6,553.78 $            

IKON OFFICE SOLUTIONS  IN 180.84 $               

KITTREDGE EQUIPMENT COMPA 812.61 $                38,746.00 $           9,345.33 $            

LUNCH BYTES SYSTEMS

MASSACHUSETTS RESTAURANT  140.00 $               

RECLASS           838.90 $               

SIMPLEX GRINNELL  656.27 $               

UNITED REFRIGERATION   1,729.70 $            

VALLEY SERVICE INC  1,641.23 $             3,706.53 $             4,421.77 $            

YOUR ELECTRICAL SOLUTION  8,420.53 $             2,051.42 $            

EXPENSE Total 1,517,845.33 $     1,673,852.84 $     1,988,391.02 $    

Grand Total 114,560.82 $        29,012.43 $           217,340.87 $       


Capital Funding:  Replacement of Kitchen Equipment 

FY2012 is the fourth of five anticipated annual requests to the town Capital Expenditures Committee for upgrading food service equipment at all schools. The Food Service Program served over 33% of our student population last year or in meals over 346,000 lunches and over 13,000 breakfasts.  Our Free and Reduced Lunch population is just over 5% of our student population.  

Currently, some of the school kitchens are functioning with inappropriate equipment for the expectations of the program. Much of our commercial grade equipment has survived well beyond its ten-year useful life. Since the beginning of this school year, we have had 47 equipment failures not including the flood at the high school.  Most of the failures relate to freezer and refrigeration units, steamers, warming ovens, and kitchen ovens.  When equipment goes down, the workflow is comprised and employees often jump through hoops to prepare the food and keep it at the correct temperature.  While having to adapt to equipment failures is not a preferred way of doing business, the program has never suffered from system wide failures and does utilize one of the other 8 functioning kitchens to "cover" for equipment failures.  Prior to this past school year, we would lose entire kitchens and be offline for one or two serving days.  Today, we may lose one or two components in our kitchen, which creates a delay, but does not hinder the program from regrouping to deliver service.  We are continuing to work on replacement, repair, and maintenance programs for all equipment.  

Replacement of our serving lines is the focus of the FY10 capital request.  It is a continuation of our goal to comply with Board of Health regulations. Currently, cold and hot food holding temperatures are very difficult to maintain because some of the older kitchens do not have the serving line sophistication of the newer schools like Harrington and Fiske.  This year’s request is to install appropriate cold and hot holding units to our serving lines and eliminate the “work around” we have been doing to meet Board of Health regulations.

In the future, we will be looking at our refrigeration and freezer storage in our buildings to replace, recondition, or alarm for low temperature.  These large institutional units are typically built-in to our kitchen areas.  Taking these off line needs advance planning and care not to disrupt the program.

Last year’s capital funds replaced Steamers at four schools, convection oven at 6 schools, two reach in freezers, and other equipment related to food storage and cleaning stations.  It also addressed a number of health code violations due to the replacement of the equipment and the work that needed to be completed around the various units.  

It is expected and required that the FSMC will be an active participant in the preparation of the annual Capital Expenditure request and provide a five-year, ten-year, replacement plan for existing equipment.

Exhibit G – Division of Costs for the Food Service Program 

Definition of Costs and Fees 
a. The SFA’S specifications for the price quote and fee structure are found in Exhibit P, Food Service Management Company Fee Proposal. 

b. The FSMC's proposed fee(s) are also found in Exhibit P, Food Service Management Company Fee Proposal 

c. Direct operating expenses to be paid by the FSMC are specified in this Exhibit G. 
d. Further requirements and procedures for SFA reimbursement of costs are outlined in the form Agreement. 
For this fixed fee structure contracts (as defined for the selected fee structure in the RFP, XI, B): 

· An “S” mark by each cost that will be paid by the SFA. 

· A “C” mark by each cost that will be paid by the FSMC. The FSMC will recover these costs through the management fee. 
Notation:  “(must be recovered through School Lunch Program)” is defined as this item or services will be an annual offset to the school district from the School Lunch Revolving Fund Program and as such the FSMC needs to budget for these expenditures as part of their annual budget.  The FSMC must stay within that budget amount or request permission to exceed the amount due to extenuating circumstances.  It has been determined that the SFA can provide these services at a greater value using internal resources than outside vendors.
	COSTS 
	FSMC
	SFA

	Food Cost (food, condiments, beverages) 
	C
	

	Commodity Deliveries and Ordering
	C
	

	Rebates/Incentives (offsets must be declared)
	C
	

	Labor Cost 
	
	

	Hourly Wages: 
	C
	

	Bookkeeper / Secretarial 
	C
	

	Food Service Workers 
	C
	

	Driver 
	C
	

	Other 
	C
	

	Hourly Benefits and Taxes 
	C
	

	FICA 
	C
	

	Retirement for FSMC's employees 
	C
	

	Unemployment Insurance for FSMC's employees 
	C
	

	Workers' Compensation for FSMC's employees 
	C
	

	Health Insurance for FSMC's employees 
	C
	

	Life Insurance and Disability for FSMC's employees 
	C
	

	Holidays for FSMC's employees 
	C
	

	Management Salaries 
	C
	

	Management Benefits and Taxes 
	C
	

	Other Purchased Services 
	
	

	Telephone, local service  (including fax)
	
	S

	Telephone, long distance   (including fax)
	
	S

	Telephone, cellular 
	
	S

	Utilities (heat, power, water) 
	
	DPF

	Extermination 
	
	DPF

	Laundry 
	C
	

	Postage (must be recovered through School Lunch Program)
	
	S

	Other 
	
	

	Supplies 
	
	

	Disposable Serviceware 
	C
	

	Cleaning Supplies , garbage bags, etc
	C
	

	Paper Supplies 
	C
	

	Uniforms 
	C
	

	Menu Paper 
	C
	

	Menu Printing  (must be recovered through School Lunch Program)
	
	S

	Promotional Materials 
	C
	

	Office Supplies 
	C
	

	Equipment and Repair
	
	

	Replacement of Capital/Major Equipment
	
	S

	Replacement of Expendable/Minor Equipment
	C
	

	Repair of Equipment (Normal wear and tear) (must be recovered through School Lunch Program)
	
	S

	Repair of Equipment Resulting from Negligence of FSMC’s Employees (no charge to the program or school revolving fund)
	C
	

	Repair of Equipment Resulting from Negligence of SFA’s
	
	S

	Capital Improvement
	
	

	Building Structural Changes 
	
	DPF

	Painting 
	
	DPF

	Other 
	
	

	Vehicle Lease or Purchase 
	C
	

	Vehicle Maintenance 
	C
	

	Vehicle Major Repairs 
	C
	

	Vehicle Fuel and Oil 
	C
	

	Vehicle Taxes 
	C
	

	Vehicle Insurance 
	C
	

	Vehicle Licenses 
	C
	

	Vehicle Registration 
	C
	

	Depreciation 
	C
	

	Audit Fees (must be recovered through School Lunch Program)
	
	S

	Licenses/Permits 
	C
	

	Promotions 
	C
	

	Mileage 
	C
	

	Employee Physicals 
	C
	

	Sales Tax 
	C
	

	Performance Bond (if applicable) 
	C
	

	Liability Insurance 
	C
	

	FSMC Training Workshops 
	C
	

	Travel Expenses for FSMC Training Workshops
	C
	

	Custodians
	
	DPF

	School Secretaries
	
	S

	Trash Pickup
	
	DPF


Exhibit H - Division of Responsibilities for the Food Service Program 

SFA and FSMC responsibilities include, but are not necessarily limited to, those listed in this exhibit.  For a full description of SFA and FSMC responsibilities please refer to the form Agreement.  
	SFA Responsibilities - The SFA is required by Federal regulations and/or Massachusetts Department of Elementary and Secondary Education (DESE) policy to retain responsibility for the following tasks. 

	General Administration 

	1. 
	Complete annual program renewal documents with DESE. 

	2. 
	Retain signature authority on the program agreement with DESE, free and reduced price policy statement and the claims for reimbursement. 

	3. 
	Coordinate the food service advisory committee. 

	4.
	Provide Printing Services via School Print Shop

	5.
	Provide Computer desktops via School Technology Plan 

	6.
	Maintain Buildings

	Free & Reduced Price Policy Administration 

	1. 
	Appoint and train determining official(s) and hearing official. 

	2. 
	Distribute materials to parents and guardians. 

	3. 
	Collect submitted applications. 

	4. 
	Process applications, including approval/denial and follow-up to obtain complete information. 

	5. 
	Enter data into computer if computer system automatically determines eligibility. 

	6. 
	Administer the Direct Certification process. 

	7. 
	Notify parent/guardian of application status. 

	8. 
	Administer all aspects of the income verification process. 

	9. 
	For SFAs with multiple sites, conduct on-site reviews of counting and claiming procedures at all sites by February 1 of each year, including written documentation of visit, corrective action plan as needed, and follow-up reviews. 

	Reimbursement Claims 

	1. 
	Sign or submit electronically the claim for reimbursement. 

	FSMC Responsibilities 

	Food Service Operations 

	1. 
	Plan menus. 

	2. 
	Purchase food. 

	3. 
	Receive and store food and supplies. 

	4. 
	Conduct periodic physical inventory of food and supplies. 

	5. 
	Prepare food. 

	6. 
	Deliver food to serving sites. 

	7. 
	Provide dining room and counter service. 

	8. 
	Clean and maintain kitchen facilities. 

	9. 
	Hire and supervise personnel. 

	10. 
	Train personnel. 

	11. 
	Merchandise food. 

	12. 
	Conduct food service promotions. 

	13. 
	Participate on food service advisory committee or equivalent

	14.
	Pick-up and bank deposit of daily cash.

	15.
	Maintain Nutrikids POS system and software provided.

	16.
	Annual Submittal of Five Year Capital Plan submission with 10 year replacement plan for all equipment (September 1, annually)

	17.
	Annual Submittal of Five year Financial Summary for School Committee budget, requesting lunch price and a-la-carte pricing recommendations for the next school year (November 1, annually)


Exhibit I - SFA Policies and Forms Impacting the Food Service Program 

The following policies, in addition to those mentioned above or in the Agreement could impact the food service operation

1. Wellness Policy - http://lps.lexingtonma.org/site/Default.aspx?PageID=1107
2. Wellness Policy Implementation Guidelines - http://lps.lexingtonma.org/site/Default.aspx?PageID=1107 

3. Life Threatening Allergies -  http://lps.lexingtonma.org/site/Default.aspx?PageID=1107 

4. The SFA’s School Cancellation Policy - http://lps.lexingtonma.org/site/Default.aspx?PageID=1107 

5. In addition, Town Warrant Schedule is issued each June for the upcoming fiscal year.  The schedule dictates our payment timeline.  Alterations to this schedule are outside of the SFA’s control. 

6. School Lunch Program:  Frequently Asked Questions

7. School Committee Meal Charge Policy:  http://lps.lexingtonma.org/cms/lib2/MA01001631/Centricity/Domain/365/MealCharge%20Policy02NOV10.pdf
8. Financial Assistance Information: The School Committee provides for financial assistance to students who meet income requirements. http://lps.lexingtonma.org/Page/650


9. Lexington Public Schools CORI Form (next page)
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The Lexington Public School system has been certified by the Criminal History Systems Board for access to 

all criminal case data 

including 

convic

tion

, non

-

conviction

 and pending.

 

 

As a prerequisite

 for my performing service

s

 in the Lexington Public Schools

 in the capacity of

 ________________________, I 

understand that a criminal record check will be conducted for conviction

, non

-

conviction

 and pend

ing criminal case information only 

and that it will not necessarily disqualify me.  The information below is correct to the best of my knowledge.

 

 

 

 

 

         

 

 

 Applicant/Employee Signature       

 

 

 

  

 

Date                

 

 

School

 

 

 

___

Applicant     

 

 

 ____Employee       

 

 ____Volunteer 

 

 

____Student Teacher

 

 

____Contract Service

/Company 

Name ________________________________________

 

 

Applicant/Employee Information (Please Print

 Legibly

)

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

LAST NAME

 

 

 

 

 

FIRST NAME

 

 

 

 

 MIDDLE

 

 

 

MAIDEN NA

ME OR ALIAS IF APPLICABLE

 

 

 

 

PLACE OF BIRTH

 

 

 

 

 

 

 

 

 

 

 

DATE OF BIRTH

 

 

MOTHER’S MAIDEN NAME

 

 

SOCIAL SECURITY 

(

REQUESTED 

NOT REQUIRED)

 

 

 

ADDRESS

 

 

 

FORMER ADDRESSES

 

 

 

SEX:

  

 

 

 

HEIGHT

:

 

 

 

ft.

 

   

in.

 

   

WEIGHT

:

 

 

          

 

 

EYE COLOR

:

 

 

 

 

STATE DRIVER’S 

LICENSE NUMBER

: _______________________________________

 

***  

THE ABOVE INFORMATION WAS VERIFIED BY REVIEWING THE FOLLOWING FORM OF GOVERNMENT ISSUED 

PHOTOGRAPHIC IDENTICATION: _________________________________________ 

 

 

 

REQUESTED BY

 

 

 

 

 

 

 

 

Date

 

        

                     

Signature of CORI Authorized Employee

 

 

 

 

 

 

 

 

 

 

 

 

 

 


Exhibit J - Food Service Management Company (FSMC) Monitoring Form
Twice a year, an official of the school SFA will conduct a monitoring visit of each food service site.  A copy of this form for each site monitored will be completed by February 15 of each year.

Name of Site Monitored: __________________________ Monitoring Date: ________________

Menus and Service

	
	
	Yes


	Needs

Improvement
	NA

	1.
	Has the FSMC followed the menu, as described in Exhibit B of the Agreement, for the first 21 days of the contract? (Monitor during the first year of contract only)
	
	
	

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

	2.
	To assure menu requirements are met:
	
	
	

	a.
	If the Nutrient Standard Menu Planning (NSMP) option is used, does the nutrient analysis indicate that nutrient needs are met for each age/grade level for each week?
	
	
	

	b.
	If the Food Based menu planning option is used, are all required food components served for each reimbursable meal?
	
	
	

	c.
	If the “Offer” provision is implemented, are students required to take the minimum number of food or menu items?
	
	
	

	3.
	Are production records completed each day for all meals claimed for reimbursement?
	
	
	

	4.
	Are the regulations followed concerning not selling restricted foods of minimal nutritional value (carbonated beverages, certain candies, water ices and chewing gum) in the food service areas during meal service periods?
	
	
	

	5.
	Are meals monitored after the last food or menu item is served/selected to ensure that only reimbursable meals are claimed?
	
	
	

	6.
	Do the foods purchased meet the quality specification standards indicated in Exhibit I of the Agreement?
	
	
	


Financial Accountability Procedures

	
	
	Yes


	Needs

Improvement
	NA

	1.
	Do the MA-DESE school food service daily meal count record forms accurately reflect the counts of student and adult meals by meal type and eligibility category?
	
	
	

	2.
	Do the MA-DESE school food service daily income records accurately reflect the revenue received by meal type? (student meals, adult meals, a la carte, etc.)
	
	
	

	3.
	For Cost Reimbursement Contracts:
	
	
	

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

	b.
	Has the SFA audited time reporting forms to assure only actual hours worked are billed to the SFA?
	
	
	

	c.
	Do the bills submitted by the FSMC include only eligible direct costs as defined in Exhibit G of the Agreement, Division of Cost for the Food Service Program or in an agreement addendum?
	
	
	

	4.
	Are all bills monitored to assure that the FSMC has not double-billed or included costs that are not allowed by the Agreement?
	
	
	


Sanitation and Safety Procedures

	
	
	Yes


	Needs

Improvement
	NA

	1.
	Are facilities and equipment adequately maintained for safety and sanitation?
	
	
	

	2.
	Do employees practice safe food handling procedures?
	
	
	

	3.
	Are health licenses maintained as required by the Agreement?
	
	
	


Other Contractual Requirements

	
	
	Yes


	Needs

Improvement
	NA

	1.
	Has the advisory committee of parents, students and teachers met at least twice per year to assist in menu planning?
	
	
	

	2.
	Have the advisory committee meetings been documented?
	
	
	

	3.
	Have all corrections been made as required if problems were noted during a SFA review, the KSDE administrative review, or a program audit?
	
	
	

	4.
	Has the FSMC staffing plan been approved by the SFA?
	
	
	

	5.
	Have all responsibilities of the SFA and the FSMC been implemented as defined by the terms of the Agreement? If no, explain.
	
	
	


List Corrective Actions taken for all “Needs Improvement” items on pages 1 and 2. 
1.

2.

3.

4.

5.

6.

Date of Implementation: _______________________________________________________________

Other Comments:

Exhibit K – FSMC Profile

Part 1 - Contact Information 

a. Fill out Exhibit K, Part 1 & 2 FSMC Profile Information Sheet with your company’s contact information.
Part 2 - General Information 
a. Fill out Exhibit K, Part 1 & 2 FSMC Profile Information Sheet with your company’s general information.

b. FSMC may add behind this page additional company information the  SFA may find helpful in their evaluation process.
Part 3 - School Food Service Experience 
a. Fill out the Exhibit K, Part 3, A, Client List, that should include each school district or other similar organization that the company has served during the past 5 years.  This page must be replicated for each client as required
b. Fill out the Exhibit K, Part 3, B, Narrative Summary, documenting the company's experience during the past 3 years of successfully operating a complex food service program requiring nutritious meals that comply with applicable regulations. FSMC may add behind this page additional company information the SFA may find helpful in their evaluation process.
c. Fill out the Exhibit K, Part 3, C, Reference List, providing the name, title, address, and phone number of 3 current food service clients who can be contacted as references. This page must be replicated for each client as required
Part 4 - Personnel and Management Team 

a. Fill out Exhibit K, Part 4 A Team Member Roster Form which shall include the names of all team members and their proposed roles in the SFA's food service program. 
b. Attach a resume for each team member listed on the Exhibit K, Part 4. Team Member Roster Form showing his or her relevant experience and qualifications. 
c. Briefly describe the company's organization on Exhibit K, Part 4, C Company Organization Information Sheet and how its resources will be used for the benefit of the SFA's food service program. FSMC may add behind this page additional company information the  SFA may find helpful in their evaluation process.
FSMC Exhibits 
(Required for submission in the order they appear)
Exhibit K, Part 1 & 2 – FSMC Profile Information 

Part 1 - Contact Information 

	Respondent's Name: 
	

	Title:
	

	Signature: 
	

	Mailing Address: 
	

	Area Code/Telephone:  
	

	Fax: 
	

	Email: 
	


Part 2 - General Information 

	Company Name: 
	

	Address of Company Headquarters: 
	

	Number of Offices: 
	

	Location of Offices: 
	

	Employees: 
	


	Category 
	Number 

	All company employees 
	

	Food service employees 
	

	School food service employees 
	

	Client employees supervised by company 
	


Attachments:  

· W-9 Form 

Affirmative Action Plan 

Exhibit K, Part 3, A – Client List

	FSMC Name:  
	


	District/Client Name:  
	

	Status (check one):
	□  Active
	□  Discontinued/Terminated


If your company’s services were discontinued or terminated, explain why below.

	


List Service Years with District/Client:  

	
	

	
	

	
	


List the contact information for the district administrator who is knowledgeable of your firm’s performance:

	Name: 
	

	Title:
	

	Area Code/Phone #
	

	Email Address
	


-------------------------------------------------------------------------------------------------------------------------------------------------
	District/Client Name:  
	

	Status (check one):
	□  Active
	□  Discontinued/Terminated


If your company’s services were discontinued or terminated, explain why below.

	


List Service Years with District/Client:  

	
	

	
	

	
	


List the contact information for the district administrator who is knowledgeable of your firm’s performance:

	Name: 
	

	Title:
	

	Area Code/Phone #
	

	Email Address
	


Exhibit K, Part 3, B – Narrative Summary

	FSMC Name:  
	


	


Attachments:  
· Description of Merchandising Programs

· Description of Food Handling/Sanitation Program

· Description of Nutrition Education/Awareness Program

· Description of Employee Training Programs

· Description of Collaborative Efforts

· Description of Accounting Program

· Transition Plan

· Summary of Experience

Plan of Services 

Exhibit K, Part 3, C – Reference List

	FSMC Name:
	


	Name:
	

	Title:
	

	Client Organization:
	

	Address:
	

	Area Code / Phone #:
	

	Email Address (if available):
	


	Name:
	

	Title:
	

	Client Organization:
	

	Address:
	

	Area Code / Phone #:
	

	Email Address: (if available)
	


	Name:
	

	Title:
	

	Client Organization:
	

	Address:
	

	Area Code / Phone #:
	

	Email Address (if available):
	


Exhibit K, Part 4, A – Team Member Roster Form

	FSMC Name:
	


	Team Member
	

	Title:
	

	Role in SFA’s Food Service Program
	


	Team Member
	

	Title:
	

	Role in SFA’s Food Service Program
	


	Team Member
	

	Title:
	

	Role in SFA’s Food Service Program
	


	Team Member
	

	Title:
	

	Role in SFA’s Food Service Program
	


	Team Member
	

	Title:
	

	Role in SFA’s Food Service Program
	


Attach a resume for each team member listed in Exhibit K, Part 4, A to this form.  This form may be copied if additional team members need to be listed.  Label the resume as Exhibit K, Part 4, B.   
Exhibit K, Part 4, C – Company Organization Information 

	FSMC Name:  
	


Briefly describe the company’s organization, and how its resources will be used for the benefit of the SFA’s food service program.
	


Attachments:  
· Company Organization Chart


· On-Site Management/Administrative Chart

· Bid Bond/Performance Bond
Most recent Audited Annual Report 

Exhibit L- Personnel and Staffing Plans 

1. Personnel Costs: 
	Job Category 
	Number of Positions 
	Average Hourly 
Wage 
	Average Hours Per Week 
	Total 
Cost 
Per Week 

	Director/Supervisor 
	
	
	
	

	Kitchen Managers 
	
	
	
	

	Cooks 
	
	
	
	

	Assistants 
	
	
	
	

	Cashiers 
	
	
	
	

	Other 
	
	
	
	

	TOTAL 
	
	
	
	


a. 􀂉 Yes 􀂉 No Does the FSMC intend to hire and fire all food service employees?


b. Describe fringe benefits that will be provided for the FSMC's food service employees. 

2. Staffing Plan: 
a. Attach a detailed staffing plan for each food service operation using the following format. Within each table, list job titles in order from highest to lowest classification. Label as Exhibit L, 2, a. 

	Salaried Positions 

	Job Title 
	Number of 

Positions 
	Monthly 

Salary 
	Benefits 
	Retirement 

Program 

	
	
	
	
	

	
	
	
	
	


	Hourly Positions 

	Job Title 
	Number of 

Positions 
	Monthly 

Salary 
	Benefits 
	Retirement 

Program 

	
	
	
	
	

	
	
	
	
	


Attachments:

• Description of Employee Benefits

• List of Personnel Policies


• Support Staff Visitation Schedule 

• Affirmative Action Plan

• Individual School Staffing Schedules
(proposed)

• Qualifications & Experience of Food Service Director

Exhibit M – Annual Budget Projection/Plan

Annual Budget Projection/Plan

Assumes All Workers Are Employees of the FSMC

Note:  This schedule should be completed for the District in total.
	
	
	Shall be Based on Meals served in 2010-2011 School Year


	
	Proposed Program Improvement

	INCOME
	
	$
	
	$

	
	Cash
	
	
	

	
	Reimbursements
	  
	
	

	
	TOTAL INCOME
	
	
	

	
	
	
	
	

	EXPENSES
	
	
	
	

	
	Food
	 
	
	

	
	Less: Rebates/Manufacturers Incentives
	  ( )
	
	  ( )

	
	Labor

	  
	
	

	
	Management Fees
	    
	
	

	
	Administrative Fees
	 
	
	

	
	
	
	
	

	
	Other Expenses
	  
	
	

	
	TOTAL EXPENSES

	
	
	

	PROFIT (LOSS)
	                                                                                                                                                
	   
	
	


ANNUAL INCOME SUMMARY

Note:  This schedule should be completed for the District in total.

	
	
	Shall be Based on Meals served in 2010-2011 School Year


	
	Proposed Program Improvement

	CASH INCOME
	
	$
	
	$

	
	Paid Meals
	
	
	

	
	Reduced Meals

	
	
	

	
	Type A Paid Meals
	
	
	

	
	A La Carte/Vending
	   
	
	

	
	Adult Meals
	    
	
	

	
	Other
	    
	
	

	
	TOTAL
	
	
	

	
	
	
	
	

	REIMBURSEMENTS


	
	
	
	

	
	Paid Meals
	 
	
	

	
	Reduced Meals

	    
	
	

	
	Free Meals
	   
	
	

	
	TOTAL

	   
	
	

	TOTAL ALL INCOME
	
	
	
	

	
	
	
	
	

	MEAL COUNTS


	
	
	
	

	
	Paid Meals
	  
	
	

	
	Reduced Meals

	    
	
	

	
	Free Meals
	    
	
	

	
	Equivalent Meals
	   
	
	


OTHER EXPENSES

Note:  This schedule should be completed for the District in total and include district supplied expenses as listed in the RFP
	
	
	Shall be Based on Meals served in 2010-2011 School Year


	
	Proposed Program Improvement

	
	
	Annual
	
	Annual

	  1.
	Cafeteria Supplies (paper, cleaning, etc.)

	   
	
	

	2.
	Insurance
	
	
	

	3.
	Cell phones (provided by the District)
	
	
	

	4.
	Promotions
	
	
	

	5.
	Office Supplies

	
	
	

	6.
	Uniforms
	
	
	

	7.
	Repairs

	     
	
	

	8.
	Replacements (Expendable Equipment)
	
	
	

	9
	Commodity Delivery
	     
	
	

	10.
	Licenses
	
	
	

	11.
	Auto Allowance/Mileage Reimbursement set by IRS
	
	
	

	12.
	Performance Bond
	
	
	

	13.
	Other:  (list) Laundry
	
	
	

	14.
	Vehicle Expense
	
	
	

	15.
	Cargo Van                                                                                
	
	
	

	
	TOTAL
	
	
	


LABOR COST SUMMARY

Costs Assume All Workers Are Employees of the FSMC

Note:  This schedule should be completed for the District in total. DO NOT consolidate or combine any of the line items below.  List each item on a separate line as indicated.
	
	
	Shall be Based on Meals served in 2010-2011 School Year


	
	Proposed Program Improvement

	
	Salary/Wages
	Annual
	
	

	  1.
	Food Service Director

	 
	
	

	2.
	Secretary/Administrative Support   (List)

	
	
	

	3.
	Hourly Wages

	 
	
	

	4.
	Other:  (list)
	  
	
	

	5.
	TOTAL (1-4)
	
	
	

	
	
	
	
	

	.
	OTHER PAYROLL COSTS
	
	
	

	7.
	F.I.C.A.
	
	
	

	8.
	Worker's Compensation

	
	
	

	9.
	Federal Unemployment
	
	
	

	10.
	State Unemployment
	
	
	

	11.
	Health Insurance Worker's Compensation

	
	
	

	12.
	Life Insurance Federal Unemployment
	
	
	

	13
	Repairs
State Unemployment
	
	
	

	14.
	Retirement/Pension PlanHealth Insurance
	
	
	

	  15.
	Other:  (list)Life Insurance

	
	
	

	16.
	Repairs

	
	
	

	17.
	Retirement/Pension Plan
	    
	
	

	18.
	Other:  (list)
	  
	
	

	
	TOTAL (7-18)
	
	
	

	
	
	
	
	

	
	GRAND TOTAL LABOR & BENEFITS     
	
	
	


Exhibit N – Miscellaneous FSMC Proposals

ONLY the items below are applicable to this Request for Proposal. Clearly label all responses to the applicable items with the exhibit letter and the item number. 

1. Inventories (as appropriate): The successful FSMC may be required to purchase all inventory of food and supply items currently in leased storage, the SFA's warehouse, and in storage in any of the schools. Current market value will be utilized to determine the value of said items. Explain how the FSMC proposes to make this payment. 

2. A la carte (as appropriate): A la carte items are offered in elementary, middle and senior high schools and only with the SFA's approval at each location. Describe the FSMC's plan for operation of the a la carte program. 

3. Adult Meals: Describe the FSMC's plan for operation of an adult meal service program. 
4. Additional Equipment or Building Modifications: In the event the FSMC's package calls for additional equipment or building modifications, submit a plan showing costs, detailed descriptions, and locations. Indicate who shall pay the cost of such modifications and how they will be financed. Any building modifications must be approved by the SFA's school committee  
5. Nutrition Education (as appropriate): Describe nutrition education programs the FSMC will provide for students, teachers, parents and other interested parties. 
6. Wellness Grants/Scholarship/Awards from time to time grants or awards are given to school districts or students for program improvements or enhancements.  Explain how the FSMC proposes to apply for, or, provide such remuneration or donations.

Exhibit O - Plans to Increase Program Participation 
Based upon the participation data provided in Exhibit D., describe specific actions that will be taken to maintain and increase student participation in the food service programs. 

• Menu Options

• Enhanced Food Based  Menu Planning Pattern (H.S., Middle, Elementary)

Exhibit P– Food Service Management Company (FSMC) Fee Proposal

G. Fee Components 
The FSMC’s management fee must be: a fixed price, inclusive of all general and administrative fees, as well as profit, and in compliance with USDA rules and regulations. 

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

1. Menu development specific to the operation 

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

3. Nutrition education materials and program expense 

4. Facilities layout and design services specific to the operation 

5. Cost of developing training or procedures manuals 

6. Food service control forms and supplies 

7. Materials for food service promotions 

8. All purchasing services
 

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

10. All accounting and bookkeeping 

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

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

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

14. Visitation/coverage by a principal or other executive of the food service management company
15. Other Fees not outlined by this RFP that are included in the fee must be delineated and listed below.
G. Define Fee Structure:

G. Fee Structure:  Please mark the table below with an X for the components that make up the Administrative Fee/Management Fee or are to be directly billed to the SFA from the items listed above.  Labor and food production costs are covered later in this section.
Administrative Fee:   The FSMC shall charge the SFA a fee of $________ per month for ten (10) months during each year of the contract.  The fee represents the FSMC overhead expenses listed below.
OR
Management Fee:  The FSMC shall charge the SFA a fee of $_____ per month for ten (10) months during each year of the contract.  The fee represents the FSMC overhead expenses listed below.
Direct Bill to SFA:  The SFA directly pays all other costs of operating the food service program from the overhead expenses listed above.
	Fee Components
	Administrative

Fee
	Management

Fee
	Direct Bill

to SFA

	1. Menu development specific to the operation 
	
	
	

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

	3. Nutrition education materials and program expense 
	
	
	

	4. Facilities layout and design services specific to the operation 
	
	
	

	5. Cost of developing training or procedures manuals 
	
	
	

	6. Food service control forms and supplies 
	
	
	

	7. Materials for food service promotions
	
	
	

	8. All purchasing services 
	
	
	

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

	10. All accounting and bookkeeping 
	
	
	

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

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

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

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

	15. Other (list):  
	
	
	


G. Management Fee Proposal :  _______________



, food service management company (hereinafter referred to as the FSMC), agrees to operate the school food service program of   The Lexington Public Schools, MA, a federal Child Nutrition Program SFA (hereinafter referred to as the SFA) as described in the SFA’s Request for Proposal (RFP) specifications for the 2012-2013 school year and for school years 2013-2014, 2014-2015, 2015-2016 and 2016-2017, subject to subsequent negotiated one-year extensions of our agreement. Notwithstanding any contrary understanding or interpretation the term of this agreement shall be one year, as required by USDA.  This agreement may be renewed for one year terms for each of four additional years. 

Exhibit Q – Terms
Payment

The Vendor shall be paid, upon the submission of proper invoices or vouchers as follows:

a. All invoices need to be dated and addressed to:

Lexington Public Schools

c/o Finance Department

146 Maple Street

Lexington, MA  02420

b. All pricing and or discounts should be in accordance with the bid specifications.
c. SFA funded expenses require all vendors should not accept any orders for services without an authorized purchase order number.
The Vendor shall provide the Town, with and as a condition to each payment if the payments are in installments, all documentation necessary to evidence transfer to The Town of full and unencumbered title to the item for which payment is being made.
The Vendor will send its applications for payment to:

Lexington Public Schools

c/o Finance Department

146 Maple Street

Lexington, MA  02420

Equal Employment Opportunity

In connection with the execution of this contract, the Vendor shall not discriminate against any employee or applicant for employment because of race, religion, color, sex, age, sexual orientation, national origin, sexual orientation or presence of any sensory, mental or physical handicap as provided by M.G.L. c. 151 B.

The Vendor shall take affirmative action to ensure that applicants are employed, and that employees are treated during their employment without regard to their race, religion, color, sex, age, sexual orientation, national origin or presence of any sensory, mental or physical handicap.  Such action shall include, but not be limited to, the following: employment, upgrading, demotion or transfer; recruitment or recruitment advertising; layoff or termination; rates of pay or other forms of compensation; and selection for training, including apprenticeship.  Vendor further agrees to insert a similar provision in all subcontracts, except subcontracts for standard commercial supplies or raw materials.

Delegation And Assignment

Neither party to this contract may delegate the performance of this contract to a third party unless mutually agreed in writing.  This contract cannot be assigned without the written consent of the other party.

Notices

Any notice or other communication required or permitted hereunder shall be in writing and shall be delivered personally, telegraphed, telexed, sent by facsimile transmission or sent by certified, registered or express mail, postage prepaid.  Any such notice shall be deemed given when so delivered personally, telegraphed, telexed or sent by facsimile transmission or, if mailed, two days after the date of deposit in the United States mails, as follows:


(A)
if to the Town, to:



Superintendent of Schools





Lexington Public Schools



Town of Lexington



146 Maple Street


Lexington, MA 02420




if to the Vendor: to:

	

	

	

	


Merger

This Agreement constitutes the entire agreement of the parties.  There are no other Agreements, oral or written, which modify or affect this Agreement.  This Agreement supersedes any and all provisions on the face and reverse side of any purchase order or any attachment thereto inconsistent with or in addition to the provisions hereof, and this provision constitutes notice by the Town of its objection to any such inconsistent or additional provision.  The Agreement may not be amended except in writing signed by both parties to the Agreement.

Jurisdiction Laws – Venue

This Agreement shall be governed by the laws of the Commonwealth of Massachusetts and any action to enforce the Agreement shall be brought in Middlesex County, Massachusetts.  The Vendor agrees that if a lawsuit is instituted by the Town for any default on the part of the Vendor, and the Vendor is adjudged to be in default, the Vendor shall pay to the Town all costs and expenses, expended or incurred by the Town in connection therewith, and reasonable attorney’s fees.

Representations And Certifications Of The Vendor

The Vendor hereby represents and certifies under the penalties of perjury:

A. Non-Collusion: The Vendor certifies under penalties of perjury that this proposal has been made and submitted in good faith and without collusion or fraud with any other person.  As used in this certification, the word - “person” shall mean any natural person, business, partnership, corporation, union, committee, club, or other organization, entity or group of individuals.
B. Tax and Contributions Compliance: The Vendor is in full compliance with all laws of the Commonwealth of Massachusetts relating to taxes and to contributions and payments in lieu of contributions.  The Vendor’s social security/tax identification number is 


      .
C. Conflict of Interest: The Vendor certifies that no official or employee of the Town has a financial interest in this bid or in the Contract with the Vendor offers to execute or in the expected profits to arise therefrom, unless there has been compliance with the provisions of M.G.L. c 268A.  The vendor certifies that they will require employees to adhere to Conflict of Interest Law as it pertains to public employees and students in this financial arrangement.  

D. Licenses and Permits: The Vendor shall obtain all required licenses and permits pertaining to work under this Agreement. The Vendor shall submit copies of such licenses and/or permits upon request.
E. Debarment or Suspension: The Vendor certifies that it has not been debarred or suspended under M.G.L. c. 29, Section 29F, nor will the Vendor contract for supplies from a debarred or suspended subcontractor on any public contract.

F. Certificate of Authority

At a duly authorized meeting of the Board of Directors of













(name of corporation)

held on* _______________ at which all the Directors were present or waived notice, it 

(date)
was voted that 


, _____________________ of this   


   


 (name)

(office)

corporation, be it he or she, hereby is authorized to execute bid documents, contracts and bonds in the name and on behalf of said corporation, and affix its Corporate Seal thereto, and such execution of any bid document or contract or obligation in this corporation’s name on its behalf under seal of the corporation, shall be valid and biding upon this corporation.





ATTEST:  















(clerk or secretary)





Place of Business:






I certify that I am the clerk/secretary of the 
____________________________________







(name of Corporation)

and that _______________________________ is the duly elected __________________



(name)






(office)

and that the above vote has not been amended or rescinded and remains in full force and 

effect as of the date set forth below.






ATTEST:  
_________________________________








(clerk or secretary)






Date:** ___________________________________

*  
This date must be on or before the date of the Contract

** 
This date must be on or before the date of the Contract

G. Corporate/Partnership Form

NOTE:  If the bidder is a corporation, indicate state of incorporation; if a partnership, give full names and addresses of all partners; and if an individual, give residential address if different from business address.  Use the following spaces:

If a Corporation:

   Incorporated in what state: __________________________________

   President: _______________________________________________

   Treasurer: _______________________________________________

   Secretary: _______________________________________________

If a foreign corporation (incorporated or organized under laws other than laws of the Commonwealth of Massachusetts), is the corporation registered with the Secretary of State of Massachusetts?  

Yes __ No __.

If the bidder is selected for the work referred to above, it is required under M.G.L. c.30 §39L to furnish to the awarding Town a certificate of the Secretary of State stating that the corporation has complied with M.G.L. c.181 §§3, 5 and the date of such compliance.

 If a Partnership:  (Name all Partners)

   Name of Partner:









   

Residence:













   Name of Partner:











   Residence: 












If an Individual:

   Name:













   Residence: 












If an Individual doing business under a firm name:

   Name of Firm:











   Name of Individual:











   Business Address:











   Residence: 












Other form of business organization:








Executed by FSMC Official Signature:

_____________________________________

____________________________
_ 

Authorized FSMC Official Signature



Title

______________________________________________________________________

_


FSMC Address




 
City/Town













_

FSMC Bid Contact Name




Bid Contact Phone #

FSMC Bid Contact Email Address       

The FSMC’s management fee proposal is based upon the fee structure specified by the SFA in Exhibit P of its RFP, the management fee estimates provided by the FSMC in Exhibit P, and the Agreement for Management of a School Food Service Program in Exhibit R.   This proposal is subject to negotiation throughout the procurement process and to all the attached definitions, terms, conditions, and specifications contained in the RFP and all of its exhibits, as agreed upon by the parties. The FSMC hereby agrees to enter into an appropriate SFA/FSMC agreement subsequent to the award of the contract. 

Name of Food Service Management Company 

Name of Company Representative 

Title 

Signature 






Date 

Address 

______________________________________________________________________________


City




State





Zip

______________________________________________________________________________


Area Code / Phone Number 

Exhibit R – Agreement for Management of a School Food Service Program
Exhibit S – Town of Lexington’s Energy Policy

TOWN OF LEXINGTON

Department of Public Facilities

146 Maple Street

Lexington, MA 02420

Lexington Energy Guidelines November 2007

FACILTY OPERATION GUIDELINES FOR ENERGY MANAGEMENT

The objective of this guideline is to conserve the use of natural resources in Lexington Public Facilities on a daily

basis, while providing a comfortable environment for the building occupants. All users of Lexington Public

Facilities, including staff, community, and student users, should be made aware of their responsibility regarding

Energy Conservation. We are all stakeholders in this initiative and your cooperation is essential for positive results.

This plan utilizes a people-oriented approach to energy management and is based upon the following considerations:

· Every employee, student and community user is expected to contribute to the Town’s efforts to conserve

energy and natural resources. As an “energy consumer” every person will be expected to be an “energy saver”.

· All unnecessary lighting in unoccupied areas must be turned off. All lights will be turned off when scheduled activities are concluded. Evening custodians will turn on lights only in the immediate area in which they are working. Safety lighting will be held to the minimum level necessary for safe passage as stated in applicable building codes.

· Computers, copy machines and all other office equipment are expected to be used at their most efficient level, and shut down at the end of the workday.
· The building manager for each building will insure that a responsible person, typically the building

custodian, shuts down the facility when scheduled activities cease for the day, weekends, and Holidays.

· Heating and cooling levels are established as outlined below.

Guidelines for Interior/Exterior Lighting
1. 
Lights should not be turned on unless definitely needed. Lights should be turned off when leaving an office

or room – even for a short period of time.
2. 
Gymnasiums, multi-purpose rooms and cafeteria lights should not be left on unless they are being utilized,


or are going to be used within 15 minutes.
3. 
All outside lighting should be turned off during daylight hours (adjust time clocks and check dusk/dawn


sensors).
4. 
Hallways and “commons” lighting should be turned off at the end of the scheduled day.
5. 
Night custodians should turn lights on only in their work areas.
6. 
Exterior lighting should be minimized when not required for safe access to the building.

Guidelines for Heating and Ventilating (HVAC) Systems
1. 
HVAC systems should always be operated in the most economical and efficient way possible and only for


the amount of time required to provide the appropriate climate for a specific activity.

Lexington Energy Guidelines November, 2007
2. 
Building and equipment controls are to be operated by qualified custodians and maintenance staff only.
3. 
Building managers and maintenance and custodial staff will insure HVAC set points are set to the


following guidelines:

Cooling Season Occupied Set Points: 74 F, operating range 74 – 76 F
Unoccupied Cooling Set Point: 90 F

Heating Season Occupied Set Points: 70 F, operating range 68 F – 70 F
Unoccupied Set Point: 55F, (60 F HEAT Pumps)

NOTE: Seasonal transition periods may affect availability of heating or cooling equipment.

Operating range indicates typical 2-degree dead band (temperature rise or fall between on/off conditions).

4. Building managers may request alternate temperature set points by contacting the Town Manager or Superintendent of Schools in writing. The Director of Public Facilities may approve temporary changes.
5. Rented spaces will be set to occupied set points.
6. Buildings that have spaces with 24-hour occupancy will utilize zone controls to insure efficient operation.
7. Large spaces not in use during the day shall have their lighting, heat/cooling, and ventilation set back to unoccupied levels.
8. All doors and windows should be closed during normal HVAC operation.
9. When feasible, window blinds/drapes are to be positioned to maximize building efficiency.
10. In classrooms, all books and materials must be cleared from unit ventilators.
11. On Holidays and school vacation periods, when buildings are not in use, the entire building shall be operated on the unoccupied set point. Variations for working staff can be made via override controls for specific zones and lengths of time.

Guidelines for the Operation of Domestic Hot Water Heaters
1. Thermostats for hot water heaters will be set so water at all sinks will not exceed 110°F.
2. Thermostats for hot water heaters that service kitchens will be set at 180°F.
3. When available, time clocks will be set to provide for maximum efficiency.

Guidelines for the Operation of Water Sources
As a standard practice, all custodians should complete a maintenance repair order for any leaking faucets or water

lines. Automatic flushing devices should be inspected on a regular basis. Maintenance should address

repair/replacement requests in a timely manner.
Irrigation systems should have “Rain Bird” water monitoring devices installed and inspected at least once a month to

assure proper functioning. Timers should be checked to assure that watering cycles are set at optimal levels.
� � HYPERLINK "http://www.doe.mass.edu/cnp/" ��http://www.doe.mass.edu/cnp/�	


� � HYPERLINK "http://lps.lexingtonma.org/cms/lib2/MA01001631/Centricity/Domain/201/LPS_SC_Policies/LPSWellness.pdf" ��http://lps.lexingtonma.org/cms/lib2/MA01001631/Centricity/Domain/201/LPS_SC_Policies/LPSWellness.pdf� and � HYPERLINK "http://lps.lexingtonma.org/cms/lib2/MA01001631/Centricity/Domain/201/LPS_SC_Policies/WellnessPolicyGuidelines.pdf" ��http://lps.lexingtonma.org/cms/lib2/MA01001631/Centricity/Domain/201/LPS_SC_Policies/WellnessPolicyGuidelines.pdf� 








� � HYPERLINK "http://www.mass.gov/agr/markets/Farm_to_school/index.htm" ��http://www.mass.gov/agr/markets/Farm_to_school/index.htm�	


� � HYPERLINK "http://www.bls.gov/ro1/bostonaacpi.pdf" �http://www.bls.gov/ro1/bostonaacpi.pdf�	


� � HYPERLINK "http://lps.lexingtonma.org/site/Default.aspx?PageID=993" �http://lps.lexingtonma.org/site/Default.aspx?PageID=993�:  Select Enrollment reports from the drop down menu.	





� � HYPERLINK "http://www.fns.usda.gov/cnd/menu/menu.planning.approaches.for.lunches.doc" �http://www.fns.usda.gov/cnd/menu/menu.planning.approaches.for.lunches.doc�	


� Except as allowed under USDA purchasing and FSMC contract regulations





�Requires reformatting
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