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REQUEST FOR PROPOSAL #6103

September 3, 2003

Washtenaw County Purchasing Division on behalf of the Washtenaw County
Sheriff Department is issuing a Request for Proposal (RFP) #6103 Jail Food
Program for a three year period, starting January 1, 2004 — April 2, 2007.

Sealed Proposals: Contractor will deliver one (1) original and four (4) copies to
the following address:

Washtenaw County
Administration Building
Purchasing Division

220 N. Main St. Room B-35
P.O. Box 8645

Ann Arbor, Ml 48107

by 2:00 p.m., Thursday, September 25, 2003

A mandatory prebidders conference is scheduled on Wednesday,
September 17, 2003 at 1:00 pm - 3:00pm at the Sheriff Administration
Conference Room located at 2201 Hogback Road, Ann Arbor, MI.

Proposals received after the above cited time will be considered a late bid
and are not acceptable unless waived by the Purchasing Manager.

o Please us the attached self-addressed label or the envelope should be clearly
marked “SEALED RFP # 6103".

e Please direct purchasing and procedural questions regarding this RFP to
Anne Strieter C.P.M. at 734-222-6760 or email strietera@ewashtenaw.org

¢ Please direct technical questions regarding this RFP to Rick Visel (734) 973-
4612 or email viselr@ewashtenaw.org

Thank you for your interest.
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I PROPOSAL SPECIFICATIONS|

Definitions: "County" is Washtenaw County in Michigan.

"Bidder" an individual or business submitting a bid to
Washtenaw County.

"Contractor” One who contracts to perform work or furnish
materials in accordance with a contract.
I. PROPOSAL

1. Definitions: “County” is Washtenaw County in Michigan.

“WCOS” refers to Washtenaw County Office of the Sheriff

“Bidder” an individual or business submitting a bid to Washtenaw County.
2. Purpose of Proposal:

This bid is issued in order to provide meals for inmates, trustees, and staff of the Washtenaw
County Sheriff’'s Law Correction Center. Meals are to be provided three hundred sixty-five (365)
days of the year.

The County of Washtenaw operates one facility at the following location

Washtenaw County Jail
2201 Hogback Road
Ann Arbor, Ml

Director of Correctional Services: Rick Visel Jr. (734) 973-4612

Maximum capacity: 332

Current Average Daily Population: 345

Current Average Corrections Staffing Levels: 83

Presumed levels included: NO WORK RELEASE INMATES

L. PROPOSAL SPECIFICATIONS

The request for food services for the Washtenaw County Office of the Sheriff (WCOS)
Corrections facility is to provide high quality food service that can be audited against established
nutritional and health standards, generally, and correctional standards, in particular. These
standards may include but may not be limited to those as set forth in the Michigan Department
of Corrections: Administrative Rules for Jails and Lockups, the National Commission on
Correctional Health Care, American Jail Association and the American Corrections Association.

The following general guidelines apply to the proposal.

The proposal should include a Program Narrative and a Cost Narrative. The Program Narrative
should describe the methods the respondent will employ in providing the food services
described and associated administrative and support services described herein. The Cost
Narrative should relate these methods to the underlying cost.

It is the County’s intent to provide quality food service in the most cost efficient manner possible.
Reasonable options; i.e.; on/off site meal preparation, use of county staff, inmate workers, etc.
will all be considered. These options must be clearly described in terms of operational methods
and related in the Cost Narrative.
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Bidders or their authorized representatives are expected to fully inform themselves as to the
conditions, requirements, and specifications of the existing food services prior to submitting
bids. Failure to do so will be at the Bidder’s own risk and the Bidder cannot secure relief on a
plea of error or lack of information.

This document provides information with regard to rated capacity and average daily population
for the inmate population and also includes presumed staffing levels. The County cannot,
however, guarantee that any specific level of meals shall be served during the term of the
contract.

A. Services

Washtenaw County is requesting proposals for food services provision in four service
categories; Inmate Meals, Education and Training, Corrections Staff Meals, and Special Events
Catering. In addition, administrative and program support services for food services in the
Corrections Facility should be addressed. When submitting the proposal, operational guidelines
and practices should be discussed separately for each service category (i.e.; Inmate Meals,
Education, Staff Meals, Special Events) and in response to Administrative and Program Support
Services.

Service Categories
1. Inmate Meals

a) The vendor shall provide at least three inmate meals (including two hot meals) at regular
meal times during each day with no more than 13 hours between the evening meal and
breakfast. A meal schedule shall be mutually agreed upon between the vendor and
administrative personnel.

b) The inmate meals shall follow a pre-approved 4-week cycle menu, which must be
submitted with the proposal. Please note on the menu or attachment whether the items
are pre-processed or freshly made. Any changes to that menu during the course of the
contract must receive prior approval from Corrections administrative personnel. Portion sizes
must be clearly indicated on the menu including meat weights in combination entrees. For
example ...Beef, Macaroni, and Tomato Casserole 10 oz. (2 Oz. meat) and Sloppy Joe 4 oz. (2
oz. meat). (See example menus in Appendix V).

c) The menu shall provide a weekly average of 3000 calories per day. The Recommended
Dietary Allowances as adjusted for the age and sex of the population shall be met. For
example, calcium shall meet the 1200 mg level for males under 25 years and iron shall meet the
15 mg level for females. To meet the 1200 mg calcium level, a minimum of 11-milk serving per
week plus additional dairy products are required.

d) An item-by-item computer nutritional analysis of the menu with a weekly summary indicating
the percentage of compliance to the highest RDA values for the population shall be submitted
with the proposal. Each item on the menu shall have specific nutritional values based on
recipes, which will be used in the facility. For example, the specific calories, protein, fat,
sodium, calcium, iron, and vitamins in the recipe, which will be used for Beef, Macaroni and
Tomatoes and all other meal items, shall be separately identified on the computer analysis.

e) The menu shall be planned with jail tested products and recipes for inmate acceptability. A
variety of food flavors, textures, temperatures, and appearances shall be used. The vendor
shall include in the proposal a method to monitor inmate preferences and to make acceptability
adjustments. A sample meal quality assurance assessment form shall be submitted.
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f) To avoid excessive fat calories, which will result in more stomach filling bulk on the menu,
portions for margarine, butter, salad dressing, and mayonnaise shall not exceed 1/2 ounce per
serving. In addition, these high fat items shall not be added to meals when they are not
appropriate. For example, margarine shall not be added to meals with entrees such as hot dogs
using a more appropriate mustard condiment.

g) To assure a minimum level of menu quality, at least five 1/2-cup fruits and vegetable
equivalents are required each day on the menu. USDA School Lunch Buying Guide shall be
used to determine qualifying equivalents. A minimum daily variety of four different fruits and
vegetables shall be used to meet the requirement. As specified by the guide, items such as fruit
drink, rice and noodles do not qualify.

h) Each day of the menu must have a minimum of 5 ounces of serviced weight excluding bone
and breading of meat, egg or cheese. Peanut butter and dried legumes are excluded from this
entree meat equivalency. All meats shall be served boneless unless special approval is given.

i) Jelly is required for all breakfasts unless pancake syrup is provided. All cereal and
appropriate beverages shall be presweetened to avoid service of sugar packets on the trays.

j) A registered dietitian shall certify the inmate menu in the proposal with a signed nutritional
compliance statement for the age and sex of the population as well as a signature on each
submitted menu page. A copy of the dietitian’s ADA registration card shall also be submitted
with the proposal. Annually the vendor’s dietitian shall review and certify the inmate menu. In
addition, all menu revisions shall be certified.

k) A sack lunch shall be provided for inmates who miss the service of the regularly scheduled
meal due to courts, work assignments, or late bookings. The lunch shall consist of one
sandwich with a total of 2 ounces of meat; 1 condiment, 1 fresh fruit, and an individually
packaged 100% juice. Include a sack lunch menu when submitting the proposal.

I) Special diets, night snacks, and liquid dietary supplements shall be the responsibility of the
food service provider but will be available only upon medical authorization. Diets shall be
planned by a dietitian. A copy of the vendor’s diet handbook and procedures, including
special dietary standards, shall be submitted in the proposal.

m) For all dinner meals, trustees shall be provided a double portion of meat and an extra slice of
bread. Kitchen trustees shall be provided special treats such as soda and/or ice cream twice
each week.

n) A minimum of five (5) holiday or special meals shall be served each year. The holidays shall
be Christmas, New Years, Easter, 4th of July, Thanksgiving. Sample menu of each holiday
meals shall be submitted with the proposal.

o) Documentation of all meals served, including substitutions, shall be maintained conjointly by
the vendor and the Corrections Division. The number of substitutions and the reasons for
substitutions wil be discussed at the quarterly quality review meeting.

p) Only wholesome products may be purchased or used in production. Proper food sanitation
and storage shall be maintained.

g) An inventory control plan shall be implemented with pre-approved levels of inventory for
perishable and non-perishable food items. The Bidder shall submit a recommended plan
with the proposal.

r) All meals must be supervised to result in items with the appropriate appearance and taste.
Guidelines and procedures for appropriate presentation and item placement shall be available

3
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for each meal.

s) The vendor shall incorporate appropriate USDA commodities on the menu. The state fair
market value of used commodities shall be credited to offset the price of the meal. All required
inventory and accounting procedures should be followed.

2. Corrections Staff Meals

a) The vendor shall provide a corrections staff meal cart for self -service in the staff dining area.
In addition to the regular inmate meal an alternate hot entree with accompaniments, a salad bar,
a cold cut bar, fresh fruit, special dessert items, and assorted beverages will be provided.
Special menu attention should be made to the officer’s meals for the midnight shift. Sample
menus should be submitted for the staff meal cart, as part of the proposal and monthly menus
should receive prior approval during the course of the contract. Minor snack items such as
bread, fruit, and chips should be made available throughout the day. The current schedule for
the staff meal cart is from 11:00pm to 5:00am, from 11:00am to 1:30pm, and 6:00pm to 7:30pm.

b) Provisions should be made for non-corrections staff to eat from the cart. Reimbursement for
those individuals shall be negotiated outside the contract and will result in a nominal payment by
those individuals. The negotiations will determine whether those monies will be reimbursed to
the Bidder or to the WCOS.

c) Presumed staffing levels (inclusive of non-corrections personnel):

11:00 pm to 5:00 am- (15) Staff Persons

11:00 am to 1:30 pm- (30) Staff Persons*

6:00 pm to 7:30 pm- (17) Staff Persons
*Approximately 8 to 10 non-corrections personnel

3. Education and Training

a) The vendor shall provide a comprehensive program for staff and inmate education regarding
healthy eating habits and weight control.

b) A curriculum shall be developed and submitted to be used in conjunction with the Inmate
Worker program. A certificate of completion should be made available. The proposed
curriculum should include the implementation of an Inmate Vocational Program with
partnerships in the community for job placement.

4. Special Events Catering

a) The vendor shall be responsible for special events catering as requested and mutually
agreed to in terms of specific service provision and requested food items ranging from full
dinner buffets to snack items. Events might include such occasions as a Holiday Open House,
Volunteer Appreciation Banquet, Sheriff Department Awards Banquet, etc.

b) The vendor shall be responsible for snacks and meals as
necessary for various workshops, meetings, and trainings. The
menu or snack items will be mutually agreed to prior to the event.

c¢) In determining cost the Bidder should propose a plan for the events that considers food costs
and food service staff that might be necessary.
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Administrative and Program Support Service

Administrative and program support services should consider all service categories. Submitted
proposals should not separate associated administrative and support costs but instead consider
and include those costs in discussions in the Cost Narrative and when providing meal pricing on
the Cost/Price Worksheet.

A) The contractor shall adhere to those food service policies as provided in the Michigan
Department of Corrections Administrative Rules for Jails and Lockups, specifically;

a) R791.719 Dietary Allowances: Rule 19. A facility shall maintain documentation that a
dietitian reviews the facility’s dietary allowance at least annually. Menu evaluations are
conducted at least quarterly by facility food service supervisory staff to verify adherence to the
established basic daily servings.

b) R 791.720 Special Diets: Rule 20. A facility shall establish and maintain written policy,
procedure, and practice that provide for special diets as prescribed by appropriate medical or
dental personnel.

¢) R791.721 Food Service Health Safety: Rule 21. If required to be inspected by state law, the
local public health authority shall inspect a facility. If a facility is not required by state law to be
inspected, then a trained health inspector must certify compliance with applicable federal law.

d) R 791.722 Food Service Health Policy: Rule 22. A facility shall establish and maintain
written policy, procedure, and practice that provide for adequate health protection for all inmates
and staff in the facility and for inmates and other persons who work in food services where
required by laws and regulations applicable to food service employees in the community where
the facility is located.

e) R.791.723 Food Service Inspections: Rule 23. A facility shall establish and maintain written
policy, procedure, and practice that require weekly inspections by administrative, medical, or
dietary personnel of all food service areas, including dining and food preparation areas and
equipment. Inspection personnel may include the person who supervises food service
operations or his or her designee. Refrigerator and dishwashing water temperatures are
checked daily by administrative, medical, or dietary personnel.

B) The contractor shall operate the food service program-using Michigan licensed certified and
professionally trained personnel. The contractor shall provide a consistent number of
employees who are well trained, uniformed, honest, and reliable. The contractor shall provide
full time managers in attendance whenever the food service facilities are in operation. The
WCOS reserves the right to have any of the personnel of the contractor replaced by other
qualified employees of the contractor without cause at any time during the term of the contract.
The WCOS will require that all applicants undergo background checks prior to their hiring.
Contract Personnel must maintain a facility security clearance.

C) Provisions shall be made for WCOS participation in food service staff hiring. Direct
involvement shall be mandated in the hiring of a Food Service Director.

D) WCOS shall have access to food service staff credentials and personnel files as necessary
for safety and security purposes.

E) Staffing allowances shall be made for WCOS mandated training, orientations, and joint
meetings.

F) The contractor shall operate the food service program in a cost effective manner with full

5
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reporting to the WCOS Administration and Corrections administration specifically. Management
reports shall include monthly cost reports and service reports. Other reports may be requested
on occasion.

G) The contractor shall implement a written food service plan with clear objectives, policies,
procedures, and quarterly evaluation of compliance. The contractor will review quarterly with the
Jail Commander and the Director of Correctional Services the food service plan which will
include measurements of stated objectives, cost controls, menu compliance, customer
satisfaction, and concurrence with relevant standards.

H) The contractor shall maintain an open collaborative relationship with the administration and
staff of the WCOS and other County offices.

I) The contractor shall maintain standards established by the Washtenaw County Office of the
Sheriff, State and Federal Commission of Correctional Food Care Service.

J) Cost controls shall be implemented that provide, to the extent possible, for the utilization of
federally donated foods-commodities-which shall be strictly accounted for and used only for the
benefit of the WCOS food service operation. The liability for the proper use of these
commodities shall be the responsibility of the contractor and any loss or misuse of these
commodities shall be the responsibility of the contractor who shall be therefore liable.

L) The contractor shall demonstrate knowledge in the supervision and control of Inmate workers
and include an explanation of basic training programs designed for all inmate laborers. The
contractor shall assume responsibility for both inmate kitchen workers as well as laundry
workers as a result of the laundry’s proximity to the kitchen. Submit samples of training
topics for inmate workers.

M) The contractor shall include in the proposal contingency plans to provide service in
the event of power failures, fires, riots or lockdowns, other emergencies or operational
problems that would limit, suspend, or cripple normal operations.

N) There should be a written policy addressing grievance procedures and service complaints.

Responsibilities of the Contractor

1. Shall purchase, receive, store, prepare, produce, serve and/or package for delivery food
to meet the prescribed menu.

2. Shall maintain a consistent properly selected and trained staff at all times serving high
quality, properly prepared food within the correct temperature guidelines and the most efficient
manner.

3. Civilian food service employees will be properly attired with a clean uniform at all times.
Hair restraints will be worn during the time they are performing their duties.

4. All employees of the contractor shall be required to undergo periodic physical
examination as specified in the State and Local Regulations, which ever is the most stringent.

5. Shall provide a trained Food Service Manager, with correctional food service knowledge
and experience. The manager assigned to the location will be subject to review by the County
and the Sheriff. A resume used in selecting the Food Service Manager should be included in
the proposal. The food service manager should be ACA certified in food service and or
ServeSafe certified. An interview with the proposed manager may be required prior to award of
the contract.

6
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6. The contractor agrees to furnish all labor, supplies, materials and supervision necessary
to maintain the areas assigned to the contractor in a clean, sanitary, orderly condition at all
times. Cleaning and janitorial services shall be performed on a regular schedule and must meet
the highest standards of the sanitation prescribed by Local, State law or Regulation, whichever
is the more stringent. Further, the above will also include the sanitation of all service ware,
utensils, and equipment as needed to prepare and serve meals.

7. The contractor shall provide ongoing in-service training for food service employees and
provide quarterly documentation of training that has occurred. Areas to be covered include, but
many not be limited to safety, sanitation’s, food and preparation handling, security, etc. The
contractor shall also be able to demonstrate the use of safety programs insuring the safe work
place of its employees, members of the WCOS and inmate laborers. All newly hired contract
employees shall participate in a Jail Security Orientation prior to beginning their first day.

8. The contractor shall serve tasty, appetizing, wholesome, healthy, quality food. Portion
sizes shall be adequate, as prescribed by a sample menu to be included in the proposal. All
portion sizes shall be cooked weight or identified as raw weight. A statement of nutritional
adequacy, prepared by a registered dietitian, detailing the caloric and nutritional content of the
menu will also be included in the proposal, and guaranteed with adequate security and
insurance. The contractor shall provide a list of special diets to be used within the institution.
Special holiday menus should be included in the proposal.

9. A detailed plan of operation explaining the contractor’s proposed method of service
to the institution and inventory of sharps should be included.

Responsibilities of Washtenaw County

1. Shall provide space for food service operations. Adequate ingress and egress, including
a reasonable use of existing elevators, corridors, passageways, driveways and loading
platforms.

2. Shall at its own expense provide, install, maintain, repair, replace if necessary, and
permit the contractor to use all equipment, Food Service or otherwise, currently in place within
the facilities.

3. Maintain and repair the building structure in areas assigned to the contractor, including
painting and decorating, the maintenance of gas, water, steam, refrigeration, sewer, electrical
lines, ventilation, air conditioning, electrical lighting fixtures. Space heating systems, duct work
and exhaust fans for hoods, floors and floor coverings, walls and ceilings provided that the
contractor shall bear the expenses of repairs necessary because of contractor’s paid employees
negligence.

4, Shall maintain adequate security for all food service area at all times during food service
operations.

5. Provide, at its own expense, all utilities necessary for the performance of food service
operations.

6. Shall provide pest control for areas assigned to the contractor.

7. Shall provide adequate locker room facilities for the contractor’'s employees. The

contractor shall require his employees to change their clothing in the locker rooms provided and
to maintain it in a neat and clean condition.

8. Shall provide accurate and timely meal orders, by location and type, to be served to
7
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inmates, officers, staff and visitors.

9. Shall provide adequate trash removal facilities or services as deemed necessary to
maintain the highest standards of sanitation.

10. The County is willing to discuss the provision of adequate levels of inmate labor at the
times and locations necessary to assure efficient food service operations. The County shall
provide clean uniforms for those inmates assigned to food service operations.

B. Staffing

The following are suggested minimal staffing levels necessary to provide the food service and
supervisory functions requested:

1. Food Service Director: Responsible for administrative functions, inventory management,
food service operations, and the management of supervisory staff. It is anticipated that this
individual should never be scheduled alone for the purpose of supervising Inmate Workers. The
Food Service Director will, instead, work only when a Food Service Manager is assigned to
supervise line staff or Inmate Workers during regular kitchen operations.

2. Food Service Managers: Responsible for daily kitchen operations, routine management
and supervision of line staff and Inmate Workers. A Food Service Manager must be assigned
during regular kitchen operations (approximately 4:00 AM to 7:30 PM) and will be responsible
for Breakfast, Lunch, and Dinner meals for Inmate, and for Staff Meals and Snacks. Itis
anticipated that a Food Service Manager will be present when the Director is working.

List your proposed staffing pattern and the designated hours for each position. A sample
schedule should be included as a part of your proposal.

C. Costs

When submitting the proposal for food services both a Cost (Budget) Narrative and a Cost
(Price) Sheet (Appendix |) are to be provided.

The Cost Narrative should discuss in detail the provision of food services as it relates to costs.
The cost of supervision and staffing, administrative and support services, cost containment
efforts, purchasing, inventory, education and training, record keeping, and others as outlined in
the program narrative should all be considered in proposing the price per meal costs for inmate
and correction staff meals. It will be left to the Bidder to determine whether the costs for
inmates and corrections staff shall be the same or different. The Cost Narrative should also
provide a proposal for Special Events Catering ranging from Continental Breakfast and Snack
Type arrangements to full dinner preparations for events such as the Volunteer Banquet. It will
be left to the Bidder to determine how those events should be cost out and in what manner the
WCOS shall be invoiced. Consideration should be given after hour events, the extra labor that
might be anticipated, the additional cost of food, and particular event types. The narrative and
price sheet should both, however, include the costs of food and labor. The Bidder could, for
example, choose to establish a set price for each attendee at various functions specific to type
of catering; Continental Breakfast, Reception Table (less than full meal), Small Snack, Full
Dinner. The Bidder could also choose simply to propose the cost of food and staffing plus some
margin for profit.

The Cost (Price) Sheet will simply reflect the price for each inmate (inclusive of inmate workers
and special diet requirements) or corrections staff meal. The Cost Sheet for special events
catering should not reiterate the proposal for this service but should instead reflect pricing as
outlined in the Cost Narrative. Example; 1) price per attendee or 2) cost of food plus hourly
rate for extra labor plus service fee or percent. The Cost Sheet should also indicate whether the

8
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price will be maintained for the three-year period of the contract or if annual increases are
proposed.

D. Experience Narrative and Quality Evaluation Summary

The following information should be provided relative to prior Correctional Food Service
Provision and Quality Assurance:

1. Provide information that you currently operate a minimum of (1) correctional facility with a
minimum of 280 inmates as an average daily population.

2. Provide one reference from a correctional facility within the State of Michigan.

3.Number of current Correctional Food Services contracts (full service contracts, not simply
staffing).

4. Number of years experience in directly providing Correctional Food Services.

5. Number of individual correctional facilities at which food services are currently provided and
number of these that are state/county/city facilities.

6. Average Daily Population of the facilities in which Correctional Food Services has been and is
currently provided.

7. Past experience with and compliance with Michigan Department of Corrections, American
Correctional Association Standards and Serve Safe standards.

The following require a Yes/No response with comments only as deemed necessary:

1. Contractor conducts independent Peer Reviews on a routine basis and
provides documentation of same.

2. Contractor has developed and routinely uses a detailed Policy and
Procedure Manual.

3. Contractor has an established Grievance Procedure in place specific to the
concerns of Inmates and Corrections Staff.

4. Contractor has an Evaluation Program in place that considers contractual obligations as well
as customer satisfaction. Contractor agrees to provide regular reports relative to various
outlined performance measures and participate in regular meetings referencing those
measures.

5. Contractor has written job descriptions for all food service staff.

6. Contractors provide letters of reference from existing clients and a listing of all current clients.

7. Contractor’s proposal contains specific performance commitments and penalties (e.g.
staffing, menu compliance, customer satisfaction, etc.).

8.Contractor provides opportunity to tour existing facilities being served.
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lll. STANDARD PROVISIONS FOR CONTRACTS]

If a contract is awarded, the selected vendor will be required to adhere to a set of
general contact provisions that will become a part of any formal agreement. These
provisions are general principles that apply to all contractors of service to Washtenaw
County such as the following:

ARTICLE 1l - REPORTING OF CONTRACTOR

Section 1 - The Contractor is to report to the Washtenaw County Sheriff and
confer with him/her as necessary to insure satisfactory work progress.

Section 2 - All reports, estimates, memoranda and documents submitted by the
Contractor must be dated and bear the Contractor’'s name.

Section 3 - All reports made in connection with these services are subject to
review and final approval by the County Administrator.

Section 4 - The County may review and inspect the Contractor’s activities during
the term of this contract.

Section 5 - When applicable the Contractor shall submit a final, written report to
the County Administrator.

Section 6 - After reasonable notice to the Contractor, the County may review any
of the Contractor’s internal records, reports, or insurance policies.

ARTICLE V - PERSONNEL

Section 1 - The Contractor will provide the required services personally and will
not subcontract or assign the services without the County’s written approval.

Section 2 - The Contractor will not hire any County employee for any of the
required services without the County’s written approval.

Section 3 - The parties agree that the Contractor is neither an employee nor an
agent of the County for any purpose.

ARTICLE VI - INDEMNIFICATION AGREEMENT

The Contractor will protect, defend and indemnify Washtenaw County, its
officers, agents, servants, volunteers and employees from any and all liabilities, claims,
liens, fines, demands and costs, including legal fees, of whatsoever kind and nature
which may result in injury or death to any persons, including the Contractor’'s own
employees, and for loss or damage to any property, including property owned or in the
care, custody or control of Washtenaw County in connection with or in any way incident
to or arising out of the occupancy, use, service, operations, performance or non-
performance of work in connection with this contract resulting in whole or in part from
negligent acts or omissions of Contractor, any sub-contractor, or any employee, agent
or representative of the Contractor or any subcontractor.

10



RFP #6103 JAIL FOOD PROGRAM
ARTICLE VII - INSURANCE REQUIREMENTS

The Contractor will maintain at its expense during the term of this Contract, the
following insurance:

1. Worker's Compensation Insurance with Michigan statutory limits and Employer’s
Liability Insurance with a minimum limit of $100,000 each accident for any
employees.

2. Comprehensive General Liability Insurance with a combined single limit of
$1,000,000 each occurrence for bodily injury and property damage. The County
shall be added as an “additional insured” on General Liability policy with respect
to the services provided under this contract.

3. Automobile Liability Insurance covering all owned, hired, and non-owned vehicles
with Personal Protection Insurance and Property Protection Insurance to comply
with the provisions of Michigan No-Fault Insurance Law, including residual
liability insurance with a minimum combined single limit of $1,000,000 each
accident for bodily injury and property damage.

Insurance companies, named insurers and policy forms shall be subject to the
approval of the Washtenaw County Administrator. Such approval shall not contain
endorsements of policy conditions which reduce coverage provided to Washtenaw
County or insurance companies insuring Washtenaw County for all costs resulting from
both financially unsound insurance companies selected by Contractor and their
inadequate insurance coverage. Contractor shall furnish the Washtenaw County
Administrator with satisfactory certificates of insurance or a certified copy of the policy, if
requested by the County Administrator.

No payments will be made to the Contractor until the certificates of insurance
have been received and approved by the Administrator. If the insurance as evidenced
by certificates furnished by the Contractor, expires or is canceled during the term of the
contract, services and related payments will be suspended. Contractor shall furnish the
County Administrator’s Office with certification of insurance evidencing such coverage’s
and endorsements at least ten (10) working days prior to commencement of services
under this Contract. Certificates of insurance shall be addressed to the County
Administrator’s Office, PO Box 8645, Ann Arbor, Ml 48107 and shall provide for 30 day
written notice to the certificate holder of cancellation of coverage.

ARTICLE VIII - COMPLIANCE WITH LAWS AND REGULATIONS

The contractor will comply with all federal, state and local regulations, including,
but not limited to, all applicable OSHA/MIOSHA requirements and the Americans with
Disabilities Act.

ARTICLE IX - INTEREST OF CONTRACTOR AND COUNTY

The Contractor promises that it has no interest which would conflict with the
performance of services required by this contract. The Contractor also promises that, in
the performance of this contract, no officer, agency, employee of the County of
Washtenaw, or member of its governing bodies, may participate in any decision relating
to this contract which affects his/her personal interest or interest of any corporation,
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partnership or association in which he/she is directly or indirectly interested, or has any
personal or pecuniary interest. However, this paragraph does not apply if there has
been compliance with the provisions of Section 3 of Act No. 317 of the Public Acts of
1968 and/or Section 30 of Act No. 156 of the Public Acts of 1851, as amended by Act
No. 51 of the Public Acts of 1978, whichever is applicable.

ARTICLE X - CONTINGENT FEES

The Contractor promises that it has not employed or retained any company or
person, other than bona fide employees working solely for the Contractor, to solicit or
secure this contract, and that it has not paid or agreed to pay any company or person,
other than bona fide employees working solely for the Contractor, any fee, commission,
percentage, brokerage fee, gifts or any other consideration contingent upon or resulting
from the award or making of this contract. For breach of this promise, the County may
cancel this contract without liability or, at its discretion, deduct the full amount of the fee,
commission, percentage, brokerage fee, gift or contingent fee from the compensation
due the Contractor.

ARTICLE XI - EQUAL EMPLOYMENT OPPORTUNITY

The Contractor will not discriminate against any employee or applicant for
employment because of race, creed, color, sex, sexual orientation, national origin,
physical handicap, age, height, weight, marital status, veteran status, religion or political
belief (except as it relates to a bona fide occupational qualification reasonably
necessary to the normal operation of the business).

The Contractor agrees to post notices containing this policy against
discrimination in conspicuous places available to applicants for employment and
employees. All solicitations or advertisements for employees, placed by or on behalf of
the Contractor, shall state that all qualified applicants shall receive consideration for
employment without regard to race, color, creed, sex, sexual orientation, national origin,
physical handicap, age, height, weight, marital status, veteran status, religion or political
belief.

ARTICLE XlII - EQUAL ACCESS

The Contractor shall provide the services set forth in Article | without
discrimination on the basis of race, color, religion, national origin, sex, sexual
orientation, marital status, physical handicap or age.

ARTICLE XlII - OWNERSHIP OF DOCUMENTS AND PUBLICATION

All documents developed as a result of this contract will be freely available to the
public. None may be copyrighted by the Contractor. During the performance of the
services, the Contractor will be responsible for any loss of or damage to the documents
while they are its possession and must restore the loss or damage at its expense. Any
use of the information and results of this contract by the Contractor must reference the
project sponsorship by the County. Any publication of the information or results must be
co-authored by the County.
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ARTICLE XIV - ASSIGNS & SUCCESSORS

This contract is binding on the County and the Contractor, their successors and
assigns. Neither the County nor the Contractor will assign or transfer its interest in this
Contract without the written consent of the other.

ARTICLE XV - TERMINATION OF CONTRACT

Section 1 - Termination without cause. Either party may terminate the contract
by giving thirty (30) days written notice to the other party.

ARTICLE XVI - PAYROLL TAXES

The Contractor is responsive for all applicable state and federal social security
benefits and unemployment taxes and agrees to indemnify and protect the County
against such liability.

ARTICLE XVII - PRACTICE AND ETHICS

The parties will conform to the code of ethics of their respective national
professional associations.

ARTICLE XVIII - LIVING WAGE RATES

The parties understand that the County has enacted a Living Wage Ordinance
that requires covered vendors who execute a service or professional service contract
with the County to pay their employees under that contract, a minimum of either $9.09
per hour with benefits or $10.66 per hour without benefits. Contractor agrees to comply
with this Ordinance in paying its employees. Contractor understands and agrees that
an adjustment of the living wage amounts, based upon the Health and Human Services
poverty guidelines, will be made on or before April 30, 2003 and annually thereafter
which amount shall be automatically incorporated into this contract. County agrees to
give Contractor thirty-days (30) written notice of such change. Contractor agrees to
post a notice containing the County’s Living Wage requirements at a location at its place
of business accessed by its employees.

ARTICLE XIX - CHANGES IN SCOPE OR SCHEDULE OF SERVICES

Changes mutually agreed upon by the County and the Contractor, will be
incorporated into this contract by written amendments signed by both parties.

ARTICLE XX - CHOICE OF LAW AND FORUMS

This contract is to be interpreted by the laws of Michigan. The parties agree that
the proper forum for litigation arising out of this contract is Washtenaw County,
Michigan.

ARTICLE XXI - EXTENT OF CONTRACT

This contract represents the entire agreement between the parties and
supersedes all prior representations, negotiations or agreements whether written or
oral.
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Iv. QUALIFICATION OF BIDDERS

To be considered for award of this contract, the bidder must meet the following minimum
qualifications:

The bidder must be organized for the purpose of providing institutional and/or volume food
service, and must have previous experience with proven effectiveness in administering large
scale food service programs and able to service unforeseen fluctuations in inmate populations

The bidder must have a proven ability for a contract start-up within two months of award of
contract.

The bidder must have qualified and trained staff with sufficient back-up personnel with
certification, if required.

The bidder must have central office capability to supervise and monitor the program, ensuring
satisfactory provision of services.

The Bidder must submit a certified copy of a current financial report of the company. If the
company is a subsidiary or a division of a corporation, the relationship of the Bidder must be
clearly delineated in the proposal.

The Bidder must submit a list of five (5) references, including name of institution, address,
contact person and telephone number. A minimum of one (1) reference in Michigan and three
(3) total references must be correctional in nature.

The Bidder must have an active training program with inmates involved in the daily operation of
the kitchen. One of the reference named should have an active training program.

V. PROPOSAL TERMS
Proposal terms are noted below:

The County reserves the right to reject any and all proposals as a result of this RFP. If a
proposal is selected, it will be the most advantageous regarding price, quality of service, the
Vendor’s qualifications and capabilities to provide the specified service, and other factors, which
Washtenaw County may consider. The County does not intend to award a Bid fully on the basis
of any response made to the proposal; the County reserves the right to consider proposals for
modifications at any time before a Bid would be awarded, and negotiations would be undertaken
with that provide whose proposal is deemed to best meet the County’s specifications and
needs.

The County reserves the right to reject any and all bids, to waive or not waive informalities or
irregularities in bids or bidding procedures, and to accept or further negotiate cost, terms, or
conditions of any bid determined by the County to be in the best interests of the County and the
Office of the Sheriff even though not the lowest bid.

The price quotations stated in the bidder’s proposal would not be subject to any price increase
from the date on which the proposal is opened at the County Purchasing Office to the mutually
agreed-to date of the Bid.

Proposal must be signed by an official authorized to bind the provider to its provisions for at

least a period of 90 days. Failure of the successful bidder to accept the obligation of the Bid
may result in the cancellation of any award.
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In the event it becomes necessary to revise any part of the RFP, addenda will be provided.
Deadlines for submission of the RFP’s may be adjusted to allow for revisions. The entire
proposal document with any amendments should be returned with one (1) original and four (4)
copies. To be considered, the original proposal and four copies must be at the County
Purchasing Division on or before the date and time specified.

Proposals should be prepared simply and economically providing a straightforward, concise
description of the Vendor’s ability to meet the requirements of the RFP. Proposals shall be
written in ink or typewritten. No erasures are permitted. Mistakes may be crossed out and

corrected, but must be initialed in ink by the person authorized to sign the proposal.

Proposals should be submitted as follows:
PROPOSAL FORMAT

Table of Contents
Provider Application (3 Pages)
Program Narrative
Introduction
Experience Narrative
Statement of Need
Proposal Specifications
1) Service Categories
Inmate Meals
Correction Staff Meals
Education and Training
Special Events Catering
1a) Administrative and Support Services
2) Staffing
3) Evaluation Plan
Budget (Cost) Narrative
Cost (Price) Worksheet (Appendix |)
Attachment A. Proposal Checklist
Attachment B. Copy of Current License(s)/Certificate(s)
Attachment C. Copy of Current Certificates of Insurance
Attachment D. Copy of Registrations (If applicable)
Attachment E. Copy of Organization’s Last Fiscal Audit
Attachment F. Five (5) References (Minimum of one from Michigan and two other correctional
references)
Attachment G. Proposed Bid Menu (see pg 2)
Attachment H: Sample of meal quality assurance assessment form (see pg 2)
Attachment I: Sack lunch menu (see pg 3)
Attachment J: Vendor’s diet handbook and procedures including special dietary standards (see
pg 3)
Attachment K: Sample menu of holiday meals (see pg 3)
Attachment L: Inventory Control Plan
Attachment M: Submit samples of training topics for workers (see pg 6)
Attachment N: Submit contingency plans (see pg 6)

VI. AWARD: SELECTION CRITERIA AND RFP REVIEW
The vendor will be selected on the basis of the Bidder’s written proposals and any requested
presentations; written or oral. The Selection Committee will review all proposals and make their

recommendations for selection. The primary criteria used in making a selection will be as
follows:
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The proposal must contain all of the sections identified in the application instructions and
checklist (Appendix Il). (5 Points)

The proposal has identified and provided operational procedures and guidelines for each of the
specified service categories. (25 Points)

The proposal must clearly demonstrate the Bidder’'s capacity to effectively provide the services
as proposed. The Selection Committee will consider the thoroughness of the proposal
regarding service provision, proposed staffing and support,menu variety and specificity to a
Corrections environment. Proposal must contain an Evaluation Plan specifying the method of
evaluation, key personnel or consultants involved in the process, elements of the evaluation,
and strategies for sharing the evaluation with County personnel and negotiating necessary
improvements. (25 Points)

The proposal has provided narrative information relative to the Bidder’s experience in
Correctional Food Services and information relative to an evaluation of past and future
performance. Past history and references shall be reviewed (20 Points).

Proposed Contract Price. The proposal clearly details identified costs, proven cost control
strategies, and projected annual increases and how derived. In addition, separate fee
proposals have been provided for Special Events Catering. (25 Points).

Submitted proposals will be reviewed by a Selection Committee (see Score Sheets, Appendix
[l). Vendors who are deemed (on the basis of selection criteria) fully qualified and best suited
among those submitting proposals may be requested to participate in discussions regarding
their proposals. Discussion will cover cost, methods, and all other relevant factors.

At the conclusion of the discussions, the Bidders will be ranked on the basis of selection criteria
and final negotiations will be conducted with the Bidder ranked first. If a satisfactory agreement
can be reached, the contract shall be awarded to that vendor; otherwise, negotiations will be
conducted with each subsequent vendor until a satisfactory contract can be established or until
the Selection Committee determines the rejection of all bids is in the best interest of the County
and the Washtenaw County Office of the Sheriff.

VIl. METHOD OF AWARD

The award will be made to the Bidder whose proposal is determined to be professionally and
technically complete. The selection process may, however, include a request for additional
information or an oral presentation to support the written proposal; the price proposal will be
considered firm and cannot be altered after receipt per the terms of this proposal.

County of Washtenaw reserves the right to award this contract not necessarily to the Bidder with
the lowest price, but to the best responsive, responsible bidder.

The successful Bidder shall commence work after the transmittal of a fully executed contract
and after receiving written notification to proceed from the County of Washtenaw. The
successful Bidder will perform all services indicated in the proposal in compliance with the
negotiated contract.

Bidders whose proposal does not meet the mandatory requirements will be considered non-

compliant. After the evaluation of the proposals and selection of the successful bidder, all
bidders will be notified in writing of the selected firm.
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WASHTENAW COUNTY OFFICE OF THE SHERIFF
PROPOSAL FOR FOOD SERVICES

Name of Agency

Address
Telephone Number Federal Tax |.D. Number
Fax Number
Check Partnership
One:
Non Profit Corporation
Profit Corporation
Other,
Specify:
Signature of Authorized Signatory Title and Name of Applicant Agency
Name of Authorized Signatory (please Date
print)

The above individual is authorized to sign on behalf of company submitting proposal.
Proposals must be signed by an official authorized to bind the provider to its provisions for
at least a period of 90 days.

BOARD OF DIRECTORS INFORMATION — Please list Board Members

Attach an additional sheet if more space is needed.

PLEASE SEE THE CHECKLIST OF ATTACHMENTS FOR ADDITIONAL REQUIRED
MATERIALS.
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Provider Application— Page Two

Is your agency accredited or licensed by an outside or state
organization? No Yes

If yes, list below. Include date of last review, status of current accreditation or license,
and approximate date of next review.

Indicate the agency’s experience over the past four years in reference to the following
items:

» Were grievances or complaints filed against the organization
(not including discrimination)? No Yes

o Were lawsuits or judgments filed?
No Yes

» Were there investigations of fraud, abuse, conflict of interest,
» Political activities, nepotism, or any criminal activities? No Yes

e \Was there a default or breach of contract?

No Yes
» Did this organization or a parent organization declare
bankruptcy or go into receivership? No Yes
» Were there any discrimination complaints or rulings against
the agency? No Yes

If any one of the above items is checked, the following supplemental information must be
provided:

- [IDate item checked was initiated

- [JParty or parties involved with specific references to public funding

-~ [IBrief description of the circumstances

- [JFinal disposition and date, if applicable

-~ [IBrief description if action is still pending

The supplemental information above must be included as an addendum, and may be
submitted as a table, if desired. Failure to include the above information, to provide false
information, or to omit relevant information may be grounds for not awarding a contract or
canceling a contract if awarded.
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Provider Application— Page Three

Attestation — Authorization to Disclose Information

| hereby certify on behalf of
(Name of Organization) that all information in this application and the copies of
state license(s), certificates of insurance, and accreditation are true and accurate.

| fully understand that any significant misstatements in or omissions from this
application will void this application and any subsequent agreement with
Washtenaw County regarding this agency’s participation in its provider network
panel.

| also release from liability all individuals and organizations which provide
information in good faith and without malice at the request of Washtenaw County
concerning this application.

| understand that agency participation as a provider for Washtenaw County is
dependent upon review of this application and completion of the applicable
credentialing process.

Authorized Signatory

Name of Authorized Signatory

Title

Date

19



RFP #6103 JAIL FOOD PROGRAM

APPENDIX |
COST SHEET
Inmate Meals: $ per meal charge
(whether it is Breakfast, Lunch or
Dinner).
Corrections Staff: $ per meal charge

Special Events Proposal:

Yes, these prices will remain in effect from January 1, 2004
through April 2, 2007.

If prices do not remain the same for the 3-year period, submit on separate
sheet the prices for the time period.

Itemize and clearly describe any additional costs that may not be reflected
above.

Itemize and clearly describe any alternative proposals.

20




RFP #6103 JAIL FOOD PROGRAM

APPENDIX I
PROPOSAL CHECKLIST

a Proposal Table of Contents
Q Proposal Signature Page
O Provider Application

Q Program Narrative

Introduction
Experience Narrative
Statement of Need
Proposal Specifications
1) Service Categories
a) Inmate Meals
b) Correction Staff Meals
c) Education and Training
d) Special Events Catering
1a) Administrative and Support Services
1) Proposed Staffing Schedule
2) Evaluation Plan

oW

a Budget (Cost) Narrative

U cost (Price) Worksheet (Appendix I)

U Attachment A: Proposal Checklist (this document)

() Attachment B: Copy of current Licenses/Certificates/Accreditations
L Attachment C: Copy of Current Certificates of Insurance

L Attachment D: Copy of Registrations (if applicable)

U Attachment E: Copy of Last Fiscal Audit

L Attachment F: Five (5) References (Minimum of one from Michigan and two
other correctional references)

1 Attachment G: Proposed Bid Menu (see pg 2)
L Attachment H: Sample of meal quality assurance assessment form (see pg 2)
L Attachment I: Sack lunch menu (see pg 3)

U Attachment J: Vendor’s diet handbook and procedures including special
dietary standards (see pg 3)

L Attachment K: Sample menu of holiday meals (see pg 3)

(1 Attachment L: Inventory Control Plan

L Attachment M: Submit samples of training topics for workers (see pg 6)
L Attachment N: Submit contingency plans (see pg 6)
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APPENDIX 11l
CRITERIA SCORE SHEET

BIDDER:

REVIEW TEAM MEMBER: DATE:
FINAL SCORE: /100

CRITERIA | SCORE | COMMENTS

Application Package (5 Points)

Proposal submitted in order
requested (3 Points)
Checklist complete (Appendix II),
all attachments submitted as
outlined in RFP (2 Points)

Operational Procedures and Guidelines (25 Points)

Policies and Procedures well Formulated
for Each Service Category

Inmate Meals (12 Points)
Corrections Staff Meals (5
Points)

Education and Training (5
Points)

Special Events Catering (3
Points)

Bidder’s Capacity to Provide the Services Proposed (25 Points)
Thoroughness of proposal
regarding administrative and
program support services (7

Points)

Proposed staffing levels in
accordance with suggested
minimal levels and relative to
proposed service provision
(3 Points)

Operational guidelines reflect
Michigan Department of
Corrections, American
Corrections Association
Standards (5 points)
Evaluation Plan (10 Points)
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Bidder’s Experience in Correctional Food Service (20 Points)

Narrative history and
Experience (5 Points)

Quality evaluation summary
Il. D. Yes/No Responses
(5 Points)

Number of years of
Experience (Greater than

10 years: 5 Points, 5 to 10
years: 3 Points, Less than 5:
0 Points)

References (5 Points)

Proposed Contract Price (25 Points)

Budget (Cost) Narrative

relates operational procedures

to cost and pricing, Cost
Sheet,

& cost control strategy.

(25 Points)

TOTAL SCORE

ADDITIONAL COMMENTS
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APPENDIX IV

Sample Menu Attached
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Scrambled Eggs 3oz Turkey-Salami 20z Meat & Spanish Rice (2 0z) 12 oz
S Toast 3 Slices Cheese 1oz Seasoned Carrots Yac.
A Hot Cereal 1 Cup Mustard Yaoz Garden Salad Yac.
T Coffee Cake 1 Cut Enriched Bread 4 sl Dressing Y20z
0] Jelly 1 Tbl Oven Browned Potatoes lec. Enriched Bread 2 sl
R Margarine Y20z Seasoned Peas Y c. Margarine w/ A&D % 0z
D Sugar 2 Pkt Fruited Gelatin Yac. Cookies 2@
A Milk 2% 8 0z Fruit Drink w/C 8 0z Iced Tea w/Sugar 8 0z
Y Coftee 8 oz
Grits lec. Franks (3 oz) 2@ Hot Turkey&Gravy Sandwich 3 0z/30z
S Sausage 20z Catsup Yaoz Mashed Potatoes lec.
0] Pancakes 3@ Mustard Yaoz Gravy 30z
N Syrup 20z Bun, Hot Dog 2@ Tossed Salad Y c.
D Margarine w/A&D Y5 0z Baked Beans lec. Dressing Y 0z
A 2% Milk 8oz Coleslaw ZX Enriched Bread 2sl
Y Coffee 80z Fruit Crisp Y c. Margarine w/ A&D Y oz
Sugar 2@ Fruit Drink w/C 8oz Cookies 2@
Iced Tea w/ Sugar 8oz
Dry Cereal Yac. Beef & Bean Burrito (2 0z) 5oz Chicken Pattie 30z
M Coffee Cake 1/60 1@ Salsa 1oz BBQ Sauce 1oz
(0] French Toast (1 0z) 2@ Shredded Cheese 1oz Lyonnaise Potatoes lec.
N Syrup 20z Mexican Beans Yac. Seasoned Green Beans Y2 c.
D Margarine w/ A&D Y5 0z Rice lec. Enriched Bread 2 sl
A 2 % Milk w/A&D 8 0z Stewed Apples Y c. Margarine w/ A&D Y5 0z
Y Coffee 8 oz Iced Tea w/ Sugar 80z Cookies 2@
Sugar 2@ Fruit Drink w/ C 8 oz
Oatmeal lec. Beef Pattie — 100% beef 50z Meatloaf 3oz
T Scrambled Eggs 3oz Cheese Y 0z Gravy 3oz
u Hashbrown Potatoes Yac. Oven Brown Potatoes lec. Mashed Potatoes lec.
E Enriched Bread 2 sl. Catsup / Mustard Yaoz Gravy 3oz
S Jelly 1@ Garden Salad Y c. Seasoned Mixed Vegetables Y c.
D Margarine w/ A&D Y5 0z Dressing Y5 0z Enriched Bread 2 sl.
A 2% Milk w/ A & D 80z Bun 1@ Margarine w/ A & D Y5 0z
Y Coftee 8oz Brownie 1/60 l@ Fresh Fruit l@
Sugar 2 @ Iced Tea w/ Sugar 8 oz Fruit Drink w/C 8 oz
w H.C. Eggs 2 each Country Fried Steak 3oz Spaghetti w/ Meat Sauce 12 oz
E Dry Cereal Yac. Mashed Potatoes lec. (1 oz meat/ 1 oz cheese)
D Toast 3 sl Creamed Gravy 3oz Tossed Salad Y c.
N Jelly 1 tbl. Seasoned Carrots Ysc. Dressing Y 0z
E Margarine Y5 0z Enriched Bread 2 sl Gelatin Y c.
S Sugar 2 pkts Margarine w/ A&D Y5 0z Enriched Bread 2 sl.
D 2% Milk 80z Pudding Yec. Margarine w/ A&D Y 0z
A Coftee 8oz Fruit Drink w/ C 8 oz Fruit Crisp Y 0z
Y Iced Tea w/ sugar 8 oz
Oatmeal w/ Brown Sugar 1 c. Sloppy Joe (3 0z meat) 40z Turkey Stir Fry 1Y c.
T Sausage 20z Bun, Hamburger 1@ Rice lec.
H French Toast (1 0z) 2@ Cottage Fries lec. Green Beans Y c.
U Syrup 20z Shredded Lettuce Y c. Tossed Salad Y c.
R Margarine w/ A&D ¥, 0z Dressing Y 0z Dressing Y 0z
S 2% Milk w/ A&D 80z Glazed Apples Y c. Mixed Fruit Y c.
D Coffee 80z Iced Tea w/ Sugar 8 0z Enriched Bread 2 sl.
A Sugar 2@ Margarine w/ A&D Y2 0z
Y Fruit Drink w/ C 8oz
Dry Cereal Yac. Tomato Soup lec. Baked Ham 3oz
F H. C. Egg 2@ Saltine Crackers 4@ Mashed Potatoes lc.
R Coffee Cake 1/60 1@ Grilled Cheese Sandwich Gravy 3oz
I Enriched Bread 2 sl Cheese 20z Seasoned Carrots Yac.
D Jelly 1@ Enriched Bread 2 sl Cornbread 1/60 2@
A Margarine w/A&D Y50z Coleslaw Y c. Margarine w/ A&D Y 0z
Y 2% Milk w/A&D 8 0z Mixed Fruit Y c. Fresh Fruit 1@
Coftee 8 oz Fruit Drink w/C 8oz Iced Tea w/ Sugar 8 oz
Sugar 2 @ Flavored Ice Cream 4 0z




Chicken Pattie 3oz
S Oatmeal w/ Brown Sugar lec. Franks (3 0z) 2@ Mashed Potatoes lec.
A H.C. Eggs 2@ Mustard Yaoz Gravy 3oz
T Coffee Cake 1/60 1@ Catsup Yaoz Corn Yac.
U Enriched Bread 2 sl Bun, Hot Dog 2@ Enriched Bread 2 sl
R Jelly 1@ Baked Beans Yac. Margarine w/ A&D Y0z
D Margarine w/ A&D Y0z Cottage Fries lec. Fresh Fruit 1@
A 2% Milk w/ A&D 8oz Cookies 2@ Iced Tea w/ Sugar 80z
Y Coffee 8oz Fruit Drink w/c 8oz
Sugar 2 @
Dry Cereal Y c. Sloppy Joe (3 oz meat) 40z Baked Ham 3oz
Sausage 20z Oven Stripped Potatoes lec. Au Gratin Potatoes lec.
S Pancakes 3@ Tossed Salad ZX Creamed Gravy 20z
U Syrup 20z Dressing Y50z Seasoned Peas Yc.
N Margarine w/A&D Y0z Hamburger Bun 1@ Enriched Bread 2 sl
D 2% Milk w/ A&D 80z Margarine w/ A&D Y50z Margarine w/ A&D Y50z
A Coffee 80z Chocolate Pudding ZX Fresh Fruit l @
Y Sugar 2@ Iced Tea w/ Sugar 8oz Fruit Drink w/ C 8oz
Oatmeal lec. Taco Salad: Meatloaf 30z
H.C. Egg 2@ Taco Meat Mixture (3 oz meat) 4 oz Gravy 3oz
M Coffee Cake 1/60 l@ Shredded Lettuce ZX Mashed Potatoes lec.
o Enriched Bread 2 sl Salsa 1oz Gravy 20z
N Jelly l@ Cheese Y50z Enriched Bread 2 sl
D Margarine w/ A&D Y0z Tortilla Chips 1oz Margarine w/ A&D Y0z
A 2% Milk w/ A& D 8oz Refried Beans Yac. Iced Cake 1/60 1@
Y Sugar 2@ Rice lec. Iced Tea w/ Sugar 80z
Fresh Fruit 1@
Fruit Drink w/ C 80z
Dry Cereal Y c. Roast Turkey 3oz
T Banana 1@ Rotini w/ Meat Sauce 12 oz Gravy 3oz
U Breakfast Gravy (1 oz meat) 8 0z (1 ozmeat/ 1 0z cheese) Cornbread Dressing lc.
E Biscuits 1/60 1@ Seasoned Green Beans ZX Enriched Bread 2 sl
S Jelly 1@ Tossed Salad X Margarine w/ A&D Y50z
D 2% Milk w/A&D 80z Dressing Y50z Applesauce ZX
A Coffee 8oz Enriched Bread 2sl. Fruit Drink w/ C 8oz
Y Sugar 2@ Margarine w/ A&D Y50z Flavored Ice Cream 4oz
Pudding Y50z
Fruit Drink w/ C 8oz
w Oatmeal w/ brown sugar lec. Meat & Spanish Rice 12 oz
E Coffee Cake 1/60 l@ Cheeseburger (2 0z meat)
D Pancakes 3@ Beef 100% beef 3oz Seasoned Mixed Vegetables Y c.
N Syrup 20z Cheese Y20z Creamy Coleslaw Yac.
E Margarine w/A&D Y50z Bun, Hamburger l@ Enriched Bread 2sl.
S 2% Milk w/ A&D 8oz Parsley Potatoes lec. Margarine w/ A&D Y5 0z
D Coffee 8oz Catsup & Mustard Vaoz Fruit Crisp Y50z
A Sugar 2@ Baked Beans lec. Fruit Drink w/ C 80z
Y Cookies 2@
Iced Tea w/Sugar 8 oz
Oatmeal lec. Turkey-Ham 20z Beef & Bean Burrito (2 0z) 12 0z
T Banana 1@ Lyonnaise Potatoes lec. Salsa 1oz
H Scrambled Eggs 3oz Gravy 1oz Shredded Cheese 1oz
U Enriched Bread 2 sl Garden Salad Yc. Nacho Chips 1oz
R Jelly l @ Dressing Y0z Seasoned Rice lec.
S Margarine w/ A&D Y50z Enriched Bread 2sl. Seasoned Green Beans Yc.
D 2% Milk w/ A&D 8oz Margarine w/ A&D Y50z Margarine w/ A&D Y50z
A Coffee 8oz Iced Cake 1/60 1@ Cookies 2@
Y Sugar 2@ Iced Tea w/ Sugar 8oz Fruit Drink w/ C 8oz
French Toast 2sl. Chicken Pattie 30z Baked Chicken (1/4) 1@
Dry Cereal Yac. BBQ Sauce 1oz Green Beans Yac.
F Syrup 20z Oven Stripped Potatoes lec. Mashed Potatoes lc.
R Turkey-Ham 1oz Creamy Coleslaw X Gravy 3oz
I Sugar 2 pkts Enriched Bread 2sl. Tossed Salad Yac.
D 2% Milk 8oz Margarine w/ A&D Y50z Dressing Y0z
A Coffee 8oz Fresh Fruit 1@ Mixed Fruit ZX
Y Fruit Drink w/ C 8oz Fruit Drink w/ C 8oz




Dry Cereal Yac. Chili Mac (2 oz meat) 12 oz Ham & Au Gratin Potatoes 12 oz
S H.C. Egg 2@ Seasoned Rice lec. (2 0z meat)
A Coffee Cake 1/60 l@ Tossed Salad ZX Seasoned Cabbage Yac.
T Enriched Bread 2 sl Dressing Y0z Carrot Salad Yac.
U Jelly l@ Enriched Bread 2sl. Enriched Bread 2 sl
R Margarine w/ A&D Y50z Margarine w/A&D Y0z Margarine w/ A&D Y0z
D 2% Milk w/ A&D 8oz Fresh Fruit l @ Brownie 1@
A Coffee 80z Fruit Drink w/C 80z Iced Tea w/ Sugar 80z
Y Sugar 2@

Oatmeal w/ Oleo lec. Bologna 2% 0z Roast Turkey 3oz

Sausage 20z Cheese Y0z Mashed Potatoes lec.
S Pancakes 3@ Mustard Yaoz Gravy 3oz
U Syrup 20z Enriched Bread 2 sl Seasoned Corn Ye.
N Margarine w/ A&D Y0z Coleslaw Yac. Enriched Bread 2 sl
D 2% Milk w/ A&D 80z Gelatin Y c. Margarine w/ A&D Y50z
A Coffee 80z Cookies 2@ Chocolate Pudding Ysc.
Y Sugar 2@ Iced Tea w/ Sugar 8oz Fruit Drink w/ C 8oz

Grits lec. Franks (3 oz) 2@ Turkey Stir Fry 1Wic.

Breakfast Gravy (1 oz meat) 8 0z Baked Beans Yac. Rice lc.
M Biscuits 1/60 1@ Mustard & Catsup Yaoz Green Beans Ysc.
o Margarine w/ A&D Y0z Enriched Bread 2 sl Tossed Salad ZX
N Coffee Cake 1/60 l@ Cottage Fries lec. Dressing Y50z
D 2% Milk w/ A&D 8oz Fresh Fruit 1@ Mixed Fruit ZX
A Coffee 8oz Fruit Drink w/ C 8oz Enriched Bread 2 sl
Y Sugar 2@ Margarine w/ A&D Y50z

Fruit Drink w/ C 8oz
Flavored Ice Cream 40z

Oatmeal & Brown Sugar lec. Turkey-Ham 30z Lasagna 1% c.
T Scrambled Eggs 3oz Enriched Bread 4 sl Seasoned Peas Yac.
U Coffee Cake 1/60 l@ Mustard Vaoz Coleslaw Yc.
E Enriched Bread 2sl. Green Beans lec. Enriched Bread 2sl.
S Jelly 1@ Tossed Salad X Garlic Margarine Y0z
D Margarine w/ A&D Y50z Dressing Y50z Iced Tea w/ Sugar 80z
A 2% Milk w/ A&D 8oz Cookies 2@
Y Coffee 8oz Fruit Drink w/ C 8oz

Sugar 2@
w Grits lec. Baked Chicken Y4 1@ Salisbury Steak 3oz
E Pancakes 3@ Gravy 3oz Mashed Potatoes lec.
D Syrup 20z Mashed Potatoes lec. Gravy 3oz
N Margarine w/ A&D Y0z Seasoned Carrots Yac. Seasoned Mixed Vegetables Yac.
E 2% Milk w/ A&D 8oz Enriched Bread 2sl. Enriched Bread 2sl.
S Coffee 8oz Margarine w/ A&D Y50z Margarine w/ A&D Y5 0z
D Sugar 2@ Cookies 2@ Vanilla Pudding ZX N
A Fruit Drink w/ C 80z Iced Tea w/ Sugar 8oz
Y

Dry Cereal Y c. Meat & Spanish Rice (2 0z) 12 oz Spaghetti w/ Meat Sauce 12 oz
T Ham loz Corn Yac. (1 oz meat / 1 oz cheese)
H Cheese 1oz Creamy Coleslaw Yc. Seasoned Green Beans Yc.
U Biscuit 1/60 l@ Enriched Bread 2 sl Tossed Salad ZX
R Jelly l @ Margarine w/A&D Y50z Dressing Y0z
S Margarine w/ A&D Y50z Fresh Fruit 1l @ Enriched Bread 2 sl
D 2% Milk w/ A&D 8oz Fruit Drink w/C 80z Margarine w/ A&D Y50z
A Coffee 8oz Iced Cake 1/60 1@
Y Sugar 2@ Iced Tea w/ Sugar 8oz

Oatmeal lec. Pizza Item 60z Chicken Pattie 3oz

Sausage 20z (Cheese and Vegetable) BBQ Sauce 10z
F French Toast (1 0z) 2@ Corn Ysc. Country Fried Potatoes lec.
R Syrup 20z Tossed Salad Yac. Seasoned Carrots Yac.
I Margarine w/ A&D Y50z Dressing Y50z Enriched Bread 2 sl
D 2% Milk w/ A&D 8oz Vanilla Pudding ZX N Margarine w/ A&D Y5 0z
A Coffee 8oz Orange 1@ Fresh Fruit 1@
Y Sugar 2@ Iced Tea w/sugar 80z Fruit Drink w/ C 8oz
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