Please delete all items that are not required or necessary for your District in preparing this RFP, but could cause confusion to the CONTRACTOR if left in this document.  Also, please update all footers and eliminate any items not applicable to your District’s needs.
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Exhibit L – Contractor Profile
Part 1 - Contact Information

1.
Respondent’s Name:           
2.
Title:       
3.
Signature:            
4.
Mailing Address:           
5.
Contact E-Mail:             
6.
Telephone Number:     

Fax:          
Part 2 – General Information
1.
Company Name:     
2.
Address of Company Headquarters:     
3. 
Number of Offices:     
4.
Locations of Offices:       
5.
Employees: (Site specific)
	Employee Type
	Total

Number 
	Full-

Time
	Part-

Time

	All company employees
	     
	     
	     

	Food service employees
	     
	     
	     

	School food service employees
	     
	     
	     

	Client employees supervised by company
	
	
	


Exhibit K - Contractor Profile, continued

Part 3 – School Food Service Experience
1. Attach a client list, using the format below that includes each school district or other similar organization that the company has served during the past 5 years. Label as Exhibit J, Part 3, A. 
2. District Name:      
3. Status:  FORMCHECKBOX 
Active  FORMCHECKBOX 
Discontinued/Terminated 
4. If your company's services were discontinued or terminated, explain why. 
Contact information for district administrator who is knowledgeable of your firm's performance: 
Name:     
Title:     
Phone Number:     
5.  Attach a 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 and conform to the most current meal pattern requirements and USDA regulations. Label as Exhibit J, Part 3, B. 

6. Attach a reference list providing the name, title, address, and phone number of 3 current food service clients who can be contacted as references. Label as Exhibit J, Part 3, C. 

Part 4 - Personnel and Management Team
1.  Attach a list including the names of all team members and their proposed roles in the SFA’s food service program. Label as Exhibit J, Part 4, A. 

2.  Attach a resume for each team member listed in Part 4, A. showing his or her relevant experience and qualifications. Label as Exhibit J, Part 4, B. 
3.  Briefly describe the company's organization and how its resources will be used for the benefit of the SFA's food service program. Label as Exhibit J, Part 4, C. 

Exhibit M – Certificate of Independent Price Determination
Both the SFA and CONTRACTOR (i.e. the "offerer") shall execute this Certificate of Independent Price Determination. 

A. 
By submission of their offer, the offeror certifies and in the case of a joint offer, each party thereto certifies as to its own organization, that in connection with this procurement: 

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

2. 
Unless otherwise required by law, the prices which have been quoted in this offer have not been knowingly disclosed by the offeror and will not knowingly be disclosed by the offeror prior to opening in the case of an advertised procurement, or prior to award in the case of a negotiated procurement, directly or indirectly to any other offeror or to any competitor; and 

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

B. 
Each person signing this offer on behalf of the Food Service Management Company certifies that: 

1. 
He or she is the person in the offeror’s organization responsible within the organization for the decision as to the prices being offered herein and has not participated, and will not participate, in any action contrary to A.1. through A.3. above; or 

2. 
He or she is not the person in the offeror’s organization responsible with the organization for the decision as to the prices being offered herein, but that he or she has been authorized in writing to act as agent for the persons responsible for such decision in certifying that such persons have not participated and will not participate, in any action contrary to A.1. through A.3. above, and as their agent does hereby so certify; and he or she has not participated, and will not participate, in any action contrary to A.1. through A.3. above. 

To the best of my knowledge, this food service management company, its affiliates, subsidiaries, officers, directors and employees are not currently under investigation by any governmental agency and have not in the last three years been convicted or found liable for any act prohibited by State or Federal law in any jurisdiction, involving conspiracy or collusion with respect to bidding on any public contract, except as described on the attached sheet (if applicable): 

___________________________________________________________________________________________________________
Name of Food Service Management Company

___________________________________________________________________________________________________________
Signature of Food Service Management Company’s Authorized Representative

___________________________________________________________________________________________________________
Title







Date

In accepting this offer, the SFA certifies that no representative of the SFA has taken any action which may have jeopardized the independence of the offer referred to above.
___________________________________________________________________________________________________________

Name of SFA

___________________________________________________________________________________________________________

Signature of SFA’s Authorized representative

___________________________________________________________________________________________________________

Title 







Date
Exhibit N – Miscellaneous Contractor Proposals
The items below MAY NOT be applicable to this Request for Proposal and should be removed if you do not wish the CONTRACTOR to respond. 

Clearly label all responses to the applicable items with the exhibit letter and the item number. 
1. 
Inventories (as appropriate): The successful contractor 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 contractor proposes to make this payment. 

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

3. 
Adult Meals: Describe the contractor's plan for operation of an adult meal service program. 

4. 
Meal Preparation Sites: Meals may be prepared at the locations presently used or such other kitchen/service arrangements as are proposed by the contractor and acceptable to the SFA. Submit a plan for operation that sets forth school locations by name where food will be prepared and a list of school locations by name to be served by preparation kitchens. Proposed on-site preparation kitchens shall also be identified by name. Refer to Exhibit A, item 12 for a list of current food preparation and serving sites. 

5. 
Additional Equipment or Building Modifications: In the event the contractor'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. Any building modifications must be approved by the SFA's board of education. 

6. 
Nutrition Education (as appropriate): Describe nutrition education programs the contractor will provide for students, teachers, parents and other interested parties. 

Exhibit O – Annual Budget Projection
Exhibit P – Food Service Management Fee Proposal
· If applicable, the Consumer Price Index to be utilized for all fee adjustments that may be part of contract amendments is to be specified in this RFP.   The Annual Consumer Price Index for All Urban Consumers: Food away from home is the index of preference by USDA.
· If a meal equivalency factor was utilized in the RFP and will be part of the contract.  This factor must be reported.

Exhibit Q – Personnel and Staffing Plans

Exhibit R – 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.
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