Please delete all italicized items as they are just for explanation to the 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 and adjust document accordingly.

SFA Exhibits

	Exhibit A 
	School Food Authority Profile

	Exhibit B
	21-Day Cycle Menu

	Exhibit C
	Additional Summer Food Service Program Specifications

	Exhibit D
	Participation for Prior School Year 

	Exhibit E
	Fresh Fruit and Vegetable Program Requirements 

	Exhibit F
	Price Schedule for Current School Year 

	Exhibit G
	Financial Operating Statements for Prior Two Years

	Exhibit H
	Division of Costs for the Food Service Program

	Exhibit I
	Division of Responsibilities for the Food Service Program

	Exhibit J
	SFA Policies Impacting the Food Service Program

	Exhibit K
	 Contract Award Criteria and Weights


Exhibit A – School Food Authority Profile

1.
SFA CDS Number and Name:            
2.
SFA Address:
     
     
         
3.
SFA Contact Name:            
4.
SFA Contact Phone Number:           
5.
SFA Contact E-Mail:             
6.
School Year Begins:     
School Year Ends:          
7.
Schools and Students:

	School Type
	Number of Schools
	Grade

Range
	Enrollment

	Elementary School(s)
	     
	     
	     

	Middle/Jr. High School(s)
	     
	     
	     

	Sr. High School(s)
	     
	     
	     

	Alternative School(s)
	     
	     
	     


8.
Employees:

	Employee Type
	Total

Number 
	Full-

Time
	Part-

Time

	Instructional
	     
	     
	     

	Food Service
	     
	     
	     

	Other
	     
	     
	     


Exhibit A - SFA Profile, continued
9.
Food Preparation System - Indicate the number of food preparation sites that fit each of the following categories.

     Self-contained serving kitchens:  Meals are prepared in a kitchen located at the serving site.
     Base or central kitchen:  Meals are prepared and transported to serving sites. 
     Finishing kitchen:  Some components of the meals are prepared at a base or 
central kitchen and transported to the finishing kitchen site.  Some food 
preparation is done at this site.
Other (describe)             
10. Food Delivery System - If applicable, describe how the food is transported to serving sites from the base or central kitchen.  Include the number of delivery routes, time schedule for each route, and the number of miles traveled round-trip on each route.  If more space is needed, attach a separate sheet of paper labeled as "Exhibit A, Item 10."
11. Menu Planning System – USDA Food-Based Menu Planning
12. Names and Types of Food Service Sites - Check ALL categories that apply to each site.

	Food Preparation or 

Serving Site Name
	Self-Contained Kitchen
	Base or Central Kitchen
	Finishing Kitchen
	Satellite School
	Students Walk or Bused To Serving Site

	     
	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 


	     
	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 


	     
	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 


	     
	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 


	Food Preparation or 

Serving Site Name
	Self-Contained Kitchen
	Base or Central Kitchen
	Finishing Kitchen
	Satellite School
	Students Walk or Bused To Serving Site

	     
	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 


	     
	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 


	     
	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 


	     
	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 


	     
	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 


	     
	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 


	     
	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 


	     
	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 


	     
	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 


	     
	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 


	     
	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 


	     
	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 


	     
	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 


	     
	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 


	     
	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 


	     
	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 



Exhibit A - SFA Profile, continued

13. Additional Programs (as appropriate) - The SFA provides food service in addition to the school lunch, school breakfast, after school care snack program and special milk programs.  Below are those programs for which the CONTRACTOR must provide food service:
A.
Summer Food Service Program - Describe the number of sites, number and type of meals served. See additional requirements in Exhibit C.
     
B.
Fresh Fruit and Vegetable Program - Describe the number of sites and students that participate.  The SFA will reimburse CONTRACTOR only for actual food and labor expenses for the program unless a fixed fee has been agreed upon. The SFA may choose to run this program separately from the Contract.  See additional requirements in Exhibit E.

Each site’s continuation of this Program is dependent upon approval of an annual grant application.
C.
Child and Adult Care Food Program - Describe the number of sites, number and type of meals/snacks served, serving days and times.

     
14. Auxiliary Businesses (as appropriate) - The SFA provides food service in addition to the school lunch, school breakfast, after school care snack program and special milk programs.  Below are those programs for which the CONTRACTOR must provide food service:
A.
Catering Services - Describe locations and the number and types of services needed, e.g., school board buffet each month for 12 persons, annual formal service honors banquet for approximately 200 persons, cookies and beverages for PTA meeting per request for 50-100 persons, etc.

     
B.
Concession Services - Describe the types of concession services, e.g., coordinate concessions at eight home basketball games, etc. 


Exhibit B - 21-Day Cycle Menu

The SFA must provide a 21-day cycle menu as the basis for each FSMC’s proposed cost estimates.  Use the format on the following pages to specify the menu items and portion sizes for lunches, breakfasts (if applicable) and snacks (if applicable).  Include portion sizes for each age group or grade group served.  List all menu choices and alternate menus.
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; Part 220, School Breakfast Program as set out in 77 FR 4088; and Part 226, After School Snack Program.  All menus shall meet the standard meal pattern and latest dietary guidelines as set by USDA.
IMPORTANT:  The CONTRACTOR must adhere to the menu cycle and portion sizes specified in Exhibit B for the first twenty-one (21) days of meal service.  Changes thereafter may be made with approval from the SFA.
If the SFA is unable to develop the 21-day cycle menu, the bidder may develop and provide one with prior approval from the OPI.  

Exhibit C – Summer Food Service Program (SFSP) Specifications
What a Food Service Management Company Cannot Do (7 CFR 225.15(a)(3)):
SFAs may not contract out management responsibilities of the SFSP, including but not limited to the following tasks:

● 
Meal ordering

●
Assuming official recordkeeping responsibilities, including meal count information to substantiate claims

● 
Submitting claims for reimbursement

● 
Training and monitoring administrative and site staff

● 
Announcing availability of meals to the news media

● 
Determining income eligibility and maintaining individual income eligibility statements
The standard FSMC contract including SFSP meals, must provide that:
● 
All meals prepared shall be unitized with or without milk or juice, unless OPI has approved, pursuant to §225.6(h)(3).

● 
A FSMC shall not subcontract for the total meal, with or without milk, or for the assembly of the meals.

● 
The SFA shall provide to the FSMC a list of OPI-approved food service sites, along with the approved level for the number of meals which may be claimed for reimbursement for each site, established under §225.6(d)(2).  
● 
All meals served under the SFSP shall meet the requirements of §225.16.

● 
In cases of nonperformance or noncompliance on the part of the FSMC, the FSMC shall pay the SFA for any excess costs which the SFA may incur by obtaining meals from another source.

● 
The FSMC shall comply with the appropriate bonding requirements, as set forth in §225.15(h) (5)-(7), for FSMC contracts with bids and contracts over $100,000.00 for summer food service.
A.
All bids must be submitted to OPI for approval before acceptance.  OPI shall respond to a request for approval of such bids within five (5) working days of receipt.

B.
Each FSMC shall obtain a bid bond in an amount not less than five (5) percent no more than ten (10) percent, as determined by the sponsor, of the value of the contract for which the bid is made.  A copy of the bid bond shall accompany each bid.

C.
FSMCs shall obtain a performance bond in an amount not less than ten (10) percent not more than twenty-five (25) percent of the value of the contract.  Sponsors shall require the FSMC to furnish a copy of the performance bond within ten (10) days of the awarding of the contract.

D.
FSMCs shall obtain bid bonds and performance bonds only from surety companies listed in the current Department of the Treasury Circular 570.
Contracts with Sponsors expected to receive more than $100,000.00 in SFSP Payments:

● 
OPI shall have a representative present at all FSMC bid openings.
EXHIBIT D – PARTICIPATION FOR PRIOR SCHOOL YEAR
School Year      
	Table 1 – Student Lunch Participation by School Type

	School Type

A
	Total Lunches Served for Year

B
	Total Serving Days for Year

C
	Average Daily Participation

B/C = D
	Total Enrollment

E
	Average Daily Participation Percentage

D/E = F

	Elementary School(s)
	
	
	
	
	

	Middle/Jr. High School(s)
	
	
	
	
	

	Sr. High School(s)
	
	
	
	
	

	Sponsor-Wide
	
	
	
	
	


	Table 2 – Number of Lunches by Income Category

	School Type

A
	Total Lunches Served for Year

B
	Number Paid

C
	Number Reduced Price

D
	Number 

Free

E

	Elementary School(s)
	
	
	
	

	Middle/Jr. High School(s)
	
	
	
	

	Sr. High School(s)
	
	
	
	

	Sponsor-Wide
	
	
	
	


	Table 3 – Student Breakfast Participation by School Type

	School Type

A
	Total Breakfasts

Served for Year

B
	Total Serving Days for Year

C
	Average Daily Participation

B/C = D
	Total Enrollment

E
	Average Daily Participation Percentage

D/E = F

	Elementary School(s)
	
	
	
	
	

	Middle/Jr. High School(s)
	
	
	
	
	

	Sr. High School(s)
	
	
	
	
	

	Sponsor-Wide
	
	
	
	
	


Exhibit D – continued
	Table 4 – Number of Breakfasts by Income Category

	School Type

A
	Total Breakfasts Served for Year

B
	Number Paid

C
	Number Reduced Price

D
	Number 

Free

E

	Elementary School(s)
	
	
	
	

	Middle/Jr. High School(s)
	
	
	
	

	Sr. High School(s)
	
	
	
	

	Sponsor-Wide
	
	
	
	


	Table 5 – Student After-School Snack participation by School Type

	School Type

A
	Total Snacks Served for Year

B
	Total Serving Days for Year

C
	Average Daily Participation

B/C = D

	Elementary School(s)
	
	
	

	Middle/Jr. High School(s)
	
	
	

	Sr. High School(s)
	
	
	

	Sponsor-Wide
	
	
	


	Table 6 – Number of After School Snacks by Income Category

	School Type

A
	Total Snacks

Served for Year

B
	Number Paid

C
	Number Reduced Price

D
	Number 

Free

E

	Elementary School(s)
	
	
	
	

	Middle/Jr. High School(s)
	
	
	
	

	Sr. High School(s)
	
	
	
	

	Sponsor-Wide
	
	
	
	


	Table 7 – Non-Reimbursable Sales Revenue

(i.e. a la carte, 2nd meals served to students, adult meals, catering, etc.)

	Total revenue

For Year

A
	Meal Equivalent 

Rate

B
	Number of Meal

Equivalents

A/B = C

	
	
	


Exhibit E – Fresh Fruit and Vegetable Program (FFVP) Requirements

All FFVP costs must be allowable, actual costs and fully documented.  Labor costs must be reported by and to the SFA in a manner that clearly identifies the actual time allocated to the FFVP.  All Labor costs either operating or administrative must be minimal.  The SFA shall verify that the CONTRACTOR operates the FFVP in compliance with all USDA FNS standards.
· The CONTRACTOR will document and track FFVP expenses separately and make this documentation easily accessible to the SFA, OPI or USDA for review. All non-food costs must be carefully reviewed and deemed reasonable, given the extent of the FFVP operations.
· The CONTRACTOR will provide the SFA with documentation that clearly outlines the allocation of costs charged to the FFVP as a basis for the SFAs claim for reimbursement. (i.e., amounts charged for labor, administrative fees, and actual costs of fresh fruits and vegetables, etc.) This is a contract requirement even if a fixed fee for FFVP is agreed upon.
· A FFVP cycle menu based on USDA FNS guidance should be submitted with this RFP to the SFA and used in scoring the CONTACTOR.  
· Please identify all SFA and CONTRACTOR roles and responsibilities in the FFVP Service.
Exhibit F - Price Schedule for Current School Year      
	Lunches

	Elementary Paid
	$     

	Middle/Jr. High School Paid
	$     

	St. High School Paid
	$     

	Adults
	$     


Exhibit F - Price Schedule for Current School Year       continued
	Breakfasts

	Elementary Paid
	$     

	Middle/Jr. High School Paid
	$     

	St. High School Paid
	$     

	Adults
	$     


	After-School Snacks



	Elementary Paid
	$     

	Middle/Jr. High School Paid
	$     

	St. High School Paid
	$     


	A La Carte



	Main dishes
	$     

	Hot Sandwiches
	$     

	Cold Sandwiches
	$     

	Side Dishes
	$     

	Desserts
	$     

	Beverages
	$     

	Snack Items
	$     


Exhibit G - Financial Operating Statements for Prior Three Years

Attach the food service program's financial operating statements for the last three years.  

Exhibit H – Division of Costs for the Food Service Program

Prior to issuing the Request for Proposal, mark with an “X” those costs that will be the responsibility of the CONTRACTOR and those costs that will be the responsibility of the SFA.


	COSTS
	CONTRACTOR
	SFA

	Food Cost (food, condiments, beverages)
	
	

	
	
	

	Labor Cost
	
	

	     Hourly Wages:
	     
	     

	       Bookkeeper / Secretarial
	     
	     

	        Food Service Workers
	     
	     

	        Driver
	     
	     

	        Other
	     
	     

	     Hourly Benefits and Taxes
	
	

	        FICA
	     
	     

	        Retirement for Contractor's employees
	X
	     

	        Unemployment Insurance for Contractor's employees
	X
	     

	        Workers' Compensation for Contractor's employees
	X
	     

	        Health Insurance for Contractor's employees
	X
	     

	        Life Insurance and Disability for Contractor's employees
	X
	     

	        Holidays for Contractor's employees
	X
	     

	     Management Salaries
	X
	     

	     Management Benefits and Taxes
	X
	     

	
	
	

	Other Purchased Services
	
	

	      Telephone, local service
	     
	     

	      Telephone, long distance
	     
	     

	      Utilities (heat, power, water)
	     
	     

	      Extermination
	     
	     

	      Laundry
	     
	     

	      Other
	     
	     

	
	
	

	Supplies
	
	

	      Disposable Service ware
	     
	     

	      Cleaning Supplies
	     
	     

	      Paper Supplies
	     
	     

	      Uniforms
	     
	     

	      Menu Paper
	     
	     

	      Menu Printing
	     
	     

	      Promotional Materials
	     
	     

	      Office Supplies
	     
	     

	
	
	

	Equipment and Repair
	
	

	      Replacement of Capital/Major Equipment
	
	X

	      Replacement of Expendable/Minor Equipment
	
	X

	      Repair of Equipment (Normal wear and tear)
	
	X

	      Repair of Equipment Resulting from Negligence of Contractor’s Employees
	X
	

	      Repair of Equipment Resulting from Negligence of Sponsor’s  Employees
	
	X




Exhibit H – Division of Costs for the Food Service Program continued

	COSTS
	CONTRACTOR
	SFA

	Capital Improvement
	
	

	       Building Structural Changes
	
	X

	       Painting
	
	X

	Other       
	
	

	      Vehicle Lease or Purchase
	     
	     

	      Vehicle Maintenance
	     
	     

	      Vehicle Major Repairs
	     
	     

	      Vehicle Fuel and Oil
	     
	     

	      Vehicle Taxes
	     
	     

	      Vehicle Insurance
	     
	     

	      Vehicle Licenses
	     
	     

	      Vehicle Registration
	     
	     

	      Depreciation
	
	X

	      Audit Fees
	     
	     

	      Licenses/Permits
	     
	     

	      Promotions
	     
	     

	      Mileage
	     
	     

	      Employee Physicals
	     
	     

	      Sales Tax
	     
	     

	      Performance Bond (if applicable)
	X
	

	      Liability Insurance
	X
	

	      
	
	

	      FSMC Training Workshops
	X
	

	      Travel Expenses for FSMC Training Workshops
	X
	

	      Custodians
	     
	     

	      School Secretaries 
	     
	     

	      Trash Pickup
	     
	     


Exhibit I - Division of Responsibilities for the Food Service Program
SFA and CONTRACTOR responsibilities include, but are not necessarily limited to, those listed in this exhibit.

	
	Sponsor Responsibilities - The SFA is required by Federal regulations and/or Montana Office of Public Instruction (OPI) policy to retain responsibility for the following tasks.

	
	General Administration

	1.

	Complete annual program renewal documents with OPI.

	2.

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

	3.

	Coordinate the food service advisory committee.

	
	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.


Exhibit I - Division of Responsibilities for the Food Service Program
Continued
	
	Contractor 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.




Exhibit I - Division of Responsibilities for the Food Service Program conditioned
	Responsibilities to Assign to Either the Contractor or the SFA:  

The SFA should mark with an “X” those responsibilities that will be assumed by the CONTRACTOR and those that will be assumed by the SFA.   Add additional responsibilities as needed.


	
	Responsibilities
	Contractor
	SFA

	1.
	Pick-up and bank deposit of daily cash.
	
	

	2.
	Maintain building.
	
	

	3. 
	Sell and distribute meal tickets.
	
	

	4.
	Print meal tickets.
	
	

	5.
	Print promotional materials.
	
	

	6.
	Print menus.
	
	

	7.
	
	
	

	8.
	
	
	

	9.
	
	
	

	10.
	
	
	

	11.
	
	
	

	12.
	
	
	

	13.
	
	
	

	14.
	
	
	

	15.
	
	
	

	16.
	
	
	

	17.
	
	
	

	18.
	
	
	

	19.
	
	
	

	20.
	
	
	


Exhibit J - SFA Policies Impacting the Food Service Program

Attach the SFA's policy for snow days and any other policies that could impact the food service operation.

Exhibit K – Contract Award Criteria and Weights

The SFA has the right to accept any proposal which is deems most favorable to the interest of the SFA and to reject any or all proposals or any portion of any proposal submitted which, in the SFA’s opinion, is not in the best interest of the SFA or is considered non responsive.

Award Criteria

Proposals will be evaluated by an evaluation team that consists of SFA employees familiar with the regulations and requirements of the school nutrition programs. 
Weight Criteria 

Proposal criteria are weighed based upon importance to the SFA. 
Example:

Award and Weight Criteria
 
SFA must determine in advance what percentage (total of 100 points which equals 100%) each category below will be given when comparing proposals.  [SFA may insert additional categories if needed.  However, SFA may not include as a category prior experience with SFA as it would violate USDA’s free and open competition regulation for procurement.] 
 
(_____) points: 
Service Capability Plan (Identifies proposed food service team 



such as Food Service Director and demonstrates FSMC’s 



ability to  provide services as stated in the RFP/Contract)
(_____) points:  
Experience, References
(_____) points: 
Doing business with like school systems and familiarity with 



regulations pertaining to such operations/References
(_____) points:  
Financial Condition/Stability, Business Practices
(_____) points:  
Accounting and Reporting Systems
(_____) points:  
Personnel Management
(_____) points:  
Innovation
(_____) points:  
Promotion of the School Food Service Program
(_____) points:  
Involvement of Students, Staff, and Patrons
(_____) points:  
Cost and Performance Bond
 
100 points TOTAL






Exhibit H – Division of Costs for the Food Service Program continued
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