STANDARD AGREEMENT TO PROVIDE FOOD SERVICE

between a school food authority (SFA) and a caterer
2020-2021
This agreement (“Agreement”) is entered into on <Insert date> by and between <Insert name of SFA and CTD#> (“SFA”) and <Insert name of Caterer> (“Caterer”) for school meals. The total estimated contract amount is:  $<Insert estimated value of this contract>
BACKGROUND

Whereas, it is not within the capability of the SFA to prepare specified meals under the following program(s): National School Lunch Program (NSLP); School Breakfast Program (SBP); After School Care Snack (ASCS); Simplified Summer Food Service Program (SFSP); Seamless Summer Option (SSO); CACFP Programs (Snack/Pre-School), and At-Risk Afterschool Meals Component. (Delete the programs that are NOT part of this agreement)
Whereas, the facilities and capabilities of the Caterer are adequate to prepare and deliver specified meals to the SFA’s facility(ies); and 
Whereas, the Caterer is willing to provide such services to the SFA on a Fixed-price contract basis.

Therefore, both parties agree as follows:

AGREEMENT

1.
Terms and Conditions
1.1.
Duration: This Agreement shall become effective after both parties sign it and Arizona Department of Education (ADE) approves it. The Caterer shall provide meals during the period beginning on <Insert beginning date> and ending on <Insert ending date>.  
1.2.        Food Services:  
1.2.1. The Caterer agrees to prepare specified meals for delivery INCLUSIVE/EXCLUSIVE (Choose one) of milk to the site(s) specified in Paragraph 1.3, per the required menu planning option specified in Section 2.3.2. 
1.2.2. The Caterer will deliver the meals in UNITIZED/BULK (Choose one) form.


1.2.3. The Caterer shall not subcontract any portion of this Agreement.

1.2.4. The Caterer will not offer a la carte food service unless free, reduced, and full price reimbursable meals  are offered to all eligible children.

1.2.5.  The Caterer agrees to provide staff to serve the meals. (Delete if servers are not needed)
[image: image13.png]


1.3.
Service Site(s):  For the purpose of this Agreement, the Caterer shall make and deliver meals that 
comply with the programs listed in the Background Section of this Agreement to the food service site(s) at the following location(s): 
<Insert the SFA site address(es)>


1.4.
Delivery Requirements:  The Caterer shall make deliveries of the meals only to the authorized 



Site(s) specified in Paragraph 1.3 within the hours and on the days designated below.  The Caterer shall 


make deliveries on the following day(s) and time(s): 
<Insert the day(s) and time(s) that the Caterer will make the deliveries>

1.5.
Student Meal Prices:  The Caterer’s price for each meal as based on the SFA’s written estimate of meals needed, except as provided in Section 2.8. The prices shall be firm for the term of the contract. 

Each NSLP meal is $ <Insert lunch price here>



Each SBP meal is $ <Insert breakfast price here>



Each ASCS meal is $ <Insert snack price here>

Each SFSP meal is $ <Insert SFSP meal price here> 

Each SSO meal is $ <Insert SSO price here>

Each CACFP snack/meal is $ <Insert CACFP price here>

Each At-Risk Supper meal is $ <Insert At-Risk Supper price here>

(Delete the program prices that are not part of this agreement or enter N/A)
1.6.
Adult Meal Prices:  The prices shall be firm for the term of the contract. (Delete if not applicable)

Each adult lunch meal is $ <Insert lunch price here>



Each adult breakfast meal is $ <Insert breakfast price here>
2.
Program Regulations

2.1.
Food Service Specifications:

2.1.1.  The Caterer shall purchase all food and non-food at the lowest price possible consistent with maintaining quality standards and service.  

              2.1.2.  Specifications shall cover items such a grade, purchase units, style, condition, weight, ingredients, formulations, and delivery time. Official U.S. grade standards for all meal components are available from http://www.fns.usda.gov/fdd/specifications-us-grade-standards.
	Beef
	USDA inspected
	Fresh fruits
	US Fancy

	Poultry
	USDA inspected
	Canned fruits
	US Fancy

	Variety meats
	High quality
	Canned vegetables

	US Fancy

	Dairy products
	Grade A
	Frozen fruits
	High quality

	Eggs
	Fresh Grade A
	All other items
	High quality

	Fish
	Government Inspected
	
	


2.2.
Buy American Provision:  
2.2.1.  The Caterer will purchase, to the maximum extent practicable, domestic agricultural commodities
or products for Program meals in accordance with 7 CFR 210.21(d) and 7 CFR 220.16(d).  

2.2.2.  A “domestic commodity or product” is defined as one that is either produced in the U.S. and its

territories or is processed in the U.S. and its territories substantially using agricultural commodities that

are produced in the U.S. and its territories. “Substantially” means the final processed product contains
over 51% domestically grown agricultural commodities.  [7 CFR 210.21(d)]





2.2.3.  This provision applies to all food purchases paid from the nonprofit school food service account.

2.2.4.  Exceptions to the Buy American provision should be used as a last resort; however, an alternative or exception may be approved upon request. Exceptions include:

(1) The product is not produced or manufactured in the U.S. in sufficient and reasonable available 
quantities of a satisfactory quality; or 

(2) competitive bids reveal the costs of a U.S. product are significantly higher than the non-
domestic product.

2.2.5.  To be considered for the alternative or exception, the request must be submitted in writing to a designated official of the SFA, a minimum of <Insert number> days in advance of delivery. The request must include: 

(1) the alternative substitutes that are domestic and meet the required specifications, with price of 
the domestic food alternative substitute and the availability of the domestic alternative substitute 
in relation to quantity ordered; and

(2) the reason  for exception, whether limited/lack of availability or price. If price, include the 
price of the domestic food product and the price of the non-domestic product that meets the 
required specification of the domestic product.

2.2.6.  The SFA will approve the Caterer’s requests for exceptions to the Buy American Provision. The exceptions must be kept on file for review.

2.3.
Meal Pattern:  

2.3.1.  The Caterer shall assure that each meal provided to the SFA under this Agreement meets nutrition standards stated in section 201 of the Healthy, Hunger-Free Kids Act of 2010 (Pub. L. 111-296, HHFKA amended Section 4(b) of the NSLA, 42 USC 1753(b)). 
2.3.2.  The Caterer must follow the single Food-Based Menu Planning (FBMP) meal patterns as described in 7 CFR 210.10 for NSLP and 7 CFR 220.8 for SBP. If the SFA participates in SFSP, the Caterer shall meet the requirements of 7 CFR 225. 

2.3.3.  The meal shall include the following components; fruits, vegetables, grains, meat/meat alternates, and fluid milk. The Caterer shall provide reimbursable meals that meet the appropriate nutrient levels and caloric, saturated fat, sodium, and trans-fat requirements for the ages/grades of the students.
2.3.4.  The Caterer shall ensure that At-Risk afterschool snacks meet the meal pattern requirements for snacks in 7 CFR 226.20(b)(6) and/or 7 CFR 226.20(c)(4). At-Risk afterschool meals must meet the meal pattern requirements for meals in 7 CFR 226.20(b)(6) and/or 7 CFR 226.20(c)(1), (c)(2), or (c)(3), 7 CFR 210.10, or 7 CFR 220.8.

2.3.5.  The Caterer shall plan and produce at least enough food to offer each child the minimum quantities under the meal pattern.

2.3.6.  The Caterer must select a cooking method to produce healthy food which meets the standards of the Child Nutrition Program.

2.3.7.  The SFA Chooses to offer ALL/A MINIMUM OF HALF (Choose one) of the grain components whole grain rich. The Caterer agrees to abide by this request.

2.3.8.  The SFA chooses to offer a salad bar at <Insert number> of sites. The salad bars offered must
 
contain 
<Insert number> types of fresh vegetables and <Insert number> types of fresh fruit 
 
DAILY/ONCE PER WEEK/TWICE PER WEEK/THREE TIMES PER WEEK. (Choose one) The
 
Caterer agrees to abide by this request. 


or  (Choose one)

2.3.8.  The SFA chooses not to offer a salad bar.

2.4.
Menu Preparation and Approval:  
2.4.1. The Caterer shall provide the SFA, for approval, a proposed  cycle menu for the designated operation period developed in accordance with the meal pattern requirements specified in 7 CFR 210.10 for the programs listed in the Background Section of this agreement.  The Caterer must adhere to the approved proposed cycle menu.
2.4.2.  The Caterer shall provide successive cycle menus that offer the same level of quality, variety, and nutritional value as the initial cycle menu.  

2.4.3. The SFA shall notify the Caterer in writing within <Insert number> business days of receipt of the next period's proposed cycle menu, of any changes, additions, or deletions.

2.4.4.  Any changes to the menu made after SFA approval must be agreed upon by the SFA and documented on the menu records. Menu items may be adjusted in writing by the mutual consent of both parties. 

2.4.5. The Caterer shall adjust the menus at the request of the SFA whenever the SFA determines certain items to be unacceptable.  Such items can be determined to be unacceptable because of 

(1) a monotonous diet resulting from items served frequently or the similarity to other items; 

(2) the nutritional needs of the students; 

(3) susceptibility to spoilage; or 

(4) excessive waste resulting from unpopularity of items with students.  
2.4.6. The SFA shall be responsible for informing the Caterer of its reasons for determining that a meal is unacceptable in writing within forty-eight (48) hours of when the meal is delivered to the site.

2.4.7. Such adjustments shall be made at the earliest convenience of both parties, but in no instance later than one week after request, except that in the case of spoilage, adjustment shall be made in such a manner that the children in attendance on the day spoilage is discovered shall receive acceptable meals meeting meal requirements.

       2.5.  
Meal Accommodations: 

2.5.1.   The SFA is required, based on Federal law and USDA regulations, to make reasonable modifications to accommodate children with disabilities. Modifications would include providing special meals, at no extra charge, to children with a disability when the disability restricts the child’s diet. Modification requests shall be supported by a written statement from a State licensed healthcare professional. [USDA Memo SP 59-2016]
2.5.2.  The SFA and the Caterer shall work together to implement procedures for parents or guardians to request modifications to meal service for children with disabilities and to resolve grievances. [7 CFR 15b.25 and 7 CFR 15b.6(b)]
             2.6.
Meal Charge Policy:

2.6.1. The SFA is required to have in place a written and clearly communicated system to address meal charges. The policy, or standard practice, must consist of a written document explaining how the SFA will handle situations where children eligible to receive reduced or paid meals do not have money in their account or in hand to cover the cost of their meal at the time of service. The policy or standard practice must be implemented throughout the SFA.

2.6.2.  The SFA must ensure the meal charge policy is provided in writing to all households at the start of each school year and to households transferring to the school or district during the school year. The policy must also be provided to all SFA staff responsible for collecting payment for meals at the point of service, staff involved in notifying families of low or negative balances, and staff involved in enforcing any other aspects of the meal charge policy. [USDA Memo SP23-2017]
2.7.
Meal Delivery:   

2.7.1. The Caterer’s meal delivery vehicle must be adequately constructed so as to protect the food, foodservice equipment, and utensils from contamination at all times during transportation.  The delivery vehicle interior surfaces must be clean at all times during transportation of meals.



2.7.2.  During the transportation of meals, hot foods that are temperature controlled for safety, 



must be kept at a minimum temperature of 135° F at all times. 

2.7.3.  During the transportation of meals, cold foods that are temperature controlled for safety, must be kept at or below 41° F at all times and be transported in containers capable of maintaining temperatures at or below 41° F. 

2.7.4. The Caterer must monitor and document temperatures of menu items prior to transport, upon arrival, and at the time of serving.  A temperature log for each menu item served must be completed daily and maintained.  The Caterer’s temperature log must be made available to the SFA when requested.
    2.8.
Meal Estimates:  
2.8.1. The SFA shall provide in writing, before the first day of operation, a reasonably accurate estimate of the number of meals to be delivered to the SFA each day.  
2.8.2. The Caterer shall allow the SFA to increase or decrease the number of meal orders, as needed.

2.8.3. The SFA shall notify the Caterer in writing of necessary increases or decreases in the number of meal orders within <Insert number> hours of the scheduled delivery time.  
2.8.4. Errors in meal order counts made by the SFA shall be the sole responsibility of the SFA.
2.9.
Menu Records and Documentation:  
2.9.1. The Caterer shall maintain full and accurate records/production worksheets that document:

            (1) The menus provided to the SFA during the term of the agreement;

            (2) A listing of all components of each meal; and

            (3) An itemization of the quantities and portion sizes of each component used to prepare each

                 meal.

2.9.2.  The Caterer shall provide the SFA with copies of all documents.

2.9.3.  The Caterer agrees to provide meal preparation documentation by using yield factors for each food item as listed in the USDA Food Buying Guide when calculating and recording the quantity of food prepared for each meal.

2.9.4. The Caterer shall also maintain and make available:

(1) Recipes, Nutrition Facts labels, Product Formulation Statements and Specifications, and any necessary Child Nutrition (CN) labels or product specification sheets related to the menus served;

(2) Such cost records as invoices, receipts, or other documentation that exhibit the purchase, or otherwise availability to the Caterer, of the meal components and quantities itemized in the meal production records;

(3) On a daily basis, an accurate count of the number of meals, by meal type, prepared for and delivered to the SFA.  Meal count documentation must include the number of meals requested by the SFA in writing.

2.9.5. The SFA shall assure production records are being completed daily and kept on file. A separate record must be kept for each reimbursable meal/snack served and claimed. The SFA shall ensure the requirements of 7 CFR 210.10(a)(3) are included.

2.9.6. The Caterer will provide accurate Administrative Review information to the SFA and ADE to ensure that the meal pattern is executed per the regulations.

2.10.
Records:  
2.10.1.  The Caterer shall retain all records related to this Agreement in its possession for five (5) years after the expiration of the Agreement.  [7 CFR 210.16(c)(1)]
2.10.2.  If the SFA participates in a provision program, the records must be maintained for five (5) years past the end of the provision cycle.
2.10.3.  The Caterer shall make books and records pertaining to operations under this Agreement available to the SFA at any reasonable time. The records are subject to inspection or audit by representatives of the SFA, State Agency, the US Department of Agriculture, and the US General Accounting Office at any reasonable time and place.

2.10.4.  The SFA shall have the right, at its expense, to inspect and audit  the books and records of the
 
Caterer 
to verify its performance and expenses submitted under this Agreement.  
Inspection shall take 


place during normal business hours at the Caterer’s place of business.

2.10.5.  The Caterer shall provide accurate Procurement Review information to the SFA and ADE to ensure that the agreement is being executed per the regulations.
2.11.
Health Certification and Safety:  
2.11.1. The SFA must have two (2) Food Safety Inspections completed at each site in which meals are served.

2.11.2. The Caterer must have two (2) Food Safety Inspections completed every school year at the facility in which it prepares  meals. The Caterer shall maintain this health certification for the duration of the agreement. [7 CFR 210.16(c)(2)]  
2.11.3.  The Caterer shall provide the SFA with copies of the current health inspections. The Caterer also agrees to notify the SFA of the results of any health inspection that is made during the duration of this agreement. 
2.11.4. The Caterer shall be responsible for maintaining the premises, equipment, and facilities in a
condition satisfactory to the SFA.  The Caterer shall adhere to the standards of cleanliness and sanitary
practices as required by the Health Department, the School Board standards, and USDA standards to
ensure continual sanitation in all functions and matters related to the food service program.

2.11.5.  In the storage, preparation, and service of food, the Caterer shall maintain proper sanitation and

health standards in conformance with all applicable State and local laws and regulations and comply with
the food safety requirements. [7 CFR 210.9(b)(14)] 
2.11.6. The Caterer shall assure that all food is properly stored, prepared, packaged, and transported.  In addition, any substance that the food contacts or which is used in conjunction with the food shall be so handled as to assure that it does not become contaminated.

2.12.
Licenses:  

2.12.1. The Caterer shall maintain, in current status, all Federal, State, and local licenses and permits required for the operation of the business conducted by the Caterer. 
2.12.2.  The Caterer must have a State or local “Permit to Operate” for any facility where it prepares meals.  The Caterer shall maintain a current “Permit To Operate”  for the duration of the agreement.  
The Caterer must provide a copy of the permit to operate with this agreement.
2.13.
HACCP:  

2.13.1.  The Caterer shall ensure compliance with a food safety management system that complies with the Hazard Analysis and Critical Control Point (HACCP) principles or meets the USDA guidance for developing a process approach to HACCP.  [Public Law 108-265] The Caterer will ensure compliance with site-specific written food safety plans based on HACCP.
2.13.2.  The Caterer will provide the SFA, upon request, evidence of daily worksheets that detail Hazard Analysis and Critical Control Point (HACCP) compliance from receipt to delivery of the finished product.  [7 CFR 210.13(c)]
2.14.
Invoicing/Payment:  
2.14.1. The Caterer shall present to the SFA an invoice accompanied by reports no later than the <Insert number> day of each WEEK/MONTH (Choose one)  which itemizes the previous week’s/month's delivery.  (Modify as necessary)  
2.14.2. The SFA shall pay the Caterer by the <Insert number> day of each WEEK/MONTH (Choose one) the full amount as presented on the itemized invoice. (Modify as necessary) 
2.14.3.  The SFA shall pay the Caterer for all meals delivered when due in accordance with the Agreement. If the SFA does not make a payment when due, no interest can be paid to the Caterer from Child Nutrition Program funds.  
2.14.4. The SFA shall notify the Caterer within forty-eight (48) hours of receipt of any discrepancy in the invoice.  The SFA shall pay the Caterer for all meals delivered that are in compliance with this Agreement.
2.14.5.  No payment shall be made for meals that are spoiled or unwholesome at the time of service, do not meet specifications developed by the SFA for each food component specified in 7 CFR 210.10, or do not otherwise meet the requirements of this Agreement.  
2.14.6.  No deduction in payment shall be made by the SFA unless the SFA notifies the Caterer in writing within forty-eight (48) hours of the meal service for which the deduction is to be made, specifying the number of meals for which a deduction is to be made and describing the reasons for the deduction. 
2.14.7. The Caterer agrees to forfeit payment for meals which are not ready within one (1) hour of the agreed upon delivery time, are spoiled or unwholesome at the time of delivery, or do not otherwise meet the meal requirements contained in this Agreement.  In cases of nonperformance or noncompliance on the part of the Caterer, the Caterer shall pay the SFA for any excess costs the SFA incurs by obtaining meals from another source.

Neither ADE nor USDA will assume any liability for payment of the difference between the number of meals prepared and delivered by the Caterer and the number of meals served by the SFA that are eligible for reimbursement.  In addition, neither ADE nor USDA will be responsible for resolving issues of partial or non-payment per the terms of this Agreement.
2.15.
Program Compliance:  The SFA shall assure that the Caterer has a copy of 7 CFR Part 210.10, the Meal Pattern that is to be followed; the USDA Team Nutrition Menu Planner and Food Buying Guide; the Arizona Nutrition Standards pursuant to Arizona Revised Statute 15-242 effective July 1, 2006; the Competitive Food Standards (“Smart Snacks”); and all other technical assistance materials pertaining to the food service requirements of the programs listed in the Background Section of this Agreement.  The SFA will, within twenty-four (24) hours of receipt from ADE Health & Nutrition, advise the Caterer of any changes in the food service requirements.

2.16.
Program Regulations: The Caterer shall be in conformance with the applicable portions of the SFA’s              Permanent Food Service Agreement under the program. [7 CFR 210.16(a)(2)] The Caterer will conduct program operations in accordance with 7 CFR Parts 210, 215, 220, 225, and 250.


2.17.
Program Monitoring:  The SFA will monitor all meals to ensure the food service is in 




conformance with program regulations. [7 CFR 210.16(a)(8)]
2.18.
USDA Foods/DoD Fresh:  (Delete 2.18.1-2.18.13 below and write N/A here if not applicable)

2.18.1.  The SFA participates in the USDA Foods/DoD Fresh program and it is the intent of the SFA that such items will be included in menus for the selected program(s) listed in the Background Section of this Agreement to the greatest extent possible.

2.18.2. The Caterer agrees to accept USDA Foods/DoD Fresh from the SFA.  
2.18.3. All USDA Foods/DoD Fresh will only be used in the preparation of meals provided for the programs listed in the Background Section of this Agreement.  
2.18.4.  The SFA shall assure that the maximum amount of USDA Foods/DoD Fresh is received and
utilized by the Caterer. [7 CFR 210.9(b)(15)]  

2.18.5.  USDA Foods will be delivered to the SFA’s site address.  The Caterer will pick up the USDA Foods at the SFA location unless approved for the Alternative Delivery Site Program (separate application and approval necessary).
2.18.6.  DoD Fresh will be delivered to the SFA’s site address. The Caterer shall pick up DoD Fresh only at the SFA location.

2.18.7.
The Caterer must credit the SFA monthly for the value of all USDA Foods/DoD Fresh received for use in the SFA’s meal service in the school year, including both entitlement and bonus food, and the value of donated foods contained in processed end products.  
2.18.8.  Credit issued by the Caterer to the SFA for USDA Foods/DoD Fresh received shall be recorded on the monthly bill/invoice as separate line items and shall be clearly identified and labeled. A year-to-date total shall also be listed.


2.18.9.
The Caterer shall comply with 7 CFR Part 250 concerning storage and inventory management of 


USDA Foods/DoD Fresh.  The Caterer shall maintain accurate and complete records with respect to the 


receipt, use/disposition, storage, and inventory of USDA Foods/DoD Fresh.  



2.18.10.  The Caterer must ensure that it has a perpetual inventory record maintained and submitted to the 

SFA on a monthly basis.  Failure of the Caterer to maintain a perpetual inventory shall be considered as 


evidence of improper distribution or loss of USDA Foods/DoD Fresh. 



2.18.11.  The Caterer shall allow the SFA and/or any Federal or State representative or auditor, including 


the Auditor General and USDA, or their duly authorized representatives, to perform onsite reviews of the 


Caterer’s food service operation, including the review of records, to ensure compliance with requirements 

for the management and use of USDA Foods/DoD Fresh. [7 CFR 250.53(a)(10)]  



2.18.12.  The Caterer shall maintain records to document its compliance with requirements relating to 


USDA Foods/DoD Fresh in accordance with 7 CFR 250.54(b).  



2.18.13.
  The Caterer shall accept liability for any negligence on its part that results in any loss of, 


improper use of, or damage to USDA Foods/DoD Fresh.  

2.19.
Simplified Summer Food Service Program (SFSP): (Delete 2.19.1-2.19.10 below and write N/A here if not applicable)
2.19.1. 
For any SFSP program that is over $100,000, the Caterer shall obtain a Performance Bond that is ten (10) percent of the SFSP contract amount. [7 CFR 225.15(m)(6)] 

2.19.2. 
The Caterer shall obtain the performance bond from only surety companies listed in the current Department of Treasury Circular 570. The Caterer may not post any “alternative” forms of performance bond, including but not limited to cash, certified checks, letters of credit, or escrow accounts. [7 CFR 225.15(m)(7)]
2.19.3.
All meals prepared for the Simplified Summer Food Service Program (SFSP) shall be unitized with or without milk or juice, unless the SFA has an ADE approved exception to the unitizing requirement for certain components of a meal. [7 CFR 225.6(h)(2)(i)]
2.19.4.  All SFSP meals served will meet the meal pattern requirements listed in 7 CFR 225.16.
2.19.5.  The meals served under the Agreement shall conform to the cycle menus, meal quality standards, and food specifications approved by ADE. The SFA shall approve any changes to the menus no later than two (2) weeks prior to service after the initial cycle has been used. The SFA shall inform ADE of menu changes for the SFSP.  The meals shall be delivered in accordance with the delivery schedule prescribed.  [7 CFR 225.6(h)(3)]
2.19.6.  The Caterer may use USDA Foods to conduct SFSP in accordance of the Standard Terms and Conditions for USDA Foods/DoD Fresh and 7 CFR Part 225.
2.19.7.  The Caterer shall not subcontract for the total meal, with or without milk, or for the assembly of the meal. [7 CFR 225.6 (g)(2)(ii)]
2.19.8.   The Caterer must have State or local health certification for the facility in which it proposes to prepare meals for use in the Simplified Summer Food Program. The Caterer must ensure that health and sanitation requirements are met at all times. In addition, the Caterer must ensure that meals are inspected periodically to determine bacteria levels present in the meals and that the bacteria levels found to be present in the meals conform to the standards set by local health authorities. The results of the inspections must be submitted promptly to the SFA and ADE. [7 CFR 225.6 (g)(2)(v)]
2.19.9.  The SFA, shall be responsible for all management responsibilities of the SFSP, as described in 7 CFR 225.15(a)(3).  The SFA shall be responsible for determining eligibility of all SFSP sites and will make the final determination of the opening and/or closing dates of all SFSP sites.
2.19.10.  The SFA, as an SFSP sponsor, is responsible for conducting and documenting the required SFSP site visits of all sites for pre-approval and during operation of the program. The SFA will provide the Caterer a list of approved sites along with the approved number of meals that will be claimed for reimbursement for each site.  The SFA will notify the Caterer of all sites which have been approved, cancelled, or terminated subsequent to submission of the initial approved site list and of any changes in the approved meals. Such notification will be provided within the time limits mutually agreed upon. 
[7 CFR 225.6 (g)(2)(iii)]
2.20.
Child and Adult Care Food Service Program(CACFP) Snack/Pre-School: (Delete 2.20.1-2.20.3 below and write N/A here if not applicable)
2.20.1. 
All meals served will meet the meal pattern requirements listed in 7 CFR 226.20.
2.20.2. 
The Caterer shall not subcontract for the total meal, with or without milk, or for the assembly of the meal. [7 CFR 226.21(e)]
2.20.3.  The Caterer shall be in conformance with all applicable portions of the SFA’s agreement under the program. [7 CFR 226.6 (i)(6)]
   2.21.
Geographical Preference Option: [7 CFR 210.21(g)] (Delete 2.21.1-2.21.5 below and write N/A here if 


not applicable)

2.21.1.  The SFA seeks to increase its purchase of seasonal, minimally processed fresh fruits and raw vegetables as part of the Farm to School Program. Reasons for purchasing local products include the potential cost savings, nutrition education for students, and quality of product.


2.21.2  The SFA is interested in the following locally grown products:  <Insert items of 




interest/specifications here> 



2.21.3.  The Caterer will make every effort to provide the SFA with locally grown products according to 


the definitions below.



(1) Locally Grown: <Insert parameters of SFA’s local definition here> [i.e. Grown within 200 



miles or Arizona Grown] 



(2) Minimally processed: Includes refrigerating, adjusting size (peeling, slicing, dicing, cutting, 



chopping), washing, packaging and adding ascorbic acid or other preservatives to prevent 



oxidation of produce (as described in USDA’s Final Rule of Geographic Preference).

2.21.4.  All products designated under the geographic preference clause shall be labeled with its designating origin (grower name and address/state or area of production) on each case/invoice delivered.
2.21.5.  Locally grown products should be generally free from insect damage and decay (flexible on grading for produce only per USDA guidance). Produce items are to be rinsed, cleaned, and packed in appropriate commercial produce packaging such as waxed cardboard boxes or sanitary/reusable bins.  
3.
Specific SFA Responsibilities

3.1.
Cleaning:  The SFA shall be responsible for cleaning the eating areas daily.

3.2.
Contract Documents:  The SFA will prepare all contract documents.

3.3.
Financial Responsibility:  The SFA will retain control of the nonprofit school food service account and 


overall financial responsibility for the nonprofit food service operation. [7 CFR 210.16(a)(4)]
3.4.
Food Service Operation Conformance:  The SFA will ensure that the food service operation is in conformance with the SFA’s Agreement with the Arizona Department of Education (ADE) to participate in Child Nutrition Programs.

3.5.
      Household Application:  The SFA shall maintain responsibility for the application process for all free and

      reduced-price meals and shall establish and notify parents and guardians of program criteria for eligible

      students. The SFA shall be responsible for verifying applications for free and reduced-price meals as
             required by USDA regulations. The SFA will ensure that no child is discriminated against on the basis of
             race, color, national origin, age, sex, or disability. Both the SFA and the Caterer shall be responsible for
             protecting the anonymity of students receiving free or reduced-price meals. [7 CFR 245.6]

3.6.
Price Control:  The SFA will retain control of the establishment of all prices, including price adjustments, for meals served under the nonprofit school food service account (e.g., pricing for reimbursable meals, a la carte service, and adult meals). [7 CFR 210.16(a)(4)]
3.7.
Procurement:

3.7.1.  The SFA will maintain a written code of conduct that prohibits real or apparent conflict of interest and disciplinary actions that are to be applied for violations of such standards. [2 CFR 200.318(c)(1)]
3.7.2.  The SFA will maintain written procurement procedures that ensure full and open competition exists to the maximum extent possible. [2 CFR 200.319]
3.7.3.  The SFA will conduct all procurement for the Child Nutrition Programs in accordance with 

2 CFR 200.318-326.

3.8.
Retain Control of Food Service Program:  The SFA will retain control of the quality, 




extent, and general nature of the food service, including counting and claiming meals, 




and ordering and accounting for USDA Foods. [7 CFR 210.16(a)(5), 210.21(b)]
3.9.
Signature Authority:  The SFA will retain signature authority on the State Agency Food Program Permanent Service Agreement, Free and Reduced-Price Policy statement, and claims. The SFA will retain signature authority for the annual Child Nutrition Programs application and by electronically submitting required information to ADE.  [7 CFR 210.16(a)(5), 210.21(b)]
3.10.
SFA Representative Duties:  
3.10.1. The SFA shall ensure that an SFA representative is available at each delivery site, at the specified time on each specified delivery day to receive, inspect, and sign for the requested number of meals.  This individual will verify the temperature, quality, and quantity of each meal delivery. 
3.10.2. The SFA assures the Caterer that this individual will be trained and knowledgeable in the record keeping and meal requirements of the programs listed in the Background Section of this Agreement and with local health and safety codes.

4.
General Terms


4.1. 
Advice of Counsel:  Each party acknowledges that, in executing this Agreement, such party has had the 



opportunity to seek the advice of independent legal counsel and has read and understood all the terms and 



provisions of this agreement. Arizona Department of Education (ADE) is not a party to any contractual 



relationship between the SFA and the Caterer. ADE is not obligated, liable, or responsible for any action 



or inaction taken by the SFA or the Caterer based on this agreement. ADE’s review of the agreement is 



limited 
to assuring compliance with Federal and State procurement requirements and program 




regulations. ADE does not review or judge the fairness, advisability, efficiency, or fiscal implications of 



this agreement.

4.2.
Affordable Care Act:  The Caterer understands and agrees that it shall be solely responsible for compliance with the patient Protection and Affordable Care Act, Public Law 111-148 and the Health Care and Education Reconciliation Act, Public Law 111-152 (collectively the Affordable Care Act “ACA”). The Caterer shall bear sole responsibility for providing health care for its employees who provide service to the SFA as required by Federal or State law.

4.3.
Agreement Modification, Nonperformance, or Default: This Agreement constitutes the entire 



understanding between the Caterer and the SFA with respect to the subject matter hereof and there is no 


other written or oral understandings or agreements with respect hereto.  No variation or modification of 


the Agreement and no waiver of its provisions shall be valid unless in writing and signed by the duly 


authorized officers of the SFA and the Caterer.  No assignment or transfer of this Agreement may be 


made, in whole or in part, without the prior written consent of the SFA.

4.4.
Amendments to the Agreement:  The parties cannot alter any provision in this Agreement that is required by any law, rule or regulation.  The parties cannot otherwise amend or alter this Agreement, except as to minor, non-substantive provisions or issues that do not materially affect the scope of work or the cost of the Agreement.  The parties must mutually agree, in a written document signed by both parties and attached to this Agreement, amend, add, or delete an Article or Appendix.  Any amendment to this Agreement shall become effective at the time specified in the amendment and after ADE approves it.

4.5.
Applicable Law:  The law of the State of Arizona shall govern this Agreement.

4.6. 
Assignment:  This Agreement may not be assigned by either party without the prior 




written consent of the other party.

4.7.
Authority: The SFA is the responsible authority without recourse to USDA or ADE for the settlement and satisfaction of all contractual and administrative issues arising in any way from this agreement. Such authority includes, but is not limited to, source evaluation, protests, disputes, claims, or other matters of a contractual nature.

4.8.
Civil Rights Compliance:  The Caterer shall ensure compliance that in the operation of the Program, no child shall be denied benefits or be otherwise discriminated against because of race, color, national origin, age, sex, or disability. State agencies and SFAs shall comply with the requirements of: Title VI of the Civil Rights Act of 1964; title IX of the Education Amendments of 1972; section 504 of the Rehabilitation Act of 1973; the Age Discrimination Act of 1975; the Americans with Disabilities Act; FNS Instruction 113-1, Civil Rights Compliance and Enforcement in School Nutrition Programs; Executive Order 13166; Sections VII, XII and Appendix B, USDA Guidance on Services for Persons with LEP; and Department of Agriculture regulations on nondiscrimination. [7 CFR 210.23(b)]  
4.9.  
Claim Liability: 


4.9.1.  The Caterer accepts liability caused by the Caterer’s negligence or for claims assessed as a result of Federal or State reviews/audits, corresponding with the Caterer’s period of liability.  

4.9.2.   The SFA shall be responsible for ensuring the resolution of Program reviews and audit findings.  
The Caterer shall fully cooperate with the SFA in resolving review and audit issues, and the Caterer shall 
indemnify the SFA for any fiscal action, claims, losses or damages, fault, fraud, required repayment or 
restoration of funds, including reasonable attorney’s fees incurred in defending or resolving such issues, 
that results from the Caterer’s intentional or negligent acts.

4.9.3.  The Caterer accepts liability for any negligence on its part that results in any loss of, improper 

use of, or damage to USDA Foods/DoD Fresh.  In the event the SFA is assessed a fine or penalty, as the 
result of an unsatisfactory or failed food service audit, the Caterer shall be responsible for paying one 
hundred percent (100%) of the fine or penalty as a result of negligence on behalf of the Caterer. 

4.9.4.   The Caterer shall indemnify, defend, and hold the SFA harmless against any loss of damage 
(including attorney’s fees and costs of litigation) caused by the Caterer’s negligent act or omission, theft 
by the Caterer’s employees, or the negligent or intentional acts or omissions of the Caterer’s agents or 
employees.  The Caterer shall defend any suit against the SFA alleging personal injury or property 
damage arising out of the transportation of meals or other items to the Site(s) or out of the acts of the 
Caterer’s employees, and any suit alleging bodily injury, sickness, or disease arising out of the 
consumption of the meals delivered by the Caterer to the Food Service Site(s), and shall be liable for any 
damages agreed to by the parties or awarded as a result of such litigation.

4.9.5.  The SFA shall promptly notify the Caterer in writing of any claims against the Caterer or the SFA 
and, in the event a suit is filed, shall promptly forward to the Caterer all papers in connection therewith.  
The Caterer shall not incur any expense or make any settlement without the SFA’s consent.  However, if 
the Caterer refuses or neglects to defend any such suit, the SFA may defend, adjust, or settle any such 
claim, and the costs of such defense, adjustment, or settlement, including reasonable attorney’s fees, shall 
be charged to the Caterer.
4.10.
Construction and Effect:  A waiver of any failure under this Agreement shall neither be construed as, nor 


constitute a waiver of, any subsequent failure.  This Agreement supersedes all prior negotiations, 



representations, or Agreements.  The Article and Paragraph headings are used solely for convenience and 


shall not be deemed to limit the subject of the Articles and Paragraphs or be considered in their 



interpretation.  
4.11.
Contract Termination:  

4.11.1.  Either party may, at any time during the life of this Agreement, terminate this Agreement without cause by giving thirty (30) days written notice to the other party of its intention to do so. 

4.11.2.  The SFA may also terminate this Agreement upon written notice if the Caterer fails to fully comply with the terms and conditions.  

4.11.3.  All notices to the SFA shall be addressed to the SFA at the address listed on the signature page, and all notices to the Caterer shall be addressed to the Caterer at the address listed on the signature page. 

4.11.4.  The SFA may terminate this Agreement under Arizona Revised Statutes 38-511 (Cancellation for 


conflict of interest - www.azleg.state.az.us/ars/38/00511.htm) for a violation of that statute.  This notice 


complies with the requirements of that statute.

4.11.5.  The SFA may, upon written notice of default to the Caterer, terminate the whole or any part of 
this Agreement in any one of the following circumstances:




(1)  If the Caterer fails to make delivery of meals, other agreed upon items (i.e. eating utensils, 



supplies, storage equipment), or to perform the services within the time specified herein; or



(2) If the Caterer fails to perform any of the other provisions of this Agreement in accordance 



with its terms and does not correct such failure within forty-eight (48) hours after requested to do 



so.

4.11.6.
Availability of Funds:  The SFA may terminate this Agreement, without penalty, if its Governing Board fails to appropriate funds in subsequent fiscal years to support the program that is the subject of this Agreement.  The SFA shall give the Caterer prompt written notice after it knows that funding will not be available. No liability shall accrue to the SFA in the event this provision is exercised, and the SFA shall not be obligated or liable for any future payments or for any damages as a result of termination under this paragraph.

4.12.
Employment:  The Caterer shall comply with all applicable Federal, State, and local laws and 



regulations pertaining to wages, hours, conditions of employment, and nondiscrimination in employment. 


USDA is an Equal Opportunity Provider.

4.13.
Energy Policy and Conservation Act:  The Caterer shall meet the mandatory standards and policies 


relating to energy efficiency which are contained in the State Energy Conservation Plan issued in 



compliance with the Energy Policy and Conservation Act. (42 U.S.C. 6201)  [Appendix II to 2 CFR 


200(H)]
4.14.
Equal Employment Opportunity:  The Caterer shall comply with Executive Order 11246 of September 24, 1965, entitled “Equal Employment Opportunity,” as amended by Executive Order 11375 of October 13, 1967, and as supplemented in Department of Labor regulations (41 CFR Chapter 60). 

[Appendix II to 2 CFR 200(C)]
4.15.
E-Verify Requirement: 

4.15.1.  The Caterer shall comply with all Federal immigration laws and regulations relating to employees and shall comply with A.R.S. 23-214, Subsection A (After December 31, 2007, every employer, after hiring an employee, shall verify the employment eligibility of the employee through the E-Verify program.)

4.15.2.  A breach of a warranty regarding compliance with immigration laws and regulations shall be 
deemed a material breach of the Agreement and the Caterer may be subject to penalties up to and
 
including termination of the Agreement.


4.15.3.  Failure to comply with an SFA audit process to randomly verify the employment records of the 
Caterer and subcontractors shall be deemed a material breach of the Agreement and the Caterer may be 
subject to penalties up to and including termination of the Agreement.


4.15.4.  The SFA retains the legal right to inspect the papers of any employee who works on the
 
Agreement to ensure that the Caterer or subcontractor is complying with A.R.S. 41-4401(A)(1).

4.16. 
Fingerprint Checks:
4.16.1.  In accordance with A.R.S. 15-512(H), a contractor, subcontractor, or vendor or any employee of a contractor, subcontractor or vendor who is contracted to provide services on a regular basis at an individual school may be required to obtain a valid fingerprint clearance card pursuant to Title 41, Chapter 12, Article 3.1. An exception to this requirement may be made as authorized in Governing Board policy. 

4.16.2.  The Caterer, and their employees, shall not provide services on SFA properties until authorized by the SFA.  

4.16.3.  The Caterer shall comply with the Governing Board’s fingerprinting policies of each individual SFA.

4.17.
Indemnification:
4.17.1.
The Caterer shall indemnify, defend and hold the SFA harmless against any loss of damage (including attorney’s fees and costs of litigation) caused by the Caterer’s negligent act or omission, theft by the Caterer’s employees, or the negligent or intentional acts or omissions of the Caterer’s agents or employees.  The Caterer shall defend any suit against the SFA alleging personal injury or property damage arising out of the transportation of meals or other items to the Site(s) or out of the acts of the Caterer’s employees, and any suit alleging bodily injury, sickness, or disease arising out of the consumption of the meals delivered by the Caterer to the Food Service Site(s), and shall be liable for any damages agreed to by the parties or awarded as a result of such litigation.

4.17.2.
The SFA shall promptly notify the Caterer in writing of any claims against the Caterer or the SFA and, in the event a suit is filed, shall promptly forward to the Caterer all papers in connection therewith.  The Caterer shall not incur any expense or make any settlement without the SFA’s consent.  However, if the Caterer refuses or neglects to defend any such suit, the SFA may defend, adjust, or settle any such claim, and the costs of such defense, adjustment, or settlement, including reasonable attorney’s fees, shall be charged to the Caterer.
4.18.
Insurance:  

4.18.1  During the term of this Agreement, the Caterer shall maintain insurance policies described below issued by companies licensed in Arizona with a current A.M. Best rating of A: VIII or better.  The Caterer shall also name the SFA as additionally insured under the liability policy for the duration of the agreement.  And upon request, the Caterer will provide the SFA with a certificate evidencing such insurance coverage.




(1) Commercial General Liability insurance with a limit of not less than $1,000,000 per 




occurrence for bodily injury, property damage, personal injury, products and completed 




operations, and blanket contractual coverage, including but not limited to, the liability assumed 



under the indemnification provisions of this Agreement; and




(2) Business Automobile Liability insurance with a combined single limit for bodily injury and 



property damage of not less than $1,000,000 each occurrence with respect to the Caterer’s owned, 


hired, and non-owned vehicles; and



(3) Workers’ Compensation:  The Caterer shall maintain a system of coverage for workers’ 



compensation in conformance with applicable State law covering all of its employees who may 



be employed in connection with food service provided to the SFA.

4.19.
Non-Discrimination:  The Caterer shall comply with State Executive Order No. 99-4, 2000-4 and all other applicable Federal and State laws, rules and regulations, including the Americans with Disabilities Act. The Caterer shall not discriminate in either the provision of services, or in employment, against any person because of sex, race, disability, marital or family status, national origin, veteran’s status, sexual preference, or religion.  The Caterer agrees to comply with all applicable Federal and State laws, rules, regulations, and executive orders relating to non-discrimination, affirmative action, and equal employment opportunity. 


4.20.
Payroll Taxes and Costs:  The Caterer shall pay its employees directly and shall withhold and 



pay all applicable Federal and State employment taxes and payroll insurance with respect to its 



employees, including an applicable income, social security, Medicare and employment taxes, and 



workers’ compensation costs.
5.
Caterer Certification Statements


5.1.
Certificate of Independent Price Determination:  The Caterer admits that all prices in this Agreement 


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 Caterer or with any 



competitor certification regarding non-collusion. Complete and submit Certificate of Independent Price 


Determination form.
5.2.
Conflict of Interest:  The Caterer’s signature on this Agreement indicates there is no conflict of interest associated with the award of this Agreement.  No one employed by the SFA is related to or has any other personal or professional relationship with the Caterer and/or his/her family.  

5.3.    
Contract Work Hours and Safety Standard Act:   The Caterer shall comply with Sections 103 and 107 of the Contract Work Hours and Safety Standard Act (40 USC 327-330) as supplemented by Department of Labor Regulations (29 CFR Part 5). [Appendix II to 2 CFR 200(E)]
(Delete entire clause if the contract is under $2,500)
5.4.
Debarment, Suspension, Ineligibly, and Voluntary Exclusion:  By signing this Agreement, the Caterer certifies that they have not been debarred, suspended, or otherwise excluded from or ineligible for participation in Federal assistance programs under Executive Order 12549 and 12689.  [Appendix II to 2 CFR 200(H)]
(Delete entire clause if the contract is under $25,000)
5.5.
Byrd Anti-Lobbying Amendment:  The Caterer must sign and submit a Certification Regarding Lobbying and Disclosure of Lobbying Activities.  The Caterer states that no appropriated funds may be expended by the recipient of a Federal contract, grant, loan, or cooperative agreement to pay any person for influencing or attempting to influence an officer or employee of any agency, a Member of Congress, an officer or employee of Congress, or an employee of a Member of Congress in connection with any of the following covered Federal actions. [Appendix II to 2 CFR 200(I)]
   
Complete and submit Lobbying and Lobbying Disclosure forms. 
(Delete entire clause if the contract is under $100,000)
5.6.
Clean Air Act, Clean Water Act, and Environmental Protection Agency Regulation:  The Caterer shall comply with all applicable standards, orders, and requirements issued under Section 306 of the Clean Air Act, Section 508 of the Clean Water Act, Executive Order 11738 and Environmental Protection Agency regulations which prohibit the use, under nonexempt Federal contracts, grants or loans to facilities included on the EPA List of Violating Facilities. SFA shall report all violations to the grantor agency and to the USEPA Administrator for Enforcement (EN-329). [Appendix II to 2 CFR 200(G)]
(Delete entire clause if the contract is under $100,000)
6.
Signatures

For the SFA:





For the Caterer:

_____________________________________

____________________________________


Signature

 



Signature
_____________________________________

____________________________________


Name of Representative

 


Name of Representative

_____________________________________

______________________________________


Title of Representative




Title of Representative
_____________________________________

_______________________________________


Mailing Address Street/PO Box



 Mailing Address Street/PO Box

__________________________________

______________________________________


Mailing Address City, State, Zip Code

 
Mailing Address City, State, Zip Code

_____________________________________

____________________________________

Telephone 





Telephone

____________________________________

____________________________________

E-Mail Address 




E-Mail Address
______________________________________ 

_____________________________________

Date






 Date
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Both the Local Education Agency and the Caterer (Offeror) shall exccate this Certiicate of Independent Price Determination.

‘Name of Caterer ‘Name of Local Education Agency SFA

(4) By submission of this Offer,the Offetor certiies and n the case of 2 oint Offr, each party thereto certifies asto its own
organization, hat in connection with tis procurement:

(1) The prices in this Offer have been amived at independenty, without consultation, communication or

Agreement, for the purpose of restricting competiton, s to any raater relating to such prices with any other Offeror
or with any competitor,

2) Unless otherwise required by law, the prices which have been quoted inthis Offer have not been knowingly
disclosed by the Offeror and will not kmowingly be disclosed by the Offeor priorto opening in the case of an
advertised procurement,or pior to award in the case of 2 negotiated procurement, direcly or indirectly to any other
Offeror or to any competitr; and

(3) No attemapt has been made or ill be made by the Offeror o induce any person or i to submit or ot to
submit, an Offe forthe purpose of restricting compeition.

() Each person signing this Offer on bebalf of the Caterer certifies that

(1) He orshe s the person inthe Offrors organization respasibl witin the rganization for the decision 25 to
the prices being Offered herein and has ot paricipated, and will ot participate, in any action contrary to (AX1)
through (A)3) above; or

(2) He o she i not the person inthe Offeror's organization responsible for the decision a5 to the prices being
Offered herein, but that e or she has been authorized in writng to actas agent fo the persons responsible for such
decision in crtifying that such persons have not participated and will not participate, in any action contrary to
(A)(1) throngh (A)3) above, and as ther agent does hersby 2o certify; and he or she has not partiipated, and will
ot participate, n any action contrary to (AX(1) through (A)3) above.

To the best of my knowledse, this Caterer, its affliates, subsidiaries, oficers,directors and employees are nof 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 follows:

Siguature of Caterer's Authorized Representatve Title Date

In accepting this Offer, the LEA/SFA certifies tha no representative of the LEA has taken any action which may have
jeopardized the independence of the Offer referred to above.

Signature of LEA/SFA Representative Tite Date
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Applicable to Grants, Subgrants, Cooperative Agseements, and Contracts Exceeding $100,000 in Federal Funds.

Submission of this certifcaton s perequisite for making o entering into this transaction and is mposed by section 1352, Title 31,
US. Code. This certifcaion is a materia]represenation o fact upon hich reliance was placed whe this transaction was made or
entered nto. Any person who fails to fil the requird certfication shal be subject to a cvil penalty of ot lessthan $10,000 and ot
‘more than $100,000 for each such falue.

‘The undersigned cerifes, to the best of his or her knowledge and belif,that.

(1) NoFederal appropriated funds have been paid or will be paid by or on behalf o the undersigned. to any person for
‘nfluencing or attempting o influence an officer or enployee of any agency, a Member of Congress, an officer or employee of
‘Congress,or an employe of 2 Member of Congress in comnection with the awarding of 2 Federal contract,the making of a Federal
‘rant, the making of 2 Federal loan, the enfering info 2 cooperative Agreement, and the extension, confinuation,renewal, amendmert,
ot modification of a Federal contract, grant,loan, o cooperative Agreemen.

@) Tfany funds ofher than Federal appropristed funds have been paid o will be paid o any person for influencing or atempting
o influence an office or employe of any agency, a Member of Congress, an offcer or employee of Cangress, or an emplovee ofa
Member of Cangress in connection with this Federal grant o cooperative Agreement, the undersigned shall complete and submit
Standard Form-LLL, “Disclosure Form to Report Lobbying’”, in accordance with s instructions.

(3)  The undersigned shallrequire that the language of this certfication be included i the award documents for all covered.
subavards exceeding $100,000 in Federal funds a all approprite tiers and that ll sub recipients shall certiy and disclose:
accordingly

Name/Address of Organization (Caterer)

Name/Titl of submitting Official

Signature Date
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INSTRUCTIONS FOR COMPLETION OF SF-LLL
‘This disclosure form shall be completed by the reporting entit, whether subawarde or prirse Federalrecipient at the initiation or receipt
of a covered Federal action, or a material change to a previous fling, pursuant to tile 31 US.C. section 1352. The filing of a form is
required for each payment or Agresment to make payment o any lobbying entty for influencing or attempting to influence an officer or
employee of any agency, a Member of Congress, an officer or employe of Congress, or an employee of a Member of Congress in
comnection with & coversd Federal action. Use the SF-LLL-A Continuation Sheet or addifional information ifthe space on the form is
inadequate. Complete all items that apply for both the intial filing and material change report. Refe to the implementing guidance
published by the Ofice of Management and Budget for additionsl information.

1. Tdemtify the type of covered Federelacton for which lobbying activityis andor has been secured to influence the outcome of 2
covered Federal action

2. Identify the status ofthe covered Federal action.

3. Tdentify the appropriste clasifcation of this report Ifthisi a follow-up report caused by a material change o the information
‘previously reparted, enter the year and quarter in which the change occurred. Enter the date ofthelast previously submitted
report b thi reportng entity for this covered Federal action.

4. Enter the fll name, addres,ciy,state and zip code ofthe reporting enity. Include Congressional Ditrct, if kmown. Check
the appropriate classification of the eporting ity that designates if it s, or expects to be, 2 prime or subaward recipient.

Tientify e terof the subawardee, .2, the first subaviardee of the prime i the It ter Sub awards include but are mot imited

to subcontracts, subrants and confract awards under grants.

Ifthe organizaton flng the report initem 4 checks “Subawardes”, then ener the full name, addres,ciy, stae and zip code of

the prime Federal ecipient. Include Congressional Ditrict, if known.

6. Enterthe name of the Federel agency makang the award or oan commitment Include at least one organizatonal level below
agency name, if known. For example, Department of Transportaton, United States Coast Guard

Enter the Federal program name or descripton fo the covered Federal action (item 1. If kmown, enter the fll Catalog of

Federal Domestic Assitance (CFDA) mumber for giants, cooperative Agreements,loans, and loan commitments.

8. Enter the most appropriate Federal identifying number available forthe Federal acton identified i tem 1 (e, Request for
‘Proposal (RFP) mumber. Inviation for Bid (IFB) number; grant announcement mumber; the contract, grat,or loan avard
‘mumber;the application/proposal control mumber asigned by the Federal agency). Include prefxes, e.¢, “RFP-DE-90.001.”

9. Fora covered Federal action where there has been an award or lon commitment b the Federal agency, enter the Federal
amount of the award Toan commitment fo the prime entity dentifed n tem 4 or 5.
10. (a) Enter the full name, addess, city, sate and zip code of the obbying entity engaged by the reporting entity identifed in tem
4 to influence the covered Federal action
(6) Enter the full names of the individuals) prforming servies and include full address if ifferent from 10 (). Ener Last
Name, First Name, and Middle Initel (D)

11, Enter the amoun of compensation paid o reasonably expected to be paid by the reporting entity (item 410 the lobbying entity
(item 10). Indicate whether the payunent has been naade (actual) or will be made (planed). Chek ll boves that appy. Efthis s
2 mateial change report, enfer the cumulative amout of payment made or plamned to be made.

12, Check the approprate box(es). Check: ll boxes that apply. 1f payment is made through an in-kind contributon, specify the
nature and value of the in-kind payment

13. Check the approprate box(es). Check:all bosesthat appy. Ifofher, speciy naure

14, Provide a specifc and detaled description ofthe servicesthat the lobbyit has performed, o will be expected to perform, and
the date(s) of any services endered. Inciude all peparatory and elated activity, not fut ime spent in actual contact wih
Federal official. dentiy the Federal official(s) or employee(s) contacted or ths offcer(s), employee(s), or Member(s) of
Congress that were contacted.

15. Check whether or ot a SF-LLL-A Continuation Sheel(s) s attached.

16. The certifying officil shllsign and date the form, print is'hr name, tile, and telephone mumber

[Public reporting burden for this collection of iformiation s esimated to average 30 mimiles per esponse, mcloding fime for
reviewing instructions, searching existing data sources, gathering and maintaining the data needed, and completing and reviewing
the collecion of information. Send comments regarding the burden estimate or any other, aspect of this collection of nformation
lincluding suggestions forreducing this burden, to the Office of Managerent and Budget, Papervork Rediction Project (0348-
[0046), Washington D.C. 20503
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Child and Adult Care Food Program

table can be
omponent

Food Components and Food.

Required minimum serv

size by age group
ttems. Roesda Ages35 Ages 616" Atz
Fluid il 2flozor/2cup sflozoricup | &flozoricup’
Meat/Meat Alternates 10z 202 202
meat. pouty_or fn 1oz 2o 2oz

Tofu, soy product.or o e e
aliomte protein products’ = 2 2
Creese Zo 2o
Peanut bufter, soy nut bulte, -

or other nut or seed butters. 4t

Cooked breaiT

Vepetabics | e T
P I BT I

rved 1*% o fat.ree milk Particpants ag:

andl clcer may be served favored ow-fator fa-free milk

may be served yogurtin
must meet the requirement
¢ Yoaurts must contain o more than 23 gram of sugar
No more than 507 of the mest/meat stemate requirement shall be met with nuts o seeds. Nt or seeds mus
ind with another meat/ meat altemate ot Lunch and
4 ful-strength uice may only be served once per day
ot be served when ks
e entie

of milkonce per day

Milkis optional at =

diferent i
® Allgran

5 of vegetables mus
erved mist be sther r

n or germ At least one serving

mesting the grains requiements.
must containno more then 6 ar

helters and at-risk atr;

daymustbe whde

ot court towar
real and ready-to-c:
jes o emerger

sof
ool program:

v per dry oz

.




[image: image11.png]d and Ad are Food Progra

Seiectat ieast two of the e components o sen at Jrack
Food Components and Food. Required minimum serving size by age group
tems. Agesiz Ages 35 Ages 618"
Fluid il 2flozori/2cup | aflozori/zcup | Bflozoricup
Meat/Meat Alternates 202 vz2oz 10z oz
72
/2
Cheese 7z
] z
LT

Yogurt Zozorvac

3 Soy AUES T8 S o

Grains (oz eal

s /2sening serving sening
/acup Ve
p p
3 Vacup

Veortabics T e | e |

e T B

cpants ages 12
mey be served flavored Lo

L milk served must be pasteurized Whole milk must be served to pa
months and older must e served 1% o fatree milk Partcipants ages 6 and old
free milk however, 15 high-sugar tem
ADULTS ONLY: Adul may be served yogurt in place of milk ance per day
Altemate protein products must meet the requiements in Appendi A 10 part 28
* Yoguris rams of sugar per & ounces.
5 Pacteurized ullsir be served once per day As a best practic
n twic served when milis 850 being senved
Al grains senv who gran-rich,bran or germ At least one
qrain-ich Grain unt towards mesting the grains requirement
ready-to-eat cereal, mut contain no mor than & orams of sugar per dry 02
o emergency shelters and at-fisk aterschool program.

ce should be limited to no more:

rving per day mus

Mest Ptem | Apr 2020 | Arzona Depsrtment ofEcocalon| This st i an ecuslcppertrity providr.





[image: image12.png]‘Arizona Department of Education
‘Summer Food Servce Program

SFSP Meal Patterns

Breaiast | LunchorSuper | S50t
e
o TapErer |Tesetar |Tepbtar
eoetabies andior Frus
Vegeit) e s o 2en Sapow | w4en
Fuksrangt gtk s o o sqvlr ity | 12505 4 .52) Tan e
o camiatonofvgeabst) A 0 o
Graims and st
ier o e o
Comtren el s e e g e
oy coater Soparter SHaporit
T 2en 2an 2en
[ —p———— 2en en 2en
ity oy et e
et nd Mest stemates i)
[ ——— T e -
Greeser s e s
e e e )
T an 2en s
Peanitter ooyt orovernior et e | 28, I Zom.
[ —————— e e i
[ Smaires |smeter | soaizen
P ————
o mesimet st

Forth pupose o s table. 3 cup means a standard messurng cup.

nates
o camprart ke may e e o uhen i & S
e ooy s comporert.

2 Mustoe s 3.3 evrag, o o e o e pr 1
esenpugose.

P —

4 Sene o or more s of vegeai) e i or 2

coonalon cin. Pt Sienghvegeae o i e 3y
o St 2 e it o o i e

S A1 ranress e st o s or o1 msge

“nrcned o ok gan e or o,

3 e, e oot

e A g, s o e, San 2na g e s
e cime 2 e o o 1 o s

5 Elervotme ) o o () whcheer iss.

7 e o requrementinApentx At e 5P e

e e S S e e st
S e e o g oo G2
o s £ S0 10 o o con o s

T nstuion s an equa cpportuniy provider.




Arizona Department of Education SNP Informal Catering Contract Template 5.20.20 - Page 1 of 23

